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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

I cannot believe that it has been a year since I wrote my first book Fantastico! and here I am again writing the introduction to my second one. The first thing I want to do is thank all of you who supported me. Fantastico! received the ‘Gourmand Cookbook Award’ for the Best Italian Cookery Book in the World in 2007, but even more inspiring has been the response to my recipes in that book. I hope you like this one just as much!

So why is this book called Buonissimo? Well, it means something that is very tasty, and of course in this case, we are talking about food and Italian food, in particular.

Over the last year, I have spent a lot of time in Italy with students and other chefs, trying to get as much inspiration as possible, and creating easy and tasty recipes for every occasion. Some of the recipes have come from my grandfather’s old notes that he left me and I am very proud that I can share them with all of you.

I have tried to write recipes not just from Naples, the town I come from, but also from the other regions of Italy. I have taken traditional recipes and, using my philosophy of keeping things simple and not using too many ingredients, made them my own.

For this book, I also wanted to make sure there are recipes for every occasion. I believe food should play a huge part in our lives, as a celebration, to bring comfort and to seduce, as well as nourish and sustain us. So there are five chapters in this book, which I hope will suit every kind of person, for every type of meal.
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If you want to impress somebody, then the recipes in Romantico are for you. These are recipes for two people, full of luxurious ingredients, and much more effective than a bunch of flowers. And I think these recipes will also work even if the meal isn’t romantic, but a special meal for your mother, best friend or boss.

Per Me are recipes for one person, whether you live alone or when everyone else has gone out and you want a simple, tasty meal just for yourself. Often you can make a big batch and save the rest for another time. On the other hand, Salute is the party chapter. Here are finger food recipes for lots of people or posh nosh for a dinner party.

Facile Facile and Per Tutti I Giorni are just the opposite. These are chapters for quick and easy recipes which use storecupboard ingredients and provide ideas for comforting family suppers for weekdays. If you make sure you have a good choice of these ingredients to hand, you should be able to make any of these recipes at short notice.

The last thing I want to do is remind you that there is no such thing as a bad cook. You just need to believe in yourself, choose the right ingredients and, of course, use this book! Cooking impressively does not have to be difficult – I promise you, you won’t get stressed in my kitchen, but your guests will love you!

And my rules for success: pour yourself a nice glass of wine, throw everyone else out of the kitchen, make sure your ingredients are fresh and of good quality and that your knife is sharp and, finally, only cook if you are in a good mood.

In this book, you will find recipes that are Buonissimo and once you have tried them, you will understand my motto:

Minimum effort, maximum satisfaction!
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