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Notes for the reader

This book uses both metric and imperial measurement. Follow the same units of measurement throughout; do not mix metric and imperial. All spoon measurements are level: teaspoons are assumed to be 5 ml, and tablespoons are assumed to be 15 ml. Unless otherwise stated, milk is assumed to be full fat, eggs and individual vegetables are medium, and pepper is freshly ground black pepper. Unless otherwise stated, all root vegetables should be peeled prior to using.


Vegetarian Carbonara

Ingredients for 3 cups (350g) dry pasta for 4 people

2 zucchini

1 scallion (shallot)

2 eggs

1.764 oz (50g) parmesan cheese

Olive oil

Salt and pepper

Method

Wash the zucchini and cut into thin slices, cut the scallion into thin slices and toss them all in a large frying pan with a little oil, add salt, cover and simmer for about 15 minutes. Meanwhile, cook the pasta in a bowl, beat the eggs with a pinch of pepper and grated cheese in; Once cooked, drain the pasta, pour together with the vegetables and add the beaten eggs, stirring quickly. Season with pepper and serve piping hot pasta.
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Boscaiola

Ingredients for 5 and 1/2 cups (500g) fresh pasta for 4 people

5.291oz (150g) smoked pancetta or bacon

3.527oz (100g) frozen peas

9.7oz (275g) button mushrooms

1.057 cup (250 ml) heavy cream

1.764oz (50g) grated parmesan 

Salt and pepper
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Method

Cut the pancetta or bacon into strips and brown in a frying pan on a high flame.

Clean the mushrooms, slice, and when the pancetta is well browned, pour into the pan and cook for about 10 minutes. Add frozen peas.

Add the cream and grated cheese, stir and turn the heat down to low.

Cook the tagliatelle in boiling salted water, once cooked, drain and pour into the pan, pepper to taste, stir and serve.


Tuna and tomato sauce

Ingredients for 3 cups (350g) dry pasta for 4 people

1 tablespoon olive oil

1 garlic clove

1 bottle passata di pomodoro

7.055 oz (200g) tuna drained

Salt

[image: tonno.PNG]

Method

On low heat a pan with oil and finely chopped garlic. When the garlic is browned, add the passata di pomodoro, the drained tuna and a glass of water. Cover the pan and simmer the sauce, turning occasionally. After about 15 minutes uncover the pan and salt. Continue to cook with the pan uncovered until the sauce has thickened. Meanwhile, put a pot on the stove top with 1 liter of water for every 100g of pasta. When the water boils, add the salt (approximately 10-15 grams per liter of water). When the water returns to boil add the pasta and cook for the time indicated on the package just by mixing and remixing. Drain the pasta and toss with the sauce. Serve immediately.

Sweet pepper pesto
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