	BRAISED CALIFORNIA ENDIVE 
	YIELD: 12 servings

	                                                with Proscuitto, Balsamic & Parmesan
	

	
	PORTION: 2 wrapped endive halves

	
	
	
	

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	California Endive, red or white, trimmed

Oil

Dry white wine

Water or vegetable stock

Kosher salt

Ground black pepper
	
	12 large heads

1/3 cup

1 1/2 cups

1 cup

To taste

To taste


	1. Cut each endive in half lengthwise and place flat-side down in a shallow, full-size oiled hotel pan.  Pour wine, water and oil over top and sprinkle evenly with salt and pepper to taste. No oil in ingredients

2. Cover with foil and bake in 350°F. conventional or 300°F. convection oven for 45 minutes or until core of endive is fork tender. Remove from oven, cool to room temperature. 

3. Remove endive halves from poaching liquid and  place on flat, clean surface. Cool. Reserve poaching liquid.



	Proscuitto di Parma, thinly sliced
	
	24 long, thin slices
	4. Wrap each endive half in a slice of proscuitto. Cover, refrigerate and hold until ready to serve.



	Old Balsamic vinegar

Parmesan, shaved
	
	1/4 cup

3/4 cup
	5. For Each Serving: Place 2 wrapped endive halves on an individual gratin dish and drizzle with 2 Tbsp. reserved poaching liquid and reheat in 350°F. conventional or 300°F. convection oven for 15 minutes or until heated through completely. Drizzle with 1 tsp. vinegar and sprinkle with 1 Tbsp. shaved Parmesan.


