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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 grew up in the south of Italy, in Napoli, surrounded by a very large family, so it is no wonder that I became passionate about food. The food we ate was very traditional; simple recipes based on fresh and healthy fruit, vegetables, fish and meat. My grandfather always said that a good recipe doesn’t need many ingredients, because if the ingredients are good quality and full of flavour, why do you have to cover up or change their taste? In the summer of 1987 when I was eleven, I walked into my grandfather’s restaurant for the first time and that’s when I decided that this was the career for me too.

That same summer I decided to go to catering college so that I could train to be a chef. Why? Simple. To me there is nothing more satisfying than seeing people enjoy a meal that you have created. That is the reason why I decided to write a book – so that everyone can enjoy the same experience. I wanted to write a book that would finally answer all the questions that people ask me about Italian cuisine – because, believe it or not, some of you are still making the same mistakes over and over again.

Enough… let me tell you what I think: there is no such thing as ‘I can’t cook’. There is a chef in each and everyone of us, but the problem is that you don’t know it yet. Let me explain why. Cooking comes from the heart. If you feel down or upset, it will show in the taste of your dishes and, no matter how hard you try to follow my recipes, I guarantee you that it will be a disaster. My grandfather used to say to me that practice makes perfect; he was right, but I also say that practising for the wrong reasons will never be a success. My first rule of cooking therefore is: if you are not in a good mood, don’t attempt to cook. Get a takeaway!

My second rule is cook alone. Don’t try to cook with someone else, or in a group. Cooking is a personal experience, as I’ve just explained, and your personality will show in the food you prepare, so communal cooking will only confuse the dish. Cooking should be a selfish and relaxing experience; selfish because it is probably the only time that you should think about what YOU like and how to satisfy yourself, and relaxing because it is definitely the only time you shouldn’t think about anything else, especially your problems – otherwise refer back to rule number 1.
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Rule number 3 is don’t try to make a ‘healthier’ version of a recipe; get your arse down the gym. This is self-explanatory.

The fourth rule: never cook onions and garlic together. I remember very clearly my first day at catering school. I was 14 years old and on my first attempt at making a simple tomato sauce, as I was frying my onions and garlic together, the headteacher came to me and said, ‘remember Gino, the secret of a good dish is respecting the ingredients that you use’. Soon afterwards he taught me to understand the unique flavours that onions and garlic have and explained that these two great ingredients should never be mixed together. Today, none of my recipes have onions and garlic cooked together and I choose my flavours very carefully.

Rule number 5: put all your energy and concentration into the flavour of a dish and worry less about what a dish looks like. If you get the recipe right, it will look so appetising that you won’t need to worry about its presentation.

Finally, and I can’t say this often enough, spend less time on cooking a dish and more time on buying the right ingredients. How many times have you had to cook something for a long time with so many herbs and spices just to give an extra kick to the dish? Take a curry, for example. Some people say ‘hoooo!, it’s an explosion of flavours’. I say, tell me, what am I supposed to taste in a curry? The experience and the enjoyment of eating a good dish is by tasting, recognising and appreciating every single ingredient that you have put together. Next time you pick up a carrot, close your eyes, smell it, and then you will know what I mean.

I hope this book will prove to you that you don’t need to spend a lot of time in the kitchen to enjoy a good Italian meal. It will also give you a good idea of the food you will find in Italy now. I have chosen some traditional recipes, exactly as my grandfather would have cooked them, some modern dishes, sometimes with a twist of my own, and a few that have been influenced by food that I love from other countries. None of the recipes are complicated or fussy – just get the ingredients right, buy a sharp knife and fantastico!

My book will tell you everything you need to know about Italian cooking – all my rules, tips and secrets – so by the time you have tried the recipes, you will understand my motto:

Minimum effort, maximum satisfaction!



First Aid for Food

1.   If you want to make a good tomato salad but the tomatoes aren’t as good as they could be, make sure that, after you have sliced them, you season them with salt and pepper, a good drizzle of extra virgin olive oil and a few fresh basil leaves. This will bring out their maximum flavour.

2.   When you buy Mozzarella in a tub or bag filled with water from a supermarket, it is usually the commercially produced sort with not a lot of flavour. To get the best out of it, drain the Mozzarella, slice it on a serving plate, sprinkle over some salt and drizzle with good extra virgin olive oil.

3.   If you have to use strawberries out of season, to get the best flavour, marinate them in Amaretto liqueur, or alternatively, add some caster sugar and freshly squeezed lemon juice. Leave to marinate for at least 20 minutes.

4.   If your fruit is unripe but you still want to make a tasty fresh fruit salad, place your chopped or sliced fruit in a large bowl and dress it with Limoncello liqueur and icing sugar. Leave to marinate for at least 30 minutes.

5.   If you have salad leaves that are reaching their sell-by date and are starting to wilt, remember you can always use them for cooking as you would use rocket leaves.

6.   If your apples are too ripe, use them to make a fantastic apple sauce like the one used for the Maiale al Pepe e Sciroppo.

7.   If your recipe only requires egg yolks, please do not throw away the whites. You can use them to make a great meringue like the one on (Cesto di Frutta).

8.   If your avocados are too ripe or have gone dark in the middle, blitz them with some balsamic vinegar, salt and olive oil until smooth, to make an exquisite dipping sauce for your favourite crisps or pitta bread.

9.   If you have bought too many lemons and they are past their best, squeeze the juice into an ice-cube tray. Once they have hardened, pop them out, place them in a plastic food bag and keep in the freezer. Great to add to a soft drink or plain water instead of an ice cube.

10. If your bread is becoming stale, do not throw it away. Cut into chunks, place on a baking tray and cook in a preheated oven set to 180ºC/350ºF/gas mark 4 for about 20 minutes. Once golden and brown, remove from the oven and allow to cool. Blitz in a food processor to make toasted breadcrumbs. Store in a plastic food bag in your cupboard for up to three months. Excellent for making escalope or fried fish.
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