	SMOKED TROUT with Raifort Sauce on California Endive
	YIELD: 12 servings

	
	

	
	PORTION: 3 spears/6 Tbsp. filling

	
	
	
	

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	California Endive, red or white, trimmed

Raifort Sauce*

Smoked trout, boned, flaked

Red bell pepper, finely diced


	8 oz.
	3 large or 4 med.  

     heads/36 spears

1 cup

1 cup

1/2 cup
	1. Trim base and separate spears from heads of Endive. Spoon 1/2-Tbsp. Raifort Sauce* into tip of each endive spear.

2. Top sauce on each spear with 1/2 Tbsp. flaked trout and garnish each filled spear with a sprinkling of 1/2 tsp. finely diced red pepper.



	*Raifort Sauce (1 + cup)

Quark or fromage blanc (or sour cream)

Freshly grated horseradish

Lemon, fresh, juice and zest

Sea salt

Ground black pepper
	8 oz.
	1 cup

1/4 cup

2 Tbsp. juice/1 Tbsp. zest

1/2 tsp.

1/4 tsp.
	1. In bowl whisk together quark, horseradish, lemon juice and zest and mix well. Adjust seasonings with salt and pepper. Cover and refrigerate at least 2 hours before using as directed.




