
Truffled Potato 
& Celeriac Bake

Creamy baked potatoes and celeriac
taste sublime but add a little truffle oil
and they’re heavenly. The addition of
dried mushrooms gives the dish a
decidedly ‘woodland’ character – they
are something a little extra and make
things more interesting, but you can
leave them out if you want.
This is great as a side dish with roasted
meats or even with a crisp green salad
or just on its own.

Ingredients (serves 4)

15g dried porcini or wild mushrooms
(optional)
1kg potatoes, peeled
1 small celeriac, peeled and halved
sea salt and freshly ground black pepper
500ml double cream
1 garlic clove, peeled and finely chopped
1 tbsp fresh thyme, chopped
1 tsp truffle oil, plus extra for drizzling
100g Parmesan cheese, grated

Method
Soak the mushrooms in hot water for 15 minutes
until softened, then chop into small pieces.

Preheat the oven to 180C / 350F / Gas 4.

Cut the potatoes and celeriac into half centimetre
thick slices. Put the slices into a large saucepan,
cover with cold water, add some salt, place on the
hob and bring to the boil. Simmer for 5 minutes, then
drain in a colander. Leave the potatoes and celeriac
in the colander for a minute or two to allow the steam
to evaporate off.

Tip the potatoes and celeriac back into the pan with
the cream, garlic, thyme, porcini mushrooms, truffle
oil, half the Parmesan and a good pinch of salt and
pepper.
Mix together, then tip into the baking dish spreading
out evenly. If there's any mixture left in the pan, pour
this over the top. Sprinkle over the remaining
Parmesan, cover tightly with tinfoil and cook in the
oven for 35 to 40 minutes until golden brown.

Check the potatoes are cooked through by inserting
the point of a knife in the centre – they should be
soft.
You may need to remove the foil about 10 minutes
before the end of cooking time to help the top brown.

If you want more truffle flavour just add a few drops
of truffle oil to the top when serving.

For more recipes and information about the best artisan food producers in the UK visit: www.artisanfoodtrail.co.uk
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