

  

    

      

    

  




  





  DISCLAIMER/LEGAL NOTICES




  The Publisher of this cookbook will not in anyway be responsible for any losses or damages of any kind incurred by the reader whether directly or indirectly arising from the use of the information found in this book.




  




  This book is not intended for use as a source of legal, business, accounting or financial advice. All readers are advised to seek services of competent professionals in legal, business, accounting, and finance field.




  




  Reader assumes responsibility for use of information contained herein. The author reserves the right to make changes without notice.




  




  The Publisher assumes no responsibility or liability whatsoever on the behalf of the reader of this e-book.
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  Introduction




  In this book you shall be learning how to make mouthwatering authentic Italian dishes popularly found in restaurants, fast food joints and hotels in the easiest of ways.




  The procedures for making these delicious dishes are very easy to follow as simple English words are used in the most “kitchen friendly” dialogue ever whether English is your native language or not, you should still be able to understand the step by step instruction given in making these great dishes.




  That is why I have tagged this book the “beginner’s edition”, in order to show you simple ways to actually prepare this great Italian dishes without getting confused.




  Speaking of getting confused! Some advanced cookery terms are also defined at the end of each recipe to give that clear understanding of what you need to do.




  What you have in your hands is a perfect cookbook for any beginner/starter or amateur cook. Finally I want you to read, follow and enjoy making these great! great!! dishes!!!




  




  Note; Advanced cookery terms that appear more than once will not be defined again.




  




  1. Chicken Parmesan




  Introduction




  Chicken Parmesan is a fried breaded chicken recipe that is covered in tomato sauce and melted with mozzarella cheese. It is one of the most famous Italian recipes in the world. The name it bears “parmesan” came as a result of its town of origin which is Parma and not from the use of parmesan cheese. This classic dish originated from the region of Parma-Italy in the 1930’s.
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