Millet and Swiss Chard Casserole

(adapted from Vegweb.com)
Serves 4-5 as a main dish.

4 cups vegetable stock
salt and pepper, to taste
2 tbsp. olive oil, divided
1 tbsp. dried thyme
1 bay leaf
2 cups millet, uncooked
1 large onion, chopped finely
2 large garlic cloves, minced
1 large bunch Swiss Chard, stems removed, hopped into small pieces
1-2 jalapeno peppers, seeds and ribs removed and chopped finely

½ cup pine nuts

1 or 2 roma tomatoes

1. Preheat oven to 350 degrees Fahrenheit. In a large pot, mix vegetable stock, a sprinkle of salt and pepper, 1 tbsp. olive oil, bay leaf and thyme to a boil.  Then add millet and reduce heat.  Simmer until all stock is absorbed and millet is fluffy. Remove and discard bay leaf. 

2.  In a large frying pan, heat the remaining 1 tbsp. of olive oil.  Sauté onion, jalapeno and garlic until onion is just translucent. Add Swiss chard and cook until chard is just wilted.

3. In a small frying pan, toast pine nuts over a low heat, stirring constantly to keep from burning. As soon as they begin to turn brown, remove pan from heat and set aside. 

4.  Combine the contents of both frying pans into the millet and stir to combine all ingredients thoroughly.  Stir in the tomatoes.  Pour the mixture into a greased casserole dish.  Cover and bake for 20 minutes.  Uncover and bake for another 5 minutes if a crispy top is desired.


