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New Slate Recipes

Le Creuset pays homage to the
origins of Cast Iron cookware by
introducing a new, contemporary
colour, Slate.

Using state of the art enamelling

or material, be it classic or contemporary.

techniques, Le Creuset have produced an

The Slate Cast Iron range includes, round,

enamelled finish with a natural, tactile, raw

oval and shallow casseroles, the square

cast iron look, but with all the benefits of

Grillit ®, rectangular grill, 26cm frying pan

an enamelled product. The neutral colour

and 20cm omelette pan.

blends effortlessly with any colour, surface

Artsoppa: Yellow Split Pea Soup with Ham
Serves 6
Using our iconic round casserole pot, this recipe takes its inspiration from traditional Artsoppa, which
is a soup made from yellow peas, ham, onions and herbs and served with wholegrain mustard.
Originating from Sweden, this artisan soup was traditionally eaten on Thursday’s and considered a
tasty, unpretentious and hearty meal that could be cooked in one pot.
Le Creuset Cast Iron
24cm Round Casserole
Ingredients
2 medium onions
2 celery sticks
2 garlic cloves
2 tablespoons olive oil
500g yellow split peas
2 litres of water
500g piece of lean smoked gammon
1 tablespoon chopped fresh thyme and
a few thyme leaves to serve
2 bay leaves
1 teaspoon coarse black pepper
3-4 teaspoons wholegrain mustard

Method
1. Chop the onions, celery and garlic finely.
2. Heat the oil in the casserole, add the vegetables and cook for
3-4 minutes until softened but not coloured.
3. Rinse the peas in a sieve under running water and add to the
casserole along with the 2 litres of water, gammon, thyme and
bay leaves. Bring the contents of the pot to a boil, reduce the
heat to low, place on the lid and cook for 1½ hours.
4. Remove the ham from the pot; discard the bay leaves and any
herb twigs.
Remove the skin and any fat from the ham, shred the meat into
bite size pieces and keep warm.
5. If a smooth finish is desired, blend the soup in a processor. Stir
in the black pepper and adjust the seasoning to taste.
6. Pour the soup into serving bowls, add a handful of the
shredded meat and dot the tops with the wholegrain mustard.
Finish with a sprinkling of the fresh thyme leaves and serve
with chunks of rustic wholegrain or spelt bread.

Cook’s notes
1. Shred the meat with two forks to give a rustic finish
2. Serve the soup in style with our gorgeous small soup bowls, perfect for dinner parties.
3. To cook and freeze this recipe, simply follow the instructions to the end of point 5, freezing the soup and meat
separately. To reheat, defrost both thoroughly and then heat until pipping hot, before following point 6 to serve.

Roasted Beetroot and Squash Quinoa Risotto
with Spinach and Creamy Blue Cheese
Serves 4
A twist on risotto, this version is made with Quinoa which was regarded by the Incas as the ‘mother of all
grains’ and prized for its nutritional value. It contains all the essential amino acids, has high levels of
calcium and iron and is also gluten-free. The roasted root vegetables give this dish a sweet and earthy
flavour and the blue cheese a sharp and salty contrasting finish. It can be made and served in the
casserole.
Le Creuset Cast Iron
30cm Shallow Casserole

Oven: 200°C / 400°F / Gas mark 6
Fan Oven: 180°C

Ingredients

Method

500g (1lb) raw beetroots
1kg (2lb) winter squash - Butternut
3 tablespoons olive oil
400g (1lb) young spinach
1 large onion- finely chopped
4 garlic cloves - finely chopped
280g (10oz) Quinoa
½ teaspoon dried chilli flakes
1 tablespoon fresh thyme - chopped or 1
teaspoon dried thyme
250ml (1 cup) dry white wine
1 Litre (4 cups) good quality stock (vegetable
or chicken)
50g grated parmesan cheese
85g (3oz) Danish soft blue cheese
Salt and pepper

Preheat the oven.
1. Peel and chop the squash and beetroots into 2-3cm (¾-1 inch)
dice. Place onto a baking tray and coat in 2 tablespoons of the
olive oil. Season with some salt and pepper and roast in the
oven for 45 minutes until the edges are caramelised.
2. Wash the spinach and wilt by steaming for 2 minutes and set
to one side for later.
3. Heat the remaining 1 tablespoon of olive oil in the casserole
and add the chopped onions and garlic, cook for 3-4 minutes
until lightly golden.
4. Rinse the quinoa under running water, drain and add to the
casserole along with the chilli flakes, thyme and white wine.
Pour in the stock and bring to the boil. Reduce the heat to
maintain a simmer and cook for 15 minutes until the liquid has
been mostly absorbed. Stir occasionally.
5. Stir in the grated parmesan. Once melted, lightly stir in the
wilted spinach and roasted vegetables.
6. Break the blue cheese into small pieces and scatter on top of
the risotto.

Cook’s notes
1. Try to choose organic root vegetables as they have the best flavour.
2. Castel is a classic Danish creamy Blue cheese and can be found in most supermarkets. Blue cheese can be
substituted for any good flavoured soft cheese if preferred.
3. Never pour cold liquid into a hot casserole as this may cause thermal shock damage to the enamel.

Smoked Chilli, Coconut and Lime Mussels
Serves 4
This inexpensive dish is simple and quick to cook and perfect for entertaining. Mussels are full
flavoured shell fish and are well suited to the addition of other ingredients. This fusion style recipe has
a hint of Mexico with smoky chipotle chilli and fresh limes combined with coconut milk, a flavour
synonymous with Thailand.

Le Creuset Cast Iron
29cm Oval Casserole
Ingredients
2kg (4lb 8oz) fresh live mussels
40g (1 ½ oz) butter
175g (6oz) shallots
4 garlic cloves
55g (2oz) piece of fresh root ginger
1 lemongrass stick
1 x 400g (14oz) canned coconut milk
1 teaspoon chipotle chilli paste
3 limes - 2 for juicing and 1 for serving
30g (1oz) fresh coriander
1 mild red chilli - deseeded and chopped
To serve
Accompany with rustic, chunky chips or
organic French bread.

Method
1. Clean the mussels by rinsing under running cold water and
remove the beard by pulling them away from the shell. Discard
any damaged shell fish.
2. Peel and chop the shallots, garlic, root ginger and lemongrass.
Heat the butter in the casserole over a low to medium heat and
add the chopped ingredients. Stir fry for 4-5 minutes until
softened.
3. Add the coconut milk, smoked chilli paste, juice from 2 of the
limes (around 50ml) and stir in the cleaned mussels. Bring the
pot to a gentle simmer, place on the lid and steam for 5-6
minutes or until the mussels have opened. Stir well and discard
any mussels left unopened after cooking.
4. Cut the remaining lime into 8 wedges. Roughly chop the
coriander, then deseed and chop the chilli.
5. Spoon the mussels from the casserole into individual warmed
bowls and pour over some of the sauce. Sprinkle each with the
coriander, red chilli and two wedges of lime.

Cook’s notes
1. During the late Autumn/Winter months mussels are in season and at their best.
2. Look for bright, clean, tightly closed unbroken shells. Fresh mussels smell briny-fresh, not ‘fishy’.
3. Chipotle chilli paste can be found in small jars in the supermarket.

Mexican Chocolate and Chilli Cake
Serves 6-8
It might surprise you, but our casserole pots aren’t just great for slow cooking casseroles. In fact, cakes
and pastries bake to perfection thanks to the excellent head distribution of Le Creuset cast iron.
Chocolate and chilli is an absolutely delicious combination that originated in Mexico during the time of
the Aztecs and Maya. In savoury dishes such as chilli con carne the chocolate is used to give richness
and flavour, whereas in this cake recipe, the chilli is used to enhance the taste of the chocolate.
Le Creuset Cast Iron
20cm Round Casserole

Oven: 170°C / 325°F / Gas mark 3
Fan oven: 150°C

Ingredients

Method

Cake
200g dark chocolate (70% cocoa solids)
250g butter at room temperature and extra for
greasing
250g dark muscovado sugar
2 teaspoons vanilla extract
4 medium eggs
200g self raising brown flour or self-raising
unbleached flour and extra for dusting
50g organic cocoa powder
2 teaspoons cinnamon
1-2 fresh mild red chillies very finely chopped about 2 tablespoons
A little extra butter and flour to prepare the
casserole
Icing
300g dark chocolate (70% cocoa solids)
300ml double cream
150g icing sugar
To serve
Fresh raspberries and vanilla ice cream

Preheat the oven.
1. Set a heatproof bowl over a pan of hot, but not boiling, water.
Break the chocolate into the bowl in small pieces and leave to
melt.
2. Mix together the softened butter with the sugar and vanilla
extract, beat in the eggs one at a time adding a couple of table
spoons of the flour after the first 2 eggs to prevent the mixture
from separating.
3. Sift the flour, cocoa and cinnamon into the mixture and beat
together well before mixing in the melted chocolate, followed
by the fresh chopped chilli.
4. Grease the inside of the casserole with some butter and dust
with a little flour.
5. Pour the cake mixture into the casserole, smooth over the top
and bake in the centre of the oven without the lid for 50-60
minutes.
Note
When cooked the top should be raised and crusted, a cocktail
stick should come away cleanly when inserted into the centre. If
not cook for a further 5 minutes and check again. Do not
overcook the cake or it will become dry.
Allow the cake to cool before turning it out.
6. For the icing, melt the chocolate and cream together in a
sauce pan over a very low heat. Whisk together, sift in the icing
sugar and whisk again until smooth and glossy. Cool until the
icing is thick and spreadable.
7. Split the cake in two halves, spread the base half with some of
the icing and replace the top. Coat the cake all over with the
remaining icing.
8. Serve with fresh raspberries and vanilla ice cream.

