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Ingredients

- 3 large scrubbed potatoes suitable for baking
- 3 tablespoons of olive oil

- 1.5 teaspoon of salt in total

- 1 teaspoon of pepper in total

- 6 tablespoons unsalted Butter

- 30 gr Flour

- 600 ml beef stock

- 2 tablespoons worcestershire sauce

- 3 tablespoons of corn starch

- 2 tablespoons of water

- 335 gram Henri Willig Organic Jersey cut into small pieces

Preparation method poutine

Ready for a culinary trip to Canada with our poutine recipe? This classic, known for its delicious combination of crispy
fries, creamy cheese and rich gravy, is a true delight. Our recipe takes poutine to the next level with the addition of
Henri Willig's Organic Jersey cheese. Whether you choose the traditional method of frying or bake the fries in the
oven, this dish is sure to impress. Be surprised by the authentic flavours of this Canadian comfort food!

Preparation

1:
2:

Cut the potatoes into (french fries).

Either deep-fry your potatoes or use an oven. Deep-frying: heat the pan to 185?C and fry the chips in portions for
5 minutes until golden, sprinkle with salt and pepper. If using an oven: preheat the oven to 230?C/4507?F. Line 2
baking sheets with parchment paper. Drizzle the chips with olive oil and sprinkle with salt and pepper. Mix all the
chips together. Arrange them evenly on each baking sheet so they don't touch. Bake for 25 minutes, flipping
halfway through, until golden brown.

: For the gravy, add the butter and flour to a medium saucepan over medium heat. Whisk until the mixture is golden

brown.

: Add the beef stock, Worcestershire sauce and remaining salt and pepper. Bring to the boil and whisk

continuously.

. Make a cornstarch mixture in a small bowl by mixing the water with the cornstarch. Add that to the gravy and stir

until it thickens. Remove from the heat and cover to keep the gravy warm.

. Transfer the fried chips to a large bowl or serving dish, add the small cubes of Organic Jersey cheese and pour

the hot gravy over the top.

. Toss to coat, serve immediately.
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Ready to make your own Canadian poutine?

Get started with this delicious poutine recipe and experience the unique flavours of Canada in your own kitchen. For
the best ingredients, including our Organic Jersey cheese, visit our webshop. Have fun cooking!
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