


History of Raclette! 
Raclette is a type of cheese. It is  a 
Swiss and French dish based on 
heating the cheese and scraping off 
the melted cheese. (In French they 
call scraping ‘racler’)  
 
Traditionally, the Swiss cow herders 
took raclette cheese with them when 
they were moving cows to or from 
the pastures up in the mountains. 
 



• Raclette cheese 
• New potatoes 
• Frankfurter sausages 
• Salad 
• Olives 
• Ham 
• Cornichons (little Gherkins) 

• salami 
 

 

Shopping list! 



How to make it!  
Start off by washing and boiling your 
potatoes, and cooking your sausages. 
 
Then cut your cheese into slices 
about 4 mm thick. 
 
Now display your ingredients. 
 
Next turn the raclette grill on. 
 
Enjoy! 
 



How to eat it! 
Each person will have a scraper and a 
little triangular pan. 
You put one piece of cheese on your 
pan and put it under the grill and 
wait.  
When it starts to bubble take it out. It 
usually takes 4 or 5 minutes. When you 
take it out it should be a goldish 
colour.  
Then using your scraper, scrape the 
melted cheese onto the food on your 
plate or eat it plain. 



Pictures! 
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Thank you for 
watching 
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