
SOUFFLE AU FROMAGE BLANC 

FROMAGE BLANC SOUFFLE 

Makes 8 Servings 

 

 

I bake this stress-proof soufflé in a shallow baking dish on the upper rack of my oven, so 

what emerges is a vision of dark, caramelized crust, which in my opinion is the best part 

of any soufflé. Like the French, I like my soufflés very, very creamy in the center, erring 

on the side of underbaked. 

 

If you’re timid about making a soufflé, don’t worry: this is spectacular served piping hot 

from the oven, but is equally good when it has settled. Served at room temperature, it 

becomes a cheesecake-like “cake.” When I brought a wedge of it to Leticia, the cute-as-a-

button young lady who fries up crêpes at the Richard Lenoir outdoor market, she told me 

it was the best thing she had ever eaten in her life. Ever! And she’s had a lot of 

experience with desserts, let me tell you . . . 

 

I made this with full- fat (20 percent) and lower-fat (8 percent) fromage blanc, and both 

were delicious, although for the smoothest result, I recommend the full-on version, if you 

can find it. If there’s no fromage blanc where you live, you can use the variation with 

cottage cheese and yogurt at the end of the recipe. 

 

 8 tablespoons (120 g) unsalted butter, at room temperature, 

 plus more for the baking dish 

 11-1/2 tablespoons (165 g) sugar, plus more for the baking dish 

 Freshly grated zest of 1 lemon 

 3 tablespoons (25 g) cornstarch 

 4 large egg yolks 

 2 cups (480 g) fromage blanc 

 6 large egg whites (at room temperature) 

 Pinch of salt 

 

1. Liberally butter a shallow 2-quart (2-L) baking dish, with sides that are at least 2-1/2 

inches (8 cm) high. Sprinkle a few spoonfuls of sugar inside, tilt the dish to coat the 

bottom and sides, then tip out any excess. 

 

2. Preheat the oven to 375°F (190°C). 

 

3. Using a rubber spatula or an electric mixer with the paddle attachment, mash the very 

soft butter with the lemon zest and cornstarch until completely smooth. Beat in the egg 

yolks until smooth, then whisk in the fromage blanc. 

 

4. With an electric mixer or by hand, whisk the egg whites with the salt in a clean, dry 

bowl (not plastic) until frothy. Increase the speed and beat until the whites begin to 

mound and hold their shape. While whipping, gradually add 10 tablespoons (140g) of the 

sugar, 1 tablespoon at a time. Once you’ve added all the sugar, beat until stiff. 



 

5. Fold one- third of the beaten egg whites into the fromage blanc mixture, then fold in 

the remaining egg whites just until incorporated. It’s okay to have some tiny bits of 

white; that’s preferable to overfolding the batter.  

 

6. Scrape the batter into the prepared baking dish, gently smooth the top, and sprinkle 

with the remaining 1-1/2 tablespoons (25 g) of sugar.  

 

7. Bake on a middle rack (or slightly higher, if possible) for 30 minutes, until the top is 

browned and the soufflé is just set but still very jiggly in the center if you nudge it. 

Depending on your oven, this may take slightly less or more time. Rather than going by 

strict baking times, touch the center to tell when it’s done. If you like your soufflé creamy 

in the middle, the center should feel rather soft, like runny pudding. If you like it more 

firm, you can bake it until a toothpick inserted into the center comes out pretty 

clean. 

 

SERVING: Serve immediately, scooping portions onto serving plates or bowls, making 

sure to include some of the crunchy topping with each portion. The tang of fromage blanc 

is a great pairing with summer berries. Toss some sliced strawberries, raspberries, or any 

stone fruits with a bit of sugar until juicy, then divide them among shallow bowls. Once 

the soufflé emerges from the oven, use a large spoon to rest a warm, fluffy mound of 

soufflé on top, making sure to give everyone a nice bit of the sugary crust. Or serve the 

soufflé by itself. With a tipple of Armagnac or Chartreuse on each warm serving, it 

makes a pretty effortless dessert. 

 

VARIATION: If fromage blanc isn’t available, you can make a perfect substitute by 

whizzing together 1-1/2 cups (360 g) whole-milk cottage cheese (try to find one labeled 

“cultured”) with 1/2 cup (120 g) whole-milk plain yogurt in a blender or food processor 

until it’s as smooth as possible. 
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