Dear Bon Appétit,

I had a womdariu] vacation at

HABMENY HALL in Brown's Bay, Antkgua.

While T was there [ had many great mesls

at the restaurant on the property. Ty

tavarite dish was a Tefreshing dessart

mada of sliced pineapple and ginger BFTUR

Coold you track daws the recipe for me?
JORDAN WRIGHT, Emian

FINEAPPLE CARPACCIO
& SERYINGS Ba sure to driczle plenty of
ginger syrup over aach serving.

1 2-inch-long plece tresh ginger, peebed
39 cups weabed
1 oup sugar
1 #4-pound pineappls. pealed, cored, oat
imba wary thin rounds

Flace small strainer over smal bowd, Usmg
coarse grates, grate gingec owar stralnes.
Prass: on sohids with back of spooa 1o 1elease
1 tablespoan gimger fuloa.

Eorirg 3% cups wiatar &nd sugar to boil
in heany fediom saucepan, srrng untl
zugar dissclves, Bod 2 minutes. Requoye
[rone Tast ard ooal ti 2odin tRmpeTatime.

A ginges jalcs. b AHEAT Can ba made
1 whenk ahead, Cover and chill.

Place pineapple slices in large bowl,
Pour qginges syzup ower. Gover; chill aboar &
henr=, toming pinsagple occaskmally. Teing
slotted spocd, ranster pineagple to plates.
Driz=le with seane of syTup and sarva,



