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Roasted Leeks with Garlic Cream & Fresh Herbs

Ingredients:

2 Tbs. unsalted butter 
1 Tbs. extra-virgin olive oil 
6 medium leeks (light-green and white parts only), halved and sliced crosswise into 1/2 -inch pieces. 
10 medium cloves garlic, halved 
½ cup dry white wine 
1 cup broth 
½ cup heavy cream 
1/3 cup grated parmesan cheese
½ cup chopped fresh flat-leaf parsley, thyme, and basil

Salt & pepper to taste
Instructions:

Melt the butter and oil, mix in salt and pepper, and pour into an oven-safe casserole pan.  Add the leeks, turning gently to coat in oil and butter.  Pour some of the broth over the leeks.  Cover with a sheet of parchment paper and roast at 350 until the leeks soften.  About 20-30 minutes.  The leeks should be very soft but not falling apart.

Meanwhile, combine heavy cream, parmesan, garlic, salt, and pepper in a small saucepan.  Add some broth and simmer to let the garlic cream thicken.  Turn off the heat and cover after the cream has thickened slightly.

When the leeks are ready, take them out of the oven.  Stir the fresh herbs into the garlic cream and pour all of it over the leeks.  Let stand 5 minutes before serving.

This is great by itself or over pasta.
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