Napa Cabbage & Crabmeat Gratin

Used as a side-dish, this gratin, which pairs two ingredients that
are hallmarks of winter with the beloved Swiss/French cheese,
raclette, can dress up a poached, baked or broiled fish fillet. It
can also be a main dish, andzseven betterpreparedadaym

advance.
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INGREDIENTS: or until the cabbage is tender.

1 4 tablespoons vegetable oil Transfer to an 8-cup casserole

0 Salt to taste or baking dish.

0 2 pounds white napa cab- Return the wok to the heat
bage, stems and leaves sep-  and add the butter. When the
arated, cut into 2-inch-long butter foams, sprinkle in the
segments flour, stirring constantly. Cook,

01 14 ounces chicken stock stirring for about 2 minutes,

0 2 tablespoons unsalted butter until the flour is cooked and

14 tablespoons flour gives off a nutty aroma. Do not

0 1 heaping cup fresh- pk:ke? Jet it brown. Remove from heat.
crabmeat{8+-ounces b Drain the liquid off the cooked

0 2 cups grated raclette cheese  cabbage and add it to the roux,

O V4 cup freshly grated Parmi- stirring constantly. Return to
giano-Reggiano heat and cook until the sauce

0 White pepper to taste bubbles and thickens some-

what. Remove from heat. Fold

INSTRUCTIONS: Heat the oil in a ;‘;,;“efi',,""'gg';‘;t“‘e“ A

of ther e.
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: . prinkle with the remaining

:;ﬁ% :‘f‘et: ;l‘le e ::)oan(;: with  r2clette and the Parmesan and

translucent. Addgltﬁe leaf sec- p;son the.{p wih WIlE PR

tions and toss-fry. Pour in the Before serving, bake uncov-
stosk a": ‘bm;% toa boil. Cover  areq in a 350° oven for 30 min-
and cook for 10 to 15 minutes, utes, or until bubbly. Optional:

place under broiler to brown
the cheese.
Serves 4 as a main dish, 8 as
a side dish
PER MAIN-DISH SERVING: 545
calories, 34 g protein, 15 g carbo-
hydrate, 39 g fat (16 g saturated),
127 mg cholesterol, 782 mg
sodium, 6 g fiber.



