Braised Endive with Pancetta
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INGREDIENTS #1#t: (Serves 4 A {7 &)

1. Honey 2 thsp aRb 8. Maldon salt 1 tbsp M@ rL
ey HERERA S

2. Garlic minced 1 clove #li 9. Belgian endive hearts 5 pes f&
A HRIRRED

3. Grapeftuit - zested and juiced 1 small pc/IME 10, Pancetta minced 1/2 cup #f
P - IR Rt pliy=will 1

4. Gingerroot - peeled and grated 1 thsp 7t 11. Olive oil 1 tbsp &b
HER-ERRER EH

5. White Balsamic Vinegar 1/4 tsp 7Rk 12. Citrus segments Mixed as needed /\&
BRI EEE &R

6. Chicken Stock 200mL Z7t 13. Chopped fresh herbs as needed /\&E
%% VB R

7. Water 2 cups #f :

Pancetta
Belgian endive BEAFIEEA
LRIRE

Offers valid at gu"eat only. As prices may vary, in-store prices shall prevail. While stocks last. BEREAR Qreat- ERBHFERNERFRAE - URER  EXHSH -

A member of AS. Watson Group e A Hutchison Whampoa Company
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METHOD:
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In a small bow! whisk together honey, garlic, grapefruit juice, zest, ginger, chicken stock and vinegar; set aside.
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2. Cook endive in boiling salted water for 3 minutes.
KEERREMARER=51E -

3. Remove from heat, drain and slice endive into 1/2-inch rounds (about 4
pieces per endive).
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4. Dry skillet, heat oil over medium-high heat and add pancetta, cook for
about 6 minutes until crispy.
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5. Add olive oil and endive rounds into skillet; cook 3 minutes each side or
until endive are caramelized.
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6. Add honey mixture to pan and bring to a boil, reducing slightly.
Season with salt and pepper to taste.
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7. Place endive rounds on serving plate and drizzle with pan sauce.
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8.  Garnish with citrus segments and fresh
herbs, serve warm or cold.
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