


APPLEBY’S CHESHIRE CHEESE SOUFFLE
Chef Gary Parsons

Ingredients SERVES 12 PORTIONS

ECA455 Appleby’s Coloured Cheshire, grated  200g

FLO039 Viron Flour Saint-Germain T45 450g
DY085 Cold Lescure Unsalted Butter, cubed 100g
English Mustard Powder 6g
Egg, beaten 2 each
Buttermilk 200ml
INO019 Cornish Sea Salt 4g
Finely Chopped Sage 8g
Cracked Black Pepper 2g
Sauce

Double Cream

Chives, Chopped

INO019 Cornish Sea Salt
White Pepper

Garnish

CA407 Woodall’s Smoked Pancetta
Mixed Lettuce Leaves

DA105 Dell’ami Arbequina EVO Oil

1000ml
Iml

3g

lg

200g
1 bag
50ml
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APPLEBY’S CHESHIRE CHEESE SOUFFLE
with sage flowers and grated Cheshire cheese =






