- Family -

Asteraceae

Botanically speaking, thé endiveisavariety of chicory.

THE BELGIAN
ENDIVE

lLatin name
Cichorium intybus

Origin: Belgium
Breton name
Endivez

1 he Belgian endive, also known in
the UK as «chicory», was accidentally
created in the 19th century.

It is said that, during the Belgian revolution of 1830, a farmer from a
town to the north of Brussels was forced to leave his farm in haste. When
he returned a few months later, he found that white leaves, nested one
inside the other, had grown on the roots of the chicory originally left co-
vered with soil in his cellar. Witloof chicory (white leaves in Flemish) was
therefore born.

The endives’ adventure continues! Around 1850, the head gardener of
the Brussels horiticultural society made the same discovery, while Henri
de Vilmorin — a French botanist — would also go on to present an endive
to the National Horticultural Society of France in 1875. The first crate

THE ENDIVE

COTE DES LEGENDES

An endive can be seen on !

the coat of arms of Kerlouan

ENDIVE
CULTIVATION

The process is divided into 2 stages
-

THE ENDIVE
CYCLE

1-OUTDOOR SOWING AND
HARVESTING OF ROOTS

2 -FORCING IN THE CELLAR

3 - STRIPPING AND CONDITIONING

in the cellar

outdoor root cultivation
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France is the world’s leading producer of endives with
200 000 tonnes per year and only 530 producers in 2011.
The neighboring departments of Belgium (Nord, Pas-de-
Calais et Somme) alone account for 77% of endive
production.
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Rich in fibre, this vegetable can be prepared raw to
enjoy is crunch, or cooked — where it takes on a more
lender texture.

Ingredients
for the biscuit
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for the orange-
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Decoration
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THE BISCUI'T
BASE

ORANGE-
CARAME-
LISED

ENDIVES AND

ASSEMBLY

150 g flour
150 g semi-salted butter at room temperature
150 g grated parmesan

1 egg
Fresh thyme

Pepper

12 Belgian endives
100 g sugar

100 g salted butter
Juice of 3 oranges

Salt and pepper

180 g de roquefort
6 teaspoons Plouescat buckwheat honey

Mix the flour, butter chopped into cubes and
grated parmesan in a mixing bowl, with a pinch
of thyme and a dash of pepper.

Add the beaten egg and mix with your fingertips
to obtain a ball of biscuit dough.

Roll the dough out between two sheets of ba-
king paper and set aside in a cool place.

Preheat the oven to 180°C (gas mark 6).

Cut out circles the size of the mould to be used
and place them on a sheet of baking paper.

Bake for 20 minutes, until golden brown.

Wash and cut the endives

Melt the butter, add the sugar and make a cara-
mel.

Add the endives and melt until browned, de-
glaze with the orange juice and let reduce.

Place a circle of baking paper in the moulds and
fill it with endives.

Bake at 180°C (gas mark 6) for 20 minutes.

Place the circle of dough on the endives and
turn them over onto a plate.

Remove the mould and the parchment paper.

Place the Roquefort cubes and add the honey.

FIND THIS RECIPE ON YOUTUBE :

1 produit, 1 chef, 1 recette - La Gare, Lesneven - La Céte des Légendes




