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BY SHIVANI VORA

ONCEALITTLEKNOWN
indulgence, Burrata, asuper-
soft, velvety cheese fash-

| ioned withheavycreamand

mozzarella, is suddenly the
star of appetizers, entrees
b and desserts citywide. And
3 it'’s certainly deserving: Ac-
cordmg to Murray’s Cheese
{ Vice President Liz Thorpe,

cheese curds are stetched
into a thin film to form a
pouch filled with scraps of
mozzarella and cream.

Like its mozzarella cous-

2 in, it can be made domesti-

cally, but the best stuffcomes
| from the Puglia region in

o Northern Italy. Since it’s
1 such a specialty, the cheese

can be up to twice as costly.

88 Murray’s, for example, sells

5 | approximately a half-pound.-

piece of burrata
1 for $10.99, while a
one-pound ball
of mozzarella is

i $799,
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Burrata might
not win points
with the calorie-
conscious, but
trying it at any of
these five spotsis
worth avoiding
g the scale — at
least temporarﬂy

HI "L D,

Super..:'sofl: s
Burrata gets
the royal

makmg burrata is a labor- .
\§ intensive process in which
g
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Occupled for decades
because of a sweetheart
deal with the city. .




