
Morel Sformato

SIDE DISH

Ingredients
5 large egg yolks

0.3 cup flour  all-purpose 

0.5 cup heavy cream

1.5 cups milk

0.5 ounce morels  dried 

2 tablespoons parmesan cheese  freshly grated 

6 servings salt and pepper  freshly ground 

1  shallots  minced 

6 tablespoons butter  unsalted 

READY IN

45 min.

SERVINGS

6

CALORIES

286 kcal

https://whatsheate.com


0.5 cup water  boiling 

Equipment
bowl

frying pan

sauce pan

oven

knife

whisk

baking pan

roasting pan

wax paper

Directions
Preheat the oven to 37

Butter a deep 3- to 4-cup glass or ceramic baking dish. In a heatproof bowl, soak the morels

in the boiling water until softened, about 20 minutes. Rub them to remove any grit, then lift

them out and cut into 1-inch pieces.

Let the soaking liquid stand for 5 minutes so the grit falls to the bottom.

Pour off the liquid, leaving any grit behind, and reserve.

In a small saucepan, melt 4 tablespoons of the butter over moderate heat. Stir in the flour to

make a paste, then whisk in the milk until smooth. Bring to a boil, whisking, then simmer over

low heat, whisking often, until there's no floury taste, about 15 minutes. Season with salt and

pepper, then scrape the white sauce into a medium bowl. Press a piece of wax paper directly

on the surface of the sauce and set aside.

In a small skillet, melt the remaining 2 tablespoons of butter.

Add the shallot and cook over low heat until softened but not browned, about 4 minutes.

Add the morels, a pinch of salt and the reserved morel soaking liquid and simmer over

moderate heat until the liquid is reduced by half, about 3 minutes.

Add the cream and simmer over low heat until it is reduced by two-thirds, about 5 minutes.



Add the morel mixture to the white sauce and season with salt and pepper. Stir in the egg

yolks and Parmesan until blended, then scrape the mixture into the prepared baking dish.

Set the dish in a small roasting pan and pour enough hot water into the pan to reach halfway

up the side of the dish.

Transfer the pan to the oven and bake the sformato for about 45 minutes, or until just set.

Remove the baking dish from the pan and let stand for 5 minutes. Run a knife around the side

of the dish and invert the sformato onto a serving plate.

Cut into wedges and serve at once.

Make Ahead: The sformato can be prepared through Step 4 and refrigerated overnight,

covered.

Bake the chilled sformato for an extra 10 to 15 minutes.

Wine Recommendation: A mouth-cleansing red is a wonderful contrast to this rich custard.

Try the 1994 Penfolds St. Henri Shiraz from Australia or the 1994 Beaulieu Vineyard Georges

de Latour Private Reserve Cabernet Sauvignon from California.

Nutrition Facts

 PROTEIN 8.74%
  FAT 77.07%

  CARBS 14.19%

Properties
Glycemic Index:29.17, Glycemic Load:5.1, Inflammation Score:-5, Nutrition Score:7.6495651654575%

Nutrients (% of daily need)
Calories: 286.06kcal (14.3%), Fat: 24.77g (38.11%), Saturated Fat: 14.51g (90.7%), Carbohydrates: 10.26g (3.42%),

Net Carbohydrates: 9.87g (3.59%), Sugar: 3.96g (4.4%), Cholesterol: 214.28mg (71.43%), Sodium: 261.95mg

(11.39%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 6.32g (12.65%), Vitamin A: 959.1IU (19.18%), Selenium:

12.87µg (18.38%), Phosphorus: 156.87mg (15.69%), Vitamin B2: 0.25mg (14.52%), Vitamin D: 2.09µg (13.95%),

Calcium: 128.8mg (12.88%), Vitamin B12: 0.68µg (11.39%), Folate: 36.33µg (9.08%), Vitamin B1: 0.12mg (8.19%),

Vitamin B5: 0.78mg (7.75%), Vitamin E: 0.92mg (6.12%), Iron: 1.08mg (5.99%), Vitamin B6: 0.12mg (5.81%), Zinc:

0.82mg (5.49%), Potassium: 163.31mg (4.67%), Manganese: 0.09mg (4.32%), Magnesium: 13.33mg (3.33%), Vitamin

B3: 0.56mg (2.79%), Copper: 0.05mg (2.42%), Vitamin K: 1.98µg (1.89%), Fiber: 0.39g (1.55%)


