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Welcome to the enchanting world of Italian gastronomy! This cookbook,

iS much more than

just a selection of recipes. It's the fruit of my passionate travels through
the remote villages of Italy, from the north to the south of the boot.
Having lived in Bologna, the gastronomic capital of Italy, | was able to
deepen my culinary knowledge and immerse myself in a rich and tasty
culture. Each recipe has been carefully selected and personalized by
me, reflecting the culinary riches discovered through my encounters
with local artisans and families.

In these pages, you'll discover unique and authentic specialties, most of
which you won't find in any other cookbook or even in a restaurant.
Whether you're looking for my special recipes, real carbonara or other



Italian dishes unjustly ignored by the general public, each preparation is
an invitation to a gustatory journey through Italy.

But that's not all! You'll also discover menu ideas and tips from an
Italian chef for a successful dinner party. Whether you want to surprise
your guests, prepare a romantic dinner or simply share a generous
meal with your family, my recipes are within everyone's reach, with
difficulty levels ranging from 1to 5. Get ready to embark on a unique
culinary adventure, where tradition and creativity meet to offer you the

very best of Italian gastronomy.
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FLAVOURS OF DOLCE VITA
FLAVOURS MENU
MAESTRO’S UTENSILS
ANTIPASTI

Arancini with Pistachios

Bruschetta Mille Colori

Breaded Burrata
Salted Cornetti

Stuffed Figs
Crunchy Frittelle

Mussels au Gratin

Panna Cotta with Sun-Dried Tomatoes

Fried Panzerotti

Eqggplant Pizzette

Tuscan Salad

Eggplant Spaghetti

Polenta Toast

Cheese Tartufini

Forest Velouté

Vitello Tonnato
ALL ABOUT PASTA

The Best Pasta Brands

How to Choose Your Pasta?
The Golden Rules
FRESH PASTA AND GNOCCHI WITH EGGS

Gnocchi




Pici

Ravioli

Tagliatelle, Pappardelle, Lasagne with Lemon
GNOCCHI

Gnocchi with Morels

Gnocchi alla Parmigiana

Gnocchi with Arugula Pesto and ‘Nduja
Gn hi all rrentin

PASTA

Bucatini all’ Amatriciana

Casarecce with Neapolitan Ragu
Spring Conchiglioni
Sunshine Fettucce

Lemon Lasagne with Ragu and ‘Nduja
Mafalde with Tartufo

Forest Mafaldine
Orecchiette alla Positanese
Orecchiette Verdi
Paccherotti alla Norma

Amalfi Pappardelle
Pici alla Luciana

Ravioli with Wild Boar Ragu Bianco
Winter Ravioli

Spaghetti all’ Assassina

Spaghetti alla Carbonara
Spaghetti alle Vongole
Gorgonzola Tagliatelle

Tagliatelle with Lemon Pesto

Tortiglioni with Pistachios Pesto
Trofie with Pesto Verde Genovese



Trofiette with Pesto Trapanese
RISOTTO

Risotto d’Autunno

Forest Risotto
Risotto with Porcini Mushrooms
f Risott
Risotto alla Milanese and Ossobuco
Risott lla Primaver
SECONDI PIATTI

Eggplant Parmigiana

Fillet of Sea Bream en Papillote
[talian Stuffed Peppers

Polpette and Parmesan Polenta Fries
Chicken alla Cacciatora

Octopus dlla Luciana
Saltimbocca alla Romana
ltalian-Style Salmon
Wild Boar Spezzatino with Porcini Mushrooms and Polenta
Beef Tagliata

DOLCI
Affogato
Rum Babd
Chocolate and Hazelnut Baci
Baked Nutella Cheesecake
Sicilian Cheesecake
Creamy ltalian Lemon
Tuscan Panna Cotta
Gourmet Risotto

Strazzate of Matera

Nonna's Blueberry Tart



Tiramisu with Amaretto
ITALIAN CUISINE GLOSSARY
THANKS
FOLLOW US, CONTACT US
COPYRIGHT NOTICE
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Scales

Kitchen knives
Skimmer

Food film

Stainless steel whisk
Grill pan

Ladle

Fresh pasta machine
Mandoline

Mixer or blender
Mortar and pestle
Rum babd mould
Springform cake tin

Ravioli moulds

Pie moulds
Baking paper
Pasta strainer
Kitchen brush
Serving tongs
Wooden cutting board
Gnocchi board
Baking dish
Garlic press
Cheese grater
Rolling pin

Verrines
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Brvschetta Mclle Colori

Central Italy (Tuscany and Lazio). From the Italian "bruscare’,

‘to grill”.

Here's my recipe for bruschetta, to bring a sunny, tasty touch to your
meal.
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Difficulty 2/5 Serves 2

Low cost Calories 910 kcal

Preparation time 40 Utensils scales, knives,
minutes cutting board, pan or
grill pan, baking dish
Cooking time 30 minutes
Seasons spring,
Gluten summer

Country bread 4 slices

Burrata cheese 2
Red and yellow cherry tomatoes 600 g
Arugula
Garlic cloves 2
Fresh basil

Oregano

Taggiasche olives

Extra virgin olive oil

Cream of balsamic vinegar

Salt and pepper
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Preheat the oven to 250°C. Wash the cherry tomatoes, cut them in 2

and place them in a baking dish with olive oil in the bottom. Crush a
clove of garlic with your knife and add it to the cherry tomatoes. Season
with plenty of salt and add more olive oil on top. Close with a lid and

place in the oven for 30 minutes.

Cut 4 slices of bread about 1to 2 cm thick, and surface-grill them in

a grill pan or frying pan.

Take the toasted bread slices and rub a peeled garlic clove on both

sides of each slice. Drizzle with olive oil.

Spread one side of each slice of bread with the creamy part of the

burrata. Place the arugula leaves on top.
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After 30 minutes, remove the tomatoes from the oven and arrange

them on the bread slices. Cut the olives in 2, remove the pits and
arrange them on top. Add pieces of burrata, fresh basil leaves, oregano,

pepper, a drizzle of olive oil and finally the creamy balsamic vinegar.

To accompany your bruschette mille colori, | recommend a
Vermentino or a Fiano, two Italian white wines offering freshness and
aromas that marry perfectly with the flavors of burrata, cherry
tomatoes and arugula.

Back to contents
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Writing this eBook has been an extraordinary adventure, and I'd like to
express my deep gratitude to everyone who helped make it possible.

To my wife, family and friends, for their unwavering support and
constant encouragement. Your criticism, advice and appreciation have

been a precious source of inspiration.

To my readers and subscribers, for your enthusiasm, feedback and
loyalty. This eBook exists for you, and your love of Italian cuisine inspires
me to go further every day.

Last but not least, a big thank you to the Casa Bandera team and to all

those who contributed their ideas, talents and energy to this project.

Grazie mille to all, and enjoy your culinary journey to the heart of Italy!
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To discover even more recipes, tips and culinary inspiration, follow us on
our social networks and stay connected with our passionate Italian
cooking community.

e Website www.casa-bandera.com

e Instagram @casa_bandera
e Contact contact@casa-bandera.com

Back to contents
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Copyright © Casa Bandera, 2025. All rights reserved. All rights reserved.
No part of this eBook may be reproduced, distributed or transmitted in
any form, including photocopying, recording, or other electronic or
mechanical methods, without the prior written permission of Casa
Bandera, except as permitted by copyright law (including short

quotations for purposes of criticism or analysis).

All rights to this work are reserved by Casa Bandera. Any unauthorized
reproduction, distribution or modification of the contents of this eBook is

strictly prohibited and may result in legal action.

The information provided in this eBook is for informational purposes
only. Casa Bandera and the author accept no responsibility for the use
or application of the advice and recipes provided. The author and
publisher cannot be held responsible for any accidents, damage or loss
resulting from the application of the information contained in this book.
It is the responsibility of every reader to act with caution and to ensure
the safety of culinary preparations.
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