
FONDANT
LEEKS

Method
1.In a frying pan, melt the butter on a medium heat. As the butter is

melting, add in the garlic cloves and sprigs of fresh herbs. 
2.Once the butter is melted, place the leeks round side down into the the

pan. Sprinkle the top with salt and pepper. 
3.After 4-5 minutes, turn the leeks over onto their other round side. They

should have a nice sear or caramelisation. Sprinkle with more salt and
pepper. 

4.Check that the sear is even on both sides, and then remove from the
pan. 

5.Serve straight away or allow to cool and serve in a salad. 

Ingredients
6 leeks, trimmed
and sliced into 1
inch discs. Wash
them and pat
them dry!
4 tablespoons of
butter
3 peeled cloves of
garlic
Fresh herbs such
as rosemary or
thyme
salt & pepper

PANTRY 
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6-8
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