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START THIS REBLOCHON
CROZOTTO RECIPE BY PEELING
AND CHOPPING THE SHALLOTS.

2

BLANCH THE CROZETS FOR 5§
MIN IN BOILING WATER
(UNLESS THEY ARE ALREADY
PRECOOKED). DRAIN THEM AND
KEEP THEIR COOKING WATER.
ADD THE BOUILLON CUBE TO
THIS WATER AND MIX TO MELT
IT.

5

POUR THE OIL INTO A LARGE
PAN, SAUTE THE SHALLOTS FOR
2 MIN, THEN ADD THE
CROZETS. POUR IN THE WHITE
WINE AND LET IT EVAPORATE

4 people

OVER HIGH HEAT. CUT THE 4
TOMATOES INTO SMALL POUR THE BROTH LADLE BY
PIECES, AND ADD THEM AS LADLE, STIRRING REGULARLY
WELL AS THE THYME. DO NOT FOR 20-25 MIN.
ADD SALT (THE BROTH AND
CHEESE ARE ALREADY SALTY). 5

BEFORE ALL THE BROTH IS
ABSORBED, CUT THE
REBLOCHON INTO PIECES.
POUR THE CREAM AND THE
REBLOCHON IN THE PAN. MIX
UNTIL THE CHEESE AND CREAM
ARE WELL MELTED.

6

SERVE IMMEDIATELY.



