
 Thanksgiving Feast
Swiss Chard & Sweet Potato Gratin
Serves 12

Ingredients:

1/4 cup (1/2 st ick or 2 ounces) butter
1 small  onion, f inely chopped
3 p o u n d s S w i s s c h a r d , l e a v e s a n d s t e m s 
separated and both cut into 1-inch pieces
Pinch of freshly grated nutmeg
2 cups heavy cream or whole milk
2 garl ic cloves, minced
2 tablespoons f lour
2 pounds medium red-skinned sweet potatoes 
(yams), peeled and cut into 1/8-inch thick rounds
1 tablespoon minced fresh Ital ian parsley
1 tablespoon minced fresh thyme
Fine sea salt
Freshly ground black pepper
1 1/4 cups (about 5 ounces) coarsely grated 
Gruyére cheese

Method:

Prep greens: Cook onion in 2 tablespoons butter 
in a wide 8-quart heavy pot over moderately low 
heat, st irr ing, unti l  softened. Add chard stems, 
pinch of nutmeg, and salt and pepper to taste and 
cook, st irr ing, unti l  vegetables are tender but not 
browned, about 8 minutes. Increase heat to 
moderately high and add chard leaves by large 
handfuls, st i rr ing, unt i l  al l greens are wi l ted. 
Season with salt and pepper then transfer greens 
to a colander to drain well and press out l iquid 
with back of a large spoon.

Make sauce: Combine cream or milk and garl ic in 
small  saucepan; bring to simmer; keep warm. Melt 
two t ab lespoons bu t t e r i n a med ium heavy 
saucepan over moderate heat and st ir in f lour. 
Cook roux, whisking, one minute, then slowly 
whisk in warm cream/milk and boi l , whisking, one 
minute. Season sauce with salt  and pepper.

Assemble grat in: Preheat oven to 400°F. Butter 
deep 9×13 baking dish. Spread half of sweet 
potatoes in the prepared baking dish. Sprinkle 
with salt , pepper, a quarter of the herbs and a 1/4 
cup of the cheese. Distr ibute half of the greens 
mix ture over the cheese, then spr ink le sa l t , 
pepper, a quarter of the herbs and 1/4 cup of the 
cheese over i t . Pour half of bechamel sauce over 
the f i r s t two laye rs then con t inue w i th the 
remaining sweet potatoes, more sal t , pepper, 
herbs and cheese and then the remaining greens, 
salt , pepper and herbs. Pour the remaining sauce 
over the top of the grat in, pressing the vegetables 
sl ight ly to ensure that they are as submerged as 
possible. Sprinkle with the last 1/4 cup of cheese.

Bake grat in for about 1 hour unti l golden and 
bubbly, and most of the l iquid is absorbed. Let 
stand 10 minutes before serving.

Do ahead: You can make the entire grat in but not bake 
i t up to a day  in advance and keep i t in the fr idge. You 
can also make and bake the grat in and reheat i t . 
Gratins reheat well , but they  take almost as much t ime 
to gently  heat through as they  do to bake in the f irst 
place, especial ly  deep ones l ike this. As for reheating, 
already  baked and frozen, I wi l l f ind out very  soon! But 
I  am near-posit ive i t  wi l l  be f ine.

Adapted from Smitten Kitchen
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