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6 medium leeks, dark green tops trimmed

2 tablesPoons white wine vinegar
1 tablespoon Dijon mustard
1 tablesPoon waten
gla ieasboon kosher salt, plus additional for salting water

112 cup extra-virgin olive oil
Freshly ground black PePPer -
2 tablesfoons chopped fresh flat-leaf parsley

1 to Zteaspoons chopped fresh tarragon leaves' optional

Game Plan: Make the vinaigrette while the leeks cook'

Bring a large pot of water to a boil over high hea.t, then salt it generously Trim

the root end of the leeks. leaving enough to hold the leaves together' and halve

tengthwise. Rinse very weff und6r rytt;tg 
water to flush out any grrt trapped

between the leaves.lfuO tn" leeks to the-Xriling water and cook untilbrrhr' 7 to

10 minutes. Transilar the leeks to a pil€r torret-lineo plate to drain. Pat fy and

lay thenr on a rrritg Platter
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Meanwhile, whisk the vinegar, mustard, water, and the 3/4 teaspoon salt  in a
small  bowl. Gradually whisk in the ol ive oi l ,  start ing with a few drops and then
adding the rest in a steady stream to make a smooth, slightly thick dressing.
Drizzle the vinaigrette evenly over leeks, turn them to coat, and scatter the
parsley and the tarragon, if using. over the top. Serve immediately or up to 2
hours later at room temperature.

Shopsmart: Don't judge Dijon mustard by its price. We often find that inexpensive
imports are superior to pricey name brands.

Copyright {c) 2004 Television Food Network, Al l  Rights Reserved.
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