	BRAISED CALIFORNIA ENDIVE with Black Olives & Orange
	YIELD: 12 servings

	
	

	Chef Eric Tucker/Millennium Restaurant
	PORTION: 2 endive halves

	
	
	
	

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	California Endive, red or white, trimmed

Olive oil

Orange juice, fresh

Orange zest

Granulated sugar

Rosemary, fresh

Arbol  chile^, seeded, halved

Kosher salt

Ground black pepper


	
	12 large heads

1/3 cup

1/3 cup

1 1/2 Tbsp.

2 tsp.

2 sprigs

1

1/2 tsp.

1/4 tsp.
	1. Cut each endive in half lengthwise and place flat-side down in a shallow, full-size oiled hotel pan in one layer. Hold.

2. In a bowl combine oil, orange juice and zest, sugar, rosemary and minced chile and pour evenly over top of endive in hotel pan. Pour r and oil over top and sprinkle evenly with salt and pepper to taste.

3. Cover with foil and bake in 400°F. conventional or 350°F. convection oven for 45-60 minutes or until core of endive is fork tender. Remove from oven. Remove the endive and place on a sheetpan to cool. Keep braising liquid.

4. Strain out endive braising liquid and place in a saucepan. Heat over medium-high heat to reduce by at least half or until syrupy.  Remove from heat and cool to room temperature. Whisk to blend thoroughly. Hold. 



	Oranges, peeled, thinly sliced

Cured pitted black olives, coarsely chopped

Cilantro, fresh, minced
	
	4 large/24 slices

3/4 cup

1/2 cup
	5. For Each Serving: Place 2 thin orange slices on a chilled salad plate and top with 2 braised endive halves, cut-side-up. Drizzle with 1 Tbsp. reduced braising syrup. Sprinkle top with 1 Tbsp. chopped olives and 1-2 tsp. minced cilantro to garnish. Serve as an antipasto course or first course. 

	^Chiles de Arbol, or Arbol chiles, are narrow, curved chiles that start out green and mature to a bright red. The Arbol chile is very hot and related to the cayenne pepper.
	
	
	


