
Leek & Pumpkin Rosti
A great brunch dish using all British grown produce.  It combines with a herby crumb made from oats.  This makes for a tasty savoury lunch also.
Serves 2 
Ingredients
•	400g pumpkin, peeled 
•	4 tbsps leek stem, washed, shredded and chopped finely. 
•	2 tsps margarine
•	1 clove garlic, crushed
•	1-2 tbsps herb oat crumb
Ingredients for oat crumb
•	100g oats – use gluten-free oats if necessary
[bookmark: _GoBack]•	2 tbsps nutritional yeast OR 2 tsps garlic powder
•	1 tbsp oil
•	½ tsp sea salt
•	½ tsp black pepper
•	½ mug of fresh herbs (e.g. parsley, basil, coriander – whatever you have!) or 1.5 tbsps dried herbs (e.g. oregano, thyme, marjoram)
Method
•	Cook the pumpkin in boiling water until almost tender. You should only be able to push a fork in about 1-2 cm, no more.
•	Remove the pumpkin from boiling water and rinse under cold water so that it is cool enough to hold.
•	Using a grater, grate the pumpkin into a bowl.
•	Wash all visible dirt from the leek stem, shred it and chop into fine pieces. Add to the bowl of grated pumpkin. Mix with your hands to combine well.
•	To make the herb oat crumb, combine all the ingredients in a blender and mix until a crumbly consistency is formed.
•	Add 1-2 tblsps of the oat herb crumb to the pumpkin and leek mix, and with your hands, mix to combine.  You should now be able to form balls of this rosti mix.
•	Melt margarine in a frying pan, over medium heat.
•	Form a ball of the rosti mix in your hand, about the size of a tennis ball. Add the ball to the pan and with a spatula, push down on the ball to flatten it to about 1.5cm in height. Repeat until all the rosti mix is used.
•	Fry the rosti until it is golden on one side, and you can flip it to fry the other side.
•	Once both sides are golden and cooked through, remove from the pan and serve. We sandwiched together 2 rosti with our leek & fava bean ‘guacamole’ (see separate recipe), and topped it with a poached egg, and served alongside a kale salad with some pickled red onions. Delicious
