@’Pemtt,{.ve( Qpernitif):
<< Crentinmi olla ‘%&a&cl,&m(,nna,>>

Amtlpanto (= Apbebizer): 2
<<3 Romettome - MNom @amettomz» R

¢

Predmnt (= Biesnl cownne): v
<<y CapanQetti, Am Brodo>> .
<<3 mo.«?,taok!l,iatzé al Qo.ob&, d1 Polpo>>

Secomde (= Secomd coanse):

<<&'Griste im Salno di Cortogmes>

Comtortmo (.= Side dAARL)
<<S'Bwsoaloto masto dL RadLechi>>

Dolea (= Dersert):

<<Sa Conetta di BLscotti>>
<<fo Berta di Qramce canamellote>>

<<SL Mulsrum>>



<3S G'Lebt&m,(. oua dxcommwce,»

(= Crostimi with Giosdimdiera)

?Smc&ned.éemtb fjor 4 pzoPQe:

4 Alicen o% Qomemade Guscam Fread

4 Sqrc o% Datterdimi{ Gomatoes 4im “C%io.x,d,i,mkwca”
2 tO.QrQ,e/bPoo'nA 9% Q,ow—%o.t yo%u.)(,t

A talblespoom of chopped pornnley

4 tOLQrQ,ebFoom. o% exira ’vi)t,%/(,m olive oAl

Salt

Drain Lhe comtemtin of Lhe jarn im a sbraimer, ximae
them brndefly to remone the brime, Lhem put the olivesn

to eme side for loten amd coorsely Llemd the xent umtil
e maxtuwre A refotlnely thick. Qdd 2 Lallespoonn o%
Q,ow—/%at yogqurl, Lhe extra nvinadm oinre otl, o piAmch of
solt, the d,?uoP'Pe,oL passley oamd stir. Shread thin mAxtwrte
on Alices L2 toanted Gunsrcom Sread, decorote with the
cliners and Aexve the "Crosrtimi olla C&Le,*cd./(lm,{,e)ca" wAth
apemété%s.



<3 Pomettome - Now Samettower>

(= Panettome mem-LPamettoms)

CThin Ax o sanrouity nrexSLom o% the bLroditiomal cake %'r,orwx.
Milam (orn xother, that was forxm im Milom oamd hos
"migrrated” all ever Jtolky amd olbroad as well). It s
made wAth o dou%& sdmilox to that of Lhe cRannic, sweet
Canettome, Tut without comdied peel amd. xoAsima. @./%te*c
P»alcx;m.o&, Ehe "mom-LQomettome” An Lhickly »liced awd %U&ed,
Like o secden of samdwiches, with mvordows LM.%&QOLLQ.M.tb
Q,c‘,c‘,e*t.d.»('.m_% to the tante, {ma%ématiom ownd orc»é%z(,m./b oz%
whoenrex prepares Lt. UALL,Q,QQ\/ the §4Limar are altermoted
sro that, with each Alice, oth eye amd palate com e'vx'ko*/
ol the colouwrenr amd Lavoures.



'é»v\.?u.c\imt).s %ort. 4 QRQamettome:

300 % od plain /%Q.O»u,)(. 250 m2  malk
(Jtaliom type O, 2 egon
oll-putpose) 4100 o futtex
300 ¢ o4 ’Peo‘-'{—”‘- §lowr 20 % brewen's vyeont
(Staliom t\/PQ 00, 50 q dugor
%émz@y mAlled) salt
Soxr %LQQA'.M.% mumber 4: Born fLLLIMO maumBer 2:
Bumo sauce Salmom Araucce
A30 g tumo (draimed of 100 g Butter
Lt o4l ore Lreime) 150 o ~moked salmom
3 taQ»Q,QbFooN\./b of
WLQ,YONLN\_OLL/be.
15 g capers

50 g "Ci)Le,x_dLM.{e*cq"
(mixed veoetolles
L m{me%am)

Bore §ALLimoy mumbere 3: Bor §ALRiMG mumber 4:
Salt cod amd yegurt sorce Prawm cocktasil
A00 q w»eoked »alt cod 450 o  prowmas
80 g Greek yoc&wmt 3 ta,f?rQu:)Doom_Js o}
3 clove o& qonlic mayommaise
4 tellesboow of extra 2 Lollespooms of
'Irifc%i,rn ollve ol katc\%.u,’f)
1 taflespoom of oeoted ot

Remiom tAmd /%)LG)'W\.
om umbreated femom)

4 'tng,/a;oeom 0§ Remom
hlk,/{_(‘_e

Bohe §illinops, Jor thin spechol occaniom, are all rokher
"%ebtéma"; howenrerc You cawm whe all kimdn o% cold meat,
cheene (Lot@h %mn/o% omd matwre ), %x_{ttata/o, hodloiled ROQN,
nrszczsz,to&r?,n)s, solod learren..

Sieat of all prepare the Pamettome dough, becoune (L han to
reALse %om a Q,om.% time. MUAx Lthe Lwo tﬂoeb of %Q.ou.rc with the
sugat; heap them wp om the work Aruwrfoce omd /%erum o Mwell"
Am Lhe cemline. Dissolre the yeant 4w the worem milk amd pour
ALt Amtoe the well. Storxt WX {me 520\:(/@,7', u{ma the %/?.eu.rc %)LOIW\.
the owtadde o% the Reop, o UttRe ot o time. Qdd the eqan, the



Lutter (kept ot of the grnidoe fox about 20 mimutes Yeforehomd)
cut Am Pt'nd,e/o amd the Aalt, amd mdix evmyt&im% to%et&ax,; them
combimue to kmead wibh your homds umtbil the douah is aoft
omd. smooth. RQul AL im a Bowl, coner with o cloth amd Reane AL
to rnasre %o*t. am hoarx, kee\oim% LT away %rcorvw dmow.%&t/s.

Mow Ret's mone om to the %{/?,Qt'rn%b.

Bore the tuema souce: put the tuma, caperxs amd C&Land,/émiemon
/\rn%atawe/s L The %sod 'Prt.ocalsbom and $emd them Lhem
corcefully stirn 4w Lhe moyommodne.

For the salwmom souce: Blemd the salmow with the Cutter (kept
okt o% the /%rti.doke %o*t. 20 amadmactes Qe%o%e%amd).

Dot Lhe tAind %UM’.LM%: cook Lhe AoLL cod %orc A0 muamatesn Am
goéeém% woterx. Ut £t om o C,QLOFP/(:'V\.% Loored amd, wit® the help o%
o 59&,&’? k%L%L, remove Lthe skim. Ghem, while (t's ATl %ot Lreak
£t Lmto %Q,O.Ldlb »uJM',/vLozs o %omk, am a Jowl, mAx £t wAith the Remom
éfu.Lc,z, amd timd, the yogquret, the %our_Qt'd (Pu,t t?»mou,oz& o %OL'chc
weunhor) amd the olive ofl. Whem the rauce Lecomen Amootlh amd
Ao%t, almosnt Like o mousnse, the third %CQ,Q,LM% S *ceady.

Sor the Laxrkt %X,Q,Q,ifn%: Lol toe pronwmA im sralled water; whem
they oute cooked, draim thewt amd Reane thewm to cool dowm. Mix
the mayommoaise awd ketehup together, amd whem the prawms
fane cooled dowm st themm Amto this sauce.

CPuwt the %LQQ{M%A Am the %7(,4:&,025&, conrered with cﬁz(,/w% %LQrm, aumtal
the "mom-Qometlone” 4An x_ea,d.y... amd wmow Leb'a %et Lack to
preporimg At: alter the douql %ans rxisem for the §irst Gown,
prepare o cylimdrical cake tim (opprox. 45 em im diameles



amd 20 ¢cm deep) Oy greasimg (L wilh Butter amd carxefully
d»u./s’r./(,m% At wath /%Qouac, Put the dou.%% im Lt, conrern wAth the
cRoth agaim owmd leave (L Lo rire Lot omether two Ghowwrnn. Whan
Lt Qons %LM_LAQLe,d *r,{:s/(xw%, Coke 4t im a ’P*Le,gbo.a,tzd ovem, okt 430 °C,
fort 35-4.0 mimuten. Whem the Pamettome comesr out of the ovem
LL'Q0 be fambtantic, soft, Cike the omen you buy im the slops!
Wadt %on Lt to cool dowm amd Lthem remone {t %mom £tP%e coke

tim. Cut 4t %on&Zomtal’.Ly Amto 8 sldicen, mou%&ﬁy A em thaick,
plus the "fal’ (the xoumded top parl) amd them LL's teocdy to Ce
PiR0ed.. Om the §irxnt dinc, the Bane, spread the salt cod mousne.
PLloce Lwo dires om to’P omd /o]o»cead, the sl mom Arouce om

the secomd ome. Camxy om with amother twe slices, the srecomd
A!Pnzoui wALh tuma sauce. Combtimue with Two more, %oQQowzd
by the Pmawm cocktadl, which you w{lL them cover wilh the Rast
xemou,m,uv\% dine. Cut the Qanetlome (mto 4 qu.o.mtnrc/b %orumtm%
Yo moxdecxoted samdwiches, 4 for each souce. Biminh the
tasty tower by pultimq its "®at” om. Ghe Pametlome Vlom-
Pamettome in rxeody to e ploced, proudly, om the toble, im all
Lin splemdour!

¢ Bhe bredck %om mokAmaoy toin recape turem out well An
starctinmg akead of time. Prepore the Pomeltome oamd. %L,?.QLM%/@
the day Gafore - the formern Wikl be candier Lo slice, the Lotter
thicker omd tontier.



<<y Cap\oa()ﬂ,etté i Brodo>>
(= CQPPQQQetti A Breoth)

Bm.%udiem.tb gox. 6 peoph
Box the basta:
500 o plaim %Q,oz,uc (3taliam type O)
6 eg%n
100 g  dwreum wheot §Qour
1 tallespoom of extro ningim oline odd

Bore the §i0€imey: Sor the Lroth:
300 ¢ weal 500 ¢ muscle amd brdnket
200 o portk of Geed (o0 mixed
100 o chdckem Breant meats forx roth,

eFY> accox,d,{,/v\.% te Las Te)

2
80 q %*tOLthL ?Ol.rt,rm,i,%i_a,m_o o alickem

loe )
cheele omALom

o carcol

_ stolk o% celery
am omLeom

cottol

tQ,QrQ.L/bpoom o% salt

Litreen o% water

0 A\ I )

stol k o% u,(leny

W A~ N N Al

tOLQrQ_L/bFOO’h_'b e% extro
/\rz(,x.ea{/vx oQine oll
salt

nAL tnm,e%



Lut o sAucehbam om to Qo with Lhe watex, r\re%etas?ro.e/o
(wanhked cleamed omd cut imbto piecen), meat amd ralt.
Fotr a elearer brobh, ure a Akimmer spoom te xemowe the
"ok, which %rcaoLuo.Q,Q,y Jorems om Lhe '.\,u,)c%ac,e whem At
Legims Lo boil; Lhem Leanre Lo Aimmer over o Low heatl forx
arxoumd 2 houwtas. Im the meomwhile prepoce the %LQQ,A',MO&:
oflor cleamimg amd woshime them, cwt the nreqetadles
amd Lhe vatious types of meotl imto pieces omd sawte
them tegether 4m o heavy-letlomed fryimg pom with

tohe olive oll. Searem with ralt amd cook, /ott'*crc,ém% Lreom
time Lo time. Whem the meal (A cooked, take the pam ol
the feat, Reanre 4t to cool amd rnemome the vegetallon.
Mimee the meal ex, £§ you havem't oot & mimcer, flemd £t
L @ %ood precessox, them put At im a Bowl. Qowmwrn im the
sauce Lhokt an /%o)uwuzd am the Lottom o% the %my{:m% pam,
stie well odd the 2N, @amm&:%iamo omd mubmeq. Stin
Ehe mAxturne umtil Lt'A Amooth amd &ome%emﬁeu/s. Seonre
At te rest amd move om Lo preparcimg the "sheel’ of pasla:
pile the &lour up om yourn work sutface amd make o
"well" {(m the middle; Lreak the eqOA Ambto AL, add a pimeh
o% malt amd o tallespoom 0/% olive oll. Gtart mixime
slowly with o /%ox,k, omd them wunre yowr hamds umbil you
obtaim o smecth, compact ball. Roll ocut Lhe posta deugh
as thiw o You po/oALQQY camw.

@%tzm Jou've fet LT went /%e*c a guoter od am Rowr, dip

the edoe of a Lguewrn gloss ox a coffee cup (diameter



opprox. D em) Am %Qmut_ amd unse L1 to cut dinks eut

of the sheet of panta. Witk o teospoom, take o srmoll
Lol of falLing amd place Lt {m the cemtbre of each dink.
Bold ome edge over om top od the other amd prens them
Together wALR youwre &{m%exti\ob. Gttach the two emds
teozset&.vc, %onLmozs them dowmwards amd Lockwards, omd
them c‘,Qo'sL'rn@a. Meow Qi%t the ed%e all aroumd amd you've
qot o QLEERe “cOL’FFnQQ,o", wWwhich meams kol A Jtaliaw omd
ginen thene mimi delicacien theit mame. Qs you prepore
them, blace them om youwr werk sutface omd. Aprimkle
Ehem wAtl a Bit of flourx, »mo they dom't rtick to%et?»e’c ox
to the work srurdace. Siltee the Croth theouah a streodimer
Amte amobher saucebom, bul AL om the Atove amd, whem
it come to the Qodl, delicately d)cep £he dOLF’FeQ_Qz’CtL Amto (t
amd cook Lhem %om 2 ot 3 minuten. Sernve Lhem pAbimao
bot accompomied by a Bowl of «anated Cormigilome
Reqqlamo cheere. Bhey'xe bornd work to prepore, but
heavemly, Q,Qrboe,,uutez?»-/ %»Ct for o /%LQJ:U

e



<N ’m@?,taogwxu al QO.OXA d4 Polioo>>

(= 'mq,Qto.%Q,Lati Ponta with Octopun Ragqu)

Imgrediembs forx 4/5 people:
swmall ectopunes (approx. 8OO ) o.buzad.y cleamed
srtalksr of celeny

covereota

omions

rpredosn of parsley

caperns

amceton-Les

Amoll hamddul of Hlock peppercotma {
(Pszz,»Q,zd. tomatez/b

talblespooma o% extro mviegim ofive ofl
salt amd Pe.\oloe'r,

4 hot <R{LRL pepper (O«,c‘,d,orcd.(',M.QS to tante) @ 7}
& -
Box the pasta:

3 e qn }‘
300 X %J?.Ozu.rc <

1 pamch o% sralt

/] La%QeA’PooM. extro qrix_%{m olive oAl

U
O ul
o (@)
U XY VNN W WS




Boil the octe\ou.lsnb Lm PQ,ernt\/ 0% salted woker, to%et?uzrt wAth 1

omion, 1 stalk o% celleny, 4 mprde of povesley, 4 coret amd. the
Black peppetcoims.

3m the meamwhile preparxe the pasto: put the Jlowrx om a
pastny Boord orx your werk surdace, heap it up amd create a
"well" (m the cembre, Break Lhe 3 2o qh amto {1, amd add a Pimc:?»
of rall amd o tablespoom of ofinre o4l. Sltarxt mixime slowly
WALl o fotk, amd thom wse yous Loawds umtil the douo&% Sormn
o smooth, compaoct Lall Roll it out with o xollimg pim (it
Ahouldm't Se too thim), cut £t imto Abredips olout &4 e widde
omd them cut tOe ateips Amto (ereculanr diamomd shapen..
‘moltaglioti" octuolly weams 8adly cut! Put the Moltogliati
om a tray ex o choppimg board, Abrimklimo them with a 0(tfle
%Q,ou.*c so Lhey dom't stick too&etguz*(,.

Mow qo %ack to Lhe octopunes: adter roughly 40 minutes test
them wilh o fork to see A& they'xe temdor. Guwrim the Reat off
oamd Leave them Lo cool {m the wotex they were cooked Am: Lhem
dreaim theam omd cut them Lmto small pileces.

Bimely chop the remoimimg wegelablesr amd souwte themm im a
feovy-Lottomed $eyimo pom with Lthe oil (amd the ¢hilli pepper,
bor those who ke (t). Q%tam 5 ot 6 mimuter odd the cobers omd
amchoviesn. Stin well amd whem evexythimg in sautsed amd the
oamchovries have "disrclyed”, ti’P Lhe ’Pezeed towmiotoen Ambo the
frryimo pam amd seasom wilh »olt amd pepberx. Miix evarxythimg
to%et%an amd <ook for A5 mimutes. Now add the ’P{:zc% o%
octopus on wel l, Atac LQ\.OX_OUL%Q\.Q_‘/ oamd Reave to <ook /%e*c amot@ern 5
mAMutes.

Cook the Maollogliati im ?Qemty od boilimg, nalted watex fox 3
maimouten; straim thewmwm amd maix them wikth the ectobus rogu {m
the £ryiwmg pam. Serve mice amd hot directly im the §eyimoy pom.



<<&'Qeinta im Solso. di Costogme>>

Imoyediemts fore 4-5 prople:

0O %
200 %
2
2

A

Po)(,k Roim

chen tmutn

cLoven o% %o,fdlic
tea,/e\ooe/vus o%
chentmaut %oN\_Q\/
%Q,a,sb e% doey whaite
A Me

A prign o tosemarty
tollen pooms of extra
zw'uc%t'm oQinre oAl

tod?,Q%poom 2 %Qou.x.

A

(= Pork Soim {m Chentimut Soce)

%Qa,/os o% r\rnckete,f?fﬁ.o.
Preoth*

Sodt amd IPQ’Ppuc

*Foc the Qreoth:

A

SN U . N

carertot

srtalk e% c,er.ny
rpreicy o parsley
omALom

\o{:/m.d,& o% solt

©he /%{l'c/ot thimo to Lhimk oloul in Lhe 've%ata,i?rfle Creoth. Put
o Aotucepam om e Atove with the woter, the /\)‘Q%QLQQ'QQA,
wonshed amd cleamed, omd a srmall F{mceu o% Aralt: Reave AL
te SAmmmern lowly %e)t alout 9»9,9,% am Qowr.



M Lthe meomwhile, cut a
AAL Aim Lhe roumded side of
the chesntwats. ‘ZS% you Aaue
the Fo/cAt'oriQ/(,ty, roost them
overx O /%/(,me im a (perc%o)cot.tnd
Pow| L%, M_ot, Awn the ovem
at 200 °C, tu.’CNL»(:N\.Ozs them
over %monm, timne to tawne.
Q/%te*c oughly 20 minutes
(hald om Rowr, Lm the enrem)
see {§ Lhey'xe cooked: L& Lhe
shkim comes ofl eonily AL meamn thot they're ready. Bip
the chentlmuts om to a do.'W\JP Aoth, wreop them wp amd feane
them Qdke tOat $ore 40 manvates, them PeeQ, therm omd put
them Lo ome side.

Cle up the pork Loim wAlh kitehem atring. Crunh the

cRoven o% qolic with a ckg,)d?.t'c press ot fimely chob them;
's’P)M',M.kQ,e the ozsa*cQ,Lc ol onver the potk amd Arearowm with
salt amd peppert. Smaert the mprdon od tesemany letweem the
meat amd the strnimg, ome om Lop, eme om Lhe Sottom. Une
o /%o)dc to Leat the ot amd homey tooether 4m a Gowdl, oamd
pout the mixture imlo the Bottom of o bokimg pam. Pul the
meatl Am oas well amd cook At im the envem, ot 480 °C, %o*t
alout hall am howr.

Check the 'Pe'ck Am the ovem: whem the odl Qn%{m/b to srzzle
toke the dink out, pour the white wime onver the porck, Cetl
4t evaporate, them use the Ciguid that Ros foremed to bante
the meat. Whem (t Rar Lrowmed, turm At over so that (L
cooks own the other nide. Qfter 2»0.(2/% am Couwr, put the xoant
chestwuts am the S?raki,m.% paw oA weld mix Lhem well wALl
the oll amd juicesr amd put Cocek im the ovem %orc amother
20 wimuctes. Bhem take the pam out of the omam: the peork
A%ould Ce M.L'ce,Q,y Browmed. Seove 1L om a dQ“O)F'P'CM‘Ck Board

to "rent" amd powrn 0.RQ the @L’qu_LoL thalt fos %o*wvxeo\,, OLQ.OM.O&
with the chestmuwlbns, imto o heavy-Rottomed $reyimoy bam.
QAdd the ¥roth amd the $louwr (mAxed with o ta’?r/?.e/slpoem o%
$roth), oamd Almmer overr a moderate heat umbil the raunce
thickewnn. Remove the lbt*ci,m.ck %*r.om toe meat amd ACice Lt.
Ploce the Alicer om a dink amd sctne with the sowce, while
AL'A mice amd hob, amd the chentmuls as o gotmish.




i

<<S.' B'v\/bod,ata mwusto. dA Qo.d/bcc‘,

(= Mixed Radicehio Salad)

?Smokudi.emtb for & Paopﬂe: 50 ¢ shelled wolmuta
150 g red radicchio 50 o aged pecorimo cheene
A50 q "sugorleal" radicehido 7 a fewmem, the fuidce

150 o varcie%ated. rodAechio 2 toblespooms o% extra
A5 Sreem %'LCL’PG,A f\rch%LM. odnre ofl
3 tOL»QrQ.ebFOO'V\,/b o% »olt

’Perme%»ca,mo.te %mo./(,/vvo

DivAdde the pomecpramate Amto two %olrwesn. Gap om the
outerr skim o} owme B»Q,Q,% wAth a woeodem sboom so thok the
QreohAma %OLQQ, oul (work onern o bowl ot a plate, »o that
the QroLms %al’.Q ombo AL). Ghem putl them Am a sbraimer

to droim. Wonsh all the tY'Pe,/o o} cvoddcehdio, cut them Amtbo
Lol /stx.Lf:/; omd. ’Pu,t Loem Am a Qa,x_o&n fowl to%et&em. add
the qrapes, cut im %Q,Q% (i% you dom't Rike Lthe MeedA remonre
them wAtl the tUP o% a kfwi%z) Lhe oarca,A.M,A o% Pomn,e.%rcam_e,{:z
omd the walmwts. Beat the oal, salt awnd lemomw Ladce
togetfhern im a low; powr over the soload omd midx well.
Circonte the pecotime Am %Qa\ceb aomd add £t to the salad,
Reanimg o hamdful Lo ome sAde. Mix ¢ouce/%¢u.\/ amd tip
the saflod omte o rertnrimg LA $ofore Srimoimg AL to the
talle, qatminh with the xemoimimg /%QQ,IKQA of cheone.



«So Conetta dA BLscobti>>
(= Che Bimeuit Hewne)

Bm%miiembb
%on the spomoe (%em aw opprex. 40 x 40 ewm Qrodo'uvu:k Tim)
od Auogar

500 g of plaiw floux TR

4

20 eqgo~ A\
A »nachet of oking powdet §ot caken |

for the houne
jarns (290 g each) of "So ‘Criackella (4)
2 'aouc/:. (200 o rach) of Viallella "%omdnmtz" ot
awnother qood quality bitternweet chocolate spread
2 Rags (500 g each) of Cambuced
A log (350 g) od Streacece
A50 9 o% L Aitternweet chocolate

A50 q of Lcamoy suqor

N

(1) "&o 'Criochello” comtoims Vim Somte. 3§ therxe axe childrew
amomo your quasts, srubstitute the 2 yors of "Sa ‘briochello”
wAlh 600 o of Ricotto amd odd o 0ittle sugare ot homey
accconding teo Laste.



Orepare the Spowaye Cake fare: Am o
Qovc%e Rowl, Jeat the 2O amd HuUgOUT
wAth am efectrede whink umtil you oftoim
o ASavoothh, Q,A',%Q»t mAx Turte . Ca,rt.OLd»u.Q,QQﬁl
add the §lourx, sleved togelher with

the Bakimo powder, Atmmim% the
rmadxturne Alowly %'com Bottom Lo top.
Rouwe At Aimtbo Lhe ?rOLki/thk tim fimed wAitQ
%mea/bepnoo% ’PQ,’Pe*L, Revel Lhe bu,*c%aae amd @ake Awm o Pme?»eated.
ovem, at 180 °C, &or 30 mimuten. Qbter thin time Lhe Spomae
Cake will %e a mdice "FLvewit" colowrn; nemonre At Sreom Tthe ovem
omd Reove At Lo cool dewm co’W\.PQete»?_Y.

In the meomwhile, im o Lowl, mix the Viollello with "Sa
briochella” umtil you oet a smooth wieamm. Whem the Spowmge (»
eold, unre o shap kmife to cut Lt im Gald %emizomtaﬂ.f.y. Delicately
put the ” tolP" to ome Adde, use o spatula Lo spreod the miixture
o/% Viallella amd "Sa 'Lrelfachella” evemly em the Botfomm hald, amd.
them put the spomge Bock together &y plocimg the wpper pant tack

om top.

Move om to Buildimg the howwne: Preak wp the bittensweetl chocolate
awd mell At Am a faiwn-marie. Use a L<N\.4',%e to cut the emds ol
the Comtucel, ro Lheirx shope reremlen thot o% rmall $redcks. Dip
the Qottom o/% corch Limeuft Am the melted chocolate oomd stoxt te
budild the Rounse, plocimg ome "Camtucedo” om top o% amother (Lhe
hocolote worcks Like "cememt” %ox. the Leicka). You com choose the
shovpe You preefer fore your "commbruwetion”, Fromcenco - At goex
wilhout sayimg - hon tearceated the Fattoria's "Botleca omd.
ame{emb ovem!

Wohenm the wolla kove $eem corm’PQ,etuL, oA %em amy Reune we*ctPL\/ o%
respect, yow hove to build the 'coo%t toke the Stroced (the "tilen")
awd., Rovyimay thewt om Yo worck Au.»u%e,ce, 304',/\/\ Ttheamn to%eteue'c ot
the szdckz/o wAth melled chocolate. Create the xoof accomdu(,/vxoa to t0e
dimemnioms o the houne that yeu.'qm Gullt. Whem \/OLL'flre %6M65?‘.9_0L,
Reanre {t Lo cool dowm om the weork /buJL/%OL(‘,L withowt movimg {t.
Ghem, very delicately, place £t on tep of Lhe Roune. 3% you. Ronre
some Cambuceh Left over, you cam use thewm for a chimmey or put
them all aroumd the spomae coke fase. Now tE'Ar time to have fum
wAlh the decorolioms - Brawmcesco hon chorewm a tree amd some
Cightn, to wweate a watm Christmonsy atwmosphere. @md to roumd
of§ dredqe the houne will Leimg suoor.. @ Aprdmklimoy of smow
at Chrdntman time An O«.Qr/soawtee_y Pem%zat.’



«fo Bodta dL Oramee cartamellote>>

(= Caramelined Orxomge Coke)

3woptediemts §orx 8/40 people

Bot the shoxternunsnt pantry,
g.ort. am o.f\o-cox. 24 e¢em
diometowre coke tim:

%Qeu.m

Augar

RQO + 1 volk
Sutter

am wmtreoted otomae
pimch of salt

Bon Lhe pastry eream:

NN DN N

e g Yoi’.kls
ta@QnAfDoe%b od %Qou.rt.
tOLQrQe/b’PoomA G% ASUQOIT
glansmsesn of ~milk
S,Ju,/(,ce o 7 am
onoLmae

BSor the deconatiom em the

2 oramen

2 FLM.CQ»@’: 0/% CAMmALALMOM
X Auogar

1 %?.a,/:/_\, of water




Crepare Lho shorxtwruwnt Pastry: PAle
the %QOUJL, sleved with o pimel of solk,
oM Your wortk bu.'c%o.cn amd creeate a
"well" {m (t. Im the cemire IPu,t the
Ao%temed butter (\/ow maunst Take AL ot
ol the %K,dekz VLQQ,% om bhour 9;2/%0%39»&%&}
caul Am piecesn, the eqo awnd the extra
yolk, the oamqtzd peel of the otoMmae.

Delicalely mix the Lmgrediembs, innt
with a forxk amd them with youwr hamds (if PO/)/bA.QrQ,Q 'cold" ),
watbhowt womktm% the dowugh too muech no thatl the pa./ot»cy wALL
be d,’r,u.mn,?r»?.y. S?LQ,FQ it Amte o Qoall, /oF)LLM_kQ_e QLCKQ«,;U?.‘/ wALh %Q_ouwc
amd. put At (m the dredidae, wreapped im climg Lilmm, %ort ot Reant
91.&,9,& am Quou.)t.

Im the meomwhile brepare the pontrey wreom: bodll the milk amd
thew Lot {t cool. Bw o Armall, deeb mawcebom Leot the eqoy
\/o/?.\c's amd the Augarn well; odd the %Qouac a 2ittle at a time,
sbienime carefully, them the 'hu.ice of 7 am oxomae amd, wvery
opradually, the cold milk. Put the soucepam Lack om Lhe atene
amd keep stiering comtimuounly; whem the pantey ¢ream
Ehickemna Q,)L%t {L, stin well, put Lt Sock over the heot amd,
éju,/bt Cefore 4L comen to the BoAR, take (L o%/% agaim. Conrere 4t
with cRima %Lem amd put AL Lo ome side.

Cake the shorterust pantry out of Lhe gridge amd, wnime o
tollimaq pAm, ol Lt out imto a rtoumd shape neughly 3 cm
Ranger iw diemeler thom the cake tim. Use your fawmdas to
streleh the pontey eul om Lop od the coke tim (which yo Gane
Cuttered amd flowrned ) amd Lime Coth Cottom amd sides. Prick
it erte amd there with a %e*r,k amd Fake im o preheated scvem,
at 130 °C, forx 45-20 mdimuten. Set Lt cool dowm, temonre it
from the tim, place AL om o sernrimg dinhk, powr the pastry
ereeam (mto 4t amd Rewel the 5um%ace. ool Qotfh Lhe oramoesn
c,ozmp(letelly (without Ceanimo the white pith) amd cult them
imto s€icer 5 mwm thick. PRoce Lthem delicately om Lob of the
pasbry ¢ream, sCightly overlapping, amd sprimkle with the
cimmomom. Qut Lhe suqar omd water Am o smwmall soucepam;
sbie with a whisk umbil the Aucgar dinsolnres oomd Lhem starkt
beatima Lhe pom. Cook without 5ti»crc{/vx%, umiil the sugor
Becomen carxamelisred omd Lutwa 'Pod’.e brrowm. Ko the carxamel
own tOIP o% the Alicen o% oramoe, leane {t Lo ool amd... the cake in
x.ea,d.y'.
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'ém.%)czd.aéemtbi
1 jar of wLP.oL%Qowe*c Seomay
4 Ritre of red wiAme
Spicen oceondimg to tante (cloven,

Mulsum>>

cAmmaomom stlcaks, Peppetconmn)

@*Lepamz \/O»u.*t. Ml s ot Qea/ot 8 fhowwresn 9»9.%0&.2 Aert.’lﬂ:/v\.ck
At. Im o qlany 'ku_%, mdx the homey with the red wime
(perlaops from oun "oxea") stitrimg umtil Lt dinsclven.
Mow add a "bride's vell o% spicen (1)
wikth o ¢fot® amd put L1 somewherxe cool. Erety mow amd
agoim remember Lo stice (L, with a woodem Aspoom, so the
homey deemm't settle im The Qottom.

coner the 5“"%

)

(A) @ "Crade's el An o cou,fwtx.\/—%el?.l»ds' nwame %ort. the R{tthe
choenecloth ox met Q’O‘CX' tied up wAt% katelem /strct'/vu%, w A Ach
combo{ma Lhe Roxla amd/ox shicesn e that they dom'L "o
ou:.trt.g,y“ .



