	CALIFORNIA ENDIVE, WATERCRESS & ROASTED BEET SALAD
	YIELD: 12 servings

	                                                with Candied Pecans and Goat Cheese
	

	Chefs Brian Streeter & Richard Haake/Cakebread Cellars
	PORTION: 1 salad

	
	
	
	

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	California Endive, red or white, trimmed

Baby watercress, trimmed, cleaned, dried


	4 oz.
	12 large heads

1 qt.


	1. Trim endive stems and tough outer leaves.  Slice endive and place in large stainless bowl and along with watercress and toss to mix. 



	Sherry Vinaigrette*

Roasted baby beets, peeled, halved

Goats cheese, crumbled

Dill weed, fresh, chopped

Candied pecan pieces
	
	1 cup

3 cups

3/4 cup

1/4 cup

3/4 cup
	2. Add 1/4 cup Sherry Vinaigrette to endive-watercress mixture and toss to coat. Add 1/4 cup Sherry Vinaigrette to another bowl with baby beet halves and toss to mix well.

3. To Serve: Place a 1-cup bunch of dressed endive-watercress mixture in center of a chilled salad plate. Top with 1/4 cup dressed beet halves. Sprinkle with 1 Tbsp. goats cheese and      1 tsp. chopped dill. Garnish with 1 Tbsp. candied pecan pieces.

	*Sherry Vinaigrette (1 cup)
Sherry vinegar

Shallot, minced

Sea salt

Ground black pepper, fresh

Olive oil, extra-virgin


	
	1/3 cup

1 Tbsp.

1 tsp.

1/2 tsp.

2/3 cup
	1. In bowl whisk together vinegar, shallot, salt and pepper until salt dissolves. Slowly add oil, whisking constantly, until incorporated and thickened. Adjust seasonings. Hold until ready to use as directed.


