
Grilled Radicchio with
Toasted Almonds and

Goat Cheese

by Bodhi Landa



This is an unexpected fowl accoutrement
guaranteed to add dynamism to your
Thanksgiving spread. With so much sweet and
savory at the table, your banquet will surely
benefit from a bit of bitterness. Radicchio is a
beautiful purple chicory with white veins used
most often in Italian cuisine. Grilling it helps to
tame some of its piquance, although, if you’re
already a fan of bitter veggies, this dish could just
as easily be done fresh, as a salad.

Ingredients
Generous handful of almonds, slivered

Juice of 1 lemon
3 tbsp olive oil

2 tsp salt
2 tbsp honey

Radicchio



Instructions

1.Toast the almonds by placing them in a
nonstick pan with about a tablespoon of butter.
Saute on medium heat, moving frequently with a
rubber spatula. Once the almond slivers are
coated watch them carefully. 

2. After a couple minutes they should start to
brown. You want to take them off the heat just
before any of them turn black. In the case that
you accidentally burn them, I’d recommend that
you toss that batch and start over. A toasty
almond is infinitely nicer than a burnt one. Set
aside to cool.



3. For the dressing, Squeeze your lemon into a
small mixing bowl slowly add olive oil while
beating vigorously with a fork until the mixture
starts to emulsify, or thicken.

4. Add honey and salt and adjust salt, acidity and
sweetness to your taste. Keep in mind that this
vinaigrette benefits from being tangier and
sweeter than your average salad dressing. If you
have Dijon mustard on hand, beat in a teaspoon
for some extra pizzazz.

5. Cut the head of radicchio into quarters along
the central core so that you have four wedges.
You may not want to eat this core later on, but
for now, it will help keep the wedges intact when
you grill them.



6. Toss the wedges with olive oil and season
liberally with salt and pepper. Grill the wedges for
about two minutes on each side. You don’t want
to completely cook them through, just enough to
caramelize some of the surface and bring out
some natural sweetness.

7. Take the wedges off the grill and dress them
with the vinaigrette. Top with a soft, creamy goat
cheese and toasted almonds.

Bonus: if you have some local winter citrus of
fresh pomegranate seeds on hand, they can
certainly come to the party. Enjoy!


