ROOT VEGETABLE-AND-BUTTERNUT SQUASH GRATIN
2 
cups heavy cream

2½
tablespoons all-purpose flour

2 
teaspoons kosher salt

½
teaspoon black pepper

1 
garlic clove, smashed

1 
bay leaf

1 
small butternut squash (about 2 lb.), peeled, halved, and seeded

2 
medium turnips (1 lb.), peeled and halved

1 
medium rutabaga (8 oz.), peeled and halved

8 
ounces Gruyère cheese, shredded (about 2 cups)

¼
cup vegetable oil

¼
cup fresh sage leaves

Preheat oven to 350ºF. Combine cream, flour, salt, pepper, garlic, and bay leaf in a medium saucepan over medium. Cook, stirring often, until hot and slightly thickened, about 5 minutes; do not boil. Reduce heat to low while assembling gratin.

Thinly slice squash, turnips, and rutabaga into ¼  to 1/8-inch-thick slices using a mandoline. Layer one-third of the vegetables in a lightly greased (with cooking spray) 13- x 9-inch baking dish. Top with one-third of the Gruyère. Repeat layers twice. Pour cream mixture over vegetables.

Cover with foil; bake in preheated oven until bubbly, about 1 hour and 20 minutes. Uncover, increase oven temperature to broil, and broil until top begins to brown, about 4 minutes. Remove from oven; let stand at room temperature 10 minutes.

Meanwhile, heat oil in a small skillet over medium. Working in small batches, fry sage leaves until edges begin to curl and leaves just begin to brown. Transfer to a plate lined with paper towels to drain, and cool slightly. Arrange sage leaves over gratin before serving.
 Packed with nutrients and flavor, this cheesy gratin will make a nice new addition to your lineup of holiday side dishes. This recipe is also easy to customize to your taste. If you are not a fan of rutabagas or turnips, you can simply replace each vegetable (or both) with the same amount of butternut squash. Look for small to medium root vegetables. They are much easier to cut safely with a mandoline or sharp knife. When making the sauce, remember to use heavy cream, not half-and-half, whole milk, or low-fat milk. Keep the sauce warm while you slice the vegetables and assemble the gratin.

Active: 30 mins Total: 2 hrs

Serves 10 
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