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From Market to Kitchen
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Rutabaga Gratin

Hands on: 20 minutes Totaltime: 1 hour Serves: 6

Chef steven Satterfield of Miller Union restaurant created thls.
recipe to highlight one of his favorite vegetables. Your grandmother
might have called this scalloped rutabagas.

2 tablespoons unsaltedbutter, 1cupchickenbroth, more f

divided, plus more for neaded
buttering baking dish 1cup heavy cream
2 medium rutabaga, peeled 2 cups bread crumbs made
and thinly sliced (about 2 from day-old baguette or
pounds) Frenchbread
Kosher salt 2 tablespoons extra-virgin olive
1teaspoonfreshthymeleaves oil
Frashly ground black pepper

Preheat oven to 350 degrees. Butter an 8-by-11-inch baking dish.

Place alayer of thinly sliced rutabagas evenly across the bottom of
the prepared baking dish. Season uniformly with kosher salt, then dot
with tiny pats of butter ane sprinkle with thyme and black pepper.

Begin anotherlayer. Season as before with salt, butter, thyme and
pepper. Continue this procass until all rutabaga is used and each Ia.:,rer
is seasoned evenly,

In a 2-cup measuring cup, combine broth and crearmn and puur
over the vegetables, The licuid should come just to the top of the
vegetahles. Add more broth if needed. Toss the bread crumbs with
olive oll and season with salt and pepper. Scatter evenly on top of the
vegetables. Gently press down on crumbs so they become evenly
moist. Bake 40 minutes or until rutabagais tender when tested with a
paring knife. Allow to sit 20minutes before serving.
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