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Endive and walnut salad

[image: Endive and walnut salad]

This salad has a double dose of walnut flavour: walnut oil in the vinaigrette and crunchy walnut kernels.


 69K 18 4.1
Grade this recipe:  5 4 3 2 1

Last modified on:  May 11th 2014
Keywords for this recipe:SaladEndivesChicoryWalnutFrench dressingWalnut oil

For this recipe: 
 I want to make it (144×) I made it (143×) Send to Ask Follow Comment E-book Print DiaporamaFor 4 people, you will need:
	1 [image: vinegar] 2 tablespoons vinegar
	2 [image: walnut oil] 4 tablespoons walnut oil
	3 [image: French mustard] 1 tablespoon French mustard
	4 [image: salt] salt
	5 [image: pepper] pepper
	6 [image: endives (head of chicory)] 6 endives (head of chicory)
	7 [image: walnut kernels] 50 g walnut kernels
	Total weight: 575 grams


Change to the quantities for: 2 people 4 people 8 people 12 people 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Start to finish
	22 min.	22 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  3 min.
[image: Endive and walnut salad]

	Begin by preparing the vinaigrette: put 2 tablespoons  vinegar, 4 tablespoons  walnut oil, 1 tablespoon  French mustard, salt and pepper into a jar.

	


	
	Stage 2 -  1 min.
[image: Endive and walnut salad]

	Fasten the lid tightly and shake the jar vigorously for a few seconds. Your vinaigrette is ready.

	


	
	Stage 3 -  5 min.
[image: Endive and walnut salad]

	Prepare the endives by pulling off the outer leaves.

	


	
	Stage 4 -  5 min.
[image: Endive and walnut salad]

	Then cut out the base of the stalk to make them less bitter,.

	


	
	Stage 5 -  5 min.
[image: Endive and walnut salad]

	Cut the endives in half lengthways, then chop fairly small with a knife.

	


	
	Stage 6 -  3 min.
[image: Endive and walnut salad]

	Tip the endives into a salad bowl, add 50 g  walnut kernels, then pour the vinaigrette over and mix well.

Your endive salad is ready.

	

Remarks
For even more delicious nutty flavour, you can toast the walnuts by spreading them on a baking sheet and putting them in the oven at 300°F (150°C) for 5 minutes.


Keeping
1 or 2 days in the fridge, covered with plastic film.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	675 Kcal or 2,826 Kj	13 gr	87 gr	31 gr
	34 %	5 %	8 %	5 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	117 Kcal or 490 Kj	2 gr	15 gr	5 gr
	6 %	1 %	1 %	1 %


 	Per person
	Energetic value	Proteins 	Carbohydrates	Fats 
	169 Kcal or 708 Kj	3 gr	22 gr	8 gr
	8 %	1 %	2 %	1 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Sulfites, Nuts, Mustard



How much will it cost?
	For 4 people : 2.51 €
	Per person : 0.63 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
	[image: Walnut kernels]	Walnut kernels:  You can check-out other recipes which use it, like for example: Moist cereal bars, Tomato and cream cheese terrine, Chocolate thins with toasted nuts, Beetroot and black radish salad, Caramelized apple and walnut cake, ...  All
	[image: Endives (head of chicory)]	Endives (head of chicory):  You can check-out other recipes which use it, like for example: Thin endive tart, Comtoise endive salad, Ham and endives au gratin, How to prepare endives , Endive gratin with cancoillotte, ...  All
	[image: Walnut oil]	Walnut oil:  You can check-out other recipes which use it, like for example: Poitevin twist, Beetroot and cream cheese verrines, Poitevin twist, ...  All
	[image: Vinegar]	Vinegar:  You can check-out other recipes which use it, like for example: Pork sautéed with green beans, Asian style, Artichoke hearts forestier , Truffade, Special Cheese and Walnut Sticks, Warm lentil salad, ...  All




Other recipes you may also like
[image: Vol-au-vent cases]
Vol-au-vent cases
 Vol-au-vents, whether large or bite-sized, need a special pastry case that is hollow to take the filling. Here is how to prepare these delicate cases using puff pastry.
291K4.1  44 min.  October 16th 2013

[image: Chestnut cake]
Chestnut cake
 This delightful cake is doubly chestnutty: it contains chestnut flour, and sweet chestnut purée.
321K5  1 hour 13 min.  May 8th 2020

[image: Fruit crumble]
Fruit crumble
 A fruit pudding: very easy to do and delicious: just a layer of fruit with a golden crunchy topping.
345K4.0  1 hour 11 min.  February 21th 2011

[image: Caramelised apple pie]
Caramelised apple pie
 Apple pie made with caramelised apples.
247K4.3  1 hour 55 min.  September 11th 2018

[image: Toasted almond cake]
Toasted almond cake
 A layer cake, with toasted almonds in the chocolate part.
231K4.4  2 hours 2 min.  July 5th 2016




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment




	
	
	
Follow this recipe
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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