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Seafood and sauces
400g white bait

200g calamari

400g scallops

300g medium-sized shrimps
20g olive oil

2 chillies

2 garlic cloves

100g tomato sauce
100g mayonnaise

1 small shallot

40g capers in vinegar
50g red peppers

2 lemons, 1 juiced

2L oil, for deep frying

For the batter

200g flour

Salt, to taste

Baking soda, to taste

1 egg white

20g olive oil

25ml cold sparkling water
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Prepare
the
seafood

Prepare
the
sauces

e 1F

Prepare
the
batter
and

fry the
seafood
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Clean and prepare the white bait. Slice the calamari, separate the heads from the bodies, and
keep in the fridge. Cut the scallops into slices. Remove the shell from the shrimps, keeping the tail
on, if you like.
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For the spicy tomato sauce, heat the olive oil in a pan with the chillies and garlic, add the tomato
sauce, and cook for 30 minutes. Serve cold.

For the caper sauce, chop the shallots and the red pepper into fine brunoise, then mix together
with the lemon juice, the capers, and the mayonnaise.
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Place the flour, salt, and baking soda in a large bowl. Add the other ingredients, and then mix well
for a minute with a blender.

Heat the oil to 180°C ~ 210°C. Cook the seafood in the following order, passing them quickly
through the batter and then frying until golden brown: calamari, scallops, shrimp, and white bait.
Once the seafood is cooked, place it on some kitchen paper to absorb any excess oil.

Plate the seafood and garnish with lemon and the two sauces.
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SEARED AMBERIACK WITH SEASONAL
VEGETABLES
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800g fresh Amberjack

40g olive oil

1 garlic clove

Thyme, to taste

300g fennel bulbs, julienned
1tsp fennel seeds

1 orange, juiced

50g mixed leaves

2 tbsp balsamic vinegar

50g green peas
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50g white asparagus, pea-sized dice
50g green asparagus, pea-sized dice
50g celery, white part only, pea-sized dice

20g lemon Juice

50g pitted green olives
Salt, to taste

White pepper, to taste

139



140 |

JE
]
i

Prepare
the
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purée

Prepare
the dish
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Wash and clean the Amberjack. Cut into thin pieces weighing about 80g each, keeping the skin
on. Set aside in the fridge.

Heat a spoonful of olive oil in a pot and add the garlic and thyme. Add the fennel bulbs and

the fennel seeds, and cook for a couple of minutes. Add the orange juice and stew gently for 20
minutes. If it gets too dry, add a little water.

Let the fennel cool down and blend to a purée in a food processor. Strain it and keep on one side.
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Place a non-stick pan over a medium heat. Brush the amberjack slices with olive oil, salt, and
white pepper. Cook the fish for 30 seconds with skin side down, then flip over and remove from
the heat. Keep warm.

In large bowl, prepare the mixed leaves with salt, white pepper, olive oil, and balsamic vinegar.
In another bowl, toss the diced vegetables with lemon juice, salt, and white pepper.

Put two spoons of fennel purée on each plate and top with a slice of Amberjack. Cover with the
diced vegetables and top the plate with some mixed leaves.
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SPAGHETTI ALLASTICE
SPAGHETTI WITH NORMANDY LOBSTER
AND CHERKY TOMATOCLS
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Prepare Boil the lobster for 3 minutes and then place in a bath of iced water. Remove the shell and the
the dish intestines, and then set aside the claw and tail meat.
Heat the olive oil in a sauté pan with the thyme and the garlic. When the garlic is golden, remove
the herbs and cook the lobster meat for 30 seconds. Sprinkle with brandy and remove the lobster
from the pan and set aside. Now, add the cherry tomatoes and some lobster stock.
Boil the spaghetti for 9 minutes in another pot, and then add the spaghetti to the sauce pan.
Add the lobster meat and mix well. Finish the pasta with some olive oil and some freshly grated
bottarga.
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FILETO DI MANZO £ PORCINI
ROAST AUSTRALIAN BEEr TENDERLOIN
WITH PORCINI MUSHROOMS
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800g wagyu beef tenderloin
400g fresh porcini

200g butter

2 garlic cloves

200g potatoes

50ml milk

20g rosemary

100g beef sauce

Olive oil, to taste

Salt, to taste

Freshly ground black pepper, to taste
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Prepare
the dish
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Cut the wagyu beef tenderloin into four 200g pieces. Season well with the salt and the black
pepper, and keep in the fridge.

Cut the porcini into 0.5 cm-thick slices. Roast the porcini in a sauté pan with a little butter and
some garlic until they take on a nice colour and then remove from the pan and set aside.
Prepare the mashed potato. Cook the potatoes in the oven at 200°C with some salt and a bit of
water in an oven tray. When the potatoes are soft, remove from the oven and peel them. Pass
through a masher. Place the mash in a small pot with the warm milk and the butter and mix until
nice and fluffy.

Heat the remaining butter, the olive oil, and the rosemary in a sauté pan and roast the wagyu beef
tenderloin until cooked to your liking, using a spoon to baste with the butter.

Place a spoon of mashed potato on a plate along with the roasted porcini and the tenderloin,
then finish the dish with beef sauce and salt.
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BRASATC DI MANZQ £ POLENTA
BRAISED SHORT RIBS, POLENTA
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AND MARSALA SAUCE
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500g red wine

500g Marsala wine

60g extra virgin olive oil
200g celery

200g carrots

200g onions

1kg beef short ribs
Mustard, to taste

Salt, to taste

Freshly ground black pepper, to taste
500ml veal stock

60g butter

200g polenta

1L water
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Prepare
the
polenta
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Combine the wine and the Marsala wine in a pot and reduce to 1/3 of the volume.

Roast the celery, carrots and onions in a pan with some olive oil, making sure that they take on a
nice golden brown colour.

Now, take the beef short ribs and season well with the salt, the black pepper, and some mustard.
Heat a sauté pan with some olive oil and when the oil is very hot, sear the meat on every side .
Now place the vegetables, meat, wine reduction, and veal stock in a large cast iron pot, cover the
pot and cook for 4 hours over a gentle flame. When the beef is ready, remove it from the pot and
placeitinatray.

Blend the sauce in a blender. If it needs reducing more, whisk in a little hot fresh butter.

A—OFRPEN LFK, MAE. BARM—QBIR, YARBRMNERY, BT
BRI 10 556,
FERTRR— IR, HE— RN EE

Bring 1L water to the boil in a large pot and season with salt, black pepper and a spoon of olive
oil. When the water is boiling, add the polenta and whisk constantly for 10 minutes with a whisk.
Place a generous spoon of polenta on each plate, carve a slice of beef, and cover with the sauce.
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VEAL CHOP MILANESE WITH CHEESE FONDUE
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For the cheese fondue

50ml milk

50g cream

100g freshly grated Montasio cheese
50g freshly grated Parmigiano Reggiano

For the veal chop Milanese

600g veal tenderloin

100g flour

2 eggs

100g breadcrumbs

200g clarified butter

Freshly ground white pepper, to taste
Salt, to taste

Mashed potato, to serve

Veal sauce, to serve
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In a small pan, heat the milk and the cream to 65°C . Add the Montasio cheese and Parmigiano
Reggiano, and whisk well for 5 minutes, then set aside to keep warm.
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Cut the veal tenderloin into medallions and season with salt and white pepper.

Put the flour, eggs, and breadcrumbs in three separate bowls. Pass the veal medallions through
the flour, then the eggs, and finally the breadcrumbs, pressing the breadcrumbs on firmly.

Heat the clarified butter in a large skillet until smoking then quickly deep-fry the medallions.
Remove from the oil and drain on kitchen paper.

Place a spoon of mashed potato on each plate with some drops of veal sauce. Add the cheese
fondue in the middle of the plate and top with a veal medallion.
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