	RED & WHITE CALIFORNIA ENDIVE 
	YIELD: 12 servings

	                                                         stuffed with Roquefort Cream and Walnuts
	

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

	
	
	
	

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	Roquefort cheese, room temperature

Cream cheese, reduced fat, softened

Cognac or brandy

Garlic, minced

Red pepper sauce

Walnuts, toasted,  coarsely chopped

Kosher salt and ground black pepper
	6 oz.

2 oz.

2 oz.
	3/4 cup

1/4 cup

2-3 Tbsp.

1 tsp.

1 tsp.

1/2 cup

As needed


	1. In a mixing bowl equipped with a paddle attachment, slowly blend cheeses with Cognac, garlic and pepper sauce until just mixed.

2. Stir in walnuts. Adjust seasonings with salt and pepper.

Serve at room temperature or cover and refrigerate until ready to use.



	California Endive, red or white, trimmed

Chives, fresh, minced
	
	3 large or 4 med.  

     heads/36 spears

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

4. Garnish each filled spear with a sprinkling of 1/4 tsp. chives.




