
Blue Cheese Gougères
 Vegetarian

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
0.7 cup flour

0.3 cup cheese  blue crumbled finely 

0.3 cup wine  dry white 

3 large eggs  room temperature 

0.8 teaspoon pepper  freshly ground 

0.3 teaspoon salt

0.3 cup butter  unsalted cubed () 

0.3 cup water

READY IN

45 min.

SERVINGS

24

CALORIES

47 kcal

https://whatsheate.com


Equipment
bowl

sauce pan

oven

knife

whisk

pastry brush

Directions
Preheat oven to 375°F. Line large rimmedbaking sheet with parchment.

Combine first5 ingredients in heavy medium saucepan.Bring to boil over medium heat,

stirringuntil butter is melted. Stir in flour; reduceheat to medium-low. Stir vigorously

untilmixture forms large dough clumps andfilm forms on bottom of saucepan, about 1minute.

Remove from heat; cool 5 minutes.

Meanwhile, whisk eggs in mediumbowl.

Transfer 1 tablespoon beaten egg tosmall bowl and reserve.

Add 1/3 of remainingbeaten eggs to dough in saucepan; whiskuntil well incorporated.

Add remainingeggs in 2 additions, stirring until eggs arecompletely absorbed after each

addition(dough will be sticky).

Mix in blue cheese.

Drop dough by teaspoonfuls ontobaking sheet, forming about 24 walnut-sizemounds and

spacing about 1 inch apart.Using pastry brush, brush each mound withreserved egg, flattening

any pointed tops.

Bake gougères until puffed, goldenbrown, and dry, about 30 minutes. Do AHEAD: Can be made

up to 1 week ahead.Cool completely.

Place in airtight containersand store in freezer. Rewarm on bakingsheet in 350°F oven until

heated through,about 5 minutes.

Serve warm.

To make it easierto drop the sticky gougère dough onto thebaking sheet, lightly spray the

spoon withnonstick vegetable oil spray. To be sure thatthe gougères are fully baked, pierce



the topof one with a small sharp knife. The insideshould be hollow and dry. Don’t

underbakethe gougères, as they may collapse.

A fancy party isn'tcomplete without sparkling wine. Withthe appetizers, try the Cristalino Brut

RoséCava ($

from Spain. The pink bubbly iscrisp and dry with lovely berry flavors. Plus,it’s an incredible

deal.

Nutrition Facts

 PROTEIN 13.86%
  FAT 61.1%

  CARBS 25.04%

Properties
Glycemic Index:6.21, Glycemic Load:1.95, Inflammation Score:-1, Nutrition Score:1.4182608736598%

Flavonoids
Catechin: 0.02mg, Catechin: 0.02mg, Catechin: 0.02mg, Catechin: 0.02mg Epicatechin: 0.01mg, Epicatechin:

0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.01mg Hesperetin: 0.01mg, Hesperetin: 0.01mg, Hesperetin: 0.01mg,

Hesperetin: 0.01mg Naringenin: 0.01mg, Naringenin: 0.01mg, Naringenin: 0.01mg, Naringenin: 0.01mg

Nutrients (% of daily need)
Calories: 47.36kcal (2.37%), Fat: 3.09g (4.75%), Saturated Fat: 1.77g (11.04%), Carbohydrates: 2.84g (0.95%), Net

Carbohydrates: 2.74g (0.99%), Sugar: 0.07g (0.08%), Cholesterol: 29.74mg (9.91%), Sodium: 55.25mg (2.4%),

Alcohol: 0.26g (100%), Alcohol %: 1.71% (100%), Protein: 1.58g (3.15%), Selenium: 3.4µg (4.85%), Vitamin B2: 0.05mg

(3.19%), Folate: 10.07µg (2.52%), Phosphorus: 24.5mg (2.45%), Vitamin A: 107.49IU (2.15%), Vitamin B1: 0.03mg

(2.04%), Manganese: 0.04mg (1.83%), Iron: 0.29mg (1.61%), Calcium: 15.08mg (1.51%), Vitamin B5: 0.15mg (1.48%),

Vitamin B12: 0.08µg (1.38%), Vitamin B3: 0.23mg (1.17%), Vitamin D: 0.17µg (1.13%), Zinc: 0.16mg (1.07%)


