( Baked Burrata )

Vegetarian

READY IN SERVINGS CALORIES

10 ®)

569 min. 16 99 kcal

(ANTIPASTI) (STARTER) CSNACK) (APPETIZER)

Ingredients

I:‘ 0.3 teaspoon pepper black freshly ground
I:‘ 8 ounce burrata cheese

I:‘ 0.3 teaspoon rosemary fresh chopped
I:‘ 0.5 teaspoon thyme leaves fresh chopped
I:‘ 2 large garlic cloves crushed

I:‘ 0.3 teaspoon kosher salt

I:‘ 5 teaspoons olive oil divided

D 14 sheets phyllo dough frozen thawed (14 x 9—inch)
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3 large plum tomatoes ripe halved

Equipment
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baking sheet
oven

plastic wrap

aluminum foil
broiler

slotted spoon

Directions
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Unwrap burrata; gently pat dry. Wrap burrata in several layers of plastic wrap to preserve the

"ball” shape. Freeze 8 hours or until completely frozen.
Preheat oven to 42

Combine 2 teaspoons oil and next 6 ingredients (through garlic); toss to combine. Arrange

tomatoes, cut sides up, on a foil-lined baking sheet.

Bake at 425 for 40 minutes or until blistered and liquid almost evaporates. Cool. Chop tomato

mixture.
Reduce oven temperature to 35

Working with 1 phyllo sheet at a time (cover remaining phyllo to prevent it from drying), lay 1
sheet on a flat surface, and coat with cooking spray. Stack another phyllo sheet at a slight
angle over the first, and coat with cooking spray. Repeat the procedure with remaining phyllo
and cooking spray, angling each phyllo sheet slightly over the previous sheet. Using a slotted
spoon, spoon tomato mixture in center of phyllo stack, and discard any liquid. Unwrap
burrata, and place frozen burrata on tomato mixture. Fold the phyllo edges over to enclose
cheese and tomato mixture, pressing to seal. Turn ball over with tomato mixture on top, and

place on a foil-lined baking sheet coated with cooking spray.
Brush phyllo with remaining 1 tablespoon olive oil.

Bake at 350 for 30 minutes.

Remove from oven.

Preheat broiler to high.



I:‘ Broil cheese ball 2 minutes or until golden brown.

I:‘ Serve immediately.

Nutrition Facts
N
I PrOTEIN 14.23% B FAT 50.02% cARBS 35.75%

Properties
Glycemic Index:11.44, Glycemic Load:3.36, Inflammation Score:-2, Nutrition Score:2.5634782832602%

Flavonoids

Naringenin: 0.08mg, Naringenin: 0.08mg, Naringenin: 0.08mg, Naringenin: 0.08mg Luteolin: 0.03mg, Luteolin:
0.03mg, Luteolin: 0.03mg, Luteolin: 0.03mg Kaempferol: 0.0Img, Kaempferol: 0.01Img, Kaempferol: 0.01mg,
Kaempferol: 0.0Img Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg Quercetin:
0.07mg, Quercetin: 0.07mg, Quercetin: 0.07mg, Quercetin: 0.07mg

Nutrients (% of daily need)

Calories: 98.99kcal (4.95%), Fat: 5.82g (8.95%), Saturated Fat: 2.41g (15.04%), Carbohydrates: 9.36g (3.12%), Net
Carbohydrates: 8.88g (3.23%), Sugar: 0.34g (0.38%), Cholesterol: 10.06mg (3.35%), Sodium: 117.32mg (5.1%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 3.72g (7.45%), Calcium: 79.23mg (7.92%), Vitamin B1: 0.Img
(6.34%), Selenium: 3.93pg (5.61%), Manganese: 0.Img (5.19%), Folate: 16.42ug (4.11%), Vitamin A: 199.28IU (3.99%),
Vitamin B3: 0.75mg (3.75%), Vitamin B2: 0.06mg (3.51%), Iron: 0.59mg (3.29%), Vitamin C: 1.8Tmg (2.19%), Vitamin
K: 2.14ug (2.04%), Fiber: 0.48g (1.92%), Vitamin E: 0.26mg (1.71%), Phosphorus: 15.95mg (1.59%), Copper: 0.03mg
(1.28%), Potassium: 42.18mg (1.21%), Magnesium: 4.02mg (1.01%)



