
Gravadlax temptation
 Gluten Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
800 g potatoes

200 g gravlax cure

2  onion

284 ml double cream

150 g milk

Equipment
bowl

frying pan

READY IN

90 min.

SERVINGS

4

CALORIES

551 kcal

https://whatsheate.com


oven

Directions
Peel potatoes and cut into very thin chips. A mandolin makes this easy; otherwise thinly slice,

stack them and cut through the stack into sticks.

Put the chips in a bowl and cover with cold salted water.

Cut the gravadlax into wide strips. Finely chop the onions. Melt a large knob of butter in a

small pan, add the onion and fry for 5 mins. Butter the inside of a shallow ovenproof dish,

about 1.2 litre capacity.

Heat oven to 190C/fan 170C/gas

Drain potatoes and spread one third over the dish. Season well. Scatter half the gravadlax and

onion on top, then cover with another third of the potatoes. Scatter over remaining gravadlax

and onion. Cover with remaining potatoes and season well. Warm cream and milk in a small

pan until it simmers, then pour over the potatoes. Dot the top with butter and bake for 1 hr

until potatoes are tender and the top golden. Cool for 5 mins before serving with a green

vegetable such as broccoli or snap peas.

Nutrition Facts

 PROTEIN 13.43%
  FAT 54.7%

  CARBS 31.87%

Properties
Glycemic Index:37.19, Glycemic Load:27.38, Inflammation Score:-8, Nutrition Score:15.359130237413%

Flavonoids
Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg Luteolin: 0.01mg, Luteolin: 0.01mg,

Luteolin: 0.01mg, Luteolin: 0.01mg Isorhamnetin: 2.76mg, Isorhamnetin: 2.76mg, Isorhamnetin: 2.76mg,

Isorhamnetin: 2.76mg Kaempferol: 1.96mg, Kaempferol: 1.96mg, Kaempferol: 1.96mg, Kaempferol: 1.96mg Myricetin:

0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg Quercetin: 12.56mg, Quercetin: 12.56mg,

Quercetin: 12.56mg, Quercetin: 12.56mg

Nutrients (% of daily need)
Calories: 551.34kcal (27.57%), Fat: 34.22g (52.64%), Saturated Fat: 18.7g (116.88%), Carbohydrates: 44.86g

(14.95%), Net Carbohydrates: 39.52g (14.37%), Sugar: 8.78g (9.76%), Cholesterol: 110.21mg (36.74%), Sodium:

437.73mg (19.03%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 18.9g (37.81%), Vitamin C: 43.9mg (53.21%),

Vitamin B6: 0.7mg (35.19%), Potassium: 1046.4mg (29.9%), Vitamin A: 1115.78IU (22.32%), Fiber: 5.34g (21.34%),

Phosphorus: 209.25mg (20.93%), Manganese: 0.38mg (18.96%), Vitamin B2: 0.26mg (15.58%), Magnesium: 61mg



(15.25%), Vitamin B1: 0.22mg (14.71%), Calcium: 129.91mg (12.99%), Copper: 0.25mg (12.28%), Folate: 45.31µg

(11.33%), Vitamin B3: 2.26mg (11.28%), Vitamin D: 1.56µg (10.37%), Vitamin B5: 0.98mg (9.82%), Iron: 1.75mg (9.71%),

Zinc: 1mg (6.66%), Vitamin K: 6.42µg (6.11%), Selenium: 3.73µg (5.33%), Vitamin B12: 0.32µg (5.28%), Vitamin E:

0.71mg (4.71%)


