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recipe

INGREDIENTS

pickling liquor:

100ml white wine vinegar
75ml water
50g caster sugar
1 star anise
5 black peppercorns
1 sprig thyme

Keen’s Cheddar panna cotta:

200g milk
200ml double cream
175g cheese
2.5 leaves gelatine, bloomed
seasoning to taste

red onion marmalade:

4 red onions, brunoise
3 tbsp pomace oil
240g red wine vinegar
140g sugar

CHEESE AND PICKLE

By Steve Groves, Roux at Parliament Square
Serves 8

Keen’s Cheddar foam:

500g milk
300ml double cream
200g cheese, grated
seasoning to taste

oat crumble:

200g pumpernickel
150g oat biscuits
150g charcoal biscuits

Keen’s Cheddar crackers:

6 sheets brick pastry
melted butter
Keen’s Cheddar

METHOD

pickling liquor:

Combine all the ingredients, bring 
to the boil and remove from the 
heat.

Keen’s Cheddar panna cotta:

1. Warm the milk and cream to 
90°C then add the cheese, stir 
constantly until the cheese is 
fully melted.

2. Blend briefly to ensure 
everything is completely 
incorporated.

3. Add the bloomed gelatine.
4. Pass and set in a container.

red onion marmalade:

1. Heat the oil and sweat the 
onion for a couple of minutes.

2. Add the sugar and vinegar 
and cook down until syrupy 
but still with a bit of bite.

3. Cool down.

Keen’s cheddar foam:

1. Heat the milk and cream to 
90°C, add the cheese, stir 
constantly until the cheese is 
completely melted.

2. Blend briefly to ensure 
everything is fully 
incorporated.

3. Pass and chill.
4. Once chilled, it is well mixed 

and charge with 2 gasses in 
an espuma gun. Be careful not 
to over whip.

oat crumble:

1. Dry the pumpernickel in the 
oven at 150°C for 30 minutes.

2. Blend the pumpernickel with 
the oat and charcoal biscuits 
until it becomes a powder.

Keen’s Cheddar crackers:

1. Lay down 2 sheets of the 
pastry on a board and brush 
with melted butter.

2. Cover completely with a thin 
layer of finely grated Cheddar.

3. Lay another sheet of pastry 
over the top of each and 
repeat the process.

4. Finish with another sheet of 
pastry and brush with butter.

5. Press flat and the cut with a 
8cm round cutter.

6. Bake at 180°C between 2 
silicon mat lined baking 
sheets for 10-12 minutes until 
evenly golden brown.

7. Allow to cool before serving.

to serve:

1. Blanch all the vegetables, 
apart from the radish slices in 
boiling salted water until just 

to serve:

24 baby carrots, peeled and 
blanched
16 radishes, washed and trimmed
2 Lincolnshire pink onions, broken 
down into shells
8 button onions, broken down into 
shells
8 spring onions, stripped back to 
the hearts and trimmed to 4cm
pickling liquor
Keen’s Cheddar panna cotta
red onion marmalade
Keen’s Cheddar mousse
oat crumble
8 Keen’s Cheddar crackers 
4 radishes, cut into very thin slices 
lengthwise
16 carrot tops
16 micro radishes

cooked. Refresh in iced water.
2. Pickle for at least half an hour 

by compressing separately 
in the pickling liquor. Do not 
pickle the spring onion hearts, 
just dress them in the liquor 
and a little oil whilst plating 
the dish.

3. Using a teaspoon, place 3 
spoonfuls of the panna cotta 
in the bottom of each bowl.

4. Cover the Keen’s Cheddar 
crackers with onion 
marmalade and place on top 
of the panna cotta pressing 
down lightly.

5. Cover completely with the 
cheddar mousse.

6. Sprinkle the top with oat 
crumble.

7. Dress the vegetables in a little 
olive oil, season and arrange 
on top as if they’re shooting 
out of the ground.

8. Finish with the carrot tops.

This dish for me is all about showing off an incredible cheese whilst 
keeping the starter light and fresh. The cracker in the middle adds a 
real crunch and a toasted cheese flavour.
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