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Asparagus and cheese blintzes

Ingredients

For the filling

e 1 thsp butter

e 1 thsp olive oil

e 2500/90z leeks, washed, finely chopped

e 2509/90z fresh asparagus, woody ends trimmed
e 120ml/4fl oz boiling water

For the pancake batter

¢ 1009/3%20z butter, melted

¢ 400g/140z plain flour

e pinch salt

e 800ml/1? pints whole milk

¢ 4 free-range eggs, preferably organic
« 50ml/2fl oz olive oil

e 0il, for frying

For the cheese sauce

e 509/1%40z butter

» 509/1%40z flour

e 600ml/20fl oz milk

¢ 1509/5%20z y fenni, grated (if unavailable, substitute with cheddar)

Preparation method

1. Preheat the oven to 180C/350F/Gas 4.

2. For the filling, heat the butter and oil in a lidded saucepan over a low
heat until melted. Add the chopped leeks and cook for 4-5 minutes,
or until soft, taking care that they don’t brown. Once soft, add the
asparagus stems to the pan, pour the water over and cover with a lid.
Simmer for 3-4 minutes over a medium heat, and then cool. Set
aside.

3. For the pancake batter, sift the flour into a bowl and add the salt.
Whisk the milk and eggs together in a jug then whisk into the flour
mixture. Add the olive oil and cooled melted butter and whisk well.
Pour the batter into a jug and leave to stand in the fridge.

4. For the cheese sauce, warm the milk and set to one side. Melt the
butter in a pan. Once melted, remove from the heat, stir in the flour,
return to the heat and cook for 1-2 minutes. Remove the pan from
the heat and slowly add the warm milk, stirring continuously. Return
the pan to the heat and cook the sauce for 5-10 minutes, stirring
constantly, until thick and smooth. Stir in the grated cheese and set
aside.

less than 30 mins
preparation time

30 mins to 1 hour
cooking time

Makes 8-10 pancakes
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If you can't find y fenni
cheese, you can add a
teaspoon of mustard to the
cheese sauce for a piquant
mustard flavour.

= Top recipetip

If you have a food
processor, you can use
this to mix the batter —
simply add the
ingredients for the
batter and blend until
combined.

If making for a
vegetarian diet, check
the label on the cheese
to make sure it's
suitable.
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5.Heat a non-stick frying pan over a medium-high heat. Brush the pan
with oil. Pour a ladleful of batter into the pan and swirl around until
the base of the pan is covered. Cook for 1-2 minutes until the
pancake has released from the base of the pan and is beginning to
brown, then flip over and cook for about a minute on the second side.
Slide the pancake from the pan onto a plate, cover and set aside.
Continue to cook the pancakes until all the mixture is used up,
putting sheets of greaseproof paper between each pancake on the
plate so that they don’t stick together.

6. To assemble the pancakes, take one of the pancakes and add a
spoonful of the filling to the middle. Pour over 1-2 tablespoons of
cheese sauce, then roll up neatly and place in an ovenproof dish.
Continue until all the pancakes and filling are used up, then pour the
remaining cheese sauce over the dish. Bake for 20 minutes until
piping hot and golden on top.
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