Stilton and Walnut Pate
Ingredients;-

1oz/30grm butter

1oz/30grm plain flour

Approx 7fl oz/200ml full cream milk

6oz/180grm strong blue stilton

2oz/60grm chopped or crushed walnuts

Seasoning to taste – use lightly – stilton is quite salty

Method 
Make a roux by melting the butter in a pan and stirring in the flour. Continue to heat gently and gradually stir in the milk to form a thick white sauce. Stir in the cheese until melted, remove from heat, stir in the walnuts, season to taste. Pour into a serving bowl and chill until ready to serve as a snack or part of a cold table. 

Good with fresh homemade bread and butter, buttered hot Midland oatcakes or similar.
