	GRILLED CALIFORNIA ENDIVE 
	YIELD: 12 servings

	                                  with Balsamic-Orange-Honey Vinaigrette
	

	
	PORTION: 2 grilled endive halves

	
	
	
	

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	California Endive, red or white, trimmed

Extra Virgin olive oil

Kosher salt

Ground black pepper


	
	12 large heads

1/3 cup

1 1/2 tsp.

1tsp.


	1. Trim and cut each endive in half lengthwise and place on full-size  sheetpan. Brush endive liberally with oil and sprinkle with salt and pepper.

2. Grill endive on pre-heated grill, turning often to prevent burning, until they are lightly golden and soft on all sides, about 12 minutes. Remove from grill and keep warm until ready to serve.



	Balsamic-Orange-Honey Vinaigrette*

Parsley or chives, minced

Cracked black pepper


	
	1 1/2 cups

3/4 cup

1/2 tsp.
	3. To Serve: Place 2 grilled endive halves on a lunch plate and drizzle with 2 Tbsp. Vinaigrette. Serve with a sprinkling of 1 Tbsp. parsley or chives and a dusting of pepper.

	*Balsamic-Orange-Honey Vinaigrette

Balsamic vinegar

Fresh squeezed orange juice

Honey

Orange zest

Kosher salt

Extra virgin olive oil
	
	(1 1/2 cups)

1/3 cup

1/3 cup

2 Tbsp.

1 Tbsp.

1/2 tsp.

2/3 cup
	1. In blender, blend vinegar, orange juice, honey, zest and salt for 30 seconds. With motor running, add in oil until smooth. Hold, covered, at least 2 hours before using as directed. 


