

[image: ]



[image: illustration]



[image: illustration]


CONTENTS

Introduction

Soups & Small Plates

Chicken

Meat

Fish & Seafood

Pasta

Vegetables

Desserts

Index



[image: illustration]


HOW TO USE THIS EBOOK

Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.

Alternatively, jump to the index to browse recipes by ingredient.

Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.

You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.


INTRODUCTION

My grandfather (nonno Giovanni) always used to say to me that a great cook should spend more time getting the right ingredients than spending hours in the kitchen trying to prepare a tasty meal. Cooking a good Italian recipe should be quick and easy and – with the right ingredients and equipment – everybody can do it. Millions of you have bought my cookery books in the past 10 years, and I thank you from the bottom of my heart, but lately I have had lots of requests for fast and tasty recipes and I feel it is my responsibility as a cook to push myself and give you what you need: quick, tasty and affordable recipes that anyone can give a go, even during the working week when we’re all tired and want food… fast!

When it comes to cooking, the excuse that everybody makes is: I’m too busy. Well, that goes for just about all of us and I understand that with today’s hectic lifestyles there never seem to be enough hours in the day BUT we still need to eat. In this book, I am going to show you how to create something fantastic in just 20 minutes that won’t overstretch the weekly food budget and that you, your family and friends will love to share and enjoy eating again and again. Let’s be honest, it will take you 20 minutes to warm up a ready-meal in the oven or pick up a takeaway, so there’s no excuse – just get on with it! Use my ‘Italian in 20 minutes’ as a frame of mind; when you enter the kitchen relax, put on a bit of music and, if you fancy, have a little glass of wine to make the experience more enjoyable. The first couple of times you cook my recipes it might take you a little longer, but don’t worry, remember this is not a competition.
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TOOLS
of the
TRADE

• hand blender • food processor

• kettle • microwave • griddle pan

• frying pans (small, medium, large)

• baking trays (small, medium, large)

• lidded saucepans (small, medium, large) • large chopping (cook’s) knife

• small peeling knife • long, thin-bladed knife • bread knife • a nice chunky wooden chopping board

• measuring jugs • mixing bowls (small, medium, large) • sieve

• colander • pastry brush

• wooden spoons • tongs

• spatula • fish slice • slotted spoon

• potato masher • potato peeler

• scales • tin opener • box grater

• rolling pin • meat hammer

• large serving plates and bowls

The key to cooking at speed is good organisation. The first thing you need to sort out is your equipment: go round your kitchen and pull out all the utensils you have in your cupboards and ask yourself: how many times have I used this? I am sure you will come across lots of fancy kitchen gadgets that you probably use only once a year. Get rid of them or store them out of your way. To be able to cook my 20-minute recipes you need only the items listed opposite.

As with ingredients, I think it’s worth spending a little more and getting something that is good quality: it will cook better and last longer. If you are buying a new set of frying pans, make sure you invest in non-stick ones; they’re infinitely easier to cook in and to clean afterwards. Always be careful not to use metal spoons in non-stick frying pans otherwise they will scratch and lose the non-stick coating. I suggest using wooden spoons or plastic-coated spatulas (the silicone ones are great). It is really important to keep your knives in good condition. The biggest mistake that people make is never to sharpen their knives. A good sharp knife will help you to slice and chop quicker instead of wasting lots of time with a blunt one. If you can stretch your budget I would suggest to buying a good knife steel sharpener. Also, tools such as vegetable peelers and graters become blunt with use – it’s worth replacing these as soon you notice they are not doing their job.
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INGREDIENTS
in your
CUPBOARD

Getting the right ingredients is a must, especially when it comes to store cupboard items, so I have created a very simple list of things you should always have in your cupboard.

-Tinned Ingredients-

chopped tomatoes, plum tomatoes, cherry tomatoes, tomato concentrate, chickpeas, cannellini beans, red kidney beans, borlotti beans, butter beans, anchovy fillets in oil, tuna chunks in oil and pineapple chunks

-Jarred Ingredients-

sun-dried tomatoes in oil, roasted peppers in oil, artichokes hearts in oil, salted capers, English mustard, wholegrain mustard, runny honey, Nutella chocolate spread, strawberry jam and mayonnaise

-Bottled Ingredients-

extra virgin olive oil, olive oil, balsamic vinegar, balsamic glaze, passata, white wine vinegar, red wine vinegar and tomato ketchup

-Dried Pasta and Rice-

penne rigate, rigatoni, spaghetti, linguine, farfalle, fusilli, conchigliette (small shells), orecchiette, short grain (Arborio or risotto) rice, long grain (basmati) rice, microwaveable rice, couscous, bulgar wheat and ready-made polenta

-Baking Ingredients-

plain flour, self-raising flour, cornflour, cocoa powder, baking powder, caster sugar, brown sugar and vanilla extract

-Herbs and Spices-

I am not a big fan of dried herbs or spices; I strongly believe that fresh herbs are much better in flavour and texture but there are a few I find very useful and good in taste: dried oregano, dried chilli flakes, cayenne pepper, smoked paprika, fennel seeds, saffron and nutmeg

-Miscellaneous-

chicken/vegetable/beef stock powder, almonds, hazelnuts, walnuts, pine nuts, pistachio nuts, toasted fine breadcrumbs and dried porcini mushrooms and fresh eggs.



To cook quick but super tasty Italian dishes also requires you to organise your fresh ingredients in the fridge. When reading my recipes you will find that I often use the following fresh ingredients and they are therefore part of my weekly shopping list: eggs, mozzarella balls, block of Parmesan cheese, tub of mascarpone cheese, salted butter, cooked ham, Parma ham, sliced salami, diced pancetta, fresh egg tagliatelle, lasagne sheets, cherry tomatoes, rocket leaves, double cream, creme fraîche and full-fat milk.
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SHORTCUTS
to make your
LIFE EASIER AROUND THE KITCHEN

Chopping and slicing ingredients is where everyone wastes the most time when preparing a recipe. Here are a few things you can do to make your life a little easier:



• Finely slice or chop your onions, roll in clingfilm and freeze. They will last frozen for up to 2 months and you can use them straight from the freezer.



• Slice or chop your garlic and put in a clean jam jar. Cover with olive oil and refrigerate. It will last for 10 days.



• Remember you can always prepare ahead big batches of onions and garlic by chopping and slicing using a food processor.



When cooking Italian food fresh herbs are a must; nowadays you can buy those beautiful little growing plants that you can easily keep on your windowsill and they last for weeks. Basil, flatleaf parsley, rosemary and chives are very easy to look after and remember, especially if you have a supply in your garden or allotment, that you can always pick off the leaves, roll them in clingfilm and freeze them ready to be used straight from the freezer. Chop fresh herbs on a large chopping board and use the biggest knife you have to make the job faster.



Once a week, collect all your stale bread and cut into small chunks. Put on a baking tray and cook in the oven at 110°C/gas 1 for 2 hours. Turn off the heat and leave the bread to cool down in the oven. Blitz in a food processor until you have fine crumbs with a sand-like texture. Store in an airtight container for 1 month.



Make up a big batch of tomato sauce, allow it to cool to room temperature, pour it into containers, seal and freeze for up to 2 months. Please defrost before using.



GINO’S TOP TIPS
to become
FASTER AND MORE CONFIDENT

-1-

Pour yourself a glass of wine.

-2-

Switch on the music; I find Dean Martin always helps!

-3-

Before you start, read and understand the recipe, what equipment you will need and what ingredients. You’ll get a good idea of what you need to do when and won’t have to waste lots of time referring back to the recipe when you could be chopping or cooking.

-4-

Arrange your equipment and ingredients to hand around the working space.

-5-

Don’t forget to sip the wine from time to time.

-6-

Make room around you: get kids’ toys, magazines, bills, etc. out of the way; only cooking equipment should be on your work surface.

-7-

Clean and clear up as you go along.

-8-

Don’t have an argument with your partner: a sad cook doesn’t produce good food.

-9-

Don’t rush things, 20 minutes is plenty of time to make a good dish. If you feel hurried you are more likely to make a mistake and may have to start again.

-10-

Use local ingredients that are in season, they will be fresher and therefore require less cooking or marinating time.
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