	GRILLED RED ENDIVE
	YIELD: 12 servings

	
	

	Anne Willan/La Varenne
	PORTION: 4 grilled endive quarters/1 Tbsp. marin.

	
	
	
	

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	California Endive, red, trimmed

Olive oil, extra virgin

Balsamic vinegar

Kosher salt

Ground black pepper


	
	12 large heads

3/4 cup

1/2 cup

1 1/4 tsp.

3/4 tsp.
	1. Trim endive stems and tough outer leaves. Cut into quarters length-wise, including stem to hold the pieces together.

2. In bowl whisk together oil, vinegar, salt and pepper. Add endive quarters and toss to coat. Let endive rest at least 1/2 hour or until outer endive fronds start to wilt slightly. Remove from marinade and reserve marinade.



	
	
	
	3. Grill endive on pre-heated, prepared grill, about 5-6 inhes from the heat source, cut-side down, until the top is gender and slightly charred, about 5-8 minutes. Turn and continue to grill until the leaves are wilted and tender, about 5 to 6 minutes more. Remove from grill and keep warm until ready to serve.



	Reserved  marinade
	
	3/4 cup
	4. To Serve: Place 4 quarters on a heated plate and drizzle with 1 Tbsp. reserved marinade. Serve as a first course or as an accompaniment to a grilled or roasted chicken, lamb, beef or game.


