	SMOKED TROUT MOUSSE on ENDIVE w/ Apple-Fennel Salad
	YIELD: 12 servings

	                                                                                             
	

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

	
	
	
	

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	Smoked trout, boned, flaked

Heavy cream

Crème Fraîche or sour cream

Chives, fresh, minced

Cracked black pepper


	8 oz.
	1 cup flaked

1/2 cup 

2 Tbsp.

1 Tbsp.

1/2 tsp.
	1. In bowl of food processor equipped with a blade, process ingredients until smooth, about 1 minute.

2. Place mousse mixture into a covered container and refrigerate until ready to serve.

	California Endive, red or white, trimmed

Dolores Salad*

Fennel fronds, fresh, minced


	
	3 large or 4 med.  

     heads/36 spears

1 1/2 cups

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

4. To Serve: Spoon 2 Tbsp. Dolores Salad* onto a chilled salad plate and arrange 3 Trout Mousse-filled Endive Spears on top of salad. Garnish each filled spear with a sprinkling of 1/4 tsp. fennel. Serve.



	*Dolores Salad (1 1/2 cups)

Granny Smith apples, cored, julienned

Fennel, fresh, bulbs, julienned

Apple cider vinegar

Honey


	
	1 cup juliennes

1/2 cup juliennes

3 Tbsp.

2 Tbsp.
	1. In bowl toss together salad ingredients to mix. Serve as directed above.




