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Recipes Featured
Salad with Marzolino for Two

Tagliatelle with Porcini Mushrooms

Chicken Breast in White Wine & Herbs for Two
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RECIPES

Salad with Marzolino for Two

2 Romaine hearts
1 Spring onion
¥ cup of fresh-shelled fava beans

10-15 cherry tomatoes

6 thick slices of marzolino cheese

Extra virgin olive oil
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Arrange the salad like in the show and drizzle with some good extra
virgin olive oil then season with salt and pepper as desired.
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RECIPES

Tagliatelle with Porcini Mushrooms

Tagliatelle egg pasta (amount as desired)
3 fresh porcini mushrooms
% cup of extra virgin olive oil
salt & pepper

1 garlic clove

1 cup of dry white wine

Slice the fresh porcini mushrooms thinly. In a skillet, place a
crushed garlic clove, simmer with extra virgin olive oil, and then add
the porcini. When the porcini are well cooked, add some white wine
and cook for a few minutes until the wine evaporates. After cooking
the pasta in salt water, add into the pan and sauté the sauce with the
pasta together until the pasta and sauce is thickened. Add salt and
pepper to your liking.
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RECIPES

Chicken Breast in White Wine and Herbs for Two

1 chicken breast cutin 2 filet [IRRGEGRGSGS—"—""

Fresh sage or rosemary

% cup of extra virgin olive oil
%2 cup of dry white wine

Salt and pepper

Butterfly cut the chicken breast in two and then tenderize. Heat the
olive oil with either rosemary or sage in a skillet. Dust the chicken
breast with flour and when the oil is hot, brown the chicken. Douse
with white wine and lower the heat. Cook until the sauce becomes
creamy. Add salt and pepper to your liking.
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