CREAMY PARSNIP, LEEK AND WHITE BEAN CRUMBLE
6 
leeks (about 750g), trimmed, washed halved and cut into 4cm lengths

4 
parsnips: 2 peeled and roughly chopped into 2cm pieces, 2 coarsely grated

2
tbsp olive oil

3 
sprigs thyme, leaves picked


Salt and black pepper

200
ml creme fraiche

2 
garlic cloves, peeled and finely chopped


Zest of 1 lemon

1 
tsp cider vinegar

75
ml vegetable stock

1 x 400g tin white haricot beans, drained

For the crumble topping

50g 
jumbo rolled oats

30g 
cold butter, cut into cubes

45g 
plain flour

20g 
pumpkin seeds

20g 
parmesan/vegetarian Italian hard cheese, finely grated
Heat the oven to 200C (180C fan)/350F/gas Toss the leeks and chopped parsnips with the olive oil in a 20 x 30 pie dish or deep roasting tin. Sprinkle over the leaves from two of the thyme sprigs, and season well. Roast for 35 minutes, until the leeks are soft and buttery, and the parsnips are soft all the way through.

Meanwhile, mix all but 50g of the grated parsnips in a bowl with the creme fraiche, chopped garlic, lemon, cider vinegar, stock and haricot beans – taste and season with salt and pepper, if needed.

In a separate bowl, make the crumble topping. Using your fingertips, rub the oats, butter, flour and pumpkin seeds together with the remaining grated parsnip and thyme leaves so that it starts to clump and look like chunky breadcrumbs. Chill in the fridge until needed.

Once the leeks and parsnips have softened, remove from the oven and toss through the bean and creme fraiche mix.

Remove the crumble topping from the fridge, sprinkle it over the filling, grate over the cheese and return to the oven for 30 minutes.

You can assemble the crumble, cover and chill in the fridge up to 24 hours in advance before the final bake. Serve with warm, crusty bread and lemon-dressed salad or greens.

Miso and sesame roasted parsnips

I serve these as a side, but they are flavourful enough for a meal to be built around them. This week, I had them with brown rice, greens and a good drizzle of chilli oil.
A filling, all-in-one meal that’s gracing our table at least once a week this winter. Vegans can use an oat creme fraiche and a vegan parmesan.

SERVES: 4
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