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Recipes

Chicken Liver Crostini
Crostini con Fegatini

Ingredients
3 ths Olive Oil
1pc Onion, chopped
1ltsp Garlic, finely chopped
1pc Carrot, finely grated
6 pcs Chicken Livers, cleaned with connective tissues removed
2 ths Red Wine Vinegar
Y cup Red or White Wine, dry
Ya cup Marsala, dry
Salt and Peppérseason to taste
2 pcs Egg, yolks
Y pc Lemon, juice
Rosemary, finely chopped
Bread Slices
Capers Garnish
Method

1. Heat the olive oil in a saucepan, add the onions and sauté till it is translucent, add the garlic and carrots and okiminfex co
an additional 5 to 10 minutes

2. Wash the livers in the vinegar and drip dry. Add to the saucepan, continue cooking at a moderate heat to brown the livers,
remove and chop into pieces, reserve

3. Add the wine and marsala to the sauce, reduce and return the chopped livers to the pan, season with salt and pepper

4. Transfer the cooked livers into a bowl and stir in the egg yolks, lemon juice and rosemary (any herb)

5. To smoothen the texture, blend in food processor

Spread over the bread slices and garnish with capers

Ligurian Snails
Lumache All Ligure

Ingredients

2 tbs Dried Mushrooms

3 tbs Olive Oil

1pc Onion, fine dice

2 clovesGarlic, minced

1 sprig Parsley, chopped

1tsp Rosemary, chopped

Y tsp Oregano, dried
Snails (canned, washed in wine)

Y% cup White Wine, dry

1cup Tomato Sauce

Salt and Peppérto taste
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Ligurian Snails conét.

Method

Hydrate the mushrooms in a bowl of warm water (2 hours or till they become soft)

Rinse the snails with wine and soak them in brandgtional, reserve

Heat the oil in a pan, add the onions, garlic and parsley and cook over low heat, stirring occasionally
Drain the mushrooms and chop into small pieces

Stir in the mushrooms, rosemary and oregano and cook for about 5 minutes to release the flavors
Add the snails and cook for about 3 to 4 minutes, remove from the pan, reserve

Add the wine and reduce it, add the tomato sauce and bring it to a simmer

. Add the snails and season with salt and pepper and let it simmer for about 5 to 10 minutes over low heat, adding more wine if
the sauce begins to dry out

9. Garnish with more herbs and a splash of olive oil

PNOUA®WNE

Salmon Patties
Svizzere Di Salmone

Ingredients
1 cup Bread, crust removed
1cup Milk
1pc Lemon, juice and zest
1pc Egg
1lb Salmon, chopped
5 tbs Butter, softened
2 tbs Olive Oil or Clarified Butter
Salt and Peppérto taste
Flour
Egg and Milk
Bread Crumbs
Lemon- wedges
Method

1. Soak the bread in milk and let it stand for about 10 minutes, drain and squeeze out excess milk

2. Inafood processor, add the soaked bread, lemon juice, zest, egg, chopped salmon, butter and pulse it till it is binke to com
together, add seasoning

3. Roll the salmon pate into balls and lightly flour them, dip into the egg and milk mixture then crust them in the bread crumb
Pan or deep fry for about 3 to 4 minutes on each side (depending on the thickness), remove from the pan and drip dry on a pap
towel
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Chicken in Salt Crust
Pollo In Crosta Di Sale

Ingredients

10 cupsFlour

6 cups Kosher Salt

2 pc Egg White or water

1pc Chicken

1 sprig Rosemary

1pc Bay Leaf
Seasoning

Method

1. Preheat oven to 370F

2. Combine the flour, salt and egg white in a bowl until thoroughly mixed, adjust with more egg whites or water if the deugh doe
not combine to form a dough, roll out the dough to from a blanket, reserve

Season the Cavity of the chicken with salt and pepper or your choice of seasoning together with the herbs

Wrap the chicken, position the breast upwards.

Transfer the wrapped chicken onto a baking sheet and bake for 1 % hours (longer if the crust is thicker)

To serve, break the crust and cut the chicken into pieces

o gk w

Crusted Pork Tenderloin
Pork en Crote

Ingredients
2 ths Butter or Olive Oil
1pc Pork Tenderloin, trimmed off sinews
Salt and Peppérto taste
1pc Onion, chopped
2 cups Mushrooms, chopped
2 clovesGarlic, chopped
1pc Lemon, zest
2 sprigs Parsley, chopped
1pc Egg, separated
% 1b Ground Pork
Seasoning
Puff Pastry Sheet
Method
1. Heat the oil in a saucepan, season the pork tenderloin with salt and pepper
2. Brown the surface of the pork and reserve
3. Using the same pan, lightly sauté the onions, mushrooms and garlic
4. Cool the mixture and process it together with the lemon zest, parsley, egg white and the raw ground pork, season well
5. Lay the puff pastry sheet on a lightly floured surface, spread the pate mixture over the top, enough to cover the tendhrloin,

the last section of the sheet with the egg yolk

6. Place the tenderloin over the pate and roll the sheet to blanket the tenderloin, leaving the last egg washed sectdn tbeadher
body of the roulade, fold in the open corners of the roll
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Crusted Pork Tenderl oin conodt.

Brush the surface with the additional egg yolk

Bake in a preheated oven of 375F for about 35 to 45 minutes

If the pastry begins to brown too quickly, place a foil over the top of it to slow down the browning process
0. Let it stand for about 10 minutes before slicing it

B oo~

Braised Tongue
Lingua Brasta

Ingredients

1pc Tongue

3ths Butter

3ths Olive Oil

3 pcs Onions, sliced

3 pcs Carrots, diced

2 clovesGarlic, chopped

1cup White Wine, dry

2 cups Tomato Sauce

2 cups Beef or Chicken Stock
Salt and Peppérto taste

Method

1. Soak the tongue in cold water overnight, and drained

2. Boil the tongue in salted water for about 20 minutes, drain anc
remove the outer skin

In a separate pan, heat the butter and olive oil, sauté the onions, carrots and garlic

Add the tongue and continue cooking to brown the tongue (approx. 30 minutes)

Add the wine and let it evaporate, add the tomato sauce and stock, season to taste

Slightly cover the pot and let it simmer for about 1 % hours

To serve, remove the tongue and slice it into serving portions, puree the sauce and nape over the sliced meat

Nookow

Classification of Jellies
(Adapted from The Best of Fine Cooking)

Marmalades
Marmalades are jellies that contain pieces of citrus fruit or zest of the fruit suspended evenly throughout .

Preserves
It contains whole fruit or large pieces of fruit suspended in a firm jelly or syrup

Jams
Jams are made from crushed or chopped fruit, sometimes pureed fruit, and are often less firm than jellies

Jellies
They are clear fruit juices that have been gelled into a shimmering, translucent solid that holds its shape but

still spreadable
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Amaretti Biscuits

Ingredients
60 gm Hazelnuts, roasted
225 gm Almonds, roasted
500 gm Castor Sugar
120 gm Egg Whites
Icing sugar for dusting
Method
9 Puree the nuts in a food processor
9 Add the sugar and egg whites, continue processing till the mixture comes together
9 Transfer the mix into a piping bag fitted with a medium round tube
9 Pipe it onto a parchment lined baking sheet
9 Dust with icing sugar
9 Letit dry for about 12 hours, this will form a skin on the top. The surface will have a cracking surface.

Bake for about 12 minutes in a pre heated oven of 350F (the size of the cookies will determine the baking time anddgtitiperatur
the cookies are golden brown

Note

This cookie could be eaten by itself or used as garnish for other desserts or puddings

Ricotta Tart
Ingredients This was what it was
Pastry suppose to be, better
200 gm All Purpose Flour luck next time!
75 gm Sugar
100 gm Butter
1pc Egg
Filling
350 gm Ricotta Cheese
2 pcs Eggs, whole
2 pcs Eggs, yolks
60 gm Honey
Ground Cinnamon
20 ml Marsala
35gm Sugar, fine
Meringue
70 gm Egg Whites
35gm Sugar, fine
Lemon Curd or Confit (optional)
Method

1. Pastry: Put all the ingredients for the pastry in a food processor, pulse it till it forms a dough consistency, wiaasitiinbag
and let it rest in the refrigerator for about 30 minutes. Roll it onto a pan and dock it at the base, refrigeratepbrebstieifor

about 10 minutes

2. Filling: In a mixing bowl, add the ricotta, eggs whole, eggs yolks, honey, cinnamon, marsala and sugar, mix well, reserve
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Ricotta Tart condt .

3. Make the meringue by mixing the egg whites till a foam stage is reached, add the sugar and continue mixinggiifl saft att
peak

4. Fold in stages the meringue into the ricotta mixture, then pour it into the par baked shell

Bake in a preheated oven 375F for about 20 minutes or until golden brown

5.
6. Allow it to cool before cutting it, serve with citron curd

Wines of Italy
By Professor Leo Chan

ltaly is known as fAThe ) d
of Winesbo. It produces Y ry
earth. There are 20 wine regions. It begins in the SEEEEEE

and the islands where the Ancient Greeks called Ot

notria, and moves through the historic Renaissance =" i

ies past Rome and Florence in the middle, to the hil

and valley in the northwest and northeast. 3

In 1716, the Grand Duchy of Tuscany delimited the

zones for wines of particular reputation and worth, s i

ting a standard for modern legislation. Since the mi@ ‘ : L .A :
196006s there were controls applied nationwide under

by DOC. At last count, there were over 230 DOCG (the G for garantita or guaranteed authentically). Some notable
DOCG are Barbaresco, Barolo, Brunello di Montalcino, Chianti, Vino Nobile di Montalcino, Albana di Romagna,
Gattinara, Carmignano and Torgiano Rosso riserva.

Within the DOC and DOCG zones, more than 900 types of wines are produced. They may be defined or referred to
color, type, grape variety, age or by a special sub;
worl do. In recent times DOC and DOCG only account e

The following Italian terms can be found on labels or literature about wines:

Bianca@d White

Classic® The historical centre of a DOC zone

Dolced Sweet

Indicazione Geografica Tipica (IGFRecent category to officially classify wines, usually of a whole province or
large areas

Riserva@ Reserve, for DOC or DOCG wine aged for a specific time

Rosat® Rog

Rosse Red

Secco Dry

Spumante» Sparkling wine, dry or sweet

Superiore? Denotes a higher level of alcohol or aging or special geographical origin
Vecchie Old

Vino da Tavola Table wine









