


Creative  
recipes

///  Ingredients

Serves 4

250 g Gruyère AOP, grated

���������J���Á�R�X�U��

1 sachet baking powder 

250 ml milk 

3 eggs 

1 dessert spoon mustard 

�����E�X�Q�F�K���S�D�U�V�O�H�\�����À�Q�H�O�\��

chopped

100 g ham, diced

1 tbs salt, pepper 

///  Preparation

• �&�R�P�E�L�Q�H���Á�R�X�U���D�Q�G���E�D�N�L�Q�J���S�R�Z�G�H�U����

Whisk milk, eggs and mustard 

together and season with salt and 

pepper.

• Add parsley, ham, Gruyère AOP and 

�P�L�O�N���H�J�J���P�L�[�W�X�U�H���W�R���W�K�H���Á�R�X�U�����)�R�U�P 

a dough using the kneading hook of 

a hand mixer.

• �*�U�H�D�V�H���P�X�I�À�Q���W�U�D�\���Z�H�O�O���R�U���O�L�Q�H���Z�L�W�K��

�S�D�S�H�U���F�X�S�V�����)�L�O�O���P�X�I�À�Q���F�X�S�V���I�X�O�O���Z�L�W�K��

the mixture.

• Bake at 180°C for about 25 minutes. 

Leave to cool for 10 minutes, then 

remove from the tray. 

• Serve hot or cold.
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///  Ingredients

Serves 4

200 g Gruyère AOP  

80 g dried meat

30 g walnut kernels

100 g rocket or purslane

Vinaigrette

1 tsp medium -hot mustard

1 tbs quince jelly

2 tbs vinegar

3 tbs salad oil

1 tbs walnut oil

Salt, freshly ground black 

pepper

///  Preparation

• �'�L�F�H���W�K�H���*�U�X�\�q�U�H���$�2�3���À�Q�H�O�\���D�Q�G���F�X�W��

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.

• Layer the Gruyère AOP, the dried 

meat, the walnuts and the salad 

alternately in the glasses and drizzle 

with the vinaigrette.

///  Ingredients

Serves 4

160 g Gruyère 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 tbs water

1 – 2 tbs aged balsamic 

vinegar

///  Preparation

• Bring the cream to the boil in a sauce - 

�S�D�Q�����*�U�D�W�H���W�K�H���*�U�X�\�q�U�H���$�2�3���À�Q�H�O�\��

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.

VERRINE WITH GRUYÈRE 
AOP, DRIED MEAT AND 
QUINCE VINAIGRETTE

GRUYÈRE AOP 
MUFFINS

PANNA COTTA WITH 
GRUYÈRE AOP AND 
BLUEBERRY-ROSEMARY 
COMPOTE


