1L pORCELLING

IL PORCELLINO
BURRATA & PEARS

Yield: 1-2 Servings

INGREDIENTS

FOR BURRATA & PEARS

Half baguette, sliced into about 5

slices, cut on the bias
/s cup pear jam (see sub-recipe)
14-0z. burrata
5 arugula leaves

1 Tbsp. brown butter roasted pears
(see sub-recipe)

1 Tbsp. chopped Marcona almonds

1 Tbsp. extra virgin olive oil, plus

more for drizzling
2 turns black pepper
1 pinch Maldon salt

FOR PEAR JAM

2 Ibs. pears, peeled & diced (about
4-5 medium pears)

22 Tbsp. lemon juice
2 cups light brown sugar, packed

2 tsp. salt
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METHOD

FOR PEAR JAM

1.

Combine pears, lemon juice, sugar, and salt in a large
bowl. Toss well.

Transfer to a heavy-bottomed pot or wide pan.
Cook over medium heat, stirring often.

Simmer for 60-90 minutes, until thick and jammy (it
will reduce significantly).

Cool completely—the jam will thicken further as it sets.

Transfer to a container, cover, and refrigerate for up to
two weeks.

FOR BROWN BUTTER ROASTED PEARS
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Preheat the oven to 350°F.

Melt butter in a pan and cook until browned and nutty.
Toss diced pears with brown butter and salt.

Spread pears on a sheet tray.

Roast in the oven for 3-5 minutes until they are
softened and lightly caramelized.

Cool, then fold in thyme.

Store in an airtight container in the refrigerator for up to

five days.
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FOR BROWN BUTTER
ROASTED PEARS
3 Tbsp. unsalted butter

1lb. pears, peeled and diced small
(about 2-3 medium pears)

/s tsp. salt

1% tsp. fresh thyme leaves
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FOR BURRATA & PEARS

1.

2
3.
4
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Drizzle the baguette slices with olive oil.
Place in the toaster and toast to your preference.

Place the pear jam slightly off to the center of the plate.

. Place the tempered burrata in the center of the pear

Jam.

Garnish the burrata with the brown butter roasted pears,

Maldon salt and fresh black pepper.
Garnish the burrata with Marcona almonds.
Thoughtfully arrange arugula around the burrata.

Finish by drizzling the dish with the remaining olive oil
and serve with toasted crostinis.



