WARM PEAR SALAD
SERVES «
Santied pears saks this solad & setisfing start 00 a winter weal.

2 Barten peass, ripe bue Erm

teaspoons olive of

E1spOONn oney

teaspoon dry musisod

teaspoon eelt

reasponn freskly ground pepper

medim red onion, thiny sliced int Zops
heads endive, sliced crosswise into 1-inch pieces
bunch watercress, wugh siems removed
pound SZitoa or Roqueloer cheese, cramlbiod
tenspoors red-wine vinagar
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1, Cut pesrs !-cr.g:h\ri-m inw quariers. Peel, core, tnd cur each ouamey
ino aoprosimarcl i-inck chunks and place oo emal bowl Add =
tezspoons olive oil, Roney, dry musiand, sal;, and pepper and toss wel,
2. Place ¢ mediurs skiller over medivm-high heae Add pears and
onjon: aad cook, sheking the skiller a few trees, undl pests arc
golden brown and onlons are siiphtly wilted, aboul 3 minues,

3. Transfer pesrs, onions, and any juices o a how!, Add endive,
weatercress, cheese, rercaining olive oil, vinegay, and Worceszershine
sanez and ross togerher sende. Scason o s with salt aad popper
and sesve waraw



