Gougeres
1 C Flour
¾ t salt
½ t black pepper
½ t thyme
½ cayenne pepper
1 C milk
1 stick butter, cut into ½ “ cubes
4 extra large eggs
6 oz. parmesan
½ C grated Gruyere

[bookmark: _GoBack]Preheat oven to 425, In a medium bowl, combine flour and salt, pepper, thyme, and cayenne. In a large heavy saucepan, combine the butter and milk, Bring to a boil over high heat, stirring as the butter melys. Remove from heat and add flour mixture all at once. With a wooden spoon, stir until dough masses into a ball and does not cling to sides of pan. Transfer dough into a large mixer bowl; on medium speed add eggs one at a time. The dough should be smooth and satiny. Add parmesan and gruyere, beat thoroughly. Spoon out 1” diameter balls onto buttered baking sheet. Bake for 10 min., until golden brown. These can be made ahead and frozen: thaw and re-heat at 350 until crisp.
