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WAYS TO USE BALSAMIC VINEGAR



TRADITIONAL
Flavors



Cherry Tomato Puff Tart with Buffalo Mozzarella 
& Balsamic Vinegar

METHOD

Washandhalvethe cherrytomatoes,thenarrangethemcut sideup in a 9-inch (22ï24 cm)

roundbakingpanlined with parchmentpaper. Seasonwith oil, salt,sugar,thyme,andbasil,

andbakeat 320ÁF (160ÁC) for 45 minutesuntil thebaseis dry. For thepuff pastry,blendcold

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 355ÁF (180ÁC) for 10ï12 minutes, then raise to 390ÁF

(200ÁC) for 8ï10 minutes. Flip the tart, remove the parchment,and serve with arugula,

buffalo mozzarella,EVOO, salt,pepper,anda drizzleof AgedBalsamicVinegarof Modena

PGIñBoldTasteòRedEagle.

For the pastry:
Å1 cup (2 sticks) unsalted butter Å½ cupcoldwater

Å2 cupsall-purposeflour Åpinch of salt

For the topping:
Å2½ cupscherry tomatoes Å4 tablespoons extra virgin olive oil

Åӏ cupbuffalo mozzarella bites Å1 clovegarlic

Å1 tablespoonsugar Åsaltand pepperto taste

Å fresh thyme and basil to taste Å2 tablespoonsAgedBalsamicVinegarof 

Modena PGI ñBoldTasteò 

INGREDIENTS

Traditional
Flavors

Serves6

Difficulty easy

Time 60 min

Recipegourmet



METHOD

Preheattheovento 390ÁF (200ÁC). Cut thecherrytomatoesin half andplacethem

on a bakingtray with garlic, oil, salt, spicesanda bit of sugar. Massagethe cod

fillets with oil and spices,then bakeeverythingfor 35ï40 minutes. Meanwhile,

preparethemayonnaiseby blendingthe egg,oil, vinegarandsalt until emulsified

andcreamy. Spreada layerof mayonnaiseon theplate,placethefillets andconfit

tomatoeson top. RoséOrogives the dish a refined sweet-and-sour note that

enhancestheflavor.

Roasted Cod with RoséOroBalsamic Mayo & 
Confit Tomatoes

Å 4 codfillets

Å 1½ cups confit cherry tomatoes

Å¾ cupvegetableoil

Å 1 egg

Å 1½ tablespoonsof Aged Sweet and Sour Vinegar RoséOro- Floral Notes

INGREDIENTS

Traditional
Flavors

Serves6

Difficulty easy

Time 60 min

Recipegourmet



Pancetta-WrappedPorkFillet with Apples& 
BalsamicGlaze

METHOD

Preparethemarinadeby mixing olive oil, Aged BalsamicVinegarof ModenaPGI

ñHarmonious TasteòOrange Eagle, mustard, rosemary, garlic, and pepper.

Marinatethe pork fillets in the fridge for 4 hours, turning them halfway through.

Drain thefillets, savethefiltered marinade, stuff eachfillet with a driedprune,and

wrap with pancetta, tying with kitchen twine. Searthe fillets in a pan with oil,

garlic, androsemary, thensetaside. Cookapplesin thesamepan, addthe reserved

marinade, return the fillets, and cook for 3 more minutesper side. Serve with

apples, cookingjuices, andfreshrosemary.

Traditional
Flavors

Å 4 pork fillets, about 1.5 in thick Å 3 tablespoons extra virgin olive oil

Å 8 slices of mild cured pancetta Å 1 tablespoon Dijon mustard (strong)

Å 3 small apples Å 3 sprigs rosemary

Å 2 stark delicious apples Å extra virgin olive oil, as needed

Å 4 pitted dried prunes

Å 2 garlic cloves

Å 3 tablespoons Aged Balsamic Vinegar 

of Modena PGI ñHarmonious Tasteò

INGREDIENTS

Serves4

Difficulty medium

Time 60 min

Recipehot



Creamy CastelmagnoRisotto with 
Hazelnuts & Truffle Pearls

METHOD

In a high-sidedsaucepan,sautéthefinely choppedonionwith olive oil for a few minutes.

Add the rice and toast it briefly, stirring constantly. Continue cooking the rice by

graduallyaddinghot vegetablebroth asneeded. Roughlychopthe toastedhazelnutsand

setthemaside. Oncetherice is cooked,stir in gratedBlue Stilton andthebutter. Reserve

a little Blue Stilton for garnish. Add mostof thehazelnutsandstir gently,reservinga few

for plating. Plate the risotto and garnish with additional hazelnuts,a sprinkle of

gratedBlue Stilton, anda few Truffle ModenaPearls.

Traditional
Flavors

INGREDIENTS
Åρ  ÃÕÐÓ Carnaroli rice Å 3½ oz Blue Stilton cheese

Å½ white onion Å extra virgin olive oil, as needed

Å 2 tablespoons butter Å salt, to taste

Å 4¼ cups vegetable broth Å Truffle Modena Pearls, to taste

Å  ÃÕÐ ÔÏÁÓÔÅÄ ÈÁÚÅÌÎÕÔÓ

Serves4

Difficulty medium

Time 30 min

Recipehot



Balsamic Onion Soup with Gorgonzolaand
Garlic Croutons

METHOD

Peelandslice the onions,thensoftenthemin olive oil andbutter for 10 minutes.

Add flour and sugar,cook for 2 minutes, then deglazewith white wine. Once

evaporated,add broth, cover, and simmer until creamy. Prepareramekinswith

breadand gratedcheese,pour in the soup,and top with bread,Granacheese,and

gorgonzolaquenelles. Bake at 400ï410ÁF (200ï210ÁC) for 10ï12 minutesuntil

golden, then serve with rosemaryand a drizzle of Aged Balsamic Vinegar of

ModenaPGIñHarmoniousTasteòOrangeEagle.

Traditional
Flavors

  
1¾ lb whole white onions 1½ tablespoons butter 
 ÃÕÐ ×ÈÉÔÅ ×ÉÎÅ 12 baguette slices 

3 tablespoons all-purpose flour 3½ oz gorgonzola cheese 
2¾ cups vegetable broth 2 oz grated Grana Padano cheese 
1 teaspoon brown sugar 4 tablespoons Aged Balsamic Vinegar of 

-ÏÄÅÎÁ 0') Ȱ'ÕÓÔÏ !ÒÍÏÎÉÏÓÏȱ /ÒÁÎÇÅ 
Eagle 

 

INGREDIENTS
Å 1¾ lb whole white onions Å 1½ tablespoons butter

Åӏ cup white wine Å 12 baguette slices

Å 3 tablespoons all-purpose flour Å 3½ oz gorgonzola cheese

Å 2¾ cups vegetable broth Å 2 oz grated Grana Padano cheese

Å 1 teaspoon brown sugar Å 4 tablespoons Aged Balsamic Vinegar of 

Modena PGI ñHarmonious Tasteò Orange 

Eagle

Serves4

Difficulty easy

Time 60 min

Recipehot



Pumpkin Gnocchi with Stracciatella & Black 
Modena Pearls

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, andcut into bite-sizedpiecesto form

gnocchi. Boil in saltedwater for about5 minutes,until they float. Sautéthe cooked

gnocchi in meltedbutter with rosemaryfor a few minutes,then plate and top with

freshstracciatellacheeseandBlack ModenaPearls.

INGREDIENTS
Ɇ ρϵ ÃÕÐÓ ÒÁ× ÐÕÍÐËÉÎ (weighed before cooking)

Ɇ ρ  ÃÕÐÓ ÁÌÌ-purpose flour

Ɇ ρ ÅÇÇ ɉÏÐÔÉÏÎÁÌɊ

Ɇ Stracciatella cheese, to taste

Ɇ "ÕÔÔÅÒȟ ÔÏ ÔÁÓÔÅ

Ɇ "ÌÁÃË -ÏÄÅÎÁ 0ÅÁÒÌÓto taste

Traditional
Flavors

Serves4

Difficulty easy

Time 40 min

Recipegourmet



METHOD

Peel and slice the onions, then cook them in olive oil over low heat for 25 minutes.

Seasonwith salt and pepper,and let cool. Toast the breadcubesin the oven at 430ÁF

(220ÁC) for about10 minutes,thencool andplacethemin a bowl. Soakthe raisinsand

drain the anchovies,thenaddthemto the breadalongwith the onions,raisins,andpine

nuts. Seasonwith olive oil, salt,andpepper,thenmarinatein the fridge for 1 hour. Serve

the mixture on lettuce leaves,topped with RoséOroSweet-and-Sour Condimentand

parsley.

Traditional
Flavors

Venetian SaorSalad with Anchovies, Raisins 
& RoséOro

INGREDIENTS
Ɇ υ ÏÚ ÍÁÒÉÎÁÔÅÄ ÁÎÃÈÏÖÉÅÓɆ 3ÁÌÔȟ ÔÏ ÔÁÓÔÅ

Ɇ ω ÏÚ ÓÔÁÌÅ 4ÕÓÃÁÎ ÂÒÅÁÄɆ "ÌÁÃË ÐÅÐÐÅÒȟ ÔÏ ÔÁÓÔÅ

Ɇ σ ÔÁÂÌÅÓÐÏÏÎÓ ÒÁÉÓÉÎÓɆ %ØÔÒÁ ÖÉÒÇÉÎ ÏÌÉÖÅ ÏÉÌȟ ÔÏ ÔÁÓÔÅ

Ɇ ς ÙÅÌÌÏ× ÏÎÉÏÎÓ Ɇ &ÒÅÓÈ ÐÁÒÓÌÅÙȟ ÔÏ ÔÁÓÔÅ

Ɇ ρϵ ÔÁÂÌÅÓÐÏÏÎÓ ÐÉÎÅ ÎÕÔÓ

Ɇ τ ÌÁÒÇÅ ÉÃÅÂÅÒÇ ÌÅÔÔÕÃÅ ÌÅÁÖÅÓ

Ɇ !ÇÅÄ RoséOroSweet-and-Sour     

Condiment, to taste

Serves4

Difficulty easy

Time 40 min

Recipecold



Roasted Tomato Bruschetta with Pine Nuts, 
Herbs & Balsamic 

METHOD

Drain the mozzarellaandpreheatthe ovento 355ÁF (180ÁC). Washthe cherrytomatoes,

halvethelargerones,andplacethemon a bakingtray lined with parchmentpaper. Drizzle

with olive oil, seasonwith salt, pepper,herbs,and add the garlic. Roastfor about 40

minutes. Meanwhile,toastthe breadslicesunderthe grill andthe pine nuts in a dry pan

until golden. Top eachslice of breadwith sliced mozzarella,roastedtomatoes,andpine

nuts. Finishwith a drizzleof olive oil, blackpepper,freshbasil,anda few dropsof Aged

BalsamicVinegarof ModenaPGIñBoldTasteòRedEagle.

Traditional
Flavors

INGREDIENTS
Ɇ  ÃÕÐ ÍÏÚÚÁÒÅÌÌÁ ɉÁÂÏÕÔ υ ÏÚɊɆ 3ÁÌÔȟ ÔÏ ÔÁÓÔÅ

Ɇ ςϵ ÃÕÐÓ ÃÈÅÒÒÙ ÔÏÍÁÔÏÅÓ ɉÁÂÏÕÔ ρς ÏÚɊɆ "ÌÁÃË ÐÅÐÐÅÒȟ ÔÏ ÔÁÓÔÅ

Ɇ ρ ÂÕÎÃÈ ÍÉØÅÄ ÆÒÅÓÈ ÈÅÒÂÓɆ %ØÔÒÁ ÖÉÒÇÉÎ ÏÌÉÖÅ ÏÉÌȟ ÔÏ ÔÁÓÔÅ

Ɇ ρ ÇÁÒÌÉÃ ÃÌÏÖÅ Ɇ &ÒÅÓÈ ÂÁÓÉÌ ÌÅÁÖÅÓȟ ÔÏ ÔÁÓÔÅ

Ɇ τ ÓÌÉÃÅÓ ÏÆ ÒÕÓÔÉÃ ÂÒÅÁÄ ɉÁÂÏÕÔ ς ÏÚ ÅÁÃÈɊ

Ɇ ρϵ ÔÁÂÌÅÓÐÏÏÎÓ ÐÉÎÅ ÎÕÔÓ

Ɇ !ÇÅÄ "ÁÌÓÁÍÉÃ 6ÉÎÅÇÁÒ ÏÆ -ÏÄÅÎÁ 0') 

Ȱ"ÏÌÄ 4ÁÓÔÅȱ 2ÅÄ %ÁÇÌÅȟ ÔÏ ÔÁÓÔÅ

Serves2

Difficulty easy

Time 60 min

Recipecold



SIGNATURE
Flavors



CarnaroliRice with Marinated Shrimp, Olive 
Powder & Cauliflower with RoséOro

METHOD

Dry the olives in the ovenat 195ÁF (90ÁC) for 40 minutes. Cut the cauliflower into

smallpiecesandslicethinly with a mandoline. Toasttherice with a pinchof salt,add

a tablespoonof oil, deglazewith white wine, and cook for about 15 minutes,

graduallyaddingfish stock. Preparea bisqueusing shrimp shellsand marinatethe

cleanedshrimptails in oil andpepperfor at least30 minutes. Oncetherice is cooked,

stir in butter, gratedGranaPadano,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.

Signature 
Flavors

INGREDIENTS
Ɇ ρ  ÃÕÐÓ Carnaroli rice

Ɇ ρς ÓÈÒÉÍÐ

Ɇ ς ÔÁÂÌÅÓÐÏÏÎÓ ÇÒÁÔÅÄ 'ÒÁÎÁ 0ÁÄÁÎÏ 

cheese

Ɇ φ  ÃÕÐÓ ÆÉÓÈ ÓÔÏÃË

Ɇ ρπϵ ozcauliflower

Ɇ %ØÔÒÁ ÖÉÒÇÉÎ ÏÌÉÖÅ ÏÉÌȟ ÔÏ ÔÁÓÔÅ

Ɇ 3ÁÌÔȟ ÔÏ ÔÁÓÔÅ

Ɇ ρ϶ ÏÚ ÂÌÁÃË ÏÌÉÖÅɆ "ÌÁÃË ÐÅÐÐÅÒȟ ÔÏ ÔÁÓÔÅ

Ɇ σ ÔÁÂÌÅÓÐÏÏÎÓ ×ÈÉÔÅ ×ÉÎÅ

Ɇ σϵ ÔÁÂÌÅÓÐÏÏÎÓ ÂÕÔÔÅÒ

ɆAged Sweet and Sour Vinegar RoséOro-

Floral Notes

Serves4

Difficulty hard

Time 45 min

Recipegourmet



Stuffed Chickenwith Apples, Prunes & 
Escarole with Balsamic

METHOD

Soak the prunesin warm water, then drain and chop them. Peel and dice the

apples, tossing them with lemon juice. Combine the apples with crumbled

sausage,diced cheese,and choppedprunes,then seasonthem with salt and

pepper. Cut a pocket into the chickenbreastand stuff with the mixture. Wrap

with pancetta,tie with kitchentwine, searin a skillet, deglazewith white wine,

and bake at 355ÁF (180ÁC) for 30 minutes. Meanwhile, sautéescarolewith

soakedraisins,pinenuts,salt,andpepper,finishing with AgedBalsamicVinegar

and a pinch of sugar. Slice the chickenand servewith the escaroleand a final

drizzleof balsamic.

Signature 
Flavors

INGREDIENTS
Ɇ ρ chickenbreast Ɇ 3ÁÌÔ ÁÎÄ ÐÅÐÐÅÒȟ ÔÏ ÔÁÓÔÅ

Ɇ ς apples Ɇ ς ÔÁÂÌÅÓÐÏÏÎÓ ÐÉÎÅ ÎÕÔÓ

Ɇ υϵ ÏÚ ÓÁÕÓÁÇÅ Ɇ ς ÔÁÂÌÅÓÐÏÏÎÓ ÒÁÉÓÉÎÓ

Ɇ υϵ ÏÚ ÐÉÔÔÅÄ ÄÒÉÅÄ ÐÒÕÎÅÓɆ ρ ÔÁÂÌÅÓÐÏÏÎ ÓÕÇÁÒ

Ɇ ς ÏÚ ÐÒÏÖÏÌÁ ÃÈÅÅÓÅɆ σϵ ÔÁÂÌÅÓÐÏÏÎÓ ÅØÔÒÁ ÖÉÒÇÉÎ ÏÌÉÖÅ ÏÉÌ

Ɇ σϵ ÏÚ ÐÁÎÃÅÔÔÁ

Ɇ ϶ ÃÕÐ ÄÒÙ ×ÈÉÔÅ ×ÉÎÅ

Ɇ ρ ÌÅÍÏÎ

Ɇ ρϵ ÔÁÂÌÅÓÐÏÏÎÓ !ÇÅÄ "ÁÌÓÁÍÉÃ 

6ÉÎÅÇÁÒ ÏÆ -ÏÄÅÎÁ 0') Ȱ"ÏÌÄ 4ÁÓÔÅȱ

Serves4

Difficulty hard

Time 45 min

Recipegourmet



Blackberry Bavarian Cream with Ricotta, 
Panettone & 30 TravasiBalsamic

METHOD

Soakthegelatinin cold waterfor 10 minutes. In themeantime,bringwater,sugar,

and30 TravasiAgedVinegarCondimentmadefrom cookedgrapemustto a boil.

Removefrom heatandstir in the drainedgelatinuntil fully dissolved. Blend the

blackberriesandstrainto removeseeds,thenmix thepuréewith thegelatinsyrup.

Let the mixture cool to about77ÁF (25ÁC), thengently fold in the Greekyogurt.

Pour into four glassesand refrigeratefor at least3 hours. Meanwhile,mix the

ricotta with vanilla seedsandpowderedsugar. Cut the panettoneinto cubesand

toastin a panwith butteruntil golden. Beforeserving,top eachglasswith toasted

panettone,candiedfruit, spoonfulsof ricotta,anda sprinkleof choppedpistachios.

Signature 
Flavors

INGREDIENTS
Ɇ ς ÃÕÐÓ ÂÌÁÃËÂÅÒÒÉÅÓɆ ςϵ ÔÅÁÓÐÏÏÎÓ ÇÅÌÁÔÉÎ ɉÐÏ×ÄÅÒ ÏÒ ÓÈÅÅÔÓɊ

Ɇ ϴ ÃÕÐ ÓÕÇÁÒ Ɇ ρ ÖÁÎÉÌÌÁ ÂÅÁÎ

Ɇ ϵ ÃÕÐ ×ÁÔÅÒ Ɇ ρ ÔÁÂÌÅÓÐÏÏÎ ÐÏ×ÄÅÒÅÄ ÓÕÇÁÒ

Ɇ σϵ ÏÚ 'ÒÅÅË ÙÏÇÕÒÔɆ #ÁÎÄÉÅÄ ÆÒÕÉÔȟ ÔÏ ÔÁÓÔÅ

Ɇ σϵ ÏÚ ÐÁÎÅÔÔÏÎÅɆ #ÈÏÐÐÅÄ ÐÉÓÔÁÃÈÉÏÓȟ ÔÏ ÔÁÓÔÅ

Ɇ χ ÏÚ ÒÉÃÏÔÔÁ ÃÈÅÅÓÅ

Ɇ σϵ ÔÁÂÌÅÓÐÏÏÎÓ ÂÕÔÔÅÒ

Ɇ ρϵ tablespoonsof 30 TravasiAged Vinegar 

Condiment made from cooked grape must

Serves4

Difficulty hard

Time 45 min

Recipegourmet



Gourmet Bruschetta with Roasted Grapes, 
Stracchino & Black Modena Pearls.

METHOD

Preheatthe ovento 410ÁF (210ÁC). Washanddry the grapes,thenplacethemon a

parchment-lined tray, drizzle with olive oil, andsprinklewith pepper. Roastfor 10

minutesandlet cool. Grill the breadslicesuntil browned. Spreadstracchinocheese

on eachslice, top with two slicesof lonzino, and add four or five roastedgrapes.

Finishwith Black ModenaPearlsandfreshthymeleaves,thenserve.

Signature 
Flavors

INGREDIENTS
Ɇ ρϵ ÃÕÐÓ ×ÈÉÔÅ ÇÒÁÐÅÓɆ &ÒÅÓÈ ÔÈÙÍÅȟ ÔÏ ÔÁÓÔÅ

Ɇ ψ ÓÌÉÃÅÓ ×ÈÏÌÅ ÇÒÁÉÎ ÂÁÇÕÅÔÔÅ-style bread Ɇ %ØÔÒÁ ÖÉÒÇÉÎ ÏÌÉÖÅ ÏÉÌȟ ÔÏ ÔÁÓÔÅ

Ɇ υ ÏÚ ÓÔÒÁÃÃÈÉÎÏ ÃÈÅÅÓÅɆ "ÌÁÃË ÐÅÐÐÅÒȟ ÔÏ ÔÁÓÔÅ

Ɇ ρφ ÓÌÉÃÅÓ ÃÕÒÅÄ ÐÏÒË ÌÏÉÎ ɉlonzino) Ɇ "ÌÁÃË -ÏÄÅÎÁ 0ÅÁÒÌÓȟ ÔÏ ÔÁÓÔÅ

Serves4

Difficulty easy

Time 45 min

Recipegourmet



Pistachio-Crusted Salmon with 
Balsamic Vinegar 

METHOD

Washand pat dry the salmonfillets, then placethemon a parchment-lined tray and

brushwith olive oil. For the crust,pulsecorn flakes,parsley,pistachios,andsalt in a

food processor,blending to keep some larger pistachio pieces. Coat the fillets

generouslywith the crustmixture, drizzle with olive oil, andbakeat 390ÁF (200ÁC)

for 20 minutes. For a crispy crust,move the tray to the top of the oven in the final

minutes. Servewith BalsamicVinegarof ModenaFounder'sRecipe.

Signature 
Flavors

INGREDIENTS
Ɇ ρ϶ lb salmon fillet (cut into 4 portions) Ɇ 3ÁÌÔȟ ÔÏ ÔÁÓÔÅ

Ɇ ς ÏÚ ÃÏÒÎ ÆÌÁËÅÓ Ɇ "ÌÁÃË ÐÅÐÐÅÒȟ ÔÏ ÔÁÓÔÅ

Ɇ υ ÏÚ ÐÉÓÔÁÃÈÉÏÓ

Ɇ ρ ÂÕÎÃÈ ÆÒÅÓÈ ÐÁÒÓÌÅÙ

Ɇ Balsamic Vinegar of Modena Founder's 

Recipe,to taste

Ɇ %ØÔÒÁ ÖÉÒÇÉÎ ÏÌÉÖÅ ÏÉÌȟ ÔÏ ÔÁÓÔÅ

Serves4

Difficulty easy

Time 40 min

Recipegourmet



Pumpkin& Gorgonzola Millefeuille and 
Marjoram with 15 Travasi Balsamic

METHOD

Preheattheovento 390ÁF (200ÁC), convectionsetting. Washthesquashandcut it into

12 evenroundslices. Placethemon a bakingtray, brushwith olive oil, androastfor

15 minutes. Meanwhile, remove the rind from the gorgonzola and mash with

marjoramleavesuntil smooth. Let thesquashcool slightly, thenspreada teaspoonof

gorgonzolaon eachslice,addhalf a walnut,andcoverwith anotherslice. Repeatwith

moregorgonzolaandwalnut, finishing with a top slice anda quenelleof gorgonzola.

Add a drop of 15 TravasiAged VinegarCondimentmadefrom cookedgrapemust,

garnishwith marjoram,and servewith freshly groundblack pepper. Repeatfor the

remainingservings.

Guarda la

video ricetta!

INGREDIENTS
Å1 medium ButternutSquash ÅSalt to taste

Å9 oz SweetGorgonzola cheese ÅFreshlyground black pepperto taste

Å1.75 oz Walnuthalves

ÅFreshmarjoramto taste

Å15 TravasiAged Vinegar Condiment made 

from cooked grape must, to taste

ÅExtra Virgin Oil to taste

Signature 
Flavors

Serves4

Difficulty easy

Time 30 min

Recipegourmet



Citrus Panna Cotta with Cherry Modena 
Pearls & Candied Almonds

METHOD

Soakthegelatinsheetsin cold waterfor 10 minutes. Gratethecitruszestandaddit to

the milk, cream,andvanilla bean. Add powderedsugar,bring to a boil, then remove

from heatandstir in thedrainedgelatin. Pourthemixtureinto moldsandrefrigeratefor

at least3 hours. Quarterthestrawberriesandhalvethecherries,removingthepits. For

thecandiedalmonds,boil waterandsugar,addalmonds,cook for 15 minutes,thenfry

in vegetableoil at 355ÁF (180ÁC) for 3 minutesandlet cool. Platethepannacottawith

thefruit, candiedalmonds,andCherryModenaPearls.

Signature 
Flavors

INGREDIENTS
Å 1 cup powdered sugar Å 1 orange (zest)

Å 2 cups heavy cream Å 1 lemon (zest)

Å  ÃÕÐ ×ÈÏÌÅ ÍÉÌË Å Vegetable oil, as needed

Å¾ cup granulated sugar Å½ vanilla bean

Å  ÃÕÐ ×ÁÔÅÒ

Å¼ cup almonds

Å 1 tablespoonCherry Modena Pearls

Å 2 teaspoons gelatin sheets

Serves1

Difficulty medium

Time 30 min

Recipegourmet



Croissant with Prosciutto, Buffalo 
Mozzarella & Marinated SummerFruit

METHOD

Rinseand dry the fruit. Slice the nectarineinto thin wedges,keepingthe skin, and

combinewith theblackberriesin a bowl. Seasonwith AgedSweetandSourVinegar

Biancoro- Fruity Notes, olive oil, salt,pink pepper,andbasil leaves. Mix gentlyand

let marinate. Meanwhile,cut the croissantsin half and fill eachwith prosciuttoand

buffalo mozzarella. Top with the marinatedfruit, dividing it evenly. Garnishwith

pinenutsandfreshbasil,thenserveimmediately.

Signature 
Flavors

INGREDIENTS
Å 4 baked croissants Å Fresh basil, to taste

Å 1 nectarine Å Extra virgin olive oil, to taste

Å 3½ oz blackberries Å Salt, to taste

Å 8 slices semi-agedprosciutto crudo Å Pink pepper, to taste

Å 7 oz buffalo mozzarella DOP

Å 3 teaspoons pine nuts

Å Aged Sweet and Sour Vinegar 

Biancoro- Fruity Notes, to taste

Serves4

Difficulty easy

Time 15 min

Recipegourmet



Pumpkin Flans with Aged Cheese & Black 
Modena Pearls

METHOD

Cut the Delica pumpkin into small cubes,seasonwith salt, pepper,and rosemary,

thenroastin a convectionovenat 355ÁF (180ÁC) for 15minutes. Let cool. Blendthe

pumpkin and mix with egg, ricotta, milk, salt, and breadcrumbs. Greasemuffin

molds, coat with breadcrumbs,and add pumpkin seedsto the base. Pour in the

pumpkinmixture andbakeat 340ÁF (170ÁC) for 25 minutes. Onceslightly cooled,

unmoldtheflansandgarnishwith parmesanflakesandBlack ModenaPearls.

INGREDIENTS

For the flans:
Å 14 oz Delica pumpkin Å 1½ oz breadcrumbs 

Å¼ cup milk or cream Å Salt and pepper, to taste

Å 1 egg Å Extra virgin olive oil, to taste

Å 3½ oz ricotta cheese Å Fresh rosemary, to taste

For the topping:

Å 3½ oz pumpkin seeds Å 4 parmesan flakes (per flan)

Å 4 tablespoons breadcrumbs

Å Extra virgin olive oil, to taste

Å 1 tablespoon BlackModena Pearls (per flan)

Signature 
Flavors

Serves4

Difficulty medium

Time 45 min

Recipegourmet


