	CITRUS, ENDIVE & SHAVED CAULIFLOWER SALAD
	Yield: 12 

	
	Serving Size: 1 salad

	
	Prep Time: 25 minutes

	
	Cook Time: none

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	Creamy goats’ cheese

Buttermilk

Orange zest

Ground black pepper


	6 1/2 oz.
	1 1/2 cups

2/3 cup

1 Tbsp.

1/2 tsp.
	1. In the bowl of a food processor, pulse cheese, buttermilk zest and pepper until smooth. Remove from bowl, place in covered container and refrigerate at least 1 hour before using. (Makes 1 1/2 cups dressing.)



	California Endive, julienned

Cauliflower, florets, thinly sliced

Chives, chopped

Champagne Dressing*
	1 lb.


	12 whole

1 qt.

1/3 cup

1 cup
	2. In a large bowl combine Endive, cauliflower and chives. Toss mixture with prepared Champagne Dressing*. CCP: Refrigerate below 40°F. 



	Orange segments

Sliced or slivered almonds, toasted


	15 oz.
	3 cups

3/4 cup
	3. For Each Salad: Spoon 2 Tbsp. of goats’ cheese-buttermilk mixture onto the base of a chilled salad plate. Top with a 2-cup mound of dressed endive-cauliflower salad mixture. Sprinkle each salad with 2 Tbsp. orange segments and 1 Tbsp. almonds.

	*Champagne Dressing (1 cup)

Olive oil

Shallots, Minced

Champagne vinegar

Dijon mustard

Orange marmalade


	
	1/2 cup

1/4 cup

1/4 cup

1 Tbsp.

1 Tbsp.


	1. In container of an electric blender or with an immersion blender, process oil, shallots, vinegar, mustard and marmalade until smooth and emulsified. Place in a covered container and hold at least 1 hour before using as directed.


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. 

