Sauteéd Endives


[image: image2.jpg]Melt the butter in a nonstick skillet and add the oil. Wash the en-
dives and add them whole and still wet to the skillet. Sprinkle
with the salt and sugar, cover, and cook over low heat, turning
occasionally, for about 30 minutes, or until the endives are very
tender and nicely caramelized all over.

Remove the lid and cook over high heat to evaporate any extra

liquid. Serve with the juices and a sprinkling of parsley.

IS

IS

tablespoon unsalted butter
tablespoon good olive oil

large endives (about
1% pounds total)

teaspoon salt
teaspoon sugar

tablespoon chopped
fresh flat-leaf parsley
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