


CHEDDAR AND TRUFFLE CUSTARD TART

Chef Gary Parsons

Ingredients

SERVES 10 PORTIONS

SC033 Isle of Mull Cheddar

IT130 Parigianno Regianno
HM307 Dell’ami White Truffle Oil
Double Cream

Mushroom Powder

Wine Sherry Amontillado

Puff Pastry Sheets 350mm x 230mm

Mushroom Powder

Dried Cepes

Dried Shittake Mushroom
INO019 Cornish Sea Salt
Chilli Flakes

Shallot Confit

DB083 Croxton Manor Unsalted Butter
Banana Shallots

Garlic Cloves

Thyme

Bayleaf

Cheese & Truffle Custard
HBO006 Farrington’s Rapeseed Oil
Shittake Mushroom

31g
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25ml

1
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Method
Mushroom Powder Blend to powder, pass through a drum sieve. Keep in

an air tight container.

Shallot Confit Brunoise the banana shallots.Puree the garlic,Cook down,
lightly covered over a low heat for 2.5 — 3 hours. Cool before use.

piping bag with the mix, keep warm.

Cheese & Truffle Custard Slice and cook the shitake mushrooms in the
rapeseed oil and grate the cheese. After cooking the mushrooms, add the
shallot confit & powder and cook for another 2 mins then deglaze with sherry
vinegar. Add the double cream and bring to boil then add the cheese & truffle

oil, turn right down and simmer for 1 min. Blend, pass and season. Fill a

Lay the 5 of the puff pastry shards on a flat surface, pipe the warm cheese &
Truffle custard onto the puff pastry, top with the other puff pastry on top and
gently push down, finish with freshly grated parmesan.



CHEDDAR "AND TRUFFLE CUSTARD TART
with Parmigianno Regianno and Shallot Confit






