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Cheese and
Honey Pastries

P

Globi, pronouncedtothyme with blobby’, means globes’
in Latin. But despite the rather silly sounding name,
these sweetand salty morselsare just lovely as a pre-~
ner nibble with wine or fizz. They were written about by
Cato the Elder, an ancient Roman censor who disap-
proved of decadent living ~ 5o maybe he wouldn't have
approved of the fizz!
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内容简介：
《吃遍意大利》系列图书的第一本——《罗马食谱》，为读者介绍罗马街头的美食文化。 
这本书是对意大利首都——罗马的美食探索，当然，罗马也是世界上最受欢迎的城市之一，拥有标志性的地标和街头美食店。夫妻二人组——吉安卡洛和凯蒂·卡尔德西不仅保留了罗马代代相传的珍贵食谱，还受各行各业罗马人启发开发出了深受大众喜爱的新菜肴。
卡尔德西夫妇展示了他们对经典菜肴的诠释，如辛辣奶酪和胡椒意大利面，以及家庭烹饪最爱美食——如鲈鱼配帕尔马火腿和鼠尾草。他们与罗马最好的厨师合作，向读者分享现代美食食谱，如火热辣椒冰糕。通过对于罗马美食的描绘，也从侧面反映了这座繁华城市的热烈和欢快。

《罗马食谱》不仅仅是一本书，更像是一个美丽的纪念品。它为读者呈现了罗马城市美食，为读者带来惊喜和灵感。《罗马食谱》是的《吃遍意大利》系列推出的第一本书，旨在颂扬意大利美食，让更多的读者了解和感受意大利食物。
作者简介：
夫妻二人组——凯蒂和吉安卡洛·卡尔德西（Katie and Giancarlo Caldesi）是伦敦马里波恩的卡尔德西餐馆拥有者，同样还创建了坎帕尼亚的卡尔德西烹饪学校，二人对意大利美食充满热情。他们与意大利美食界的一些知名人士一起讲授美食课程，是十七本食谱的作者。
内页样张：
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Roman Bruschetta

Bruschetta, pronounced brusketta’, s served all over
Italy, but it seems even more so in Rome. Our chil-
dren'love it and even eat it at brezKfast before school.
With properly ripe tomatoes, fresh herbs and really
good single estate extra-virgin olive oil it is a winner
of a dish at any time. We ke to use a strong, green,
peppery olive ol for this, such as a robust Tuscan. Our
favourite Roman version is served at Roman restau-
rant Pierluigl, where cherry tomatoes are mixed with
herbs, chilli and garlic. For the best flavour toast your
bread on a hot barbecue grill, but failing that use the
ovengrill or a toaster. This tomato topping is also won-
derful stirred into hot pasta with cubes of mozzarella,
or served with fish or grilled chicken. The toast can be
made in advance but it shouldn't be topped until just
before serving
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Bone Marrow,
Parmesan and
Parsley Toasts

‘This meaty treat reminds me of the fried bread of my
childhood made from beef dripping. If 1 hadn't read
this recipe in Ada Boni's book Italian Regional Cooking |
probably wouldn't have tried it, but now I am converted.
People can be squeamish about eating marrow but f you
don't tell them what it s and get them to try It they love:
it Our friend Nick Sandler mixes it with Parmesan and
parsley, whichis even better.
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