
INGREDIENTS (Serves 5-6 as 
starter)
20 mini oatcakes (or savoury shortcrust 
pastry tartlets)
50g watercress
2 tbsp of mayonnaise
4 tbsp of crème fraiche
2 tsp horseradish sauce
10 slices of smoked carpaccio

Tartlets of Smoked Carpaccio and 
Watercress Cream by Sue Lawrence

METHOD

To fi nd out more about our range of products and source some 
fantastic recipes log on to www.rannochsmokery.co.uk.

Rannoch Smokery is a dedicated meat and game smoker, passionate 
about quality and producing the best smoked meats in the country from 
the hills surrounding Kinloch Rannoch in Scotland.  To date our products 
have accumulated 18 Great Taste Awards from the Guild of Fine Food 
Retailers, which is the seal of real quality in speciality food and drink.
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Place the tartlets on a serving 
plate.

Place the watercress, mayonnaise, 
crème fraiche and horseradish in 
a food processor and whizz until 
smooth, scraping down a couple of 
times. Season to taste.

Spoon some of this cream into 
the cases then twirl a half slice of 
carpaccio on each.

Serve as canapés with drinks; or as 
a starter with a dressed
watercress salad.


