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Carmela Sophia Sereno, an Italian food writer and cookery tutor, was brought up on a small farm in the north of Bedfordshire. Though she was raised on the outskirts of Bedford town, known by many as ‘Little Italy’, her family originates from the regions of Puglia and Molise in the south of Italy. Today, Carmela lives in a small Northamptonshire village with her four children and husband, where she balances family life with her work as an Italian food writer, cookery tutor, chef, demonstrator and recipe developer.

Carmela shares her love of Italian food through her work as an Italian cookery author, magazine contributor and fortnightly food columnist for local newspaper The Chronicle & Echo. Her writing has brought her to the attention of Filippo Berio, who sponsor her fortnightly supper club, the success of which sees each session sold out months in advance.

Carmela’s first book, Southern Italian Family Cooking, was a true labour of love, which showcased the best dishes of Southern Italy. The recipes in this book show her passion for the cucina povera style of cooking and encourage the use of seasonal ingredients in everyday family cooking. Carmela’s second book, A Passion for Pasta, showcases different regional pastas alongside their complementary sauces.

For more details, please visit www.carmelas-kitchen.com

Instagram: @carmelaskitchen

Twitter: @carmela_kitchen

Facebook: @carmelaskitchen
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