Zucchini Soufflé

From a fundraising book (Zukes Galore!) we bought at a small fair at the 2010 Glengarry Pioneer museum in Dunvegan near Maxville, ON  It is edited by Ronna Mogelon who we met there, recommended the book and autographed it after I asked her to.  The recipe was contributed by Jacques Pépin, a well known  US chef, food columnist and cookbook author.  This recipe was in his own book and is his mother’s recipe.  He calls it a Gratin but cheese is certainly a minor ingredient.

This is a great potluck recipe, a wonderful side dish that looks like you fussed; light and lovely yet nourishing and delicious.

Serves 6 but could be for 4 if it is the main side dish.

1 large or several small zucchini (2.5 lbs total), washed, cut into ¾” slices

1½ tsp salt

½ cup heavy cream

4 eggs

2 tbls cornstarch

½  tsp fresh ground black pepper

3/4 cup grated Swiss cheese

1 tbls butter

2 tbls grated Parmesan cheese

Oven: 400º  Arrange zucchini slices on a foil-lined (or lecithin/oil) cookie sheet.  Sprinkle with ½ tsp salt and bake on the middle rack for 10 minutes.  They will still be firm.

Purée the zucchini in a large bowl with a blender until very smooth.  You should have about 4 cups.  Add the cream, eggs, cornstarch, pepper and remaining salt.  Process a little more until smooth again.  Stir in the Swiss cheese.

Oven: 375º Grease (lecithin/oil) a 2” (or taller) deep dish.  Pour the mix in, sprinkle on the Parmesan and put the dish on a cookie sheet.  It will rise a bit and might spill.  Bake for 45 min, until set. 

The mix in the dish can be refrigerated a day ahead.  Just stir a bit before baking and then add the Parmesan.

