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Sardines in Savo’r with balsamic Vinegar of Modena
Preparation time: 90 minutes

Level of difficulty: Moderate
Serving: For 4 People 
Ingredients:

· 600g (20 oz.) fresh sardines (or fresh anchovies)
· Grated Bread Crumbs

· 2 Eggs

· 1 Glass of Extra Virgin Olive Oil

· Lemon Juice

· 5 TSP Mazzetti 3 Leaf Balsamic Vinegar of Modena

· 1 TSP sugar

· Raisins and pinoli (pine) nuts (optional)
Instructions:
Clean the sardines removing the heads and insides, wash them well and pat dry. Bread them by passing them in beaten eggs and then the bread crumbs, and fry them in hot oil until half cooked. Strain them. Remove the fat from the pan, add a half glass of fresh oil, 5 tablespoons of balsamic vinegar, the juice of a ½ of lemon, sugar and – if desired – a handful of raisins and one of pinoli. Bring to a boil. Arrange sardines in a container and sprinkle with part of the warm marinade. Leave them in this marinade for at least 24 hours, and then serve.
