
P R E P E R A T I O N

Soak onion in a small bowl of ice water at least
30 minutes. 
Drain and pat dry.
Whisk crème fraîche, oil, lemon juice, and vinegar
in a large bowl. 
Add escarole, capers, and drained onion.
Season with salt and pepper and toss to coat.
Top salad with horseradish and season with
more pepper.

Soak onion 2 hours ahead. Drain just before
using. Soaking the onion mellows its sharpness. If
you can’t find fresh horseradish, add 2
tablespoons prepared horseradish to the crème
fraîche mixture.

Notes:

E S C A R O L E  S A L A D  W I T H

H O R S E R A D I S H  A N D

C A P E R S

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

 M I R A B E L L E  B R U T

R O S É

¼  s m a l l  r e d  o n i o n ,  t h i n l y  s l i c e d

2  t a b l e s p o o n s  c r è m e  f r a î c h e

2  t a b l e s p o o n s  e x t r a - v i r g i n  o l i v e
o i l

1  t a b l e s p o o n  f r e s h  l e m o n  j u i c e

1  t a b l e s p o o n  r e d  w i n e  v i n e g a r

6  c u p s  t o r n  e s c a r o l e  h e a r t s  ( f r o m
a b o u t  2  h e a d s )

2  t a b l e s p o o n s  r i n s e d  c a p e r s

K o s h e r  s a l t  a n d  f r e s h l y  g r o u n d
b l a c k  p e p p e r

¼  c u p  s h a v e d  p e e l e d  h o r s e r a d i s h

Recipe by Ignacio Mattos


