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Winter Vegetable Gratin



Ingredients

1onion

Tlarge leek

3 cloves of garlic

-2 tablespoons of sunflower ol
llarge sweet potato

A quarter of a swede

2 large carrots

100g chestnut mushrooms

300ml vegetable stock

1teaspoon of Dijon mustard

100mI semi skimmed milk

200ml low fat creme fraiche

Salt and freshly milled black pepper
A few sprigs of fresh thyme

30g walnut halves

2 slices of day old wholemeal bread
100g grated emmental cheese

Preparation

1

2

1

Preheat the oven to 190 degrees, 170 degrees fan oven. Lightly grease an ovenproof
dish with butter.

2. First prepare the vegetables. Peel the onion, cut it in half and slice it finely. Trim and
wash the leek and slice it fairly thinly. Peel the sweet potato, the swede and the carrots,
cut theminto 4 pieces lengthways then slice them very thinly. Wipe the mushrooms and
slice them quite thickly.

3. Heat the sunflower oilin a large saucepan and sauté the onion over a low heat for 3-
4 minutes. Add the leek and the garlic, peeled and crushed, and cook for a further 2-3
minutes. Stir in the mushrooms and season with plenty of salt and pepper.

4. Stir the mustard into the hot vegetable stock then pour it into the pan. Mix the milk
and the cream together and add them too. Bring to a simmer and cook to soften the



vegetables, for about 12-15 minutes. Then add the thyme leaves and adjust the
seasoning if necessary.

6 5. While the vegetables are cooking, make the topping. Chop the walnuts finely, cut the
crusts off the bread and turn it into breadcrumibs. Mix the two together in a bowl then
stirin the grated cheese.

7 6.Spoon the vegetable mixture into the prepared dish and sprinkle the topping on
evenly. Bake for 30-35 minutes, until the topping is crunchy and golden brown.

Cooks Note

If you are serving this for a special occasion, to accompany the Christmas turkey for
example, you might want to make a more luxurious version without counting the calories!
Try mixing a large knob of butter with the topping, and use full fat double cream instead of
the milk and créme fraiche.

If you don't have fresh thyme, you could add oregano or rosemary instead.
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