
Leek and Greens Gratin  
Serves 6–8 

You know how macaroni and cheese is so good because there’s all that dairy and the cheese and 
the crunchy, crispy bread crumb topping? Yah, this is kind of like that, except there’s no mac, mostly 
just the dairy and the cheese (with some softened leeks and wilted kale to bind).  

¼ cup plus 2 tablespoons olive oil  
2 medium leeks (about 1 1/2 lbs), white and greens thinly sliced, rinsed  
1 large (or 2 medium) bunch of curly or tuscan kale or swiss chard (about 1 lb), thick stems 
removed, leaves torn into bite-sized pieces 
Kosher salt, freshly ground black pepper 
Crushed chili flakes (optional)  
1 ½ cups heavy cream  
1 cup finely grated parmesan, pecorino, white cheddar or gruyere 
1 ½ cups fresh coarse bread crumbs or 1 cup panko 

1. Heat ¼ cup olive oil in your largest skillet or heavy bottomed pot over medium–high heat. Add leeks 
and season with salt and pepper. Cook, stirring occasionally until the leeks are bright green and 
totally tender, almost melty, 10–15 minutes (they shouldn’t get any color, but if they do, that’s okay).  

2. Working with one handful at a time, add some kale and season with salt and pepper. Stir and let 
wilt between additions, repeating until you’ve added all the kale and it’s nice and wilted, 5–8 minutes.  

3. Add crushed red pepper flakes if using, followed by heavy cream. Let the cream bubble up around 
the edges and use a spatula to scrape up any brown bits that may have formed while cooking the 
leeks and kale. Remove from heat, stir in the cheese and transfer everything to a 2-quart baking dish 
(you can do this part ahead of time, even a day or two; just cover and refrigerate until ready to top 
with bread crumbs and bake). 

4. When ready to bake, preheat oven to 425°. Combine bread crumbs and remaining 2 tablespoons 
olive oil in a medium bowl. Season with salt and pepper and toss until crumbs are thoroughly 
saturated and evenly mixed. Scatter over leek and greens and bake until bread crumbs are golden 
brown and everything below is bubbling nicely around the edges, 15–20 minutes. Remove from oven 
and serve.  

DO AHEAD: The leek and greens mixture can be made the day before, if you must (wrap it tightly so 
it doesn’t dry out). Same with bread crumb mixture. I wouldn’t bake it till you’re nearly ready to eat, 
though.  

LEFTOVERS: Weirdly great cold? Also just a regular re-warm will do the trick here. If you have a 
microwave, great. If not, transfer the leftovers into a size-appropriate oven-safe container and heat in 
a 350° oven.  


