	MEDITERRANEAN ENDIVE SPEARS
	YIELD: 12 servings

	
	

	
	PORTION: 3 filled spears/1 1/2 Tbsp. filling

	
	
	
	

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	Dark seedless raisins

Orange or apple juice
	4 oz.
	1/2 cup

2 Tbsp.
	1. In glass bowl mix raisins and juice and heat in microwave for 30-45 seconds on high; remove from heat and let stand until softened and at room temperature.



	Goats cheese (or cream cheese), softened

Chopped dried tomatoes in oil, minced

Fresh basil leaves, chopped

Garlic, minced

Red pepper flakes


	6 oz.

2 oz.
	1 cup

1/4 cup

1/3 cup

1 tsp.

1/4 tsp.
	2. In bowl of mixer equipped with a paddle attachment, mix cheese, tomatoes, basil, garlic and pepper flakes.

3. Stir in raisin mixture and mix well. Cover and refrigerate until ready to use.



	California Endive, red or white, trimmed

Basil, fresh, sprigs


	
	3 large or 4 med.  

     heads/36 spears

36 small sprigs
	4. Trim base and separate spears from heads of Endive. Pipe or spoon 1/2-Tbsp. filling into tip of each endive spear

5. Garnish each filled spear with a small basil sprig.




