
ROASTED ROOT VEGETABLE GRATIN  
WITH THYME & GRUYÈRE
PAIR WITH 2023 LYTTON SPRINGS 

INGREDIENTS
Serves 6 | Prep Time: 1 hour | Difficulty: Moderate 

2 parsnips, peeled and thinly sliced

2 carrots, peeled and thinly sliced

1 sweet potato, thinly sliced

1 small celery root (celeriac), peeled and thinly sliced

1 clove garlic, minced

1 tablespoon olive oil  

1 cup heavy cream

1 teaspoon Dijon mustard

1 tablespoon chopped fresh thyme

1 cup grated Gruyère cheese

Salt & pepper

INSTRUCTIONS

1.	 Preheat oven to 375°F. Toss vegetables with garlic,  

	 olive oil, salt, and pepper. Layer in a baking dish. 

2.	 Combine the cream, mustard, and thyme; pour over  

	 the vegetables. Sprinkle with cheese. 

3.	 Cover and bake for 40 minutes. Uncover and bake  

	 for an additional 10 minutes until golden.

Plating Instructions

Scoop gratin into a warm side dish bowl or serve family-style  

in the baking dish garnished with thyme sprigs.

Chef’s Note

This versatile side can also be made in advance and reheated. 

Use a mandoline for even slicing.

Share your 
#RidgeHolidayFeast  
pictures with us.  
@RidgeVineyards




