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( Smoked salmon & celeriac Dauphinoise )

Gluten Free

READY IN SERVINGS

CALORIES

©

120 min. 321 kcal

CLUNCH) (MAIN COURSE) (MAIN DISH) (DINNER)

Ingredients

I:‘ 1 juice of lemon

I:‘ 1 small celery root peeled quartered

I:‘ 2 medium baking potatoes peeled thinly sliced
I:‘ 250 g salmon smoked

I:‘ 1 small handful optional: dill fresh chopped
I:‘ 1 onion finely sliced

I:‘ 284 ml double cream

Equipment


https://whatsheate.com

bowl
oven
knife
grill

aluminum foil

1000000

skewers

Directions
I:‘ Preheat the oven to fan 180C/conventional 200C/gas

I:‘ Pour the juice of one lemon into a large bowl. Slice your celeriac into pieces about the
thickness of a 1 coin, tossing them into the lemon juice as you go, then add the potato slices.

I:‘ In a large ovenproof dish, layer the celeriac and potato with the slices of salmon, sprinkling
with your small handful of chopped dill, 1 chopped onion and drizzling a little cream over each
layer. Season with a little salt and lots of pepper at each stage. You should have three layers
of potatoes and celeriac sandwiching two of salmon, onion and dill. Finish with the remaining

cream.

Cover the dish with foil and place on a tray.
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Bake for 45 minutes, then remove the foil and bake for another 30-40 minutes until bubbling
and the top is crispy and golden. Test that the vegetables are cooked by inserting a skewer or
small knife it should push in easily. If you like, you can flash it under a hot grill to get the top
layer really crispy. Leave to cool slightly then serve straight from the dish with a crisp green

salad and some chilled white wine.

Nutrition Facts
]

PROTEIN 15.01% M FAT 53.1% cARBS 31.89%

Properties
Glycemic Index:26.96, Glycemic Load:13.28, Inflammation Score:-7, Nutrition Score:17.570869901906 %

Flavonoids

Eriodictyol: 0.24mg, Eriodictyol: 0.24mg, Eriodictyol: 0.24mg, Eriodictyol: 0.24mg Hesperetin: 0.72mg, Hesperetin:
0.72mg, Hesperetin: 0.72mg, Hesperetin: 0.72mg Naringenin: 0.07mg, Naringenin: 0.07mg, Naringenin: 0.07mg,
Naringenin: 0.07mg Apigenin: 2.61mg, Apigenin: 2.61Img, Apigenin: 2.61mg, Apigenin: 2.61mg Isorhamnetin: 0.99mg,



Isorhamnetin: 0.99mg, Isorhamnetin: 0.99mg, Isorhamnetin: 0.99mg Kaempferol: 0.14mg, Kaempferol: 0.14mg,
Kaempferol: 0.14mg, Kaempferol: 0.14mg Myricetin: 0.0lmg, Myricetin: 0.0Img, Myricetin: 0.01Img, Myricetin:
0.01mg Quercetin: 4.03mg, Quercetin: 4.03mg, Quercetin: 4.03mg, Quercetin: 4.03mg

Nutrients (% of daily need)

Calories: 320.74kcal (16.04%), Fat: 19.4g (29.85%), Saturated Fat: 11.45g (71.58%), Carbohydrates: 26.22g (8.74%),
Net Carbohydrates: 23.01g (8.37%), Sugar: 4.47g (4.96%), Cholesterol: 63.39mg (21.13%), Sodium: 452.29mg
(19.66%), Alcohol: 0Og (100%), Alcohol %: 0% (100%), Protein: 12.34g (24.68%), Vitamin D: 7.89ug (52.58%), Vitamin
K: 47.33ug (45.08%), Vitamin B6: 0.58mg (29.04%), Phosphorus: 265.41mg (26.54%), Vitamin B12: 1.43ug (23.91%),
Selenium: 16.07ug (22.95%), Potassium: 772.37mg (22.07%), Vitamin C: 16.43mg (19.92%), Vitamin B3: 3.52mg
(17.59%), Manganese: 0.32mg (15.83%), Vitamin A: 750.44IU (15.01%), Vitamin B2: 0.23mg (13.31%), Copper: 0.26mg
(12.91%), Fiber: 3.2g (12.81%), Magnesium: 51.05mg (12.76%), Vitamin B5: 1.1Img (11.09%), Iron: 1.82mg (10.13%),
Calcium: 96.69mg (9.67%), Vitamin B1: 0.14mg (9.41%), Vitamin E: 1.41mg (9.39%), Folate: 26.08pg (6.52%), Zinc:
0.84mg (5.61%)



