
 
 
 

 
GOUGÈRES 
 
MISE EN PLACE 
 
● Preheat your oven to 400 F. 
● Grate your cheese. 
● Pick the thyme leaves. 

 
 
GOUGÈRES (makes 24 to 30 gougères) 
Recipe by Kathryn Joel 
 
110 g (4 oz, 1 stick) unsalted butter, cut into small cubes 
130 g (1 cup) all-purpose flour 
salt to taste 
1 cup water 
4 large eggs 
60g Swiss Gruyère cheese, grated, plus a little extra for sprinkling on top 
pinch of cayenne pepper, to taste 
2 sprigs of fresh thyme, leaves picked 
 
2 baking sheets, lined with parchment paper 
 
• Preheat your oven to 400°F. 
• Sift together the flour, cayenne pepper and salt. 
• Place the water and butter in a medium-size pan and heat slowly until the 

butter melts, then turn up the heat and bring to the boil, turning the heat down 
to the lowest setting as soon as it starts to boil. 

• Immediately beat in all of the flour with a wooden spoon – continue beating 
vigorously until the mixture comes away from the sides of the pan and has a 
nice sheen. 

• Transfer the choux pastry to a bowl, then beat in the eggs, one at a time, 
beating vigorously after each addition of egg until it is fully incorporated. You 
can also use a stand mixer, fitted with the paddle attachment. The finished 
Choux pastry should be thick and glossy with a nice “dropping consistency”. 

• Beat in the 60 g of grated cheese and the (optional) fresh thyme. 



• Use a tablespoon to measure rounded spoonfuls of your cheesey choux pastry 
onto parchment lined sheet pans, forming mounds that are about 2 inches 
apart, to allow for rising. You can also pipe your choux pastry onto baking 
sheets. 

• Sprinkle with the remaining cheese onto the gougères then bake in the centre 
of the oven for 20-25 minutes until golden brown and cooked through. 

 
NOTE: Gougères are delicious served warm as they are, but you can also fill them 
if you like. To fill, use a serrated knife to slice off a lid. Scoop out any doughy 
centre then fill with your choice of filling, and serve with the lid back on.  
 
 
EQUIPMENT  
Digital weighing scale (highly recommended) 
Bowls 
Box grater 
Measuring cups and spoons 
Sheet pans 
Parchment paper 
Kitchen aid with paddle attachment (optional) 
 
 
 
 
BONUS RECIPE 
*NOTE: Bonus recipes are extras, and won’t be part of your class! 
 
Goat Cheese Filling (optional extra) 
80 g goat cheese 
40 ml whipping cream  
Zest of 1 lemon 
Handful of Italian parsley finely chopped 
salt to taste 
 
• In a small bowl, beat together the goat cheese with the whipping cream (or you 

can do this in a food processor for a smoother filling) then stir in the lemon 
zest and parsley. Season to taste with salt. 

 
 
 


