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‘Tartiflette is a dish from the 
French alps, where I come from. 
It is my favourite dish to make 
in winter, and at home we have 
it several times a week in winter. 
This is the vegetarian version; for 
a non-vegetarian version you can 
add bacon. It is made with Reblo-
chon, a cheese from the French 
alps, but you can also use a dif-
ferent soft French cheese such as 
brie or camembert. This is an oven 
dish, but you can also make it in  
a pan.’

1	 Preheat the oven to 175 degrees.
2	 Boil, peel and slice the potatoes.
3	 Fry the onion and garlic in a pan 

until the onion is translucent.
4	 Mix the potatoes, onion, garlic 

and parsley together with a  
dash of the cooking liquid in a 
baking dish. 

5	 Halve the Reblochon length-
wise. Chop one half into small 
pieces and mix with the other 
ingredients. Season with salt 
and pepper.

6	 Slice the second half of the 
cheese in two and place on top 
of the mixture.

7	 Bake for about 15 minutes, or 
until the cheese is melted. 

You encounter all the flavours of the world in the 
WUR community. Mathilde Richard (21), a BSc 
exchange student of Environmental Sciences 
from France, shares her recipe for tartiflette.

Tartiflette

Mathilde Richard
a BSc exchange student of 

Environmental Sciences from 
France

10-euro lunch voucher
Share your recipe with Resource and 
get an Aurora voucher worth 10 euros. 
resource@wur.nl

Ingredients
(for 2 people) 

• 500g of potatoes
• one Reblochon cheese

(or similar)
• one onion, coarsely

chopped
• a clove of garlic,

finely chopped
• a handful of coarsely

chopped parsley
• 250 ml cooking milk

In this series, student editor and MSc student 
of Plant Breeding Julia van der Westhuyzen 
(photos and text) and professor of Plant Ecol-
ogy Joop Schaminée (stories) go looking for 
the loveliest campus flora.

Common name: Dog rose
Scientific name: Rosa canina
Flowering time: June to July
Fruiting time: late summer to late autumn
Location on campus: near the roundabout 
on Droevendaalsesteeg

There are 17 rose species native to the Nether-
lands. One of these is Rosa canina, commonly 
known as the dog rose. Some see this as a 
derogatory term because this rose is so com-
mon and (slightly) less spectacular than other 
rose species such as the sweetbriar rose (Rosa 
rubiginosa). Other, much older explanations 
stem from Roman times when it was believed 
that the root of this rose could heal bites from 
a rabid dog. 
Pictured here is the fruit formed from the flow-
ers, which stays on the plant into late autumn. 
This fruit is called a rose hip, and is used for 
oil, syrup and tea to treat a range of ailments 
from stomach ache to arthritis.

Dog rose 


