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Leagrams Organic Creamy Lancashire cheese 
 

L’Aquila White Umbrian Truffles £1,700 per kilo 
 

Matsutake Mushrooms from China at £350 per lb 
 

Red Velvet Organic beetroot, shredded 
 

Slow Roasted Vine cherry tomatoes in Extra Virgin Whit e Truffle oil  
 

Serves 4 
Ingredients 
 
25g / 1oz butter 
25g / 1 oz flour 
125ml milk 
1 tbsp English mustard 
1 tsp Worcestershire sauce 
2 large free range eggs separated 
250g / 8 oz Leagram Organic Creamy Lancashire cheese 
4 Extra Thick slices Water field’s toastie loaf 
Freshly milled black pepper. 
80g White Umbrian Truffles 
80g Matsutake Mushrooms, thinly sliced and soaked in champagne 
80g Red Velvet Organic beetroot, shredded 
80g slow cooked Vine cherry tomatoes in Extra Virgin White Truffle oil 
 
 
Method 
 
Melt the butter in a small saucepan, blend in the flour and cook for 2 minutes, slowly 
add the milk and blend thoroughly for 2 minutes. 
Take the pan off the heat and blend in the mustard and Worcestershire sauce. 
Now blend in the egg yolks and place to one side to cool. Blend in the cheese and 
toast the 4 slices of bread on one side only.  
Whisk the egg whites until stiff and using a metal spoon; carefully fold the egg whites 
into the cheese mixture... 
Cover each slice of toast on the untoasted side with the Leagram Lancashire cheese 
mixture.  
Sprinkle the top of the cheese mixture with 20g of the following ingredients.  White 
Umbrian Truffles, Matsutake Mushrooms, thinly sliced, Red Velvet Organic beetroot, 



shredded and the Vine cherry tomatoes. Grill until golden brown and serve 
immediately with a glass of vintage champagne. 
 

 
 
 
 

 
The Fresh white truffle or Tuber Magnatum is the culinary gems among over fifty 
other species of truffles. These truffles are only found in northern Italy and Croatia. 
As the most aromatic and flavourful truffle, they can be used in cooking as well as 
used raw. In either case we suggest slicing them razor thin with a truffle shaver or a 
well-trained hand and knife, to expose the maximum flavour and aroma. The Truffle 
Market ships all fresh white truffles in a small basket, which makes a great 
presentation at parties or as a gift. Keep the truffles wrapped and in the basket then 
store in the refrigerator (do not cover with plastic). Remember that truffles like fruit 
ripen, therefore don't feel rushed to use them immediately after their arrival. To test 
its intensity smell the truffle each day until it meets you taste. A truffle will become 
more aromatic and flavourful up until the day it rots. These Truffles will range from 
one half, to one and a quarter ounces each.  Fresh from September 2007. 
 
 
 
 

 
Tom’s most expensive cheese sandwich... £345.00beat ing any other 
sandwich in Europe. 2006 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 

 
Tom helped to change Leicester Square into Lancashi re Square in 1 day. 
With the worlds biggest cheese on toast (see behind  him.) and how do 
you think he toasted its look down. ? 
 
 
 
 
 
 
 
 



 
 
Not bad eh… I don’t do things by half   ….. 
 
(Recipe Copyright Tom Bridge © .2006. 


