CATALOGUE OF

recipes

Discover forgotten recipes
reinterpreted by Italian and
Croatian chefs!

CUISINE FROM THE
PAST

PROJECT KEYQ+

The project KeyQ+ is capitalizing the IPA Adriatic Key Q project and is aimed at
protecting and preserving historical traditional cuisine and less-known cultural
heritage sites of Italy and Croatia, in order to foster the cross-border economy. To
that aim, the project has defined an innovative tourist itinerary that is focused on
enhancing the local eno-gastronomic attractiveness, and supporting synergies
creation among the didactic kitchens, local producers and cultural sites operators.
The principal project objective was to create a 7-part tourism itinerary based on
agro-food biodiversity and gastronomy heritage from the KEYQ+ territory
connected to cultural and historical assets in the area, valorising less known sites
and offering to tourists typical products in different seasons.
Within the project a detailed research of historical recipes was carried out based on
the typical products, referring to the culture of different historical periods of Italy
and Croatia. The research resulted in the creation of the Catalogue consisting of 20
historical and traditional recipes from the Region of Istria, Lošinj archipelago,
Friuli Venezia Giulia region, Veneto region and Emilia-Romagna region.

Project title

KeyQ+: Culture and tourism as keys for quality cross border
development of Italy and Croatia

Start and end date

01/01/2018 - 30/09/2019

Priority axis 3

Environment and cultural heritage

Specific objective 3.1

Make natural and cultural heritage leverage for sustainable and more
balanced territorial development

Deliverable information

WP3, Activity 3.2, Deliverable 3.2.1

Lead partner (name and contact)

AZRRI - Agency for Rural Development of Istria Ltd Pazin
info@azrri.hr

Website

www.italy-croatia.eu/web/keyqplus
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Region of
Istria

Situated on the largest peninsula in the north-west of the
Adriatic Sea.
The region of Istria through history has been shaped by many different
sovereignties. But none left a mark as momentous as the Austro-Hungarian
Empire. The prosperity of the Monarchy, which had united Istria after five
centuries, was seen in monumental edifices, but even more importantly in the
cultural and social revolution it sparked. The enchanting cultural heritage of the
Region of Istria, 100 years from the Empire’s dissolution, is presented through
the recipes collected by roaming through old forgotten dusty manuscripts.
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Istria
BEEF CHEEK WITH ROASTED CABBAGE AND
RED WINE
Cold Appetizer

SERVES

METHOD

MINUTES

DIFFICULTY

4

COOK

120

8/10

Ingredients:

Preparation:

Beef cheek 450 g
Bay leaf 1 pcs
Pepper, grain 2 g
Celeriac 120 g
Onion 120 g
Carrot 120 g
Parsley 30 g
Cabbage, fresh 400 g
Caraway seed 1 g
Oil 50 g
Red wine 150 g
Honey 50 g
White wine vinegar 50 g
Salt, pepper

Cook the beef cheek with vegetables in water
seasoned with salt, pepper and bay leaf. Cool down
the cooked meat and cut it into thin slices.
Cut the fresh cabbage head on an electric slicer and
bake in oven seasoned with salt, pepper, caraway,
vinegar and oil.
Add honey and red wine to a pot, bring to boil and
cook until reduced.
Place cabbage and cheek on plate, serve with
reduced honey and wine sauce.

Take special care when roasting cabbage,
because if it is overcooked it will significantly
change the taste.
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Istria
VENISON STEW WITH SPELT GNOCCHI

Hot Appetizer

SERVES

METHOD

MINUTES

DIFFICULTY

4

COOK/FRY

120

8/10

Ingredients:

Preparation:

Venison meat,
boneless 800 g
Onion 500 g
Red wine 350 g
Garlic 5 g
Tomato paste 60 g
Bay leaf 1 pcs
Rosemary 1 sprig
Thyme 2 g
Blueberry 10 g
Flour 50 g
Salt, pepper

Cut the venison meat into cubes, season with salt and
pepper, cover with flour.
Chop finely the onion and garlic cloves, fry in a pan
until slightly yellow and soft. Add meat to pan, sear all
over, until browned on all sides, then stir in the tomato
paste and pour in red wine. Continue cooking until all
the wine is reduced.
Pour stock or water into pan, add the bay leaf,
rosemary, thyme and blueberry, season with salt and
pepper. Simmer on low heat until meat softens.
Thicken the sauce if necessary. Combine the spelt
flour, wheat flour, grated cheese, salt and hot water.
After kneading, use a spoon to form the dough into
“žličnjake” (dumplings) and cook it in boiling salt water.
When cooked, place “žličnjake” into a pan. Fry for a
couple of minutes on olive oil. Serve the “žličnjake”
with venison stew.

Spelt flour 400 g
Wheat flour 100 g
Grated cow cheese 80 g
Butter 200 g

In addition to blueberries, you can add
prunes and various other berries to the stew.
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Istria
SAUTÉED BEEF SHOULDER WITH POTATO
PATTIES AND VEGGIES
Main course

SERVES

METHOD

MINUTES

DIFFICULTY

4

COOK

180

9/10

Ingredients:

Preparation:

Beef shoulder 700 g
Carrot 150 g
Onion 200 g
Celeriac 100 g
Red wine 300 g
Tomato paste 40 g
Olive oil 70 g
Bay leaf 1 pcs
Rosemary 1 sprig
Sage 3 g
Salt, pepper

Season the shoulder of beef with salt and pepper,
sauté the shoulder on olive oil. Transfer on plate. Add
the vegetables to pan, stir-fry until half done. Return
the beef shoulder to pan, add tomato paste and pour
in the red wine. Cook until the wine is reduced. Pour
stock or water into pan, cover and simmer on low
heat until meat softens. Remove the meat from the
pan and cut into slices. Use an immersive blender to
prepare the sauce and thicken if needed. Return the
meat slices to the pan.
Cook the potato in a pan of boiling salted water.
When done, mash the potato. Slightly cool it down
before adding the flour and eggs to the mix. Season
with salt and form the mixture into small patties.
Before frying the patties in heated oil, gently press
them between your palms. Fry until they take on a
golden-brown colour.
Stir-fry the carrot, cauliflower and green beans in a
pan with butter and season.
Serve the meat with potato patties and veggies.

Potato 300 g
Flour 100 g
Egg 1 pcs
Frying oil 1 l
Salt
Carrot 200 g
Cauliflower 200 g
Green beans 200 g
Butter 70 g

The best piece of beef shoulder for stewing is
“Capel de prete”.
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Istria
GNOCCHI FILLED WITH PLUMS

Dessert

SERVES

METHOD

MINUTES

DIFFICULTY

4

COOK

60

5/10

Ingredients:

Preparation:

Potato 500 g
Flour 140 g
Egg yolks 3 pcs
Salt

Cook the potato with skin in a large pot of boiling
water. When done, peel the potato before pressing it
through a potato ricer.
After it has cooled down, combine the mash with egg
yolks, flour and a pinch of salt to form the dough. Roll it
out evenly on a flat surface, approximately 1 cm thick.
Use a mould to form circles or squares on the rolled
dough. Place a cube of sugar inside each plum before
laying them down on the pieces of dough. Shape them
into gnocchi (dumplings) with your hands. Cook the
gnocchi in boiled salted water until they surface.
Meanwhile, sear the bread crumbs on butter in a hot
pan. Roll the gnocchi in bread crumbs and sprinkle
with a mix of cinnamon and sugar. Serve hot.

Plums, pitted 12 pcs
Sugar cubes 6 pcs
Bread crumbs 130 g
Butter 150 g
Cinnamon 3 g
Sugar 50 g

Besides plums, gnocchi can be filled with
different kinds of jam.
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Lošinj
archipelago

The island of Lošinj is part of the Cres-Lošinj island
group and forms the western part of the Kvarner
islands.
The period that has left a special mark in this area is Antiquity, which, among
other things, is known for the use and preparation of foods that are still an
integral part of Lošinj cuisine. Part of this interesting gastronomic story can be
tasted in the following specialities, but do not forget the features of Lošinj food
that are based on the famous Antique saying: Moderation in all good things!
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Lošinj archipelago

SEA BASS CARPACCIO WITH SALTED FISH
DRESSING
Cold Appetizer

SERVES

METHOD

MINUTES

DIFFICULTY

4

RAW /
MARINATE

10

4/10

Ingredients:

Preparation:

Sea bass 400 g
Lemon 60 g
Olive oil 60 ml
Arugula 20 g
Salt 6 g
Pepper 2 g
Sugar 5 g
Marinated salted
anchovies 10 g

Clean the sea bass, remove the bones and cut in
fillets. Make a dressing by mixing lemon, salt, pepper,
sugar, olive oil and salted anchovies. Arrange the
arugula nicely on a plate, top with sea bass cut into
thin slices, and drizzle with dressing.

Festivals in Ancient Greece followed certain rules.
Spoons were used only to take sauces from the serving
dishes and a flat round of bread or a hard bread crust
was used as a plate.
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Lošinj archipelago

FENNEL CREAM SOUP

Hot Appetizer

SERVES

METHOD

MINUTES

DIFFICULTY

4

COOK

30

4/10

Ingredients:

Preparation:

Onion 80 g
Celery 40 g
Fennel 400 g
Cake flour 25 g
Salt 1 g
Pepper
Olive oil 3 tbsp

Cut vegetables in cubes. Pour in the olive oil in a bowl
and stir slowly combining the flour into the oil. Add
vegetables and continue cooking. Season with salt and
pepper. When the vegetables are cooked, blend the
soup until smooth and serve it with fresh fennel leaves
and olive oil.

Hippocrates, the father of medicine and the physician
who established the principles of medical ethics, had a
famous saying: ‘Let food be thy medicine and medicine
be thy food.
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Lošinj archipelago

FILLET OF GILTHEAD BREAM WITH GRATED
CHEESE ON A BED OF ORZOTTO WITH KALE
Main course

SERVES

METHOD

MINUTES

DIFFICULTY

4

COOK

30

4/10

Ingredients:

Preparation:

Gilthead bream 2 kg
Hard cheese 200 g
Kale 800 g
Barley (orzo) 400 g
Purple onion 1 pcs
Olive oil
Salt
Pepper

Cut the fish into fillets, sprinkle with grated cheese and
fry in olive oil on both sides until done. Serve on a bed
of orzotto with kale.
Cook barley, blanch kale, fry onion in olive oil and add
kale and barley, add salt to taste and mix well. Serve
with fish with cheese shavings.

The Ancient Greeks had a rule that fish must swim
three times – once in the sea, once in olive oil, and
once in wine.
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Lošinj archipelago

ANTIQUE APPLE, HONEY AND ALMOND CAKE

Dessert

SERVES

METHOD

MINUTES

DIFFICULTY

4

BAKE

90

6/10

Ingredients:

Preparation:

Apples 2 kg
Pie crust 500 g
Honey 1 kg
Cut and blanched
almonds 200 g
Cinnamon
Butter

Peel the apples and cut into thin slices, add some
cinnamon and put apples on top of dough making a
layered pie and when done spread melted butter on
top.
Bake for 30 minutes at 180 C. After the pie is done
lace with warm honey and sprinkle with almond slices.
Serve cold and sliced.

Apicius was a Roman legend and is considered the
greatest gourmet of all time. He spent a fortune on
food and after he had only 10 million sestertii left
Apicius decided to poison himself, rather than to
continue living in poverty.
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Friuli Venezia
Giulia region

The Friuli Venezia Giulia has always been a meeting point
between Latin, German and Slavic populations. It is
characterized by a variety of different landscapes, from the
Adriatic sea to the Alps.
Cividale conquered prestige in Roman times. With the arrival of the Lombards, it
became the capital of the first Lombard duchy in Italy. Since 2012 it is a World Heritage
Site by UNESCO. In 1719 Charles VI of Austria established a free port in Trieste and
during the government of Maria Teresa the city became the fourth city of the AustroHungarian Empire.
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Friuli Venezia Giulia

CREAMED CODFISH “ALLA TRIESTINA”

Cold Appetizer

SERVES

4

METHOD

MINUTES

DIFFICULTY

COOK

80

7/10

+ ONE DAY FOR SOAKING

Ingredients:

Preparation:

Codfish 400 g
Bay leaf 2 pcs
Parsley 1 bunch
Extra virgin olive oil to
taste
Seed oil to taste
Salt to taste
Pepper to taste

Cut the cod into slices and leave to soak for 24 hours
in fresh water, taking care to change it at least once.
Remove the skin and spines from the fish, cut into
smaller pieces and boil in plenty of water.
Once cooked, collect the pulp in a bowl of a food
processor (or in a large bowl), cover with hot oil and let
it rest (covered with a lid) for about ten minutes.
Equip the food processor with a leaf hook (or Kshaped) or use an electric blender and let the mixture
of cod and oil be assembled, gradually increasing the
speed, for 30-40 minutes. Assemble at full speed
during the last 10 minutes. If necessary, add more oil
to obtain the desired consistency. Season with salt and
pepper. Add chopped parsley to taste and serve on
slices of bread or grilled polenta.

The Creamed Codfish “alla triestina” is one of the most
typical dishes of the Friuli Venezia Giulia cuisine, is
consumed as a snack (rebechin) in the typical buffet
triestini or as an appetizer.
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Friuli Venezia Giulia

ANCHIOVIES FROM BARCOLA “IN SAVOR”

Cold Appetizer

SERVES

METHOD

4

FRY

MINUTES

DIFFICULTY

70

7/10

+ ONE DAY IN THE FRIDGE

Ingredients:

Preparation:

Anchovies from Barcola
1 kg
White onions 3 pcs
White wine vinegar
1 glass
White wine 1 glass
Extra virgin olive oil
4 tbsp
Seed oil to taste
Bay leaves to taste
Flour 00 to taste
Pepper grains to taste
Salt to taste

Clean the anchovies, removing the heads and the
entrails; put them in the flour, fry them and dry the
excess oil with absorbent paper.
Slowly fry in the extra virgin olive oil, the white onions
cut very thin, once withered wet with wine and vinegar
and evaporate but not completely.
Place the anchovies in an ovenproof dish in a single
layer, add salt, peppercorns and bay leaves. Spread
the onion and its sauce over it.
Cover with a transparent film and keep for at least one
day in the fridge.

Savor is an ancient conservation technique, developed
in the Istrian-Venetian area, which consists of frying
and then marinating the fish.
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Friuli Venezia Giulia

FRICO WITH ONION AND POTATOES

Main course

SERVES

METHOD

MINUTES

DIFFICULTY

4

COOK / FRY

40

4/10

Ingredients:

Preparation:

Aged cheese (Montasio,
Latteria or Malga from 16
to 18 months) 350 g
A little bit of extra virgin
olive oil
Potato 1 kg
Onions 200 g

Peel the potatoes and boil them in a saucepan with
salt. Slice the onion thinly in a cutting board.
Put the oil and the onions in it in a pan. When they are
cooked add the potatoes and slowly crush them in the
pan itself. Cook for 10 minutes.
Flatten with a fork and season with salt. Bake at 180
degrees for 20 minutes. Halfway through cooking,
check if you are creating the crust on the surface and
serve the frico still hot.

In the mountain tradition, the crunchy frico with the
cold polenta was traditional food that the woodsmen
could carry in their backpacks.
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Friuli Venezia Giulia

GUBANA

Dessert

SERVES

METHOD

MINUTES

DIFFICULTY

10

BAKE

200

9/10

Ingredients:
Flour 220 g
Butter 60 g
Sugar 50 g
Honey 20 g
Egg 1 pcs
Egg yolk 30 g
Milk 40 g
Brewer's yeast 10 g
Salt 2 g
Walnut kernels 140 g
Sugar 60 g
Raisins 60 g
Amaretti 40 g
Dry biscuits 30 g
Pine nuts 30 g
Butter 20 g
Lemon 1/2
Rum
Plum grappa
Salt
For brush 1 egg white

Preparation:
Put the flour in a circular shape and pour in the center
diluted yeast in lukewarm milk, sugar, egg and yolk, a
pinch of salt. Work the dough until it becomes soft.
Leave to rise for about 1 hour. After 1 hour add the rest
of the flour, butter, sugar and work the dough and then
let it rise for another 30 minutes. Soak the raisins in the
rum. Caramelize the sugar in a saucepan with a
teaspoon of water and a drop of vinegar. Add 50g of
walnuts and mix quickly. Pour the mixture on a shelf
brushed with oil and let it cool. Brown the pine nuts in
butter at a very low flame, then let it cool. Chop the dry
biscuits, caramelized walnuts and the remaining walnuts
and put together in a bowl. Combine raisins, pine nuts
with all their butter, grated lemon peel, salt, vanillin,
cinnamon and the rest of the sugar. Sprinkle with the
grappa and mix all the ingredients well. The dough must
be moist. Roll out the dough into a rectangle measuring
20x30 cm and spread over the filling with some soft
butter. Close the two ends well and lengthen the roll
until it reaches 70-80 cm in length. Take the right flap,
lift it up and fold it inside, then all around gently wrap the
remaining part of the roll except the last flap that goes to
the first under the cake. Lay the gubana in a buttered
mold (20 cm) let it rise until it has doubled the volume,
then brush the surface with beaten egg white and
sprinkle with granulated sugar.
Bake at 160° for about 1 hour.

The origin of the Gubana is certainly ancient. It
seems that already in Roman times there was a
sweet prepared in a similar way.
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Veneto region

Plains and waters characterize the landscape of Eastern
Veneto with its rivers and lagoons.
This area, already inhabited during prehistory, preserves important traces of
populations that ruled the territory along centuries (Roman, Longobards,
Byzantines, Venetians…). After the great works for developing the river
navigation during the Venetian period, the landscape as we can see it today
was shaped mainly in the period of the unification of Italy when huge
interventions were made to reclaim lands for cultivation and provide food for
the villages and peasants, also through the extensive cultivation of maize in the
area.
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Veneto
PEASANT “SOPPRESSA” SALAMI SEASONED
WITH VINEGAR ON BIANCOPERLA POLENTA
AND FENNEL
Hot Appetizer

SERVES

METHOD

MINUTES

DIFFICULTY

4

COOK

90

3/10

Ingredients:

Preparation:

Peasant soppressa salami
in thick slices 300 g
Biancoperla maize flour
100 g
Water 700 ml
Prosecco vinegar
Fennel 1 pcs
Fennel seeds
Wild fennel
Extra-virgin olive oil
Salt
Pepper

Heat water to the boiling point with a pinch of salt and
pour the maize little by little, mixing constantly with a
whisk. Cook gently for 1 hour. Pour the polenta in an
oven-dish and let it cool down. Slice the fennel with a
vegetable-slicer and dip it into icy-cold water to make it
curl up. In a hot pan, sear the soppressa salami, add a
sprinkle of vinegar and reduce it. Toast the fennel seeds
in a small saucepan until they get slightly ambercoloured. Put a slice of polenta on the bottom of the dish
and some slices of soppressa above it. Drain the fennel,
dry it accurately and season it with salt, pepper, Extra
Virgin Olive oil and some drops of vinegar. Complete
the dish with the small fennel salad, the toasted seeds
and some stalks of wild fennel.

White polenta, made of Biancoperla Maize flour is a
popular symbol of home cookery from the area of
Venice, Treviso and Padua.
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Veneto
PASTA AND BEANS SOUP WITH ANCHOVIES
AND ROSEMARY PESTO
Pasta

SERVES

4

METHOD

MINUTES

DIFFICULTY

COOK

210

7/10

+ 180 FOR DOUGH

Ingredients:

Preparation:

Wheat flour 00 200 g
Egg 1 pcs
Yolks 3 pcs
Onion 1 pcs
Clove of garlic 1 pcs
Lemon juice 1 pcs
Lamon, Verdon and black
eyed beans
Pork rind
Celery 1 stalk
Fresh anchovies
Carrot 1 pcs
Bunch of aromatic herbs
(rosemary, sage, thyme)

Soak the beans all over the night. Put the beans in a pot
and add the onion and the carrot peeled and chopped in
two pieces, the celery stalk, the bunch of aromatic
herbs, the pork-rind, salt and pepper. Cover with water
and boil the beans until they are full-cooked.
Blend ¾ of the beans with the cooking water to obtain a
smooth cream. Knead the flour with the eggs and yolk
and let it rest three hours in the fridge. Roll the dough
with a rolling pin or dough sheeter. Cut the dough with a
knife into irregular square shapes (“maltagliati”) about 3
cm size.
To prepare the anchovies "pesto", fillet the anchovies
and chop them in 3 or 4 parts, depending on their initial
size; clean a twig of rosemary, chop it finely together
with a clove of garlic and merge it with the anchovies;
season with extra Virgin olive oil, lemon drops, salt and
pepper.
Cook the “maltagliati” in boiling salty water. Sauté the
pasta with little extra virgin olive oil, a small ladle of
beans’ cooking water and the legumes left whole. On
the dish, pour a spoon of cream, then the pasta and
complete with the pesto.

In the peasant tradition from Veneto, "pasta e fasoi" was
made with egg-pasta. The chef suggests to use the Beans from
Lamon PGI, a variety with origin certification from the
valleys of Belluno, Veneto.
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Veneto
VEAL CHEEK WITH BUTTERED POTATO
PUREE AND AGRETTI
Main course

SERVES

METHOD

MINUTES

DIFFICULTY

4

COOK

240

8/10

Ingredients:

Preparation:

Veal cheeks 4 pcs
Red wine 1/2 l
Celery 1 stalk
Carrot 1 pcs
Chicken broth
Onion 1 pcs
Bunch of aromatic herbs
(thyme, rosemary)

Marinate the veal cheeks all night long in red wine with
the bunch of aromatic herbs and the chopped
egetables. Drain the cheeks and vegetables. Roast the
cheeks and then the vegetables in a hot pan; add the
wine used for the marinate with the aromatic herbs and
cover with the chicken broth. Salt and pepper. Cover the
pan with a lid and stew low heat for three hours. Once
done, drip the cheeks and blend the cooking liquid with
the vegetables. Clean carefully the potatoes and deep
cook them unpeeled in boiling water. Peel the potatoes
until they are hot and pass them through a sieve or
masher. With a spatula, incorporate part of the butter
within the hot potatoes. Melt the remaining butter in hot
milk and merge it little by little with the mashed
potatoes; season with salt and pepper. Chop the
broccoli and blanch it in salty water. Remove the roots
and clean carefully the agretti, blanch them in water and
vinegar. Serve the hot potato purée, the cheek, the
broccoli, agretti and some spoons of the cooking sauce.

Mountain potatoes 500 g
Salt
Milk 200 ml
Pepper
Butter 120 g
Agretti 100 g
Broccoli 1 pcs

Also known as Friar’s Beard, agretti is a succulent plant,
similar to samphire, with a slightly salty, grassy, mineral
flavour, growing in lagoon environments. In this recipe,
agretti can be substituted with asparagus or wild herbs with
similar taste.
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Veneto
RICE PUDDING WITH RABOSO JELLY AND
FOREST FRUIT
Dessert

SERVES

4

METHOD

MINUTES

DIFFICULTY

COOK

30

3/10

+ 60 FOR THE JELLY REST

Ingredients:

Preparation:

Milk 1/2 l
Cream 1/2 l
Rice 350 g
Forest fruit 200 g
Sugar 100 g
Butter 40 g

Make the milk boil with the butter, sugar (100 g) and
cream. Add the rice and let it boil gently until the rice
is completely cooked, stirring continuously. Keep it
cool. Pour the Raboso wine and sugar (30 g) in a pan
and make it boil, incorporate the jelly
(previously soaked in cold water). Let the jelly rest for
an hour in the fridge and then cut a part of it into cubes
and blend the rest to get a sauce.
Serve the rice pudding with the Raboso sauce and
cubes and dress it with forest fruit.

Wine Raboso 300 ml
Jelly sheets 7 pcs
Sugar 30 g

Rice was known in Italy much earlier than it has
been part of Italian cuisine: it was initially
considered a spice and sold for therapeutic uses. The
use of rice in this recipe is similar to "rice pudding" in
the cuisine manual by Pellegrino Artusi.
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Emilia-Romagna
region

Ferrara and Romagna (from the river Santerno to the
Adriatic sea) are the Eastern part of the Emilia Romagna
region.
The toponym Romagna derives from the late Latin “Romània” and dates back
to the VI century AD when Romagna remained under the rule of Eastern
Roman Empire in contrast to other parts of Northern Italy under Lombard rule
named Langobardia The most-known part of the history of this area is bound
to Romans, Byzantines, Papal State and Seigniories. Nevertheless, this area
gave birthplace and welcomed key actors in the “Unification of Italy” process.
The Pellegrino Artusi’s manual first published in 1891 has played a role as an
incentive to retrieve Italy’s centuries-old gastronomic tradition and as a binding
factor in the shaping of a culturally grounded national unity.
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Emilia-Romagna
BÈL - E - CÒT” WITH PINEWOOD /ALTEDO
ASPARAGUS
Hot Appetizer

SERVES

METHOD

MINUTES

DIFFICULTY

4

BOIL

180

8/10

Ingredients:

Preparation:

"Bèl e còt" salami to be
cooked
1 pcs (800 g)
Asparagus 2 bunches
Bread for crutons
Salt
Extra Virgin Olive Oil
Pepper

The cooking process of Bèl-e-còt needs a previous
step: the sausage has to be pierced so to let the fat
leak. It is then soaked into cold water and then cooked
for 3 or 4 hours, since the water starts boiling, so to
enhance the stickiness of the “inciac”. “Inciac” is the
local dialect word to describe the jelly texture given to
the salami from the proper proportion of muscular meat
and pork rind (usually 40% muscles, 30% throat and
30% pork rind). The final result doesn’t have to be too
oily.
Clean and boil the asparagus. Season with salt,
pepper and Extra Virgin Olive oil and serve on Bèl e
Còt croutons’ side.

The perfect pairing for Bèl e Còt in the tradition of Russi
dates back to the Fair of Seven Sorrows, established since
late 1600 and is with the wine "Canèna": a purple-red
wine, with a sweet but acid taste and flavours of red fruit.
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Emilia-Romagna

CAPPELLETTI ROMAGNA STYLE

Pasta

SERVES

METHOD

MINUTES

DIFFICULTY

4

COOK

60

8/10

Ingredients:
Ricotta or half ricotta and
half "raviggiolo": 180 g
Capon breast cooked in
butter, seasoned with salt
and pepper and finely
chopped with a
"mezzaluna" 1/2
Grated Parmesan
cheese 30 g
Whole egg 1 pcs
Egg yolk 1 pcs
A dash of nutmeg
Spices
Lemon zest
Pinch of salt
Organic flour “0” 400 g
Eggs (medium size) 4 pcs

Preparation:
Prepare the dough pouring the flour on the pastry
board, folding eggs into the flour and kneading with
energy the mixture for around 15 minutes until you
obtain a soft and smooth dough.
Roll out the dough in a thin sheet and then cut it into
squares (around 2 cm per side).
Mix the ingredients for the stuffing in a bowl.
Place some stuffing in the center of the square, fold in
the shape of a triangle making the borders match and
pressing the dough around the stuffing.
Then take the two ends of the triangle, wrap them
around the forefinger and press them together
and you will have a "cappelletto” (“little hat”).
Arrange “cappelletti” on a lightly floured dish cloth.
Make the broth boil and pour in the cappelletti.
Spin them slowly and let them cook for around 3
minutes. Serve hot.

If the ricotta or raviggiolo is too soft, leave out an
egg white, or if the mixture comes out too firm, add
another yolk. For best results, this pasta calls for a
broth made with capon.
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Emilia-Romagna

STUFFED SARDINES

Main course

SERVES

METHOD

MINUTES

DIFFICULTY

4

FRY

60

6/10

Ingredients:

Preparation:

Sardines 24 pcs
Crustless bread 30 g
Salted anchovies 3 pcs
The yolk of hard-boiled
egg 1 pcs
Clove of garlic 1/2
Milk 100 ml
Bread crumbs
A pinch of oregano
Lemon 1 pcs
Oil for Frying

Wash the sardines, remove the heads, and open them
out flat on the belly side with your fingers to remove
the spine. Dip the bread in milk and then squeeze it
dry. Remove the scales and spine from the anchovies,
then finely chop them. Mix the bread, the anchovies,
the yolk of 1 hard-boiled egg, 1/2 clove of garlic and a
pinch of oregano together; then use the blade of a
knife to reduce the mixture to a fine paste. Spread this
paste on the open sardines and close them up. Then
dip them one by one into the egg white (lightly beaten)
left over from the egg yolk, then coat the fish with
bread crumbs, fry in oil, salt a bit, and serve with lemon
wedges.

For this dish you need the largest
sardines available.
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Emilia-Romagna

RICE FRITTERS

Dessert

SERVES

METHOD

MINUTES

DIFFICULTY

4

FRY

60

6/10

Ingredients:

Preparation:

Brewer's yeast 30 g
Lukewarm milk 30-35 ml
Flour 40 g

Drop a handful of the flour on a pastry board, make a
depression in the middle, and in it dissolve the
brewer's yeast with lukewarm milk. Then mix it with the
flour to produce a loaf of the right firmness. Let the loaf
rise in very moderate heat for around 20 minutes in a
pan with some milk on the bottom.
Cook the rice in milk until firm, but put some milk aside,
which you will add if needed. Remove the rice from
the fire and when it is lukewarm add the loaf of
brewer's yeast, already risen, as well the eggs, the rest
of the flour - the remaining 60 grams (about 2 ounces)
- then the pine nuts, the rum, and a little more milk if
needed. Knead well, add the raisins and put the pot
back near the fire so that the mixture can rise in very
moderate heat. When it has risen, fry in a skillet one
tablespoon at a time. These will make big, light fritters.
Sprinkle confectioners' sugar on top when they have
cooled off a little, and serve warm.

Milk 1/2 l
Rice 100 g
Flour 100 g
Sultanas 50 g
Pine nuts ground to the
size of rice 15 g
Egg yolks 3 pcs
Egg white 1 pcs
Nut-sized pat of butter
Sugar 2 small tsp
Rum 1 tbsp
Dash of lemon zest
Pinch of salt

To prevent the rice from sticking to the pot, stir
often, and then cook keeping the pot on the edge
of the cooker.
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