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Roasted Pear, Fennel and Roquefort Salad 
 
 

EQUIPMENT 
 

Chef’s Knife, Mixing Bowls, Solid Baking Tray, Spoons, Whisk 
 
 

INGREDIENTS 
 

2 Red D’Anjou Pears, ½ Head Fennel, 5 Sprigs Parsley, 50gm Roquefort Cheese,  
30gm Slithered Almonds, 3 Sprigs Thyme, 5gm Honey, 10g Seeded Mustard, 10gm Red Wine Vinegar,  

Approx. 80gm Extra Virgin Olive Oil, Salt Flakes 
 
 

METHOD 
 

To begin: Pick thyme leaves into a large mixing bowl and add approx. 20gm of extra virgin olive oil and set aside. 
 

Cut the fennel into 2cm wedges and add to the mixing bowl. Cut the pears in half and remove the core. Cut each half into 4 
pieces and add to the bowl with the fennel. Season the fennel and pears liberally with salt and toss well. Place the fennel 

and pears onto a large solid baking tray and then into a pre-heated oven combi setting 230˚C for 12 minutes. 
 

For the dressing add the honey, mustard and vinegar to a small mixing bowl and whisk briefly to combine. Continue 
whisking and start adding the evoo in a slow steady stream, continue whisking until the dressing is thick and emulsified, 

check the seasoning of the dressing and once satisfied set aside. 
 

Crumble the Roquefort cheese into small bite sized pieces and set aside in a small mixing bowl. Pick the parsley leaves and set 
aside in another bowl. 

 
Once the fennel and pear has roasted for 12 minutes remove the tray from the oven and scatter the almonds over the tray. 

Return to the oven for a further 6-8 minutes (same temperature) until the almonds are toasted and the pear and fennel 
caramelised. 

 
Once cooked remove the pear, fennel and almonds from the oven and toss through the parsley so it wilts slightly. 

 
Place the salad on a large serving plate and scatter over the crumbled cheese, finish the salad with the honey mustard 

dressing drizzled over the top and serve. 
 
 
 

HINTS & TIPS 
 

- This is a play on a very popular salad of raw pear fennel and blue cheese, for a point of difference consider roasting your 
salad ingredients and serving your salads warm during cold winter months. 

 
- Red D’Anjou pears are very common especially in the U.S. This pear unlike others does not change colour as it ripens. They 

also ripen from the inside out so a slight press at the steam is the best indicator as to weather the fruit is ripe or not. 
 
 


