Green Bean & Ham Gratin

Serves 4

Ingredients

450g green beans

25g butter

1 bunch spring onions, cut into 2cm/1inch pieces

175g/6oz thick slice of ham, cut into chunks

400g can cannellini beans, drained and rinsed

200ml tub crème fraiche 

3 tbsp chopped fresh parsley

3 tbsp snipped fresh chives

2 tbsp freshly grated Parmesan

Bread, to serve

Method

1. Preheat the oven to 200C/Gas 6/fan oven 180C. Trim the beans then cook in boiling salted water for 2 minutes until just tender. Drain, then refresh under cold running water.

2. Melt the butter in a pan, add the spring onions, ham and cannellini beans and heat through. Stir in the green beans and transfer to a shallow gratin dish.

3. Mix together the crème fraiche and the herbs. Season and spread the herby crème fraiche over the beans. Sprinkle with grated Parmesan.  Bake for 25-30 minutes until the cheese is melted and golden. Serve with bread to mop up the juices. 

Tip: Make sure that you use full fat crème fraiche as this will make a smooth, creamy sauce. Half-fat crème fraiche tends to go watery.

