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Combine Celerioc And Leek With Mature Cheddar For An lncblaerﬁ Christmas Side Dish A
Spoon‘:ui Of Mustard Or Horseradish Stirred Through The Cream Wouldn't Go Amiss
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259 Butter
2 Leeks, Outer Layer Removed, Washed of
Any Grit And Sliced Into Rings
Small Handul Rosemary Leaves, Roughly Chopped
l Bay Leat
300ml Double Cream
300ml Milk
| Celeriac (About 5 00g), Peeled, Quartered
And Thinly Sliced
00g Cheddar Or Gruyere, Coarsely Grated
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Combine Celerioc And Leek With Mature Cheddar For An Indulgem Christmas Side Dish A
Spoon@ul Of Mustard Or Horseradish Stirred Through The Cream Wouldn't Go Amiss

| - Heat The Butter In A Saucepan Add The Leeks, Rosemary And

Bay Leaf, Then Cover And Cook Ver‘y éren’rly Over A Medum-Low
Heat For 15-20 Mins Until The Leeks Are Soft Pour Over The Mik
And Almost All OF The Cream Then Season And Bring To The Boil
Remove From The Heat And Leave To Cool A LitHe, Then Scoop
Out The Bay Leat.

2 - Pour A Little OF The Leek Mixture Into An Ovenproof Gratin
Dish. Arr'ange A Layer Of Celeriac In The Dish, Then Season Spoon
Over Some More OF The Leek Mixture And Scatter With A Litte
Cheese. Repeat The Process, Alternating Between Layers OF The

Leek Mixture, Cheese And Celeriac Slices, Then Finish With A Drizzle
Of Cream And The Last OF The Cheese. Can Be Prepared Up To A
Day Ahead And Kept In The Fr‘idae.

3 - Heat Oven To IBOC/IOC Fan/Gas 4. Bake The Gratin For | hr-l
hr 15 mins Until The Top Is Golden And The Celeriac Is Tender When
Poked With A Knife. I The Gratin Is Browning A Little Too Much,
Cover The Dish In Foi. Can Be Chiled Then Reheated In A
Microwave Or Oven On A Low Heat With A Drizzle More Cream




; Coming Up Tomorrow - ,,
Nown Alcoholic Christmas




