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Laverbread is a Welsh delicacy and hugely nutritious — here it teams up with Welsh rarebit, a

dish where its name is said to date back to the 18th century although the recipe itself dates back

earlier, and by adding a dash of ale creates a breakfast or brunch of champions.

Serves 4 | Prep 10 minutes | Cook 10 minutes

Method
Grate the cheese and put it in a saucepan along with the butter, Worcestershire sauce,
mustard, flour and pepper. Mix well and put over a gentle heat. Gradually add the beer to
moisten but do not make the mixture too wet. Stir until melted and when it has reached
a thick paste remove from the heat and leave to cool a little.

Meanwhile toast the bread on one side only then spread the laverbread over the
untoasted side before spreading the cheese mixture. Grill gently until the topping is
cooked through and well browned.

The mixture can be made and kept in the refrigerator for several days if required.




