Recipe of the Week 19th May 2008
Vegetable Terrine
Serve a slice of this light, fresh terrine with a side salad of young green leaves, cucumber and baby plum tomatoes. This is a great veggie option to serve as part of a buffet.
This recipe serves 6.

Ingredients:
100g broad beans (tinned)

100g peas

100g broccoli florets

1 large bunch of asparagus (keep them whole)

100g artichoke hearts (tinned) 

100g red peppers

20g unsalted butter

300ml double cream 

4 eggs

Handful of fresh basil and fresh mint

1 clove of garlic

Olive oil

Method: 

 

Bring a pan of water to the boil and blanch the peas and broccoli, making sure they are partly-cooked but still crunchy so they will only need a few minutes. When draining, refresh in some cold water to stop them cooking. Then lightly fry the asparagus in a little butter again only for a few minutes as you still want them to be crunchy. Slice the red peppers into large chunks and fry or roast with the finely chopped garlic until soft.

 

Whisk the cream and eggs together in a large bowl and then add in the tinned vegetables and blanched vegetables, leaving the asparagus and peppers aside. Ad in the finey chopped fresh herbs and season.

Line a terrine dish (or loaf tin) with cling film, allowing it to overhang the sides. Spoon in the creamy vegetable mix in stages, interspersing with some asparagus and red peppers. When full, cover with the clingfilm so that the terrine is well sealed. 

Place the terrine in a roasting dish and pour boiling water into it so that it comes  halfway up the sides of the terrine. Bake for 50mins to 1 hour until a knife comes out clean.

Allow to cool completely before turning out and removing the clingfilm.

Bon appetit.

