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STARTER  CELERIAC. HAZELNUT, AND

TRUFFLE SOUP

N

MAIN FLATBREAD WITH SMOKED TROUT,

DESSERT

RADISHES, AND HERBS

SUMMER
BERRY TRIFLE




INGREDIENTS

FOR THE SOUP FOR THE FLATBREAD AND TROUT — FOR THE TRIFLE

3 UPS PLATN WHOLE- " ;‘i’;[fsf‘m&“”
LTBSP OLIVEO1L MILICYOGURT | QUART (1172 PouDs)
SMALL BUNCH THYME VEGETABLE OLL (FOR GRILL)  rnawaennaes. nuuten Ao Ut
1 BAY LEAVES 1/2 GARLTC-HERB NAAN OR ] INTO LA-TNCH SLICES
1 ONTON CHORPED POUND STORE-BOUGHT PLZZA 1 PINT (12 02) RASPRERRIES
ONLON, CHORPE DOUGH, ROOM TEMPERATURE, L PINT (12 07) BLUEBERRIES
1 FAT GARLTC CLOVE, CHOPPED LVED 11/2 CUPS HEAVY WHIPPING
LCERAC(BOUTAG) LD oo (00
AND CHOPPED TOUT, COMSELYTLARRD o
1 POTATO (ABOUT 2006), CHOPPED ' RADLSHES, TRLMMED, WINLY o) a1 soom Teuprantun
11 VEG STOCK SLICED ON A MANDOLINE  13/& cups CONFECTIONERS' SUGAR

174 CUP COARSELY CHOPPED DILL L TEASPOON VANILLA EXTRACT

LUDMLS01A CEAN JABLESPOONS SLICED CHIVES ~ LU702) PACKAGE CRLSP LADY
206 BLANCHED RAZELNUTS, TOASTED ¢y s FINGERS (ALSD CALLED SAVOLARDL

WD ROVGALFCHOPTED AERE S0 SOk ioeE FRESH MINTE;SR(I%IJS?UR GARNISH
L THSP TRUFFLE OIL, PLUS AN EXTRA LEWON WEBGES (R sERVLG) '

(OPTIONAL)
DRLZZLE 10 SERVE



AT, BREAD AND TROUT

STep
LINE A FINE-MESH STEVE WITH
(HEESECLOTH AND SETOVER A MEDIUM
BOWL. PLACE YOGURT IN STEVE, (OVER
WITH PLASTIC WRAP, AND LET DRAIN
TN REFRTGERATOR AT LEAST 1 DAY AND
UP T0 2 DAYS TF YOU WANT 1T
SLLGHTLY THTCKER. DISCARD EXCESS
LQUTD. {OR SKTP THTS STEP ENTIRELY
AND USE 11/7 CuPS STORE-BOUGHT
LABNEH TNSTEAD.)
Sep2
PREPARE A GRILL FOR MEDTUM-HIGH,
INDIRECT HEAT (FOR A CHARCOAL
GRILL, BANK COALS ON ONE SIDE OF
GRILL; FOR A GAS GRILL, LEAVE ONE OR
TWO BURNERS OFF); LIGHTLY O1L
GRATE. WORKING WITH 1 PTECE OF
DOUGH AT A TIME, GENTLY STRETCH 10
ABOUT A 1OXE" OVAL. GRILL OVER
DIRECT HEAT, TURNING AND
ROTATING AS NEEDED, UNTIL BREAD IS
STIFF AND BOTH SIDES ARE LIGHTLY
CHARRED, ABOUT 3 MINUTES TOTAL.
MOVE TO INDIRECT HEAT 10 KEP
WARM WHILE YOU GRILL REMATNING
PIECE OF DOUGH.
STEP 3
TRANSFER BOTH FLATBREADS T0 A WORK
SURFACE AND SPREAD DRALNED YOGURT
OVER. TOPWITH TROUT, RADISHES,
DILL, AND CHTVES. SPRINKLE WITH
SALTAND PEPPER AND SERVE WITH
LEMON WEDGES FOR SQUEEZING OVER.
STerd
DO AHEAD: YOGURT CAN BE DRAINED |
WEEK AHEAD. COVER AND CHILL.

RECTPES

IRTFLE

10 BEGIN, WARM THE RASPBLRRY JAM LN THE MICROWAVE.

WARKY RASPBERRY JAMTOSS 11 WLTH THE BERRTES AND LT T STTWHLLE
YOU PRCPARE THE REST OF THE TRIFLE.

BERRIES TOSSED WLTH JAM
BEAT THE NEAVY (REAM UNTIL STLFF PEAKS FORM, THEN SET ASLDE.
BEATING HEAYY CREAM

IN A LARGE BOWL, COMBINE THE SOFTENED CREAR CHEESE AND
(ONFECTIONERS SU6AT.

CREAM CHEESE AND SUGAR
BEAT UNTIL SMOQTH AND CREAMY, THEN BEAT TN THE VANILLA.
ADDING VANILLA
ADD A THIRD OF THE WNTPPED (REAM.

ADDING SOME OF THE WHTPPED CREAMBEAT UNTIL SMOOTH AND THEN
ADD THE REMATNING (REAM.

ADDING THE REMATNING CREAMEOLD WITH A RUBBER SPATULA UNTIL
EVINLY (OMBINED.

(OMBINED CREAM MTXTIRE

10 ASSEMBLE, BEGIN BY LAYERTNG THE LADY FINGERS T THE BOTIOM OF
THEDISH. 0P WLTH A THIRD OF THE BERRY MILTURE, FOLLOWED BY A
THIRD OF THE CREAM. CONTINUE ALTERNATING THE LADY FINGERS,

BERRLES, AND CREAM.

ASSEMBLING THE TRLFLE END WLTH THE CREAM CHEESE MTISURE O TOP;

O3 THE LAST LAYER OF CREAM, LEAVE A 1-TNCH BORDER AROUND THE
EDGE SHOWING THE FRULY BENTATH. SPRINKLE SOME BERRIES AND A
FRESH MINTON T0P.

FINISHED BERRY TRLFLE RCADY 10 CHILLLEY THE TRIFLE (HILL FOR AT
LEAST § NOURS, THEN TOP WLTH SOME FRESH BERRLES AND A SPRING OF
FRESH MINT, 1F DESTRED.

1@

IN A LARGE SAUCEPAN, HEAT THE OTL OVER A LOW
HEAT. TLE THE THYME SPRTGS AND BAY LEAVES
TOGETHER WITH A PTECE OF STRING AND ADD THEN
10 THE PAN WLTH THE ONTON AND A PINCH OF SAL
COOK FOR ABOUT 10 MINS UNTIL SOFTENED BUT
NOT COLOURED.

§itp
STIR IN THE GARLLC AND COOK FOR 1 MIN MORE,
THEN TLP IN THE CELERTAC AND POTATO. GIVE
EVERYTHING A GOOD STIR AND SEASON WLTH A BT
PINCH OF SALT AND WHLTE PEPPER. POUR TN THE

STOCK, BRING TO THE BOTL, THEN STMMER FOR

AROUND 30 MINS UNTLL THE VEGETABLES ARE
COMPLETELY SOFT.

DISCARD THE HERBS, THEN STIR THROUGH THE
(REAM, REMOVE FROM THE HEAT AND BLLTZ UNTL
COMPLETELY SMOOTH. STIR THROUGH 1/2 Thse
TRUFFLE OTL AT A TIME AND TASTE FOR SEASONIN
~ THE STRENGTH OF THE O1L WILL VARY, SO IT'S
BETTER T0 START WLTH LESS OTL AND ADD A LITTL
ATATIME.
lig
10 SERVE, REHEAT THE SOUP UNTIL PIPING HOT,
THEN LADLE INTO BOWLS AND TOP WITH THE
HAZELNUTS, SOME BLACK PEPPER AND AN EXTRA
DRIZZLE OF TRUFFLE OTL.
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