
Grana Padano Sformato
SERVES 8

INGREDIENTS:
2 CUPS HEAVY CREAM

4 EGGS

1 CUP GRATED GRANA PADANO CHEESE

SALT

NONSTICK SPRAY

CHIVE OIL

DRECTIONS:
Preheat your oven to 325 degrees Fahrenheit. Spray your ramekins with nonstick spray. Combine the heavy 
cream, eggs, and Grana Padano and whisk to combine. Add the salt. Pour the mixture into prepared ramekins
and place the filled ramekins in a baking dish. Fill the baking dish halfway with hot water. Cover with foil and
bake for 20 to 25 minutes. Remove from oven and let cool on racks. Top with freshly ground black pepper,
drizzle with chive oil and serve.


