
BC BELGIAN ENDIVE & 
CRANBERRY SLAW WITH HONEY

For the Salad

BC Belgian Endive     100 g 

Dried BC Cranberries     50 g     
 
BC Corn, grilled & cut off the cob   50 g 

Green Onion      25 g 

For the Dressing

Extra Virgin Olive Oil     100 ml 

Apple Cider Vinegar      30 ml    
 
Shallot, minced     15 ml

Green Onion      25 g 
   
Cilantro, roughly chopped    15 ml

Honey       15 ml

Chipotle puree     5 ml

Salt & Pepper to Taste

Thinly slice the Belgian Endive crosswise. Combine with remaining vegetables.

For the dressing, combine all ingredients in a non-reactive bowl. Adjust seasonings and toss 
with BC Belgian Endive Slaw just before service. 
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