
3Maccheroni al ferro are long strands 
of pasta that are delicious served 
with a hefty ragù. They are more than 

a little fiddly to make but they’re definitely 
worth the extra time and effort. What you 
do is divide the dough into equal pieces and 
then roll each piece into a pencil-thin rope. 
Then you wrap the rope of dough around an 
iron rod (hence the name, al ferro). Then 
you simply roll it on a floured surface and 
carefully slide the pasta off the rod. You 
don’t have to use iron, but that’s the way 
it’s traditionally done in Calabria.

2A fresh pasta typical of Ligurian 
cuisine, the name corzetti (which is 
pronounced kur’zetti in the Genoese 

dialect) derives from the silver coins that 
were used during the Republic of Genoa 
back in the 13th and 14th centuries. They 
are a thin round of pasta with an embossed 
decoration imprinted using a special 
wooden hand tool. The embossing not only 
decorates the corzetti but also helps the 
pasta to hold its sauce, which may be a 
traditional Ligurian marjoram sauce with 
pine nuts and butter. 
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Top 3 Italian
PASTA SHAPES
Everybody loves pasta and we’ve found some 
speciality pastas that are sure to take your 
fancy. Learn more about sauces for your 
pasta shapes in our recipes on page 72. 

1Originally from southern Italy, 
cavatelli are traditionally made by 
hand and accompanied by sauces 

made with cream, vegetables, meat or 
seafood. To make your own cavatelli, you 
simply roll out your pasta dough and cut it 
into equal pieces. Then you flatten the top 
with the edge of your knife and roll it to 
form the curved shape it’s famous for, often 
referred to as being like that of a hot dog 
bun. Why not experiment with different 
stamps on your cavatelli for that extra bit 
of elegance?

Presenting the best of the latest 
Italian products on the market…

ITALIA!’STop picks 

ITALIAN RECIPES HAMPER – 
WITH ITALIA! DISCOUNT 
This festive hamper contains a selection of 12 of the best-
selling Italian delicacies from Something Italian, with the 
additional gift of a 222 Italian Recipes cookery book (in 
hardback) by the renowned Academia Barilla of Parma. The 
hamper itself is made from top quality autumn willow, given 
a natural boiled finish for extra luxury. The normal price 
is £75. (UK delivery only.) However, as an Italia! reader, 
you can take advantage of our special discount codes, which 
are applicable to all products from Something Italian. The 
current codes, which are valid until 23 December 2013, are: 
SO3 (spend £30 and get £3 off your bill) and SO15 (spend 
£100 and get £15 off). To activate your discount, simply enter 
the applicable code into the voucher box at the top of the 
shopping cart summary page before checkout.  
www.something-italian.com.

POSITIVELY GOOD FOR YOU 
INFUSED OLIVE OILS

This garlic, black pepper and balsamic 
vinegar infused single estate extra 

virgin olive oil is part of a new range 
from Positively Good For You that 

also includes lemon, bergamot, chilli, 
rosemary and mandarin infused oils 
– all from the Pata Family groves in 
Calabria. Visit their website for more 

information about these oils, the 
philosophy of Positively Good For You, 

recipe ideas and more.   
http://positivelygoodforyou.com

APPASSIONATA HANDBAGS
Dawn Cavanagh-Hobbs writes: “A 
couple of years ago I was introduced 
to the Ribichini family, who made 
handbags for Gucci, Prada and Bottega 
Veneta, and was impressed by the 
workmanship, combining traditional 
mastery with breathtaking innovation 
and style. I bought three handbags 
and took them back with me to the UK 
on my next visit. Everywhere I went 
people stopped me on the street, in 
restaurants and shops, complimenting 
my handbag. ‘Where did you buy that 
fabulous handbag? I’ve never seen 
one like it!’ It inspired me to sell their 
handbags directly to the public, at a 
fraction of the cost! Visit us at www.
appassionataboutique.com or contact 
me directly at dc@appassionata.com 
for further details.”

    DR VRANJES FRAGRANZA PER AUTO
Because your car 
needs love and 
attention too… 
Dr Vranjes has 
introduced 
this new range 
of exclusive, 
elegant 
fragrances 
made with pure 
essences that have 
been selected to 
harmonise with the 
leather, wood and 
fabrics of your car’s 
interior. The UK 
distributor of Dr 
Vranjes is Senti Ltd 
of Wimbledon High 
Street. Visit them 
in store or call 
them on � 0208 
947 5179. www.
senti.co.uk 

USE THIS!
³

    THE BETROTHED 
By Alessandro Manzoni. One of the greatest 
masterpieces of Italian – and indeed world – 
literature has just been published in a new 
English translation by Everyman’s Library. And we 
have six copies to give away.  

To win one, tell us which acclaimed Italian sculptor 
finished his autobiography in 1563? Was it?
a) Leonardo da Vinci   
b) Benvenuto Cellini   
c) Michelangelo

Email your answer to italia@anthem-publishing.
com with ‘The Betrothed competition’ as the 
subject before 31 December 2013. See page 6 
for full competition terms and conditions.

READ THIS!
³

    GAROFALO PASTA SHOP AT OCADO
Garofalo, the quality Italian dry pasta brand, is now available in the unique 
Garofalo shop at online retailer Ocado. The shop will highlight the range of 
Garofalo pastas, including regular and speciality cuts, whole wheat organic pasta 
and children’s organic pasta. Consumers will also be able to view recipes and 
cooking videos presented by MasterChef finalist Sara Danesin, as well as tips on 
the best sauces for different pasta cuts. www.pastagarofalo.it/uk

TRY THIS!

³

   NATOORA HAMS 
Prosciutto di Langhirano Pio Tosini is 
prepared to maintain sweetness while 
preserving the meat; it is then aged to 
perfection to ensure it gets the best flavour. 
Order from Natoora � 020 7237 0346 www.natoora.co.uk

EAT THIS!

³

WIN!
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