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Sewiss Chard Bundles with Tomato and Fresh
Mozzarell/a

Martha Stecoard - serves 4

12 /arse_ Seiss chard leaves

12 faarz‘er—-/nc/z—z‘/n‘cé slices of tomato (about 2 tomatoces)
12 guarter—inch-thick slices #resh mozzarella (about 7, /8)
Course salt and pepper

Extra virgn olve oily, for a/r/ZZ//ns and éraS/’lfnj

Line a éa,é/ng Sheet cwith paper Cowwels. Bring a /cv:ge pot of salted
water to a boil. Add one chard leat at a time 2o Aof/z‘ng water, and
blanch for 10 Seconds. Place each leal in ice bath Yo cool. Transfer
Zo prepared éa,@ng Sheet Zo dran.

Place blanc hed leat’ facedown on a work swurface. Cut owt thickest
pard of stalk wup aboed 1/3 the /engz‘ﬁ of the lealr”. Place a lomalo in
Che center of the leaf’; top with a Slice of Mozzarella. Sprinkle cwith
salt and pepper, and drizzle cwith olve oil. Fold botlor of the lealf over
Contents. Fold in sides. Fold leaF over Zo completely enclose
contents. Kepeal eith remaning ingredients.

Yedl a 3r/// pan (or a 3rz'//> over medicm hedd. Brush /{9/71‘/5/ ewnth ol
Grill packs wnti/ lightly charred and heated 2hrough, about 2 runutes
per Side. Drizzle cwith olive oil. Sere immediately
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