
RECIPES
The Graindorge

TO DISCOVER MORE RECIPES, SEE THE WEBSITE WWW.GRAINDORGE.FR

INGREDIENTS FOR 4

EASY

PREPARATION

Leek and smoked bacon au gratin with Pont l’Evêque

25 MIN PREPARATION TIME 25 MIN DE CUISSON

•	 400g of Pont l’Evêque

•	 4 large leeks

•	 8 slices of smoked bacon

•	 25g of butter

•	 50cl  of milk

•	 25g of flour

•	 Nutmeg

•	 Salt and pepper

1.	 Prepare the leeks, washing them and cooking them either in water or in steam heat for 

about 15 min.

2.	 Drain the leeks well and wrap them in the slices of smoked bacon. Place each wrap into a 

baking dish.

3.	 Prepare the sauce: melt the butter and stirring well, add the flour. Add the milk and let it 

boil for 5 or 6 min while stirring constantly. Season to taste with salt, pepper and nutmeg 

and add ¾ of the Pont l’Evêque.

4.	 Cover the leek and bacon wraps with the sauce and place thin slices of the remaining 

cheese on top. Let the dish bake in the oven for about 20 min


