ROOT VEGETABLE GRATIN
Serves 12
NOTE:  CAN BE BAKED ALONG WITH CHESTNUT, PRUNE AND PANCETTA STUFFING
INGREDIENTS:

· PARSNIPS – 4 medium
· CELERY ROOT – 1 LB.

· SWEET POTATOES – 1 Lb.

· POTATOS -  1 ½ Lb. Russet Baking

· Salt – 2 tsp.

· GARLIC – 1 tsp. finely chopped

· BLACK PEPPER – ½ tsp.

· NUTMEG – ¼ tsp. freshly grated

· CHICKEN BROTH – ½ Cup

· HEAVY CREAM – 1 ¾ Cups Plus 2 Tablespoons

SPECIAL EQUIPMENT:

· 3 Qt. Gratin ( not glass) 13x9
PREPERATION:

· Preheat oven to 400
· Peel Parsnips and cut crosswise into 3 inch lengths about 1/8” thick.  Note: Discard core. Transfer to a large bowl.

· Peel Celery Root and all Potatoes (Russet last).  Cut like Parsnips and add all to bowl with parsnips.

· Add salt, garlic, pepper, nutmeg, broth and  1 ¾ cups cream. Toss.

· Transfer to Gratin Dish
· Cut parchment paper to size of inside of dish.  Butter one side and place butter side to dish.  Place on spill-over sheet.

· Bake until bubbling over (about 50 mins.)

· Optional:  Just before serving, preheat broiler and drizzle remaining cream on top of dish (w/o parchment paper).  Place dish about 6 inches away from broiler and heat until browned under broiler.  Or may use grated Parmesan Cheese.
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