


HAM HOCK & VINTAGE CHEDDAR CROQUETTES
Chef Gary Parsons

Ingredients SERVES 10 PORTIONS
EC993 Quicke’s 24-Month Vintage 150g
Cheddar, grated

CA663 Grubworkz Ham Hock, shredded 200g
DB007 Croxton Manor Unsalted Butter 25g
FL053 Viron Flour La Classique T55 25g
Milk 400ml
FL053 Viron Flour La Classique T55 80g
Salt 4g
White Pepper 2g
Whole eggs 2
Panko Breadcrumbs 100g
Vegetable Oil 300ml
Method

1. Melt the butter in a saucepan. Stir in the flour and cook for 1-2 minutes.

2. Take the pan off the heat and gradually stir in the milk to get a smooth
sauce. Return to heat and, while stirring all the time, bring to the boil.

3. Stir in the grated Quicke’s cheese and allow to melt. Don’t re-boil the sauce
or it will become stringy. Leave to cool, stir in the shredded ham hock.

4. Empty into a clean bowl, cover with clingfilm and refrigerate.

5. Mix the salt and pepper with the plain flour, crack the eggs into a bowl and
whisk together.

6. Empty the Panko breadcrumbs into a bowl. Take the ham hock and cheese
sauce out of the fridge, using a teaspoon scoop out and roll into croquette
shapes using your hands.

7. Coat each croquette in the seasoned flour; and then the whisked eggs. Roll
in the breadcrumbs, then re-dip them in the whisked egg and back through
the breadcrumbs for even crispier croquettes.

8. Heat the oil in a frying pan. Shallow fry each croquette until crispy golden.
9. Using a slotted spoon, remove the croquettes from the oil onto kitchen

paper to drain. Keep warm.



CRISPY HAM HOCK &QUICKE’S 24-MONTH
Vintaquzeﬂ ar Cheese Croqz}ettes %

-

2 =






