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Parmigiano Reggiano Parmesan,
Grana Padano Parmesan,
Dolcelatte, Gorgonzola,

Torta di Dolcelatte,

Mozzarella, Ricotta, Mascarpone.
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Inaly offers a vast range of magnificent cheeses,
Splendid served just as they are, they are
ingredients in many clossic Italian dishes

Gorgonzola, Doleelatie, Torta di Doleelatie - delicious

in pasta sauces and unbeatable with fruit, or good
fresh bread and a glass of wine
Grana Padane Parmesan - the powerful finishing touch for
savoury dishes, and a delectable nibble on fis own.
Mascarpone, Ricotia - luscious soft cheeses for sauces and

desserts, Mozzarella - the classic pizza cheese opping
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Torta di Doleelatte combine
Dalcelatie with laye
Mascarpone &

Fresh at 1he

#l A LA GORGONZOLA

egws: 4
t_ ‘Cooking Time: 35 minutes

oy Cooking Temperatiare: 180°C/350°F/Gas Mark 4

& INGREDIENTS
40g {1 '7202) Butter
25g { loz) Flour

» Cheese, crumbled

[ 1 T

5 Egg Whites

METHOD

2. Stir in the Mour Add milk
gradually, stirring constantly, and bring o the bail.
Remove from heat and season 1o lasic.
3. Beat in egg yolks and chy Cool compleachy.

4. Beat cpg whites until stiff but not dey} Work a spoonfull

of whites in sauce and then lold in the s
5. Put imo dish on a baking sheet and sprinkle with
parmesan. Bake for 35 minutes or untll fsen and golden,
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EESE AND!LPPLE.
TRELLICED HLAN

SERVES: B
Cooking Time: 50-60 miflutes
Temperature: 200°€/400°F/
Gas Mark 6 ]
INGREDIENTS
275g {100} Shorterust Bastry
900g (21h) Co Afgrdcs
"
ot Jugar
150m {5 floz) Singlk Cream
I Egg
Milk and Caster Sbgar 10 glaze
al METHOD
A 1. Roll cut the pastey to line 5 25cmor ) d
a litle of the pastry to use for th
L‘. A 2. Peel and core the apples and glice very thinly Spresd e
\ Dhat the cheese aver the apples and sprinkle
3. Beat together the croam, fgg and remadning caster "
4. Use the reserved pastry 1o faake a wrellis pattern over the top of the apple mixture.
3. Glaze with nlilk-%and sprinkle with a litile more casier sugar.
oven lor 'QL'\IlhII )
sas Mark 4 hall way through the cook
Beging to brown oo much,

6. Bake

2 1B0°CS350°F

PEAR AND DOLCELATTE

CHEESE SALAD 1

SERVES: 2
INGREDIENTS
1 Pear 125g (4oz) Dolcelatie’ Chorse

fuice offl Lemon FoR THE DRESSING:

'z Chilli Pepper, de-seeded 1 x 15ml sp (1tbsp) Com O

and fincly chopped 1 x 15ml sp (1thsp) chopped Parfes

2 Cucumber, fliced and chopped Ground Block Pepper

1+ lceberg Betiuce, shredded

METHOD

Pecl, core and slice the pear and place ina bowd.
e with lemon juice and marinate for about 13 minuies.
L Bir in the chilli pepper. cucumber and the lottuce.
3. S1ir in the crumbled doleclatte cheese. Toss.

4, Mix together the dressing ingredients

and pour over the saled,
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Italian cocking just wouldn't be lalian withowt Parmesan, the
essential nishing touch for gratin dishes a of course, pasta
But in Italy, golden slivers of the crumbly cheese with the

intense aromatic Navour are also eaten plain with wine, or with

fruit to end a meal.

Eovern every aspect of
care is assured, for cxample, by the fact
make B0 more than 16 choeses a day.
Parmesan musi also be matured for a
minimum of 18 months and is ofien
kept for much lenger. Our Parmesan -

Parmiginne Reggiane is the ge
Italian Parmesan I
be confused
dried product,

Also available from the chiller cobinet

crumbly wedges of

12 months for e

Grana Padano lrom

deli couner

'SPINACH CRESPO

SERVES: 4 1
Coaking Time: 35 minutes |

INE

Cooking Temperature: 1B C/3500F/ Gas Mark 4

INGREDIENTS

258 (Towh Buner

1 large Onlon, Rncly chopped

350g {120z) Frozen Chopped Spins
defrosted and well drained

1530g (120z) Ricons Cheese

1x 3ml sp () vep) freshly grated Mo
& thin Pancakes

450ml Y pr) White Smece

2 x 15ml sp (2 thsp) Whelemcal Br
3 x 15m 5p {3 thap) Graved Parmip)
Reggiano Parmesan

METHOD

1. Gently fry the onion in the buter

Mix in the spinach; ricotra cheese,

seasoning to taste.

2. Spoon 1-2 thsp of the mixiure int

af each pancake and spread a livle |

3. Roll up the pancakes and place in

shalbow ovenprool dish. Pour over il

sasce and sprinkle with wholemeal

parmesan cheese,

4, Boke in p pre-heated oven for 35
heated through and

F
the Lentre
agths s,
a butered,
he béchame] | s
readcrumbs and ".'

piinubes or until

golder

~

hrown on F J
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SERVES: 4
Cooking Time: 20 minut

INGREDIENTS
2253 (Boz) Tagliatelle, cooked an
150 (boz} Mascarpond
275 {10ce) Frozen Peas, o

and drained

S0g (2oz) Marma Ham, cut il strips
150g (50z) Mozzarella, cut intgamall pieces
20g {2oz) Burbe 1
S0g (20z) Grana Padarg, grated

METHOL)
1. Grease a 23cm (97) square baking dizh.
Layer half the tagliatflle in preparcd baking
Spoon hall the mascarpone ento tagliselle
2. Speinkle with hafl the peas and half the parma
3. Top with Balf mozzancila, repean Liyers.
Pt with bunieg, sprinkle with Grana Fadano,
4. Bake until befted through, about 20 minuses,

MASCARE
DIP
SERVES:
INGREDIENTS

150 (5oz) Mascarpgne Che
42 15ml 5p (4 tbsp) Mavonnil

2% 15l sp (2 thap) Milk,

1 clove Garlic, crughed
1% 15mi sp (1 thsp) finely chipped

1 x 15ml sp (1 thsp) finely chy
Salt and Ground Black

METHOD
1. Mix all the ingredienis
and blend well, Serve wi
of raw vegetables and brlg d




CHEESE AND|

TOMATO PIZZ,
TIRAMISU il
- x . SERVES: 2
SERVES: 6-8 : 3 ; . o Cooking Time: 25
MOZZARELLA INGREDIENTS N 3 : - e Cooking Temperature:
5g (4oz) Sponge Fingers k ; A A INGREDIENTS !
SERVES: 4 150m] {5 floz) Black Colfee g ¢ : e < s 1'% 15ml & (1 teg) Olive Gil |r
e 509g carton Tesco Fresh Custard T . TR
50g (2oz) chopped Onjon fij 43 (Fue) Miscarpong Chesse > T - A R 1 chove Garlic, crushed 5 & 41
stiml (s pr) Skimmed Milk 3% 15ml sp (5 1bsp) Tin Maris/Amerecito o 450g (11b) Fresh Tomatoes, B
675g (1142 Ib) French Beans 25g (103} Tesoo Flaked Almonds ; . i de-seeded snd chopped | | |
i0ml (/s pi) Vegetable Siock i (10 fioz) Whipping Cream, lightly whipped || ki | 2 ready made Pizza Bases | 1
0g (30z) Italian Mozzaredla EERERE s g 2 1) Cooch Fowder gy : _ % 15ml5p (1 thop) chopped Fresh Basil ot |
p {1 thsp) chopped Basll Leaves METHOD I 1x 5;.]1 P ;1(1;;:] d;m[)lhd Basil ||1'1'dh/ |
1 finely grated Lemon Rind Fange the sponge fingers in the bottam af a decp glass dish, i alt and Grownd Pepper |
METHOD e black coffée and the liqueur over the sponge fingers. .-’\II'?w OFFEE FLA ! 225g (Boz) Mozzarella Cheese, sl i
e milk bringing it ta bodling point and the spange fingers to stand for 10 minutes. RVES: 8
finutes over a genthe heat, 8 separate bewl add the fresh ruun!d 10 the Mascarpone INGREDIENTS L 7 | METHOD |
wd cook for 4-3 minutes adding some f-_he-: e and beat together until smooth, 1. Heat the oil in a saucepan, add the onions *
om i 10 tme, if Beaded. pread this mixture over the fingers and chill for 2 hours. | firy until soficned. Add the garlic, tomatoes, |

B E 4. Lightly whip the cream and spread over the cheese mixiure, sprifikle / 125 {40z) Buteer ; T
the mozzarclla cheese inta tiny cubes, ¥ X 57 3 basil and scasoning. Cook uncovered for
» the flaked almonds aver the cream, { 17 5g (Boz) Digestive Biscuits, crushed

Few Black Olives, to garmish | 5

E INGREDIENTS

10 melt before serving.

es and a liuke kemon rind, C _ 3 | 15 miifutes, check seasoning™ n
. Pust with cocoa pewder, Allow to chill for 1 hour. Serve. LLING INGREDMENTS | . (ever each base with the tomato wppiﬂg%'

125g (doz) Buster |' and top with mezzarnella slbocs.
180g (Sax) l-‘:nhr Brown Sugar| | for 25-30 minwes. Top with
:?sug 190z} lf;ﬁta ek olives. Serverimmediately.
A Bananas, sli

ITALIAN SUMMER SALAD TOFPING INOREDMENTS

Banana, sliced and a little grated chocolpi s

SERVES: 4
INGREDIENTS
2 Avocados, peeled, 51 andl gliced 1 x 15ml sp (1 1bsp) White Wine Vinegar
250g lealian Mozzs fuc, 1 % 15ml sp (1 thsp) Lime fui
drained and sliced | Salt and Freshly Ground Black Pepper
225g (Boz) Cherry Tomatg 1 % 15ml zp {1 thsp) chopped Parsley
Frisée Letiuce 1 % 15l sp (1 thap) chopped Chives
Whatcreress or | s Letige To SERVE:
For mhe DressinG: Garlic Croutons
4 x 1 3ml sp (41bsp) Olive @l
1 x Senl sp (1t3p) Wholegrain Mustard

METHOD
- To prepare flan base, melt butierin g
puill pan, add the crushed biscuits and ||}
mix well. Press the mix around the base|
nd sides of o greased 20.5cm (8%) Man/d
Mling, melt butter in a
ck pan. Add brown sugar
dnd cook for 1-2 minutes or o
ix is foamy
. Albow 1o cool for a few seconds,
| eanwhile, place ricottn into a mixing
METHOD ol powl. Pour aver the toffee and
1. Altermate the gvocade and morzarells around the ouside of 4 wr\-ing | il fix well.
dishes pind arrange oher salad ingredients in the centre. - . the sliced bananas and pour
2. Whisk the dressing ingredients together. b ) he mix ino the prepared flan case,
3. Just before serving, pour dressing over the salad and sprinkle with garlic crautons) i Place in the refrigerator for abou
| Serve immediately with crusty bresd. hour o set, and serve decorated
panana slices and grated du:lonlnlei )

i Feies subject fo dvailability.
bme fines in hanger stores anly.
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SOFT
CHEESES

ltaly’s soft cheeses are indispensable
ingredients for both sweet and savoury
&
T (88
g.:;w. .:\I'I'.'

B it

dishes. Mozzarella's unique, elastic
texture makes it the perfect pizza
topping, but it's equally good in the

classic ltalian salad of Mozzarella and

sliced tomatoes, sprinkled with olive oil and . R | 1

; ; 1 x 13ml

o 1 x 5ml sp (@ts
* g

fresh ground black pepper. Available from the chiller cabinet
packed in salt water or at the delicatessen counter. Or choose 4 I
the convenient Mozzarella for Pizza or Grated Mozzarella from 5
1. Slice the onion, afd t
boil for a few

_ 2. Stir in the french huiana-
Mascarpone has a taste and texture “'__T . vegetable stdek

the chiller cabinet.

similar to whipped cream, and can _'n]_ijji[‘fll:]i:]l[}?{E | 3. Remove from heat. §hoy
be used instead of cream to top e Add to the milk with basil |

]
allow chiees

fresh fruit and scones. It also
makes luscious desserts, mixed with
sugar and flavoured with chocolate,

coffee or perhaps a ligueur.

M
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Made from the whey rather than the curd,
. THISD & [
¥ ¥ Ricotta has something of the flavour of
. LB

l# RICOTTA cottage cheese but with a smooth and
T
= ; creamy texture. This healthy, low fat

food is also perfect for dips,

quiches, sauces and desserts




