
Rhône-Alpes

CRO ZO T TO
WITH

R E B LOCHON
 



For 4 people1
START  TH IS  REBLOCHON

CROZOTTO RECIPE  BY  PEEL ING

AND CHOPP ING THE  SHALLOTS .

 

2
BLANCH THE  CROZETS  FOR 5

MIN  IN  BO I L ING WATER
(UNLESS  THEY  ARE  ALREADY

PRECOOKED) .  DRA IN  THEM AND
KEEP  THE IR  COOK ING WATER .
ADD THE  BOUI L LON CUBE  TO

TH IS  WATER  AND M IX  TO MELT
I T .

 

3
POUR THE  O I L  INTO A  LARGE

PAN ,  SAUTÉ  THE  SHALLOTS  FOR
2 M IN ,  THEN  ADD THE

CROZETS .  POUR IN  THE  WH ITE
WINE  AND LET  I T  EVAPORATE
OVER  H IGH HEAT .  CUT  THE

TOMATOES INTO SMALL
P IECES ,  AND ADD THEM AS

WELL  AS  THE  THYME.  DO NOT
ADD SALT  ( THE  BROTH  AND

CHEESE  ARE  ALREADY SALTY ) .

 

Ingredients

1/2 Reblochon
250 g Savoyard crozets

20 cl Fresh cream
3 branches Thyme

150 g Candied tomatoes in oil
2 Shallots

1 glass white wine
1 chicken bouillon cube

2 tbsp. olive oil

4

POUR THE  BROTH  LADLE  BY

LADLE ,  ST IRR ING REGULARLY

FOR 20-25  M IN .

 

5
BEFORE ALL  THE  BROTH  IS

ABSORBED ,  CUT  THE
REBLOCHON INTO P IECES .
POUR THE  CREAM AND THE

REBLOCHON IN  THE  PAN .  M IX
UNT I L  THE  CHEESE  AND CREAM

ARE WELL  MELTED.
 

6
SERVE  IMMEDIATELY .

 


