	FRUIT & ENDIVE SALAD with Raspberry Vinaigrette
	YIELD: 12 servings

	
	

	Richard Collins/CVS President
	PORTION: 1 salad

	
	
	
	

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	California Endive, red or white, trimmed

Apple or pears, cored, thinly sliced

Lemon juice, fresh

Lemon zest

Whole raspberries

Whole blueberries

Toasted walnuts,  coarsely chopped

Sea salt and ground black pepper
	1 lb

10 oz

5 oz.

4 oz.
	12 large heads

1 qt.

1 Tbsp.

1 Tbsp.

2 cups

1 cup

1 cup

To taste


	1. Trim endive stems and tough outer leaves. Slice 9 of the 12 Endive and place in large stainless bowl. 

2. In small bowl toss apple slices with lemon juice and zest and mix to coat. Add to bowl with sliced endive. Gently toss to mix along with berries and walnuts. Stir in 1/2 cup Raspberry Vinaigrette* and toss to coat. Adjust seasonings.

	Leaf lettuce
	
	12 leaves


	3. For Each Serving: Arrange 3-4 fronds of reserved Endive around edge of chilled salad plate. Arrange 1 cup dressed Endive-Apple mixture in center. Drizzle with 1 Tbsp. reserved Raspberry Vinaigrette* and serve.

	*Raspberry Vinaigrette (1 1/4 cups)

Raspberry vinegar

Granulated sugar

Crushed raspberries, fresh or frozen thawed

Ground black pepper

Ground cinnamon

Olive oil, extra virgin
	
	1/2 cup

1 tsp.

1/4 cup

1/2 tsp.

1/2 tsp.

1/2 cup
	1. In stainless bowl whisk together vinegar and sugar until dissolved. Stir in raspberries, pepper and cinnamon and mix. Slowly whisk in oil until thickened and emulsified. Hold until ready to use as directed.




