
is the liaison between the kitchen and the emphasize that the ramekins must be
dining room, bavingworked in the buttered andsugarced to create a pseu-
kitchen at both Novelty and Fountain. do-crost that enables the soufBe to rise

-- - -- WbatSta!lds out about this chefis bis con- appropriatelY.
'-- - manticaspirationsfur~ fidentandplayful~on. When asked what causes soufBesto col-

is one of the most anticipated holidaysof Maslowskijokes as he works. He 00- lapse, each provides a\aundry list ofrea~
the year in the restaurant industry. Iieves in tAsting everything he makes. He SOns: temperature and pressure ~

To derelop a better sense of the overheating, an improper ratio of
effort involved in perfecting that egg yolk hase to eggwbites, even
big night, _asked two ofPbj\a- agitation whilethesouft\eis being
delpbia'.bestandmostentertain- served. The soufBe js an exercise in
ing pastry chefs, Fred Ortega and perfection, precision and patience.
~ Maslo~ at Lacroix at the Ortega is pleased to tell us that the
Rittenhouse (210 W. Rittenhouse restaurant will go through at least
Sq.), to prepare their most roman~ 55 souffies on a busy night.
tic dessert in their pastry kitchen. Befure tAsting Maslowski'. ver-

KnowiIig their patrons' expecta- son, - had two distinct convic-
tions, Ortega, execu~ pastry tions abollt chocolate soufDes:
dIet; and Maslowski, restaurant They are subtly flavored and they
pastry chet; propose chocolate in baveto be eaten inaburryfurfear
oneofits most refined presenta- of deflation. I have never been SO
tions as the ides! finish to a Volen- pleased to be wrong.
tine's Day celebration -the soufBe. This soufBe has a density and

The souft\e is aclassic French richness that seems to defy the laws
~whose\ight,sirytexture of physics. Thetextureisfudgy,lf
comes from combining a thick egg notactuallygooey. Theconttastof
yolk hase with stiftly beaten egg the subtly salty, cold ice cream aDd

. whites. Souffies may be savory or sweet, warm souffie teases the
; sweet, hot or cold Certain souffies palate. This is the kind of thing one
? are made on the spot with fruits could eat every single day and nev-
~ and liquors, while other bases can er complain about. Maslowski shy-
: be made in advance. IY smiles at words of appreciation
: To prepare bis chocolate souffie, fur what will likelybe a showstop-
~ Maslowski begins by separating per fur manypatrOus on Volentine'.
: eggwhitesfromeggyolks.Heboils Day.
.; a h8Jf.quart of whole milk and For those who don't find choco-'
: adds this to a mixture ofeggyolks, late so!dIie appealing (there must
. tlourandsugartocreatethesouf- be, what, four or five: tI.e base. of you?). Ortega will .

After meltingthe chocolate in a offer other apecialties,
00ub\e boi1eI;he adds in die soaIBe like chocolate pate,
base. Now Maslowski is readyfur apple ~leon,
theeggwhites. He whips diem ina Cosmic cats: Pastry dlefs champagne sorbet
standingmi=untiltileyareshiny fAd Orteqa Oeft) and Matt and poacbed pears fur
andfurmStiffpeaks.Adding a third Maslowski demonstrate the Volentine's Day guests
oftheeggwhitesatatinle,beskiB- proper-and most fun-way to whosecuredreserva-
fullyfolds them into the ~\ate. make a starry souffle (riqht). tions as ~lYas

~ In less thaD a minute the chef has October.
~ combined the ingredients, finessed die hat- produces heaping Ortega is deter-
,; terintoapastrybagandispipingtheminto apoonfu1sofhisice mined to make dJners'
~ butteredandsugaredramekins. cream fur col- La!'l1)ixexperience !
: When bis souftle has baked for 10 min- leagues to sample, memorable. He even
~ utes, it eIlleIges from die oven as a cylindri- and ~aits ~cited1y handcrafted a choco-: !'a1cl1ocolatetower,risingoutofthe fur nods, ifnot late box fur every
~ ramekinwithadistinguishedair,andon noises, of approval.' - couple, filled with
~ top Maslowski places a thin chocolate disc As Maslowski artisansl chocolates
: decorated with gold moons and stars. In a: works, Ortega is ContentsimPlYto ob- made in thein-house chocolate laboratory.. mattH of seconds, this chef's true genius serve. The duo teamed up in December So aftB an dieir work isdone, howwill
c furininglingtaste, texture and presenta- aftBOrtega leftbis post as executive pas- die chefs themselvoscelebrate Volentine's
i tion becomes abundantly and enticingly try chef at Le Bec-Fm. They playoff each Day? Ortega p\anson alow-\l:ey dinner out
~ clear-the disc melts, furmingashinyve- odier naturallyas dieycompareexperi- withbiswife-daysaftBVslentine'. Day. '
~ Deer capping off the soutlIe. He presents ences and techniques fur making souffies. Maslowski, well, he's single (see "Hot
: the dessert with a large porcelain spoon Both agree that it's best to use two types Stutf~mingTbrough,. p. 26). Butlfhe
~ cradIing a quenel1e of Spanish slmond ire of chocolate in this souffie-asemisweet keeps up with bis soufDes and ice creams,
: aeam. and a dark-in order to strike abslance he'sIikelytobecomeoneofthemoste1igi-
i -CcO~~I!l~e_~t_~~~~.,- ~J>~-~~-~f!a,v!)!8:J'!1~ ble1!8!'!1~!8i.n_P~~~~-_c._~-~":':'
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SOUFFLE
RECIPE

SOUFFUBASE
1/2 quart milk
2ouncessuqar
Jounces aJl-purpose fkJur

6eqqyolks

Place the milk In a saucepot and let It come

to a boil.
While ttie mOk Is boillnq. whisk toqether the
suqaI; flour and eqq yolks in a bOwl use a

mixer If rlecessaryc

When the milk comes to a boi~ slowly add
half to the eqq yolk mixture. This will remper I

the mixtUn! so It doesn't scramble.

Pour the resultinq miXture back into the pqt I

with the rest of the milk and cook It untO It

becomes thick.

Take It off the heatand let It cool in a con-

tainerlintityou're ready to use it

It villi keep in the refrigerator for a ~

CHOCOLAn SOUFFU
1'5 ounces dlocoIate{usually a semisweet or
6O1Je.-cent dlocoIate, best if a mixture of

thetwoJ
4 ounces sOuffle base
8 eqq whites (use the ones remaining frOm

thebase) !
Melt the dIOCOIate In pieces over a double

ballet i
Butter and sugar the souffle ramekins. Us-
Ing soft butter and a pastry brush. coat the
inside of the rameklns. makinq sure all areas
are covered. especially the rim. Then roll the
sugar ~round the Il)Side to get a light coat-
ing. which helps ~souffIe rise and puts a

thin crust on Its ed!jes.

When the dlOCOIat.! Is melted. whip the eqq
Iwhites into stiff pea!<' using a standinq mixer

While whipping the!eqq whites. add the

sOuffle base to the fhOaJlate In the double
boiler. Keep It very warm to prevent the

d1OCoIate from co<iIing down too qulddy

when folding In the'eqq whites.

When ~ eqq wh1tes are stiff, remove the
dlocoIate from thedouble boiler and then

add eqq whites one-thiro ata time. ead1
time gently fotdingthern Into the base. Don't

mix too much. or ttk eqq whites wO11ose vol-

umeandaJr.

Once the eqq whites are folded in. fill the

ramekins using a SI!OOfI or a pastry bag.
fill the rameklns to ~e top. If the pouring
becomes messy, uSe your finqer and wipe
around the edge o(;the ramekln to dean it

This helps the souf!Ie rise straight

Souffle mixture ~ be JWepared up to two

~ before use If Iiept at room

Bake at 400 deQrets for 9 to 10 minutes. de-

pending on the ~ texture.
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TWO PHlllY CHEFS REVEAL THE SECRETS BEHIND
FRANCE'S MOST DIFFICULT ROMANTIC DISH.

BY SARAH THOMPSON


