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Radicchio and Other Chicories
Bitter is better when it comes to these wintry greens

rom our coffee to our IPAs, Oregonians are 
sweet on bitterness, which explains the growing 

popularity of radicchio and other chicories. Local 
farmers are growing more, restauranteurs are 
expanding their uses, and our Owners and shoppers 
are gobbling them up. 

These leafy relatives of lettuce are a late-fall to 
winter crop that grows very well here in the Pacific 
Northwest. Flavors vary from variety to variety, but 
they all share a pleasing bitterness and crispy-crunchy 
texture that makes them a perfect complement to 
bold flavors. Strong, pungent cheeses, like the award-
winning bleu cheeses of Rogue Creamery, are a great 
pairing, as are rich, roasted nuts, like La Mancha Ranch 
& Orchard and Meridian Farm hazelnuts. Just about 
any traditional lettuce-based salad can be enlivened 
with the bitter, crunchy addition of some radicchio or 
frisee. (Find more pairing options to the right.)

Here are a few of the chicories we expect to see 
this winter at the Co-op, along with some fun facts 
and ideas for enjoyment. Look for them along with 
other fresh, local, organic veggies at the Co-op.

Radicchio: The common chiogga (key-OH-jah) 
variety of this Italian chicory has tightly-packed 
burgundy-colored leaves with white ribs. Other 
varieties we may see from local growers this winter 
include treviso, which looks like a long slender version 
of chiogga, or castelfranco and bianco both of which 
grow in looser heads with splashes of the deep red 
radicchio coloring on their cream colored leaves.

Frisee: The bright and lacy leaves of frisee may look 
like they belong under the sea, but where they're really 
at home is in your next salad. It couldn't be easier—
just hold the tightly packed bunch by its base and start 
chopping. The finely cut leaves will add a crisp body 
and bright flavor to any salad.

Escarole: The mild child of the chicory family, 
escarole has broader, less curly leaves along with a 
more mild—but still bitter—flavor. Texture-wise it's 
the closest to a traditional lettuce. Its broader leaves 
add some versatility as well. Use them to make gluten-
free wraps or as a burger bun alternative.

Chicory roundup, 
clockwise from top: 
Radicchio (chiogga 

and treviso varieties), 
escarole, and frisee.

Preparation...

And Pairing Notes.

The bitter flavors of radicchio and other 
chicories will mellow with heat. Try sauteing, 
roasting, or frying them, especially in fatty oils or 
butter which will further mellow the flavors.

Bitterness is one of the five basic tastes. 
Here's some ideas on pairing bitter chicories 
with the other primary tastes. 

Sweet: Candied nuts and fruits, honey, syrup 
or molasses, and winter veggies.  
Sour: Wine- and vinegar-based dressings, 
cured meats, buttermilk, or sour cream.  
Salty: Hard cheeses like Parmesan and 
Romano, capers, and more cured meats.  
Umami: (AKA Pungency) Anchovies, 
alliums, ripe cheeses like bleus, smoked 
meats, and cheeses. 
Pairing ideas courtesy of:  
Organically Grown Company
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