	CALIFORNIA ENDIVE 
	YIELD: 12 servings

	                                            with Smoked Salmon & Herbed Cream Cheese
	

	
	PORTION: 3 filled spears/1 1/2 Tbsp. tomato salsa

	
	
	
	

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	Red tomatoes, ripe, finely diced

Yellow tomatoes, ripe, finely diced

Scallions, finely chopped

Cilantro, minced

Lemon juice, fresh


	2 1/2 oz.

2 1/2 oz.
	1/2 cup

1/2 cup

1/4 cup

2 Tbsp.

1 Tbsp.
	1. In bowl toss together tomatoes, scallions and cilantro; stir in lemon juice. Cover and hold.

	Cream cheese, reduced fat, softened

Dill weed, fresh, minced

Scallion, minced

Lemon zest
	8 oz.
	1 cup

1/4 cup

2 Tbsp.

1 Tbsp.
	2. In bowl of mixer equipped with a paddle, whip cream cheese, dill, scallion and lemon until blended. Cover and refrigerate until ready to use.



	California Endive, red or white, trimmed

Smoked salmon, finely chopped
	5 oz.
	4 med. heads/36 spears

3/4 cup
	3. Separate the spears from the endive bulbs, trimming as needed. 

4. Pipe or spoon 1/2-Tbsp. cream cheese mixture into tip of each endive spear and top with 1 tsp. chopped salmon and garnish with 1/2 Tbsp. tomato salsa. 

	
	
	
	Options: Try substituting smoked trout, blue fish, shrimp or scallops or try crab meat instead.  


