Method:
Heat oven to 160C.  While heating, prepare four ramekins or small heatproof dishes.
With melted butter, grease the inside of each ramekin all the way up to the rim.  Flour the insides, tapping the ramekins to remove any excess flour.
Separate the eggs into yolks and whites.  Ensure you don't get any yolk in the whites.
Mix in the flour and stir over the heat to make a roux (a mixture of butter and flour).  When the roux starts to colour, remove from the heat and whisk in the milk.  Return to heat and bring to the boil.  Stir and the mixture will thicken into a white sauce.
Remove the pan from the heat and let it cool down a little.  Add cheese and mix to melt.  As the white sauce is cooling, beat the three egg yolks together.
Using a whisk, beat them well into the cheesy sauce.  Season with salt and pepper.  Whisk egg whites to stiff peaks and fold into cheese mix.  Using a plastic spatula or piping bag, place the mix into those well-greased soufflé dishes so they are three-quarters full.
[bookmark: _GoBack]Run the point of a knife around the edge of each soufflé dish.  This will help to promote an even rise.
