Nicky’s Swiss Chard, Mushroom and Slab Bacon Gratin
YIELD:

10-12 servings

Liven up your holiday get-togethers with this delicious side dish that’s perfect for a party
of 10-12 people. Half the recipe for a smaller gathering. Pair with a festive sparkling wine
and you’ll be everyone’s favorite guest!
INGREDIENTS:

• 8 oz. slab bacon cut into large lardons, or thick cut bacon cut into lardon size
• 1 large yellow onion, diced
• ¼ C bacon fat (rendered from bacon listed above)
• 1 stick plus 2 T unsalted butter
• ½ C all-purpose flour
• ½ gal. whole milk
• 24 oz. mixed mushrooms, cut into bite size pieces
• 6 bunches Swiss Chard, washed and trimmed to the base of the leaf
• 2 T Kosher salt
• 1 tsp. freshly ground black pepper
• 3 C breadcrumbs (or breadcrumbs from one baguette)
• 1 C Kosher salt (for blanching the greens)

PREPARATION:

Bring 1 gallon of water and 1 cup of salt to a boil in a large pot. (You will use this later to blanch
the greens).
In a large sauce pan or Dutch oven, add diced bacon and cook over low to medium heat to
render the bacon fat. When the bacon is crisp, remove and set it to the side. Add the diced
yellow onion to the pan and turn up the heat to medium, cook three minutes and then
add 1 stick butter and the mushrooms, cook roughly 8 more minutes, stirring
occasionally. Add the ½ cup of flour to the pan, cook for three minutes being mindful
not to burn the mixture, stir occasionally and reduce heat as necessary. Whisk in the ½
gallon of milk and stir until smooth and thickened. Avoid scorching by stirring regularly.
Add salt and pepper to the sauce mixture and cook on low.
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Wash the Swiss chard leaves in cool water to remove any grit. Trim to just below the leaves
and cut them into large ribbons across the stem. Add ribbons to the boiling water and
blanch for 2 minutes, remove them and shock them in an ice cold water bath – do this in
batches as necessary. Drain Swiss Chard in a colander.
Take the cooled greens and squeeze (vigorously) to remove excess water. Add the Swiss
Chard and reserved bacon lardons to the sauce mixture and mix evenly. Pour mixture into
a greased casserole dish, top with breadcrumbs and dot with remaining 2 tablespoons of
butter. Bake in a preheated 350 degree F oven for a total of 40 minutes, rotating halfway
through. Let the gratin rest for 20 minutes before serving.
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