	SAUTÉED CALIFORNIA ENDIVE with Chervil
	YIELD: 12 servings

	
	

	Caroline Darbonne
	PORTION: 1/2 cup

	
	
	
	

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	California Endive, red or white, trimmed


	
	12 large heads


	1. Cut 1/2-inch off bottom/base of each head of endive. Separate the leaves/fronds. Reserve.



	Olive oil

Granulated sugar

Kosher salt

Ground black pepper

Lime juice, fresh

Lime zest
	
	2 Tbsp.

3 Tbsp.

1/2 tsp.

1/4 tsp.

1/3 cup

1 Tbsp.


	2. In very large skillet, heat oil over medium-high heat; add endive fronds and sauté them, stirring occasionally, about 5 minutes.

3. Stir in sugar, salt and pepper. Sprinkle with juice and zest and continue to cook 5 minutes, or until cooked through but still crunchy.



	Chervil, fresh, chopped


	
	1/4 - 1/3 cup
	4. Just before serving, sprinkle with chervil, adjust seasonings and serve 1/2 cup per serving.


