BURRATA WITH ARTICHOKES AND SAUTEED LEMONS
 6 
tablespoons olive oil

 1 
small lemon, thinly sliced, seeded

 1 
container (8 ounces net weight) burrata (4 balls at 2 ounces each), drained

 1 
large clove garlic, finely chopped

 1 
teaspoon coriander seeds, optional

 1 
can (14 ounces) quartered artichoke hearts, well drained

 ¼ 
cup thinly sliced fresh cilantro leaves

 ¼ 
teaspoon salt

 ½
teaspoon gochugaru chile flakes or ¼ teaspoon crushed red pepper flakes

 
Sliced French bread, for serving

Have a splatter guard and a serving plate near the stove. Heat oil in medium-sized nonstick skillet over medium heat until it begins to shimmer. Add sliced lemon and cover with splatter guard. Fry, turning lemon slices once, until edges crisp, about 5 minutes. Remove from heat. 
Use tongs to gently arrange lemon slices on the serving plate.

Place burrata balls on top of lemon slices and let stand at room temperature while you finish the dish.

Place pan back with its remaining oil over low heat. Add garlic and coriander seed; cook until seeds pop, about 1 minute. Add drained artichoke hearts; cook 2 minutes.

Remove from heat. Stir in cilantro, salt and pepper flakes.

Spoon the artichoke and cilantro mixture over the burrata and lemons. To serve, use a large fork to break open burrata. Pass sliced bread to mop up all the cheese and goodness.
SERVES:  2 to 4, as an appetizer
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