
Chestnut-Armagnac Soufflé with Bittersweet
Chocolate Sauce

 Vegetarian   Gluten Free

BEVERAGE
 

DRINK

Ingredients
7  honey  whole steamed 

3 tablespoons cornstarch

0.1 teaspoon cream of tartar

1 cup egg whites  ( 8 large) 

4 large egg yolk

0.3 teaspoon salt

0.3 cup sugar  divided (for coating soufflé dish) 

READY IN

45 min.

SERVINGS

8

CALORIES

178 kcal

https://whatsheate.com


3 tablespoons butter  unsalted divided room temperature 

1 teaspoon vanilla extract

2 tablespoons water

2 cups milk  whole divided 

2 tablespoons brandy

Equipment
bowl

frying pan

baking sheet

sauce pan

oven

whisk

plastic wrap

Directions
Blend chestnuts, 2 tablespoons water,and 1 tablespoon butter in processor untilpaste forms.

Transfer mixture to small bowl.DO AHEAD: Can be made 2 days ahead.Cover and refrigerate.

Coat inside of 14-cup soufflé dish(about 8 1/4 inches wide and 3 3/4 inchesdeep) with

remaining 2 tablespoons butter.

Sprinkle dish with 1/4 cup sugar and tilt tocoat bottom and sides evenly.

Whisk 1/4 cup milk, egg yolks, 4tablespoons sugar, cornstarch, and salt inmedium bowl to

blend. Bring remaining13/4 cups milk and 4 tablespoons sugar tosimmer in heavy large

saucepan. Graduallywhisk hot milk mixture into yolk mixture.Return custard to same pan. Stir

overmedium heat until custard thickens andboils, about 3 minutes.

Remove from heat.

Add chestnut paste, Armagnac, and vanillaand whisk to blend well (some small piecesof

chestnut paste will remain). DO AHEAD: Soufflé base can be made 2 hours ahead.Press plastic

wrap onto surface; let stand atroom temperature.



Position rack just below center of ovenand preheat to 400°F. Beat egg whitesand cream of

tartar in large bowl until softpeaks form. Gradually add remaining 6tablespoons sugar, beating

until stiff butnot dry. Fold whites into soufflé base in3 additions.

Transfer batter to prepareddish.

Place souffléon small baking sheet.DO AHEAD: Can be made 1 hour ahead; letstand at room

temperature.

Bake soufflé until puffed and just firmto touch in center, about 50 minutes.

Serveimmediately with sauce.

* Peeled cooked chestnuts; sold at somesupermarkets and at specialty foods stores.

To serve the soufflé,use a very large spoon to gently scoop upsome of the saucy interior

along with a bitof the firmer sides.

Nutrition Facts

 PROTEIN 16.3%
  FAT 46.3%

  CARBS 37.4%

Properties
Glycemic Index:22.14, Glycemic Load:7.2, Inflammation Score:-2, Nutrition Score:5.3104347761558%

Nutrients (% of daily need)
Calories: 177.53kcal (8.88%), Fat: 8.63g (13.27%), Saturated Fat: 4.66g (29.13%), Carbohydrates: 15.68g (5.23%), Net

Carbohydrates: 15.65g (5.69%), Sugar: 9.5g (10.56%), Cholesterol: 110.41mg (36.8%), Sodium: 151.71mg (6.6%),

Alcohol: 1.42g (100%), Alcohol %: 1.39% (100%), Protein: 6.84g (13.67%), Selenium: 12.17µg (17.38%), Vitamin B2:

0.27mg (15.72%), Phosphorus: 103.94mg (10.39%), Calcium: 91.12mg (9.11%), Vitamin B12: 0.53µg (8.86%), Vitamin D:

1.21µg (8.06%), Vitamin A: 354.5IU (7.09%), Vitamin B5: 0.58mg (5.8%), Potassium: 195.89mg (5.6%), Vitamin B6:

0.09mg (4.73%), Folate: 18.05µg (4.51%), Vitamin B1: 0.06mg (4.1%), Vitamin C: 2.95mg (3.58%), Magnesium:

13.59mg (3.4%), Zinc: 0.5mg (3.34%), Vitamin E: 0.37mg (2.48%), Copper: 0.05mg (2.48%), Manganese: 0.04mg

(1.97%), Iron: 0.35mg (1.93%)


