LEEKS VINAIGRETTE
SALAD
Prepared in 15 minutes or less plus 45 minutes to
bake.
For the Leeks:
 2 lbs leeks, white and light green parts only
 1⁄2 cup dry white wine
 1 tsp kosher salt
 1⁄4 tsp freshly ground black pepper
 1⁄2 cup extra virgin olive oil
 1⁄4 lemon, cut in paper-thin slices, seeds
removed
 3 or 4 fresh flat-leaf parsley sprigs

For the Egg Topping:
 1 Tbs white wine vinegar or champagne vinegar
 1 tsp freshly squeezed lemon juice
 1⁄4 tsp kosher salt
 3 Tbs extra-virgin olive oil
 2 hard-boiled eggs
 2 tsp chopped fresh flat-leaf parsley
 Salt and fresh pepper to taste
Preheat the oven to 400ºF.
Cut the leeks in half lengthwise and trim away all but 1⁄8- inch of the root, so that they hold together in one piece. Place in a
bowl of cold water and loosen the dirt, then run cold water over them, fanning the layers to wash away excess dirt in between
layers.
Lay the leeks side by side, cut side up, in a baking dish. They should fit snuglyin a single layer. Pour on the wine and sprinkle
with the salt and pepper. Drizzle on the olive oil and place the lemon slices over the leeks. Top with the fresh parsley sprigs.
Tightly cover the baking dish tightly with foil and place in the oven. Roast for 30 minutes. Uncover, raise the heat to 450ºF, and
return to the oven for another 15 minutes, until the leeks are tender but not mushy and are beginning to color very lightly.
Remove from the heat and allow to cool.
Using tongs, carefully remove the leeks from the baking pan and arrange in a gratin dish or in a wide platter.
Pour the liquid in the pan into a bowl and whisk in the vinegar, lemon juice, salt, and olive oil. Pour over the leeks. Allow to
cool, or if serving the next day, cover and chill.
For best results, refrigerate overnight. Bring back to room temperature before serving.

Chop the hard-boiled eggs very fine, and season with generously with salt and pepper. Arrange over the leeks, sprinkle with
parsley, and serve. Serves 4.
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