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Welsh Rarebit

The alternative name for this cheesy British
classic, Welsh Rabbit, may be the original
title, and the ‘rarebit’ name may have been
created later to try and make sense of a
nonsensical sounding dish. Etymology
aside, this is the classic cheddar dish and
the ‘Welsh' appellation suggests an origin
close to cheddar’s traditional home in
England’s south-western counties. Use a
good, crumbly Welsh or West Country
Farmhouse Cheddar and a good Biritish ale.
Serves 4

INGREDIENTS METHOD
- 25g butter (1o0z) 1. Melt butter in a saucepan, add flour and mustard and stir over
- 1tablespoon plain flour (12g//:0z) a medium heat for a minute or so, until it smells toasty.
» 1teaspoon mustard powder 2. Stirin ale and Worcestershire then add cheese and stir until
« 120ml ale (2 cup) smooth.
+ Dash Worcestershire sauce 3. Transfer to a shallow dish and set aside to cool.
- 250g traditional cheddar cheese,

4. Meanwhile, toast the muffins and heat an overhead grill to

grated (90z) high.

- 4 English muffins, spilit

. Pickles, for serving 5. Place muffins on a baking tray and spread cheese mixture over

them.
6. Place under the grill for 2-3 minutes, until bubbling and brown.

7. Serve with pickles and a glass of ale.

© Be Inspired Food-Wine-Travel Pty Ltd | . ABN: 59650657284 . Z
beinspired.au



