
Wilted Pink Chard and Beet Greens 
Layered with Fontina and Gruyere Cheeses 

SERVES: 4-6  
PREP TIME: 10 minutes   
COOKING TIME: 15 minutes  
TOTAL TIME: 25 minutes    

INGREDIENTS

TO PREPARE

3½  Tbsp. pine nuts, toasted 
2  large bunches Swiss chard with pink stalks, about 2 lbs. 
1  bunch beet greens (from red beets), optional 
2  Tbsp. + ¼ cup GC Napa Valley Natural Buttery Proprietary Blend 
    Extra Virgin Olive Oil*   
3  medium cloves garlic, peeled and finely minced 
1  tsp. GC Napa 1  tsp. GC Napa Valley Pink Himalayan Citrus Finishing Salt        
1  tsp. GC Napa Valley Natural Lemon Tellicherry Pepper       
4  oz. Fontina cheese, shredded (1 cup) 
½  cup (1.5 oz.) Gruyere cheese, large shavings (use vegetable peeler)  
1  tsp. GC Napa Valley Natural Lemon Finishing Sea Salt  
3  Tbsp. GC Napa Valley Natural Lemon Olive Oil 
*Can substitute with GC Napa Valley Natural Savory Proprietary Blend Extra Virgin Olive Oil        

SHOPPING LIST

1  oz. pine nuts 
2  large bunches Swiss chard with pink stalks, about 2 lbs. 
1  bunch beet greens (reserved from red beets), optional 
    

 
  

 

1  garlic bulb 
4  oz. block Fontina cheese 
3  oz. block Gruyere cheese

TO SERVE

As a Wine Country Foodie member, you enjoy our Napa Valley Estate Garden and Vineyard to your doorstep.  
Experience artisanal gourmet GC Napa Valley products and recipes with wine pairings 

www.oconnellfamilywines.com

MORE RECIPES & WINE COUNTRY FOODIE CLUB INFORMATION

Visit us at GABRIELLE COLLECTION taste + | 1000 MAIN ST SUITE 150 | NAPA CA 94559 | 707-815-0364
O’CONNELL FAMILY WINES

On a serving platter, spread out half the cooked greens and cover with the shredded Fontina cheese. Top with the remaining 
cooked greens. Garnish with the shaved Gruyere and toasted pine nuts. Drizzle with Lemon Olive Oil. Make this side dish into 
an entrée by serving over pasta along with a glass of 2014 Pietro Family Cellars Sauvignon Blanc, Napa Valley.   


