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RECIPE

An exclusive recipe to accompany the story found at http://TastingTable.com

Bronx Butternut.
Fritter Bitters

Recipe adapted from The Brooklyn Salsa Company

Makes 8 servings

* 1 butternut squash (about 2" pounds), peeled and diced
* Y cup Brooklyn Salsa Company “The Burnt” salsa
* I teaspoon honey

1 cup seasoned Italian bread crumbs

1 tablespoon garlic powder

1 teaspoon cinnamon.

1 teaspoon ground coriander

Ys cup all-purpose flour

Vs teaspoon Angostura bitters

% cup goat cheese

1. Bring a pot of salted water to a boil. Add the squash and
cook until very tender, about 10 minutes, then drain and
transfer to a bowl and let cool.

2. Preheat the oven to 375" and grease a rimmed baking sheet
with cooking spray. In a food processor, blend the salsa
with the honey, bread crumbs, garlic powder, cinnamon
and coriander. Add the butternut squash and blend until
smooth. Transfer the squash mixture to a bowl and gently
fold in the flour. In a separate bowl, stir the bitters into
the goat cheese.

. Form the squash mixture into 2-inch balls and stuff each
ball with a knob of the goat cheese mixture. Place the
balls on the prepared baking sheet and bake for 30
minutes or until crispy. Serve warm.

Printable recipe sponsor:

Tasting Table
Behind
the Scenes.
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% Can't get enough lasting Table?

Follow us on Twitter!

See what our editors are tasting, cooking,
buying and testing before you read it (or
don’t) on Tasting Table:
http://twitter.com/tastingtable
http://twitter.com/tastingtablenyc
http://twitter.com/tastingtablela
http://twitter.com/tastingtablechi
http://twitter.com/tastingtablesf
http://twitter.com/tastingtabledc
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