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Cooking in a sensitive world ~ gluten-free, eag-free, dairy-free and vegan recipes





Roasted Escarole

2 tablespoons olive oil

1 head escarole

1 garlic clove

salt and pepper

1/4 cup Italian seasoned breadcrumbs (gluten free)

2 tablespoons grated Pecorino Romano cheese (sheep's milk)

1/4 cup chicken broth

Preheat the oven to 350℉.

Meanwhile, pour 1 tablespoon of the olive oil in an ovenproof skillet and warm over a medium high heat. Cut the escarole in half or quarters. Gently wash under cool water and then shake out as much of the water as possible. Finish drying by wrapping in a clean dishcloth and patting gently.

Crush the garlic and put into the pan with the olive oil. Stir briefly and add the escarole, cut side down. After about a minute or two, or when the cut side is slightly wilted, turn the escarole over to cook the other side.

While the second side is cooking salt and pepper the top of the escarole and sprinkle with the breadcrumbs and cheese. Drizzle the remaining olive oil over the top. Turn the heat off. Gently pour the chicken broth (being careful of sputtering) around the outside -- not over -- the escarole halves.

Put the skillet in the preheated oven and bake for about 10 minutes or until the escarole is sufficiently wilted and the breadcrumbs look light brown and crunchy.

Serve immediately.

If you don't have seasoned breadcrumbs you can add some dried parsley, oregano, garlic and onion salt, and pepper to plain breadcrumbs.

I'm sure this would be good with other greens, too -- romaine, for example.

To make this dairy-free and vegan omit the cheese.
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