ESCAROLE, PEAR, PARMESAN AND BASIL LEAF SALAD

1 
tablespoon olive oil

1 
cup hazelnuts, coarsely chopped


Kosher Salt

1 
small garlic clove

2 
tablespoons red wine vinegar

1 
tablespoon Dijon mustard


Freshly ground black pepper

½ 
cup extra-virgin olive oil

2 
heads escarole (around 2.5 lbs), tough outer leaves removed, leaves torn into bite 
sized pieces

2
 Comice or Anjou pears, preferably red, cored & thinly sliced lengthwise

½ 
lb Parmesan, shaved

2 
cups (packed) basil leaves, torn into bite-sized pieces


flaky sea salt

 

Heat 1 Tbsp. olive oil in a small skillet over medium. Add hazelnuts and toast, stirring occasionally, until golden, 2–3 minutes. Season with 1/8 tsp. kosher salt. Remove from heat; set aside.

Finely chop garlic clove. Using the side of a chef’s knife, mash garlic with ¼ tsp. kosher salt to form a paste. Whisk garlic paste, vinegar, mustard, and ¼ tsp. pepper in a medium bowl. 
Whisk in ½ cup extra-virgin olive oil in a slow and steady stream.

Place escarole, pears, Parmesan, basil, and about 1/3 of the reserved hazelnuts in a large bowl and drizzle with vinaigrette. Gently toss until salad is evenly dressed; season with sea salt and pepper. Top with remaining hazelnuts.
SERVES:  8-10







Mindy Fox October 3, 2019 

* DUNEJ

10 years ago

I made this for an Ítalo-Alaskan dinner (long story) and added a tablespoon of birch syrup to the dressing and it was terrific. (Think maple syrup but tapped from Alaskan birch trees) The ratio of basil and hazelnuts seems high but was perfect. Love the stout texture of the escarole, will be using it more often for winter salads.
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* ANONYMOUS

10 years ago

A fantastic salad! Don't skimp on the basil as it is key to the wonderful combination of flavors. Other nuts (almonds, walnuts, etc.) can be substituted for hazelnuts. Dressing can use a little sweetness like honey or maple syrup. Everyone loved it. A great change of pace from your ordinary green salad! 
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* LAURENG

11 years ago

Made this for a large dinner party and everyone loved it. Great combination. Highly recommend it. My only changes: I used a mix of escarole and endive, and I added some dried cranberries. All the flavors worked great together.
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* HOME COOK

2 years ago

Made this with the dressing on the side for Christmas. Only change was to quickly dip the pear slices in lemon water to keep from browning. It was a hit at Christmas. As it was undressed, the leftovers kept nicely in the fridge for a few days after and were delicious as a lunch salad with leftover sliced meat.
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* EROBI

9 years ago

I had my doubts -- thought the basil would be overwhelming -- but damn, this was delicious. Served it as a first course at Thanksgiving dinner, and it was a dazzler. If I end up hosting at xmas, it will be on my table again, maybe with the addition of a bit of frisee. A perfect winter salad.
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* SOY23

7 years ago

I made this for thanksgiving and it was a big hit! I accidentally forgot red wine vinegar, so I used balsamic and even with that substitution it was wonderful.
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* ANONYMOUS

8 years ago

There was an odd bitterness without enough sweetness to balance it. It wasn't so bad that we were not able to finish it, but we will not make again.
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