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potato gratin with sorrel recipe

COURSES & EVENTS

Posted in March, April, May, All Recipes, Spring on 1st May 2018

SALE

ME This is delicious with
The flavour of sorrel is excellent with potatoes, which absorb some of it'sINSPIRE
citrus taste.

salmon or chicken.

ADVICE

For 4-6
30g unsalted butter, plus more for the dish
1kg potatoes
150g young sorrel leaves
250g sweet white onions
salt
175ml double cream
Preheat the oven to 180 °C/gas mark 4 and butter a 2-litre gratin dish.

Leave a comment

Peel the potatoes and slice them lengthwise as thinly as possible - a mandoline is useful for this. Remove the
stem from the sorrel, roll it up tightly and cut across to make thin strips. Thinly slice the onions.

Share this:

Melt a tablespoon of the butter in a saute pan over a low heat. Add the sorrel, sprinkle with a little salt and
cook for a minute, stirring with a wooden spoon, until the sorrel just begins to wilt. Add the cream and simmer
for a minute. Remove from the heat.
Put the potatoes and onions in a saucepan. Add a good pinch of salt and pour over just enough water to
cover them. Bring to the boil, cooking for 8-10 minutes, shaking the pan regularly to make sure they don't stick
to the bottom. Take off the heat and drain. Pour a layer into the gratin dish, spread some sorrel mixture
evenly over the top, and repeat.
Place in the preheated oven and bake for about an hour.
This recipe appears on p.91 of Sarah's Garden Cookbook.

ABOUT US
Contact Us
About Us
We support
Jobs
Affiliates
Press
Awards

SHOPPING
Plant Sizes & Product Info
Key to Symbols
Delivery
Order Form

Print this page

Quick Shop
Gift Vouchers
Find Your Perfect Plant

FOR OUR CUSTOMERS
Join us online
Recommend a Friend
Instruction Booklets
Testimonials
Help & FAQs
Request a Catalogue

TERMS AND CONDITIONS
Terms & Conditions
Privacy & Security
Returns, refunds and exchanges
Cookie policy
Payments and Guarantees

JOIN IN
SIGN UP

Sign up and get 10% off your first order!

0345 092 0283

For orders: Mon - Sat 8am - 10pm, Sun 9am - 10pm
For customer services: Mon - Fri 9am - 5pm

© 2019 Sarah Raven. All rights reserved. Registered in England & Wales #06694059. Photography: © Jonathan Buckley. eCommerce by blubolt

