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Parmesan Gougéres 
Makes about a dozen large cheese puffs 

 
2/3 cup water 
3 ½ tablespoons safflower or canola oil 
¼ tsp salt 
2/3 cup bread flour 
2 large eggs 
2 large egg whites 
1/2 cup finely grated parmesan cheese  
3 tablespoons finely chopped parsley 
1 garlic clove, minced 
Pinch of cayenne 
 
Preheat the oven to 400 degrees and line a baking sheet with parchment paper. 
 
In a small saucepan, bring the water, oil and salt to a boil.  Reduce the heat to 
medium-low and stir in the bread flour using a wooden spoon.  As you stir a 
dough will form that will pull away from the sides of the saucepan.  Once this 
happens, keep stirring for two or three minutes to try to cook off any excess 
water from the dough.    
 
Remove the saucepan from the heat and place the dough in a food processor 
fitted with the metal blade.  Process for 15 seconds with the feed tube open to 
allow steam to escape.  Add the eggs and egg whites all at once and process for 
30 more seconds.    Add the cheese, parsley, garlic, and cayenne and process just 
until ingredients are evenly distributed throughout the dough 
 
Fill a piping bag with the cheese dough and pipe out golf-ball size mounds, 
about 2-inches in diameter, on the lined baking sheet.  Bake for 30 to 35 minutes 
and then pierce each gougére with a toothpick or skewer and place them on wire 
racks.  Place the wire racks with the gougéres atop the baking sheet and return 
them to the oven.  Immediately turn off the heat.  Allow the oven door to remain 
ajar for 10 minutes to allow the insides of the gougéres to dry out.   
 
While the gougéres bake, make the Parmesan Mornay sauce and mushroom 
duxelle as directed below.  To serve, spread a spoonful or two of mornay sauce 
on a warm plate.  Cut the top third of a gougere off with a serrated knife.  Fill the 
bottom portion with mushroom duxelle.  Set the filled gougere atop the mornay 
and lay the top of the gougere against the bottom.  Sprinkle additional parsley 
and duxelle over the dish as desired. 
 
Allow unused gougeres to cool and then freeze in an airtight container. 
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Parmesan Mornay Sauce 
Makes about 2 ½ cups 
 
2 tablespoons unsalted butter 
3 tablespoons all purpose flour 
2 cups flavored milk (recipe follows), warmed 
1 1/3 cup grated Parmesan cheese 
Salt, to taste 
Freshly ground white pepper, to taste 
 
In a small saucepan, melt the butter over medium heat.  Stir in the flour and 
cook, over medium heat, for 2 to 3 minutes, stirring constantly.  Make sure to 
scrape the corners of the saucepan with a spoon as you stir. 
 
Whisk in the warmed milk to the roux.  Continue whisking while slowly heating 
the mixture until it begins to slowly bubble and thicken.  Remove the sauce from 
the heat and whisk in the cheese.  Season to taste with salt and ground white 
pepper.    
 
Flavored Milk 
Makes 4 cups 
 
Bechamel sauce and its derivatives, like mornay also known as cheese sauce, often call for 
flavored milk.  This refers to adding an onion cloute (a small quartered onion with a bay 
leaf attached by a clove) and a few black peppercorns to milk and then scalding it briefly.  
The onion cloute and peppercorns infuse the milk with flavor, but should be removed 
before using the milk in the recipe. 
 
4 cups whole milk 
1 onion cloute (a small quarter of an onion with a bay leaf attached by a clove) 
8 whole black peppercorns 
 
Combine all ingredients in a medium saucepan and heat gently until bubbles 
form in the milk around the edge of the saucepan.  Remove from heat and 
remove the onion cloute and peppercorns before using as directed in the 
following recipes. 
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Mushroom Duxelle 
Makes about 1 ¼ cups mushroom filling 
 
If you are looking for a little controversy, ask some chefs how you should prepare your 
mushrooms for cleaning.  Some will balk at the use of water suggesting instead that only 
a brush and a damp paper towel should be used to remove any residual dirt, while others 
will say that a brief rinse under water won’t do any harm.   I typically use a damp cloth 
to clean my mushrooms, but on a busy weeknight I’ve often rinsed my mushrooms under 
cold running water and the world has not ended.    
 
1 lb baby bella mushrooms, cleaned, ends trimmed, caps and stems finely 
chopped 
6 tablespoons unsalted butter 
1 large shallot, minced 
¼ cup dry sherry 
Salt, to taste 
Freshly ground white pepper, to taste 
2 to 3 tablespoons minced fresh flat leaf parsley, optional 
 
Melt the butter over medium-high heat in a large, heavy-bottomed skillet.  Add 
the shallots and mushrooms and cook, stirring often, until the mushrooms are 
soft and most of the liquid has evaporated.  Add the sherry and continue to stir 
until it reduces.  Season the mushrooms to taste with salt and freshly ground 
white pepper.   
 
If using the mushroom duxelle to fill the gougeres, toss with the minced parsley 
and then assemble as directed.   


