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Recipe #1: Pizza Margherita
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Pizza Margherita is a classic Neapolitan pizza from Italy, known for its simple yet delicious combination of tomato, mozzarella, fresh basil, and a perfectly chewy and crisp crust. It’s named in honor of Queen Margherita of Savoy and represents the Italian flag’s colors: red (tomato), white (mozzarella), and green (basil).

​Authentic Pizza Margherita Recipe

​Prep Time:


	Dough: 8–24 hours (for best flavor and texture)

	Toppings & Baking: 20 minutes



​Servings: 2 medium pizzas

​Ingredients

​For the Dough:


	3 ¾ cups (500g) all-purpose or ’00’ flour (Italian pizza flour preferred)

	1 ½ tsp salt

	1 tsp sugar

	1 tsp dry active yeast

	1 ½ cups (350ml) lukewarm water

	1 tbsp olive oil



​For the Toppings:


	¾ cup (200g) canned San Marzano tomatoes or other high-quality crushed tomatoes

	200g (7 oz) fresh mozzarella (preferably mozzarella di bufala or fior di latte), sliced

	Fresh basil leaves

	Extra virgin olive oil

	Salt to taste



​Instructions

​Step 1: Prepare the Dough


	
Activate the yeast: In a small bowl, mix the lukewarm water with sugar and sprinkle the yeast on top. Let it sit for 5–10 minutes until foamy.

	
Make the dough: In a large mixing bowl, combine flour and salt. Slowly pour in the yeast mixture and olive oil. Mix until it forms a shaggy dough.

	
Knead: Transfer to a floured surface and knead for 8–10 minutes until the dough is smooth and elastic.

	
First rise: Place the dough in a lightly oiled bowl, cover with a damp cloth or plastic wrap, and let rise at room temperature for 2 hours or in the fridge overnight (8–24 hours for best results).

	
Divide and proof: Divide dough into 2 equal balls. Let them rest, covered, for another 1–2 hours before shaping.



​Step 2: Prepare the Sauce


	Crush the canned tomatoes by hand or blend briefly to create a rustic sauce.

	Add a pinch of salt. No cooking needed — the sauce will cook on the pizza.



​Step 3: Preheat and Shape


	
Preheat your oven: Heat to the highest setting (usually 475–500°F or 250°C), ideally with a pizza stone or steel inside for at least 45 minutes.

	
Shape the dough: On a floured surface, stretch each ball gently into a 10–12 inch circle. Do not use a rolling pin — preserve the air bubbles for a light crust.



​Step 4: Assemble the Pizza


	Spread 3–4 tablespoons of tomato sauce on the base, leaving a 1-inch border.

	Add sliced mozzarella evenly.

	Add a few whole basil leaves.

	Drizzle with a little olive oil.



​Step 5: Bake


	Slide the pizza onto the hot stone or baking tray.

	Bake for 7–10 minutes, or until the crust is golden and puffed, cheese melted and bubbling.

	Add a few more fresh basil leaves before serving.



​Tips for Authentic Flavor


	
Flour: Use “00” flour for authentic chewiness.


	
Tomatoes: San Marzano tomatoes are the gold standard.


	
Mozzarella: Drain well if using mozzarella di bufala to avoid a soggy crust.


	
Baking: Use a pizza stone or steel for a crisp bottom.




​Serving Suggestion


	Serve hot with a drizzle of extra virgin olive oil.

	Pairs well with a glass of Chianti or a light lager.
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Recipe #2: Spaghetti alla Carbonara
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Spaghetti Carbonara is a rich, creamy pasta dish from Rome, Italy. Despite its decadent texture, it contains no cream — the sauce is made with eggs, cheese, cured pork, and black pepper. True Roman Carbonara is a perfect example of simple ingredients done right.

​Authentic Spaghetti alla Carbonara Recipe

​Total Time:


	Prep: 10 minutes

	Cook: 15 minutes



​Servings: 4

​Ingredients


	
400g (14 oz) spaghetti


	
150g (5 oz) guanciale (Italian cured pork cheek) or pancetta (not bacon)


	
3 large egg yolks + 1 whole egg


	
¾ cup (60g) Pecorino Romano cheese, finely grated


	Freshly ground black pepper

	
Salt, for pasta water




​Instructions

​Step 1: Boil the Pasta


	Bring a large pot of salted water to a boil.

	Cook the spaghetti al dente (firm to the bite), according to package instructions.

	Reserve 1 cup of pasta water before draining.



​Step 2: Prepare the Guanciale


	While pasta cooks, cut guanciale into small strips or cubes.

	Place in a cold pan and cook over medium heat until the fat renders and the meat is crispy, about 5–8 minutes.

	Remove from heat and let cool slightly.



​Step 3: Make the Egg-Cheese Mixture


	In a bowl, whisk together 3 egg yolks + 1 whole egg.

	Add most of the Pecorino Romano (reserve a little for topping).

	Add lots of freshly ground black pepper — Carbonara should be peppery.

	Mix until creamy and smooth.



​Step 4: Combine and Finish


	Add drained pasta to the pan with guanciale (off heat).

	Toss to coat in the fat.

	Let cool for 30 seconds, then quickly pour in the egg mixture, stirring rapidly to coat the pasta without scrambling the eggs.

	Add reserved pasta water a little at a time to create a silky sauce that clings to the spaghetti.



​Final Touches


	Plate the pasta.

	Top with more Pecorino and freshly ground black pepper.



​Tips for Perfect Carbonara


	
No cream: Never add cream — the creamy texture comes from eggs and cheese.


	
Use guanciale: For authentic flavor, guanciale is preferred over pancetta or bacon.


	
Control heat: Do not scramble the eggs — add them off the heat with rapid tossing.


	
Pepper matters: Use freshly cracked black pepper generously for authentic taste.




​Serving Suggestion

	Serve immediately with a crisp Italian white wine like Frascati or a dry Prosecco.
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Recipe #3: Paella Valenciana
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Paella Valenciana is the original version of Spain’s most iconic dish — Paella. Originating from the region of Valencia, this traditional rice dish features rabbit, chicken, green beans, and saffron-infused rice, cooked in a wide, shallow pan over an open flame. It’s rustic, flavorful, and deeply rooted in Spanish heritage.

​Authentic Paella Valenciana Recipe

​Total Time:


	Prep: 20 minutes

	Cook: 60 minutes



​Servings: 6

​Ingredients

Traditional Paella is best made over an open fire or gas burner with a proper paella pan.

​Proteins:


	
500g (1.1 lb) chicken, bone-in, cut into pieces


	
400g (0.9 lb) rabbit, cut into pieces


	
Optional: 100g (3.5 oz) snails (cargols), cleaned




​Vegetables:


	
250g (9 oz) flat green beans (like Romano beans), trimmed and cut


	
150g (5 oz) garrofó (Valencian white butter beans) or lima beans


	
2 medium tomatoes, grated (or 150g crushed tomatoes)




​Grains & Seasoning:


	
400g (2 cups) Bomba rice or other short-grain paella rice


	
1 tsp sweet paprika


	
1 pinch of saffron threads, steeped in warm water


	
5 cups (1.2 liters) chicken broth or water


	
Olive oil (preferably Spanish EVOO)


	
Salt, to taste




​Instructions

​Step 1: Prep the Ingredients


	Grate the tomatoes (discard skins).

	Trim the green beans.

	If using saffron, soak it in a few tablespoons of warm water.



​Step 2: Brown the Meat


	In a large paella pan (minimum 15-inch / 38 cm), heat 3–4 tablespoons of olive oil over medium-high heat.

	Add the chicken and rabbit, season with salt, and brown them until golden on all sides (15–20 minutes). This step builds the flavor base.



​Step 3: Sauté the Vegetables


	Add green beans and sauté with the meat for 5–6 minutes.

	Stir in garrofó or lima beans.



​Step 4: Add Tomato & Paprika


	Push the meat and vegetables aside and add the grated tomato to the center of the pan.

	Cook down for 3–5 minutes until thick.

	Stir in paprika and sauté briefly — don’t let it burn.



​Step 5: Add Water/Broth


	Pour in the chicken broth or hot water (about 5 cups).

	Bring to a strong simmer for 10 minutes. This helps extract all flavors from the ingredients.



​Step 6: Add the Rice & Saffron


	Distribute the rice evenly across the pan — do not stir after this point.

	Pour in the saffron water.

	Season with salt.

	Simmer uncovered on medium heat for about 10 minutes.



​Step 7: Lower the Heat and Finish Cooking


	Reduce heat and cook another 10–15 minutes until the rice is tender and liquid mostly absorbed.

	In the final minutes, increase heat for 1–2 minutes to create the prized socarrat (crispy bottom).



––––––––
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​Step 8: Rest Before Serving


	Remove from heat and cover the pan with a clean towel or foil.

	Let it rest for 5–10 minutes before serving.



​Tips for Authentic Flavor


	
Do not stir once the rice is added — it’s not a risotto.


	
Use Bomba or Calasparra rice — they absorb liquid without becoming mushy.


	
Cook over a wood fire (orange or almond wood) for traditional smokiness.


	
Socarrat is prized — a golden, crispy rice layer at the bottom.




​Serving Suggestions


	
Serve with lemon wedges (optional but traditional).


	
Pair with dry Spanish white wine like Albariño or sangria.


	Eat directly from the paella pan with friends or family.
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Recipe #4: Coq au Vin (Chicken in Red Wine)
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Coq au Vin is a classic French dish from the Burgundy region, traditionally made with rooster braised in red wine with mushrooms, onions, garlic, and lardons (bacon). Today, it's often made with chicken for convenience while keeping its rich, comforting, and deeply flavorful character.

​Authentic Coq au Vin Recipe

​Total Time:


	Prep: 30 minutes

	Cook: 2.5 to 3 hours (including marinating time)



​Servings: 4–6

​Ingredients

​For the Marinade:


	
1 whole chicken, cut into 8 pieces (or 1.5 kg / 3.3 lbs bone-in chicken pieces)


	
750ml (1 bottle) red wine (preferably Burgundy or Pinot Noir)


	
1 medium onion, sliced


	
2 carrots, sliced


	
2–3 cloves garlic, crushed


	
2 bay leaves


	
4–5 sprigs fresh thyme


	
1 tsp black peppercorns




​For the Dish:


	
150g (5 oz) lardons or diced bacon


	
2 tbsp olive oil or butter


	
200g (7 oz) mushrooms, halved


	
200g (7 oz) pearl onions (or shallots), peeled


	
2 tbsp all-purpose flour


	
Salt & freshly ground black pepper, to taste


	
Chopped parsley for garnish (optional)




​Instructions

​Step 1: Marinate the Chicken (Optional but Recommended)


	Place chicken pieces in a large bowl with wine, onion, carrot, garlic, bay leaves, thyme, and peppercorns.

	Cover and refrigerate for at least 8 hours or overnight to develop flavor.
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