
SWEDE ROESTI


2 large swede
2 tablespoons cornflour
2 tablespoons finely chopped chives
Salt flakes and pepper
2 tablespoons olive oil
200ml full fat sour cream
100g smoked salmon
Extra chives for garnish

Peel and coarsely grate swede.   Squeeze out as much liquid as possible. 

Put into a bowl with the cornflour, chives salt and pepper. 

Heat oil in a non-stick pan and when hot drop tablespoons of mixture in and flatten slightly.  

Cook 2 minutes on each side until crisp and well browned. 

Drain on kitchen paper. 

To serve top with sour cream and salmon.  Garnish with chives.


Recipe by:  Kate McGhie
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