

SWEDE GRATIN 

4 medium swede
1/4 bunch chives  
200g bacon, chopped 
600ml pouring cream
60g toasted pine nuts
100g freshly grated parmesan
Salt flakes and pepper
50g unsalted butter 

Preheat oven to 180C (fan 160C)  

Peel and slice the swede as thinly as possible.  Put into a large bowl.  
Finely slice chives and add to swede with cream, pine nuts, half the parmesan and salt and pepper to taste.  

Put mixture into an oven-proof shallow dish (or make individual serves using a muffin pan) and sprinkle remaining parmesan over.  

Dot with butter.  Bake for about 30 minutes or until the top is brown and bubbling.


Recipe by:  Kate McGhie
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