
	  

This	  recipe	  came	  from	  Minced	  at	  www.mincedblog.com.	  

Braised Leeks with Champagne Vinaigrette topped with 
Hard Boiled Egg  
Serves 2 

This makes a delicious first course.  At Restaurant Drouant, they 
serve this dish topped with chopped roasted red bell pepper and that 
would make a delicious variation in place of the hard-boiled egg.  I 
used champagne vinegar for the vinaigrette, but any light vinegar 
would be as good.    

My leeks were short and stumpy forcing me to use more of the green 
part then I would have liked.  Look for small leeks with stalks that 
are mostly white for the tenderest final product. 

For the leeks:  
5 to 6 leeks, preferably small  
1 ½ to 2 cups water  
1 1/2 tablespoons of good quality butter  
Salt, to taste   
 
For serving:  
1/2 tablespoon champagne vinegar  
1/8 heaping teaspoon Dijon mustard  
1 tablespoon safflower oil  
Salt, to taste  
Freshly ground black pepper, to taste  
1 hard-boiled egg, chopped  

For this recipe, you only want to use the white and very light green 
part of the leek.  Cut the roots off the leek and discard.  Remove the 
green stalks. Wash and reserve the green stalks for flavoring stocks 
and soups if desired. 

Small leeks typically don't have much dirt, but larger leeks can carry a 
lot of grit between their leaves.  For best results (and non-gritty 
leeks), cut the leeks in half lengthwise but don't cut all the way 
through.  Rinse the leek under cold running water; carefully peeling 
back the layers to rinse away any dirt.    
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Place the leeks in a small saucepan and add the butter and salt.   Pour 
enough water over the leeks to just cover them.   Bring to a boil over 
medium-high heat.  Once boiling, reduce the heat to a strong simmer 
and place a lid over the saucepan leaving just enough space for steam 
to escape.  Braise for at least thirty minutes or until leeks can be 
pierced easily with a knife.  Remove the leeks from the braising liquid 
and allow to drain.   

In a small bowl, whisk together the champagne vinegar and dijon 
mustard.   Whisk in the safflower oil and season to taste with salt and 
pepper.  Drizzle the vinaigrette over the leeks and garnish with the 
chopped egg.  Serve immediately. 

	  


