	ROASTED ENDIVE GREMOLATA
	Yield: 12 servings

	
	Serving Size: 1 endive

	
	Prep Time: 5 minutes

	
	Cook Time: 15 minutes

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	Olive oil

Lemon juice

Garlic, minced

Salt, Kosher

Black pepper, cracked
	
	1/4 cup

2 Tbsp.

2 tsp.

1/2 tsp.

1/2 tsp.
	1. In small bowl combine oil, juice, garlic, salt and pepper.



	California Endive
	
	12 whole
	2. Place whole endives in half-size sheetpan and brush with garlic-oil mixture to coat. Spread into an even layer.

3. Preheat oven to 400°F. convection or 450°F. conventional and roast endive at least 7-8 minutes. Turn over and continue to cook 3-4 minutes or until slightly caramelized. Remove from heat. CCP: Hold hot at 140°F or higher for service.



	Minced fresh herbs (rosemary, 

     thyme, parsley, chive, etc.)

Lemon zest


	
	1/3 cup

1 Tbsp.
	4. In bowl combine herbs with zest. 

5. For Each Serving: Place 1 roasted Endive on a plate and sprinkle top evenly with chopped fresh herb and lemon zest mixture before serving with grilled/roasted meats or poultry. 


REHEATING: CCP: Reheat to 165ºF. or higher for 15 seconds, within 2 hours. 

SANITATION INSTRUCTIONS: Wash hands and exposed parts of arms before handling food, after handling raw foods, and after any interruption that may contaminate hands. Wash, rinse and sanitize all equipment and utensils before and after use. Return all ingredients to refrigerator if preparation is interrupted. Measure all internal product temperatures with a cleaned and sanitized thermocouple or thermometer every 2 hours. 

