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Arugula with Braléed Figs, Ricotta, Prosciutto,
and Smoked Marzipan

(#) Gluten Free

READY IN SERVINGS

CALORIES

©

Ingredients

4 ounces almonds smoked

10 cups baby arugula

0.5 cup canola oll

2 tablespoons powdered sugar

1 tablespoon fleur del sel

16 figs fresh

9 ounces ricotta cheese fresh
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|:| 3 tablespoons grapeseed oil

|:| 0.8 cup cup heavy whipping cream chilled well
|:| 1 juice of lemon

|:| 0.3 teaspoon kosher salt

|:| 0.5 cup olive oil extra virgin extra-virgin

|:| 6 ounces pancetta trimmed thinly sliced

|:| 0.5 cup sugar

Equipment
|:| bowl

frying pan
baking sheet
paper towels
baking paper
oven

whisk
aluminum foil
broiler

cutting board
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broiler pan

Directions

[

Arrange a rack in the center of the oven and preheat to 350°F. Line a baking sheet with
parchment paper.

In a medium bowl, combine the almonds, grapeseed oil, confectioners’ sugar, and salt and stir
to combine.

Spread the mixture on the prepared baking sheet and bake until golden brown and aromatic,
12 to 15 minutes.
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Transfer to a cutting board to cool then coarsely chop. DO AHEAD: The smoked marzipan can
be made in advance and stored, in an airtight container at room temperature, up to 5 days.



Line a large plate with paper towels.
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In a large heavy skillet over moderately high heat, heat the oil until shimmering. Working in
batches, fry the prosciutto, flipping occasionally, until golden brown and crispy, about 30

seconds per side.

Transfer as done to the paper-towel-lined plate. DO AHEAD: The prosciutto can be made in

advance and stored, in an airtight container at room temperature, up to 4 hours.
In a medium bowl, beat the heavy cream until soft peaks form.

In a second medium bowl, combine the ricotta and salt.
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Whisk about 1/3 of the whipped cream into the ricotta to lighten it. Gently fold the remaining
2/3 of the whipped cream into the mixture until fully incorporated but still light. DO AHEAD:
The ricotta cream can be made in advance and refrigerated, covered, up to 1 hour.

Preheat the broiler and line a baking sheet or broiler pan with aluminum foil.

Trim the tops off each fig then cut them in half lengthwise. Gently open each fig half to
expose its flesh and place, skin-side-down, on the prepared baking sheet or broiler pan.

Sprinkle with sugar and broil, about 6 inches from the flame, until the sugar bubbles, about 90

seconds. Just before serving, sprinkle with fleur de sel.

In a small bowl, whisk together the olive oil and lemon juice.
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Place the arugula in a large serving bowl or platter, drizzle with vinaigrette, and toss to coat.
Season with salt and pepper then top with the smoked marzipan, crispy prosciutto, dollops of

ricotta cream, and braléed figs.
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Serve immediately.

Nutrition Facts
]

PROTEIN 8.16% [ FAT 63.16% CARBS 28.68%

Properties
Glycemic Index:23, Glycemic Load:10.5, Inflammation Score:-8, Nutrition Score:15.489130496979%

Flavonoids

Cyanidin: 0.85mg, Cyanidin: 0.85mg, Cyanidin: 0.85mg, Cyanidin: 0.85mg Pelargonidin: 0.01mg, Pelargonidin:
0.01mg, Pelargonidin: 0.01mg, Pelargonidin: 0.0Img Catechin: 1.77mg, Catechin: 1.77mg, Catechin: 1.77mg, Catechin:
1.77mg Epigallocatechin: 0.37mg, Epigallocatechin: 0.37mg, Epigallocatechin: 0.37mg, Epigallocatechin: 0.37mg
Epicatechin: 0.58mg, Epicatechin: 0.58mg, Epicatechin: 0.58mg, Epicatechin: 0.58mg Eriodictyol: 0.22mg,



Eriodictyol: 0.22mg, Eriodictyol: 0.22mg, Eriodictyol: 0.22mg Hesperetin: 0.54mg, Hesperetin: 0.54mg, Hesperetin:
0.54mg, Hesperetin: 0.54mg Naringenin: 0.11mg, Naringenin: 0.11mg, Naringenin: 0.11lmg, Naringenin: 0.11Img
Apigenin: 0.0Img, Apigenin: 0.0Img, Apigenin: 0.0Img, Apigenin: 0.0Img Luteolin: 0.02mg, Luteolin: 0.02mg,
Luteolin: 0.02mg, Luteolin: 0.02mg Isorhamnetin: 1.45mg, Isorhamnetin: 1.45mg, Isorhamnetin: 1.45mg,
Isorhamnetin: 1.45mg Kaempferol: 8.78mg, Kaempferol: 8.78mg, Kaempferol: 8.78mg, Kaempferol: 8.78mg
Quercetin: 7.51mg, Quercetin: 7.51Img, Quercetin: 7.51mg, Quercetin: 7.51mg

Nutrients (% of daily need)

Calories: 535.85kcal (26.79%), Fat: 38.93g (59.89%), Saturated Fat: 12.31g (76.93%), Carbohydrates: 39.78g
(13.26%), Net Carbohydrates: 34.7g (12.62%), Sugar: 32.62g (36.24%), Cholesterol: 55.51mg (18.5%), Sodium:
1126.69mg (48.99%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 11.32g (22.64%), Vitamin E: 6.57mg
(43.83%), Vitamin K: 36.64pg (34.89%), Manganese: 0.55mg (27.27%), Vitamin A: 1213.41U (24.27%), Vitamin B2:
0.36mg (20.91%), Fiber: 5.08g (20.33%), Calcium: 197.3mg (19.73%), Phosphorus: 189.56mg (18.96%), Magnesium:
75.14mg (18.79%), Potassium: 532.68mg (15.22%), Selenium: 10.44ug (14.92%), Copper: 0.26mg (12.78%), Vitamin
B6: 0.23mg (11.52%), Vitamin B1: 0.17mg (11.22%), Folate: 41.96ug (10.49%), Vitamin B3: 1.9mg (9.48%), Zinc: 1.39mg
(9.28%), Vitamin C: 7.34mg (8.89%), Iron: 1.57mg (8.7%), Vitamin B5: 0.72mg (7.23%), Vitamin B12: 0.25ug (4.17%),
Vitamin D: 0.51ug (3.37%)



