Recipe

Eating With The Seasons In July with Georgina White

WEH it's officially winter and | for one am enjoying
the novelty of being able to get the jumpers
out of the cupboard and wrap for the cooler, rainy
days. A great way to keep warm and feel cosy is to
tuck into some comfort food and here’s a selection
of the great produce that's available in July: celery,
fennel, leeks, beetroot, carrots, caulifliower, spinach,
parsnips. onions, okra, oranges. nashi pears, fresh
dates, kiwifruit, lemons, granny smiths apples and
cumguats.

Fennel & Potato Gratin - serves 4

2 potatoes, peeled

I fennel bulb, thinly sliced

I brown onion, thinly sliced

| tin low fat evaporated milk
Pinch of paprika

Salt & pepper

For @ hearly, warming side dish to any meal why
not try my Fennel & Potato Gratin below which is a
healthier twist on the traditional creom based gratins
50 you get all the comfort but not the calories!

Prepare a deep oven-proof dish by coating the
inside with a little oil and then layering with some
baking paper. Ensure the paper comes all the way
up the sides so you can use it at the end to lift out the
cooked gratin,
Using a mandolin, thinly slice the potatoes. Start with
a thin layer of the potatoes in the bottom of the tin,
then add a thin layer of the fennel and onion. Repeat
the layering process several times., seasoning with
salt and pepper half way through. Make sure that
the top layer is potato. Press down, season, sprinkle
h a pinch of paprika and pour the evaporated
milk*gver the top. making sure it sinks down the sides
into thé,tin covering all the layers. Press down the
pnim::hein.
Set the dven fo 180° and bake the gratin for 40
minutes_or until the top layer is browned and the
potato issoft when you push a knife into it.
Allow to cool for a few minutes, then lift oul of the tin
using the baking,sheet. slice and serve.
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