
O N TH E  M E N U  -  S TAR TE R

1.  SLICE THE BOT TOMS OFF OF THE CHICORY AND 

DISCARD AND  THEN SEPAR ATE THE LE AVE S INTO A 

L ARGE MIX ING BOWL .  USING A MANDOLINE OR SHARP 

KNIFE ,  SLICE THIN SLICE S OF PE AR INTO THE LE AVE S 

STOPPING AT THE CORE .

2 .  IN  SEPAR ATE SMALL BOWL WHISK THE MUSTARD AND 

SUGAR TOGETHER INTO THE V INEGAR AND ADD A GOOD 

PINCH OF SE A SALT.  SLOWLY DRIZ ZLE IN  THE OLIVE OIL 

WHIL ST WHISKING AND ONCE THICKENED POUR OVER 

THE LE AVE S AND PE AR .

3 .  TOSS THE SAL AD WELL IN  THE DRE SSING ENSURING 

IT  IS  WELL COATED ALL  OVER THEN LIGHTLY CRUSH IN 

THE WALNUT PIECE S AND MIX TOO.  THEY SHOULD COAT 

THE LE AVE S WELL AS THEY CLING TO THE DRE SSING .

4 .  F INALLY SPLIT  THE SAL AD BET WEEN T WO SERVING 

PL AT TERS AND THEN TAKE THE BLUE CHEE SE FROM 

THE FREE ZER AND GR ATE WITH THE F INE TEETH ON 

A CHEE SE GR ATER ALL  OVER LIKE A  FALLING SNOW. 

SERVE IMMEDIATELY.

INGREDIENTS

100G P ICOS BLUE CHEES E (LEF T  IN  FREE ZER OVERNIGHT)  -  4  HE ADS OF  W HITE  CHICORY -  6  HE ADS OF  RED CHICORY 

-  100G W HOLE WALNUT P IECES (L IGHTLY TOASTED IN  THE OVEN THEN LEF T  TO COOL)  -  3  CONFERENCE PE ARS -  2  TS P 

D IJON MUSTARD -  2  TB S P RED W INE V INEGAR -  P INCH OF  CASTER SUGAR -  6  TB S P L IGHT OL IVE  O IL  (OR 50/50 E X TR A 

V IRGIN  AND VEGE TABLE O IL)

SHAVED PEAR, 
WALNUT & CHICORY 
SALAD WITH PICOS 
BLUE CHEESE

INSTRUCTIONS


