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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.
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Secondi Carne  Secondi Pesce  Dolci


An occupation of the heart

Ours is a job that you have to love. Is made of sacrifice and dedication. Because the greatest gratification to see a chef is a satisfied customer. 

It is a work of great responsibility: the choice of raw materials, storage, cooking must be capable of serving something good but also healthy and hygienically safe. Sacrifice, dedication, commitment, and even tension, that of service: you can not keep customers seated at the table for three hours. You have to know how to mix these elements, and must be able to travel with the imagination, being a little child. We must be able to chase the new without forgetting the old. And for this you need passion. The novelty is to be found, without ever losing sight of its roots.

Everything revolves around concepts at the end of thousands of years old. The Roman cuisine, for example, has a history that began centuries ago, and that comes in today. If you want to create something new, you must do it with commitment: the creativity you have to merge with the research and with logic.
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Camoscio al forno

––––––––

Ingredients

1 cup (250 g) Camembert

1 clove garlic

Few tips fresh rosemary

Bite size piece bread

Olive oil

1  pinch sea salt

1 small handful dried cranberries

1 small handful mixed nuts

Method

Preheat the oven to 350 F (180ºc).

Score around the top of the Camembert about ½cm in and cut off the top layer of skin. 

Finely slice a peeled garlic clove and poke it into the top of the cheese with a few fresh rosemary tips. Drizzle with a little olive oil then bake in the hot oven for 15 to 20 minutes.

Bite size pieces of bread onto stripped rosemary sprigs, drizzle them with olive oil and a tiny pinch of sea salt to help them crisp up then lay them on a tray and pop in the oven to cook with the Camembert. 

Finely chop a small handful of dried cranberries and mixed nuts and put them in a little bowl.
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Polpette di Granchio 

Ingredients (3 people)

1 pound (450 gr) crabmeat

1 egg, lightly beaten

5 0z (110 gr) breadcrumbs

2 oz (50 gr) light mayonnaise

2 tablespoons minced chives

1 tablespoon Dijon mustard

1 tablespoon lemon juice

1 teaspoon celery seed

1 teaspoon onion powder

1/4 teaspoon freshly ground pepper

4 dashes hot sauce

1 tablespoon extra-virgin olive oil

2 teaspoons unsalted butter

Method

Mix crab, egg, breadcrumbs, mayonnaise, chives, mustard, lemon juice, celery seed, onion powder, pepper and hot sauce in a large bowl. 

Form into 3 patties.

Heat oil and butter in a large non stick fry pan over medium heat until the butter stops foaming. 

Cook the patties until golden brown, about 4 minutes per side
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Caponata 

Is a Sicilian eggplant dish consisting of a cooked vegetable salad made from chopped fried eggplant and celery seasoned with sweetened vinegar, with capers in a sweet and sour sauce.

Numerous local variations of the ingredients exist with some versions adding olives, carrots and green bell peppers, and others adding potatoes, or pine nuts and raisins.

––––––––

Ingredients (4 people)

1 large onion, chopped

3-4 celery stalks, chopped

5 tbsp olive oil

2.2 pound (1kg) eggplant, cut into 1 inch (2.5cm) chunks

1 tbsp capers

20 green olives, stoned

1 tbsp sugar

1 tbsp white wine vinegar

2 oz (55 gr) tomato paste

Salt and pepper

Method

Blanche the onion and celery in lightly salted water for a few minutes, then drain.

Dust in flour the eggplant and deep fried just to golden up. 

Heat the oil in a large frying pan, add the eggplant chunks and fry until tender add the onion, celery and all the remaining ingredients. 

Stir then cover and cook for about 15 minutes. Should the sauce require extra moisture, add a tablespoon or two of water during cooking. 

Season to taste with salt and pepper.
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Fegatini alla Toscana

––––––––

Arguably the defining Tuscan antipasto, chicken liver pâté crostini, known as crostini di fegatini or crostini toscani (Tuscan crostini), is a constant on the menus of every trattoria in the region.
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