Individual Swiss Chard Gratins

4 servings

Ingredients:

4 tbsp butter

1 tsp fresh marjoram minced or ½ tsp dried

1 tsp fresh thyme minced or ½ tsp dried

3/4 cup fresh or dried bread crumbs

2 tbsp grated parmesan cheese

salt and pepper

2 bunches swiss chard

1 tbsp olive oil

½ an onion minced (or one whole small onion minced)
2 tbsp flour

½ cup whole milk 
½ cup heavy cream 
pinch of nutmeg if you have it

2 ounces swiss gruyere cheese

Directions:

Preheat oven to 400 degrees.  Butter four ramekins, or muffin tins.

In a bowl, combine the marjoram, thyme, bread crumbs, Parmesan, and a pinch of salt and pepper and toss well.  In a small saucepan, melt 1 tbsp of the butter, then drizzle it over the crumb mixture and stir to mix well.  Set aside.

Strip the chard leaves from the stems and tear the leaves into bite-sized pieces.  Cut off and discard the tough bottoms of the stems, then finely mince enough of the remaining stems to measure ½ cup.  

In a large frying pan over medium heat, warm the oil.  When the oil is hot, add the onion, chard stems, and a pinch of salt and sauté until the onion is soft and translucent, 5-6 minutes.  Reduce the heat to medium-low add the chard leaves, and stir to combine.  Cover the pan and cook until the leaves just begin to wilt, 2-3 minutes.  Uncover, raise the heat to medium, and cook until the leaves are wilted and the liquid evaporates, 2-3 minutes longer.  Remove from heat.  

In a small saucepan over medium heat, melt the remaining 2 tbsps. butter.  Add the flour and cook, whisking constantly, for one minute.  Whisk in the milk and cream, bring to a boil, and cook until smooth.  Reduce the heat to medium-low and cook until thickened, 1-2 minutes.  Remove from the heat, and add the nutmeg and a pinch of salt and pepper.  Stir in the Swiss Gruyere cheese until soft, then stir in the chard mixture.  Divide the mixture evenly among the prepared ramekins and sprinkle the herbed bread crumbs over the top.  Bake until the crumbs are lightly browned and the chard is warm and bubbling.  15-17 minutes

Remove from the oven and let rest 5 minutes then serve.   
