

Cooking-ez.com

1,418 easy and fully explained recipes, with 33,930 photos and 78 videos
	[image: fr][image: es]
	

	 Who am I?
	 Contact me
	 Subscribe
	
 Share
	 Twitter
	 Pinterest
	 Facebook
	 Whatsapp
	 E-mail


	 Connection





	
	
	


	
		
	
	
			
	
Recipes  
	Starters
	Fish
	Meat
	Desserts
	Miscellanous
	Drinks and cocktails
	Basics
	Tips and tricks
	Subscriber's recipes
	List of all the recipes
	E-book recipes
	Random recipe
	Search the recipes
	More precise search 
	Random menu


	
Themes  
	Baking
	Kid's recipes
	World cooking
	Traditional recipes of French cooking
	Culinary sayings and myths


	
Know How  
	Help! I'm a complete beginner...
	Some hints on the recipes
	Glossary (talk like a chef)
	Produce
	Recipe ingredients
	Calendar of seasons
	Other interesting websites
	Equipment
	The 10 essential utensils
	Other utensils
	Tricks
	How to...
	You should not...
	Ice creams and sorbets
	Cooking with herbs
	Flours
	The amateur baker
	Films and papers


	
Do-it-yourself  
	Periodic Table in 3D
	Hot-wire cutter
	Mist free mirror
	Home automation with CP290
	Polynesian arrow
	Solar lighting
	Homemade plancha
	Pump command
	Bread oven
	Tools for wood oven


	
This site  
	Introduction
	What can I do on this site?
	Site map
	Subscribe to the news list
	RSS feeds
	Latest comments posted
	Historical developments
	My best addresses
	The most viewed...
	The blog
	Tools for your site or blog
	All the videos on the site
	List of all pages
	List of all blog posts
	This site without commercials?
	E-book recipes
	The protection of your data


	
My EZ Cooking  
	Introduction
	Register
	Log in
	Subscriber's recipes


	
No ads?  
	This site without commercials?




	
	
	


	Home page
	Recipes
	Miscellanous
	With cheese
	Baked Camembert with Walnuts
	 Aligot
	Ham "friand" pie 

Baked Camembert with Walnuts

[image: Baked Camembert with Walnuts]

Camembert can be melted in the oven, like this hot box cheese, but here it has the added delight of toasted chopped walnuts, served on a bed of hot potatoes.


 47K 19 3.8
Grade this recipe:  5 4 3 2 1

Last modified on:  March 13th 2016
Keywords for this recipe:CamembertOven cookedNutsHot boxPotatoes

For this recipe: 
 I want to make it (120×) I made it (117×) Send to Ask Follow Comment E-book Print DiaporamaFor 2 people, you will need:
	1 [image: walnut kernels] 50 g walnut kernels
	2 [image: Camembert cheese] 1 Camembert cheese
	3 [image: cooked potatoes] 500 g cooked potatoes
	Total weight: 800 grams


Change to the quantities for: 1 people 2 people 4 people 6 people 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Cooking	Start to finish
	11 min.	45 min.	56 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  2 min.
[image: Baked Camembert with Walnuts]

	Preheat the oven to 300°F (150°C).

Roughly chop 50 g  walnut kernels and put in an oven-proof dish.

	


	
	Stage 2 -  15 min.
[image: Baked Camembert with Walnuts]

	Toast in the oven for 15 minutes to enhance the flavour.

Set aside.

	


	
	Stage 3 -  1 min.
[image: Baked Camembert with Walnuts]

	Slice the top off the Camembert.

	


	
	Stage 4 -  2 min.
[image: Baked Camembert with Walnuts]

	Put the bottom part of the Camembert back into its box and cover with walnuts.

	


	
	Stage 5 -  1 min.
[image: Baked Camembert with Walnuts]

	Put the "lid" of the cheese back on top.

	


	
	Stage 6 -  2 min.
[image: Baked Camembert with Walnuts]

	Wrap aluminium foil around the box to prevent the cheese leaking out if the box is not completely sealed.

	


	
	Stage 7 -  30 min.
[image: Baked Camembert with Walnuts]

	Bake for about 30 minutes.

	


	
	Stage 8
[image: Baked Camembert with Walnuts]

	The Camembert is ready when it is melted.

	


	
	Stage 9 -  1 min.
[image: Baked Camembert with Walnuts]

	Remove the cheese "lid"...

	


	
	Stage 10 -  2 min.
[image: Baked Camembert with Walnuts]

	...and serve right away on a bed of hot potatoes.

	

Remarks
If you like the rind of the cheese and want to eat eat, I advise you to finish by browning it for 10 minutes under the grill.


Keeping
Should be eaten immediately.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	1,498 Kcal or 6,272 Kj	68 gr	103 gr	91 gr
	75 %	26 %	10 %	14 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	187 Kcal or 783 Kj	8 gr	13 gr	11 gr
	9 %	3 %	1 %	2 %


 	Per person
	Energetic value	Proteins 	Carbohydrates	Fats 
	749 Kcal or 3,136 Kj	34 gr	52 gr	45 gr
	37 %	13 %	5 %	7 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Nuts, Milk



How much will it cost?
	For 2 people : 2.10 €
	Per person : 1.05 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
	[image: Cooked potatoes]	Cooked potatoes:  You can check-out other recipes which use it, like for example: Salmon marinated like herring, Baker's chicken and potato tart, Deep leek and potato quiche, Eggs Comtoise, Green bean and potato salad with paprika, ...  All
	[image: Walnut kernels]	Walnut kernels:  You can check-out other recipes which use it, like for example: Cookies of the Camisards, Endive and walnut salad, Raw beetroot mousse with walnuts, Tomato and cream cheese terrine, Apple Strudel, ...  All
	[image: Camembert cheese]	Camembert cheese:  You can check-out other recipes which use it, like for example: Baked leek and Camembert slices, ...  All




Other recipes you may also like
[image: Finger biscuits]
Finger biscuits
 These small biscuits, that look a bit like savoy biscuits, are delicious alone or with Champagne, but are also the base for charlottes or Tiramisu.
329K5  50 min.  July 30th 2021

[image: Little apple turnovers with almonds and raisins]
Little apple turnovers with almonds and raisins
 These are small apple turnovers ("chaussons") of puff pastry, filled with a mixture of caramelised almonds, stewed apple and rum-soaked raisins. To be eaten just as they are...
293K3.8  1 hour 31 min.  September 11th 2018

[image: Puff or flaky pastry (pâte feuilletée)]
Puff or flaky pastry (pâte feuilletée)
 Puff pastry is an incredible assembly of thin layers of butter enclosed in thin layers of dough. After cooking this give a succession of thin crisp pastry leaves that produce exceptional desserts or pies. It's a jewel of French patisserie. Making your own puff pastry is not very difficult, it's just...
436K 63.3  2 hours 45 min.  January 19th 2011

[image: Beans with tomatoes]
Beans with tomatoes
 Fresh white haricot beans and leftover chicken cooked with stewed tomatoes, a sprig of parsley and it's ready.
192K4.1  1 hour 55 min.  February 21th 2011

[image: Cucumber and salmon salad]
Cucumber and salmon salad
 For this summer salad: slices of cucumber, morsels of smoked salmon, diced avocado and a little tuna, dressed in a herb mayonnaise.
167K4.6  28 min.  August 15th 2010




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment




	
	
	
Follow this recipe
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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