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Gougères 
 
Makes about 48  

 

Ingredients 
§ 1 cup 2% or whole milk 
§ 1 cup water 
§ 3/4 cup unsalted butter, cut into pieces 
§ 2 tsp salt 
§ 2 tsp sugar 
§ 2 cups all-purpose flour 
§ 4  – 5 eggs, plus 1 egg for the glaze 
§ 1 cup Gruyère cheese (more or less, if desired) 

 
Equipment 
§ disposable piping bags (optional) 
§ baking sheet lined with parchment or silpat 

 

Cooking Instructions 
Preheat oven to 425ºF 
 
In a large saucepan, combine the water, milk, butter, salt and sugar. Bring the mixture to a full boil. 
Remove from the heat, and add the flour all at once; stir vigorously with a wooden spoon until the 
mixture forms a ball and pulls away from the sides of the pan. 
 
If using an electric mixer, transfer the dough to the mixer fitted with the paddle attachment. (If 
mixing by hand, use a wooden spoon). Add four eggs to the dough, one at a time, ensuring each egg 
is absorbed before adding another. 
The mixture is ready when the dough forms a thick ribbon that is firm enough to be dropped from a 
spoon (or piped with a pastry bag) onto a baking sheet.  If the mixture is too firm, add another 
egg.  Add the grated cheese. 
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Place the dough in a pastry bag fitted with a plain tip.  Pipe round mounds approx. 2 cm (¾”) 
diameter onto a parchment-lined baking sheet, leaving an inch or two between each mound.  (If not 
using a pastry bag, simply spoon the dough onto the baking sheet.) 
 
Brush the top of each mound with the beaten egg and gently press down with a fork.  Set aside for 15 
minutes before baking. 
 
Bake for 10 minutes then reduce the temperature to 350ºF (175ºC) and bake for another 15–25 
minutes, rotating the pans halfway through baking.  Test one gougère  to ensure it is cooked in the 
centre.  If the mixture is cooked on the outside, but not the inside, turn the oven off and leave the 
pastries until cooked all the way through. 
 
Serve warm. 
 


