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          Daniela & Stefania 

 

Reaching the semi-final of the first My Kitchen Rules series 
in 2011, 
raucous banter and hearty cooking had them nicknamed 

traditional and contemporary Italian cooking in their 
much-anticipated cookbook.  

As busy mums, Daniela and Stefania have adapted their 
recipes to offer quick, easy and delicious meals for the 
whole family. Homestyle recipes drawn from years of 
cooking with their Italian mums reflect their love of 
family as much as their passion for cooking. Saporito! 
brings the traditional regional specialties of provincial 
Italy into a contemporary Australian context, and 

immigration to today as well at the real stories behind the 
recipes.  

 

DANIELA PIRONE & STEFANIA MUSCARA are two 
crazy cousins who love to cook. Their passion for food comes 
from their Italian background and cooking food like pasta and 
cannelloni with their families

 the more love you put into it, the better it tastes. In 2011 they 
were hugely popular finalists in  My Kitchen Rules. Since 
MKR their passion for cooking has changed and grown. They 
relish sharing their passion and creating recipes that inspire others 
to cook. Daniela, a beautician, and Stefania, a maths teacher, have 
taught cooking to private sector companies and various charities.  
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Sedano fritto di nonna Pasqualina 
(Fried celery) 

Nonna Pasqualina that we both remember 
 

Ingredients 
½ celery stick 
Plain flour 
Vegetable oil for frying 
Salt 
1 clove garlic, crushed 
White wine vinegar 
½ tsp chilli flakes, to your preference 
Method 
Slice the celery in thin slices about 10 cm in length. 
In a pot of salted hot water, boil the celery for 
about 5 minutes, until soft. 
Drain, place in a clean tea towel and pat dry. Make 
sure all the water has been squeezed out. 
Season this with salt, garlic powder and chilli (to 
your preference) and then toss all this in plain flour. 
Prepare oil in a hot frying pan, and grab a handful 
of the celery mix and fry. Make sure to shake off 
excess flour before you fry. 
Fry until golden and crunchy in texture, drain on 
paper towel and drizzle over some of the vinegar. 
These are great hot and cold. 

   
 
 
 
 
Salsiccia grigliata a Modo nostro 
(Italian sausage served our way) 
Ingredients 
2 Italian pork sausages, sliced 
1 lemon 
150 g of sundried tomatoes 
100 g of kalamata olives 
Salt 
½ red onion, thinly sliced 
Olive oil 
Chopped parsley 
Method 
Cook the onion in a frying pan until tender, add the 
sausages, and cook until done. 
Add the chopped sundried tomatoes and olives 
and mix all together. 
Squeeze some lemon on it and add slices of 
lemon to the sausages. 
Season as desired and serve with some Italian 
fresh bread!     
       


