Gruyère Ring






Kathleen Reding
Réchauffer four 200°

225 g. du lait

115 g. du beurre

225 g. farine

4 œufs, un peu battu

225 g. fromage de Gruyère
Heat  milk and butter to a rolling boil in a 2-litre saucepan. 

Stir in the flour and stir vigorously over low heat until the mixture forms a ball, (about 1 minute). Remove from the heat.
Beat in 4 eggs all at once; continue beating until smooth.

Fold in 150 g of the cheese. 

Drop dough by the tablespoonfuls on a greased cookie sheet to form an 8-inch ring. 

Sprinkle the top  with the remaining cheese 

Bake until puffed and golden, avbout 25 minutes. 

Serves 8-10 persons. 

Bon appetit.
Cuit pendent 25-30 minutes 
