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Introduction
Who isn’t a fan of Italian cuisine? There are many delicious dishes to enjoy that the very culture of Italy is enticing. From garlic Alfredo penne, to pesto penne, to tortellini stew to even Italian spiced salmon fillets, the food itself is not only healthy, but incredibly wholesome as well.
If you are a true fan of Italian cuisine, then look no further than this book. This book is packed full of useful information relevant to Italian cuisine as well as packed with over 25 different delicious Italian inspired recipes. With this book you will become a pro of Italian cooking.
So, let’s not waste any more time. Let’s get started!
Nine Key Ingredients Needed For Italian Cuisine
Similar to Mediterranean cuisine, Italian food focuses on using only the simplest and most natural ingredients in these tasty dishes such as olive oil, leafy greens, whole grains, tomatoes and of course garlic. Because of this Italian food is considered to be one of the healthiest cuisines to enjoy, aside from Mediterranean food of course.
There are many health benefits to eating Italian food such as the ability to lose weight, maintain a healthy weight, better control over normal blood sugars and a reduce in the risk of depression. However, in order to enjoy these benefits you need to ensure that you include the nine key ingredients to Italian cuisine. In this chapter you will learn exactly what these key ingredients are so you can ensure that you use them in your tasty dishes.
#1. Olive Oil
When it comes to using cooking oil, you want to make sure that you use olive oil. Olive oil is high in monounsaturated fat so when you use it instead of other traditional cooking oils or even butter, you will be able to back on saturated fats, essentially helping you to lower high cholesterol levels and boost healthy levels of good cholesterol. What is more extra virgin olive oil is high in beneficial antioxidants, making it a great ingredient to use to ensure a healthy heart.
I highly recommend that you try eating similar to many Italian’s today and use olive oil on your salads instead of dousing it in your favorite salad dressing. Also use olive oil in your cooking instead of butter or other traditional oil so you can eat much healthier in the long run.
#2. Tomatoes
I think that we all can agree that there is nothing quite like the taste of a ripe tomato, regardless if you are serving it on a bed of fresh salad or using it in homemade marinara sauce. Tomatoes are a great food to use because they are naturally packed with Vitamin C and antioxidants, making them ideal if you are looking to prevent cancer. Tomatoes are also high in Vitamin A and potassium, making them highly beneficial for anybody to enjoy.
If you want to incorporate tomatoes into your daily diet just add some fresh tomato slices into your salads, soups or even pasta salads. Tomatoes are so versatile that you can even slice them up and serve them up on a fresh piece of toast.
#3. Garlic
Garlic is one of the most magical foods out there today. It is one of the most ancient foods around today. Even after all of this time we don’t fully comprehend how beneficial garlic can be, but we do know a few things. For example, so far garlic has been found to have both antibiotic and anti-fungal properties, which proved to be very beneficial to the ancient Greeks when antibiotics were not even invented yet.
Garlic can also add additional flavor to all of your Italian inspired dishes, regardless of what you are making. I highly recommend adding garlic to every Italian dish that you make to give it that much more flavor.
#4. Seafood
Just like Mediterranean food, Seafood is a huge staple in Italian cuisine. You can make your favorite Italian dishes with pretty much any kind of seafood out there such as shrimp, wild caught salmon, mussels, sea bass and squid. Seafood is high in beneficial omega 3 fatty acids which is recommend for healthy skin and hair.
If you are going to be using seafood in your diet, I highly recommend that you enjoy it at least twice a week. Feel free to add seafood into your Italian dishes, regardless of what you are making.
#5. Whole Grains
If seafood is the staple of Italian cuisine, then whole grains are the base of the cuisine as well. Whole grains such as whole wheat pasta, barley and whole grain bread help to lower your glycemic index, which helps to gradually increase your natural insulin levels as well as give you all of the fiber that your body needs. Whole grains are also high in magnesium, Vitamin E and antioxidants, which helps to protect you from developing heart disease and disease.
I highly recommend that you use whole grain with some freshly diced tomatoes or use whole grain pasta for any kind of pasta dish that you want to make.
#6. Beans
Beans in general are essential to everyone’s diet. Not only are they incredibly satisfying, but they are also completely healthy. If you have the chance to swap out your meat for something healthier like beans, this is something that you should always do. Beans such as chickpeas and lentils are high in fiber, protein, calcium, iron, antioxidants and zinc, making them an excellent way to help you reduce the risk of developing colon cancer and heart disease.
To incorporate beans into your Italian dishes feel free to add chickpeas into your pasta dishes or spread some pureed beans onto a tradition homemade pizza. You can even use beans in any Italian style soup recipe that you prepare.
#7. Dark Leady Greens
If you truly want to involve yourself in the Italian cuisine, then liking dark leafy greens will have to become second nature to you. The best kind of dark leafy greens to use include broccoli rabe, collards, kale and chard. Dark leafy greens are full of Vitamin C, Vitamin K, Vitamin A, fiber and antioxidants, making them the perfect ingredient to add into any dish.
I highly recommend that you include dark leafy greens into each and every Italian dish you make to boost its nutritional value.
#8. Nuts
Nuts are perhaps the most common ingredient used that you will probably find in the heart of Italy. Nuts can make or break a dish and are great to enjoy as a savory snack. You would be surprised at how healthy nuts are. Nuts in general are packed full of fiber, protein, magnesium, Vitamin E, folate and calcium.
Because nuts are so beneficial, I highly recommend topping your salad with some finely chopped nuts or adding nuts to pesto to give it an additional and nutty taste.
#9. Red Wine
Can you think of any Italian dish that can be complete without its fair share of red wine? Red wine itself does not only pair extremely well with a hearty Italian dish, but it is also very beneficial to your health as well. Red wine is one way to increase healthy cholesterol levels in your body and it can even help to regulate normal blood sugars within your body. It has also been known to help absorb nutrients that you take in so you can utilize them much better.
I always recommend pairing a healthy glass of wine with any kind of Italian dish that you make.
Delicious Italian Recipes
Italian Style Stuffed Peppers
Stuffed Peppers make for an excellent appetizer dish that will satisfy your entire family. They are mouthwatering delicious and will satisfy all of your taste buds.
Makes: 4 Stuffed Peppers
Total Prep Time: 35 Minutes
Ingredients:
Directions:
1. The first thing that you will want to do is cook up your sausage and onions in a bit of olive oil until the sausage are completely browned. Then add in your garlic and cook for an additional 3 minutes.
2. Next mix in your diced tomatoes and Italian seasoning. Continue cooking your mixture over low heat for the next 5 minutes.
3. Then mix in your rice. Season with a dash of salt and pepper to your taste and stir to completely combine.
4. Next place your cooked sausage mixture into your hollowed out peppers and place them onto a generously greased baking pan. Top off with your mozzarella cheese and garnish with a bit of fresh basil.
5. Place into your oven and bake at 350 degrees for at least 25 minutes or until your peppers are nice and tender. Remove and cool before serving. Enjoy!
Easy Italian Style Potato Salad
If you are looking for another great appetizer recipe to compliment any of your Italian dishes, this is the perfect recipe for you. It is easy to make and is one potato salad dish that you are going to want to make over and over again.
Makes: 4 Servings
Total Prep Time: 1 Hour and 40 Minutes
Ingredients:
Directions:
1. With the skin of your potatoes still attached, boil your potatoes in some water until they are nice and tender.
2. While your potatoes are boiling, crush up your garlic in a small sized bowl. Then add in your chopped up parsley and olive oil. Stir well until evenly combined.
3. Once your potatoes are fully cooked and still hot, chop up your potatoes in to small pieces and add to your garlic mix. Toss your potatoes roughly until thoroughly coated in your mixture. Then season with a dash of salt and pepper for your particular taste.
4. Allow you potatoes to sit for at least an hour before serving. Enjoy!
Italian Style Sausage Tortellini Soup
This is a great soup recipe to enjoy whenever you are wanting to make an easy lunch or dinner dish. It is incredibly filling, savory and absolutely delicious. I promise, this dish will please even the pickiest of eaters in your family.
Makes: 6 Servings
Total Prep Time: 1 Hour
Ingredients:
Directions:
1. Using a large sized skillet placed over medium to high heat, brown your sausage until thoroughly browned. Once browned remove from skillet and make sure that you save at least 1 tablespoon of the sausage drippings.
2. Using the same pan sauté your garlic and onions until the onions become translucent and the garlic becomes fragrant. Return your sausage back into the skillet.
3. Add in the next eight ingredients into your skillet and stir thoroughly to combine. Increase the heat to high and allow your mixture to reach a boil.
4. Once boiling reduce the heat to a simmer and allow to simmer for at least 30 minutes.
5. After 30 minutes add in your parsley and zucchini and stir well to combine. Cover your pan and let your mixture simmer for another 20 minutes.
6. After 20 minutes add in your tortellini and cover again. Allow your soup to continue cooking for an additional 10 minutes before removing from heat.
7. Ladle your soup into soup bowl and serve with a sprinkle of parmesan cheese over each bowl. Serve while still piping hot and enjoy!
Savory Mushroom Bocconcini Salad
This is an easy mushroom salad that can double as an appetizer or a light lunch recipe. Easy to make and tastes as good as it looks.
Ingredients for Salad:
Ingredients for Balsamic Dressing:
Directions:
1. The first thing that you will want to do is place your mushrooms into a medium sized saucepan and fry them up in a bit of olive oil. Cook until the mushrooms are tender. Once tender transfer your mushrooms to a plate to cool.
2. Once your mushrooms are cool, place one mushroom per plate and top it off with at least half of your oven dried tomatoes and at least 2 balls of bocconcini.
3. Next place your lettuce around your plate for garnish.
4. Then combine all of your ingredients for your balsamic dressing until evenly combines. Pour your dressing generously over your mushrooms and serve whenever you are ready.
Classic Caprese and Pesto Salad
This is a classic Italian recipe that I know for a fact you are going to enjoy thoroughly. It is incredibly filling and delicious, making it a perfect dish for an appetizer, lunch or even dinner.
Makes: 1 Salad
Total Prep Time: 10 Minutes
Ingredients for the Salad:
Ingredients for Sauce:
Directions for Your Salad:
1. To make your salad first cut up your tomatoes into thick rounds and drizzle a bit of olive oil over them. Season them with a dash of salt and pepper.
2. Then cut up your mozzarella into small pieces.
3. Once done arrange your tomato slices with your mozzarella pieces onto a serving platter. Garnish with your tulsi and pesto sauce.
Directions for Your Pesto Sauce:
1. To make your pesto sauce combine your pine nut, fresh basil, parmesan cheese and olive oil. Thoroughly combine until you have a paste.
2. Then squeeze in your fresh lemon juice. Feel free to add in more olive oil if your paste is way too thick.
3. Drizzle your pesto sauce over your salad and serve immediately. Enjoy!
Slow Cooker Style Chicken Alfredo
If you are anything like me, there will be some days where you just don’t have the energy to make your favorite Italian classics. This is when your slow cooker can come in handy. This is easy Italian inspired slow cooker recipe is one that I am confident you will want to make over and over again.
Makes: 6 Servings
Total Prep Time: 5 Hours and 15 Minutes
Ingredients:
Directions:
1. First spray all sides of your slow cooker with a generous amount of cooking spray.
2. Then place your chicken into your slow cooker.
3. Using a small sized bowl stir together your water and Italian dressing until completely mixed.
4. Sprinkle your minced garlic over your chicken as well as your water and dressing mix.
5. Cover your slow cooker and set on the lowest setting. Allow your chicken to cook for at least 4 hours.
6. After this time stir in your cream of chicken soup, mushrooms and cream cheese, making sure to stir thoroughly to combine everything together.
7. Continue cooking your mixture for another hour.
8. Place your cooked spaghetti onto a place and spoon your slow cooker mixture over the top of it. Garnish with some fresh parsley and enjoy immediately.
Classic Bruschetta
Bruschetta is a delicious appetizer recipe that can be made alongside any Italian dish that you make. It is light yet delicious, making your crave your dinner or lunch recipe even more.
Makes: 20 Minutes
Total Prep Time: 4 Servings
Ingredients:
Directions for Your Bread:
1. The first thing that you will want to do is cut up your country style bread into two halves.
2. Then slice up your cloves of garlic and rub onto the surface of your bread halves.
3. Drizzle some of your olive oil on top.
4. Next place your bread slices into your oven and broil for at least 5 minutes
Directions for Your Mushroom Topping:
1. Now mix together your butter, olive oil and thyme until thoroughly mixed.
2. Next add in your sliced mushrooms and chilies. Mix again until thoroughly combined. Season with a dash of salt and pepper.
3. Pour this mixture into an oil saucepan over medium heat. Cook for at least 5 to 7 minutes or until piping hot.
Directions for Your Tomato Topping:
1. To make this topping place your tomatoes, dash of salt, dash of pepper, olive oil and basil together in a small sized bowl and mix together until thoroughly combined.
2. Then place your toasted bread onto a serving platter and pile high with both of your toppings. Serve right away and enjoy!
Margherita Style Pizza
If you are a fan of pizza, then you are certainly going to enjoy this recipe. Feel free to become as creative as you wish with your pizza toppings. No matter what kind of toppings you use, I know you are going to love this pizza dish.
Makes: 1 Pizza
Total Prep Time: 1 Hour and 20 Minutes
Ingredients for Your Pizza Dough:
Ingredients for Your Pizza Sauce:
Directions for Your Pizza Dough:
1. The first thing that you will want to do is mix up your flour with a dash of salt.
2. Next add yeast into your warm water and stir in your sugar. Mix thoroughly until the sugar and the yeast dissolve and set aside to sit for at least 6 to 8 minutes.
3. Then take a large sized mixing bowl and place your flour mixture into it. Create a well in the center of your flour and add in your yeast mixture and olive oil.
4. Mix together until your have a ball of dough on your hands.
5. Lightly flour a flat surface and knead your dough until it is no longer sticky. Knead for at least 10 minutes.
6. Place your ball of dough into your mixing bowl and drizzle with some extra virgin olive oil. Cover with some plastic wrap and place your bowl into a warm area to sit for at least 1 hour.
7. After an hour roll out your dough onto a flour surface until flat to your liking.
Directions for Your Toppings:
1. The first thing that you will want to do is preheat your oven to 450 degrees or higher if your oven will allow it.
2. Place your rolled out dough onto a generously greased pizza tray. Then place a thin layer of your peppers, olive oil and basil leaves. Top with as much mozzarella cheese as you want.
3. Place your pizza into your oven to bake for at least 12 minutes. Remove from oven and drizzle with some more extra virgin olive oil. Serve while still piping hot and enjoy.
Homemade Italian Style Beef
This beef recipe is a great dish to make if you want to enjoy an Italian style sandwich or whether you want to serve this alongside a bed of pasta. The meat is incredibly savory and very succulent, making it one dish that you won’t want to stop making.
Makes: 3 Pounds of Shredded Beef Chuck Roast
Total Prep Time: 7 Hours
Ingredients:
Directions:
1. The first thing that you will want to do is rub your dry Italian dressing mix over your roast. Then place your roast into a slow cooker.
2. Pour your water over your roast and cover. Set to cook on the highest setting and allow to cook for the next 6 hours.
3. After this time remove the cover of the slow cooker and use two forks to shred your meat.
4. Stir in your peppers along with their juices and cover the slow cooker again. Continue to cook for another hour.
5. After this time turn off your slow cooker and serve your meat on sandwich rolls or alongside a side of pasta. Enjoy!
Spaghetti Marinara
If you are looking for an easy pasta recipe to make that tastes delicious and will leave your feeling full for the rest of the day, then this is the perfect recipe for you. It is a classic Italian dish that your entire family will love.
Makes: 6 to 8 Servings
Total Prep Time: 2 Hours and 15 Minutes
Ingredients:
Directions:
1. The first thing that you will want to do is cook up your onions and garlic in a medium sized sauté pan set over medium to high heat for at least 10 minutes. Then add in your tomato puree, tomato paste and dry wine. Mix until thoroughly combined.
2. Next add in your basil and oregano and cover. Cook your sauce over low heat for the next 2 hours. Then add in your fresh parsley. Continue cooking for the next 5 minutes.
3. While your sauce is cooking, cook your pasta in a generous amount of water for at least 10 minutes or until the pasta is al dente.
4. Once the pasta is done place onto a large sized serving platter and top off with your prepared marinara sauce. Sprinkle with a generous amount of Parmesan cheese and serve whenever you are ready. Enjoy!
Traditional Mushroom Risotto
This is yet another traditional Italian dish that your entire family will drool over. It is savory and filling, making it the perfect dinner dish to prepare.
Makes: 4 Servings
Total Prep Time: 45 Minutes
Ingredients:
Directions:
1. The first thing that you will want to do is cook up your onions and mushrooms together in some oil and butter until soft and golden in color.
2. Then add in your rice and cook until pellucid.
3. Ladle in 1 cup of your chicken stock and stir to mix well. Cover and cook for an additional 5 minutes until your rice is completely dry.
4. Add in the rest of your chicken stock, stir again and cover. Continue cooking your rice mixture for at least 25 minutes. Season with a dash of salt and pepper.
5. Remove from heat and stir in your parmesan cheese, fresh parsley and some more salt and pepper if you desire. Mix and serve right away. Enjoy.
Baked Spaghetti and Meatballs
This is a healthier take on the traditional spaghetti and meatball recipe that you may have loved as a child. This dish is incredibly easy to make and will surely please even the pickiest of eaters. This makes a lot of spaghetti so this is an ideal dish to make if you plan of feeding a large group of people.
Makes: 8 Servings
Total Prep Time: 1 Hour and 20 Minutes
Ingredients for Your Meatballs:
Ingredients for Your Spaghetti:
Directions for Your Meatballs:
1. The first thing that you will want to do is combine all of your ingredients together in a large sized mixing bowl.
2. Then shape your meat into small sized balls and place onto a lightly greased baking tray. Place your meatballs into your oven to bake at 350 degrees for at least 25 minutes or until thoroughly cooked.
Directions for Your Pasta:
1. Next you will need to cook up your spaghetti in a pot of boiling water for at least 10 minutes or until tender. Drain your pasta.
2. Next mix together your spaghetti with at least 3 Tbsp. of your olive oil and let it cool slightly.
3. Mix in your beaten eggs, mozzarella cheese, parmesan cheese and dash of salt and pepper. Use your hands to toss roughly until thoroughly coated.
4. Place your cooked spaghetti into a shallow baking dish and cover with your baked meatballs.
5. Top of your dish with your pasta sauce until all used up. Cover with some aluminum foil and bake at 350 degrees for about 45 minutes or until bubbly.
6. Remove from oven and cover with some more mozzarella cheese. Place back into your oven to bake for at least 5 minutes or until the cheese has completely melted. Remove from oven and serve once slightly cooled. Enjoy!
Italian Style Wine Biscuits
These biscuits make for a tasty snack or a pleasing appetizer dish for you to enjoy. Easy to make and incredibly filling, this dish is certainly a dish that you are going to want to make over and over again.
Makes: 4 Servings
Total Prep Time: 50 Minutes
Ingredients:
Directions:
1. The first thing that you will want to do is mix together your flour, salt, pepper, sugar and baking powder in a medium sized mixing bowl until thoroughly mixed.
2. Next mix your wine and vegetable oil together in a separate small sized bowl until evenly mixed.
3. Then combine your dry ingredients and wet ingredients together for at least one minute or until smooth in consistency. Then cover your bowl with some plastic wrap and place into your refrigerator to chill for at least 1 hour.
4. After an hour break up your dough into bite sized piece about the size of a walnut. Form your dough into small sized bagel shaped pieces. Place your completely dough rings onto a lightly greased baking sheet.
5. Put your baking sheet into your oven to bake at 375 degrees for at least 35 to 40 minutes or until golden brown in color. Remove from oven and allow to cool completely. Serve whenever you are ready.
Classic Italian Potato Salad
Here is yet another easy “salad” recipe for you to enjoy. This potato salad recipe is great for small picnics or to bring with you to a large family gathering. I guarantee everybody you know will be begging for this delicious recipe.
Makes: 4 Servings
Total Prep Time: 35 Minutes
Ingredients:
Directions:
1. The first thing that you will want to do is spread your potatoes into a large size pot filled with water. Season the water with a dash of salt if you desire. Once the water is boiling reduce the heat to a simmer and allow your potatoes to cook uncovered until they are tender. This should take about 8 minutes. Drain and set aside.
2. Next combine your Italian dressing, mayo and parsley together in a small sized bowl and combine until evenly mixed.
3. Add in your red peppers and olives and stir again to combine.
4. Add this mix to your chopped up cooked potatoes and toss roughly with your hands until evenly coated. Allow to cool down in room temperature and serve whenever you are ready. Enjoy!
Italian Style Meatloaf
If you are a fan of meatloaf, then you are going to love this recipe. It is easy to make and makes a lot of it, making it the perfect recipe to feed a large number of people.
Makes: 1 Meatloaf
Total Prep Time: 1 Hour and 15 Minutes
Ingredients:
Directions:
1. The first thing that you will want to do is preheat your oven to 350 degrees. While your oven is heating up grease up a baking dish with a generous amount of cooking spray.
2. Next heat up a large sized skillet over medium heat with some olive oil. Once the oil is hot enough add in your onions, pepper and mushrooms. Cook for at least 5 minutes until completely tender. Once tender add in your garlic and cook over low heat for at least a minute. Remove from heat and set aside to cool completely.
3. Then mix together your ground beef with your breadcrumbs, basil, oregano, balsamic vinegar, parmesan cheese, eggs and Worcestershire sauce. Mix with your onion mixture and season with a generous amount of salt and pepper. Using your hands combine everything together until well mixed.
4. Place this mixture into your greased baking dish and top off with your marinara sauce poured over the top.
5. Place your pan into the oven to bake for at least 1 hour or until your meat is completely tender. After this time remove from oven and allow it to sit for at least 10 minutes. Serve.
Easy Italian Style Penne and Pasta
This is yet another pasta recipe that I know you are going to love. It is easy to make and smothered in cheese, making it one of the best tasting Italian dishes in this entire cookbook.
Makes: 4 Servings
Total Prep Time: 30 Minutes
Ingredients:
Directions:
1. The first thing that you will want to do is cook up your penne pasta in some boiling water until tender. Remove and drain. Set aside.
2. Using a medium sized skillet, brown your ground beef. Once browned drain your beef and mix together with your penne pasta.
3. Mix together your beef, pasta, spaghetti sauce and parmesan cheese together until completely mixed.
4. Place this mixture into a large sized baking dish and top off with your remaining Parmesan cheese and Colby Jack Cheese.
5. Place into your oven to bake at 350 degrees for at least 20 minutes. After this time remove from oven and allow to cool slightly before serving. Enjoy!
Slow Cooker Style Eggplant Parmesan
Here is yet another slow cooker style recipe for you. It is easy to make and will leave you certainly craving for more.
Makes: 6 Servings
Total Prep Time: 6 Hours
Ingredients:
Directions:
1. The first thing that you will want to do is season your eggplant slices with a generous amount of salt. Allow to sit out for at least 30 minutes.
2. While your eggplants are sitting out take a medium sized bowl and beat together your flour, water and eggs together until evenly mixed. Set this mixture aside.
3. Next set a medium to large sized skillet over medium heat. Pour your oil into it. Once the oil is hot enough dredge your eggplant slices into your floured mixture and then into your oil. Dry your eggplant slices until they are golden brown in color. Continue to repeat until you have used up all of your eggplant. Set aside to cool.
4. Then using a separate, stir together your parmesan and bread crumbs until thoroughly mixed.
5. Next line the bottom of your slow cooker with at least one quarter of your fried eggplant. Then follow up by spreading a quarter of your parmesan mixture over the eggplant followed by a quarter of your marinara sauce. Last cover that with a quarter of your mozzarella. Continue that process until all of your ingredients have been used up.
6. Cover your slow cooker and set to the lowest setting. Allow your mixture to cook for at least 5 hours. After this time slice up your eggplant, garnish and serve right away.
Easy Italian Lasagna
Who isn’t a fan of Lasagna? Well, with this recipe now you can enjoy this dish whenever you wish. With this recipe this dish is easy to make and packed full of that authentic Italian taste.
Makes: 1 Whole Lasagna Dish
Total Prep Time: 1 Hour and 20 Minutes
Ingredients for Your Pasta:
Ingredients for Your Meat Sauce:
Ingredients for Cheese Filling:
Directions:
1. Preheat your oven to 400 degrees.
2. While your oven is heating up the first thing that you will want to do is brown your ground beef and Italian sausage. Once browned add in your onions and garlic and continue cooking for an additional 5 minutes or until the onions are translucent and the garlic is fragrant.
3. Then add in your remaining meat sauce ingredients, making sure that you stir everything well to combine it together. Cover your pan and let your sauce simmer for at least 1 hour. After this time remove from heat and set aside, making sure that you stir it every now and again.
4. Then use a spate large sized pot and bring about 6 to 8 cups of water to a boil. Once boiling add in your lasagna sheets and allow to cook for at least 10 minutes or until tender. Once cooked drain your pasta and rinse your noodles under running cold water. Set aside.
5. Using a large sized bowl, stir all of your ingredients for your cheese filling together until completely combined. Set aside.
6. Next pour at least 1 ½ cups of your prepared meat sauce into a large sized lasagna dish. Add a layer of pasta over the sauce and top with some of your cheese filling. Add some of your Mozzarella and Parmesan cheese. Repeat these layers until all of your ingredients have been used. Finish with a thick layer of both your cheeses.
7. Cover your baking dish with some aluminum foil and place into your oven to bake for at least 25 minutes.
8. After this time remove your lasagna and removed the aluminum foil. Place back into your oven to continue baking for an additional 25 minutes. Remove and allow to cool for at least 10 minutes before servings.
Classic Zuppa Toscana
This easy stew dish is great for those cold winter nights or whenever you are craving an easy Italian style dish to enjoy.
Makes: 3 Servings
Total Prep Time: 25 Minutes
Ingredients:
Directions:
1. Using a large sized saucepan, brown your sausage evenly with some red pepper flakes. Allow to cook for at least 15 minutes or until thoroughly browned. Remove from heat and set aside.
2. Using the same pan, cook your bacon until crispy or to your liking. This should take about 10 to 20 minutes. Drain half of your bacon drippings, making sure to save the remainder.
3. Add your garlic to the bacon drippings and cook for at least 5 minutes.
4. Then add in your chicken broth and increase the heat to high. Allow your mixture to boil before adding in your potato slices. Allow to cook for at least 20 minutes.
5. Reduce the heat to a medium and add in your sausage and heavy cream. Stir well to incorporate. Continue cooking for an additional 5 minutes until piping hot and remove from heat.
6. Stir in your fresh spinach and ladle soup into soup bowls. Serve while still piping hot and enjoy!
Savory Alfredo Peppered Shrimp
If you are a fan of shrimp, then you need to try this recipe for yourself. Containing the perfect combination of Alfredo and shrimp, this is certainly one dish that is going to leave you drooling for more.
Makes: 2 Servings
Total Prep Time: 30 Minutes
Ingredients:
Directions:
1. The first thing that you will want to do is fill up a large sized pot with water. Season the water with a dash of salt and place over high heat. Bring the water to a boil. Once the water begins to boil add in your penne pasta and allow to cook for 10 minutes or until tender. Once cooked drain your pasta and set aside.
2. Then using a medium sized saucepan and place over medium heat. Add some oil and butter and once fully melted and hot, add in your onions. Sauté your onions for at least 2 minutes before adding in your mushrooms, bell peppers and garlic. Continue to cook for an additional 2 minutes.
3. Add in your shrimp and continue cooking until firm.
4. Then add in your cream, Alfredo sauce and Romano cheese, making sure to stir until completely combined. Sprinkle with a dash of salt, pepper and cayenne pepper. Remove mixture from heat.
5. Next combine your pasta and sauce together until thoroughly tossed and coated.
6. Last sprinkle with some parsley and serve with your choice of bread. Enjoy!
Classic Cippino
Here is yet another seafood dish that you are going to love. This is a great dish to serve whenever you are craving seafood or want a taste of some soul food cooking with an Italian twist.
Makes: 6 Servings
Total Prep Time: 30 Minutes
Ingredients:
Directions:
1. The first thing that you will want to do is place a large sized saucepan over low to medium heat. Add in your butter and completely melt it. Once completely melted add in your parsley, garlic and onions to the pan and sauté them for at least 3 to 5 minutes.
2. Then cut up your tomatoes into chunks and place them into your pan. Add in your next three ingredients.
3. Add in your next four ingredients and season with a dash of salt and pepper. Stir to evenly combine and cover your pan. Allow your mixture to simmer for at least 30 minutes.
4. Then add in your remaining ingredients and bring your mixture to a rolling boil. Once boiling reduce the heat.
5. Cover and let your mixture cook while simmering for at least 7 minutes. Remove from heat and ladle into bowl. Serve with your choice of bread and enjoy.
Classic Chicken Parmesan
If you are a fan of traditional Chicken Parmesan, then I know you are going to absolutely love this recipe. It is extremely filling and absolutely delicious, I know you are going to want to enjoy it again and again.
Makes: 4 Servings
Total Prep Time: 35 Minutes
Ingredients for Your Pasta:
Ingredients for Your Tomato-Olive Sauce:
Ingredients for Your Chicken Breasts:
Directions:
1. The first thing that you will want to do is make your tomato olive sauce. To do this place a medium to large sized saucepan over medium heat. Add in your olive oil and once it is hot enough sauté your first three ingredients for at least 5 minutes.
2. Then add in the next two ingredients. Stir to combine.
3. Add in your tomatoes and sugar and stir to combine again. Continue cooking for at least 15 more minutes. Feel free to season with a dash of salt and pepper according to your taste.
4. Next move on to preparing your chicken breast. To do this first preheat your oven to 450 degrees. While your oven is heating up pound your chicken breasts using a mallet until they are at least a half inch in thickness. Set aside for later use.
5. Then using a shallow dish combine your flour, salt and black pepper together. Once thoroughly combined set aside.
6. Using an identical dish combine your bread crumbs, dash of salt and dash of pepper until thoroughly mixed. Set this aside.
7. Then using a small sized bowl mix together your water and eggs. Set this aside.
8. Place a medium to large sized skillet over medium to high heat. Add some oil into it and once the oil is hot enough prepare to cook your chicken.
9. Next dredge your chicken in your flour, then dip it into your egg mixture and dredge it in your breadcrumbs. Repeat the entire process for all of your chicken pieces. Place your chicken into your oil and cook for at least 4 minutes on each side. Once fully cooked remove your chicken and place them into a baking sheet.
10. Next pour your premade sauce into your dish with your chicken and sprinkle your mozzarella and parmesan cheese over the top.
11. Place your chicken into your oven to bake for at least 15 minutes. Remove from oven and serve your chicken on top a bed of spaghetti. Serve right away.
Hearty Chicken Tetrazzini
Here is yet another pasta recipe that I know you are going to love. It is incredibly easy to make and will leave you feeling full for the rest of the day.
Makes: 6 Servings
Total Prep Time: 1 Hour
Ingredients:
Directions:
1. The first thing that you will want to do is preheat your oven to 450 degrees. While your oven is heating up brush the bottom of your baking dish with at least 1 tablespoon of butter. Set aside for later use.
2. Next place a skillet over medium to high heat. Add in at least 1 tablespoon of butter and 1 tablespoon of oil into the skillet.
3. Then season your chicken with some salt and pepper. Once your butter and oil is hot enough add in your chicken to your skillet and cook for at least 4 minutes on each side. Remove chicken once cooked and allow to cool for a few minutes before cutting up into small cubes. Set aside for later use.
4. Next add in another tablespoon of butter and tablespoon of oil back into your skillet. Add in your mushrooms and sauté for at least 2 minutes. Then add in your next three ingredients and continue sautéing for at least 8 more minutes.
5. Using another large sized skillet add in at least 3 tablespoons of butter and heat over medium heat. Once the butter is melted whisk in your flour and wine and allow to cook for at least 2 minutes. After 2 minutes add in your next 4 ingredients and season your mixture with a dash of salt and pepper. Stir to evenly combine.
6. Increase your heat to high and then cover your skillet as your bring your mixture to a boil. Once boiling remove the cover of your skillet and reduce the heat to medium.
7. Allow your mixture to simmer for at least 10 minutes. After 10 minutes remove your skillet from heat and set aside.
8. Next fill a large sized pot with some water. Season the water with a generous amount of salt. Bring the water to a rolling boil and place your linguini into it. Allow your pasta to cook for at least 10 minutes until the pasta is tender. Once cooked drain your water.
9. Toss your pasta in your prepared baking dish and add in your chicken, mushroom mix and fresh sauce. Toss thoroughly to coat your pasta. Add in your parsley and peas and toss again.
10. Stir your remaining two ingredients into a small sized bowl and toss again to cover. Dot your pasta with some butter and place your pasta into your oven to bake for at least 25 minutes. After this time remove your pasta from the oven and serve while still warm. Enjoy!
Sweet Tasting Lemon Ricotta Cookies
If you are looking for an easy snack recipe to create and that will end off your dinner in a very good way, then this is the recipe for you. These cookies are so tasty I guarantee that your entire family won’t be able to get enough of them.
Makes: 24 Cookies
Total Prep Time: 40 Minutes
Ingredients for the Cookies:
Ingredients for Your Lemon Glaze:
Directions:
1. The first thing that you will want to do is preheat your oven to 375 degrees. While your oven is heating up use some parchment paper to line a large sized cookie sheet. Set aside for later use.
2. Then sift together your first three cookie ingredients in a medium to large sized bowl.
3. Using a separate medium to large sized bowl cream your butter and sugar together for at least 3 minutes.
4. In your butter and sugar mixture beat in one egg at a time until thoroughly mixed. Then add in your remaining cookie ingredients and stir to completely combine.
5. Add in your dry ingredients and continue mixing until you have a thick cookie batter on your hands.
6. Then scoop out at least 2 tablespoons of cookie onto your prepared cookie sheet. Continue until you use up all of your cookie dough.
7. Place your cookies into your oven to bake for at least 15 minutes. After 15 minutes remove from the oven and set to cool completely.
8. While your cookies are cooling stir together all of your glaze ingredients in a small sized bowl. Once your cookies are cooled pour at least ½ tsp. of your glaze onto each cookie.
9. Allow your cookies to sit out for at least 2 hours to allow the glaze to harden. Serve right away or store your extra in an airtight container. Enjoy!
Easy Salmon in Foil
It is no secret that seafood is one of the hallmarks of great Italian cuisine. Well, with this recipe you can enjoy a tasty and filling seafood dinner without all of the hassle.
Makes: 4 Salmon Fillets
Total Prep Time: 35 Minutes
Ingredients:
Directions:
1. The first thing that you will want to do is preheat your oven to 400 degrees.
2. While your oven is heating up season your salmon fillets with a dash of salt and pepper. Then drizzle at least 2 teaspoons of your olive oil over the fillets.
3. Next using a medium sized bowl stir together all of your remaining ingredients until thoroughly combined. Set this mixture aside.
4. Next cut out at least 4 pieces of aluminum foil, making sure that they are large enough to wrap your salmon fillets in them. Once you have your sheet wrap each of your salmon fillets in each piece of aluminum foil, making sure that the oil side are face down.
5. Roll up the foil so that the fillets are almost incased on all sides. Before your close up the salmon spoon in your prepared mixture over the salmon and roll the ends together, sealing the salmon inside.
6. Place your salmon packets onto a baking sheet and place into your oven to bake for the next 25 minutes. After this time remove your packets and open them carefully, making sure that you are wary of the releasing steam. Allow to cool slightly and serve right away. Enjoy!
Classic Shrimp Scampi
If you are a huge fan of shrimp, then you are going to love this Italian classic. This dish is incredibly delicious and will certainly leave you wanting more.
Makes: 2 Pounds of Shrimp Scampi
Total Prep Time: 30 Minutes
Ingredients:
Directions:
1. The first thing that you will want to do is preheat your oven to 425 degrees. While your oven is heating up place your first three ingredients into a medium sized mixing bowl. Season your shrimp with a dash of salt and pepper and toss thoroughly to coat. Allow the shrimp to sit in this mixture for a couple of minutes to fully marinate in the juices.
2. Next stir together your remaining ingredients into a medium sized bowl and season with some more salt and pepper for taste. Set this mixture aside.
3. Then place your shrimp inside of a gratin dish, making sure that the tails are pointing up and the cut side is facing down. Drizzle your prepared marinade over the shrimp and spread your garlic butter mixture over each piece of shrimp as well.
4. Place your shrimp into the oven to bake for at least 12 minutes. Then broil the shrimp for at least 1 to 2 minutes.
5. Remove from oven and serve right away with lemon wedges for garnish. Enjoy!
Conclusion
Well, there you have it.
Hopefully through the use of this book I hope you are able to make all of the Italian inspired recipes you have ever wanted to try as well as learn a little thing about Italian cuisine in general. Whether you are Italian yourself or love the cuisine, you will be able to make any kind of Italian style dish just by using some of the recipes in this book.
What is next for you?
Well, the next step for you to take is to begin making all of the recipes you have found in this book until you can begin to create your own masterpieces.
Good luck!
Free Bonus Cookbooks
As promised, here you can get a great collection of Chocolate and Cocoa Recipes that I have collected so far. The cookbooks I like and always proud to share with all my readers and followers.
However, even though I love sharing recipes, I would like to make this an exclusive collection to my readers and thus, this will require you to take a few more simple steps in order to get this bonus.
Please click the link below and you will then be directed to my page that will require you to enter your email address. A few minutes after entering the email address, you should receive an email containing the link to download the bonus cookbooks. Then, what you need to do is just finding a long free time to enjoy the bonus cookbooks.
CLICK HERE TO GET THE BONUS
*** If you are not able to click the above link, simply copy and paste the following URL into your browser.
http://bit.ly/1EcVHas
Author's Afterthoughts
Thanks ever so much to each of my cherished readers for investing the time to read this book!
I know you could have picked from many other books but you chose this one. So a big thanks for downloading this book and reading all the way to the end.
If you enjoyed this book or received value from it, I'd like to ask you for a favor. Please take a few minutes to post an honest and heartfelt review on Amazon.com. Your support does make a difference and helps to benefit other people.
LEAVE A REVIEW ON AMAZON
US: Click To Leave a Book Review
To receive an Email when there are "New Book Releases" by Gordon Rock... Click on the "FOLLOW" box on the left hand side of Author Page. Register to be notified of new book releases. Be sure and scroll down to see any new books published or if another book could help you or someone you love.
Amazon gives newer Kindle device readers the opportunity to rate this book and share your thoughts via an "automatic feed to your Facebook and Twitter accounts". I'd honored and grateful if you Scroll down to the last page to use the automated links with Facebook and Twitter if you are reading in a Kindle Reader.
Thanks for your Reviews!
Gordon Rock
bunsomsaetow@gmail.com
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