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Creative
recipes

4

VERRINE WITH GRUYERE

AOP, DRIED MEAT AND
QUINCE VINAIGRETTE

/Il Ingredients

LE GRUYERE®
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/Il Preparation

PANNA COTTAWITH

GRUYERE AOP AND

BLUEBERRY-ROSEMARY

COMPOTE

/Il Ingredients

LE GRUYERE®

/Il Preparation

Serves 4

200 g Gruyere AOP

80 g dried meat

30 g walnut kernels

100 g rocket or purslane
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/Il Preparation

Serves 4

250 g Gruyere AOP, grated
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1 sachet baking powder

250 ml milk

3 eggs

1 dessert spoon mustard
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chopped
100 g ham, diced
1 ths salt, pepper

Vinaigrette
+ &RPELQH ARXU DQG EDN L Qt¥p®iRediuBHHdt mustard
Whisk milk, eggs and mustard 1 tbs quince jelly

together and season with salt and 2 tbs vineg:
pepper. 3 tbs salad
e Add parsley, ham, Gruyére AOP and 1 ths walnu
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a dough using the kneading hook of pepper
a hand mixer.
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the mixture.

» Bake at 180°C for about 25 minutes.
Leave to cool for 10 minutes, then
remove from the tray.

e Serve hot or cold.
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the dried meat into strips. Roughly
chop the walnut kernels. Wash the
rocket or purslane and dry in a salad
spinner.

* Mix together all the vinaigrette
ingredients and season to taste with
salt and pepper.

e Layer the Gruyére AOP, the dried
meat, the walnuts and the salad
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160 g Gruyere AOP
120 g cream

160 g low-fat quark
Salt, freshly ground black
pepper

Freshly grated nutmeg
2 tbs sugar

2 sprigs rosemary

200 g blueberries

3 ths water

1-2 tbs aged balsamic
vinegar
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¢ Bring the cream to the boil in a sauce -
SDQ *UDWH WKH *UX\qUH
and mix into the hot cream, along
with the quark. Lightly season with
salt, pepper and nutmeg. Pour into
small glass bowls and cool for 1 hour.

¢ In the meantime, prepare the blueberry
compote. Caramelize the sugar in
a saucepan. Put aside some rosemary
and blueberries for decoration. Add
the rosemary sprigs and blueberries
to the caramel and deglaze with the
water. Leave to simmer until the
caramel has dissolved. Season to taste
with the balsamic vinegar and freshly
ground black pepper. Leave to cool.

¢ Shortly before serving, pour the com -
pote onto the panna cotta and decorate
with the remaining blueberries and
rosemary. Crisply toasted ciabatta
bread is the perfect accompaniment
to this dish.



