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Introduction


‘EVERYTHING YOU SEE I OWE TO PASTA’


– Sophia Loren


I have trained in Italian and French cuisine and the first commercial kitchen I worked in was L’Anima, London, under the watchful eye of Francesco Mazzei. My time there made me aware of the wonders of Italian cooking. Many of the first dishes that I learned had a southern Italian feel to them thanks to Mazzei’s Calabrian and sous-chef Lello’s Sardinian roots. Since then, my food has been a colourful mix inspired by the food of Italy and my French childhood spent in St Tropez.


After my first cookbook NINA St Tropez was published I had already set my sights on my next food destination: Capri was my first choice. I was drawn to this island that seemed to possess a similar air to St Tropez. I first visited Capri with my family when I was 12-years-old and returning there to research the book, it felt very familiar. Italy is of course a beautiful country, but for me the Bay of Naples is the most alluring and captivating part. There is an energy that surrounds it, with its rocky cliffsides, black volcanic sand, piercing blue waters, welcoming locals, blue and white wooden fishing boats, noisy Piaggios and mouthwatering cuisine that, combined, adds to the charm of the place.


When at a wedding in Ravello, we dined under a canopy of olive trees overlooking a steep drop to the town of Amalfi: there is something magnetic about this part of Italy.


I was fascinated by Capri for its seascapes and beauty but I wanted to strip it back to something more accessible and discover the real food, the food that the locals have been enjoying for years. I want to take you along on the journey to uncover the classic recipes of the island and beyond. Travels that continue to Naples, the island of Ischia and along the Amalfi Coast.


Winding up the road along the dramatic coastline, my brother Christian and I ate our way past Sorrento, Nerano, Positano, Montepertuso, Praiano, Furore, Amalfi, Ravello and finished at the anchovy capital, Cetara. What struck me most about all the restaurants we came across was that many of them are family businesses, ones that were proud to have the mother of the family as the head chef. Being a female chef myself, I have never seen so many women working in the kitchen, and although in Italy this is traditional, it seemed quite modern.
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In Campania, almost every household and restaurant grows their own fruit and vegetables. Of course, the perfect weather in Italy permits the cultivating of food that is unbelievably delicious served simply with a splash of extra virgin olive oil, sea salt and lemon juice. The locals are passionate about the quality of their food and share their recipes and ingredients generously. I am always drawn to a place not just for its food but also for the stories behind the food. Icons such as Maria Callas, Sophia Loren, Elizabeth Taylor and Jackie Kennedy who visited this region during the summers, and the dolce vita (the fashionable, wealthy crowd who came from Rome and the rest of Europe), all added to the glamour and intrigue of the area. NINA Capri features the recipes, places and people that I have encountered on my travels. My interpretations of these dishes have, where possible, been given a slightly healthier feel – look out for the gluten-free and dairy-free symbols.


The food covers everything from breakfast through to dinner and desserts structured in the style of Italian meals. The combination of fish and meat with legumes and pulses helps lighten what would be heavy mains and illustrates some of the great food combos that people eat on the islands and coast. There are lemons growing absolutely everywhere in Campania, so forgive my obsession for squeezing them over most dishes. Lemons here are used in the same way as salt and pepper – it brings all the flavours together right at the end, and adds a touch of freshness. This leads me to the stunning Caprese colours, which are without contest: the yellow from the Amalfi lemons, Grecian white of the houses and the bright blue of parasols and the sea.


I want you to fall in love with the place and people as much as its food. It is the dolce vita that made this a famous holiday location, and today I believe it still retains that old-world charm. I hope to bring you a little closer to the action and summer heat with the help of the locals. It is their traditions, their ingredients, recipes and family restaurants that keep this beautiful corner of the coast alive.
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Breakfast is simple and unfussy here in Capri, and almost always surrounded by a stunning coastal view. As the sun beats down, you can enjoy gazing over one of the many rocky cliffsides. Here, breakfast is all about caffè: caffè latte, cappuccino or espresso. Everything else takes a bit of a back seat after coffee o’clock and, possibly, a cigarette. It’s a speedy affair with people who are on-the-go, after something quick. For me, breakfast was usually a cappuccino with a chocolate-hazelnut filled mini-croissant, the chocolate melting down my hand in the heat while I waited for the boat from the Naples port to Capri.


As a breakfast lover, I could not write a chapter simply about coffee so I have enhanced this section by creating delicious recipes using some of my favourite Italian ingredients. And keeping in the Caprese vein, you can enjoy your coffee with a tasty almond hazelnut or pistachio almond biscuit dunked into it. These biscuits are of course also amazing at teatime too. The markets and roadside stalls offer pretty much every type of summer fruit so take your pick and use them in the beautiful Amalfi fruit salad with home-made vanilla orange syrup. Many restaurants serve ricotta or similar soft cheeses to start the day, so I came up with ricotta pancakes. These are truly the lightest, fluffiest little hotcakes you will ever eat. Served with lashings of the almond honey butter it is off-the-chain! I cannot talk about this chapter without gushing about the chestnut banana bread. Chestnut flour is one of my favourite nut-based flours to cook with, and there is something so incredibly special about this particular gluten-free bread – it has got to be baked ancora e ancora. And finally, for those who are not huge coffee fans I have included a couple of dark hot chocolates: a classic version and one made from raw cacao. Both are extremely good with my pandoro bread not to mention one of the three jams I’ve created. Que buono!











MACEDONIA DI AMALFI CON SCIROPPO DI ARANCIA VANIGLIATA
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AMALFI FRUIT SALAD WITH VANILLA ORANGE SYRUP AND FRESH MINT
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You can eat like a king and have a fruit salad like this on the Costa D’Amalfi anytime of the year. As you drive along the extremely bumpy and rickety coastal roads, hanging on for your life, you are frequently greeted by flashes of colour from roadside fruit and vegetable stands. The stallholders come from near and far, some supplied by big farms, but more humble producers simply pitch up and bring their garden offerings. These fresh fruits are the ones to look out for.


SERVES 4


2 apricots, stoned and cut into wedges


2 peaches, stoned and quartered


1 cantaloupe, deseeded and roughly chopped


1 bunch of red grapes


250g blackberries


250g raspberries


handful of fresh mint leaves


FOR THE SYRUP


1 vanilla pod


finely grated zest and juice of 4 large oranges


finely grated zest and juice of ½ unwaxed lemon


2 tbsp unrefined caster sugar or honey


[image: images]


First, make the syrup. Split the vanilla pod in half lengthways and scrape out the seeds with the back of a knife. Put the seeds and skin into a small saucepan along with the remaining syrup ingredients and set over a high heat. Bring the mixture to the boil, reduce the heat, and simmer for about 10 minutes until the liquid has reduced by about a third. Pour the syrup into a bowl and leave to cool.


Next, put the fruit in a mixing bowl and pour over the syrup. Use your hands to toss the fruit together, squeezing and breaking them as you go. Cover in cling film and chill in the fridge until needed. Mix in the fresh mint leaves just before serving.
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PANCAKES DI RICOTTA CON BURRO AL MIELE E MANDORLE
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RICOTTA PANCAKES WITH ALMOND HONEY BUTTER
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I was with a friend in Capri and one morning we ended up having sheep’s ricotta for breakfast with a new season olive oil and lemon juice. I’m usually into sweets for breakfast but there was something very refreshing and light about this cheese. Here the ricotta makes these pancakes supremely light and delicate, and with this dreamy almond honey butter you’re on to a real winner.


MAKES ABOUT 10


170g ricotta, drained


95ml whole milk


2 free-range medium eggs, separated


60g spelt flour


½ tsp baking powder


pinch of sea salt


unsalted butter, for frying


unrefined icing sugar, for dusting


FOR THE ALMOND HONEY BUTTER


40g soft unsalted butter


2 tsp honey


2 tsp almond nut butter


Mix all ingredients for the almond honey butter together in a bowl and set aside.


In a bowl, stir together the ricotta, milk and egg yolks until just combined. Then slowly add the flour, baking powder and salt, a little at a time, and stir.


In a separate bowl, whisk the egg whites until light and fluffy. Use a spatula to gently fold a third of the egg whites into the ricotta mixture, being very careful not to lose too much air. Fold in another third and then finally the last, until entirely combined.


Place a large frying pan over a medium–high heat and once hot, add a little butter, allowing it to melt and foam for 1 minute. Add 2 large spoonfuls of the batter to the pan to make 2 pancakes. Gently move the pan from side to side to spread the mixture out a little. Cook for 1–2 minutes and use a fish slice to lift 1 of the pancakes – if the bottom is golden, it is ready to flip. Cook for about a minute on the other side, or until golden then transfer it to a serving plate. Repeat with the remaining batter to create a stack of pancakes. Serve straight away with a dollop of the almond butter and a light dusting of icing sugar to finish.
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CIAMBELLA VARIEGATA
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MARIA CALLAS MARBLED BREAKFAST CAKE
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If there was ever a cake to eat at breakfast and dunk into a caffe latte overlooking the Marina Grande, with Maria Callas’ ‘O Mio Babbino Caro’ blasting in the background, this is it. I have adapted this from the more typical plainer version as I prefer it with chocolate and almonds.


SERVES 8–10


200g soft unsalted butter


250g unrefined caster sugar


3 free-range medium eggs, separated


1 tbsp vanilla extract


150g plain yoghurt


160g brown rice flour


90g ground almonds


50g unsweetened cacao powder
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Preheat the oven to 180°C/350°F/Gas mark 4, and butter a Bundt tin, or butter and line a 24cm cake tin with baking parchment.


In a stand mixer, cream the butter and sugar until light and fluffy – this takes about 5 minutes. In a bowl, lightly whisk the egg yolks, vanilla extract and yoghurt. In a separate bowl, mix the flour and ground almonds. Reduce the speed of the mixer and add a spoonful of the yoghurt mix, allowing it to be incorporated before adding a spoonful of the dry mix. Continue adding a spoonful of each, alternating between the mixtures until combined. Use a spatula to carefully scrape the mixture into a large bowl.


Clean and dry the mixer bowl, and beat the egg whites to form stiff peaks. It will take about 12 minutes to whip enough air into them to make them firm. Now fold a third of the egg whites into the batter, then combine another third and then finally the last. Carefully divide the mixture between 2 bowls. Gently fold the cacao powder into 1 bowl of batter. There should now be 1 white batter and 1 chocolate. Spoon half the white batter into the cake tin, then use a spoon to add the chocolate batter at random. Add the remaining white batter on top and spoon over the chocolate batter as before. Using a knife, and without touching the bottom of the tin, gently swirl the mixture once or twice; this creates the marbled effect. Be careful not to overmix and loose any definition between the white and chocolate. Bake in the oven for 30–35 minutes, or until a skewer comes out clean. Leave to cool on a wire rack before removing the cake from the tin to cool completely. This is best eaten immediately but will keep wrapped up in cling film for up to 2 days. Bene!
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PANDORO
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PANDORO
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A pandoro is like a panettone but without the dried fruit. This version is a cross between a traditional pandoro and my polish grandmother Bubi’s bubka. Both are brioche-like breads with soft white centres that are most often enjoyed at special occasions. This pandoro, with its lemon and almond aroma, can be devoured with butter and any kind of jam. The bread is made in three stages and needs to be started a good few hours or the day before you want to eat it. It is a labour of love, but for keen bakers, this is yours.


SERVES 10


STAGE ONE


1 heaped tbsp fresh yeast, or ½ tbsp fast-action dried yeast


2–3 tbsp warm water


1 tbsp unrefined caster sugar


35g plain flour


1 free-range egg yolk


STAGE TWO


2 free-range egg yolks


60g unrefined caster sugar


1½ tbsp melted unsalted butter


55ml water


200g plain flour


STAGE THREE


135g plain flour


2 free-range egg yolks


½ medium free-range egg


55ml water


30g unrefined caster sugar


1 vanilla pod


finely grated zest of 1 unwaxed lemon


½ tsp almond extract


TO FINISH


unrefined icing sugar, for dusting


few gratings of unwaxed lemon zest


In a small bowl, mix the yeast with the warm water. Add this to a large bowl, along with the other ingredients from stage 1 and mix until combined. Cover with cling film and set aside in a warm, dry place until it has doubled in size – this will take about 2 hours.


In the bowl of a stand mixer fitted with the beater attachment, add the first 4 ingredients from stage 2 and beat slowly together. Add the now risen dough from stage 1, followed by the flour. Beat together for a few more minutes until well combined. Use a spatula to scrape the dough into a clean bowl, cover with cling film and leave in a warm, dry place for 2 hours to double in size.


Once doubled in size, knock back the dough and return it to the mixer bowl. Add the ingredients for stage 3. Now, begin mixing the ingredients slowly, then increase the speed and beat for 4–5 minutes until well combined. The dough should be quite sticky and elastic. Scrape it into a bowl and cover with cling film. Put it in a warm, dry place to rise for another 2 hours until doubled in size, or alternatively, put the dough in the fridge overnight and do this step in the morning.


Grease a pandora mould or a Bundt cake tin with butter. Knock the dough back again and place it into the prepared tin. Lightly cover with cling film, allowing space for the dough to double in size, and leave it in a warm, dry place for around 1½ hours.




Preheat the oven to 180°C/350°F/Gas mark 4.


Bake for 30–35 minutes until golden on top. Remove from oven and allow to cool for 10 minutes before carefully prizing the bread out from the tin. Leave to cool completely (if you can) and dust with icing sugar and grate over some lemon zest. If wrapped tightly in cling film this will keep for 2 days and it freezes well. It is also delicious toasted.
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PLUMCAKE DI CASTAGNE E BANANA SELVATICHE
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CHESTNUT BANANA BREAD
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It was raining on the road back from Positano to Naples where my brother, Christian, and I were on our way to catch the boat to Capri. We stopped to pick up some fruit from one of the many roadside stalls and apart from the usual wonderful displays of colourful produce, there were boxes full of new season chestnuts. I bought two kilos and later realised I had no room to bring them back to London. Instead we had to eat them, which is when I came up with this recipe. One of my favourite gluten-free treats, this has the wonderful moist quality of banana bread, with the chestnut flour adding another dimension of flavour.


SERVES 8


190g chestnut flour


1 tsp bicarbonate of soda


½ tsp gluten-free baking powder


pinch of sea salt


1 tsp ground cinnamon


4 ripe bananas, mashed, about 350g


85ml buttermilk or whole milk with a few drops of lemon juice


1 tsp vanilla extract


110g soft unsalted butter


225g muscovado sugar


2 free-range medium eggs, lightly beaten


[image: images]


Preheat oven to 180°C/350°F/Gas mark 4, and grease and line a 24cm cake tin with baking parchment.


Combine the flour, bicarbonate of soda, baking powder, salt and cinnamon in a large bowl. In a separate bowl, mix the banana with the buttermilk, or whole milk with lemon drops, and vanilla extract.


In a stand mixer, cream the butter and sugar together until light and fluffy – this takes about 5 minutes. Still beating, gradually add a little of the beaten eggs followed by a spoonful of the dry mix. Keep alternating and adding until all the egg and dry mix has been incorporated. Use a spatula to gently fold in the banana mixture, until just combined. Pour the batter into the prepared cake tin and bake for about 40 minutes until golden and a skewer comes out clean. Leave to cool on a cooling rack for 15 minutes before carefully removing the banana bread from the tin to cool completely. Serve immediately, or, if you have the will power, wrap in cling film where it will keep well for up to 3 days.




�






[image: images]










�






[image: images]














[image: images]

















MARMELLATA DI PESCHE SELVATICHE, VANIGLIA E CANNELLA
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CLIFFSIDE PEACH, VANILLA AND CINNAMON JAM


[image: images]


In the summer, I like to make this in large batches so I have some to last me through the cold winter months. There is nothing quite like the aroma that fills the house of simmering peaches with spices. Many of the locals living in the rocky cliffside villages buy crate loads of peaches, when the fruit is at its sweetest, and spend a day in their hot summer kitchens making jam.


MAKES 3 X 250ML JARS


2 vanilla pods


1 kg peaches (about 10), stoned, peeled and sliced


1 x 8g sachet of pectin


1 tsp ground cinnamon


350g unrefined caster sugar (adjust according to the sweetness of the peaches)


juice of 1 lemon


[image: images]


Split the vanilla pods in half lengthways and scrape out the seeds with the back of a knife. Put all the ingredients in a large saucepan, including the vanilla pods and seeds. Stir everything together, cover with cling film and leave to infuse overnight.


The next day, sterilise the jars. Preheat the oven to 140°C/275°F/Gas mark 1. Wash the jars carefully in hot soapy water and rinse them well. Place them on a wire rack upside down to drain and put in the oven for 30 minutes. Remove carefully and turn them the right way up, being careful not to touch the insides


Remove the cling film, place the peaches over a very low heat and bring to the boil, stirring to prevent the mixture from catching, until most of the sugar has dissolved. Using a thermometer, but without letting it touch the bottom of the pan, cook until the jam reaches setting point (105°C/220°F), then simmer for 3–4 minutes more until thickened. Remove from the heat and carefully pour the jam into the sterilised jars. Cover with a waxed lid or circle of greaseproof paper that touches the top of the jam. Seal the jars with the lids while the jam is still hot. Allow to cool completely. Store in the fridge until needed, where it will keep for 3–4 months.











MARMELLATA DI MIRTILLI DEL GIARDINO DI NUNZIA
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NUNZIA’S BLUEBERRY GARDEN JAM


[image: images]


Nunzia owns a beautiful little bed and breakfast in Montepertuso, which has a large vegetable garden slopping down the hill. She grows practically everything, and all quite effortlessly thanks to the good weather. As a gift, she gave me a jar of blueberry jam made from her own garden berries. When I returned home to London, I tasted the jam and it immediately transported me back to her lovely garden, filled with lemon and orange trees overlooking the village of Positano down below.


MAKES 5 X 250ML JARS


1.4kg fresh or frozen blueberries


650g unrefined caster sugar


1 x 8g sachet of pectin


juice of 1 lemon
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Combine all the ingredients in a large saucepan, cover with cling film and leave to infuse overnight.


The next day, sterilise the jars following the instructions here.


Remove the cling film, place the blueberries over a very low heat and bring to the boil, stirring to prevent the mixture from catching, until most of the sugar has dissolved. Using a thermometer, but without letting it touch the bottom of the pan, cook until the jam reaches setting point (105°C/220°F), then simmer and cook for 3–4 minutes more until thickened. Remove from the heat and carefully pour the jam into the sterilised jars. Cover with a waxed lid or circle of greaseproof paper that touches the top of the jam. Seal the jars with the lids while the jam is still hot. Allow to cool completely. Store in the fridge until needed, where it will keep for 3–4 months.











MARMELLATA DI FICHI NERI ESTIVI E NOCI PECAN TOSTATE
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BEACH FIG TREE JAM WITH TOASTED PECANS
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Every time I come back to Capri I walk past the same fig tree along the Marina Grande. It’s on the way to the Da Paolino restaurant and last summer, while walking with my dad, the tree was bursting with ripe, plump figs. Many had fallen and had been squashed, but my dad (who is fanatical about all things sweet) mentioned that they would have made an excellent jam. And he was right. Here, I’ve added pecans to the figs to add a buttery crunch.


MAKES 4 X 250ML JARS


900g ripe black figs, roughly chopped


1 x 8g sachet of pectin


540g unrefined caster sugar


finely grated zest and juice of 1 unwaxed lemon


150g pecans


[image: images]


Combine all the ingredients, except the nuts, in a large saucepan. Cover with cling film and allow to infuse overnight.


The next day, sterilise the jars following the instructions here.


Remove the cling film, place the figs over a very low heat and bring to the boil, stirring to prevent the mixture from catching, until almost all of the sugar has dissolved. Using a thermometer, but without letting it touch the bottom of the pan, cook until the jam reaches setting point (105°C/220°F), then simmer for 3–4 minutes more, until slightly thickened. Remove from the heat.


Meanwhile, put the pecans in a dry pan and toast over a low heat for 2–3 minutes, until darker in colour. Remove from the heat and allow to cool briefly, then chop half the pecans roughly. Stir the nuts into the jam then carefully pour the jam into the sterilised jars. Cover with a waxed lid or circle of greaseproof paper that touches the top of the jam. Seal the jars with the lids while the jam is still hot and allow to cool completely. Store in the fridge until needed, where it will keep for 3–4 months.
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CIOCCOLATO FONDENTE CALDO ALLE DUE MANIERE


[image: images]


TWO HOT CHOCOLATES WITH WHIPPED COCONUT CREAM
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This is a proper hot choccy. Like so many other recipes that have one key ingredient, here chocolate, the one you use matters. A tough choice, but I would recommend Valrhona. In the kitchen at L’Anima, we used two different types: dark and gianduja (dark hazelnut). I will never forget the first time I saw these enormous blocks of chocolate arrive. I couldn’t believe my luck as I tucked away secret nibbles to enjoy with my cappuccino. I’ve included a dairy-free hot chocolate and a whipped coconut cream to be dolloped on top. Simply dreamy!


SERVES 2


DARK HOT CHOCOLATE


200ml water


50g good-quality dark


chocolate (70% cocoa), roughly chopped


2–3 tbsp unrefined caster sugar


2 tbsp double cream


[image: images]


DAIRY-FREE RAW CACAO HOT CHOCOLATE


45g raw cacao powder or nibs


375ml almond milk


6 tbsp unrefined caster sugar


1½ tsp Amaretto
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WHIPPED COCONUT CREAM (DAIRY-FREE)


160ml pure coconut cream, chilled in the fridge


1 tsp vanilla extract


1 tsp honey


[image: images]


DARK HOT CHOCOLATE


Put the water, chocolate and sugar in a saucepan and set over a medium heat. Stir well, but do not allow it to boil. Once the chocolate has melted and the ingredients are well combined, stir in the cream and taste for sweetness, adding in more cream or sugar if required. Remove from the heat, pour into teacups and drink immediately.


DAIRY-FREE RAW CACAO HOT CHOCOLATE


Put all the ingredients except the Amaretto into a saucepan and set over a medium heat. Stir well until melted, but do not allow it to boil. Check for sweetness, adding more sugar if you like. Remove from the heat, pour into cups, along with the Amaretto and drink immediately.
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