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SAN MARZANO DOP
I

The Tomato from Europe’s heart .





SAN MARZANO DOPI
FROM EUROPE, 

A TREASURE 
ON YOUR TABLE

Celebrated by great chefs and foodies alike, 
San Marzano dell’Agro Sarnese-Nocerino DOP 
tomatoes are unique, precious jewels 
that in cooking acquire even more value.
With their fresh smell and tasty, juicy flesh, 
they are incredibly versatile and can enrich 
any recipe. Whether used for delicious appetizers, 
traditional sauces, tempting main courses 
or even the preparation of exquisite desserts, 
they are a special ingredient you should 
always keep to hand.
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FRIED MOZZARELLA 
SANDWICHES

W I T H  S A N  M A R Z A N O  T O M A T O E S

INGREDIENTS

PREPARATION

Cut the crusts off the white bread slices with a sharp knife.
Cut the Mozzarella di Bufala Campana DOP into 4 medium-thick slices and place them
on 4 of the bread slices, making sure that they do not spread over the sides, and then cover each
with a slice of bread to make a sandwich and press them firmly. 
Cut each mozzarella sandwich into two strips. Put the flour onto a plate and beat the three eggs
in a bowl with the milk, salt and ground pepper. Dip the strips first in the flour, making sure the sides
are well-coated and then in the egg mixture; this will form a seal so that the mozzarella
doesn’t leak during frying. Repeat until you have coated all the strips.
Meanwhile heat the oil in a deep skillet and when it is hot, deep-fry the sandwiches
until they are golden-brown on all sides. 
Then drain the fried sandwiches in a basket or on paper towels. 
For the sauce, put extra virgin olive oil in a frying pan, sauté the garlic until golden
and then add the San Marzano DOP tomatoes, salt and cook gently.
To serve, place the sauce in a bowl, then the mozzarella sandwiches on the side, just dipping
into the sauce, garnish with basil and black pepper and the dish is ready.

	• 11	oz	Mozzarella	di	Bufala	Campana	
DOP	(buffalo	mozzarella)

	• 6	oz	San	Marzano	dell’Agro		
Sarnese-Nocerino	DOP	tomatoes

	• 3	eggs

	• 8	slices	of	white	sandwich	bread

	• ½	cup	of	whole-fat	milk

	• 4	cups	of	extra	virgin	olive	oil,		
for	frying	

	• 1	clove	garlic	

	• 3-4	fresh	basil	leaves

	• 1	pinch	of	freshly-ground	black	pepper

	• 1	cup	of	flour

	• 1	pinch	of	fine	table	salt

30	min easy 4
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TUSCAN BREAD 
A N D  T O M A T O  S O U P

INGREDIENTS

PREPARATION

Roughly chop the San Marzano DOP tomatoes. 
Take a large pot (if you have a stove-top clay pot, it is ideal), heat up the extra virgin olive oil
with a clove of garlic over a medium heat for about 2 minutes, then remove the garlic.
Add the chopped tomatoes.
Let the tomatoes cook for a couple of minutes and then cover.
Season with salt and pepper.
Dice the stale bread and put it into a bowl.
Add just enough boiling vegetable stock to cover the bread so that the crust softens.
Add the bread to the tomatoes. 
Mix well until the bread is completely mashed into the tomatoes.  
Add salt and pepper to taste and 3-4 fresh basil leaves. 
Leave the Tuscan bread and tomato soup to rest and garnish each serving with fresh basil
and a drizzle of extra virgin olive oil. 

	• 28	oz	San	Marzano	dell’Agro		

Sarnese-Nocerino	DOP	tomatoes

	• 21	oz	stale	Tuscan	country-style	

(sourdough)	bread

	• vegetable	stock,	as	needed

	• 1	clove	garlic

	• a	few	sprigs	of	fresh	basil	leaves

	• extra	virgin	olive	oil,	as	needed

	• salt,	to	taste

	• pepper,	to	taste

50	min easy 4
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RATATOUILLE

INGREDIENTS

PREPARATION

Dice the peppers and sauté them in a skillet over a medium heat with the chopped onion
in the extra virgin olive oil.
Add the San Marzano DOP tomatoes and the tomato concentrate.
Cook for another 10 minutes until the peppers are soft and the sauce has thickened. 
Pour the contents of the skillet into a tall, narrow pot and puree with a hand blender
until it is a smooth cream. Slice finely the other vegetables.
Oil the bottom of an oven dish.
Pour the pepper and tomato cream into the dish in a single layer and then alternate the vegetables
in the dish in neat layers.
Salt the vegetables, drizzle with extra virgin olive oil, season with a little pepper and sprinkle
some finely chopped parsley on the top. Cover with baking paper, making a small hole in the top.
Cook in a preheated oven at 340°F for about 50 minutes.
Remove the baking paper and brown the top in the oven for a few more minutes.
Garnish with fresh basil.

	• 4	peppers	

	• 1	onion,	finely	chopped	

	• 1	tbsp	of	tomato	concentrate

	• 3	zucchini

	• 2	eggplant

	• 12	oz	San	Marzano	dell’Agro		
Sarnese-Nocerino	DOP	tomatoes

	• 1	leek	(white	part)

	• 2	potatoes

	• extra	virgin	olive	oil,	as	needed

	• fresh	parsley,	to	taste

	• fresh	basil,	to	taste

	• salt,	to	taste

	• pepper,	to	taste

1h	30min easy 4
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GAZPACHO 

INGREDIENTS

PREPARATION

Quickly heat the San Marzano DOP tomatoes in a skillet and then puree. 
Cut the cucumbers into thin slices and salt.
Cut the spring onions into paper-thin rounds. 
In a bowl, mix the extra virgin olive oil well with the strained lemon juice
and a pinch of salt and pepper.  
Add the cucumbers to the pureed tomatoes, then the spring onions and the chopped parsley
and basil, as well as the oil and lemon mixture.
Adjust with salt and pepper to taste.
Keep refrigerated until ready to serve.

Serve with: cucumber, celery, fennel and carrots cut into sticks and croutons.

	• 28	oz	San	Marzano	dell’Agro		
Sarnese-Nocerino	DOP	tomatoes

	• 4	cucumbers

	• 4	spring	onions

	• basil,	finely	chopped,	to	taste

	• parsley,	finely	chopped,	to	taste

	• 1	lemon	(juice)

	• extra	virgin	olive	oil,	as	needed	

	• salt,	to	taste

	• pepper,	to	taste

30	min easy 4
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MINI TOMATO RICOTTA 
C H E E S E C A K E S

INGREDIENTS

PREPARATION

Pulse the taralli crackers in the food processor.
Add the melted butter and pulse again until the mixture is smooth.
Spread the mixture in 4 glasses to form a layer of about ½ inch.
Press down and leave in the refrigerator.
In a bowl, mix the ricotta with the lemon peel and thyme and season with salt and pepper. 
Spread the mixture on the taralli crust, smooth and put back in the refrigerator.  
Blend the sun-dried tomatoes with the drained capers and a few drops of tabasco.
Add a little olive oil if needed to make a smooth paste.
In the meantime, dice the San Marzano DOP tomatoes and toss them briefly in a skillet
with a little olive oil and add to the prepared tomato paste.
Spread the mixture on the cheesecake filling in the glasses, sprinkle with chopped pistachio nuts
and a few leaves of fresh thyme.

For	the	crust:
	• 9	oz	taralli	olive	oil	

crackers	
	• 3.5	oz	melted	butter	

For	the	filling:
	• 12	oz	ricotta	
	• a	pinch	of	grated		

lemon	peel

50	min easy 4

	• a	pinch	of	thyme
	• salt,	to	taste
	• pepper,	to	taste	

For	the	topping:
	• 5	oz	San	Marzano	dell’Agro	

Sarnese-	Nocerino	DOP	
tomatoes

	• 5	oz	sun	dried	tomatoes

	• 1	tsp	capers,	rinsed	
	• 3/8	cup	chopped	pistachio	

nuts	(optional)
	• a	few	drops	of	tabasco
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TWO-TOMATO AND RICOTTA 
A P P E T I Z E R

INGREDIENTS

PREPARATION

Dice the San Marzano DOP tomatoes, salt and leave them to drain in a sieve for 30 minutes, 
then cook them in a skillet until all the water has evaporated.
Blanch the sun-dried tomatoes in boiling water for 1 minute. Then squeeze them and chop finely, 
and mix with the San Marzano DOP tomatoes in a bowl with a pinch of oregano, salt, 
pepper and some extra virgin olive oil. 
Beat half the ricotta until smooth.
Salt and add the lightly toasted and ground almonds.
Beat the rest of the ricotta with fresh basil, salt and pepper. 
Spread the basil ricotta mixture onto the bottom of four glasses.
Then add the mixtures to the glasses on the basil ricotta base, first a layer of ricotta with almonds 
and then the tomato mixture.
Keep in the refrigerator until ready to serve. Garnish with fresh basil before bringing to the table.

30	min easy 4

	• 14	oz	ricotta	

	• ½	cup	toasted	almonds

	• 9	oz	San	Marzano	dell’Agro		
Sarnese-Nocerino	DOP	tomatoes

	• 4	sun-dried	tomatoes

	• extra	virgin	olive	oil,	as	needed

	• a	pinch	of	oregano

	• salt,	to	taste

	• pepper,	to	taste

	• basil,	to	garnish
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CREAM OF TOMATO
S O U P

INGREDIENTS

PREPARATION

Crush the San Marzano DOP tomatoes.
Heat the extra virgin olive oil in a skillet with a peeled clove of garlic.
Add the tomatoes, mix well and let them cook gently for a few minutes.
Add the sprig of basil. Salt and cover, leave to simmer for about 30 minutes.
Remove the basil and garlic and puree with a hand blender.
Let it simmer for another 25 minutes to thicken. 
Turn off the heat and let the soup cool a little.
Serve in individual bowls with a swirl of fresh cream, a few leaves of basil and croutons. 

1	h easy 4

	• 35	oz		San	Marzano	dell’Agro		
Sarnese-Nocerino	DOP	tomatoes

	• extra	virgin	olive	oil,	as	needed

	• a	sprig	of	basil	

	• 1	clove	of	garlic

	• salt,	to	taste

To	garnish

	• ½	glass	of	fresh	pouring	cream	

	• basil
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STUFFED TOMATOES

INGREDIENTS

PREPARATION

Take out only the whole peeled San Marzano DOP tomatoes from the can. 
Salt them lightly and put them on a paper towel to lose any excess water.
Breadcrumb the stale bread and put it into a food mixer with the parsley, chopped garlic, 
parmesan (leaving a little aside), any remaining broken tomatoes from the can, salt, 
pepper and a little olive oil.
Blend until mixed but not too smooth.
Fill the tomatoes with the mixture and sprinkle some parmesan on the top and a drizzle of the olive oil.
Line an oven dish with parchment paper.
Place the tomatoes carefully on the dish and add the vegetable stock to the bottom.
Seal the dish with foil and bake in a fan-assisted oven at 340°F for 25-30 minutes.
Remove the foil and change the oven to a grill function to brown the top of the stuffed tomatoes.
Garnish with a few fresh basil leaves to serve. 

40	min easy 4

	• 14	oz	San	Marzano	dell’Agro		
Sarnese-Nocerino	DOP	tomatoes

	• a	small	bunch	of	parsley

	• 10	oz	stale	bread,	without	the	crusts

	• 4	oz	grated	parmesan

	• ½	cup	vegetable	stock

	• salt	and	pepper,	to	taste

	• 1	clove	of	garlic

	• extra	virgin	olive	oil,	as	needed

	• fresh	basil,	to	garnish
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SPAGHETTI
W I T H  B L A C K  O L I V E S

A N D  C A P E R S

INGREDIENTS

30 min easy 4

PREPARATION

Sauté the garlic clove gently in the extra virgin olive oil in a deep skillet;
once it is just golden, remove. Add the San Marzano DOP tomatoes, olives and capers
and let the sauce cook for about 15 minutes. 
Taste for salt and adjust the seasoning.
Cook the spaghetti al dente in plenty of boiling, salted water.
Add the spaghetti to the sauce and sprinkle with a generous pinch of oregano.
Toss and then serve.

 • 14 oz San Marzano dell’Agro  
Sarnese-Nocerino DOP tomatoes

 • 12 oz spaghetti 

 • 2 oz Gaeta black olives

 • 2 oz capers, rinsed

 • 3 tbsp extra virgin olive oil

 • 1 clove of garlic

 • a pinch of oregano

 • salt, to taste
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BEEF AND BEAN SAUCE
   

1 h 30 min easy 4

INGREDIENTS

PREPARATION

Heat a little extra virgin olive oil in a deep non-stick casserole dish.
When the oil is sizzling, add the ground beef and sauté, stirring often.
In the meantime, peel and finely chop the onion.
Remove the San Marzano DOP tomatoes from the can and let them drain in a colander.
When the beef is browned, add the onion and sauté.
Add the tomatoes, the canned beans, two tablespoons of the bean water and a little salt.
Crush the tomatoes with a fork, mix carefully and cook over a medium heat for about 40 minutes, 
stirring every so often.
When the stew has reduced to a thick sauce, take it off the heat; use the Beef and Bean sauce
as a pasta sauce or serve with toasted sourdough bread.

 • 18 oz ground beef

 • 10.5 oz of mixed canned beans

 • 14 oz San Marzano dell’Agro  

Sarnese-Nocerino DOP tomatoes

 • 1 onion

 • extra virgin olive oil

 • salt, to taste
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BOLOGNESE SAUCE   

3 h easy 4

INGREDIENTS

PREPARATION

Dice the pancetta. Put it in a cast-iron or clay pot, and melt the fat over a low heat. 
In the meantime, finely chop the vegetables, put them in the pan and add a drizzle 
of extra virgin olive oil. Let them soften gently. When the vegetables are soft, 
add the ground beef, slightly increase the heat and brown the meat evenly. 
When the meat is browned and sizzling, add the wine, turn up the heat and let 
the alcohol evaporate. If the meat and pancetta have released too much fat, remove it. 
Puree the San Marzano DOP tomatoes in a blender and add to the meat, 
season with salt and turn down the heat; simmer gently for at least 2 hours. Once cooked, 
add a glass of milk, mix well and turn off the heat. Use the sauce for your favourite pasta. 

 • 42 oz ground beef

 • 5 oz onions

 • 5 oz carrots 

 • 5 oz celery 

 • 21 oz pancetta or bacon

 • extra virgin olive oil

 • 32 oz San Marzano dell’Agro  
Sarnese-Nocerino DOP tomatoes

 • 1 glass whole fat milk

 • 10 oz white wine 

 • salt, to taste
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PASTA WITH MUSHROOM 
A N D  S A U S A G E  S A U C E   

1 h easy 4

INGREDIENTS

PREPARATION

Clean the mushrooms cutting the roots from the stems and scaping away any earth 
on the stems or caps. Peel the caps and cut into thin slices. 
Skin the sausages and crumble them with your fingers, then peel the onion and chop it finely.
Dice the bacon. Peel the garlic clove and crush it lightly.
Put the extra virgin olive oil in a non-stick deep saucepan and heat it slightly.
Add the chopped onion and let it soften for a minute, then add the bacon and crumbled sausage
and brown for 3 minutes. Add the sliced mushrooms, mix well and let them sauté gently for 5 minutes, 
then add the white wine, increase the heat and let it evaporate for a couple of minutes.
Slice the San Marzano DOP tomatoes cut lengthwise into fillets and add them to the saucepan
with all their juice. Season with freshly-ground salt and green pepper, mix and simmer for 20 minutes, 
stirring often and taking care that the sauce doesn’t dry out. 
In the meantime, cook the pasta al dente in plenty of boiling salted water. Drain and add to the saucepan.
Mix well over a high heat to make sure the sauce coats the pasta completely.
Take off the heat, sprinkle with the chopped parsley and grated parmesan.
Mix and divide the pasta with mushroom and sausage sauce into individual portions.
Serve piping hot.

 • 12 oz pasta (short shape)

 • 7 oz fresh Italian style pork sausages

 • 2 oz bacon in one slice

 • 11 oz fresh porcini mushrooms

 • 1 white onion

 • 1 clove of garlic

 • 2 tbsp extra virgin olive oil

 • 1 glass dry white wine

 • 1 tbsp chopped parsley

 • 4 tbsp grated parmesan

 • 14 oz San Marzano dell’Agro  
Sarnese-Nocerino DOP tomatoes

 • a pinch of pink salt

 • a pinch of green pepper
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PASTA
W I T H  C R U M B L E D  S A U S A G E  S A U C E

45 min easy 2

INGREDIENTS

PREPARATION

Skin the sausages and crumble them, chop the onion finely and put it in a non-stick skillet
with the olive oil and the crumbled sausages. Sauté for a few minutes.
Add the San Marzano DOP tomatoes to the skillet crushing them slightly with a fork. 
Cover and let the sauce cook over a medium heat for about twenty minutes.
In the meantime, bring the water to the boil for the pasta, cook the pasta al dente and drain it, 
keeping a little pasta water to one side; add the pasta  immediately to the skillet 
with the sauce and toss.  Add a little of the pasta water if the sauce is too thick.
Garnish with the chopped chili pepper and parsley.

 • 6 oz Pasta (a shape of your choice)

 • 7 oz San Marzano dell’Agro 
Sarnese-Nocerino DOP tomatoes

 • 3 tbsp extra virgin olive oil

 • 7 oz fresh Italian pure pork 
sausages with fennel seeds

 • 1 small onion

 • salt, to taste

 • a pinch each of chopped chili 
pepper and parsley
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CONCHIGLIONI 
W I T H  B U F F A L O  R I C O T T A  A N D  C R E A M 

O F  S A N  M A R Z A N O  T O M A T O  S A U C E

2h 30 min easy 4

INGREDIENTS

PREPARATION

Sauté the garlic in a little olive oil in a saucepan, remove when golden
and add the San Marzano DOP tomatoes. Cook over a very low heat for at least two hours.
Then sieve the sauce and season with salt and pepper. Add a drizzle of raw extra virgin olive oil.  
Boil the potato in its skin, peel and mash it. Mix the ricotta with the mashed potato to make
a thick cream and season with salt. 
Cook the pasta shells in plenty of boiling salted water and drain al dente.   
Fill each pasta shell with the ricotta mixture. 
Blend the basil leaves with a drizzle of olive oil to a smooth, creamy puree;
keep a few basil leaves aside.  
Serve in individual portions with a ladle of tomato sauce spooned onto each plate,
put 3 filled pasta shells on top and garnish with the basil puree and a few basil leaves.

 • 14 oz Conchiglioni pasta  
(large shells)

 • 10 oz buffalo ricotta

 • 18 oz San Marzano dell’Agro 
Sarnese-Nocerino DOP tomatoes

 • 1 bunch of basil

 • 1 clove of garlic

 • extra virgin olive oil, as needed 

 • 1 potato

 • salt and pepper, to taste
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PASTA WITH SALTED RICOTTA
A N D  S A N  M A R Z A N O  T O M A T O  S A U C E

35 min easy 4

INGREDIENTS

PREPARATION

Heat the olive oil in a terracotta pot and sauté a whole garlic clove until golden, 
then add the San Marzano DOP tomatoes and a few leaves of fresh basil; 
season with salt and simmer gently for about15 minutes. 
As soon as the sauce has thickened, turn off the heat, add a few more leaves of fresh basil
and cover with a lid. 
Leave the sauce to rest for a few minutes. In the meantime, cook the pasta, 
drain al dente and dress it with the sauce.
Serve with a drizzle of fresh extra virgin olive oil and a sprinking of mature salted ricotta;
garnish with fresh basil leaves. 

 • 11 oz of pasta  
(shape of your choice)

 • 14 oz San Marzano dell’Agro 
Sarnese-Nocerino DOP tomatoes

 • 2 cloves of garlic

 • a few sprigs of fresh basil 

 • extra virgin olive oil

 • mature salted ricotta (to taste)

 • salt, to taste
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PASTA WITH RICOTTA 
A N D  S A N  M A R Z A N O  T O M A T O  S A U C E

30 min easy 4

INGREDIENTS

PREPARATION

Put the San Marzano DOP peeled tomatoes, a clove of garlic, a few fresh leaves of basil 
and a drizzle of extra virgin olive oil into a blender pitcher and blend into a smooth sauce.   
Heat the remaining clove of garlic in a skillet with a drizzle of olive oil and remove 
as soon as it turns golden, then add the tomato sauce, season with salt and cook 
for about ten minutes over a medium heat. When the sauce thickens a little, 
add the sieved fresh ricotta. Leave over a low heat for another 3-4 minutes, turn off the heat, 
add the fresh basil and cover with a lid. 
To stop the ricotta from forming lumps, blend the sauce again. 
Cook the pasta and dress with the sauce, serve garnished with a drizzle of raw extra virgin olive oil, 
a little grated mature salted ricotta and a few leaves of fresh basil.

 • 10.5 oz San Marzano dell’Agro 
Sarnese-Nocerino DOP tomatoes

 • 11 oz pasta (shape of your choice)

 • 4 oz fresh ricotta 

 • 2 cloves of garlic

 • fresh basil

 • extra virgin olive oil

 • salt and pepper, to taste

 • mature salted ricotta, to taste
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SPAGHETTI PUTTANESCA 
W I T H  S A N  M A R Z A N O  T O M A T O  S A U C E

30 min easy 4

INGREDIENTS

PREPARATION

Sauté the garlic and chili pepper cut lengthwise in the olive oil over medium heat in a skillet,
after a few minutes remove them.
Add the capers, the crushed and the San Marzano DOP tomatoes cut into strips.  
In the meantime, cook the spaghetti in plenty of boiling salted water.
Drain the pasta al dente, toss into the tomato sauce and cook for another minute.
Turn off the heat and mix in the chopped parsley and oregano.

 • 14 oz spaghetti 

 • 18 oz San Marzano dell’Agro 
Sarnese-Nocerino DOP tomatoes

 • 2 oz salted capers, rinsed

 • 3.5 oz black olives

 • 3 cloves of garlic

 • 1 chili pepper

 • parsley, to taste

 • oregano, to taste

 • extra virgin olive oil, as needed
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PASTA TUBES 
W I T H  D E L I C A T E  S A N  M A R Z A N O  T O M A T O  S A U C E

40 min easy 4

INGREDIENTS

PREPARATION

Bring 3 pints of water to boil, salt and add the pasta tubes.
Cook for 4 minutes once the water comes back to the boil.   
In the meantime, put the extra virgin olive oil in a skillet, add the garlic and very gently cook over 
a low heat, once the garlic starts to release its smell, remove it.
Add the San Marzano DOP tomatoes, salt and turn up the heat to bring the sauce to a boil.
Add the half-cooked pasta tubes, lifting them with a skimmer, and let them finish cooking in the sauce, 
adding a few ladles of the boiling pasta water, little by little, as the sauce thickens. 
Finish cooking the pasta (about another 4 minutes) and prepare the portions of pasta.
Place a ladle of the pasta tubes in the sauce on each plate, add some diced mozzarella,
a few leaves of basil and a generous sprinkling of grated mozzarella, using the portion part-frozen,
to garnish the dish.

 • 10 oz ridged pasta tubes

 • 10 oz San Marzano dell’Agro 
Sarnese-Nocerino DOP tomatoes

 • 5 oz buffalo mozzarella DOP, half 
of which part-frozen, so it can be 
grated over the final dish

 • 4 tbsp extra virgin olive oil 

 • salt, to taste

 • 1 clove of garlic

 • a few leaves of basil,  
to garnish
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FETTUCCINE 
W I T H  S A U S A G E S

A N D  B A L S A M I C  V I N E G A R

40 min easy 4

INGREDIENTS

PREPARATION

Melt the butter in a skillet and add the very finely chopped onion and the skinned sausage meat, 
crumbled. Mix well and cook over medium heat, after ten minutes add the tomatoes,
San Marzano DOP tomatoes, diced. Season with salt and pepper and cook for another ten minutes.
In the meantime, boil the fettuccine in plenty of salted boiling water and drain al dente.
Toss the fettuccine into the sausage and tomato sauce in the skillet and mix very well for a minute
over the heat so the sauce coats all the pasta. Divide into portions.
Drizzle the balsamic vinegar on each plate. Serve immediately, piping hot .

 • 10 oz egg fettuccine

 • 8 oz San Marzano dell’Agro 
Sarnese-Nocerino DOP tomatoes

 • 3 oz fresh pure pork sausages

 • 1 oz butter

 • 1 tbsp balsamic vinegar 

 • 1 onion

 • a pinch of marjoram  

 • salt, to taste

 • pepper, to taste
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TOMATO RISOTTO 

40 min Medium 4

INGREDIENTS

PREPARATION

Chop the peeled tomatoes, peel and chop the onion.
Put both in a saucepan with a pinch of sugar, a handful of washed and dried basil leaves,
4 tablespoons of extra virgin olive oil and a generous pinch of salt.
Cook the sauce covered for about 20 minutes, then remove the basil and process the tomato sauce
in a food mill. Melt the butter in wide saucepan, add the rice and toast it, stirring constantly
for 3-4 minutes. Add a ladleful of boiling vegetable stock and the tomato sauce and continue stirring
the risotto until it is done, adding more vegetable stock as needed, a little at a time.
Turn off the heat, add the grated cheese and stir for another minute. 
Cover the saucepan and let the tomato risotto rest for 2-3 minutes before serving.

 • 9 oz Carnaroli rice

 • 18 oz San Marzano dell’Agro 
Sarnese-Nocerino DOP tomatoes 

 • 1 bunch of basil

 • 1/2 small yellow onion

 • 2 pts vegetable stock

 • 2 oz Grana Padano cheese, grated

 • 1 pinch of sugar

 • 4 tbsp extra virgin olive oil

 • 1 oz butter

 • salt, to taste
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PAPPARDELLE 
W I T H  H A R E  S A U C E

2h 30 min* Medium 4

INGREDIENTS

PREPARATION

Sieve the flour onto a pastry board, add the eggs and knead until you have a smooth dough.
Wrap in clingfilm and let it rest for 30 minutes. Then roll out a thin sheet, and cut into strips of about
¾ inch wide for the tagliatelle. Leave them to dry on a floured tray. 
Marinate the hare for 24 hours, covered in water and vinegar. When you are ready to make the sauce,
rinse it well under running water. Take out the liver and heart, clean away all the blood and remove
the skin. Cut the hare into large pieces and dry on paper towels. 
Chop finely the onion, garlic, celery, carrot, parsley, half the sage, and rosemary and sauté gently
in the olive oil in a large terra cotta pot with the bay leaf and thyme. Then add the heart and liver cut into 
dice and the pieces of hare and let them brown. Add the San Marzano DOP tomatoes, season with salt 
and pepper, cover and cook gently for two hours.  Add the wine little by little and stir occasionally to make 
sure the sauce does not stick to the bottom of the pan.
When cooked, remove the bay leaf. Take out the pieces of hare and remove the bones (this should be easy 
as the meat will fall from the bones), chop the meat and put it back into the sauce.
Cook the pappardelle in plenty of boiling salted water for about 4 minutes from when the water comes 
back to the boil, drain and dress with the sauce; garnish with the remaining sage leaves. 

For the pasta
 • 14 oz flour
 • 4 eggs

For the sauce
 • 1 hare about 5.5 lb in weight
 • 1 onion
 • 2 cloves of garlic
 • 1 stick of celery
 • 1 carrot
 • 1 sprig of rosemary
 • 1 bunch of parsley

 • 10 leaves of sage
 • 1 sprig of thyme
 • 1 bay leaf
 • ½ cup extra virgin olive oil
 • 1 glass of Chianti riserva  

or a full-bodied red wine
 • 1 2/3 cups vinegar
 • 18 oz San Marzano dell’Agro  

Sarnese-Nocerino DOP tomatoes
 • 2 ½ oz parmesan cheese, grated
 • salt, to taste
 • pepper, to taste

+ time for the pasta dough
for the pappardelle to rest
and to marinate the hare
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RICOTTA GNOCCHI
W I T H  Z U C C H I N E  A N D  T O M A T O  S A U C E

50 min Medium 4

INGREDIENTS

PREPARATION

For the gnocchi:
Dry the ricotta well, leaving it wrapped in a cotton dish towel for a few minutes.
Mix all the ingredients in a bowl. 
Knead the dough on a wooden board and make long thin ropes; cut with a knife to form the gnocchi. 
Place them separately on a cloth. 

For the sauce:
Dice the zucchini and sauté for a few minutes in a skillet, then add the San Marzano DOP tomatoes 
and the minced garlic and cook the sauce until it thickens a little. 
Season with salt and pepper and add chopped basil.

Cook the gnocchi in boiling salted water.
When they rise to float on the surface, remove with a skimmer.
Dress with the sauce.

For the gnocchi:

 • 21 oz ricotta 

 • 8 oz flour

 • 1 tbsp fine breadcrumbs

 • 1 tbsp parmesan

 • salt, to taste

For the sauce:

 • 14 oz zucchini 

 • 28 oz San Marzano dell’Agro 
Sarnese-Nocerino DOP tomatoes

 • 1 clove of garlic

 • extra virgin olive oil

 • salt, to taste

 • pepper, to taste

 • basil, to taste
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MEAT CANNELLONI 

1h Medium 4

INGREDIENTS

PREPARATION
For the filling:
Heat the extra virgin olive oil in a saucepan and soften the chopped celery, carrot and onion. 
Add the ground beef and pork and brown.  
Add the wine and let it reduce.
Lower the heat and cook covered for about an hour, adding a little vegetable stock if it dries up.  

For the bechamel sauce:
Melt the butter in a small skillet and add the sieved flour. Mix very well and take off the heat.
Heat the milk and add hot to the butter and flour mixture.
Cook over a very low heat, stirring constantly so that it doesn’t form any lumps.
Season with salt and a sprinkling of nutmeg.  
Adjust the salt and pepper to taste.
Turn off the heat and let it cool slightly.

Fresh pasta cannelloni  
(2 cannelloni per person)
For the filling:

 • 14 oz ground beef
 • 8 oz ground pork
 • 1 stick of celery
 • 1 carrot 
 • 1 onion 
 • ½ glass red wine
 • grated parmesan, to taste
 • salt, to taste
 • pepper, to taste
 • extra virgin olive oil

For the bechamel sauce:
 • 2 pints whole fat milk
 • 1/3 cup butter 
 • 3 oz flour 
 • salt and grated nutmeg, to taste

For the tomato sauce:
 • 28 oz San Marzano dell’Agro  

Sarnese-Nocerino DOP tomatoes
 • 1 clove of garlic
 • extra virgin olive oil, as needed
 • salt and pepper, to taste
 • basil, to garnish

For the tomato sauce:
Sauté the clove of garlic in extra virgin olive oil.
Add the San Marzano DOP tomatoes and cook for about 20-30 minutes over a low heat
until the sauce has thickened.
Season with salt and pepper.

Blanch the cannelloni a few at a time in boiling salted water for 1 minute, drain with a slotted spoon
and leave then to dry on a cloth. Fill the cannelloni with the meat mixture.
Pour one ladle of tomato sauce in a buttered oven dish.
Place the filled cannelloni side by side. 
Cover with the tomato sauce mixed with bechamel and add grated parmesan.
Bake in a preheated oven at 360°F for 30 minutes.
Take the cannelloni out of the oven and let them rest for a few minutes before serving. 
Garnish with a few fresh basil leaves.
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SPAGHETTI WITH LOBSTER

40 min Medium 4

INGREDIENTS

PREPARATION

Soften the finely chopped celery, carrot and onion with the chili pepper in extra virgin olive oil. 
Add the lobster, cut into pieces.
Add the wine and let it reduce, and then add the fish stock.
Blend the San Marzano DOP tomatoes and add to the lobster sauce.
Season with salt and add chopped parsley and cook for about 20-30 minutes
until the lobster is tender and the sauce has thickened.
Use the sauce to dress the spaghetti alla chitarra cooked in plenty of boiling salted water. 

 • 6 ½ oz spaghetti alla chitarra 

 • 1 stick of celery

 • 1 carrot 

 • 1 onion

 • extra virgin olive oil

 • 1/3 glass white wine

 • ½ cup fish stock

 • 28 oz San Marzano dell’Agro 
Sarnese-Nocerino DOP tomatoes

 • 4 lobsters

 • fresh chopped parsley

 • salt, to taste

 • chili pepper, to taste
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LINGUINE 
W I T H  L A N G O U S T I N E

50 min Medium 4

INGREDIENTS

PREPARATION

Wash and shell the langoustines, leaving 4 of them unshelled, and remove the intestine. 
Keep the heads and shells to one side.
Heat the olive oil in a skillet with the chili pepper, anchovies and garlic with the langoustine 
heads and shells to make a fumet.
Remove the heads and shells. Add the shelled and whole langoustines.
Add the wine and let it reduce.
Once the wine has reduced, take out the whole langoustines and put them aside
to garnish the finished dish.  
Dice the San Marzano DOP tomatoes, add to the sauce and let it cook until it has thickened.
Drain the pasta al dente and toss with the langoustine sauce over the heat.
Serve in individual portions, each with a whole langoustine and sprinkled with chopped parsley. 

 • 6 ½ oz linguine

 • 1 ½ lbs langoustines

 • 28 oz San Marzano dell’Agro 
Sarnese-Nocerino DOP tomatoes

 • 1/3 glass white wine 

 • extra virgin olive oil

 • 2 anchovies, salted

 • 1 chili pepper

 • 1 clove of garlic

 • chopped parsley, to taste
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SICILIAN-STYLE BAKED 
M I N I P E N N E  P A S T A

1h 40 min Easy 4

INGREDIENTS

PREPARATION

Dice the eggplant and put them in a sieve sprinkled with coarse salt, cover with a plate 
with a weight on top and leave for an hour to get rid of the excess water.
Rinse, dry and fry the eggplant cubes in plenty of sunflower oil.  
Drain and dry on paper towels.  
Dice the mozzarella and let the liquid drain.
Sauté the chopped onion with the chili pepper in a skillet in extra virgin olive oil.  
Blend the San Marzano DOP tomatoes and when the onion has softened, add the tomatoes 
and let the sauce thicken over a low heat for about 20 minutes.
Add the eggplant and after a few minutes turn off the heat.
Cook the pasta in plenty of boiling salted water and drain very al dente (2 minutes before they are done).
Toss the pasta in the sauce.
Add torn basil leaves and the diced mozzarella (keep a few cubes to one side).
Mix well and put in an oven dish.
Sprinkle the remaining cubes of mozzarella on the top and place under the grill in the oven, 
pre-heated to 425°F for 2-3 minutes until nicely-browned on the top.
Garnish with fresh basil before serving.

 • 6 ½ oz mini-penne pasta

 • 4 eggplant

 • 18 oz San Marzano dell’Agro 
Sarnese-Nocerino DOP tomatoes

 • 2 mozzarella 

 • chili pepper

 • basil, to taste

 • salt, to taste

 • 1 onion

 • extra virgin olive oil, as needed

 • sunflower oil for frying
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SPAGHETTONI 
W I T H  T O M A T O  S A U C E

1h 40 min Easy 4

INGREDIENTS

PREPARATION

Put plenty of water in a large saucepan to boil, add a handful of coarse salt and bring to the boil.
Heat a skillet, add the olive oil and a crushed clove of garlic. 
When the garlic is golden, add the San Marzano DOP tomatoes and the fresh basil 
and cook until the sauce thickens, over a low heat for about 20 minutes.
Once the sauce is cooked, season with salt and pepper.
Cook the pasta and drain al dente, then toss in the skillet and mix well.
Serve each portion as a nest, garnished with a few leaves of fresh basil and sprinkle
with grated parmesan. 

 • 6 ½ oz spaghettoni 

 • 18 oz San Marzano dell’Agro 
Sarnese-Nocerino DOP tomatoes

 • extra virgin olive oil, as needed

 • salt, to taste

 • basil, to taste

 • parmesan, to taste

 • pepper, to taste

 • 1 clove of garlic
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AMATRICIANA SAUCE

50 min Easy 4

INGREDIENTS

PREPARATION

Put plenty of water in a large saucepan to boil, add a handful of coarse salt and bring to the boil.
Heat a skillet, add the guanciale cut into strips or diced and sauté.
When golden, add the chopped scallion and soften (add extra virgin olive oil if needed).
Add the red wine and let it reduce. 
Crush or blend the San Marzano dell’Agro Sarnese-Nocerino DOP tomatoes and add, 
cook until the sauce has thickened over a low heat for about 20 minutes.
Season with pepper and grated pecorino cheese.
Cook the pasta al dente, drain and toss in the piping hot sauce, serve immediately.

 • 6 ½ oz bucatini

 • 14 oz San Marzano dell’Agro 
Sarnese-Nocerino DOP tomatoes

 • 5 ½ oz guanciale or pancetta 

 • 1 scallion 

 • pecorino romano cheese, to taste

 • 1/3 glass of red wine  

 • pepper, to taste

 • extra virgin olive oil, optional
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LASAGNA BOLOGNESE

3 h Easy 4

INGREDIENTS

PREPARATION

For the meat sauce: 
Make a vegetable stock with 3.5 oz each of celery, carrot and onion.
Prepare a brunoise (fine dice) with the rest of the vegetables.
Heat a wide saucepan, add extra virgin olive oil and sauté the vegetable brunoise.
When the vegetables are golden, add the ground beef, brown and then add the wine and let it reduce.  
Then add 2 or 3 ladles of the vegetable stock. 
When the sauce is reduced add the San Marzano DOP tomatoes (crushed or pureed in the blender).
Add the herbs and season with salt and pepper and finish cooking simmering slowly for about an hour.

For the bechamel sauce:
Melt the butter in a small skillet and add the sieved flour. 
Mix very well and take off the heat.
Heat the milk and add hot to the butter and flour mixture.
Cook over a very low heat, stirring constantly so that it doesn’t form any lumps.
Season with salt and a sprinkling of nutmeg.  

 • 24 fresh pasta lasagna sheets 

For the ragù (meat sauce):

 • 14 oz San Marzano dell’Agro 
Sarnese-Nocerino DOP tomatoes

 • 14 oz of celery, carrot and onion 

 • 10 ½ oz ground beef

 • 1 glass red wine

 • pepper, to taste

 • salt, to taste

 • mixed herbs  
(thyme, marjoram, cloves, etc.)

 • extra virgin olive oil, as needed

 • parmesan, to taste

For the bechamel sauce:

 • 2 pints whole fat milk

 • 1/3 cup butter 

 • 2.8 oz flour 

 • salt and grated nutmeg, to taste

Assembly:
Take an oven dish for 4 portions of lasagna.
Put a little meat sauce and a little bechamel on the bottom. Then add one layer of pasta.
Add the meat sauce, bechamel and grated parmesan.
Repeat for all the layers.  

Bake in a preheated oven at 350°F for 30 minutes.
Take from the oven and serve.
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PENNETTE
W I T H  V O D K A  S A U C E

30 min Easy 4

INGREDIENTS

PREPARATION

Gently sauté the parsley and chili pepper in the butter making sure
that it does not burn. Add the vodka and let it evaporate.
Puree the San Marzano DOP tomatoes in a blender and add when the vodka
has evaporated. Cook the sauce until thickened. Season with salt.
Add the cream and let it cook gently for a couple of minutes, and turn off the heat.
In the meantime, cook the pasta in plenty of boiling water, drain al dente
and toss in the sauce. Serve piping hot garnished with chopped parsley.

 • 6 ½ oz pennette pasta

 • a knob of butter 

 • vodka, to taste

 • 28 oz San Marzano dell’Agro 
Sarnese-Nocerino DOP tomatoes

 • chili pepper, to taste

 • salt, to taste

 • 13 fl oz fresh pouring cream

 • chopped parsley





M A I N  C O U R S E S
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RABBIT 
I N  T O M A T O  S A U C E

1h 30 min Easy 4

INGREDIENTS

PREPARATION

Soften the finely-chopped onion in a wide saucepan in the olive oil. 
Dip the rabbit pieces in flour, and when the onion is transparent, add to the onion, 
increase the heat and brown evenly on all sides. 
Season with salt and pepper, add the herbs and the white wine. 
Let the wine evaporate over a high heat and then add the San Marzano DOP tomatoes 
and their juice. Crush them in the pan with the back of a spoon, lower the heat 
and cook covered for about 50 minutes/an hour. 
If the rabbit dries up too much, add a little vegetable stock. 
When tender, serve the rabbit in the tomato sauce on a serving dish.

 • 28 oz rabbit, cut into pieces

 • 1 glass of white wine

 • 1 onion

 • a few bay leaves 

 • 2 sprigs of rosemary

 • 21 oz San Marzano dell’Agro 
Sarnese-Nocerino DOP tomatoes

 • extra virgin olive oil

 • flour, to coat the rabbit

 • salt, to taste

 • pepper, to taste
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FRIED SALT COD 
I N  T O M A T O  S A U C E

30 min Easy 4

INGREDIENTS

PREPARATION

Remove any bones from the salt cod and cult into portion-sized pieces.
Heat the extra virgin olive oil and add the San Marzano DOP tomatoes, crushed, 
season with salt and pepper and the garlic and parsley finely chopped, 
and cook for about twenty minutes. In the meantime, dip the salt cod in the flour 
and fry in plenty of very hot sunflower oil, when done, drain and dry on paper towels. 
Serve piping hot with the tomato sauce.  

 • 2 lbs salt cod fillet, soaked

 • 14 oz San Marzano dell’Agro 
Sarnese-Nocerino DOP tomatoes

 • 1 clove of garlic

 • parsley, to taste 

 • flour, to coat the salt cod

 • extra virgin olive oil, as needed

 • sunflower oil, for frying

 • salt, to taste

 • pepper, to taste
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TUNA STEAKS IN CAPER 
A N D  T O M A T O  S A U C E

30 min Easy 4

INGREDIENTS

PREPARATION

Peel the onion, wash and chop it. Peel the garlic, wash and dry it and cut into 2-3 pieces. 
Put a little extra virgin olive oil into a large frying pan and sauté the onion and garlic until golden. 
Then add the tuna steaks and sear on both sides. Add the white wine and let it evaporate. 
Take the tuna from the pan and set the slices aside.  Chop the San Marzano DOP tomatoes 
and add to the garlic and onion, then add the tomato concentrate, the capers 
and a sprinkling of chopped parsley. 
Add a ladleful of warm water and season lightly with salt and pepper. 
Cook gently, covered, for about twelve minutes. 
Then remove the garlic and add the tuna steaks again. Cook for another 10 minutes. 
Pour some tomato sauce on a serving dish or individual plates, put the tuna on top, 
cut into slices if you wish, garnish with more sauce and a sprinkling of chopped parsley.  
Serve immediately.

 • 1 small tuna cut in 4 steaks (about 
2 lbs in weight) 

 • 2 tbsp tomato concentrate

 • 7 oz San Marzano dell’ Agro 
Sarnese-Nocerino DOP tomatoes

 • 1 oz salted capers, rinsed

 • 1 onion

 • 1 clove of garlic

 • 1 glass of dry white wine

 • extra virgin olive oil, as needed

 • salt and pepper, to taste
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CHICKEN CACCIATORE

50 min Easy 4

INGREDIENTS

PREPARATION

Put a drizzle of extra virgin olive oil and the knob of butter in a deep pan, when melted 
add the garlic, carrot and onion sliced thickly and sauté gently. 
Salt and pepper the chicken. Add the chicken to the pan. 
Brown the chicken on all sides over a high heat. 
Add the white wine and let it evaporate, then add the rosemary and sage. 
Add the San Marzano DOP tomatoes and the tomato concentrate. 
Cover, lower the heat, and after half an hour, add the black olives and cook for another 10 minutes. 
Finish cooking uncovered for about 10 minutes, so that the sauce can thicken, 
checking the chicken is cooked through.
Serve piping hot.

 • 2 lbs chicken, in pieces 

 • 1 carrot

 • half an onion

 • 1 clove of garlic

 • 1 sprig of rosemary

 • a small bunch of sage

 • 1/2 glass of white wine

 • 14 oz San Marzano dell’ Agro 
Sarnese-Nocerino DOP tomatoes

 • 1 tbsp of tomato concentrate

 • 1 tbsp of black olives

 • extra virgin olive oil

 • a knob of butter

 • black peppercorns, to taste

 • salt, to taste



74 75

FISH SOUP

2 h Medium 4

INGREDIENTS

PREPARATION

Boil the octopus in salted water for about 45 minutes, drain and cut into medium sized pieces. 
In the meantime, take a non-stick skillet, and put the clams, the mussels, 
the shelled prawns, the squid and the San Marzano DOP tomatoes. 
Cook until the clams and mussels open.
Add the octopus and king prawns, season with salt and pepper and cook for another 10 minutes.
To serve the soup: take 4 wide bowls, put the toasted bread in each and then the soup, 
drizzle with extra virgin olive oil and serve, making sure each portion includes one king prawn.  

 • 2 lbs octopus

 • 21 oz small squid

 • 2 lbs shellfish (clams and mussels)

 • 10 ½ oz shelled prawns

 • 4 king prawns

 • 4 slices of toasted bread

 • 24 oz San Marzano dell’Agro 
Sarnese-Nocerino DOP tomatoes

 • pepper, to taste

 • salt, to taste

 • extra virgin olive oil, as needed
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MUSSEL SOUP

30 min Easy 4

INGREDIENTS

PREPARATION

Clean the mussels and put them in a large pot with a lid, and leave them to open 
over a medium heat. Sir after about one minute to distribute the heat better. 
As soon as they are open, turn off the heat. Throw away any mussels that have not opened.
Peel the garlic, wash the parsley and chop the chili pepper. 
Sauté them gently them in a large skillet in the extra virgin olive oil,
then when the garlic is just golden add the San Marzano DOP tomatoes cut into strips
and cook over a medium heat for 7/8 minutes.
In the meantime, filter the mussel liquid through a very fine sieve. 
Add the mussels and half the mussel liquid to the tomato sauce, mix gently and check for salt. 
Toast the sourdough bread.
Serve the mussel soup in deep bowls with the toast and a sprinkling of black pepper.

 • 2 lbs mussels

 • 14 oz San Marzano dell’Agro  
Sarnese-Nocerino DOP tomatoes

 • 1 large clove of garlic or 2 small ones

 • 2 tbsp extra virgin olive oil

 • a bunch of parsley

 • 1 chili pepper

 • black pepper, to taste

 • sourdough bread  
(about 2 slices per head)
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SAUSAGES
I N  T O M A T O  S A U C E

40 min Easy 4

INGREDIENTS

PREPARATION

Buy fresh pure pork sausages, separate them and prick the skin of each sausage 
all over with a fork. Peel the onion and slice it very thinly.
Sauté the onion in extra virgin olive oil in a non-stick skillet for a few minutes
over a low heat until the onion is slightly golden.
Then add the sausages and brown all over, turning with a wooden spoon.
When the sausages are brown, add the red wine and turn up the heat to let it evaporate.
Turn the sausages often so that they are well-flavored with the wine.  
Crush the San Marzano DOP tomatoes and add to the sausages.
Salt and add a pinch of pepper, the bay leaves and a few wild fennel seeds. 
Mix well and cook over medium heat until the tomato sauce has thickened.
Then add the chopped parsley and a sprinkling of grated pecorino romano cheese and mix well. 
Let the dish rest for a few minutes and then serve the sausages with the tomato sauce, piping hot. 

 • 8 fresh pure pork sausages

 • 35 oz San Marzano dell’ Agro  
Sarnese-Nocerino DOP tomatoes

 • 1 medium onion 

 • 8 tbsp extra virgin olive oil

 • salt, to taste

 • 2 bay leaves

 • wild fennel seeds

 • pecorino romano cheese, to taste 

 • ½ glass of red wine
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EGGS 
I N  T O M A T O  S A U C E

30 min Easy 4

INGREDIENTS

PREPARATION

Cut the onion in half, chop finely and soften in extra virgin olive oil over a low heat 
in a wide frying pan. Add the San Marzano DOP tomatoes and a pinch of salt and sugar, 
to counter the acidity of the tomatoes, and a little black pepper. Simmer gently for 10/15 minutes. 
Make 4 wells in the tomato sauce and break the eggs into them. 
Cook for between 7 and 12 minutes, depending on how you like the egg yolks cooked 
but as long as the egg white is cooked, the eggs are ready. 
When done, sprinkle with parsley or add a few leaves of basil, 
and serve piping hot with plenty of fresh bread. 

 • 4 eggs 

 • 14 oz San Marzano dell’ Agro  
Sarnese-Nocerino DOP tomatoes

 • ½ onion

 • extra virgin olive oil, as needed

 • salt, to taste

 • 1 pinch of sugar

 • black pepper, to taste

 • basil or parsley, to taste
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SQUID AND CAULIFLOWER

55 min Easy 4

INGREDIENTS

PREPARATION

Heat the extra virgin olive oil in a skillet with the garlic. 
Add the San Marzano DOP tomatoes, a few leaves of basil, the pine nuts and season with salt. 
Cook over a gentle heat for a few minutes and then add the cauliflower cleaned and broken into florets. 
Cook for about 20 minutes until the sauce has reduced. Taste and adjust the salt, if needed.
In the meantime, coat the squid rings in the flour, shake to get rid of the excess flour. 
Heat the sunflower oil in a deep skillet and fry the squid until golden and crispy. 
Drain and dry on kitchen paper. Salt lightly.
To serve, carefully mix the cauliflower florets with the tomato sauce on each plate 
with the crispy squid. 
Garnish with a splash of the remaining tomato sauce, a few basil leaves and the pine nuts.

 • 17 oz squid rings

 • 7 oz cauliflower

 • sunflower oil, for frying

 • fine semolina flour, to coat the squid

 • 12 oz San Marzano dell’ Agro  
Sarnese-Nocerino DOP tomatoes

 • 1 clove of garlic

 • extra virgin olive oil, as needed

 • a few leaves of basil

 • handful of pine nuts

 • salt, to taste
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STEAKS 
W I T H  P I Z Z A I O L A  S A U C E

40 min Easy 4

INGREDIENTS

PREPARATION

Heat 1 tablespoon of olive oil in a non-stick frying pan and quickly sear the steaks 
on both sides, for about 1 minute. Remove the steaks and keep warm on a covered plate. 
Add another two tablespoons of olive oil and the crushed garlic to the pan, 
sauté the garlic until golden and then add the San Marzano DOP tomatoes, diced. 
Add salt, cook over a low heat for about 15 minutes. 
Then sprinkle with a little oregano. 
Add the steaks and their juices and let them cook for another 2 minutes, 
season with salt and pepper, another pinch of oregano and serve piping hot, 
with plenty of fresh bread to scoop up the sauce! 

 • 4 thin beef steaks – sirloin or flank

 • 1 clove of garlic

 • 14 oz San Marzano dell’Agro  
Sarnese-Nocerino DOP tomatoes

 • oregano, to taste

 • 3 tbsp extra virgin olive oil

 • salt, to taste

 • pepper, to taste



86 87

BAKED SALT COD 
W I T H  P O T A T O E S  A N D  O L I V E S 

I N  S A N  M A R Z A N O  T O M A T O  S A U C E

1 h Easy 4

INGREDIENTS

PREPARATION

Prepare the tomato sauce by cooking the San Marzano DOP tomatoes in a skillet 
with a drizzle of extra virgin olive oil. Soak the salt cod fillets for a few hours changing 
the water often. Dry the salt cod well with paper towels and cut into medium sized pieces. 
Dip the salt cod pieces in the rice flour and fry until light golden. Then remove, 
drain and carefully dry on paper towels. Wash and peel the potatoes and cut 
into rounds (medium thickness). Cook in boiling water for a few minutes. Take an oven dish, 
cover the bottom with a few ladles of the tomato sauce and half the potatoes, 
a sprinkling of grated pecorino romano cheese, half the salt cod and half the olives 
and then repeat to finish all the ingredients, keeping a little tomato sauce to one side.
Cook in a pre-heated fan-assisted oven at 360°F for about 20 minutes covered 
with aluminum foil and then uncover and finish in the oven for another 10/15 minutes.  
Serve piping hot, with the remaining tomato sauce on the side.

 • 25 oz soaked salt cod fillets 

 • 4 large potatoes

 • 12 green olives

 • 25 oz San Marzano dell’Agro  
Sarnese-Nocerino DOP tomatoes

 • rice flour, to coat the salt cod 

 • pecorino romano cheese, to taste

 • olive or sunflower oil for frying

 • extra virgin olive oil, as needed

 • chili pepper, to taste
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CHICKEN BREASTS 
P U T T A N E S C A

40 min Easy 4

INGREDIENTS

PREPARATION

Prepare the chicken breast by cutting away any connective tissue and cut the breast lengthwise 
into slices and dip in the flour to coat. Shake to get rid of excess flour. 
Heat a little extra virgin olive oil in a non-stick skillet, add the chopped garlic and scallion 
and sauté until light golden, taking care they do not burn. 
Add the San Marzano DOP tomatoes. 
Rinse the capers well and add to the pan with the olives cut into rounds, 
and then add the chicken slices. 
Season with salt and pepper and cook until the chicken is cooked through. 
If the sauce dries out during cooking, add a little water to the sauce. 
The chicken puttanesca is ready when the breasts are tender.

 • 8 oz chicken breast

 • 9 oz San Marzano dell’Agro  
Sarnese-Nocerino DOP tomatoes

 • 1 scallion

 • 1 clove of garlic

 • 15 green olives

 • 15 capers

 • extra virgin olive oil, as needed

 • salt, to taste

 • pepper, to taste

 • flour, to coat the chicken
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BABY OCTOPUS 
I N  T O M A T O  S A U C E

50 min Easy 4

INGREDIENTS

PREPARATION

Take a wide skillet, add a little extra virgin olive oil, the San Marzano DOP tomatoes pureed 
in a blender and the whole garlic clove and cook for a few minutes. 
Then add the baby octopus and cook for 20 minutes, add the capers, olives and marjoram. 
Salt and cook for another 20 minutes.
Check if the baby octopus are cooked by testing with a fork; if they are tender then the dish is ready. 
If not, cook a few minutes more. 

 • 21 oz baby octopus

 • 28 oz San Marzano dell’ Agro  
Sarnese-Nocerino DOP tomatoes

 • 2 oz black olives

 • 1 oz capers

 • marjoram, to taste

 • extra virgin olive oil, as needed

 • 1 clove of garlic

 • salt, to taste

 • pepper, to taste



92 93

ZUCCHINI FRITTERS 
I N  T O M A T O  S A U C E

50 min Medium 4

INGREDIENTS

PREPARATION

Grate the zucchini using a grater with large holes.
Mix the grated zucchini, fresh ricotta, grated parmesan, beaten eggs, salt, pepper, breadcrumbs, 
finely-chopped sage leaves and chopped parsley in a large bowl 
until the mixture is well-combined and smooth.
Make the vegetable fritters. Place them on a plate covered in baking paper 
and put in the freezer for 10-15 minutes.
Sauté the chopped onion and chili pepper in extra virgin olive oil in a skillet until golden. 
Puree the San Marzano DOP tomatoes in a blender and add to the skillet.
Cook for about 20 minutes adding a little water if needed. 
In the meantime, heat the sunflower oil and fry the zucchini and ricotta fritters, 
when golden and crispy, drain well on kitchen paper.  
Serve the fritters on the tomato sauce, garnished with fresh basil.      

 • 14 oz fresh zucchini

 • 7 oz fresh ricotta 

 • breadcrumbs

 • grated parmesan

 • a few sprigs of fresh sage

 • 4 eggs

 • salt, to taste

 • pepper, to taste

 • a few sprigs of basil

 • sunflower oil, for frying

 • 28 oz San Marzano dell’Agro 
Sarnese-Nocerino DOP tomatoes

 • 1 onion 

 • chili pepper, if wished
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BEEF IN TOMATO SAUCE 
I N  A  P A R M E S A N  B A S K E T

50 min Medium 4

INGREDIENTS

PREPARATION

Cut the beef into cubes and sear them in a frying pan in extra virgin olive oil. 
Season with salt.
Prepare a sauce with the extra virgin olive oil, garlic, San Marzano DOP tomatoes and marjoram. 
Season with salt and pepper.
Line an oven tray with baking paper. 
With the help of a spoon, spread the parmesan on the tray in 4 circles of about 7-8 inches in diameter. 
Cook them at 360°F for a few minutes until the edges of the parmesan wafers start to turn golden.  
When still warm and malleable, take a wafer with the baking paper 
and wrap it around a small round bowl to model it; press the cheese downwards 
with the back of a spoon to get the form you want; repeat for the other 3 wafers.  
Carefully extract the wafer. Remove the baking paper. 
When cool fill each wafer with the tomato sauce and cubes of beef.  

 • 4 oz grated parmesan

 • 21 oz beef steak

 • 28 oz San Marzano dell’Agro  
Sarnese-Nocerino DOP tomatoes

 • extra virgin olive oil, as needed

 • salt, to taste

 • pepper, to taste

 • 1 clove of garlic

 • marjoram
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LIVORNO-STYLE
R E D  M U L L E T

50 min Medium 4

INGREDIENTS

PREPARATION

Scale the red mullets and cut off the heads.
Remove the innards and with a small sharp knife, fillet the fish starting from the head 
and stopping half an inch from the tail, taking care not to separate the two fillets. 
Remove the central bone still attached to the tail, using scissors to cut it off 
and remove the pin bones with tweezers. Dry with a paper towel. 
Keep the head and fish bones to one side for the sauce. 
Dip the red mullet fillets in the semolina and fry in sunflower oil at 340° F 
until they are golden and crisp. Drain on paper towels and salt immediately.
Blanch the fresh tomatoes in boiling salted water, cool in iced water, peel, quarter, deseed 
and cut into cubes. 
Put them in a bowl and dress with extra virgin olive oil, salt, pepper and chopped parsley. 

For the sauce
Wash the bones and heads under plenty of running water and remove the gills, drain. 
In a saucepan, sauté the garlic and parsley stalks in a little extra virgin olive oil, 
add the bones and heads and toast until they fall apart. 

 • 4 red mullet

 • 4 oz fine semolina

 • 2 round ripe tomatoes

 • sunflower oil

 • parsley

 • For the sauce

 • 10 oz San Marzano dell’Agro  
Sarnese-Nocerino DOP tomatoes, 
crushed or pureed in a blender

 • 1 cup of vegetable stock

 • 1 clove of garlic

 • 1/3 glass of white wine

 • extra virgin olive oil, as needed

 • a few sprigs of basil

 • salt, to taste

Add the white wine and let it evaporate, then filter the stock to eliminate all the bones 
and heads of the red mullet.  
Combine the filtered fish stock, vegetable stock and the pureed San Marzano DOP tomatoes. 
Add the basil leaving aside a few leaves for the garnish. Cook the sauce for 20 minutes.
To serve, pour a ladle of sauce in each bowl and then place the red mullet fillets on top. 
Spoon the cubed fresh tomatoes on top and garnish with a few leaves of basil.
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SWORDFISH ROULADES
I N  T O M A T O  S A U C E

50 min Easy 4

INGREDIENTS

PREPARATION

Cut the crusts from the bread and blend them in a mixer.
Put the breadcrumbs in a bowl, add salt, pepper, extra virgin olive oil, thyme, 
the capers diced very small and the olives cut in rounds and mix well.
Skin the sword fish fillet.
Cut the swordfish into 6 slices ¼ inch thick and beat them with a meat mallet.
Put a little of the breadcrumb mix on each slice, fold the sides inward and roll. 
Use a toothpick to close each roulade. Sauté a clove of garlic in extra virgin olive oil.
Add the swordfish roulades.
Sauté quickly on each side over a high heat and once they start to turn white, 
add the white wine and let it evaporate. Then take out the roulades and keep the cooking liquid. 
Add the San Marzano DOP tomatoes to the pan with the cooking liquid. 
Season with salt and pepper. Add a few leaves of fresh basil.
Cover and let the sauce cook over a low heat for another 5 minutes.
Serve the roulades piping hot on the tomato sauce. 

 • 14 oz swordfish fillet (in one piece) 

 • 5 oz stale bread, crusts only 

 • 2 oz olives, pitted 

 • 2 tsp capers, in vinegar

 • 14 oz San Marzano dell’Agro  
Sarnese-Nocerino DOP tomatoes

 • 1 clove of garlic

 • ½ glass of white wine

 • extra virgin olive oil, as needed

 • a sprig of thyme 

 • salt, to taste

 • black pepper, to taste

 • a few leaves of basil
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GLAZED CHICKEN WINGS 
W I T H  T O M A T O

45 min 
+ time for the wings 
to marinate

Easy 4

INGREDIENTS

PREPARATION

Burn off any feathers that there might be on the wings.  
Put the wings in a bowl. Add the paprika, honey and crushed San Marzano DOP tomatoes.
Add salt, extra virgin olive oil, apple vinegar, the chopped chili pepper and crushed garlic. 
Mix with your hands and cover the wings thoroughly.
Cover with clingfilm and leave in the refrigerator for 3 or 4 hours.
Put the wings on an oven tray lined with baking paper.
Bake in a preheated oven at 350°F for about 40 minutes.
Serve piping hot when they are golden brown. 

 • 8 chicken wings

 • 10 oz San Marzano dell’Agro  
Sarnese-Nocerino DOP tomatoes

 • extra virgin olive oil, as needed

 • 2 tbsp honey

 • 2 tbsp apple vinegar

 • 1 tsp hot paprika

 • 1 fresh chili pepper

 • 1 clove of garlic

 • salt, to taste
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TURKEY ROULADES
I N  T O M A T O  S A U C E

45 min Easy 4

INGREDIENTS

PREPARATION

Beat the turkey breast slices thin with a meat mallet.
Place a slice of parma ham on each turkey slice.
Add the brie and a few small sage leaves.
Roll each turkey slice into a roulade pressing tightly with your hands.
Sauté the garlic in extra virgin olive oil in a skillet and then add the roulades. 
Brown on all sides. 
Puree the San Marzano tomatoes in a blender and add, season with salt and pepper. 
Cover the skillet. Cook over medium heat for 15 minutes with a sage leaf. 

 • 20 oz turkey (breast slices) 

 • 3.5 oz parma ham

 • 2 oz brie

 • 18 oz San Marzano dell’Agro  
Sarnese-Nocerino DOP tomatoes

 • extra virgin olive oil, as needed

 • 1 clove of garlic

 • a small bunch of sage

 • salt
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BEEF CASSEROLE 
I N  T O M A T O  S A U C E 

W I T H  A  S P I N A C H  T O R T I N O

45 min Easy 4

INGREDIENTS

PREPARATION

Sauté the finely-chopped onion, celery and carrot in a deep skillet. 
Add the meat cut into bite-sized chunks.
Sear the meat and then add the wine and let it evaporate.  
When the wine has evaporated add the tomatoes, pureed in a blender.  
Season with salt and pepper and cook until the beef is so tender that you can cut it with a fork.
In the meantime, cook the spinach for about 10 minutes. 
Drain when cooked and sauté in a frying pan with extra virgin olive oil and chili pepper for 5 minutes.
Use a small round form to make a spinach tortino for each portion, 
and sprinkle with chopped walnuts.
Serve piping hot.

 • 7 oz beef

 • 14 oz San Marzano dell’Agro  
Sarnese-Nocerino DOP tomatoes

 • 1 stick of celery

 • 1 carrot

 • 1 white onion 

 • 1 lb spinach

 • chili pepper, to taste

 • I oz of chopped walnuts

 • ½ glass of white or red wine

 • extra virgin olive oil, as needed

 • salt, to taste

 • pepper, to taste
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OCTOPUS
I N  T O M A T O  S A U C E

2 h Easy 4

INGREDIENTS

PREPARATION

Prepare a sauce with the garlic, oil, chili pepper 
and San Marzano DOP tomatoes pureed in a blender, cook for 20 minutes.
Boil the octopus with a cork in the water until tender, 
then sauté it quickly in a frying pan with oil and butter (to color it golden).
Serve with a generous splash of sauce on a plate and place the tentacles on top.

 • 1 octopus about 3 lbs in weight

 • 18 oz San Marzano dell’Agro 
Sarnese-Nocerino DOP tomatoes

 • 1 clove of garlic

 • salt, to taste

 • extra virgin olive oil, as needed

 • 1 ½ tbsp butter

 • 1 chili pepper
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TRIPE ROMAN-STYLE

1 h Easy 4

INGREDIENTS

PREPARATION

Sauté the finely chopped celery, carrot and onion in extra virgin olive oil in a large skillet.  
Add the diced guanciale. 
Add the precooked tripe.
Add the white wine and let it evaporate.
Puree the San Marzano DOP tomatoes in a food mill and add.
Season with salt and pepper and cook for 20 minutes.
When the dish is cooked, add the mint and mix in some grated pecorino romano cheese.
Serve, garnished with the mint.

 • 4 lbs cooked tripe 

 • 2 oz guanciale or Italian pancetta

 • pecorino romano, grated

 • 1 stick of celery

 • 1 carrot

 • 1 white onion

 • extra virgin olive oil, as needed

 • 21 oz San Marzano dell’Agro 
Sarnese-Nocerino DOP tomatoes

 • ½ glass white wine

 • a few leaves of mint

 • salt, to taste

 • pepper, to taste
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EGGPLANT PARMIGIANA

INGREDIENTS

PREPARATION

Slice the eggplant and put in a sieve with a sprinkling of coarse salt to get rid of the excess water 
(for 30 minutes).
Fry the eggplant slices in sunflower oil.  When they are golden, leave then to dry on paper towels. 
Cut the buffalo mozzarella in slices.
Make a tomato sauce with garlic, extra virgin olive oil, salt and pepper.  
Take a small oven dish and layer the ingredients in the following order: the tomato sauce, 
the eggplant, the mozzarella and grated parmesan.  
Repeat until all the ingredients are finished. 
Bake at 360° F for 30 minutes.
Serve garnished with fresh basil.

	• 4	round	purple	eggplant

	• 14	oz	San	Marzano	dell’Agro		
Sarnese-Nocerino	DOP	tomatoes

	• 14	oz	buffalo	mozzarella	

	• sunflower	oil,	for	frying

	• 1	clove	of	garlic

	• extra	virgin	olive	oil,	as	needed

	• parmesan,	to	taste

	• a	few	sprigs	of	fresh	basil

	• salt,	to	taste

	• pepper,	to	taste

2	H easy 4
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STUFFED EGGPLANT 

INGREDIENTS

PREPARATION

Cut the eggplant lengthwise and if they are very long, in two. Cut into the flesh in a diamond pattern, 
drizzle salt and leave to rest for an hour to lose their bitter taste. Then squeeze them, dig out the flesh 
with a teaspoon and cut it into small pieces. Keep the eggplant shells. Sauté the eggplant pieces with the 
garlic in 2 tablespoons of extra virgin olive oil and after a few minutes add the San Marzano DOP tomatoes 
and cook over a high heat for about 15 minutes. Turn off the heat and add the breadcrumbs and basil torn 
into pieces, keeping a few leaves aside. 
Put the diced pecorino cheese in the bottom of the eggplant shells (that look like little boats) and cover 
with the tomato and eggplant mixture. Put the stuffed eggplant in an oven dish and add a little water. Cook 
at 375°F for an hour. Serve warm, garnished with the remaining basil leaves.

	• 4	long	eggplant

	• pecorino	cheese,	diced	small

	• 17	oz	San	Marzano	dell’	Agro		
Sarnese-Nocerino	DOP	tomatoes

	• 2	tbsp	breadcrumbs

	• 1	clove	of	garlic

	• extra	virgin	olive	oil,	as	needed

	• salt,	to	taste

	• a	few	sprigs	of	basil

1h	30	min
+ time for the eggplant 
to rest

easy 4
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GREEN BEANS 
A N D  P O T A T O E S  I N  T O M A T O  S A U C E

INGREDIENTS

PREPARATION

Clean the green beans under cold running water, top and tail and cut in half. 
Clean and peel the potatoes. Fill a saucepan with water, add a pinch of salt and bring to the boil.  
Add the potatoes and after 10 minutes, add the green beans: cook for another 10 minutes until 
the green beans are tender and the potatoes cooked. Drain and leave to cool a little, 
after a few minutes cut the potatoes carefully into cubes 
In the meantime, prepare the tomato sauce: cut the onion and chili pepper thinly. 
Drizzle a little oil in a large skillet and sauté the onion and chili pepper for a minute. 
Add the San Marzano DOP tomatoes, season with salt and pepper and cook over a low heat 
for 10 minutes until the sauce is creamy and smooth. 
Add the green beans to the tomato sauce and cook for a minute over a low heat, stirring well 
to combine them. Then add the potatoes, stirring carefully so they do not break up.  
Serve the green beans and potatoes in tomato sauce with a drizzle of extra virgin olive oil and garnish 
with fresh basil leaves. 

	• 21	oz	green	beans	

	• 9	oz	San	Marzano	dell’	Agro		
Sarnese-Nocerino	DOP	tomatoes

	• extra	virgin	olive	oil,	as	needed

	• 1	white	onion	

	• 1	fresh	chili	pepper	

	• a	sprig	of	fresh	basil

	• 12	oz	potatoes

45	min easy 4
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CHARD SAUTÉED 
W I T H  T W O  T Y P E S 

O F  T O M A T O  A N D  O L I V E S

INGREDIENTS

PREPARATION

Boil the chard in plenty of boiling salted water for a few minutes and drain well.
Heat a skillet and sauté the garlic in extra virgin olive oil. 
Remove the garlic when it is golden. 
Add the sun-dried tomatoes, San Marzano DOP tomatoes diced and the black olives, 
stir and then add the chard. Cook for about 15 minutes until the tomatoes are done.
Season with salt and pepper.
Use a round form to make individual portions.

	• 17	oz	chard

	• 1	clove	of	garlic

	• salt,	to	taste

	• pepper,	to	taste

	• extra	virgin	olive	oil,	as	needed

	• 3	sun-dried	tomatoes

	• 7	oz	San	Marzano	dell’Agro		
Sarnese-Nocerino	DOP	tomatoes

	• 1	oz	black	olives

30	min easy 4
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SICILIAN VEGETABLE
C A S S E R O L E

INGREDIENTS

PREPARATION

Dice all the vegetables.
Soften the onion cut finely in extra virgin olive oil.
Add the potatoes, peppers, the San Marzano DOP tomatoes and a little warm water.
Then add the eggplant.
Season with salt and pepper and if needed, add a little more warm water.  
Cover and cook until the potatoes are soft.  
Serve the casserole warm or cold with a few leaves of basil and fresh mint.  

	• 4	potatoes	

	• 2	yellow	peppers

	• 2	red	peppers	

	• 2	eggplant	

	• 10	oz	San	Marzano	dell’Agro		
Sarnese-Nocerino	DOP	tomatoes

	• 1	onion

	• extra	virgin	olive	oil,	as	needed

	• salt,	to	taste

	• pepper,	to	taste

	• a	sprig	of	mint

	• a	sprig	of	basil

1	h easy 4
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SAN MARZANO 
D E L L ’ A G R O  S A R N E S E - N O C E R I N O  D O P 

T O M A T O  C A K E

INGREDIENTS

PREPARATION

Put the sugar and egg in a bowl and beat well. 
Add the tomatoes and oil and combine. 
Sieve the flour with the baking powder and cacao and then add all the other ingredients 
except the chocolate drops and spices, mixing until you get a smooth cream, 
then add the chocolate drops, cinnamon and ginger. 
Pout the cake mix into a greased 8-inch square cake tin, sprinkle the sliced almonds on top 
and bake in a fan-assisted oven at 340°F for about 30 minutes.

	• 7	oz	San	Marzano	dell’Agro		
Sarnese-Nocerino	DOP	tomatoes

	• 5	oz	of	cake	flour	

	• 6	½	oz	sugar	

	• 1	egg

	• 1	oz	of	powdered	bitter	cacao	

	• 1	oz	chocolate	drops

	• 3	tsp	baking	powder

	• 2	tbsp	sliced	almonds

	• ½	cup	of	corn	oil

	• 1	pinch	of	ginger	

	• 1	pinch	of	cinnamon

	• butter,	to	grease	the	cake	tin

1	H easy 12
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TOMATO APPLE CAKE

INGREDIENTS

PREPARATION

Preheat the oven to 350°F. Spray a Bundt or tube pan well with nonstick spray.
In a large bowl, stir together the flours, flax seed, baking powder, cinnamon and salt. In another bowl, 
toss the apple chunks with lemon juice, about 1/4 cup of the sugar and a bit of cinnamon; set aside.
In a third bowl, whisk together the eggs, oil, brown sugar, sugar, San Marzano DOP tomatoes, 
orange juice and vanilla until smooth. Add to the dry ingredients and stir just until blended.
Pour a third of the batter into the prepared pan and smooth the top. Scatter with a third of the apples 
(and half the nuts, if you’re using them), then repeat with another layer of batter and apples and nuts, 
and a final layer of batter, then apples. (Nuts are best kept inside the cake to keep them from burning.) 
Pour any juices that accumulated in the bottom of the apple bowl on the top.
Bake for 1 hour and 15 minutes, until golden and springy to the touch. 
Cool the cake in the pan to lukewarm before inverting it onto a wire rack or plate.

	• 1	½	cups	all-purpose	flour

	• 1	½	cups	whole	wheat	flour

	• 2	tbsp	ground	flax	seed	(optional)

	• 1	tbsp	baking	powder

	• 2	tsp	cinnamon

	• ½	tsp	salt

	• 4	tart	apples,	unpeeled	and	cut	into	
large	(½”-1”)	chunks

	• 1	tbsp	lemon	juice	(or	enough	to	keep	
them	from	turning	brown)

	• 3	large	eggs

	• ½	cup	canola	or	olive	oil

	• 1	cup	packed	brown	sugar

	• ½	cup	sugar

	• 5.5	oz	San	Marzano	dell’Agro		
Sarnese-Nocerino	DOP	tomatoes

	• orange	juice	or	water	(about	half	a	cup)

	• 2	tsp	vanilla

	• 1/2-1	cup	chopped	walnuts	or	pecans	
(optional)

2	H Medium 4
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TOMATO PUDDING

INGREDIENTS

PREPARATION

Put the sugar to melt in a pan, when it is melted add the pumpkin cut into small pieces and let it soften.  
In the meantime, dice the San Marzano DOP tomatoes. 
When the sugar and pumpkin are well-combined, add the tomatoes and cook, then add the cream 
and cinnamon. Let the mixture reduce (all the liquid will evaporate), turn off the heat and leave to cool. 
Put the pudding in the refrigerator and serve when cold. Decorate with sliced almonds.

	• 17	oz	San	Marzano	dell’Agro		
Sarnese-Nocerino	DOP	tomatoes

	• 8	oz	pumpkin	

	• 5	oz	sugar

	• 3	½	oz	fresh	sweet	cream

	• cinnamon

	• a	few	sliced	almonds	to	decorate		
the	pudding

45	min Easy 10



All dishes were prepared by
chef Andrea Bastianelli

All desserts were prepared by
pastry chef Elena Rossi

NOTES




