
 

 

 

 

SWISS CHARD 

Clean, remove ribs, and cook chard in boiling water until barely wilted.  Heat up olive oil and 

diced garlic in frying pan.  Add wilted chard, plus grated cheese (parmesan, locatela) and bread 

crumbs.  Oh.  My.  God.  

Adapted from a recipe by Ron Day’s friend Lou 

 

 


