
chattavore 
SKILLET CHEESE SOUFFLÉ WITH SWISS CHARD AND ARTICHOKES 

Prep time 15 minutes   
Cook time 20 minutes 
Makes 2-4 servings 

• 1 tablespoon olive oil 
• 1 bunch of Swiss chard, stemmed, cut into thin ribbons, and washed 
• 3 large eggs, separated, plus one large egg white 
• 1 tablespoon water 
• 1/4 teaspoon salt plus more to taste 
• 2 tablespoons butter 
• 1/2 cup artichoke hearts (canned or frozen), well drained and coarsely chopped 
• 2 ounces cheese of your choice, shredded (about 1/2 cup) 

1. Preheat the oven to 400 degrees. 
2. Preheat the oil in a 10-inch skillet over medium heat (I used my Lodge cast iron skillet) until 

shimmering. Add the Swiss chard and cook, stirring frequently, until wilted. Salt to taste and 
remove to a bowl. Set aside. Remove the skillet from the heat and wipe it clean. 

3. Place the egg yolks in a medium bowl and whisk with the water and the 1/4 teaspoon of salt. 
Wash the whisk and, in a separate bowl, beat the egg whites until soft peaks form (if you don't 
feel like getting an arm workout, you can use an electric mixer!). Carefully fold a spoonful of the 
whites into the yolks then fold in the remaining whites. 

4. Place the skillet over medium-high heat and add the butter. Tilt the pan to coat with melted 
butter. When the butter has melted completely, add the egg mixture and smooth with a spatula. 
Reduce the heat to medium and sprinkle the Swiss chard, the artichokes, and the cheese evenly 
over the top. Cook, shaking gently, until the edges have browned, about 2-3 minutes.  

5. Place in the oven and bake for about five minutes, until the cheese has melted and the soufflé is 
lightly browned and puffy. Remove from oven, cut into wedges, and serve immediately.


