
Raclette
★★★★★
French
Prep Time: 15 mins Cook Time: 15 mins Source: eatlittlebird.com

INGREDIENTS

150–200g (5-7 oz) raclette cheese, per person, sliced into 8mm slices
new potatoes, boiled (about 4 to 6 per person)
rashers of bacon
beef fillet, sliced thickly
chipolata sausages, or other small pork sausages
courgette (zucchini), sliced thickly
red capscium (bell peppers), sliced thickly
yellow squash
mushrooms
cornichons or pickled gherkins
pickled baby corn
barbecue sauce and/or ketchup for the sausages and meat

DIRECTIONS

Pre-cook sausage:
Preheat an oven to 400°F. Place the sausages on a rack in a shallow roasting pan or broiler pan. Roast until the sausages
are shiny but not yet browned, about 10 minutes. Turn the sausages over and continue roasting until cooked through, about
5 minutes more.

Blanch pepper(s) for 2 minutes

If necessary, cut the raclette cheese to fit the coupelles or small trays under the raclette grill.

Turn the raclette grill on to medium-high heat.

If you are using bacon, place the bacon rashers onto the grill plate and cook until your liking.

Use the bacon fat to cook the other ingredients.

If you are not using bacon, simply brush the grill plate with some oil.

Place some meat and vegetables on the hot grill plate.

While the meat and vegetables are cooking on the grill plate, place a slice of raclette cheese into the coupelles or small trays,
and place them under the heating element.

The melted raclette cheese is usually served over the warm potatoes on your plate, which you should slice just before adding
the cheese. But it is also common to place the melted cheese over the cooked vegetables. Some people even put slices of
potatoes into the coupelles so that the cheese melts directly on top. Do as you please!

Be careful to not overcook the meat on the grill plate.


