GUASTELLO’S VILLAGE MARKET

Cabbage, Leek and Bacon Tart

Serves 6
Ingredients

1 small head Savoy cabbage

Kosher salt

2 medium leeks, white and light greens parts only

2 Ths. unsalted butter

1/2 Ib. slab bacon, cut into 1/4-inch cubes, blanched and thoroughly dried
Freshly ground black pepper

3 extra-large eggs

1 cup heavy cream

3 0z. (3/4 cup) coarsely grated Gruyere

1 partially baked tart shell in a 12-inch porcelain quiche pan or a 12-1/2-inch metal tart pan.
1/4 cup freshly grated Parmigiano-Reggiano

Instructions

Remove and discard the outer leaves of the cabbage and cut the cabbage into quarters. Bring plenty of
salted water to a boil in a large pot; add the cabbage and cook just until tender, 10 to 12 minutes. Drain
well. When cool enough to handle, put the cabbage in a cotton kitchen towel and wring out all the
excess moisture. Cut out and discard the pieces of core. Slice the cabbage crosswise into very fine strips
and measure out 2 cups, tightly packed (save the remainder to add to a soup or sauté).

Cut the leeks in half lengthwise and then crosswise into 1/4-inch slices. Put the sliced leeks in a colander
and rinse thoroughly under warm water. Drain well and set aside.

In a large, heavy skillet, melt the butter over medium heat, add the bacon, and sauté until browned.
Remove with a slotted spoon to a side dish and reserve. Discard all but 2 Tbs. of the fat in the skillet; add
the leeks and 2 Tbs. water, and simmer over low heat until tender, 5 to 7 minutes. Add the shredded
cabbage and reserved bacon, season with salt and pepper (this is a good time to taste for seasoning),
and sauté over medium heat for 5 minutes, stirring often. Set aside until completely cooled.

Heat the oven to 350°F. If using a tart pan with a removable bottom, put it on a baking sheet. In a large
bowl, combine the eggs and cream and whisk until well blended. Stir in the cabbage mixture and
Gruyeére. Pour into the prepared tart shell, spread evenly and sprinkle with the Parmigiano. Bake until
the custard has set and the top is lightly browned, 35 to 40 minutes. Let cool for 15 to 20 minutes before
serving.
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