
[image: image]


[image: image]


GINO’S HIDDEN ITALY

GINO D’ACAMPO

HOW TO COOK LIKE A TRUE ITALIAN

[image: image]

www.hodder.co.uk


First published in Great Britain in 2016 by Hodder & Stoughton
An Hachette UK company

Copyright © ITV Ventures Ltd 2016
Recipes copyright © Gino D’Acampo Ltd 2016
Television series Gino’s Italian Escape: Hidden Italy copyright © ITV Studios Limited 2016. Licencsed by ITV Ventures Ltd. All rights reserved.
Recipe photography by Matt Russell 2016
Additional recipe photography by Dan Jones 2016: pages 32, 52, 57, 88, 93, 95, 166
Italy photography by Hal Shinnie 2016
Additional photography copyright © Shutterstock.com: pages 61 (bottom right), 136 (bottom left), 210 (top right)
Map by Tom Woolley

The right of Gino D’Acampo to be identified as the Author of the Work has been asserted by him in accordance with the Copyright, Designs and Patents Act 1988.

All rights reserved. No part of this publication may be reproduced, stored in a retrieval system, or transmitted, in any form or by any means without the prior written permission of the publisher, nor be otherwise circulated in any form of binding or cover other than that in which it is published and without a similar condition being imposed on the subsequent purchaser.

A CIP catalogue record for this title is available from the British Library

ISBN 978 1 473 64649 0

Editorial Director: Nicky Ross
Editor: Polly Boyd
Project Editor: Kate Miles
Design excluding cover: Georgia Vaux
Photographers: Matt Russell, Hal Shinnie and Dan Jones
Food Stylist: Gee Charman
Food stylist assistants: Tamara Vos and Leonie Sooke
Props Stylist: Lydia Brun
Prop styling assistant: Lauren Miller
Shoot Producer: Ruth Ferrier

Hodder & Stoughton Ltd
Carmelite House
50 Victoria Embankment
London EC4Y 0DZ

www.hodder.co.uk


[image: image]


CONTENTS

Title Page

Copyright

Map: Italy’s regioni

Introduction

ANTIPASTI & SOUPS

Aperitivo: Roasted Peach Bellini Cocktail with Olive Balls

Mozzarella, Parma Ham and Fig Crostini with Honey

Grilled Peppers with Cherry Tomatoes, Olives and Capers

Deep-Fried Courgette Flowers Stuffed with Ricotta

Goat’s Cheese, Green Bean, Pine Nut and Egg Salad

Slow-Cooked Beef Salad

Cod Salad with Roasted New Potatoes and Olives

Fantastic formaggi

Mussels Cooked in White Wine with Cherry Tomatoes and Chillies

Tuscan Vegetable, Cannellini Bean and Bread Soup

Piedmontese Bean and Lentil Soup

Fresh Pea Soup with Egg and Grana Padano Cheese

Summer Minestrone

Seafood Soup with Pearl Barley

Beef Broth Topped with a Poached Egg and Cheese

PASTA

Home-Made Saffron Fettuccine

Saffron Fettuccine with a Rich Meat Sauce

Linguine with Scallops and Parsley Pesto

Hearty Bean Stew with Pasta

A passion for pasta

Fresh Pappardelle Tossed in Butter with Fresh Truffle Shavings

Pasta Shells with Guanciale, Potatoes and Tomatoes

Quick Fresh Egg Tagliatelle in a Cheesy Tomato Sauce with Speck

Rigatoni with Wild Boar Ragù

Spaghetti Alla Chitarra with Fresh Tomatoes, Garlic, Chilli and Rocket

Pasta Bake with Smoked Salmon, Fontina and Peas

RISOTTO

Asparagus, Broad Bean, Pea and Leek Risotto

Chicory and Pancetta Risotto with Red Wine

Courgette, Pea and Walnut Risotto

Oozing Leek and Fontina Cheese Risotto with Red Pesto

Duck Risotto with Mushrooms and Cherry Tomatoes

Smoked Salmon and Asparagus Risotto with Lemon

Seafood Risotto with Garlic and a Hint of Chilli

Tomatoes Stuffed with Saffron Rice and Taleggio Cheese

FISH & SEAFOOD

Polenta-Crusted Mackerel with a Tomato and Basil Salad

Roasted Turbot with Potatoes, Tomatoes and Olives

Stuffed Sardines

Grilled Swordfish Marinated in Lemon and Fresh Herbs

Baked Salmon with a Pistachio, Honey and Herb Crust

Tuna-Stuffed Fennel Bulbs

Ligurian-Style Stuffed Squid

Pan-fried Scallops Wrapped in Pancetta with Avocado Purée

Spicy Octopus Stewed in Red Wine with Grilled Peppers

POULTRY & MEAT

Chicken with Anchovies, Olives and Chilli

Roast Chicken Stuffed with Pasta

Chicken with Lemon and Fresh Rosemary

Duck Breasts in a Cherry and Red Wine Sauce

Marsala Quail with Parsley Mash

Salumi & salumerie

Aromatic Meat Stew with Red Wine, Cloves and Juniper Berries

Country-Style Pork Ribs

Grilled Lamb Skewers with a Green Bean and Goat’s Cheese Salad

Lamb Cutlets Baked with Potatoes, Artichokes and Garlic

Roast Lamb with a Herb Crust

Veal with a Tuna, Anchovy and Caper Mayonnaise

Classic Osso Buco with Gremolata

Sliced Steak with Truffle Butter

VEGETABLES & SIDES

Green Beans with Balsamic and Garlic

Chicory with Spicy Breadcrumbs

Artichokes Braised in Wine with Garlic, Mint and Parsley

Grilled Vegetables with a Honey, Chilli and Herb Dressing

Roasted New Potatoes with Leccino Olives

Oven-Roasted Chips with Olive Oil and Fresh Rosemary

Baked Polenta

Baked Mushrooms Stuffed with Gorgonzola and Pecorino

Cannellini Bean and Cherry Tomato Salad with Lemon and Sage

Lentil and Squash Salad with Walnuts and Cranberries

Aubergine Salad with Chargrilled Chilli, Capers and Fresh Herbs

Spelt and Mixed-Leaf Salad with Tomatoes, Olives and Courgettes

PIZZA, PIES & BREADS

Pizza Topped with Smoked Pancetta, Peppers and Fontina

Stuffed ‘Lake Como’ Pizza

Fontina and Parma Ham Parcels

Italian Chicken Pie

Pane & panifici

Taggiasca Olive Bread

Ligurian Potato Bread

Stuffed Focaccia

DESSERTS

Coffee Granita with Amaretto

Easy Sour Cherry Ice Cream with Amaretto Sauce

Chocolate and Hazelnut Semi-Freddo with Hot Chocolate Sauce

Gelati & gelaterie

Dark, Delicious Chocolate Mousse with Summer Fruits

No-Bake Apple, Raisin and Amaretto Strudel with Raspberry Sauce

Lemon and White Wine Biscuits

Polenta and Amaretto Biscuits

Chocolate and Hazelnut Biscuits

Apple and Rosemary Cake

Orange Ring Cake with a Pistachio Nut Glaze

Tuscan Pear Traybake

Chestnut Cake with Chocolate and Whipped Cream

Index

A note from the author

OPS/images/img4.jpg





OPS/images/img3.jpg
HODDER &
STOUGHTON





OPS/images/9781473646490.jpg
GINO’S
HIDDEN ITALY

HOW TO COOK LIKE A TRUE ITALIAN

GINO D’ ACAMPO














OPS/images/img1.jpg





