Festive Leek Recipes

Leek and Emmental Hot Cheese Soufflé

[image: image1.jpg]



Delicious light and fluffy soufflés, ideal for a starter or light lunch served with a mixed salad.

Makes
:
6 individual soufflés or 1 large souffle

Preparation Time
:
20 minutes 

Cooking Time
:
15 – 20 minutes for individual, 40 minutes for large soufflé

Oven Temperature
:
220οC/200οC Fan/425οF/Gas Mark 7

INGREDIENTS

	1
	Medium leek, trimmed and cut into matchstick size pieces
	

	50g/ 2oz
	Butter
	

	40g/1 ½ oz
	Plain flour
	

	1 x 5ml tsp
	Dijon mustard
	

	300ml/ ½ pt
	Milk
	

	Light sprinkling 
	Sea salt and ground black pepper
	

	75g/ 3oz
	Emmental cheese, grated
	

	4
	Large egg yolks
	

	5
	Large egg whites
	


METHOD

1. Lightly sauté the leeks in the butter until softened but not browned. Stir in the flour and mustard. 

2. Gradually pour in the milk stirring constantly until the mixture has thickened. Season well and add cheese. Beat egg yolks into mix using a wooden spoon.

3. At this point the mixture can be placed in a covered bowl and chilled until required.

4. When ready to cook beat whisk egg whites in a large bowl using an electric whisk until the bowl can be inverted without the mixture falling out. Stir in a couple of spoonfuls of the egg white into the soufflé mix using a metal spoon to loosen the mix. Carefully fold in remainder  to retain as much volume as possible.

5. Lightly grease 6 individual ramekin dishes or 1 large soufflé dish with butter. Spoon soufflé mixture into the dishes. Rest on a baking sheet.

6. Cook until the soufflé is risen above the dish rim and is golden and fluffy.

7. Serve immediately before it sinks before your eyes!

Mousseline of Leek and Smoked Trout
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Individual smoked trout and leek mousse delicately wrapped in a pretty parcel.

Makes
:
 4 servings

Preparation Time
:
30 minutes 

INGREDIENTS

	
	
	

	2
	Medium leeks
	

	225g/ 8oz
	Smoked trout 
	

	225g/ 8oz
	Crème fraiche
	

	1
	Sachet gelatine powder
	

	2
	Egg whites
	

	1 x 15ml tbsp
	Olive oil
	

	2 x 15ml tbsp
	Fresh chopped parsley
	

	1
	Lime, grated zest and juice of
	

	Sprinkling
	Ground sea salt and black pepper
	

	
	Lime Slices for garnish
	


METHOD

1. Trim leeks and halve lengthwise. Pull away sufficient strips of leek to line the ramekin dishes. Set aside remaining leek for filling.

2. Place leek strips in a colander over boiling water for 2 – 3 minutes to soften. Rinse under cold water.

3. Line ramekin dishes with alternate strips of smoked trout and leek leaving sufficient to fold back over filling.

4. Prepare filling. Place remaining leek in a food processor and chop until fine. Gently sauté the leek in the olive oil for 5 minutes to soften but not brown. 

5. Finely chop the remaining smoked trout and parsley and combine with the leek, lime zest and juice and seasonings. Stir in the crème fraiche.

6. Place 2 x 15ml tablespoons of cold water into a small cup and sprinkle gelatine over. Microwave briefly for 5 seconds to dissolve the gelatine to a clear liquid. Stir into the leek mixture.

7. Whisk egg whites with an electric mixer until with the bowl can be inverted without losing the filling. Gently fold egg white into the leek mixture using a metal spoon. Spoon filling into lined ramekin dishes and fold back leek and smoked trout over the filling.

8. Chill for at least 2 hours until the filling has set. Gently turn out onto individual plates and garnish with lime and parsley.

Caramelized Tartlet of Leeks and Scallops with 
Saffron Hollandaise
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Individual puff pastry tarts filled with oven caramelized shreddings of leek and scallops. Delicious as an indulgent first course with a light salad garnish or serve with new potatoes and a mixed leaf salad as a main meal.

Makes
:
4 Tartlets

Preparation Time
:
20 minutes 

Cooking Time
:
15 – 20 minutes

Oven Temperature
:
220οC/200οC Fan/425οF/Gas Mark 7

INGREDIENTS

	500g/17oz
	Chilled puff pastry
	

	450g/ 1lb
	leeks, trimmed and cut into matchstick size pieces
	

	1
	Clove garlic, crushed
	

	25g/ 1oz
	Butter
	

	1 x 15ml tbsp
	Light and mild olive oil
	

	225g/ 8oz
	Scallops, halved horizontally
	

	2 x 15ml tbsp
	Fresh chopped flat leaf parsley
	

	Light sprinkling 
	Sea salt and ground black pepper
	

	Saffron Hollandaise
	
	

	200ml/ 7oz
	Crème fraiche
	

	4g
	Sachet saffron strands
	

	15g/ ½ oz
	Butter
	

	1 x 5ml tsp
	Cornflour blended with 1 x 15ml tbsp cold water
	

	1 x 15ml tbsp
	White balsamic vinegar
	

	To Garnish
	Sprigs of flat leaf parsley and lime wedges
	


METHOD

1. Cut pastry block into 4 even squares. Roll each out to an approximate thickness of a £1 coin and cut into rounds using a 14cm/6” saucer as a template. Place onto a baking sheet lined with baking parchment.

2. Prepare topping. Gently pan sweat the leeks and garlic in the butter and olive oil for 2 – 3 minutes without colouring. Add scallops and parsley and cook for a further 2 minutes (no longer as the scallops will toughen) Season generously.

3. Spoon mix onto pastry rounds leaving a clear 2cm/ ¾”pastry border.

4. Oven cook until the pastry has risen and is golden and the leeks have started to caramelize to a golden brown.

5. Meanwhile prepare the Saffron Hollandaise. Melt the butter in a small solid based pan and add saffron. Sweat for 1 minute until the saffron starts to colour the butter. Stir in the remaining ingredients until the sauce starts to simmer. Turn to a low heat and keep warm.

6. Serve tarts drizzled with the saffron hollandaise and garnished with flat leaf parsley and lime.

Fan of Duck Breast on an Orange Spiced Leek and Sweet Potato Puree
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Classic duck and orange flavour combination served in a festive original way.

Makes
:
 4 servings

Preparation Time
:
30 minutes

Cooking Time
:
30 minutes

Oven Temperature
:
220οC/200οC Fan/425οF/Gas Mark 7

INGREDIENTS

	4
	Duck breasts with skin on
	

	Puree
	
	

	450g/ 1lb
	leeks, trimmed and sliced into 2.5cm/1” rounds
	

	450g/ 1lb
	Sweet potato, peeled and cut into large dice
	

	2 x 15ml tbsp
	Extra virgin olive oil
	

	2.5cm/1” piece
	Fresh root ginger, peeled and grated
	

	2
	Oranges, grated zest and juice
	

	2
	Cloves garlic, crushed
	

	6
	Whole cloves
	

	sprinkling
	Ground sea salt and black pepper
	

	
	
	


METHOD

1. Pierce duck skin and pan fry skin side down for 5- 8 minutes until the fat starts to run out. Oven cook for 15 minutes skin side up.

2. Prepare the puree. Simmer the sweet potato for 15 minutes until just beginning to soften. Add the leeks and cook for a further 5 – 8 minutes until they are both soft. Drain and mash together to give a rough puree.

3. Heat the olive oil in a solid based saucepan and fry the ginger, orange zest, garlic and cloves together for 1 – 2 minutes without browning. Add the orange juice and the mashed leek and sweet potato mixture and stir to combine.

4. Cut duck breasts into thin slices and fan out onto a bed of the leek puree. Drizzle with the duck cooking juices. Garnish with watercress and serve. 

For further press information, contact Seph Kenton on 07977 904244, seph@sephkentonpr.com or Carole Pendle on 07768 462601, carole@pendlepr.com

