
Bacon and Parmesan 
Gougères
Makes 4 dozen puffs    •    Prep: 15 minutes    •    Cook: 30 minutes 

6 slices cooked smoked bacon, well drained 

1 cup (250 mL) 1% milk 

1/4 cup (60 g) unsalted butter 

1 1/4 cups (185 g) all-purpose flour

4 large eggs

1 cup (110 g) coarsely grated Gruyère cheese 

1/2 cup (50 g) finely grated Parmesan cheese

1/2 tsp chili powder

1 egg yolk whisked with 1 Tbsp (15 mL) cool water, for egg wash 
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1.  Preheat the oven to 375°F (190°F) and line 2 baking trays with  
parchment paper.  

2.  Place the bacon in the bowl of a food processor and pulse until it is the 
texture of crumbs. Remove and set aside (no need to wash the food 
processor bowl).  

3.  In a medium saucepan, bring the milk and butter to a simmer over medium  
heat. Add the flour all at once and use a wooden spoon to vigorously stir  
the paste mixture for about 2 minutes, until it pulls away from the pan.  
Scrape into the food processor bowl and let sit to cool for 5 minutes.  

4.  Break the eggs into a cup. While pulsing the food processor, add the  
eggs about 1 at a time, quickly pulsing to incorporate before adding  
the next. Scrape down the bowl between additions.  

5.  Add the Gruyère, Parmesan, chili powder and cooked bacon and pulse 
well until the cheese is blended into the paste. Spoon this mixture (it will  
still be warm) into a piping bag fitted with a large plain tip, or use a small  
ice cream scoop.  

6.  Pipe or scoop the batter into 1 1/2-inch (3.5 cm) rounds on the prepared 
baking trays, 1 1/2 inches (3.5 cm) apart. If the rounds have little points 
from where you lifted up the piping bag, dip your finger in cool water  
and pat them down.  

7.  Brush the gougères with the egg wash and then bake for 25 to 30 
minutes, until they are a rich golden brown and are light when lifted  
off the tray. Allow the gougères to cool for at least 10 minutes on the 
tray before eating. They are best enjoyed warm but can be eaten at  
room temperature. 

Make ahead tip

These puffs need to be piped and baked while the dough is still fresh and 
warm, but once baked, they freeze incredibly well. You can freeze them, well 
wrapped, for up to 3 months, and then re-warm on a tray in a 325°F (160°C) 
oven for 12 to 15 minutes. You can store baked puffs in an airtight container 
at room temperature for 1 to 2 days. Do not refrigerate them or they will 
dry out. 

From Set for the Holidays with Anna Olson,  
Appetite by Random House, 2018.

Photo credit: Janis Nicolay

www.annaolson.ca


