	GOLDEN BEET and ENDIVE SALAD with Goat Brie
	YIELD: 12 servings
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	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	California Endive, red or white, trimmed

Walnut oil

Sea salt

Ground black pepper
	
	12 large heads

3 Tbsp.

1/4 tsp.

1/4 tsp.


	1. Cut off top 3 inches of each endive and reserve. Halve and core remaining endive sections and thinly slice crosswise and place in a stainless bowl.

2. Drizzle sliced endive with walnut oil, salt and pepper and toss to coat well. Hold.



	Goats milk brie, cut into 1/4-inch slices

Dressed Golden Beets*
	12 oz.
	3 cups
	3. For Each Serving: Mound 1/4 cup dressed endive slices in center of a chilled salad plate and arrange reserved 4-5 endive tips around mound. Spoon 1/4 cup Dressed Golden Beets* evenly onto tips of endive spears. Garnish top with 2 slices (1 oz.) of brie and serve.

	*Dressed Golden Beets (3 cups)

Roasted golden beets, peeled, finely diced

Shallots, minced

Rice wine vinegar

Aged red wine vinegar or sherry vinegar

Olive oil

Sea salt

Ground black pepper


	4 lb. raw
	3 cups diced

3 Tbsp.

3 Tbsp.

2 Tbsp.

2 Tbsp.

1/2 tsp.

1/4 tsp.
	1. In bowl combine diced beets and shallots until mixed. Stir in vinegars, oil, salt and pepper and toss to incorporate. Cover and refrigerate until ready to use as directed.




