	GRILLED CALIFORNIA ENDIVE 
	YIELD: 12 servings

	                                with Tomato Concasse & Pulled Parsley Salad
	

	Chef William Briwa/CIA Greystone
	PORTION: 2 wrapped endive halves

	
	
	
	

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	California Endive, red or white, trimmed

Kosher salt

Ground black pepper

Pancetta, thinly sliced


	
	12 large heads

1 1/2 tsp.

1tsp.

24 very thin slices


	1. Trim and cut each endive in half lengthwise. On clean work surface Sprinkle with salt and pepper and wrap each endive half loosely with a slice of pancetta. Overlap the pancetta about 1/8-inch with each turn. A single slice of meat will leave both ends of the endive exposed.

2. Grill wrapped endive on pre-heated grill, turning often to prevent burning, until the pancetta is browned and just begins to crisp, about 3 minutes per side. The endive should be tender. Remove from grill and keep warm until ready to serve.



	Tomato Concasses*

Parsley Salad**

Olive oil, extra virgin, if desired
	
	1 1/2 cups

3 cups

1/4 cup, optional
	3. For Each Serving: On a warmed salad plate, ladle 2 Tbsp. Tomato Concasses* in center. Place 2 warm endive halves on top of tomato. Sprinkle with 1/4 cup Parsley Salad**. Drizzle with an additional 1 tsp. olive oil, if desired, before serving.



	*Tomato Concasses (1 1/2 cups)
Olive oil

Shallots, minced

Garlic, minced

Tomato, ripe, peeled, seeded, diced

Bay leaves, fresh

Thyme, fresh, leaves

Kosher salt and ground black pepper


	
	3 Tbsp.

3 Tbsp.

1 Tbsp.

3 cups

4 

2 tsp.

To taste
	1. Heat oil in skillet over medium-high heat; add shallots and garlic and sauté 2 minutes, stirring constantly. Add tomatoes, bay leaves and thyme and bring to a high boil; reduce heat and simmer 10-12 minute until reduced and thickened. Remove from heat. Discard bay leaves. Adjust seasonings to taste. Cover and hold at room temperature until ready to use as directed.



	** Parsley Salad (3 cups)
Curly parsley, rinsed and dried

Lemon juice, fresh

Olive oil, extra virgin

Lemon zest

Kosher salt and ground black pepper

Parmesan cheese, freshly grated
	
	2 bunches

1/4 cup

1/4 cup

1 Tbsp.

To taste

1/2 cup
	1. Pluck the curly tops from the parsley stems into 1/4- to 1/2- inch tufts. Should make approximately 3 1/2 cups. In bowl whisk together lemon juice, olive oil, lemon zest and salt and pepper to taste. Toss parsley with dressing and toss to coat well. Mix in cheese and toss gently. Cover and chill until ready to use as directed.


