	NECTARINE, PROSCIUTTO AND CALIFORNIA ENDIVE SALAD
	YIELD: 12 servings

	                                                                  with Honey-Thyme Vinaigrette
	

	Chef Robbie Lewis/Jardiniere Restaurant
	PORTION: 1 salad

	
	
	
	

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	California Endive, red and white, trimmed


	
	12 large heads
	1. Trim endive stems and tough outer leaves. Cut each endive in half lengthwise. Slice each endive half into thin slices or ribbons diagonally. Place in large stainless bowl. Hold.



	Nectarines, ripe

Mint leaves, thinly sliced (chiffonade)

Chives, minced

Shallot, minced

Lavender-Thyme Vinaigrette*


	
	12

1/2 cup, divided

1/2 cup

2 Tbsp.

1 cup
	2. Remove pit from all nectarines and reserve for use in vinaigrette. Slice nectarines and add to the bowl with endive ribbons. Stir in 1/4 cup mint, 1/2 cup chives and shallot and gently toss to mix. 

3. Stir in 1 cup Lavender-Thyme Vinaigrette* and toss gently to coat completely.

	Prosciutto, thinly sliced

Arugula leaves

Marcona almonds, coarsely chopped


	12 oz.

3 oz
	12 thin slices

3 cups

1 1/2 cups
	4. For Each Serving: Mound 1 + cup salad in center of a chilled salad plate and drape a slice of proscuitto over top of salad. Garnish top with 1/4 cup arugula leaves and 2 tsp. reserved mint chiffonade. Sprinkle top with 2 Tbsp. chopped almonds and serve. Drizzle with remaining dressing.

	*Lavendar-Thyme Vinaigrette (1 1/2 cups)
Nectarine, ripe, pitted

Water

Granulated sugar

Olive oil

Lavender honey

Thyme, fresh

Meyer lemon juice

Dijon mustard

Meyer lemon zest

Sea salt

Ground black pepper, fresh
	
	2 plus 12 pits

1 qt.

1 cup

2/3 cup

1/4 cup

3 sprigs

1/3 cup

2 Tbsp.

2 tsp.

1/2 tsp.

1/4 tsp.
	1. Take the pits from 2 nectarine plus 12 other nectarines from recipe above and place in a saucepan with 2 chopped nectarines. Add water and sugar. Bring to a boil and reduce by 3/4 to make a nectarine syrup. Strain and reserve.

2. In another saucepan bring oil, honey and thyme sprigs up to a very low simmer (do not boil). Turn off heat and allow mixture to steep 20 minutes before straining and reserving.

3. In stainless bowl, whisk together nectarine syrup and honey-thyme infusion along with the lemon juice and zest as well as the mustard until combined and emulsified. Adjust seasoning with salt and pepper. Use as directed.


