
Chilled Leeks in Vinaigrette with Eggs Mimosa
 Vegetarian   Gluten Free   Dairy Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
4 servings chives  minced 

12  hardboiled eggs

12 medium leeks

4 servings very olive oil  good 

4 servings salt and pepper

2 cup balsamic vinaigrette salad dressing

Equipment
frying pan

READY IN

30 min.

SERVINGS

4

CALORIES

1081 kcal

https://whatsheate.com


knife

whisk

pot

Directions
Remove several layers of tough outer green leaves and cut all the lengths to about 8 inches.

Trim the little rootlets from the ends, but do not go crazy here and trim them too high up the

leek. We want them to hold together during cooking. Cleaning a leek well is very important.

You need to remove the grit and dirt that is always between the layers. It is a much easier

when you are chopping or dicing them. But we want them left mostly intact lengthwise. So try

this trick. Starting at the root end stick the point of your knife into the white part about one

inch up from the very bottom. Then slice the leek upwards lengthwise all the way through the

green tops. It will look like a clothes pin. You can then wash between the layers taking care to

leave the white root end intact.

Fill a large pot with water, or alternatively fit a large pot with a steamer insert, add water.

Which ever method you choose boil the water. To get them ready for boiling you should tie all

the green leaves together in one bunch, not too tight though. You can now boil or steam the

leeks vertically or horizontally depending on the pan you choose. If you boil them, the water in

the pan should completely cover the leeks. They may float a bit at the beginning but as they

cook they should submerge. Check on them regularly to be sure. If you steam them make sure

you have a tight fitting lid. When they are totally tender. Almost to the point of mushy (but

not quite) remove them from the water.

Add the leeks to a shallow pan laying cut sides up. Season lightly with salt and pepper.

Whisk 2 cups of vinaigrette together with 1 cup of water.

Pour this mixture over the leeks and marinate the leeks in the refrigerator at least overnight

and up to 3 days.

When you are ready to serve hard-boil a dozen eggs.

Let them cool and peel them.

Cut each egg in half lengthwise and separate the yolks from the whites. Dice them separately

to keep the final product pretty.

Remove the leeks from the marinade. Then plate the leeks in individual servings or on one big

platter. Thatâ€™s up to you. Top them first with the egg whites followed by followed by the

egg yolks.



A garnish of diced chives and/or thin strips of roasted red pepper is a very nice touch. Salt,

pepper and a drizzle of really good olive oil and they are ready to serve.

Nutrition Facts

 PROTEIN 8.31%
  FAT 76.18%

  CARBS 15.51%

Properties
Glycemic Index:19.25, Glycemic Load:10.6, Inflammation Score:-10, Nutrition Score:38.952173958654%

Flavonoids
Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg Luteolin: 0.02mg, Luteolin: 0.02mg,

Luteolin: 0.02mg, Luteolin: 0.02mg Isorhamnetin: 0.07mg, Isorhamnetin: 0.07mg, Isorhamnetin: 0.07mg,

Isorhamnetin: 0.07mg Kaempferol: 7.23mg, Kaempferol: 7.23mg, Kaempferol: 7.23mg, Kaempferol: 7.23mg

Myricetin: 0.59mg, Myricetin: 0.59mg, Myricetin: 0.59mg, Myricetin: 0.59mg Quercetin: 0.29mg, Quercetin:

0.29mg, Quercetin: 0.29mg, Quercetin: 0.29mg

Nutrients (% of daily need)
Calories: 1080.68kcal (54.03%), Fat: 93.35g (143.61%), Saturated Fat: 18.32g (114.47%), Carbohydrates: 42.76g

(14.25%), Net Carbohydrates: 37.93g (13.79%), Sugar: 15.24g (16.93%), Cholesterol: 559.5mg (186.5%), Sodium:

434.75mg (18.9%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 22.91g (45.82%), Vitamin K: 260µg

(247.62%), Vitamin A: 5274.42IU (105.49%), Vitamin E: 11.78mg (78.55%), Selenium: 50.88µg (72.68%), Manganese:

1.33mg (66.38%), Folate: 237.93µg (59.48%), Vitamin B2: 0.85mg (50.04%), Iron: 7.49mg (41.6%), Vitamin B6:

0.81mg (40.25%), Vitamin C: 32.62mg (39.54%), Phosphorus: 352.03mg (35.2%), Vitamin B12: 1.66µg (27.75%),

Vitamin B5: 2.47mg (24.74%), Calcium: 233.71mg (23.37%), Magnesium: 90.18mg (22.55%), Vitamin D: 3.3µg (22%),

Potassium: 682.74mg (19.51%), Fiber: 4.83g (19.32%), Vitamin B1: 0.26mg (17.33%), Copper: 0.34mg (17.08%), Zinc:

1.9mg (12.68%), Vitamin B3: 1.17mg (5.85%)


