
Gratin of Rice, Zucchini and Spinich
★★★★★
French, Vegetables
Servings: 8 Source: KC

INGREDIENTS

1 cup long grain rice
½ teaspoon salt
4 zucchini, cut into rounds, salted to remove excess water, and rinsed
Grapeseed oil
1 medium onion, sliced into quarter-rounds
¼ cup pine nuts
20 ounces fresh spinach
¼ cup raisins
12 ounces gruyere, grated
1/3 cup breadcrumbs
Salt and freshly ground black pepper

DIRECTIONS

Cook rice in rice cooker.

Saute the onions, zucchini, spinach, and pine nuts separately in grapeseed oil; keep the zucchini slices separate.

Combine the cooked rice with the onion, pine nuts, spinach, and raisins, taste for seasoning adding salt and black pepper as
needed and spread half the mixture in the bottom of a shallow casserole.

Lay the zucchini slices over the spinach and sprinkle with half the cheese; repeat with the remaining spinach, zucchini
mixture, make a layer of the zucchini, top with the remaining cheese and breadcrumbs.

Drizzle a little olive oil over the breadcrumbs to help brown.

Bake the casserole in a pre-heated 400 degree oven for about 20 to 25 minutes.

NOTES

1/2 recipe fits into the two small Le Creuset rectangular dishes.


