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ANTIPASTI 3

Mackerel scapece

Ingredients:

1. Mackerel

2. Pickled vegetables

METHOD

Preheat the grill of the oven at 200°C.

Place the mackerel fillet onto a shallow

baking tray and place under the grill until

the skin is nice and caramelised.

Transfer in a serving dish.

In the same tray place the vegetables

and quickly reheat under the grill for 30

seconds. Add to the fish and serve.

PASTA

Cannelloni, ricotta, herbs

Ingredients:

1. Cannelloni

2. Tomato sauce

3. Grana Padano cheese

4. Butter

5. Vegetable stock

METHOD

Preheat the oven at 180°C.

Place the cannelloni into a deep baking

dish greased with some butter.

Mix the tomato sauce with the stock and

pour over the cannelloni. Sprinkle with

the Grana Padano and add some flakes

of butter.

Bake for about 20 minutes and serve.

SECONDO

Chicken breast, mushrooms

Ingredients:

1. Chicken breast

2. Mash potato

3. Mushroom sauce

METHOD

Heat a pan on a medium heat with two

spoons of oil and fry the chicken from the

skin side until has a nice golden brown

colour. Flip it, lower the heat and fry for

about 5 minutes. Add the mushroom sauce

and leave few more minutes.

Meanwhile, reheat the mash potato in a

small saucepot on a low heat.

Once the chicken is ready, place the mash

in a serving dish, then add the chicken with

the sauce.

DOLCE

Pannacotta, orange, chocolate

Ingredients: 

1. Pannacotta

2. Orange segments

3. Chocolate sauce

METHOD

Place the pannacotta in a serving dish.

Pour the chocolate sauce and finish

with the orange segments.

BREAD

Glazes butter bread

Preheat the oven at 140°C

Cook the bread for about 15 minutes.

ANTIPASTI 2

Capsicum salad, Burrata, Ingredients:

1. Capsicum salad

2. Burrata

3. Balsamic dressing

METHOD

Open the bag with the peppers salad and

transfer in a bowl. Finish with some extra

virgin olive oil.

Leave the burrata at room temperature for

about 10 minutes. Drain from its liquid,

place into a dish and serve with the

balsamic dressing.

ANTIPASTI 1

Tomato, onion salad

Ingredients:

1. Tomatoes

2. Tropea onion

3. Oregano

METHOD

Place the tomatoes in a bowl, season

with sea salt, dry oregano and extra

virgin olive oil. Add the onion on top and

drizzle with olive oil.


