


MINI PULLED CELERIAC SLIDERS
Chef Gary Parsons

Ingredients SERVES 10 PORTIONS
HS550 Sweet & Smoky BBQ Sauce 350ml
HS401 Green Kraut Relish 100g
DA105 Dell’ami Arbequina Olive Oil 20ml
IN019 Cornish Sea Salt 15g
Celeriac, Peeled and Cut Into Chunks lkg
Brown Sugar 18g
Pepper 2g
Garlic Powder 5g
Onion Powder 5g
Chilli Powder 5g
Smoked Paprika 2g
Thyme 3g
Cumin 49
Nutmeg 0.5g
Mini Brioche Bun, Cut in Half 10
Washed Baby Gem Lettuce 1
Method

1. Pre-heat the oven to 180°C. Mix all of the dried spices together. Peel and
cut the celeriac into chunks and place in a medium bowl, then drizzle with the
oil. Rub the seasoning all over and transfer to a baking tray, then cover in foil.
Bake for 1 hour and 20 minutes.

2. Remove from the oven and gently pull apart with two forks. Ladle over
100ml of the BBQ sauce and cover again. Bake for a further 30 minutes.
Remove from the oven, pull again, ladle over another 100ml of BBQ sauce
and bake for a final 30 minutes. Pull again and gently stir together, scraping in
the dark sticky edges. Leave to cool slightly before serving.

3. Spoon 80g of the pulled celeriac onto the bottom half of the bun, then
pour some more of the Sweet & Smoky BBQ) Sauce. Add a leaf of baby gem
lettuce, a spoonful of the Green Kraut Relish and finish with the other half of

the mini brioche bun.
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