Fried Zucchini Flowers with
Buffalo Ricotta: 'iori di Zucca
Fritte con Ricotta di Bufala e
Pomodori by Mario Batali

Ingredients
1 cup fresh buffalo ricotta (cow’s milk is an
1 egg

2 scallions, thinly sliced

1/4 teaspoon freshly grated n
Salt and pepper, to taste
12 zucchini ﬂowers S

I to taste. Using a
e.

olive oil, basil and salt and
olive oil over high heat until smoking.
golden brown on both sides.

ome of the dressed tomatoes in the center of each plate,
ates, sprinkle with salt and serve immediately.



