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内容简介：

卖点：

· 安杰洛·科亚辛是一位网络红人，拥有230万粉丝。他的目标是制作并分享超级简单、有趣且美味的意大利食物
· 他已经上过节目《斯蒂芬的忙碌午餐》，并推出了“超迷人”的厨房用具

《像真正的意大利大厨：和贝洛一起探寻超迷人而简单的美食之道》将教会您如何像安杰洛一样，以同样的激情和快乐创造地道的美食。书中包含70道经典和现代的意大利菜谱，比如培根蛋酱意大利面、佛卡夏、提拉米苏、罗杰虾仁意大利面、披萨麦芬和自制意式冰淇淋。您很快就能掌握一套超级诱人的意式菜品。
这些菜谱您可以自由发挥，简单易学且食材易得，让您有信心在家做出美味的意式菜肴。书中包含前菜、主菜、第二道菜、甜点和鸡尾酒等章节。
每道菜谱都配有图片，这保证了该书将是一本激励人心、引人入胜且充满欢乐的食谱书，让您享受正宗意式家庭菜肴烹饪的美妙。


作者简介：

安杰洛·科亚辛（Angelo Coassin），是一位充满激情的意大利家庭厨师，他从父辈和祖辈那里学到了关于美食的一切。2020年，他推出了自己的Instagram账号“贝洛烹饪”，致力于创作并分享有趣且美味的意大利菜谱。目前他已积累了120万Instagram粉丝和160万TikTok粉丝。
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PARMESAN
BISCOTTI

- PREP TIME -
15 minutes

- CODK TIME -
10-12 minutes

These savoury cheese biscotti are perfect for an easy appetiser or party
‘snack. You can make them the day before and store them in an airtight
container to prevent them from drying out. Serve them alongside meats
ona charcuterie board ... mamma mia!

125 g (4 02/1 cup) plain (all- Preheat the oven to 180°C fan (350°F/gas 6) and line a baking
purpose) flou, plus extra for tray with baking parchment.
dusting

na large bow, combine al the ingredients and knead with

100 g (3! 02) Parmesan cheese, your hands for a couple of minutes until a smooth dough
plcmiiy L
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Penper Buon appetito!

Brush your biscotti with some.

‘egg wash before baking to create.
arich, golden sheen when baked.

e





image4.jpeg
FRIED GNOCCO

- PREP TIMC -
1hour 30 minutes

- COOK TIME -
10 minutes

Gnocco fritto (or torta fritta) s a classic Italian fried dough, typical of the
Emilia-Romagna region. It is perfect as an appetiser, served with a nice
platter of ham, salami and cheeses instead of the usual slices of bread or
crackers. Don't forget a glass of red wine to make everything ... super sexy.
Buon appetito!

160 mi (5% fl oz/scant % cup) Pour the milk nto a mug or jug and heat in the microwave for

milk 30 seconds or until lukewarm. Pour it in a large bowl with the
Tteaspoon dried brewer's yeast yeast. Stir to combine and leave to rest for 10 minutes.
350 g (12 oz/generous 2% cups) ‘After 10 minutes, add the flour,lard and salt to the bowl and.
plain all-purpose) flour, plus. ‘mix everything together with a fork until a dough forms.
extra for dusting Transfer the dough to a clean surface and knead for 10
30g (102) lard, at room ‘minutes using the palms of your hands.
temperature If the dough looks too dry in the beginning, don't worry -
i of st that's completely normal. Keep kneading and your dough will
1iitre (34 fl 02/4 cups) oive of) ‘soon become .. super sexy!
for deep-frying

Form the dough Into a ball and place it back i the bowl Cover
with a clean dish towel and leave to rest for | hour at room
temperature.

Lightly flour your work surfac, then rofl out your dough with
arolling pin until you have a sheet about § mm (% in) thick.
Using a sharp knife or pastry cutter, cut the dough Into 5 cm
(@in) squares.

B En n e e e

- eay -
For a vegetarian tematve, you
cansubatute e ra i the

‘same quantity of extra virgin
alveoll

Pour the of into a large, deep frying pan (skiliet) over a high
heat. Heat until the oilreaches I70°C (340°F),then fry your
dough pleces for about | minute on each side, or until they
become puffy and golden.

Remove from the pan with a slotted spoon and place on a
plate lined with paper towels to drain. Serve warm with some
Parma ham or salami. Buon appetitol
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