MORETHAN 80 DELICIOUS RECIPES FOR WONDERFUL APPETIZERS, SMA




1230 Avenue of the Americas

Fireside
i A Division of Simon & Schuster, Inc.
New York, NY 10020

Copyright ® 2007 by RL Gruppo Editiorale Srl

Translation by Wendell Ricketts

Originally published in Ttaly in 2007 by Rusconi Libri
Published by arrangement with Market Pioneer Publishing Ltd.

All rights reserved, including the right to reproduce

this book or portions thereof in any form whatsoever.

For information address Fireside Subsidiary Rights Department,
1230 Avenue of the Americas, New York, NY 10020

First Fireside hardcover edition December 2008

Fireside and colophon are registered trademarks of Simon & Schuster, Inc.

For information about special discounts for bulk purchases,
please contact Simon & Schuster Special Sales

at 1-800-456-6798 or business@simonandschuster.com
Manufactured in China

10 ¢ 8 7 6 5 4 3 2 1

ISBN-13: 978-1-4165-9348-5
ISBN-10: 1-4165-9348-9

s



8 Introduction

16
18
20
22
24
26
28

30
32

The antipasti

Antipasti: a long tradition
Presentation

Pastry crusts: the fundamentals
Sauces

Meat-Based Antipasti

Garlic pastry squares with porcini
mushrooms and pancetta ham

Foie gras with caramelized

tangerines, guanciale, and red onions
Pork fritters with porcini mushroom
salad

Escargot skewers with potato purée and
green salsa

Goose breast with turnips and beets
Mini-strudels with pears and cheese
Belgian endive and prosciutto tarts
Chicken terrine with a balsamic vinegar

infusion

34
36
38

40
42
An
46

48

50

52

54
56

Contents

Paté de foie gras with frothy Vov mousse
Broccoli timbale with prosciutto mousse
Zucchini, pancetta ham, and caprino cheese
pie

Prosciutto quiche with olives

Beef sausage with two-mushroom salad
Belgian endive soufflé with prosciutto cotto
Rabbit salad with bacon, shoestring
potatoes, and leek cream

Country-style baba with prosciutto cotto
and mozzarella

Brioche with vegetable, cheese, and speck
filling

Oven-roasted radicchio salad

Savory prosciutto roll

Parsley and pancetta ham flat bread




138
140
142
144
146
148

150
152

154
156
158
160
162
164
166
168
170
172
174
176

178
180

182
184

Fresh tuna

fillet with green onions and fava
beans

Shrimp with salama da sugo, melon and
gingered yogurt

Salmon and spinach mini-tarts

Octopus with zucchini and fine herbs
Beet salad with grilled scallops

Marinated scallops mille feuille with swiss
chard and potato purée

Black-eyed peas with baby squid

Shrimp salad with cannellini beans and
crunchy green onions

Grilled sardines with fried potatoes and
fennel purée

Zucchini stuffed with salmon and caprino
cheese

Sandwich loaf with salmon and cream cheese
filling

Lobster and fennel salad with orange
mayonnaise

Octopus with colorful vegetable sauté
Shrimp in zucchini roll-ups

Squid and shrimp in orange and ginger
dressing

Savory tomato and sardine pie

Stuffed squid with fresh tomato

Tuna paté with marsala cream

Gilthead carpaccio on potato wafers with
baby spinach

Spinach and shrimp pockets with ricotta
cheese

Shrimp mini-quiches

Fried mini-pizzas with clams and fresh
romaro

Salmon tartare in vodka sauce

Tuna loaf

Contents




PRESENTATION
The antipasti are the first course 0 come
to the table and, as such, they prepare the
appetite for what is to follow. But the role of the

antipasti isn’t solely culinary—its colors should
attract the attention, its aromas must be seductive,
and its flavors should stimulate the imagination.
As a result, the preparation of antipasti requires
the same care that is devoted to the main dishes.
A fundamental rule is that antipasti should be
presented in small, inviting portions that are
a feast, first and foremost, for the eyes. It is
generally considered proper to serve antipasti on
small plates that can be filled easily, giving the
impression of abundance. Similarly, tarts, puffs,
open-faced canapés, and the like should be
arrayed on separate trays, from which
they can be taken directly with the
hands. Olives should be served in

a bowl with a spoon, while sardines
and caviar are served on a plate with a
caviar knife or sardine fork. Paté, on
the other hand, should be presented
on a plate with a paté knife or similar
instrument. Molds and timbales are
more spectacular if they are plated in
single-serving portions and enhanced by
decorative garnishes (such as vegetables
or fines herbs) and accompanied by a
colourful and aromatic sauce. Creams,

purées, and patés become irresistibly
N inviting if they are offered in fluffy
Q’l mounds or dollops created with a
: pastry bag or arranged in pastry cups

or barquettes of fruit and vegetables.
~ With regard to the presentation of cold
cuts, hard sausages, and salamis, and

smoked and cured meats in general, remember
that sliced meats lend themselves well to being
wrapped around cut vegetables or thin bread
sticks and can also be filled with a wide variety of
ingredients. Antipasti prove to be quite practical
dishes as well because the vast majority of them
can be prepared in advance. Terrines and patés
are even more flavorful if they are made a day
ahead of time. The same is true of cream-based
preparations and sauces, though these should be
removed from the refrigerator at least a half-hour
before serving. Finally, savory meat or vegetable
pies and tarts, quiches, pasties, and the like can
easily be reheated a few minutes before they are
to appear on the table.

PASTRY CRUSTS: THE FUNDAMENTALS

Pasta Sfoglia: Puff Pastry

Puff pastry dough is the literal “base” of many
recipes. It is extremely light and flaky and can
be used in a multitude of dishes, both sweer and

savory.

Ingredients

1 %2 cups (200 g) all-purpose flour
2 Vs sticks (250 g) margarine

14 cup (100 ml) water

a generous pinch of salt

1. Mound the flour on your work surface and




Shrimp Mini-Quiches

Serves 6

For the shortcrust pastry:

2 Y5 cups (300 g) all-purpose flour
1 Tbsp extra-virgin olive oil

2 Tbsp white wine

1 ¥4 stick (150 g) butter

1 whole egg, plus 1 egg yolk

sale

For the filling:

% 1b (300 g) shrimp

% 1b (320 g) red radicchio
1 Thsp parsley

3 Thsp cream

1 Thsp white wine

1 egg

2 Tbsp extra-virgin olive oil
salt and pepper

Preparation time: 25 minutes
Cooking time: 35 minutes
Difficulty: Medium

Calories: 549

Wine: Alwo Adige Gewiitztraminer

178

Pour the flour into a bowl, add the butter softened at room
temperature, the salt, the white wine, the whole egg, and the
egg yolk. Finally, add the olive oil and mix together quickly to
blend the ingredients well.

1. Place the dough in a plastic bag and let stand in the
refrigerator for twenty minutes. Clean the radicchio and discard
the white center rib in each leaf. Cut the red portion of the leaf
into thin strips.

2. Brown the radicchio in a sauté pan with the oil and the
chopped parsley. Lightly season with salt and pepper. After a
few minutes, add the wine. When it has evaporated, add the
cream, mix, and allow to thicken. Break the remaining egg into
the sauté pan, remove from heat, and mix rapidly.

3. Place the brisée dough on your work surface. Roll out the
dough with a rolling pin to a thickness of approximately 1/4
inch (1/2 cm). Butter and flour small baking tins or ramekins
and line them with the dough (Picture 1). In each, arrange the
already-cleaned shrimp (Picture 2), then fill with the sautéed
radicchio and its cooking liquid (Picture 3). Bake at 350°F
(170°C) for twenty-five minutes. Serve warm.
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