
pazapah THE RECIPE NOTEBOOK

Reblochon tartiflette
Serves 6

Boil: 10 minutes · Bake: 30 minutes at 180°C

INGREDIENTS METHOD

1000 g potatoes

200 g bacon lardons

2 onions

1 reblochon cheese

Black pepper

Salt for the cooking water

Prepare the potatoes
Peel and slice the potatoes. Cook in boiling salted water for 10 minutes, then
drain.

Cook the filling
Finely slice the onions and fry with the lardons in a pan without adding any fat.

Assemble and bake
Put the potatoes, onions and lardons in a baking dish. Cut the reblochon in half.
Dice one half and mix it into the filling. Season with pepper and place the other
half on top. Bake for 30 minutes at 180°C, until melted and golden. Enjoy!

Quantities adjusted; method describes the original batch. Adjust your tin and monitor cooking.

Recipe: pazapah on Instagram.

pazapah

https://www.instagram.com/pazapah/reel/DeeHG80IFRf/

