
 snAil casserole 

 

 

This recipe is offered to you by Baudouin Millet to enhance your Bourgogne Blanc. 

 

ingredients 

 

4 dozen canned snails  

6 g button mushrooms 

8 g butter  

50 g heavy cream 

3 chopped shallots  

Poaching broth (bouquet garni, white wine, onion)  

1 sprig tarragon  

1 sprig parsley 

  

prepAration 

 

Preheat the oven to 210 °C (TH 7). 

Clean and slice the mushrooms, sweat them in 40 g of hot butter.  

Poach the snails 3-4 min. in the broth and drain.  

Soften the shallots in 40 g of butter, add the snails and 

mushrooms.  

Let cook for a few minutes.  

Add half of the cream, and allow to simmer over low heat for 15 min. 

Season with salt and pepper, add the chopped parsley and pour into 

individual ramekins.  

Beat the other half of the cream with the chopped tarragon, coat 

the ramekins, bake 6-7 min. 

Serve hot. 

 

 


