
Baked celeriac with butter, lemon and thyme 

 
 
A useful side dish this, and one that can be cooked in the oven with the roast 
it is to accompany. You’d be hard pushed to declare it a main course, but we 
happily ate it with slices of dark, fatty-framed jamon Iberico. 
 
Serves 4 
 
celeriac 750g 
lemon juice of ½ 
butter 40g 
thyme 6 small sprigs 
rosemary 3 sprigs 
 
You will need some baking parchment 
Set the oven at 180/gas mark 6. Cut the baking parchment about twice the 
diameter of the baking tin then press it into the tin, leaving plenty of over-
hang. 
 
Peel the celeriac, slice it in half and then cut each into 4 to 6 wedges. Chop 
the wedges into thick slices and drop them into a bowl. Squeeze the lemon 
into the bowl. Melt the butter in a small pan and add it to the celeriac, then 
remove the leaves from the thyme and add to the bowl. Pull the needles from 
the rosemary sprigs and finely chop them, then add them to the lemon and 
butter. Season with salt and black pepper. 
 
Tip the celeriac and its seasonings into the paper-lined baking dish then fold 
the paper over and seal. Bake for 35 minutes then open up the paper, turn the 
pieces of celeriac over then return to the oven and leave to cook for a further 
15 minutes or so until pale gold.	


