
VOL 1

PASTA MEALS
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Corkscrew Cavatappi Pasta with Bell Pepper and Mascarpone

with

Grilled Zucchini Carpaccio

Video: https://youtu.be/8q4pEiyyn4c

https://youtu.be/8q4pEiyyn4c


CAVATAPPI WITH BELL PEPPER AND MASCARPONE CREAM

Spiral pasta with a delicate sauce made with a puree of bell peppers and creamy Mascarpone
cheese

Ingredients

● 1 Pound of Cavatappi/fusilli/corkscrew/spiral pasta
● 2 large red peppers
● 1 fresh tomato
● 1 clove of garlic
● 1 small bunch of fresh basil
● ¼ white onion
● 2 tbsp Mascarpone cheese
● 2 tbsp extra virgin olive oil
● Salt & pepper



Instructions

1. Clean and cut the bell peppers, onion and tomato in small pieces and add them

into a pot with a couple of spoonfuls of olive oil.
2. Add a little salt, cover the pot with a lid, and let them cook at medium heat for

12-15 minutes.
3. Add a cup of water and let it chill a few minutes, then using a food processor

blend it leaving a few small chunks.
4. In a large pan add a couple of spoons of olive oil and the sliced garlic and cook

until golden.
5. Now add the sauce and break the basil into small pieces using your hands.
6. Let the sauce cook at slow/medium heat until it starts to get thick. Add salt to

your taste.
7. In a large pot with water and salt, cook the pasta and drain it when it is still

undercooked.
8. Add the pasta to the pan with the sauce and finish cooking it to perfection. When

the sauce is thickened enough, turn off the flame and add the mascarpone.
9. Toss it gently until the sauce is creamy and serve it on a warm plate.



GRILLED ZUCCHINI CARPACCIO

Antipasto Carpaccio of grilled thin slices of zucchini  with walnuts, shaved cheese and lemon

Ingredients

● 3 large zucchini
● 1 lemon
● 1 oz toasted shaved almonds or walnuts
● 1 small bunch of fresh arugula
● 1 oz Parmigiano Reggiano
● 2 tbsp extra virgin olive oil
● Salt & pepper

Instructions

1. Cut off the top and the bottom part of the zucchini and cut long slices, about one
inch thick without skin.

2. Brush the zucchini slices with olive oil and cook in a non-stick pan until golden on
both sides.

3. Place the zucchini on a cold plate, let them chill, and squeeze the lemon juice on
top.

4. Let the zucchine absorb the lemon for a few minutes and top with arugula,
shaved parmigiano and walnuts.

5. Add salt pepper and sprinkle with olive oil.

WINE PAIRING

VERMENTINO DI TOSCANA - Cecchi La Mora, $15

GRECO DI TUFO - Orneta, $ 18

VERMENTINO DI TOSCANA - Guado Al Tasso Antinori Bolgheri, $19



VERMENTINO DI SARDEGNA - Mesa Giunco, $19

FALANGHINA - Mastroberardino, $21

FIANO Di AVELLINO - Terre Di San Gregorio, $26
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Linguine with Basil Pesto ‘Trenette Al Pesto’

with

Roasted Portobello with Asparagus Cream and Taleggio Cheese

Video: https://youtu.be/cpECSEODOQ0

https://youtu.be/cpECSEODOQ0


Linguine with Basil Pesto ‘Trenette Al Pesto’

Linguine pasta tossed with Pesto made with fresh basil, Parmigiano, garlic and olive oil.

Ingredients

● 250 gr of Trenette pasta (Trenette are like Fettuccine. A good brand of Fettuccine
is great, Rummo, Rustichella and also De Cecco. Do not use fresh pasta!!!)

● 1 ½  oz of Parmigiano Reggiano (not grated)
● 1 ½ tbsp Pine nuts
● 1 ounce Pecorino Romano (not grated)
● ¼ bunch fresh basil leaves
● ¼  boiled potato
● 4 boiled green beans
● 2-3 tbsp olive oil
● 1 clove of garlic
● Rock salt

You’ll need a small food processor or a blender. The blade of the blender/food
processor must be kept in the fridge until used.

Instructions

1. In a food processor add the potatoes, beans, basil and a little olive oil. Make sure
the blade is cold from the freezer.

2. Blend it a bit, then add the pine nuts, parmigiano, garlic, a pinch of rock salt and
a little more olive oil. It has to be coarsely ground. Do NOT use much olive oil. It
must be a thick paste.

3. Place the pesto in a large bowl with a touch of olive oil. When the pasta is ready
and still al dente, drain it (save some of the cooking water) and let it sit for a
couple of minutes.



4. Add the pasta to the pesto and gently toss it, adding small amounts of the water
until it is creamy enough and ready to plate. Add a little more Parmigiano on top
if you like (I do). Buon appetito!



Roasted Portobello with Asparagus Cream and Taleggio Cheese

Oven roasted large Portobello mushroom tops filled with a cream of asparagus and melted
Taleggio cheese. Antipasto or side.

Ingredients

● 2 large Portobello mushroom tops
● 6 boiled asparagus
● 1 oz of Parmigiano
● 2 teaspoon bread crumbs
● 1 clove of garlic
● 1 teaspoon olive oil
● 5 oz Taleggio Italian cheese (This is available at Wholefoods, but in case it can

be substituted with Brie)
● Salt and pepper

Preheat your oven to 350 degrees.
You’ll need an oven casserole dish.

Instructions

This is very easy!

1. Wash the Portobello tops and cut off the stem.
2. With a food processor, make a cream with the asparagus, the parmigiano, the

garlic and a little olive oil.
3. Place the mushroom tops upside down, top with the asparagus cream, slices of

taleggio and bread crumb.
4. Roast in the oven at 350 degrees for 10-15 minutes. You are ready to go!



WINE PAIRING

Argiolas Costamolino Vermentino, 2018 - $13.99

Garofoli Verdicchio dei Castello di Jesi Macrina, 2018 - $16.99
 
Belguardo Vermentino, 2018 - $22.99

Rocca del Principe Fiano di Avellino, 2018 - $23.99

Marco Felluga Molamatta Collio Bianco, 2015 - $25.99

Azienda Agricola Laura Aschero Riviera Ligure di Ponente Vermentino, 2018 - $31.99

Azienda Agricola Laura Aschero Riviera Ligure di Ponente Vermentino, 2018 - $31.99
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Carbonara with Zucchini and Basil ‘Carbonara di Zucchine e
Basilico’

With

Stuffed Eggplant Rolls ‘Rotolini di melanzane’

Video: https://youtu.be/k8oQjeDtMVA

https://youtu.be/k8oQjeDtMVA


CARBONARA DI ZUCCHINE AND FRESH BASIL

Vegetarian rigatoni pasta ‘Carbonara’ with zucchini, fresh basil, Parmigiano and eggs.

 

Ingredients

● ½ pound Rigatoni Pasta
● 3 eggs
● 4-5 ounces Parmigiano Reggiano (freshly grated)
● 1 tbsp extra virgin olive oil
● ½ cup fresh basil
● 2 zucchini
● Salt & pepper

Instructions

1. In a large bowl add 2 whole eggs and one egg yolk, the Parmigiano, the fresh
basil (broken by hand) and a touch of salt. Let it sit at room temperature while
you are cooking the pasta.

2. Cook your pasta “al dente” in a large pot with abundant salt (this will be the only
time we add salt).

3. When the pasta is ready and perfectly “al dente” , drain it and add it to the bowl
with the eggs and parmigiano and gently toss it until it is nice and creamy. Serve
it on a warm plate and top it with freshly grounded black pepper. Buon appetito.

PS. Important suggestion. Save some of your cooking water and some of the
Parmigiano. You’ll need them to find the perfect creamy balance in case the sauce is
either too dry or too liquid.



ROLLS OF EGGPLANT WALNUTS, GORGONZOLA, ARUGULA
PESTO

Pan roasted eggplant rolls filled with arugula pesto and Gorgonzola cheese

Ingredients

● 1 large eggplant
● 1 clove of garlic
● 1 cup of arugula
● 3 tbsp extra virgin olive oil
● 2 ounces Italian gorgonzola cheese
● 2 ounces walnuts
● 2 ounces of Parmigiano Reggiano

PS Use a mild gorgonzola for a better balance of flavors.

Instructions

First of all we need to prepare the eggplant.

1. Peel the eggplant leaving partial stripes of skin on.
2. Cut the top and bottom off and cut in long slices about ¾ inch.
3. Place the slices in a pasta drainer or in a casserole with holes, add salt and use

some weight to place on top to pressure it for about 15 minutes (to force the
water out).

4. Now in a large pan add a couple of tablespoons of olive oil and cook the slices at
medium heat until they have a nice light brown color on both sides.

5. Place them on a large board to cool down.
6. Prepare the pesto in a food processor by adding ¾ of the walnuts, the

Parmigiano, the garlic and a little olive oil and blending until smooth.



7. Now spread the pesto on each slice of eggplant, crumble the gorgonzola and the
walnuts, roll them and cut them in half with a sharp knife.

8. Place them on a bed of arugula and sprinkle some olive oil on top.

WINE PAIRING

WHITE

Ca Maiol Lugana Trebbiano di Lugana, 2018 - $15.99
Felsina I Sistri Chardonnay, 2017 - $26.99
Jankara Vermentino di Gallura Superiore, 2018 - $32.99
Antinori Castello della Sala Cervaro, 2018 - $59.99

RED

Falesco Famiglia Cotarella Sodale Merlot, 2015 - $17.99
Nicodemi Montepulciano d’Abruzzo Neromoro Riserva, 2016 - $19.99
Bruno Giacosa Dolcetto d'Alba, 2018 - $24.99
 Castello Monaci Artas Primitivo, 2015 - $34.99
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Pici Pasta with Cheese & Black Pepper ‘Cacio e Pepe’
With
Bruschetta Chianti Stile ‘Crostini Del Chianti’

Video: https://youtu.be/xLarnvQTi5I

https://youtu.be/xLarnvQTi5I


CROSTINI DEL CHIANTI

Vegetarian Bruschetta typical of the Chianti area of Firenze, made with tomato, oregano and
bread on bread

Ingredients

● 3 ripe tomato
● 1 small bunch of thyme
● 3 tsp capers
● 1 bounce of fresh parsley
● ¼ cup white vinegar
● 1 clove of garlic
● 4 slices of whole wheat bread (think 4 slices of the whole wheat version of

Wonder bread)
● 1 loaf of crusty Italian bread
● Extra virgin olive oil
● Salt & pepper

Instructions

1. Make 2 small cross cuts at the bottom of the tomatoes and immerse them in

boiling water for 2-3 minutes.
2. Take them out of the water and let them chill.
3. Cut 6-7 slices of the rustic Italian bread and grill them until they are golden and

crusty.
4. In a large bowl add the slices of whole wheat bread and the vinegar and using

your hands start to break and mix them gently until it all becomes a paste.
5. Place the garlic, parsley, garlic and capers on a cutting board and chop and mix

everything, then add it into the bowl.
6. Peel the tomato, carve off the bottom part and cut them in pieces, then add them

into the bowl.
7. Keep mixing, add salt and pepper to your taste.



8. Place the bowl in the fridge for 10-15 minutes.
9. Place the crostini on a serving dish, put the tomato and bread mix on top, and

sprinkle with olive oil.



PICI CACIO & PEPE

Tuscan Pici large spaghetti with a creamy Pecorino/Parmigiano sauce and black pepper.

Ingredients

● ½ pound Pici pasta, dry or fresh (you can substitute with any artisan pasta of
your choice)

● 1 cup fresh grated Pecorino (If possible not too dry)
● 2 ounces fresh grated Parmigiano (Optional)
● 1 tbsp whole black pepper
● Salt
● Extra virgin olive oil

Instructions

1. Using a large pot and very little water, add the pasta in boiling water with little or

no salt.
2. Crush the black pepper in large chunks and place half of it in a large pan toasting

at low/medium heat. Then add about a cup of the starch cooking water and leave
it boiling at low/medium heat.

3. In a large serving dish add half of the Pecorino and half of the Parmigiano and
add some of the cooking water, mixing gently until you create a creamy sauce.

4. When the pasta is almost ready, drain it (save some of the cooking water) and
add it to the pan with the pepper and water and finish cooking it until all the water
is absorbed.

5. Now transfer the pasta on top of the cheese and gently start to mix, add the rest
of the cheese and keep adding a little water at the time making a perfect creamy
sauce. Serve the pasta on a warm plate and top it with the remaining black
pepper.  

The Cacio & Pepe is ready.



WINE PAIRING

Montepulciano d'Abruzzo Azienda Agricola Cirelli, 2018 - $17.99

Sangiovese Lisini San Biagio Toscana, 2016- $19.99

Montepulciano d’Abruzzo Nicodemi Neromoro Riserva, 2016 - $19.99

Montefalco Rosso Arnaldo Caprai, 2015 - $23.99

Montepeloso A Quo Toscana Rosso, 2017 - $26.99

Vino Nobile di Montepulciano Riserva La Braccesca Santa Pia, 2015 - $49.99
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Spaghetti Aglio Olio e Peperoncino
With
Crostini Toscani

Video: https://youtu.be/1YfeMWN-X60

https://youtu.be/1YfeMWN-X60


SPAGHETTI AGLIO OLIO & PEPERONCINO

Spaghetti with garlic, olive oil and red chilly pepper

Ingredients

● 1lb of spaghetti
● 3/4 Peperoncino rosso
● 4 clove of garlic
● 1 small bunch of Italian parsley
● Extra virgin olive oil
● Salt & pepper

Instructions

1. Keeping the flame at low heat, in a large pan add 3-4 tbsp of extra virgin olive oil, the
sliced garlic and the peperoncino to your taste.

2. Slowly make the garlic golden and crisp, adding salt to taste.
3. Cook the spaghetti (must be ‘al dente’ - usually 2 minutes less than the timing suggested

on the box).
4. Strain the spaghetti and save a few spoons of the water.
5. Add the spaghetti and some of the water to the pan and at medium heat let the pasta

absorb the sauce and the water evaporate.
6. Add the chopped parsley, mix it gently and serve it on a warm plate.



CROSTINI DI FEGATINI TOSCANI

Traditional Tuscan crostini/bruschetta with chicken liver-sage pate’

Ingredients

● 1 cup of chicken liver
● 1 Rustic loaf of Italian bread
● 1 1/2 cups of chicken broth
● 1/2 cup of Vin Santo or dry white wine
● 1 small bunch of fresh sage
● 1 Tbsp of capers
● 3 anchovies filet
● 1/2 red onion
● 1 Tspn of butter
● Extra virgin olive oil
● Salt & pepper

Instructions

1. Use a flat pan at medium heat with 3 full spoons of olive oil and cook the liver, the sage
and the onion until they are brown and cooked all the way through (use some chicken
broth if it gets too dry).

2. Add the Vin Santo or wine and let it evaporate completely.
3. Let it chill for a few minutes and blend it with the anchovies using a little broth if too dry.
4. Grill some thick slices of rustic bread making them crusty.
5. Top the crostini with the pate.
6. Quickly dip each crostini in the hot broth and serve on a warm platter.

WINE PAIRING

CHIANTI CLASSICO, Berardenga Felsina - $20

CHIANTI RISERVA BADIA DI MORRONA, I Sodi Del Paretaio - $ 24



CHIANTI RUFINA RISERVA, Selvapiana Bucerchiale - $34

CHIANTI CLASSICO, Castello Di Fonterutoli - $40

CHIANTI CLASSICO RISERVA, Rancia Felsina - $45

CHIANTI CLASSICO RISERVA, Castello Di Volpaia - $45

CHIANTI CLASSICO, Castello Di Ama San Lorenzo Gran selezione - $60



BAKES & STEWS
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Eggplant Parmigiana
Video: https://youtu.be/uqP87-3oeR4

https://youtu.be/uqP87-3oeR4




EGGPLANT PARMIGIANA

Baked eggplant Parmigiana layered with Parmigiano, tomato sauce and fresh mozzarella.

Ingredients

● 2 large eggplant
● 2 cups of Parmigiano Reggiano
● 1 large can of San Marzano tomato sauce
● 2 balls of fresh mozzarella in water
● 2 cloves of garlic
● 1 small bunch of basil (6-7 leaves)
● Vegetable oil or sunflower oil
● 4-5 tbs extra virgin olive oil
● Salt to your taste

Preparation of the eggplant:

1. Cut the bottom part off and slice from top to bottom (each slice should be less
than an inch thick).

2. Lay the eggplant in a pasta drainer or in a holed tray with salt on each slice and
place some weight on top to pressure it. Turn over after 20 minutes and wait
another 20 minutes until water comes out of the eggplant. Then dry out the slices
with a paper towel.

3. In a large pan add abundant oil and fry the eggplant at medium heat on each
side until slightly golden. Then let them sit on a plate with paper towels to absorb
the excess oil.

Preparation of the tomato sauce:

1. In a medium size pot prepare the soffritto with the olive oil, the sliced garlic and
the hand broken basil.

2. When the garlic is golden add the tomato sauce and let it mix and cook at
low/medium heat for about 10-15 minutes.



3. Add little salt as the eggplant is salty already and the Parmigiano is also salty.

Preparation for the fresh mozzarella:
Roll the mozzarella ball in a clean towel and apply strong pressure to dry out the water.
Leave it in the towel for a few minutes.

Preparation for the Eggplant Parmigiana

1. In a medium size casserole dish spread a couple of large spoons of tomato
sauce to make the bed and place the first layer of eggplant.

2. Cover that  with abundant parmigiano and again a couple of large spoons of
tomato sauce.

3. Repeat this for 2 to 3 layers (No more than 3).
4. Cover the top with the remaining Parmigiano and 2 more large spoons of tomato

sauce.
5. Finally, using your hands, break the fresh mozzarella into pieces and place on

top.
6. Put the casserole dish in the oven at 350 degrees for about 35-40 minutes, or

until the mozzarella starts to get a slightly golden crust.
7. Let the dish sit for 10-15 minutes before cutting it and serving it on a warm plate.

Enjoy!

WINE PAIRING

DOLCETTO DI DOGLIANI, Cascina Corte - $17

SALINA ROSSO Carlo Hauner - $17

CABERNET DOC St. Michael Eppan - $20

AGLIANICO DEL VOLTURE Taglio Del Tralcio Re Manfredi - $20



SANGIOVESE BLEND, Badiola Fonterutoli - $20

VALPOLICELLA RIPASSO SUPERIORE, Zenato - $22
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Garbanzo Stew ‘Cacciucco Di Ceci’

With

Stuffed Zucchini ‘Zucchine Ripiene’

Video: https://youtu.be/GwHtt05sz-I

https://youtu.be/GwHtt05sz-I


Cacciucco Di Ceci (Garbanzo Cacciucco Stew)

Hearty stew of garbanzo beans with chards, tomatoes, Pecorino and Parmigiano cheese on
garlic toast.

Ingredients

● 2 cups of garbanzo beans (if possible two or three different kinds)
● 4 thick slices of rustic bread
● 1 large bunch of swiss chard
● 3 anchovy filets
● 4 clove of garlic
● 1 ounce of chopped parsley
● 1 small bunch of rosemary
● 3 cups of vegetable broth
● 1 cup of San Marzano whole peeled tomatoes
● 1 large yellow onion
● 1 peperoncino rosso
● 1 bunch of rosemary
● 1 ounce of grated Parmigiano
● 1 ounce of grated Pecorino
● Extra virgin olive oil
● Salt & pepper

Instructions

1. Start a soffritto in a large pot on medium heat with a couple of spoons of olive oil, the
chopped onion and the whole bunch of rosemary.

2. Before it starts to get golden add the whole peperoncino, the chopped parsley, the whole
garlic crushed, the anchovies and the San Marzano tomato, breaking it by hand.

3. Let it cook until the anchovies are dissolved then cut the chard into medium/large
4. pieces and add it to the pot with half cup of broth and cover it for about 8-10 minutes.
5. Now add the garbanzo, the remaining broth and salt and pepper to taste. Cover it and let

it cook for another 10-15 minutes.
6. While waiting, grill some thick slices of the rustic bread and place them in a warm bowl.



7. Before serving, check the stew for thickness and use more stock or water if necessary.
8. Use a large spoon to place the stew on top of the bread and let it absorb the broth.
9. Top with Pecorino, Parmigiano and a few more sprinkles of olive oil.

Buon appetito!



ZUCCHINE RIPIENE

Baked zucchini filled with beef, Asiago cheese, egg and bread crumbs.

Ingredients

3 medium/large zucchini
1 ounce of grated Parmigiano
1 ounce of Asiago or Provolone cheese
1⁄2 tsp of tumeric
1⁄2 ounce of chopped parsley
1 egg
1 egg yolk
1 clove of garlic
1 ounce of bread crumbs
2 ounces of ground beef

Ingredients

Preheat the oven to 350 degrees

1. Cut the zucchini ends off.
2. Cut them into two long parts.
3. Using a teaspoon carve the center out (place the pulp aside).
4. In a large bowl add the eggs, half of the bread crumbs, the ground beef, the chopped

garlic, the chopped Asiago, the tumeric and the Parmigiano.
5. Mix it well by hand until everything is nicely blended.
6. Add salt and pepper to taste.
7. Now fill the carved zucchini, sprinkle with some bread crumbs, and place them in the

oven in a large casserole.
8. When the crumbs start to get brown, chop the zucchini pulp and place it on top of the

filled zucchini with more bread crumbs.
9. Let them bake in the oven for another 20 minutes or until the top is nicely crispy.
10. Serve them on a warm platter with some chopped parsley on top.



WINE PAIRING

Il Molino di Grace Il Volano Tuscan blend, 2018 - $15.99
Morellino di Scansano La Mozza I Perazzi, 2017 - $19.99
Ornellaia Le Volte dell'Ornellaia, 2018 - $29.99
Carmignano Piaggia Il Sasso, 2017 - $32.99
Bolgheri Argentiera Villa Donoratico, 2016 - $37.99
Terrabianca Campaccio Riserva, 2013 - $79.99



MEAT
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Lemon Chicken ‘Pollo Al Limone’

And

Mushroom & Parmigiano Salad

Video: https://youtu.be/0-O8Iu72GmI

https://youtu.be/0-O8Iu72GmI


Petto Di Pollo Al Limone

Pan roasted chicken breast with infused butter-lemon sauce

Ingredients

● 2 chicken breasts, boneless
● 2 large lemons
● 3 cloves of garlic
● ½ stick of butter
● ¼ cup white wine
● 1 small bunch of rosemary
● Extra virgin olive oil
● Salt & pepper

Instructions

1. Clean and cut the chicken breast horizontally into two cutlets.

2. On medium heat add 2-3 Tbsp of extra virgin olive oil, then add the garlic (with
the skin on), rosemary and the chicken cutlet and let them get golden and slightly
crispy on both sides.

3. Add the wine, the juice of ONE lemon, and salt and pepper to your taste.
4. Let it cook at low/medium heat for 8-10 minutes and add the juice of the

remaining lemon.
5. Remove the chicken and place it onto warm plates.
6. Lower the heat and stir the sauce gently with a wooden spoon until it is perfectly

creamy. Remove the garlic and rosemary and place the sauce on top of the
chicken.



Insalatina Di Funghi E Parmigiano

Arugula, thin sliced mushroom and shaved Parmigiano salad

Ingredients

½ Pound of Cremini mushroom or white mushroom
1 ½ ounces of Parmigiano Reggiano
1 Small bunch of fresh arugula
Extra virgin olive oil
Balsamic
Salt & pepper

Instructions

1. In a small bowl mix 3-4 Tbsp extra virgin olive oil, 2 tbsp balsamic, salt and

pepper.
2. Thinly slice the mushrooms and add them to a large round bowl with half of the

dressing.
3. Without using utensils, shake and mix the mushroom and the dressing until the

dressing is all absorbed.
4. Add the arugula, half of the remaining dressing and shake and mix.
5. Lastly add the parmigiano and mix, still not using utensils.
6. Place it on large chilled plates, add the remaining dressing, and serve it. 

WINE PAIRING

CA MAIOL LUGANA TREBBIANO DI LUGANA. 2018 - $15.99

OTTELLA LUGANA, 2018 - $19.99



PERTICAIA TREBBIANO SPOLETINO, 2017 - $19.99

DONNAFUGATA SURSUR GRILLO, 2018 - $21.99

CLELIA ROMANO COLLI DI LAPIO FIANO DI AVELLINO, 2018 - $25.99

DONNAFUGATA SUL VULCANO ETNA BIANCO, 2017 - $38.99
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Sausages and Beans ‘Salsicce e Fagioli’

With

Tuscan Bruschetta mix ‘Bruschette Toscane’

Video: https://youtu.be/kANWWM2-Doc

https://youtu.be/kANWWM2-Doc


SALSICCIE, FAGIOLI & CROSTINI TOSCANI

Sausage, beans and mix Tuscan Bruschette

Ingredients

● 4 Italian sausages
● 8 cloves of garlic
● 4 Peperoncino Rosso
● 28 oz or 2 small cans of Cannellini beans
● 3-4 Large basil leaves
● 1 small bunch of rosemary
● ½ cup of sage
● 2 small fresh tomato on the vine, EXTRA ripe
● 1 loaf of crusty rustic Italian bread
● 18oz or ¾ of a large can of whole San Marzano tomato
● Extra Virgin olive oil (preferable a robust kind from Tuscany)
● Salt & pepper

You can use dry Cannellini, make sure you pre cook them.
The fresh tomatoes on the vine can be substituted with large cherry tomatoes or other
heirloom types, making sure they are red, ripe, soft and juicy.

In this case the preparation of these two recipes is intended to be together as a meal.

To prepare, cut the bread in thick slices ¾ inch and grill until dark brown, then brush all
of them with a clove of garlic all around the crust, and let them sit.

FOR THE FETT’UNTA TRIO

Instructions

Olio e Rosmarino



1. Using the little bunch of rosemary as a brush spread the olive oil all around the slices
and just add salt and pepper to your taste.

Fett’unta al pomodoro
1. Cut the tomato in half, squeeze it, and brush it all around the slices.
2. Place the tomatoes on top of the bread.
3. Break the basil leaves on top, add salt pepper and olive oil to taste. (You can leave
the tomato skin on or not).

Fagioli e salvia
1. In a small pan add some garlic, olive oil, 2-3 leaves of sage to prep the soffritto.
2. Then add 3-4 tbsp of cannellini bean and a little salt and gently mix it for 3-4 minutes.
3. Place on top of the bread slices and add black pepper and olive oil.



SALSICCIA E FAGIOLI

Mix of rustic bruschetta, tomato and basil, Cannellini beans, garlic and olive oil.

Instructions

1. Prepare the tomato sauce in a blender, adding all the San Marzano tomatoes.
2. In a large pot or deep pan prepare the soffritto with all the garlic chopped into

medium/large pieces, the whole leaves of sage, 3-4 peperoncino rosso (this is at
your discretion, depending on how spicy you want it to be) and 3-4 tbsp of extra
virgin olive oil.

3. Cook on low/medium heat.
4. Make a few holes in the sausages using a fork
5. When the soffritto starts to get brown, add the sausages (whole).
6. When the sausages are getting brown, add the Cannellini bean with their water

and let it all cook for 4-5 minutes.
7. Add the tomato sauce and abundant salt.
8. Let it cook slowly for 15-20 minutes without the lid and stir it every 5 minutes.
9. A couple of minutes before it is ready, taste it one last time for salt.
10.Serve this on a warm plate, make a bed of beans and place the sausages on top.
11. Delicious Tuscan dish!

WINE PAIRING

Morellino di Scansano Mocali, 2016 - $16.99

Rosso di Montalcino Altesino, 2017 - $22.99

Felsina Berardenga Chianti Classico, 2017 - $24.99

Ornellaia Le Volte dell’ Ornellaia, 2017 - $29.99

Terrabianca Campaccio, 2016 - $37.99



Castello di Ama Chianti Classico San Lorenzo Gran Selezione, 2016 - $49.99

Brunello di Montalcino Argiano, 2015 - $54.99

Grillo Sicilian white Feudo Montoni Timpa, 2018 - $19.99

Greco di Tufo Mastroberardino NovaSerra, 2017 - $24.99

Etna Bianco Cottanera Sicily, 2018 - $27.99

Bruno Giacosa Roero Arneis, 2018 - $29.99



SEAFOOD

10)

Mussels and Eggs Livornese Style ‘Cozze All’Uovo Livornesi’

And

Tuna with beans ‘Tonno e Fagioli’

Video: https://youtu.be/Iv-TE-NDKzs

https://youtu.be/Iv-TE-NDKzs




COZZE ALL’UOVO LIVORNESI

Fresh mussels with hearty tomato and eggs sauce.

Ingredients

● 1 ½ pounds of fresh mussels
● 2 cup San Marzano tomato sauce
● 3 Eggs
● 2-3 clove of garlic
● ½ cup Fresh Italian parsley
● Your Choice of Peperoncino Rosso
● 4 slices rustic Italian bread or baguette
● 6-7 Tbsp Extra Virgin olive oil
● Salt & Pepper

Instructions

1. Make sure to clean the mussels and cut off the part at the tip of the shell.

2. Chop the garlic, parsley (leave about a tsp of parsley aside) and peperoncino.
3. In a large pot at low/medium heat prepare the soffritto (garlic, parsley and

peperoncino) with the olive oil.
4. When the garlic starts to get golden add the mussels and some salt and cover

with a lid.
5. Wait until the shells start to open up, then turn off the heat and wait until they

chill.
6. Transfer the broth/soffritto to a large tall pan and heat it again at medium heat.
7. Add the San Marzano tomato sauce and some more salt to your taste and let it

mix and cook for about 10 minutes.
8. Using your hands open the mussels one by one leaving them on a half shell and

place them in the pan facing up.
9. Mix them gently and let them cook for another 5 minutes. Taste it for salt and add

to your taste.



10.Break and scramble the eggs in a bowl and add it to the mussels, gently
spreading it on top and mixing it with the tomato sauce, creating a mix of orange,
yellow and red color.

11. Cover with a lid until the egg on top is not too liquid.
12.Turn off the heat and let it sit.
13.Grill some thick slices of rustic bread, making sure it is crusty on the edges.
14.Place the crostini on a warm plate and with a large spoon add some of the sauce

until it is absorbed. Now place the mussels on top of the crostini and sprinkle the
remaining parsley. Buon appetito



TONNO E FAGIOLI

Italian cured tuna in olive oil tossed with Cannellini beans.

Ingredients

● 1 small can of Cannellini beans (You can use dry Cannellini and pre cook the day
before without using any salt)

● 1 can Italian cured Tuna in olive oil
● ¼ red onion
● 3-4 fresh basil leaves
● ½ Lemon juice
● 2 slices of rustic Italian bread or baguette
● Extra Virgin olive oil

Instructions

1. Thin slice the onion and let it sit in fresh water in the refrigerator for about an

hour.
2. Grill 3-4 slices of Italian rustic bread until golden.
3. Add the Cannellini bean and the tuna (drained) in a bowl, add salt and pepper

and mix it gently.
4. Add the onion and the basil, breaking it in small pieces using your hands.
5. Mix it and add salt and pepper at your choice.
6. Mix the lemon juice and the olive oil in a little bowl and add it to the beans and

tuna.
7. Mix it again and check it for salt.
8. Place the crostini on the side of a chilled plate and place the beans and tuna on

the center. Add some more olive oil (optional).

WINE PAIRING



Lugana Trebbiano di Lugana Ca Maiol, 2018 - $15.99

Lacryma Christi del Vesuvio Bianco Mastroberardino, 2016 - $17.99

Gavi Le Marne Michele Chiarlo, 2018 - $21.99

Donnafugata Sul Vulcano Etna Bianco, 2017 - $38.99

 Gavi dei Gavi La Scolca Black Label, 2018 - $44.99



11)
Tuna and Orange Tartar ‘Tartara di Tonno e Arance’
With
Steamed Clams Antipasto ‘Vongole al Guazzetto’

Video: https://youtu.be/_TNf0ZfVh9U

https://youtu.be/_TNf0ZfVh9U


TARTARA DI ARANCE E TONNO

Fresh Tuna Tartar with orange and fennel served in orange shells

Ingredients

● 2 large blood oranges or regular oranges
● ½ pound of fresh Ahi tuna
● 1 cup of arugula
● 3 tbsp extra virgin olive oil
● 1 lemon
● 1 ounce chopped chives
● ½ fresh anise (finocchio/fennel)
● 1 ounce of chopped parsley
● 1 tsp of capers
● Salt & pepper

Instructions

1. Slice the oranges in half and then carve the flesh out of the halves - they’ll be
used as a little bowl, so slice a small amount off the bottom of each to make them
stable.

2. Chop the flesh of the orange into medium pieces and place it in a bowl with
chopped parsley, capers, chopped chives, a few chopped arugula leaves and a
couple of TBS of olive oil.

3. Mix it gently and let it sit in the fridge for 15 minutes.
4. Chop the tuna the same size pieces as the orange and add it to the bowl with

salt, pepper and lemon juice.
5. Place the arugula on the plate making a bed.
6. Fill the orange shell with the tartar and place on the arugula.
7. Sprinkle it with olive oil.
8. Cut the anise into four pieces and divide them to be used as scoops for the tartar.



 ZUPPETTA DI VONGOLE
Fresh clams with parsley, garlic and olive oil on garlic toasts

Ingredients

● 1½ pound of fresh clams
● 1 cup of white wine
● 1 lemon
● ½ cup of parsley
● 1-2 peperoncino calabrese (any spicy red peperoncino)
● 2 clove of garlic
● 2-3 tbsp extra virgin olive oil
● 6 thick slices rustic bread
● Salt & pepper

Instructions

Prepare the soffritto in a large pan at medium heat using the chopped garlic, parsley
peperoncino and olive oil.
When it starts to become golden add the clams and stir them for a couple of minutes.
Add the white wine and a little salt.
Slice bread into 5-6 thick slices .
Place the slices into a pan over a medium heat and toast gently until the edges are
dark.
Remove them to a bowl.
When the clams are all open and ready add the lemon juice, a tbsp of olive oil and taste
it for salt.
Finally with a spoon spread the broth evenly on the bread and place the clams on top.

WINE PAIRING

Trebbiano di Lugana Ca Maiol Lugana, 2018 - $15.99



Grillo Sicilian white Feudo Montoni Timpa, 2018 - $19.99
Greco di Tufo Mastroberardino NovaSerra, 2017 - $24.99
Etna Bianco Cottanera Sicily, 2018 - $27.99
Bruno Giacosa Roero Arneis, 2018 - $29.99



Introduction to Private Classes

Now that you have enjoyed preparing and eating this simple, authentic Italian food, you have
hopefully also discovered that it is not as complicated as you thought. I’d love to teach you more
of the things I have learned, and keep learning, here in Tuscany. Simple techniques, comfort
food, basic ingredients and my usual casual way of explaining it all.

I’m available for private classes of 1 to 20 guests. These intimate and fun live events are
wonderful for groups of friends, family or colleagues. We choose the menu together, set the
date, and then all meet in my kitchen in Tuscany via Zoom.

We’ll cook a few fantastic meals with simplicity and in a relaxing way.
If you are ready to learn more secrets and become a master of Tuscan cuisine, check out my
private classes and invite your friends and family to get a taste of Italy.

https://www.1starchef.com/pages/home

https://www.1starchef.com/pages/home

