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A Flavorful Journey Through Balsamic and Beyond.
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Cherry Tomato Puff Tart with Buffalo Mozzarella
& Balsamic Vinegar

INGREDIENTS
For thepastry
A 1 cup (2 sticks) unsalted butter A 15 cupcoldwater
A 2 cupsall-purposedilour A pinch ofsalt
For the topping:
A 2v5cupscherrytomatoes A 4 tablespoons extra virgin olive oil
A1 cupbuffalo mozzarella bites A 1 clovegarlic
A 1tablespoorsugar A saltandpeppetto taste 5
A fresh thyme and basil to taste A 2tablespoon#&gedBalsamicVinegarof

ModenaBoRiGhs fieo %ﬂﬁ

CONDIMENTS

METHOD

Washand halvethe cherrytomatoesthenarrangethemcut sideup in a 9-inch (221 24 cm) %
roundbakingpanlined with parchmenpaper Seasorwith oil, salt, sugar,thyme,andbasil,

andbakeat 3204 (1604C) for 45 minutesuntil the baseis dry. Forthe puff pastry,blendcold EINISHING TOUOCH
butter, flour, and salt, then add water, form a dough,and chill for 20 minutes Divide the

doughinto two, roll out discs,andlayer themwith a moistenededge Placethe pastryover
the warm tomatoesand bake at 3554 (180/C) for 10i 12 minutes, then raise to 3904
(200/C) for 8i 10 minutes Flip the tart, remove the parchment,and serve with arugula,
buffalo mozzarellaEVOO, salt, pepper.anda drizzle of Aged BalsamicVinegarof Modena
PGIf B oT ads RedEngle Bifii
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Roasted Cod witlRoséOrdBalsamic Mayo &
Confit Tomatoes

INGREDIENTS

A 4 codfillets

A 1% cups confit cherry tomatoes

A % cupvegetableil

A 1legg

A 1%tablespoonsf Aged Sweet and Sour VinegaoséOro Floral Notes

METHOD

Preheathe ovento 3904 (2004C). Cutthe cherrytomatoesn half andplacethem
on a bakingtray with garlic, oil, salt, spicesanda bit of sugar Massagehe cod
fillets with oil and spices,then bake everythingfor 35/ 40 minutes Meanwhile,
preparethe mayonnaisdy blendingthe egg,oil, vinegarandsalt until emulsified
andcreamy Spreada layer of mayonnaisen the plate, placethefillets andconfit DIPPING
tomatoeson top. RoséOrogives the dish a refined sweetandsour note that
enhancesheflavor.

DE NIGRIS
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PancettaWrappedPorkFillet with Apples&

BalsamidGlaze

INGREDIENTS

A 4 porkfillets, about 1.5 in thick
A 8 slices of mild cured pancetta
A 3 small apples

A 2 stark delicious apples

A 4 pitted dried prunes

A 2 garlic cloves

METHOD

Preparehe marinadeby mixing olive oil, Aged BalsamicVinegarof ModenaPGlI

A 3 tablespoons extra virgin olive oil
A 1 tablespoon Dijon mustard (strong)
A 3 sprigs rosemary
A extra virgin olive oil, as needed
A 3 tablespoons Aged Balsamic Vineg
of Modena PGI foHar moni o

fiHarmonious T a s tOeange Eagle mustard rosemary garlicc and pepper CONDIMENTS

Marinatethe pork fillets in the fridge for 4 hours turning them halfway through
Drain thefillets, savethe filtered marinade stuff eachfillet with adried prune,and
wrap with pancettatying with kitchen twine. Searthe fillets in a pan with oill,

garlic, androsemarythensetaside Cook applesin the samepan addthereserved Q ﬁ

marinade return the fillets, and cook for 3 more minutesper side Serve with
apples cookingjuices andfreshrosemary

MARINADE

i
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CreamyCastelmagndrisotto with
Hazelnuts & Truffle Pearls

INGREDIENTS

Ap A Galinérolirice A 3% o0zBlue Stiltoncheese

A 1 white onion A extra virgin olive oil, as needed
A 2 tablespoons butter A salt, to taste

A 4Y, cups vegetable broth A Truffle Modena Pearls, to taste

A AODPD OI AOBAA EAUAITBHOO

METHOD

In a high-sidedsaucepansautéthe finely choppedonionwith olive oil for afew minutes
Add the rice and toast it briefly, stirring constantly Continue cooking the rice by
graduallyaddinghot vegetablebroth asneeded Roughly chopthe toastedhazelnutsand
setthemaside Oncetherice is cooked stir in gratedBlue Stilton andthe butter Reserve
alittle Blue Stilton for garnish Add mostof the hazelnutsandstir gently,reservinga few
for plating Plate the risotto and garnish with additional hazelnuts,a sprinkle of &)
gratedlue Stilton, andafew Truffle ModenaPearls FINISHING TOUER

Do, s
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Balsamic Onion Soup wit@orgonzolaand
GarlicCroutons

INGREDIENTS

A 1% b whole white onions A 1% tablespoons butter

Al cup white wine A 12 baguette slices

A 3 tablespoons afpurpose flour A 3v% 0z gorgonzola cheese

A 2% cups vegetable broth A 2 oz grated Grana Padano cheese

A 1 teaspoon brown sugar A 4 tablespoons Aged Balsamic Vinegar of
Modena PGI fAHar moni ous
Eagle

METHOD

Peeland slice the onions,then softenthemin olive oil and butterfor 10 minutes
Add flour and sugar, cook for 2 minutes,then deglazewith white wine. Once
evaporatedadd broth, cover, and simmer until creamy Prepareramekinswith
breadand gratedcheesepour in the soup,andtop with bread,Granacheeseand
gorgonzolaquenelles Bake at 400/ 4104 (2001 2104C) for 10i 12 minutes until
golden, then serve with rosemaryand a drizzle of Aged Balsamic Vinegar of 5

ModenaPGIfi Ha r moThd so@resgeEagle EINISHING TOLCH

CONDIMENTS

| Criniar ) ).
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Pumpkin Gnocchi with Stracciatella & Black
Modena Pearls

INGREDIENTS

E pe AODPO Qveighed izfo® énBking)
Z p A-QuEp6se flodr 1

Z p AcCCc j1DBPOEITAIQ
ESracciatellacheese to taste

g "OOOAOh O1 OAOOA

Z "1 AAE - TthtAsteA 0AAOI O

METHOD

Microwave the pumpkin for 7 minutes, then blend until smooth Add the egg
(optional) and gradually incorporatethe flour, kneadingto form a smooth dough
Divide the doughinto six parts,roll into logs, and cut into bite-sizedpiecesto form
gnocchi Boil in saltedwaterfor about5 minutes,until they float. Sautéthe cooked

gnocchiin melted butter with rosemaryfor a few minutes,then plate and top with
freshstracciatellacheeseandBlack ModenaPearls

0

FINISHING TQGUCH
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VenetianSaorSalad with Anchovies, Raisins
& RoséOro

INGREDIENTS

E v TU I AOET AOGAA AT AEgR 3 A1 6h O OAOOA

E w T U OOCAIT A 400AAT /ig "1 AAE DPADBPPAOR Ol
E o OAAI AOPiIT10O OAEOIE %@OOA OEOCEI T11EO
E ¢ UAITTx TTEITTO  &OAOE DPAOOI Auh Ol
E pe OAAI AODPIT1T O PET /E ! RdIsEroSweetand-Sour

E t 1 AOCA EAAAAOC 1 A Condiment, to taste

METHOD

Peel and slice the onions, then cook them in olive oil over low heatfor 25 minutes
Seasorwith salt and pepper,and let cool. Toastthe breadcubesin the oven at 4304F
(220/C) for about10 minutes,then cool andplacethemin a bowl. Soakthe raisinsand
drain the anchoviesthenaddthemto the breadalongwith the onions,raisins,and pine
nuts Seasorwith olive oil, salt,andpepperthenmarinatein thefridge for 1 hour. Serve
the mixture on lettuce leaves,topped with RoséOroSweetandSour Condimentand
parsley

CONDIMENTS

N

0

FINISHING TOUCH
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SINC

Roasted Tomato Bruschetta with Pine Nuts,
Herbs & Balsamic

INGREDIENTS

72 AOD [T TUUAOAITTA j E 3A1 Oh O OAOOA

E ce AODPO AEAOOU Oii B "1 AAE PAPPAOR O ¢(
Z p AOI AE | EQAA EOAOE %woOOA OEOCET 11 EOF
Z p CAOI EA Al T OA E &OAOE AAOEI 1 AAOGAC
E 1t Ol EARO 1T £ OOOOCEAE ' CAA " Al OAT EA 6ET }
Z pe OAAT AOPITTO PET O"T1 A 4A00A6 2AA %AC
METHOD

Drain the mozzarellaand preheathe ovento 3554 (1804C). Washthe cherrytomatoes,
halvethelargerones,andplacethemon a bakingtray lined with parchmenpaper Drizzle

with olive oil, seasonwith salt, pepper,herbs,and add the garlic. Roastfor about40

minutes Meanwhile,toastthe breadslicesunderthe grill andthe pine nutsin a dry pan

until golden Top eachslice of breadwith sliced mozzarellaroastedtomatoesand pine

nuts Finishwith a drizzle of olive oil, black pepper freshbasil,anda few dropsof Aged F.N.smuemuom
BalsamicVinegarof ModenaPGIfi B oT ads Reelagle

SN
DENIGRIS
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CarnaroliRice with Marinated Shrimp, Olive
Powder & Cauliflower withRoseOro

INGREDIENTS

E p  Ca@ddrice E ¢ OAAT AOPIT1O COA:
E pg¢ OEOEI P cheese

2 o AODPO AEEOE O0O0i fIE %@OOA OEOCET 11 EO.
Z p ozeauliflower Z 3A1 Oh O OAOOA

E p> 1 U Al AAE T1EO/E "1 AAE DPAPPAOR OI

Z o OAAI AODPT 11 O xEE RAged Sweet and Sour Vineg&oséOro-

Z oe OAAI AODBI 11 O ACFloral Notes

METHOD

Dry the olives in the ovenat 1954 (90AC) for 40 minutes Cut the cauliflower into
smallpiecesandslicethinly with a mandoline Toasttherice with a pinch of salt,add
a tablespoonof oil, deglazewith white wine, and cook for about 15 minutes,
graduallyaddingfish stock Preparea bisqueusing shrimp shellsand marinatethe
cleanedshrimptailsin oil andpepperfor atleast30 minutes Oncetherice is cooked,
stir in butter, grated GranaPadano,and Aged Sweetand Sour Vinegar RoséOro-
Floral Notes Plate the risotto with drops of bisque, shrimp, sliced cauliflower,
crumbleddriedolives,andfinish with olive oil, salt,andpepper
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Stuffed Chickernwith Apples, Prunes &
Escarole with Balsamic

INGREDIENTS

E chickenbreast E 3A1 0 AT A PAPPAO
Z apples E ¢ OAAIT AODPITTO b
Z ve T U OAOOACA E ¢ OAAI AODPITTO oO.
E ve T U PEOOAA AOEAE p OAAI AOPITIT 0O
E ¢ T U POTOIT A AEAAE oce OAAIT AODPITTO
E oe 1T U PAT AAOOA E pe OAAI AOPITTO
E > AODP AOU xEEOA x 6ET ACAO 1T &£ -1 AAbd A
E p TAITI

METHOD

Soakthe prunesin warm water, then drain and chop them Peeland dice the
apples, tossing them with lemon juice. Combine the apples with crumbled
sausagediced cheese,and choppedprunes,then seasonthem with salt and
pepper Cut a pocketinto the chicken breastand stuff with the mixture. Wrap
with pancettatie with kitchentwine, searin a skillet, deglazewith white wine,
and bake at 3554 (180/C) for 30 minutes Meanwhile, sauté escarolewith CINISHING TOUCH
soakedraisins,pine nuts,salt,andpepper finishing with Aged BalsamicVinegar
and a pinch of sugar Slice the chickenand servewith the escaroleand a final
drizzle of balsamic

SN
DENIGRIS
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Blackberry Bavarian Cream with Ricotta,
Panettone & 30TravasiBalsamic

INGREDIENTS

E ¢ AOPO Al AAREAAR ce¢ OAAOPIT1T O CAl AGE
£ © AODP OOCAO E p OATEIT A AAAI

E ¢ AODP xAOAO E p OAAT AOPITT DBl xAAO
E oce T U 'OARE UIT E #A1l AEAA Z£OOEOh O1 O
E oce 1T U PATAOOTTE #EI DPPAA PEOOAAEET Oh
E x T U OEAT OOA AFE gablespoonsof 30 TravasiAged Vinegar
E oe OAAI AODPIT 1 1 € Condiment made from cooked grape must
METHOD

Soakthegelatinin cold waterfor 10 minutes In the meantimepring water,sugar,
and30 TravasiAged VinegarCondimentmadefrom cookedgrapemustto a boil.
Removefrom heatandstir in the drainedgelatinuntil fully dissolved Blend the
blackberriesandstrainto removeseedsthenmix the puréewith the gelatinsyrup
Let the mixture cool to about77AF (254C), thengently fold in the Greekyogurt
Pourinto four glassesand refrigeratefor at least3 hours Meanwhile, mix the
ricotta with vanilla seedsand powderedsugar Cut the panettonento cubesand
toastin a panwith butteruntil golden Beforeserving,top eachglasswith toasted
panettonecandiedfruit, spoonfulsof ricotta,anda sprinkleof choppedpistachios
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Gourmet Bruschetta with Roasted Grapes,
Stracchino & Black Modena Pearls.

INGREDIENTS

E pe AODPO xEEOA COAPAE &OAOE OEUI AR O ¢
E ¢ Ol EAAO xElistidbre@aDAE E %BOOA OEOCET 11 EC¢
E v 10U OOOARAEE]I| AEAE "1 AAE PADPDAOR Of
E po Ol EAAO IGnddAA DT OE "1 AAE -1 AAT A O0AAC
METHOD

Preheathe ovento 4104F (2104C). Washanddry the grapesthenplacethemon a

parchmemined tray, drizzle with olive oil, and sprinkle with pepper Roastfor 10

minutesand let cool. Grill the breadslicesuntil browned Spreadstracchinocheese
on eachslice, top with two slicesof lonzing and add four or five roastedgrapes

Finishwith Black ModenaPearlsandfreshthymeleavesthenserve

FINISHING TQGUCH

e
DENIGRIS
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PistachieCrusted Salmon with
Balsamic Vinegar

INGREDIENTS

E dbsalmon fillet (cut into 4 portions) E 3Al Oh OF OAOOA

E ¢ T U AT Ol & AEAO E "1 AAE PAPPAOh Ol
E v T U PEOOAAEET O EBalsamic Vinegar of Modena Founder's
E p AOT AE AOAOE DAOOI Recipeto taste

E %gOOA OEOCEIT 11 EOA

METHOD

Washand pat dry the salmonfillets, then placethem on a parchmemndined tray and
brushwith olive oil. For the crust, pulsecorn flakes, parsley,pistachiosandsaltin a
food processor,blending to keep some larger pistachio pieces Coat the fillets
generouslywith the crustmixture, drizzle with olive oil, and bakeat 3904 (200/C)
for 20 minutes For a crispy crust, move the tray to the top of the ovenin the final
minutes Servewith BalsamicVinegarof ModenaFounder'sRecipe
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Pumpkin& GorgonzolaMillefeuille and
Marjoram with 15 TravasBalsamic

INGREDIENTS

A 1 mediumButternutSquash A Salt to taste

A 9 0z SweetGorgonzolacheese A Freshlyground blackpepperto taste

A 1.750z Walnuthalves A 15TravasiAged Vinegar Condiment made
A Freshmarjoramto taste from cooked grape mugt taste

A Extra Virgin Oil to taste

METHOD

Preheathe ovento 3904 (2004C), convectionsetting Washthe squastandcutit into
12 evenroundslices Placethemon a bakingtray, brushwith olive oil, androastfor
15 minutes Meanwhile, remove the rind from the gorgonzolaand mash with
marjoramleavesuntil smooth Let the squastcool slightly, thenspreada teaspoorof
gorgonzolaon eachslice,addhalf a walnut,andcoverwith anotherslice Repeatith
more gorgonzolaandwalnut, finishing with a top slice anda quenelleof gorgonzola
Add a drop of 15 TravasiAged Vinegar Condimentmadefrom cookedgrapemust
garnishwith marjoram,and servewith freshly groundblack pepper Repeatfor the )

remainingservings FINISHING TOUCH
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Citrus Panna Cotta with Cherry Modena
Pearls & Candied Almonds

INGREDIENTS

A 1 cup powdered sugar A 1 orange (zest)

A 2 cups heavy cream A 1lemon (zest)

A AOD xEITIT A 1 EIE A Vegetable oil, as needed

A % cup granulated sugar A % vanilla bean

A AOP xAOAO A 1 tablespoonCherry Modena Pearls

A ¥4 cup almonds
A 2 teaspoons gelatin sheets

METHOD

Soakthe gelatinsheetsn cold waterfor 10 minutes Gratethe citrus zestandaddit to
the milk, cream,andvanilla bean Add powderedsugar,bring to a boil, thenremove
from heatandstir in thedrainedgelatin Pourthe mixtureinto moldsandrefrigeratefor

atleast3 hours Quarterthe strawberriesandhalvethe cherries removingthe pits. For

the candiedalmonds boil waterandsugar,addalmonds,cook for 15 minutes,thenfry o
in vegetableoil at 3554 (1804C) for 3 minutesandlet cool. Platethe pannacottawith FINISHING TOUCH
thefruit, candiedalmondsandCherryModenaPearls
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Croissant with Prosciutto, Buffalo
Mozzarella &Marinated SummerFruit

INGREDIENTS
A 4 baked croissants A Fresh basil, to taste
A 1 nectarine A Extra virgin olive oil, to taste
A 3% o0z blackberries A Salt, to taste
A 8slices semiagedprosciutto crudo A Pink pepper, to taste
A 7 oz buffalo mozzarella DOP A Aged Sweet and Sour Vinegar
A 3 teaspoons pine nuts Biancoro- Fruity Notes, to taste
4)

Il
METHOD Wﬂﬁ
Rinseand dry the fruit. Slice the nectarineinto thin wedges keepingthe skin, and CONDIMENTS

combinewith the blackberriesn a bowl. Seasorwith Aged Sweetand SourVinegar
Biancoro- Fruity Notes olive oil, salt, pink pepper,andbasilleaves Mix gentlyand
let marinate Meanwhile, cut the croissantan half andfill eachwith prosciuttoand
buffalo mozzarella Top with the marinatedfruit, dividing it evenly Garnishwith
pinenutsandfreshbasil,thenserveimmediately

DENIGRIS
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Pumpkin Flans with Aged Cheese & Black
Modena Pearls

INGREDIENTS

For the flans:

A 14 oz Delica pumpkin A 1% oz breadcrumbs

A Y cup milk or cream A Salt and pepper, to taste

A 1egg A Extra virgin olive oil, to taste
A 3% oz ricotta cheese A Fresh rosemary, to taste

For the topping:

A 3% 0z pumpkin seeds A 4 parmesan flakes (per flan)
A 4 tablespoons breadcrumbs A 1 tablespoon BlackModena Pearls (per flan)

A Extra virgin olive oil, to taste

METHOD

Cut the Delica pumpkininto small cubes,seasorwith salt, pepper,and rosemary, %
thenroastin a convectionovenat 3554 (1804C) for 15 minutes Let cool. Blendthe

pumpkin and mix with egg, ricotta, milk, salt, and breadcrumbsGreasemuffin FINISHINGTOUOCH

molds, coat with breadcrumbsand add pumpkin seedsto the base Pourin the
pumpkin mixture and bakeat 3404 (1704C) for 25 minutes Onceslightly cooled,
unmoldtheflansandgarnishwith parmesarilakesandBlack ModenaPearls

“Seugr
DENIGRIS




