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Endive Spears with Fennel, Apple, Walnut, and Crab Salad

The first time I tasted Meyer lemon was at Chez Panisse, in the restaurant
downstairs. My bitter green salad with sliced apple and Dungeness crab
came dressed with a spunky Meyer lemon vinaigrette; I instantly wanted
more of its unique orangey-lemon flavor. My inspiration for these little bites
came from that salad years ago; I’ve added fennel and walnuts and
packed it all to go in endive spears.

For flavor, it doesn’t really matter how you chop the vegetables, but
taking the time to dice the apples and fennel quite finely makes the salad
more likely to stay inside the endive.

If you can’t get fresh crab, top the salads with little chunks of Roquefort
(or, better yet, alternate crab and cheese). Fennel fronds also make a
beautiful garnish.

TIME: 30 minutes (or more if you’re a slow chopper)
SHOP: UP TO 2 DAYS AHEAD
MAKES: About 4 dozen appetizers

1 teaspoon Dijon mustard
Zest and juice of 1 large Meyer lemon
Salt and freshly ground pepper
1/4 cup plus 2 tablespoons fruity extra virgin olive oil
2 green apples, peeled and cut into 1/4” cubes
1 fennel bulb, peeled and cut into 1/4” cubes
1 cup toasted walnuts, finely chopped
6 Belgian endive
1 8-ounce container fresh crabmeat (optional)

Whisk the Dijon mustard with the Meyer lemon zest and juice in the
bottom of a large bowl. Season with salt and pepper, and add the olive
oil in a slow, steady stream while you whisk, stirring until combined.

Add the chopped apple, fennel, and walnuts to the dressing, and toss to
coat. Season to taste with additional salt and pepper. (You can make the
appetizer up to this point and refrigerate, covered, up to 8 hours.)

No more than 2 hours before serving, slice 1” off the base of each endive,
and arrange the spears on a serving platter. Stir the salad, fill each leaf
with some of the apple/fennel mixture, top with a big pinch of crab, and
serve.


