Gruyere Gougeres  (Mini cheese puffs)

You will need:

1 cup water 

8 tbs butter 

¼ tsp sugar

1 tsp dry mustard 

A pinch of cayenne pepper 

1 cup all-purpose flour 

2 large eggs 

2/3 cup grated gruyere cheese (Good substitutes are Swiss or Fontina.  Chef Ian says to try Asiago for a sharper flavor.)

Preheat oven to 375 degrees.  Line 2 baking sheets with parchment paper. 

In a medium non-stick saucepan, heat the water until steaming.  Add the butter, sugar, mustard and cayenne pepper.  Lower the heat to medium low and cook, stirring occasionally, until the butter is completely melted. 

Slowly add flour to the hot liquid while stirring vigorously with a wooden spoon.  Keep stirring until the flour is completely incorporated, and the mixture comes together into a tacky ball that pulls away from the sides of the pan when stirred. 

Add eggs one at a time and beat into dough until they are absorbed and dough is smooth, sticky and shiny in appearance.  Fold in the cheese. 

Fill a pastry bag with the dough and pipe one inch rounds of dough onto the parchment lined pans. Using damp fingertips, gently smooth down any spikes or peaks in the dough, so that they don’t get too brown.  You can also drop by teaspoon.  

Bake for 30 to 35 minutes or until they puff up and are lightly brown on top.  Remove from oven.  Let cool for just a few minutes (like 2 minutes).  Using a sharp knife, poke a small slit in the side of each gougere to release steam and prevent them from turning soggy.  Serve warm or rewarm in oven when ready to serve. 

Gougere are also great for stuffing.  Slice open and stuff with ham salad, smoked salmon, seafood spread, etc. 

