TRATTORIA AL PEMPIERE

RED PRAWN TARTARE,
BURRATA AND OLIVE

An embrace between sea and land, where the delicacy of red prawns
meets the creaminess of burrata and the crunchiness of olives.

INGREDIENTS PREPARATION

500 g red prawns Clean the prawns. Coarsely chop them with a knife and season
125 g burrata cheese with olive oil, salt, pepper, and grated lime zest. Let them marinate
50 g sandwich bread for 10 minutes.

40 g olives in oil Toast the bread in the oven at 160°C (320°F) with the oil from the
1 lime olives until crispy. Let it cool and then roughly crumble it. Dehydrate
Extra virgin olive oil the olives in the microwave at maximum power in 30-second
Salt intervals until dry, then coarsely chop them and mix with the
Pepper bread. Chop the burrata and season it lightly with salt and oil.

Use a ring mold to plate the tartare, accompanied by the burrata
and the crumble.
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WINE PAIRING

Tommasi Le Rosse Pinot Grigio DOC
Poggio al Tufo Vermentino Toscana IGT
Tommasi Le Fornaci Lugana DOC

Tommasi Le Fornaci Rosé
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