Braised Leeks

From Mastering the Art of French Cooking by Julia Child

6 leeks

1½ to 2 cups water

3 Tbsp butter

¼ Tbsp salt

¼ cup cheese, chevre or grated chedder, parmesan or Swiss or a mixture

1½ Tbsp butter, melted

Trim off roots and cut a portion of the top green leaves  of leeks to leave the leeks about 6 or 7 inches long.  Slit the green top of the leeks lengthwise two ways.  Wash thoroughly under running water, spreading leaves apart.  Lay leeks in a casserole or large, heavy saucepan and pour water to ⅔ of the way up the leeks.  Add butter and salt.

Set over high heat and bring to the boil.  Partially cover, leave a small space to allow steam to escape. Maintain liquid at a fairly fast boil.  As the leeks soften, water will just cover them.  In 30 to 40 minutes, the white part of the leeks should be tender when pierced with a knife and the liquid should have almost evaporated.

Transfer leeks to a baking dish and pour remaining cooking juices over them.

Half an hour before serving, cover loosely with foil and set in the middle of a preheated 325⁰ oven for 20 to 30 minutes or until the leeks have taken on a light golden colour.  Sprinkle cheese over leeks and pour melted butter over them.  Broil for 2 or 3 minutes under a moderately hot broiler to brown cheese lightly.

Serve! 

