Ham & Cheese Gougeres

Total time: 1 hr 15 min Yield: 10 servings

Ingredients

1/4 Ib butter (diced)

1 tsp salt

1 cup water

1 cup all-purpose flour

4 eggs

pinch cayenne pepper

pinch nutmeg

1 tsp Dijon mustard

1 cup sharp cheddar cheese, shredded
1/2 cup cooked ham (1/8" diced)

1/2 cup Parmesan or cheddar cheese (shredded)

Prep Time: 1 hr Cooking Time: 15 min  Total Time: 1 hr 15 min
Instructions

In a medium pot over medium heat, bring the butter, salt and the water to a boil. Add the flour all at once
and stir it rapidly until all of the flour has been absorbed and a smooth dough forms. Reduce the heat to
medium and stir the dough vigorously in the pot until it begins to dry out and pull away from the sides
cleanly, about 2 minutes.

Transfer the dough to a stand mixer fitted with a paddle. Beat the dough on medium speed for 2 minutes
to cool it down. Add the eggs one at a time, waiting until each one has been incorporated fully before
adding the next one. Turn the mixer speed to low and add in the cayenne, nutmeg, mustard, cheddar
cheese and ham. Place batter into a piping bag, then into the fridge to chill the dough before piping.

Preheat the oven to 400°F. Pipe 1%2" balls onto a parchment lined baking sheet; sprinkle with Parmesan
or cheddar cheese, if desired. The gougeres should be about 2" apart on the sheet tray. Bake in oven for
13 minutes until puffed and golden brown. Serve immediately. Makes about 72 gougeres.

Recipe brought to you by:

Chef Lee Anne Wong
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