
We had a record breaking night with mem-

bers and guest rolling up their sleeves and 

cranking up the heat to produce enough 

food for all. 

It was difficult to guess who was the Italian 

in our group as we sipped the espresso and 

drank the wine, chatted with arm gestures 

and bounced all over the kitchen floor.  

Members who took the liberty of arriving 

early to prepare two types of breads, and the 

bolder ones took on the Ox tongue dish. 

There was a rustic dish, salt crusted chicken, 

which took some time but it paid off with a 

pretty vine leaf motif crowning the product.   

The artistry of younger cooks attempted 

the crusted pork tenderloin, rolled with a 

pate of ground pork and seasoning, 

wrapped with a flaky puff pastry.   

The dessert group made the ever popular 

Amoretti Biscuits and Ricotta Torta.  It 

did not really looked pretty but it must 

still be good as there was virtually nothing 

left of the late comers...namely me. 

Our poor risotto team had the most trying 

time as the dinner time kept shifting back-

wards, nevertheless, they kept their posi-

tive attitude and pulled off a satisfying 

dish towards the end. 

We adapted a fish cake with salmon which 

was so-so and needed adjustments.  Some-

times we need to understand that a recipe 

needs tweaking.  Whenever a raw ingredi-

ent is used, the moisture, fats and texture 

may be a little varied, as such, the cook 

must be able to compensate and adjust it 

to make it good.  If following a recipe is 

all there is to becoming a good cook, then 

I guess everyone who can read may be 

considered one. 
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Chefõs Desk 

We had a record turnout for the Italian Theme, lots 

to cook and lots to eat.  In the buzz of activities and 

desire to prepare our dinner on time, we sort of 

missed the essence in fostering a bonding and under-

standing for the Italian cuisine. 

The heart of Italian cuisine lies in the utmost respect 

of the ingredients, the flavor, freshness and bringing 

about this quality to the table.  The use of com-

pound and complex flavoring hints of deceit in the 

masking of inferior ingredients.  True to the taste is 

what it is all about. 

Second issue is of origin.  If we were in the days of 

donkey powered carts, certain aspects will reign true 

of the origination of certain dishes, the influence of 

the victors in wars and political tribulation, the 

natural vegetation or geographical attributes have 

made such a factor a trademark cuisine.  But with 

modern modes of transportation, globalization and 

even worse, allergies to certain ingredients compel 

us to innovate and more importantly, to design it 

according to our taste.  Hence, the origins do hold 

vital nostalgia and romance, but is now left to the 

poets and song writers to dwell on this issue.  The 

cookõs task is to make the diners happy, I cannot  

satisfy my hunger with a poem. 

Lastly, I have to admit that there is no justice in 

summarizing the Italian cuisine in a single eve-

ning.  The offerings of the regions from the north , 

central and south, not forgetting the east and west 

offers such a range of foods and wines that I could 

only dream about.  Back in the glory days where 

parties last for days and nights offering endless 

supplies of food and wine for a celebration is my 

vision of my last supper 

Chef Fred  



Recipes 

Chicken Liver Crostini  

Crostini con Fegatini  

 

Ingredients 

 

3 tbs   Olive Oil 

1 pc  Onion, chopped 

1 tsp  Garlic, finely chopped 

1 pc   Carrot, finely grated 

6 pcs  Chicken Livers, cleaned with connective tissues removed 

2 tbs  Red Wine Vinegar 

½ cup  Red or White Wine, dry 

¼ cup  Marsala, dry 

  Salt and Pepper ï season to taste 

2 pcs  Egg, yolks 

½ 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 continue cooking for 

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 
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Ligurian Snails 

Lumache All Ligure  

 

Ingredients 

 

2 tbs  Dried Mushrooms 

3 tbs  Olive Oil 

1 pc  Onion, fine dice 

2 cloves Garlic, minced 

1 sprig  Parsley, chopped 

1 tsp  Rosemary, chopped 

½ tsp  Oregano, dried 

  Snails (canned, washed in wine) 

½ cup  White Wine, dry 

1 cup  Tomato Sauce 

  Salt and Pepper ï to taste 

Whatôs for dinner? 
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Ligurian Snails conôt... 

 

Method 
 

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

2. Rinse the snails with wine and soak them in brandy ï optional, reserve 

3. Heat the oil in a pan, add the onions, garlic and parsley and cook over low heat, stirring occasionally 

4. Drain the mushrooms and chop into small pieces 

5. Stir in the mushrooms, rosemary and oregano and cook for about 5 minutes to release the flavors 

6. Add the snails and cook for about 3 to 4 minutes, remove from the pan, reserve 

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

8. 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 

Salmon Patties 

Svizzere Di Salmone  

 

Ingredients 

 

1 cup  Bread, crust removed 

1 cup   Milk  

1 pc  Lemon, juice and zest 

1 pc  Egg 

1 lb  Salmon, chopped 

5 tbs  Butter, softened 

2 tbs  Olive Oil or Clarified Butter 

  Salt and Pepper ï to 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. In a food processor, add the soaked bread, lemon juice, zest, egg, chopped salmon, butter and pulse it till it is able to combine 

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 paper 

towel 
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Chicken in Salt Crust 

Pollo In Crosta Di Sale 

 

Ingredients 

 

10 cups Flour 

6 cups  Kosher Salt 

2 pc  Egg White or water 

1 pc  Chicken 

1 sprig  Rosemary 

1 pc  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 dough does 

not combine to form a dough, roll out the dough to from a blanket, reserve 

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

4. Wrap the chicken, position the breast upwards. 

5. Transfer the wrapped chicken onto a baking sheet and bake for 1 ½ hours (longer if the crust is thicker) 

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

Crusted Pork Tenderloin 

Pork en Croûte  

 

Ingredients 

 

2 tbs  Butter or Olive Oil 

1 pc  Pork Tenderloin, trimmed off sinews 

  Salt and Pepper ï to taste 

1 pc  Onion, chopped 

2 cups  Mushrooms, chopped 

2 cloves Garlic, chopped 

1 pc  Lemon, zest 

2 sprigs Parsley, chopped 

1 pc  Egg, separated 

½ lb  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 tenderloin, brush 

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 section to adhere to the 

body of the roulade, fold in the open corners of the roll 
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Crusted Pork Tenderloin conôt. 

 

7.    Brush the surface with the additional egg yolk 

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

9.    If the pastry begins to brown too quickly, place a foil over the top of it to slow down the browning process 

10.  Let it stand for about 10 minutes before slicing it 

Braised Tongue 

Lingua Brasta 

 

Ingredients 

1 pc  Tongue 

3 tbs  Butter 

3 tbs  Olive Oil 

3 pcs  Onions, sliced 

3 pcs  Carrots, diced 

2 cloves Garlic, chopped 

1 cup  White Wine, dry 

2 cups  Tomato Sauce 

2 cups  Beef or Chicken Stock 

  Salt and Pepper ï to taste 

 

Method 
 

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

2. Boil the tongue in salted water for about 20 minutes, drain and 

remove the outer skin 

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

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

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

6. Slightly cover the pot and let it simmer for about 1 ½ hours 

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

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 is 

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 
 

¶ Puree the nuts in a food processor 

¶ Add the sugar and egg whites, continue processing till the mixture comes together 

¶ Transfer the mix into a piping bag fitted with a medium round tube 

¶ Pipe it onto a parchment lined baking sheet 

¶ Dust with icing sugar 

¶ Let it 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 and temperature) till 

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 

Pastry 

200 gm                All Purpose Flour 

75 gm  Sugar 

100 gm                 Butter 

1 pc  Egg 

 

Filling 

350 gm Ricotta Cheese 

2 pcs  Eggs, whole 

2 pcs  Eggs, yolks 

60 gm  Honey 

  Ground Cinnamon 

20 ml  Marsala 

35 gm  Sugar, fine 

 

Meringue 

70 gm  Egg Whites 

35 gm  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, wrap it in a plastic bag 

and let it rest in the refrigerator for about 30 minutes.  Roll it onto a pan and dock it at the base, refrigerate the shell, par bake for 

about 10 minutes 

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

 

This was what it was 

suppose to be, better 

luck next time! 
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Ricotta Tart conôt. 

 

3.    Make the meringue by mixing the egg whites till a foam stage is reached, add the sugar and continue mixing till you attain soft 

peak 

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

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

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

Wines of Italy 

By Professor Leo Chan 

 

 

Italy is known as ñThe Kingdom of Bacchus, The God 

of Winesò.  It produces more wine than any country on 

earth.  There are 20 wine regions.  It begins in the south 

and the islands where the Ancient Greeks called Oe-

notria, and moves through the historic Renaissance cit-

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

and valley in the northwest and northeast. 

 

In 1716, the Grand Duchy of Tuscany delimited the 

zones for wines of particular reputation and worth, set-

ting a standard for modern legislation.  Since the mid 

1960ôs there were controls applied nationwide under what is now known as Denominazione de Origine Controllata, or 

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 by 

color, type, grape variety, age or by a special subzone as classico or superior.  Italy is also called ñThe vineyard of the 

worldò.  In recent times DOC and DOCG only accounted for 12 to 15 percent of Italyôs wine production. 

 

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

 

BiancoðWhite  

ClassicoðThe historical centre of a DOC zone 

DolceðSweet 

Indicazione Geografica Tipica (IGT) - Recent category to officially classify wines, usually of a whole province or 

large areas 

RiservaðReserve, for DOC or DOCG wine aged for a specific time 

RosatoðRosé 
RossoɂRed 
SeccoɂDry 
SpumanteɂSparkling wine, dry or sweet 
SuperioreɂDenotes a higher level of alcohol or aging or special geographical origin 
VecchioɂOld 
Vino da TavolaɂTable wine 
 






