
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Cured ham croquettes
30 min + cooling · 4 servings
Allow extra chilling time for the béchamel to become firm enough to shape; this is not included in the
30 minutes.

INGREDIENTS LET’S GET COOKING

For the béchamel:

50 g butter

50 g flour

60 cl milk

Salt and pepper

1 pinch nutmeg

For the filling:

4 slices cured ham

For the coating:

100 g breadcrumbs

100 g flour

2 whole eggs

For frying:

1000 ml frying oil

1. Make a thick béchamel: melt the butter over a low heat and stir in the flour.

2. Gradually stir in the milk until smooth. Season with salt, pepper and nutmeg,
then transfer to a bowl to cool.

3. Once the béchamel has cooled, chill it until firm enough to shape, then mix in
the finely chopped cured ham.

4. Shape into croquettes using two tablespoons.

5. Coat in flour, beaten egg and breadcrumbs.

6. Fry in hot oil for about 3 minutes until golden, then drain on kitchen paper.

Quantities adjusted. Method quantities refer to the base recipe.
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