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Endive "Spoons” With Lemon-Herb
Goat Cheese

Bon Appétit | June 2003

Adapted from Rozanne Gold

Yield: Makes about 60 pieces
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1 pound soft fresh goat cheese

2 tablespoons extra-virgin olive oil

2 tablespoons fresh lemon juice

2 generous teaspoons grated lemon peel

3 tablespoons finely chopped fresh cilantro

3 tablespoons finely chopped fresh chives

8 long slender heads of Belgian endive

Very small fresh cilantro sprigs (for garnish)

6 grape tomatoes, cut crosswise into very thin slices, slices
halved (for garnish)

CI2DIrIon

Using on/off turns, blend goat cheese, olive oil, 1 tablespoon
I lemon juice, and lemon peel in food processor just until

(photo by: Pornchai Mittongtare) smooth and creamy. Transfer mixture to medium bowl. Stir
in chopped cilantro and chives. Season cheese mixture to taste with salt and pepper. Cover and
refrigerate until cold. (Can be made 1 day ahead. Keep refrigerated.) If desired, transfer cheese mixture to
pastry bag fitted with small plain tip.

Cut off and discard root ends of endive. Separate leaves. Cut cores, with some smaller leaves still
attached, crosswise into thin strips. Toss sliced endive with remaining 1 tablespoon lemon juice in large
bowl to coat. Arrange sliced endive on large platter, Pipe or spoon about 1 1/2 teaspoons cheese mixture
at wide end of each endive leaf. Place 1 very small sprig cilantro and tomato slice atop each. Arrange
leaves in concentric circles atop sliced endive. (Can be made 4 hours ahead. Cover and chill.)
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Nutritien Facts

Amount Per Serving

Calories 3% Calwriss from Fat 20
% Dally Value *
Total Fat 29 3%
Salusated Fal ¥ 5%
Trans Fa!
Cholesterol fges than & mg 1%
Sodium 40mq F&s
Potassium 21051y 8%
Total Carbahydrate 23 1%

Digtary Fibsi 29 0%
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