SWEET POTATO GRATIN WITH CARMELIZED LEEKS, SPINACH, AND A PECAN CRUMB TOPPING
Ingredients:
• 2 tablespoons butter, plus more for rubbing dish
• 1 cup fresh bread crumbs
• 1/3 cup finely chopped toasted pecans
• 2 tablespoons extra virgin olive oil
• 1 tablespoon chopped fresh thyme
• Kosher salt
• 2 cups thinly sliced leeks (white and light green parts from about 2 large leeks, about 6
ounces), well washed
• 1 ½ teaspoons minced fresh garlic
• 4 ounces (about 4 cups packed) baby spinach leaves
• 12 ounces sweet potato
• 8 ounces russet potato
• 3/4 cup heavy cream
• 3/4 cup chicken broth, homemade vegetable broth, or water
• ¾ cup coarsely grated sharp cheddar cheese, swiss cheese, or gruyere (or a combination)
• ¼ cup coarsely grated Parmigianno Regianno
• 1 teaspoon Dijon mustard
• Freshly ground black pepper
Directions:
Heat the oven to 350 degrees F. Rub a 2-quart shallow gratin dish or other baking dish (an 11 x 7
Pyrex is fine) with a little butter.
In a small bowl, combine the breadcrumbs, the pecans, 1 tablespoon olive oil, 1 teaspoon thyme,
and a big pinch of salt. Stir well to combine and set aside.
In a 10-inch heavy nonstick skillet, melt 2 tablespoons of the butter with 1 tablespoon of the olive
oil over medium-low heat. Add the leeks and a big pinch of salt, cover, and cook, stirring
occasionally, until softened and translucent, about five minutes. Uncover, raise the heat to
medium, and continue to cook, stirring frequently, until the leeks are shrunken and browned in
places (some more than others), about eight minutes more. Add the minced garlic and stir until
softened and fragrant, about 30 seconds. Add all of the spinach to the pan and toss with the leeks
until the spinach is completely wilted, about 1 minute.
Transfer the leeks and spinach to the gratin dish and arrange in one even layer by smoothing out
with a silicone spatula. (It will be a thin layer.)
Peel the potato and sweet potato. Cut them in half lengthwise and turn the halves cut-side down
on the cutting board. Then, using a very sharp knife (a Santoku is good for this), cut them crosswise into very thin, half-moon shaped slices. (It’s more important to get the potatoes thin than
perfect. Try for slices about 1/16-inch thick.)

Put the potatoes and the sweet potatoes into a mixing bowl. Add the cream, the broth or water,
the cheese, the remaining thyme, the Dijon, 3/4 teaspoon salt and several grinds of fresh
pepper. Mix well.
Transfer all the contents of the bowl to the gratin dish. Use a spatula (and your hands!) to
distribute the vegetables as evenly as possible. Then use your palms to press down on the veggies
to bring the liquids up and around them as much as possible. (It won’t necessarily completely
cover them.)
Cover the top evenly with the breadcrumb mixture.
Bake until the veggies are tender when pierced with a paring knife or fork (check the middle of the
dish as well as the sides), the breadcrumbs are brown, and the juices around the edges of the
gratin have bubbled down and formed a dark brown rim around the edge, 60 to 65 minutes.
Let cool for 15 to 20 minutes before serving.
Recipe from Martha’s Vineyard Magazine

