


SNOWDONIA RED STORM RAREBIT
ON TOASTED SOURDOUGH

Chef Gary Parsons

Ingredients SERVES 4 PORTIONS
WE028 Snowdonia Red Storm 50g
DB007 Croxton Manor unsalted butter 20g
INO019 Cornish Sea Salt 2¢g
Burford Brown eggs, soft boiled 4 eggs
Burford Brown eggs - separated 2 eggs
Sourdough 4 slices
White pepper lg
Plain flour 20g
Semi skimmed milk 155ml
English mustard 3g
Worcestershire sauce 2ml

Cayenne pepper 0.1g
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SNOWDONIA RED STORM RAREBIT
on sourdough with a soft boiled egg



Method for the rarebit mux

Melt the butter in a small sauce pan, stir in the flour and cook over a medium heat
for a minute or two, gradually stirring in the milk. Allow the mixture to bubble for
two minutes to cook out the flour, then take the saucepan off the heat and stir in the
English mustard, Worcestershire sauce, cayenne pepper and then add the grated
cheeses stir into the mix, leave the mixture until it’s cold. Now stir in the two egg

yolks into the sauce.

Method for cheese sauce
Whisk the egg whites until soft peak and carefully fold them into the cheese mixture.

Toast the bread on both sides and cover each slice thickly with the cheese mixture.

Cook under a medium grill until the cheese mixture is puffed up and golden brown

on top. While the cheese mix is grilling.

Method for soft boiled egg

Bring a medium sized pan of water to the boil, Have a bowl of iced water to hand.
Carefully place the eggs into the boiling water. Set a timer for 6 minutes and 30
seconds. Using a slotted spoon remove the eggs into the iced water, carefully remove
the shells.

Cut the eggs in half and place the rarebit onto the plate with the egg.






