A grazin is the perfect addition to a roast dinner or is equally wonderful served with a
peppery salad and herby lentils. The mived root veggies in this gratin are layered in a
creamy, rich sauce, peppered with tart tomatoes and topped with crispy kale. Its seasonal
ingredients make this recipe perfect for colder months.

Prep time 30 minutes | Cook Time 60 minutes | Serves 4

50g kale (weight with stalks removed) Ground black pepper

Olive ol 500ml double cream

1/2 teaspoon ground cumin 4 Clarence Court Hen’s Egg yolks
Sea salt 200g mature cheddar, grated

3 medium potatoes 1small bunch chives, finely sliced

2 large parsnips 50g parmesan, grated

2 medium sweet potatoes 100g semi dried tomatoes

Unsalted butter, softened Afew sprigs of thyme, leaves picked

3 cloves garlic, peeled and finely sliced

To make the kale crisps, pre-heat the oven to 130C/ 260F/gas mark %2 and line a large baking tray with
greaseproof paper.

Remove any woody stalks from the kale, rinse well and pat dry. Place the kale in a large bowl and toss with a
drizzle of olive oil. Add the ground cumin, salt, and toss again, then spread the kale out on the baking tray and
bake for 20 minutes, or until the kale is crisp and still green. Once cooked, remove from the oven, and allow to
cool. Turn up the heat to 200C/ 400F/gas mark 6.

Peel the vegetables and leave whole. Place the potatoes in a large saucepan and cover with cold water, then
bring to the boil and add the parsnips and sweet potatoes. Reduce the heat and simmer for 20 minutes, or until
you can cut through them with a knife. Drain the vegetables and allow to air dry in the colander until cool enough
to handle.

Butter a 30 cm x 25 cm baking dish, scatter the sliced cloves of garlic around the buttered dish and season with
salt and pepper. In a large bowl, whisk the double cream and egg yolks together, stir in the grated cheese and
chives, then pour into a large jug.



ROOT VEGETABLE AND KALE GRATIN

Once the vegetables are cool enough, cut them into 1cm slices. Pour % of the sauce into the base of the dish and
scatter over a few tomatoes, thyme leaves and a layer of vegetables. Repeat twice more and finish with a layer
of sauce on top.

Place the gratin in the oven and bake for 20 minutes or until golden and bubbling. When ready, remove from the
oven and finish by scattering over the crispy kale.
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