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List of Recipes

5 minute

ïoli
maretti
nchovy and rosemary
rista di maiale
rtichoke and potato
sparagus and anchovy
sparagus and herb
sparagus Parmesan
sparagus prosciutto

asic bruschetta
eef carpaccio
eef fillet with thyme
eef steak Fiorentina
lackberry sorbet
oiled chicken
orlotti bean
orlotti prosciutto
read and tomato
road bean and pancetta
road bean pecorino
road bean
road beans and peas
roccoli olives
utter and cheese

auliflower, fennel seeds



avolo nero prosciutto
avolo nero
hicken in milk
hicken with lemon
hicken with nutmeg
hickpea and shrimp
hickpea chard
hickpea tomato
iambelline
lam and fennel
lam and Pinot Grigio
lam and Prosecco
oarse breadcrumbs
otechino lentils
rème anglaise
rème fraîche and rocket
rab and fennel salad
rab lemon
rab with polenta

ark truffle
over sole with capers
ried borlotti and cannellini beans
ried chickpeas
ried plum tomatoes
ried porcini and sage
uck with tomatoes

asy small nemesis
spresso and hazelnut

ennel olives



ennel prosciutto
ig and chilli
ig ice cream
ig rocket
ig sorbet
lattened chicken
resh borlotti bean salad
resh red chilli
resh tomato
ried scallops
usilli carbonara

arlic, chilli and parsley
nocchi with prosciutto
nocchi with tomato sauce
nudi bianchi
nudi spinaci
rated zucchini
reen bean and anchovy
reen bean and tomato
reen beans and tomatoes
rilled aubergine
rilled fillet of beef
rilled partridge
rilled radicchio
rilled scallops
rilled tomatoes
rilled tuna with fennel seeds
rouse with bruschetta
uinea fowl with fennel



orseradish

amb chops scottadito
eek and prosciutto
eg of lamb with garlic
emon ice cream
entil and ricotta

Marinated anchovies
Marinated raw tomato
Marsala ice cream
Mascarpone sorbet
Mashed potatoes
Mixed winter leaves
Monkfish spiedini
Mozzarella anchovies
Mozzarella and red pepper
Mozzarella chillies
Mozzarella olives
Mozzarella tomato
Mussel pangrattato

range ice cream
recchiette, broccoli

appa pomodoro
ea and spring onions
ea, pancetta and zucchini
each and lemon sorbet
eaches in Pinot Nero
ears in mustard syrup
eas and prosciutto



eeling tomatoes
enne arrabbiata
enne, mussels, zucchini
enne, sausage, ricotta
enne, zucchini, butter
heasant with potatoes
ine nut
istachio
lum and orange
oached langoustine
olenta crumble
orcini and Parmesan
orcini, sage and orange
ork chops with lemon
otato and fennel
otato and parsley
otato gnocchi
otatoes and mustard
otatoes with lemon
rosciutto and radicchio
rosciutto spinach
umpkin crostini
untarelle alla Romana

Quick fish
Quick tomato

aspberries with ricotta
aw fennel and Parmesan
ed mullet with bay
icciarelli



ice and potato
icotta red chillies
igatoni, cabbage, fontina
oast beetroot
oast monkfish
oast potatoes in a pan
oast quail with sage
oast whole squid
oast zucchini
oasted almond ice cream
oasted langoustine
oasted sardines
oasted squash

alsa rossa piccante
alsa verde
alted anchovies
ardinian bottarga
ausage and wine
ea bass carpaccio
ea bass with potatoes
formata di ricotta
icilian fish stew
low-cooked fennel
low-roast tomatoes
paghetti in a bag
piced pigeon
pinach and balsamic
pirale, clams, prawns
trawberry granita
tuffed pumpkin



tuffed zucchini flowers
ummer leaves
wiss chard

artufo gelato
oasted ciabatta salad
omato and anchovy
omato borlotti
omato olives
omato prosciutto
una carpaccio

eal chops
in Santo with prosciutto

Walnut and brandy
Whole zucchini
Wild strawberries

ucchini and cannellini
ucchini and capers
ucchini fritti
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Introduction

The Italian food in this book is easy to cook. Each recipe emphasises
the things we value at the River Cafe – freshness, subtlety and quality
– while being short, easy to shop for and easy to serve.

Simple, delicious food relies on its ingredients. Here you’ll find a
useful guide of what to keep in your store cupboard and in your fridge:
olive oil, capers, balsamic vinegar, organic eggs, pancetta and more.
Each recipe begins with a shopping list to make it easier to buy the
things you’ll need, and we’ve shown you where short-cuts can be
taken.

We want you to feel inspired and confident in cooking Italian food.
In chapters such as Tutti Ricotta we give many ways to use one basic
ingredient. The pastas are divided into Spaghetti, Short Pasta and
Tagliatelle to show how in Italian cooking each suggests a different
type of sauce. You’ll see that Gnocchi needn’t be as hard to make as
you think and that Carpaccio can mean beef or fish. Most of the recipes
serve four and many are very quick to prepare, including a 15-minute
Chocolate Cake.

Where we think it will be helpful we have added notes on
ingredients, methods and equipment. There is a Sauces and Basics
section at the end of the book which will provide you with the
fundamentals of Italian cooking – like peeling tomatoes and preparing
salted anchovies – and recipes for the sauces we use most. We have
included a list of suppliers, though most of the ingredients are widely
available.

Easy food doesn’t have to mean unsophisticated food. Although the
cook book concentrates on simplicity, there’s always some surprise
element, some little twist that comes from what we’ve learnt over the
years, both at the River Cafe and when cooking with Italians in their
kitchens. We hope you take as much pleasure in cooking these easy
recipes as we do.

Rose Gray & Ruth Rogers, London 2003





Bruschetta

Basic bruschetta
Asparagus Parmesan
Asparagus prosciutto
Tomato borlotti
Broccoli olives
Roast zucchini
Fennel olives
Fig rocket
Prosciutto spinach
0 Mozzarella olives
1 Mozzarella chillies
2 Borlotti prosciutto
3 Fennel prosciutto
4 Cavolo nero prosciutto
5 Tomato prosciutto
6 Chickpea chard
7 Ricotta red chillies
8 Tomato olives
9 Broad bean pecorino
0 Mozzarella anchovies
1 Crab lemon
2 Mozzarella tomato
3 Chickpea tomato
4 Grilled aubergine



1 Basic bruschetta

Grill a generous piece of sourdough bread on both sides. Lightly rub
one side with peeled garlic, season and pour over olive oil.



2 Asparagus Parmesan

Boil the asparagus until tender. While still warm, season and toss with
olive oil and lemon. Add rocket, toss and then put on bruschetta with
Parmesan shavings.



3 Asparagus prosciutto

Boil the asparagus until tender. While still warm, season and toss with
olive oil and red wine vinegar. Add rocket, toss and then put on
bruschetta with slices of prosciutto.



4 Tomato borlotti

Toss cherry tomatoes with olive oil and pieces of peeled garlic and
season. Roast in a 200°C/Gas 6 oven for 15 minutes. Season warm
borlotti beans and mix with olive oil and red wine vinegar. Combine
with tomatoes. Place on bruschetta with an anchovy fillet.



5 Broccoli olives

Boil purple-sprouting broccoli until tender. Season and toss with olive
oil and lemon. Put on bruschetta with stoned black olives and toasted
pine nuts.



6 Roast zucchini

Cut zucchini lengthways into 5mm slices. Place on baking sheet,
season, drizzle with olive oil and bake in a 200°C/Gas 6 oven until just
crisp. Put on bruschetta with chopped fresh red chillies and mint, and
drizzle with olive oil.



7 Fennel olives

Slice fennel bulb lengthways into 2cm pieces and boil until tender.
Season and toss with olive oil and lemon. Add rocket and then put on
bruschetta with chopped fresh red chillies and stoned black olives.



8 Fig rocket

Cut figs into quarters or eighths, depending on size. Season and toss
with olive oil and balsamic vinegar. Add rocket, put on bruschetta and
drizzle with olive oil.



9 Prosciutto spinach

Boil spinach until tender. Drain and press out the water. Season and
toss with a generous amount of olive oil. Put on bruschetta with slices
of prosciutto.



10 Mozzarella olives

Cut mozzarella into 1cm slices. Toss rocket with olive oil, lemon juice,
and season. Put on bruschetta with stoned black olives, mozzarella,
and marjoram. Sprinkle pepper over the mozzarella and drizzle with
olive oil.



11 Mozzarella chillies

Cut mozzarella into 1cm slices. Toss rocket in olive oil, lemon juice, and
season. Put on bruschetta with mozzarella, fresh red chillies and
pepper. Drizzle with olive oil.



12 Borlotti prosciutto

Combine the warm borlotti beans with red wine vinegar, olive oil, and
season. Place on bruschetta with slices of prosciutto. Drizzle with olive
oil.



13 Fennel prosciutto

Slice the fennel lengthways into 1cm pieces. Reserve the leafy tops.
Boil the pieces until tender. Toss while warm with olive oil, lemon
juice, and season. Put on bruschetta with salami, prosciutto and scatter
with the leafy fennel tops.


