	CALIFORNIA ENDIVE, MÂCHE, BEETS & APPLE SALAD 
	YIELD: 12 servings

	                                       with Walnuts, Stilton & Sherry Vinaigrette
	

	Nora Pouillon/Restaurant Nora & Asia Nora
	PORTION: 1 salad/1 endive

	
	
	
	

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	California Endive


	
	12 large heads


	1. Trim endive stems and tough outer leaves. Cut into quarters length-wise, including stem to hold the pieces together.



	Mâche, washed, dried (or baby watercress)

Sherry Vinaigrette*

Apples, cored, thinly sliced

Baby beets, steamed, peeled, quartered

Stilton, crumbled

Toasted walnuts, English, coarsely chopped


	4 oz.

1 lb.

1 1/2 lb.

3 oz.
	1 qt.

1/4 cup

2 large

24 baby

3/4 cup

3/4 cup


	2. Just before serving toss Mâche with 1/4 cup Sherry Vinaigrette* to coat well.

3. For Each Serving: Place 1/4 cup dressed greens in center of a chilled large salad plate or soup bowl. Arrange 4 Endive quarters and 3-4 apple slices around edge of greens. Top with 8 beet quarters. Sprinkle top with 1 Tbsp.  each Stilton and toasted walnuts. Drizzle 1 Tbsp. reserved vinaigrette over endive and apples and serve.



	* Sherry Vinaigrette (3/4 cup)

Sherry vinegar

Sea salt

Ground black pepper, freshly ground

Olive oil, extra-virgin
	
	1/4 cup

1/2 tsp.

1/4 tsp.

1/2 cup
	1. In bowl whisk together vinegar, salt and pepper until salt dissolves. Slowly add oil, whisking constantly, until incorporated and thickened. Adjust seasonings. Hold until ready to use as directed.


