
 

 

Wilted Endive and Potato Salad with Sieved Egg Garnish  
The Greens Cookbook 
 
The Potatoes 
1 pound potatoes 
4 salad onions or scallions or chives 
3 1/2 Tbsp. Virgin olive oil 
1 1/2 Tbsp. Sherry vinegar 
Salt and pepper 
Slice the potatoes into 1/4 inch rounds. Cook them in a vegetable steamer 
until they are tender, 8-10 min; then put them in a bowl with the onions 
and toss them while hot with the oil and vinegar. 

The Greens 
6 handfuls (about 12 cups) loosely packed greens: the pale inner leaves of 
curly endive and spinach. 
2 eggs 
1 1/2 Tbsp. sherry vinegar 
1/2 Tbsp balsamic vinegar 
1 clove garlic 
1/2 tsp. salt 
4 Tbsp. Virgin olive oil 
Pepper 
 
Tear the endive leaves into pieces. Cut the spinach into 1 inch wide strips. 
Bring the eggs to a boil, then turn off the heat and let them sit in the water 
for 6 1/2 minutes before draining. Separate the whites from the yolks and 
chop the whites finely. Set the yolks aside to use as a final garnish.  
 
Put the greens in a large bowl and toss them with the vinegars, garlic and 
salt. Heat the olive oil in a skillet until it is very hot and nearly smoking. 
Bring the salad to the stove and pour the hot oil over the leaves while 
tossing them with a pair of tongs. As soon as all the oil has been added, 
pick up the leaves in clumps and swish them around in the hot skillet to 
wilt them further. Add salt and pepper to taste. 
 



 

 

To serve the salad, arrange the greens on plates, distribute the potatoes and 
onions over them, and then the chopped egg whites. Rub the yolks through 
a sieve, letting them fall over the salad. 
 
PS. I know this salad is a bit tedious, but worth every minute of effort! Barb 

 
 
 
 


