
Julia Child’s Braised Leeks

· Trim the root ends off the leeks keeping the leaves attached.
· Cut off the tops so the leeks are 6-7” long.
· Cut fat leeks in half, starting 1/2” from the root keeping the leaves intact; leave thin ones whole.  Wash thoroughly!!!
· Place cut side up in one layer in a buttered baking dish.
· Salt lightly.
· Pour in chicken stock to 1/3 of the way up.
· Bring to a simmer on top of the stove.
· Lay buttered wax paper over the leeks, cover with foil and cook in a 350 degree oven for 30-40 minutes until tender.
· Pour juices into a saucepan and boil down until syrupy.  Swirl in a tablespoon of butter and pour over leeks.
From Julia’s Kitchen Wisdom

