Tatin d’endives à la Tomme de chèvre, caramel de cidre

For 6 persons

6 large endives

Tomme de chèvre (goat’s cheese) 300 g

Brown sugar

Freshly-ground pepper

Salt

Flake pastry

Cider vinegar

-Cook the endives in salted water

-split them in two length-wise, then lay them on a cloth to absorb the water

-in a non-stick frying pan make some caramel with a little oil and the brown sugar, colour the endives on both sides

-place two half endives in a diameter 12 individual mould, dice the tomme (goat’s cheese) into small cubes 50 g and put in the centre, pepper and cover with a circle of flake pastry, make a small hole in the middle

-bake in the oven for 15 min. 180°C

-empty from the mould onto a plate, serve accompanied with brown sugar caramel deglazed with cider vinegar

