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I was taught to gather Sorrel as a child by my Spanish nanny, Celsa, who would then turn them into the most delicious Croquetas de Acedera.  Their little pointed shield-shaped leaves can be found everywhere at this time of the year in the meadows, hiding in the tussocks of grass we always fall over when walking the dogs.  They have a vibrant lemony taste and can also be used -sparingly, for their strong in flavour comes from oxalic acid which can be toxic in large quantities - in quiches or just thrown into an omelette.

They are full of Vitamin A and Vitamin C, both important for the immune system and have historically been associated with curing sinusitis!

Ingredients

50g		Butter
50g		Plain Flour
400ml		Milk
100g		Cheddar Cheese (you could use Goat’s Cheese), finely grated
		Good handful of sorrel leaves, washed
½ tsp		Nutmeg
		Salt and Black Pepper to season
500ml	Oil for frying (I like to use olive oil, but don’t use it twice or it will oxidise)
100g	Fresh Breadcrumbs 
1	Egg, beaten
2 Tbps	Plain White Flour for moulding the Coquettes
	A little Parmesan for dusting


Put the milk in a small pan and bring to a simmer.  Add the sorrel leaves, turn off the heat and set aside for a moment.  Put the butter in another pan and when it has melted, add the flour.  Stir for a minute or two to let the flour cook through and then add the milk and sorrel mix slowly, stirring vigorously to make sure it does not form lumps.  Remove from the heat and add the cheese, stirring until it is smooth and glossy.  Add the salt and pepper to taste.

Put into a shallow dish and allow to cool (preferably in the fridge) until completely cold and stiff to the touch.  Whisk the egg in a shallow bowl, put the flour and breadcrumbs into similar bowls and get ready to make the croquettes!

Taking approximately a dessertspoonful at a time, mould into lozenges between the palms of your hands and drop into the flour, making sure they are covered on all sides.  Then drop then one by one into the egg mix and finally roll them in the breadcrumbs.

Leave them in the fridge for as long as you can, as this will make them easier to cook (they could be frozen at this point, but I much prefer to cook my croquettes fresh).  About an hour should be fine.

Heat the oil to 170 - 180 Deg C in a small pan so that it is about an inch deep (or you could use a deep fat fryer if you have one).  If you don’t have a thermometer, use a small piece of bread and if it bubbles and makes that frying sound, it is ready!

Fry the croquettes until they are golden brown all over (this should take no more then two minutes) and then drain them on kitchen paper.

Dust with Parmesan and enjoy with a glass of Rioja.










