
Endive Salad 

Ingredients 

• 1 lb endive 

• ½ lb bacon 

• 3 hardboiled eggs, sliced 

• ½ cup apple cider vinegar 

• ½ cup water 

• 1/8 cup honey  

• 1 Tbsp bacon grease 

• Optional: 1 cooked potato, sliced  

Directions 

1. Chop endive leaves into bite-size pieces and place in large bowl, set aside.  

2. Cut bacon into 1-inch pieces and cook until crispy, or desired doneness. Allow to cool. 

3. Drain excess grease from bacon leaving 1 tablespoon. Add apple cider vinegar, water, 

and honey. Heat gently to a simmer. Remove from heat and drizzle over endive. Toss to 

coat.  

4. Top with bacon pieces, sliced hard boiled eggs, and potato (optional).  

5. Before serving, toss all ingredients together.   


