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David Mutter’s 

Camembert and West Coast Smoked Salmon 
En Croute with Beetroot and Horseradish
Serves 4

Preparation 10 minutes

Cooking Time 12 minutes

Ingredients

Good quality olive oil

1lb puff pastry

4 slices smoked salmon

4 wedges of Camembert

4 small precooked beetroots

4oz grated fresh horseradish

2 shallots, finely diced

2 tbs red wine vinegar

4 tbs port
4 tbs cassis

2 egg yolks beaten

Salt and pepper to taste

1. Method

2. Preheat the oven to 180̊ C

3. Cover Camembert with smoked salmon and shape into rounds

4. Roll and cut puff pastry into 8 discs

5. Place a wedge of Camembert onto one disc; paint the edge of the pastry with the egg yolks.  Gently cover with another disc and carefully seal the edges.  Brush with egg yolk.  Repeat this with the other three wedges of Camembert.

6. Place on a baking tray and cook for 12 minutes

7. Grate beetroot and horseradish, mix together and season with salt and pepper

8. Reduce alcohol with the shallots and vinegar by 50% and add to the beetroot mixture

9. Serve the Camembert onto four warm plates, add a quinnel of the beetroot mix, season with rock salt and drizzle with olive oil.

David Mutter is head chef at the 3 AA Red Star and 3 AA Rosette Darroch Learg Hotel & Restaurant.  He is currently the longest consistent holder of 3 AA Rosettes in Scotland having been at Darroch Learg for more than 15 years.  David is also a previous winner of Scottish Hotel Chef of the Year.

Darroch Learg is situated on the edge of Ballater on Royal Deeside and in the heart of the Cairngorm National Park, Aberdeenshire.

For more information please contact:  
 
Diana Thompson

Thompson PR 
 T: 01520 733235  
M: 07779 358673  
diana@thompsonpr.co.uk
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