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Parsnips are new this week, we have a beautiful crop for the fall.  Versatile 
and with an earthy sweetness, a favorite prep is to puree them just like you 
would mashed potatoes – peeled and steamed or boiled, then thrown in a 
food processor for a minute with a little whole milk and butter till silky 
smooth.  Or try them cut into segments and roasted with the rainbow carrots 
and chunks of leeks, a little olive oil and good coarse salt. 
Liberty apples are the last variety of ours to ripen, and often the best.  A 
crisp apple with a bright, tart sweetness, perfect for fresh eating.  Last Bend 
farmers market is today, such a haul but we sure appreciate our community 
over there! Boxes continue thru October 30th, thanks everyone! Sophie 

 

 

In your box 

 
 

Salad mix 
Rainbow carrots 
Beefsteak tomatoes 
Shishito peppers 
Parsnips 
Leeks 
Jaqueline Lee potatoes 
Italian parsley 
Rainbow chard 
Liberty apples 

Potato, Leek & Chard Gratin with Taleggio 
From Gjelina by Travis Lett 
 
1 tbsp olive oil  
1 bunch chard, stemmed and deveined 
2 large leeks, white and light green parts only, sliced ¼ inch thick 
Kosher salt 
Fresh ground pepper 
3 lb Yukon gold potatoes (*Jaqueline Lee should work very well too*) unpeeled, sliced 1/8 inch thick 
1 ½ cups heavy cream 
3 tbsp fresh thyme leaves 
1 1/3 cups fresh grated parmesan cheese 
10 oz taleggio cheese cut into ½ inch chunks 
3 tbsp unsalted butter cut into chunks 
¼ cup fresh bread crumbs 
 
   Preheat oven to 375.  Butter a 5qt baking dish, 2 inch deep.  In a large cast iron frying pan over medium heat, warm the olive oil until hot 
but not smoking.  Add the chard and cook until the leaves are pliable, about 5 minutes.  Remove the chard from the pan and set aside to cool.  
Add the leeks to the hot pan and cook until softened, about 5 minutes.  Let cool and season with salt and pepper.  Roughly chop the cooled 
chard. 
   Arrange a third of the potato slices on the bottom of the prepared baking dish, overlapping them slightly.  Pour in a third of the cream to 
cover the potatoes, and sprinkle with a third of the leeks, a third of the thyme, and a fourth of the parmesan.  Season with salt and pepper.  
Dot with a fourth of the taleggio and a fourth of the butter, followed by a third of the chard.  You will repeat the layers two more times.  Don’t 
forget to season each layer as you go; potatoes can handle a decent amount of salt so don’t be shy.   
   Press down with your hands on the surface of every layer to make the ingredients lay flat.  You want just enough cream so that the entire 
mass is well moistened and decadent, but not enough so the gratin in a soupy mess.  Finish layering by topping the chard with the remaining 
cheeses and butter.  Top with the bread crumbs. 
   Cover with aluminum foil and bake until the potatoes are tender when pierced with the tip of a knife, about 1 hour.  Increase the oven temp 
to 425, remove the foil and bake until bubbling and browned, about 15 minutes longer.  Remove from the oven and allow to rest for 15 
minutes to set.  
    Serves 4 to 6 as a side dish.   


