	ENDIVE BOUQUETS with Three Fillings
	YIELD: 12 servings

	
	

	
	PORTION: 3 filled spears/1 1/2 Tbsp. filling

	
	
	
	

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	California Endive, red or white, trimmed
	
	3 large or 4 med. heads/

    36 spears
	1. Trim base and separate spears from heads. Pipe or spoon 1/2-Tbsp. desired Filling into tip of each endive spear and top a garnish. Serve. 



	Sour Cream and Caviar Filling

Cream cheese, reduced fat, softened

Sour cream, reduced fat

Salmon caviar

Cracked black pepper

Dill weed, fresh


	8 oz.

6 oz.
	1 cup

1/4 cup

1/2 cup

1 tsp.

36 sprigs


	1. In a mixing bowl equipped with a paddle attachment, whip cream cheese and sour cream until blended. 

2. Stir in caviar and pepper. 

3. Use as directed above, garnishing each filled Endive spear with a sprig of dill

	Goats Cheese and Walnut Filling

Goats cheese, at room temperature

Chopped fresh chives

Walnut oil

Cracked black pepper

Walnuts, toasted, finely chopped


	8 oz.
	1 1/4 cups

1/3 cup

1/3 cup

1 tsp.

9 Tbsp.
	1. In bowl of mixer equipped with a paddle, whip goats cheese, chives, walnut oil and pepper until mixed. Cover and refrigerate until ready to use.

2. Use as directed above, sprinkling each filled spear with 1/4 tsp. walnut to garnish.



	Mushroom, Blue Cheese and Fig Filling

Dried fig or apricot halves

Domestic white mushrooms, quartered

Crumbled blue cheese

Dry bread crumbs

Shallot, peeled, halved

Kosher salt and ground black pepper

Thyme or rosemary sprigs


	
	10 halves

6 large

1/4 cup

1/4 cup

2 medium

1/4 tsp. each

36 small sprigs
	1. In bowl of food processor equipped with a blade, pulse all ingredients to form a smooth paste; adjust seasonings.

2. Use as directed above, garnishing each filled spear with a sprig of herb.




