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Message from the Ambassador of Italy to the PRC

Luca Ferrari

ltaly is famous all over the world for several reasons: its millennial history, a unique culture, the
undisputed quality of its products and its astonishing beauty. There is one thing that comprises all these

characteristics: Italian food.

This is why ltaly celebrates every year the Week of Italian Cuisine in the World, a global initiative carried
out by all the Italian Embassies and Consulates under the coordination of the Italian Ministry of Foreign
Affairs.

In 2020, we celebrate its fifth edition and China is one of the Countries where this week has the highest
meaning. Not only because Italy and China probably boast the most ancient and prestigious culinary
traditions which constitute indeed an important component of our identities, but also because Chinese
people are increasingly appreciating ltalian food, wine and spirits and many new ltalian restaurants

have opened their doors over the past few years.

According to the Agreement signed between the European Union and China in September 2020, Italy is
the first European country for number of products protected as Geographical Indications with as many
as 26 products. This is an important recognition of the high quality of Italian products which is strongly

appreciated everywhere in the world.
Also in terms of health and safety standards, Italian agriculture is the greenest in Europe and one of
the most advanced in the world for organically cultivated areas and for the least use of products with

chemical residues.

In this booklet we want to present some of the most authentic Italian restaurants in China, to encourage

more and more Chinese friends to enjoy our culinary culture.

Luca Ferrari, Ambassador of Italy
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Message from the Chairman of China-ltaly Chamber of Commerce

Paolo Bazzoni

Anche nel 2020, la Settimana della Cucina ltaliana nel Mondo, iniziativa promossa dal Ministero degli
Affari Esteri e della Cooperazione Internazionale in collaborazione con Enti, Associazioni ed Istituzioni che
rappresentano la cucina italiana e I'ltalia nel mondo, giunta quest’anno alla sua quinta edizione, mira a
valorizzare il settore agroalimentare italiano, mettendo in evidenza valori come qualitd, sostenibilitd, e

sicurezza alimentare.

La cucina rappresenta da sempre uno dei capisaldi dell'identitd culturale Italiana. La V Edizione, “Saperi
e sapori delle terre italiane, a 200 anni dalla nascita di Pellegrino Artusi”, sard dedicata alla figura
emblematica di Pellegrino Artusi, padre della cucina e delle varietd regionali italiane. Tradizione e ricerca

per continuare a rimanere la cucina di riferimento di ogni cultore del gusto.

Questa guida, realizzata proprio in occasione della Settimana, mira a promuovere le aziende
ltaliane del settore agroalimentare presenti sul territorio cinese, esaltando ['offerta italiana del settore
enogastronomico e sensibilizzando il pubblico locale sull’'uso dei prodotti italiani di qualitd, in contrasto

con il fenomeno ltalian Sounding.

Il fenomeno ltalian Sounding colpisce ogni anno diversi prodotti Made In Italy e vede la CCIC impegnata
da due anni a questa parte nell’'organizzazione di attivitd info-formative - parte del progetto True Italian

Taste - che mirano a condividere con il pubblico locale i valori della tradizione culinaria italiana.

Dal 23 al 29 novembre, la Camera di Commercio Italiana in Cina promuove - in collaborazione con
I’Ambasciata d’ltalia a Pechino e tutto il Sistema ltalia - un programma di iniziative atto a approfondire
I'importanza e la qualitd della cultura enogastronomica Italiana, valorizzando il legame con il territorio e
i valori della cucina Italiana al pubblico cinese.

Le iniziative organizzate all'interno della Settimana intendono, oltre a voler mostrare la capacitd italiana
di mantenere salda la propria tradizione enogastronomica, anche a rappresentare un’occasione
concreta per le aziende Italiane di valorizzare la loro offerta produttiva ed espandere cosi sul territorio,

facilitando opportunita’ di collaborazione e commercio all’'interno del mercato locale.

Proprio per promuovere tali valori, la CCIC ha inoltre preso parte nel 2019 al progetto “Ospitalita Italiana”,

volto a certificare ristoranti italiani autentici garantendone il livello di qualitd e genuinita dell” offerta.

Paolo Bazzoni, Presidente Camera di Commercio Italiana in Cina
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V Edizione della Settimana della Cucina italiana

(23-29 novembre 2020)

“Saperi e sapori delle terre italiane, a 200 anni dalla nascita di Pellegrino Artusi” & il tema della quinta
Settimana della Cucina Italiana nel Mondo che si tiene dal 23 al 29 novembre 2020.

L'iniziativa & dedicata a promuovere all’estero la cucina italiana di qualitd e i nostri prodotti
agroalimentari e si sta sempre pit affermando come un appuntamento di grande rilevanza su scala

globale.

La Settimana vede la Rete diplomatico-consolare e degli Istituti Italiani di Cultura impegnata a
proporre un gran numero di eventi in tutto il mondo. In Cina nel 2019 sono stati realizzati oltre cento

eventi promozionali, sia online che offiine.

Quest'anno, a causa dell’'emergenza sanitaria, I'’Ambasciata d’ltalia nella Repubblica Popolare
Cinese ha concentrato le proprie attivitd sui principali canali social cinesi. In questo modo é
possibile raggiungere un pubblico sempre pit ampio in tutto il Paese attraverso la pubblicazione
di numerosi approfondimenti, video, articoli e contributi realizzati con alcuni tra i protagonisti del
panorama enogastronomico italiano. Non mancano momenti di approfondimento su temi di grande
attualita, quali il rapporto fra il cibo e la sostenibilitd ambientale, la cultura del cibo sano, la sicurezza
alimentare, il diritto al cibo, I'educazione alimentare, le identitd dei territori e la biodiversitd, con
una particolare attenzione alla tutela delle Indicazioni Geografiche. L'ltalia & infatti il primo Paese
europeo per numero di prodotti tutelati come Indicazioni Geografiche e il piti rappresentato con ben

26 prodotti nell’Accordo sottoscritto tra Unione Europea e Cina a settembre 2020.
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Assaggi  —

Q@ 1 North Street, Sanlitun Beixiaojie, Chaoyang District, Beijing, China ! ::
R F TR -2 2 A1 5 (A8 R Ak ) i |4} | -.\J
0 +860184544508 {I

® assaggigroup@yahoo.com

» Awhole baby chicken  « White wine o BAAEM () F800g) cEHHEHE

(less than 800g) « Onion o 340 Z R IR A

« Salt and black pepper ~ « Paprika o AL o FRAH
« Olive oil « Rosmary « 1 2200g o ik A
« Potatos 200gr « Chili o« K3 o LT3R
« Garlic « Oregano o EH¥#80g 4 F

« Mayonnaise 80gr o RS

» Mix Salad

*k x

Grilled Whole Spring Chicken with Spicy New Potatos, Garlic Mayonnaise and Mix Salad
R AMBRARIT LI, FBEETERTIE

Marinate a whole baby chicken (less than 800g) with salt, black pepper, olive oil for 24hours. You also can put those ingredients
as preference: white wine, onion, paprika, rosemary, chili, oregano.
Cook the chicken with 200g new potatoes in oven for half hour with 230°C. Chop a garlic clove and mix with 80g mayonnaise
Put cooked chicken and potatoes on a plate with sauce on side and decorate with mix salad

A B, BALHEERE T (1 F800g) #2400, LTARBAATRASH M T NG HEHB. £E
v ORMGE BIAS AR AR . K ES 520088 £ 2 —RANERA, £2300 C THFAD. HEEmEITL
80gEHH# b W IF it 3 KA, FRAREH, FRIBEF.



Bella Vita Cucina Italiana

Q@ FOOD-5, Florentia Village, North side of Qianjin Road, Wugjing District, Tianjin
R &7 KA K AT 2 ) #h F 485 40 FOOD - 5 &

0 022-50698238 B E L l_ A U l TA

CUACIMA, ITALLAMA
® www.bellavitaconcept.com

BELLA VITA

CUCINA ITALIANA

« Marinated argentina « BBQ sauce 80 gr o JEHI R S o 5 BLHL
chicken 350 gr « Broiled cherry o 1% 350g o & #580g

« Chicken breast 350 gr tomatoes 80 gr o 1841 350g o B ZERF 3R

« Italian Sausage 200 gr « Seasonal mixed o & XA #200g o £ 3£270g

« Australian beef lettuce 270 gr o LKA A4 E A 200g o ¥ FE A150g
tenderloin grass feed 200 gr  « French fries 150 gr o HEF300g o 3

« Pork ribs 300 gr « Salt o Z R #E100g o 2 b

« Black pepper sauce 100 gr  « Cruched black pepper o &b #40g o AL 8 40g

« Ketchup 40 gr « Olive ail 40 gr o ¥ 3k K40g o FEEIR % A
« Yellow mustard 40 gr « Fresh Rosemary * 47 4#50g o HEEH A
« Lemon 50 gr « Fresh Thyme o BEI% %80g

k% k

Grigliata all'italiana
FXHA

Place spicy marinated chicken in a grill for marking both side then place on a tray and put in the oven at 210 degrees for 20 minutes. Meanwhile, season
beef tenderloin and chicken breast with salt, black pepper and olive oil. Heat the black pepper sauce in a wok. With 12 minutes left in the oven for cooking
the half chicken, start to grill the beef tenderloin, chicken breast ensuring to well mark both sides. Meanwhile, regenerate the pork ribs in hot water at 65
degrees for 5 minutes. Brush the ribs with BV BBQ sauce. Place the ribs, Australian beef tenderloin, chicken breast, ltalian pork sausage and semi cooked
tomato in the oven at 210 degree for 10 minutes. Fry the potato in hot oil at 80 degree , prepare the mixed lettuce dress with balsamic dressing , make hot
the black pepper sauce & put all the garnish and sauce in selected container. Remove all meat ingredients from the oven. Place it in BV grilled platter dish.
Add the roasted tomatoes, sprinkle with salt and garnish with fresh rosemary and thyme.

FMeh) a9 BB L mAMARIE, RERAEREL, U210 EEH AHE2054. Nk FERRMNFZAR . SXANHH. BKAF

FrdEe A ZHMAHAL IS F A ZA R AR o AR e N L S i A T SR RN1204P BT, W E AR RS, AR

P 6 A & FIRE, HEHEANGS B HOK P 5 4. AR FHRBVEES#E BB HER Lo AR LA K. E XA EmAFRE

LIAT AR T AI0 1094, L 2 ASOE Mk P I, MERSAEZ WY, WA ZHME, WA SIFEHEAANE 2B F. A
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Bottega

Q@ Branch1:  2/F NaliPatio 81. Sanlitun Road Chaoyang District Beijing
rHMR =2 E% 81 FALILE 2/F

Branch2:  1/F Jinshang Building No.20 Xinyuanli West, Chaoyang :-% E I B O-I r E GA

LR X AR L GHAE 20 544 1/F
0 64161752; 64109800

®  www.bottegacn.com

o 4ViEE 4T 70,
o 1/ 34 Fr SBANAE BHE

» 4 4 pounds red onions

« 1/3 cup extra-virgin olive oil
« 2 carrots, peeled and roughly chopped 2RMF b, FE SR

« 1 celery rib, trimmed and roughly chopped 3 VR E, B

« 2 Vapounds beef chuck, cut into 2-inch cubes i‘l" : 3 ViR R, iR23EFi K
« Salt and freshly ground black pepper ! o 3 eI B B M

« V4 cup dry red wine, plus more if desired ViR TLHEHE, WA ER, The
« 1 pound dried rigatoni pasta RSN

« Finely grated Parmesan cheese © BERREGM R I AT B

kK ok

Orecchiette with Bari-style chops
22 XHF i | F o

Bring a large pot of water to a boil. Place the onions in the boiling water, and cook, covered, 15 minutes. Drain the onions, and let cool a bit, then slice very thinly.
Heat half the oil in a large heavy pot over medium-high heat; stir in the carrots, celery, and cook for 4 minutes. Add the beef, then cover with the onions. Pour the
remaining oil over the onions, then sprinkle with 11/2 teaspoons salt and 3/4 teaspoon pepper. Cover, bring to a simmer and cook gently until the beef is tender,
about 3 hours; the onions will release a good deal of liquid. Uncover the pot and bring to a boil. Cook, stirring more frequently as the liquid reduces and lowering the
heat as necessary to prevent scorching, until the meat has fallen apart and the sauce is creamy, about 45 minutes. Stir in the wine and taste, adding more wine if
desired. Reduce the heat to low, and continue to cook, stirring frequently, until the sauce is glossy and quite thick, about 15 minutes more. Cook the pastain a large
pot of boiling salted water until al dente, then drain and toss with the sauce. Stir in Parmesan to taste, then serve.
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Fiume

Q@ Beijing, Chaoyang District, Maizidian Xijie 39 100026 F | U M E
dx A EAME X £ F/E /A 39 5 — 100026 = - o s

0 010-65019878

®  www.thegoodfoodgroup.asia

Fiume is an Italian restaurant inspired by the traditional recipes of Emilia Romagna with a focus on the
typical Italian "wine and dine" experience. We offer a unique atmosphere right by the Liang Ma River.

*ok K

B S HNE KAEAE BB BAE TR AR E LR T, Fiume #5307 B 7% 49 52 2 77 I F2 B R 4 17
MTRBRZHESNZH. RA N RKZTHERNZRARAR. BE. 4FE, HFERBTUGTHSFEEL,

Mixed Italian Cold Cuts Tagliatelle Paglia e Fieno New Zealand Coastal Lamb
Mixed ltalian cold cuts with 24 months Tagliatelle paglia e fieno with New Zealand Coastal lamb rack
Parmigiano Reggiano served with ragu’ alla Bolognese. “alla scottadito” served with
handmade bread and gnocco fritto. roasted potato and artichoke.
Bb KR fa M Ok 5 F BAEH A FIL&ERGEHRA LI G B Vo0 £ 0% i SRR
TS e a| afe g0k v Ra e & e T 3 X2 BRAEHFE.
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Il Ristorante — Niko Romito

Q@ Bulgari Hotel, Building 2 Courtyard No. 8 Xinyuan S Rd, Chaoyang, Beijing
AFERWMBE LT THEEHREEE TR 2 T4

0 +8618610198331

®  www.bulgarihotels.com/beijing

Hailing from the Italian region of Abruzzo, Michelin-starred chef Niko Romito is the genius behind the gourmet
delicacies at |l Ristorante. Romito has specially designed a new concept while preserving the fundamental
philosophy of simplicity, synthesis and a quest for the quintessence of flavour.

% B & KA T4 &4 49 4% B Niko Romito 24 Il Ristorante 4 /7 35 2.+ /& & X %44, Romito % 4 A 4 B & BB A
:G*@l‘a‘Té%ﬁ%%@#&%_ﬁti\g%%g‘T j&%ﬁﬁﬁ@%%%é\é}j{éﬁﬁ+}f_§¢ _}%g"i—\ﬁﬁﬁ i&ﬁ*fb?’é{;\’ XT’%?H’@K"}T{
L) B R, AR TREEBANGAMAL &L 2 B

Assoluto Antipasto All’'ltaliana La Lasagna
Signature and pure vegetable broth Tomato bruschetta and Parma ham & Homemade lasagna layered with veal
made from carrot, celery and Italian Melon. Frittata di pasta, burrata cheese, ragout and bechamel sauce.
olive oil and sage. pan fried cuttle fish and scampi cocktail.
—HAARABFEN FE RE, wIE —REBEOERAREILHE AAUELE QAT EGE—EEOEEER
WE M AR FERFREHRHAAR, IR FXEH @AW R D KA ERTAEG % A TR Ak ] g
Fhm—iFK, FANBERB. & RAAEHA &, 2B FRRAR &ERE S . R RAGH AN & &
ARk, AR SRR, 6oy & X BN AR 2 &, F Ak & A I,
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La Pizza — Napoli Restaurants in Beijing

Q@ Branch1: 33 Guangshun North Street, China, Beijing, Chaoyang District
AR FE LR Mall 2 55, b XA KR 33 5 4 &
Branch2:  SA-48, Building 3, Solana Mall, 6 Chaoyang, Beijing
XA AERC FTHERTERA X 3 54 SA-48
Branch 3: 1112, Shangdu Soho, 8 Dongdagiao Lu, Chaoyang District
MR A KA 8 5 SOHO 4k SH1M2 5

0 010-64788533;010 - 5905 6106; 010 - 5900 3112

®  www.lapizzanapoli.com

« 1 kg beef and pork meat
« 1,5 kg white onion

« 200 gr carrots

« 150 gr cherry tomatoes

« lkg F A Fo 2 W
* 1.5kg & # %
«200g ¥
* 150g ) & 7=

« White wine B HEHIE
« salt o 3
« pepper . F

k% k

Pasta alla Genovese, piatto tipico campano.
PARE XA, RMEERRGFEER

Brown the onion, carrots and cherry tomatoes in a little oil, as soon as they are well browned add the white wine, let it evapo-
rate, and add the meat cut into pieces. Cook everything over low heat for 4 hours.

KRB AT N B e A— SR, A GGBE, ZEMAGRBIE, HILER IR TIREEL, HA
L S BT YON

15 FE.



Mercante

Q@ Beijing, Dongcheng District, Fang Zhuan Chang Hutong 4, 100009
AT T RIWE FEET AR 4 5, 100009

0 010-84025098 [ ] ]II]EI‘E ElIltE

(p TN LT R R T
A & III

® www.thegoodfoodgroup.asia

Mercante is a cozy awarded trattoria (One Shrimp Gambero Rosso 2018-2019) in a hutong, the small
alleys of the historical center of Beijing. Since 2012, we offer homemade, traditional Emilia Romagna food

*ok x

438 % A 4 Omar Maseroli 492 % EmiliaRomagna #9 E R & KAl E. RMABEZ LS F T E KA @R,
# o F XA, KRREA D IEG T, AR SHE 6 & XA 2088,

Homemade Baked Lasagne Cappelletti Reggiani Roasted Rose of Parma
Homemade baked Lasagna with Homemade Cappelletti Reggiani Organic beef fillet, Parma ham and
béchamel and ragu’ alla Bolognese. (three meats stuffed) served with Parmigiano Reggiano roll served with

Parmigiano Reggiano cream. Modena Balsamic Vinegar.
Z P& X A | Bkt e XARA R F TR F A Yha RBBEOL (CRALIED 4 MR
BG4 IR ¥ AN N AR TS L KR L BEREEA)



Mio
Q@ Four Seasons Hotel Beijing 3rd floor, 48 Liang Ma Qiao Rd. Chaoyang, Beijing
X THERE LR A8 FrwEiEE =

0 +86(10)56958522

®  www.fourseasons.com/beijing/dining/restaurants/mio

i __;’ ‘
.'-f- ﬂ;z"
- 'H. h

Mio means “my"” in Italian, and you'll feel perfectly at home in this welcoming Italian restaurant at Four Seasons
Hotel Beijing. Featuring two open kitchens with authentic pizza ovens, Mio offers modern Italian cuisine,
including a selection of pizzas and tapas.

Mio £ & XA L 2" K" &S, #aEHl, X ZRARNEXAE/T, XRITE XA BT A FIRIA6ZT,
BEAENRR, ILEENETARIRARNIERA L. WABNTARESE, IGHEHF B Mo 22464] & & KA
ERA &R R RRATH 5, ARG iE AL HEEE &R IKE,

Black Ink Tagliolini New Zealand Lamb Loin Brown Sugar Tart

Alaskan king crab, almond milk sauce. Shallots, purple potato, civet sauce, Sea salt ice cream, crispy milk.
balsamic misticanza.

M A A 28, 4= (RAFKR KERAFBZFLHE, BEKE)  SBEEHERE XA F TEE Rk

AHdR, RS F KB RRASA  EBREFR, TELR REAE e, oo 55 SR 7
W), AT ELRR. KA 2B+ k.
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Pizza Saporita

Q@ Branch1:  112/115 Bojing HaoTing, No. 8 ShiZiPo Street, DongZhiMen Wai — FlII A—
ARAMIIKRBHFHA8 5, 442 EM2MNME0 =
Branch 2: 109 Building 4, Park Avenue, No.6 Chaoyang Park South Rd. SA Pon |TA
HEAEE® 6 FTARKEALE B4 54100 Pl e e O
0  010-64130991; 010-65306591 — F—

®  www.pizzasaporita.com.cn

« Sparkling water o JRITK

« Olive all, o BHL

* Yeast, o BEFE

o Salt < i

« Flour for Pizza, o bk

« Tomato Sauc o Hah ik

« Buffalo Mozzarella KFE L

« ParmaHam o G R I OK R
« Porcini Mushrooms, S
» Arugula « THRE

« Truffled Sauce NFE

*ok x

Countryside Pizza

Mix half of the flour with the water, yeast, salt and olive olil, after they are well mixed add the other half of the flour to reach the
perfect consistency; Let the dough rest and rise, once ready, form some balls of dough, flatten the dough with a rolling pin, add
the tomato sauce and bake for some minutes until the crust is slightly colored, take out from the oven and add the mushrooms,

put it back in the oven until the dough is perfectly cooked; Add the buffalo mozzarella slices, Parma Ham and top with truffled

sauce and fresh arugula, enjoy Saporita Countryside Specialty Pizza.

Fr—Fagmp 5K, B, LfBAwRS, AoRFHABHEMAR —Fidly, XA ZENRE;, REITE

, WaA#ERE, FEABTE, Ao dadEm, mAEHREFEE LS4, LA ERECTXR, RENEH

PROESFHEERE, KFEAEEHR, A3 el oW, B RKFmEE R fetd R KR, SHAE L& LK EFe
FEAZ RE, %K% 3 A Saporita
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Venezia Club Restaurant & Winery
FLIEErE & B

@ N.48ZiYouRoad, Italian Style Town, Hebei District, 300010 Tianjin £ F halian Restaurant & Winery
B X & Jb B & KRR A7 B W id 48 3% 300010 y
B R A& | B4 B diE 48 5 1.{:';1’.&2!(? CLUB
0 022-87613413 FOOD & Wil SINGE 2008

FOOD & WINE CULTURE SINCE 2008

® www.veneziaclubrestaurant.jimdo.com

» Home Made Fresh Pasta 80gr
« Bresaola 20gr

« Radicchio 20gr

» Cream 1tps

« Extra Virgin Olive Oil 1tps

s F L4 FHE T @0 %
o A EFFERAANFFA 205
s HrPHE20%

o il 1%

o BRI AR

« Garlic 1tps * KRl
« Onion 1tps  FE1HA
« Salt a pinch o # U

*ok x

Home Made Fettuccine with Bresaola (Italian Dry Beef)
and Radicchio (ltalian Red Salad)

Put water in a big pot, bring to a boil and add salt. At the same time, cut in a small cube the garlic and the onion, cut in a small
piece of stripe the Bresaola and the Radicchio; then put extra virgin olive oil, garlic onion in another pan and make them brown;
add Bresaola and Radicchio and cook for about a minute. When the water boils, put the fresh pasta and cook for 2/3 minutes,
drain the pasta from the pot and put it in the pan with inside the condiment, add a couple of tablespoons of cooking water and

the cream, toss and mix, once ready put the pastain a plate and serve.

FAREIANKS Y, BFEmE. R, FXFRELZDRAD TR, FREFRENTFARETHEDRNF; R

FRH BRI KFFEBBNS — A aTy, $LBEBRE;, BAWMAFTFERERTFAFETAE, —&

G — 5k HKBBEANFEN T XANG, F40HE, FEXANBAXRBFH LT T, BANSHFT, AR
vkoos JUAR TR Fe Wi, B, MEJE, FEXA@ALELTFITRA.
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Grappa'’s

Q@ 2F 2242, Sino-Ocean Taikoo Li, 8 Middle Shamao St., Jinjiang, Chengdu
PRARTT4RIT X P L1847 8 5@ K& L= & 2242 5

0 028-64661786

Chengdu

® www.sandyelgrande@163.com
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 Water . 7k

« Beer Yeast o WUE B% L

« Salt o &

« Flour ° W

« Tomato sauce o ¥

- Mozzarella o I R H 35 A0 Ek
« Basil ¥

kK ok

Margherita Pizza
I T B

Pour the water into a bowl. Add the salt and about 100 grams of flour, and add the yeast with a spoon until the yeast dissolves
completely. Gradually add the flour, until a smooth and homogeneous dough is obtained.

BRI ANBEF o AN EFL100 £ @E, RERYD FhniEE, ABETAEMR. 2LV ERMEGHNRE, LK
FREHHGEA.



OriganoRoma

Q@ 1F,N37 Starfest Arts and Business center, No.6 Middle Section

of ’Huangshan Avenue, Liangjiang New Area, Chongging n R | G A N D QOM ;ﬂ\

o AT L ki B 6 BB L e YA b s N3T 1 A A
EART AR IOL KA PO FRIERIEAT s N371 4 cucina, pizza, caffe B8 F| FE
0 (+86)023-63088318

® A18032016@qg.com

L o 101
= *l “w[ 125.!
_I'li" 'a--m-rp e dela

- Water o K

« Yeast . B

« Salt 3

« Flour * mH

« Tomato sauce o Fr

« Mozzarella o I 2 A5 AR Bk
« Basil *F¥

*k K

Margherita Pizza
A& A5 L

Prepare the pizza dough with 24-hours advance. Gently stretch one ball of pizza dough into roughly a 10-inch circle and top
with tomato sauce and mozzarella. Bake for 14-16 minutes or until the crust is lightly browned and the cheese is bubbling.
Remove from the oven and top with fresh basil.

RA24NESWFE AR . BEAK-DEHHAKRYI0ETHEY, REA Lo EERE DRIk,
HHE142 16547, RAFH @I ETREBE, MBAREEIT. AEHFROEIGFE, FMEHEGTH,

23 FE.









BONACASA Italian Kitchen & Wine Bar

Q@ Shop BJOO8 Zhongxin Plaza, North of Kangle Rd, Houjie Town, Dongguan
AR E T RBTHR R AL & % — & BJOO8 5 7 44

0 0769 -85828707

® patricellivalter@yahoo.it

« 500 gr. flour « 50 gr. grated Grana 500 %, @4y Padano 47 B&4y

» 5eggs Padano cheese S 50 % d g

o Salt « 50 gr. breadcrumbs o & < i

« 200 gr. beef « butter 200 %, %K o AR RO

« 100 gr. pork « Extra virgin olive oil 100 %, ¥ 7 THERE

« 1 pork sausage « nutmeg AR A R Rl

« 1 carrot « white wine AR E | oI N K

« Tcelery «Tegy ‘1 ¥ *150 %, 3 i

«1/2 onion « 150 gr butter 1/28 % s REE

« Saltgb « Sage o3 o - F 59 Grana

« Pepper gb « grated Grana Padano R Padano 47 B&4y
cheese 50 %, JE##9Grana

*ok x

Casoncelli di carne al burro e salvia
FhA REFZ AT

Prepare the dough mixing the flour, a pinch of salt and the eggs (if the dough is too hard and dry, add a little water). When the dough is smooth and homoge-
neous, wrap in cling film and let it rest in the refrigerator. For the filling, cut the vegetables and mince the meat, heat the oil and butter in a pan, add the vegetables
and sauté . Add the minced meat, add the white wine and let it evaporate, add salt and pepper as required and a pinch of nutmeg, add a little water and cover,
cook over low heat for about two hours (add a little water if necessary). When cooked, add the grated Grana Padano, breadcrumbs and egg to the meat sauce,
make a homogeneous mixture and season with salt and pepper. In the meantime, roll out the dough very thinly and make squares about 5/6 cm wide, place a
knob of filling in the center and close the Casoncelli in the center like a candy. Heat the butter with the sage, cook the casoncelli in boiling water for 2/3 minutes,
drain and serve, pour the sage-flavored butter over the casoncelli and finish with plenty of grated Grana Padano.

B AT A E R AL — R EAEE (b REAAREAT, Wi—EK) . SHELTL S0, FRERLE, HAAH.

Yk EEWE, A, A dhas T e, mANEEEY, BhXNFER, mANGRNEFHE, BEAE, RET AL, FBorF

MEE, VHKRAAERA, ADKELBAN (LEMI—EK) o MG, HGrana PadanoWBEss, @ &5 Fot Bhe N b, H A 4 8

Bod, MG e P vk, IR, @ E R, RSS/CRRROEFY, WHHRET A, KEEAE A BRI T K. W3 b o
KA HNRRE, FRTFETFAP X304, HFHLER, WHRLERANFHBERT L, Rk FAn AGrana Padanods 8y

X, 26



Buongiorno

Q@ 2ndFloor Yian Plaza, 33 Jiansheliumalu Road, 510060 Guangzhou
SN T AL RER AL 33 THELT 2 M

Buongiorno

0 +86(0)2083633587

®  www.buongiormno.com.cn

« 1kg flour o TN @y

+ 10 eggs e 10428 %%

» 500 gr minced pork loin * 500 &5 2 A

« 250 gr minced Parma prosciutto crudo o 250 £, A e b R G A& KRR
» 250 gr minced mortadella ° 250 %, K

« 500 gr grated parmesan cheese o 500 %, 1t 32 Fx 47 B4 4

* 2eggs o 2N R

« 100 ml cream « 100 F 7

* Nutmeg s AR

« salt o H

kK ok

Parmesan cream Tortellini
e 35 AR AR & KA

Create a deep well in the middle of the flour, crack the eggs into this well and knead. When have obtained a smooth and homogeneous mixture, let it rest. For
the filling: cook the minced loin in a saucepan with a drizzle of oil, mixing. Once cooked, turn off the heat and add the minced prosciutto crudo and the minced
mortadella. Mix and out everything on the meat grinder again, adding two eggs and Parmesan cheese. With the help of a pasta machine, roll out the dough
very thin. Cut into 3 cm squares on each side. Stuff in the center, close with a handkerchief and create the typical "tortellini". Heat up 100ml of cream and add
the Parmesan, nutmeg and salt. Boil the tortellini for 2 minutes, drain, and finish cooking in the Parmesan cream. When the sauce is creamy, serve with some
Parmesan cheese.

A@pIT NS RRADR, BRRERGAFHE, HE. EEEH ANRZAWEGERA, mdifh. AHME, XK, MAWHEHER
Al Ko AN . WHEREHYEH, REWKHAZLEREDHZANEIE, AR NEGEFMRID T @Sy, wafgidse
RO EFH o Fiatmaan b, MFmKE, SMERERE “TXRT" o HI00E b, 22 @ Nbh D&M, N 2Emi.
K& TH204, BFKa, REAMDEVGA R SEF Z0mdket, 56— LD R0,
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Cucina ltalian Restaurant

Q@ SanyaBay Road No.28, Tianya District, Sanya, Hainan Province
HHEZTTRER =LA 28 5

Real Italian Experience 4 A #14 /7

0 +8613876575101

® daniele.cucina@hotmail.com

& | UL=
1Y

« 300gr reground semolina * 300 S& AL EE &y
« 200gr flour * 200 52, & by
« 80gr lard * 80 LM ik
- water . K
e salt < #
For the filling N
« Primo Sale Cheese o -9 P iEREL
* Aglass of water . —Hk
« lemon zest * AT
« Reground semolina o S & 4y
» Powdered sugar o Fi by
* Salt < #
3k k sk
Seadas or Sebadas
K e

Melt the lard and mix it with reground semolina, flour, water and add salt. Knead the dough until you have a smooth ball. Wrap it in cling film and let it rest for at
least one hour. In the meantime, prepare the cheese by melting it in a small saucepan over gentle heat. adding a tablespoon of flour. When melted, stir in the
lemon zest then pour it out onto a baking sheet lined with baking paper and gently spread out with a soft spatula to form an even layer of cheese. Let cool. Cut
out some rounds. Divide the dough into four parts and roll it out with the pasta machine and cut out some circles. Place one round of cheese in the centre of one
round of dough, top with another round of dough and press the edges well with fingers or with the tines of a fork. If you go with fingers, you can also straighten
the edges with a frilled pastry cutter.

FehakAL, 5EAGIE . @ K h#TRe. ol — LRI ARG TALE AL, ARSREend ek, #EE V-, B,

FEe A DAY R R KA, do—pReA Eay. RS, AR, R ER MK E L, RS DREEIT, B R—ANY 4 8IEs

Fo KFE, KEDR—ERAY. H@de @RS, FRHEFEFRENR—LERY. F—AABWBERE—@BG P, REFLELD
A—EmE, AFHIAITHORERLLEY. o RAMNFHEIELGE, TAAHLGEETHLLEF A,



Mammamia

" o a1

Q@ 4/F International Finance Center (IFC), No.5 Zhujiang Rd. West, Guangzhou
JM T SRIT 35 5 5 7 B R A kP 5 784 405

il
0 020-87085911 nlammaﬂ[m

®  www.mammamiapizzeria.com.cn

« Fresh Pasta HEE 09 F KA F
« Baby polypeptides BLILS K

« Shrimp tails oIF R

« Shrimps’ prawns SRS

» Mussels clams & M b

» Trancenetti of fresh salmon HEEEk R
« Tomato sauce o & ih

« Prawn heads ¥Rk

« Salt &

« Pepper * FM

« Parsley « HK

kK ok

TAGLIATELLE HOMEMADE Al FRUTTI DI MARE
FILAME & XA E s
Cook the homemade tagliatelle in a large pot of salted water. In the meantime, prepare the sauce with baby polypeptides,
shrimp tails, shrimps’ prawns, mussels clams, trancenetti of fresh salmon, a splash of tomato sauce and a reduction of prawn

heads. Drain the pasta, and add the sauce prepared before. Add a pinch of pepper and serve it with some parsley.

f—Kiap ek b HA MG T XA G, FRAEEET: ALK, SR, I, BN, #HeEesn , Hi
FAe Yy FIF k. WFE@MAKS, WMAZIALEGET BNZ AW, m— DRI
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OGGI ENOTECA
Q@ S205, 2nd Floor, Upper Hills, No.5001, Huanggang Rd, Futian, Shenzhen m

EY| FAE W X 2 &% 5001 &if b ik = & S205 44 O G G I|

0 0755-88662239 ENGTELA

® 0ggi2005@163.com

iill:ll |-

« Eggplants s T

« Tomato sauce o Fa

» Mozzarella * Mozzarella 8473 B4
bR I T B

« Parmigiano Regiano

« Basil (Allthe ingredients apart
from fresh veggies are imported
from ltaly)

* T4 (FER R A9 P
B RS NE XA # )

kK x

Baked eggplant parmigiana
I BRI BE S e T

"Wash, clean and cut the eggplants in slices, put some salt and cover them. After 12 hours, wash up, flour and fry them. In the
meantime, preheat the oven at 180 degrees. Put a layer of fried eggplant, tomato sauce, parmigiano and basil, repeat the
layers and put some tomato sauce and parmigiano on the top. Cook for 30 minutes.

Serve hot and enjoy!

FoFoRFAEMRER, AEEE L, 12)8)F, HAEH, A, FE, BEERRIBOE. H—EERT, B4
¥, CLREEATY, A LRI ARbE@m—ERA LB LD KB, W05 #, F 2 BB
EL SRS



Park Hyatt Dining Room

Q@ 16 Huaxia Road, Zhujiang New Town, Tianhe District, Guangzhou 510623
P N T R RO IR A L 16 5 R E A 510623 AT DINING ROOM

0 +862037691234

® guangzhou.park.hyatt.com

T i

Tagliatelle Ingredients: « 150g of ground beef BRAE SRS * 150 5. 1

« (about 500g of egg pasta)  « 150g of ground veal * (#4500 %48 %) 1HRE %

« 300g of spinach « 1 tablespoon of 3% 3300 7, o 14 K 09 G 447
« 320g of white flour tomato paste * 320 5% & @B VT E R HE
*2eggs « 1 can of peeled NG T
o Salt tomatoes Bolognese 1] %7t Mm% o KA
Bolognese sauce ingredients: ¥ glass of dry white CANEHE cREE

«onion wine IR o &

« | carrot « Extra virgin olive oil IR E

« 1 stick of celery  Rosemary * 20 %,

« 20g of butter + Sage — *50 £ R A K

« 50g of bacon o Salt 150 £ 2 AR

« 1509 of ground pork loin e 150 %, K

Green Tagliatelle with bolognese sauce
GeETRXANNEE

Wash the onion, carrot and celery, then chop them separately. Melt 20g of butter and add the onion first and brown itin a pan, then the chopped carrot and celery, then add the chopped pancetta to the soffritto and
let it fry for one minute with the rest of the vegetables. Add the minced meat and brown it well over a high heat. Once browned, add half a glass of dry white wine and let it evaporate. Add the tomato paste and the
peeled tomatoes, salt and add the spices and finally cook for one and a half hours or two hours keeping the lid closed and continuing to stir from time to time. Prepare the pasta: boil the spinach in a little salted water,
drain, squeeze them very well and chop them. Once cooked and squeezed they should weigh about 100 grams. Put the flour in a heap, pour the eggs and spinach in the center and knead everything, obtaining a firm
dough; make your own decisions using more or less flour. Roll out the dough with a rolling pin or with the machine into a thin sheet, flour if necessary, roll the sheet at least 30 cm long in two half rolls and cut your
tagliatelle with a knife; according to tradition, the width of tagfiatelle is generally required to be 8 milimeters wide. Arrange them on a towel and let them dry for half an hour. When the pasta sauce is ready, blanch the
pasta in boiling salted water for one or two minutes, until it rises to the surface. Put a couple of ladles of your Bolognese sauce in another pan and once it is hot, drain the pasta and place it in the sauce, add a drizzle of
extra virgin olive oil and skip the pasta strictly. In the Dining Room at the Park Hyatt, we use a fondue of parmesan and sage, a couple of fresh spinach and parsley sprouts to serve and decorate this traditional
Romagna dish. Tradition requires only alittle grated aged Parmigiano Reggiano over the still steaming pasta. At this point everyone is free to enjoy it at wil.

BEL, NF Mor Rk, RE2AME B0, RNER, BANBTRYERE, REWANDEGRY Mofr K, BAAGRA R, 5ERGER-RY) -4 s

BN, FRAHKESBF, AAXRBES, PAFHTaNHE, ELRL FoAGnilEQahats, &, &4, REA-NEIRRANDE, 2LRE, Tibeitd. BEaR

CHERANSFRART AR, BT, HRAEASE TR, AREREHI00L. £EHTIANGERERRSEAGE, ROATR, BTRREAXS RS Has. Ao R

BHaBHRENR, pALE, ok, KEADREVIOERK, 2RAF, ADAWREF. REEL, TRAGEGTEAFTERASER. H@FALLD £, FRFE . TXA

@& EEITE, AREG KT ZEXANE SR04, L5145 AG A, KIUaBolognese ] FANG — MY, FHREHE, WEXA@H FHARLAANET T, AEEaE R F

AR BANEHAL o EMBLEJE (Park Hyatt) 8947 %, HAUL MM RDFEA RETE N K, MG EEPERFT L RRS BRI HRGF HEE, AT, REZATAAAN
XA @ ERE— MDA B, AX—SL, BMBTAREFLC.
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Caffe Mondo

Q@ 72F, Four Seasons Hotel Guangzhou, 5 Zhujiang West Road, /M O N D O

Pearl River New City, Tianhe District, Guangzhou
JM R R R BRI A RIRIT G IE5 5 N v BB B T2 )5 = 1%

0 +86(20)8883-3373

® https://www.fourseasons.com/zh/guangzhou/dining/restaurants/caffe_mondo/

Caffe Mondo, the Italian-inspired restaurant located on 72nd floor of Four Seasons Hotel Guangzhou.
Overlooking the spectacular Pearl River, the all day dining restaurant provides 132 seats plus a private
dining room with river view that can hold 16 guests.authentic cuisines.

AT M B ET2EGESRIT, T MERAEREIFHF A THIGITF 2. FTEW—KKRIFT
B, REARZKRTHERA —NIFRECH, TENHFEIALFEAGRTR R RET T = %ML
, EEFARGT FRARERNE XA %o

Gigli Pasta with sausage Oven-baked Fish in Foil Patrick’s grandma style Tiramisu
Porcini mushroom, creamy black With 40 minutes in the oven Traditional flavor dessert in the same
truffle sauce recipe inherited

BT, B, FHA, W KSR QL8 & F AR P 640 ZHRERG, BRI RBZERRT

FRAT, BN E SRV RED DR KT Ao G W) E) B A A R, RA T i S 698 R e

, o EEARR A6 BANE AT A 98 AR E, AT I b @ ARe AT BRAE ARG HIBE, LAk T
FAFRRER, Sk, —ZEFAWE, HFARALRF il =
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Bella Napoli

Q@ Branch1: No. 4, Lane 946 Changle Road, Jingan District, Shanghai, China
(BRI 946 7% 4 S (LS8 ATTHIK)
Branch2:  No.73 Nanhui Road, Jingan District, Shanghai, China
() FEC S 73 BT AL PE )

0 02162488985; 0215289 0806

®  www.bellanapoli-sh.com

« Sea bass skinless and boneless c 9P & R EH (BmA) 250g
(two pieces) 2509 ’ * ¥F40¢g

« Shrimp 40g * 9 # 40g

« Squid 40g * 40 55, 5 & A6
« 40g small fresh tomatoes s —RAEXK

« A pinch of parsley * —/NFR

« One garlic * 30 %%

« 30g butter c0ZEAEGHEHE
« 10ml white wine * 10%Z FHAHL &

« 10ml olive oil o 5500 A

« Capers 5g of capers * 10 LA

« 10g olives 100 £ &8 53"
« 100g seafood broth

*ok x

Seabass roll 54" & %

Peel two sea bass fillets, peel them off and pat them into thin slices. Cut two thirds of the shrimp and squid into small dices, place
them on the patted fish fillets, and roll them up for use. Start the pot and add olive oil to heat, add garlic, remaining diced shrimp,
squid, small tomatoes, and fry together until fragrant, then add olive capers and continue to fry. Then add white wine and
seafood broth, then put in the sea bass rolls, prepared in advance, add salt and pepper to taste, then cover the pot and cook for
about eight to ten minutes until the sea bass rolls are cooked through, and finally add the parsley. Butter, then collect the juice.

FrifpoP & LEMBANER . K0 6 T, FEMNBAREITH &R L5 BAREA .
R, AL AR, Ao KFR, BANIET, &, DELARRAR, B ER, KRS ABBIR AT K Sk .
NG R B EAEE GG, RIGENTRREIT Y &5, AL A%, RELERAANET 4, &

B iker B BARAL, REMBEE. ANFTH, KRBT,
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Bella Vita Cucina Italiana

Q@ No.58 A5 ZhuoYao Rd, ZhuQiao Town, Pudong New District, Shanghai
btk EAETIEATR 2R 58 FAS BT FENAA (L1 FTTEMR)

0 021-20676027 BELLAVITA

CUCINA ITALIARA

® www.bellavitaconcept.com

Homemade tagliatelle B & XA |4
Meat ragout 3R F N R
Parmesan ARG B
Butter Bk

k% k

Homemade eggmade tagliatelle with meat sauce & grated grana padano
B ) 28 X & B e B R 09 0 B

Put the bolognese sauce into a pan, add some water and cook for 3 minutes. Put the tagliatelle into salty hot water and cook for
3 minutes regular and 3 and half minutes well done. Strain the tagliatelle and add sauce, butter and grana padano, mix well until
the butter is well melted. Put into hot pasta plate, add grana padano on top.

FHE RN FEENFRSB T, wKEIS4. BEXA@EFANLKY, FRE3H4, A#35F4. LIEZT KA
@A, mARE, Fihf TR, #HAE ML, BAARDEE Y, £ Le BT,
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RISTORANTE

BiCE :

Q@ No.100 Lane 1588, Zhuguang Road, Xujing Town, Qingpu District, Shanghai
¥ B b A KRR 4L L 1588 F 100 5 R4 20170

0 +86(21) 39796626

® www.bicegroup.com

X 4 people: » 30ml Red Wine Vinegar 4 Ay * 50g & An A
For the Black Pasta: » 40ml Brandy Z & wmm R4 o 30ml 407 B4
« 200g Flour x Pasta « 30ml Pernod « 200 #rx 2. & @ H) e 40ml G 23
« 40g Remilled Semolina « 50ml White Wine o 40g ALFL ]S Ay « 30ml Sk E 4 & AN
« 110g Whole Eggs « kg Ice Cubes « 110g 2% * 50ml & # 5
« 159 Egg yolk » 250g Coconut Milk o 15¢ & o 1kg k3t
+ 10g Cuittlefish ink « 1t Fresh Cream o 10g 2 k2 * 250g 47
« 5g EVOO il « Ipc Lemongrass » 5¢ EVOO 4§ B 5 o 1t B4
+ 1g Fine Salt « 10pc Kaffir leaves o B o1/ ATHE
For the Bisque: For the stuffing : o lgdr ik 107 FEMATHRT
« 40g EVOO oil « Ipc Lobster Pulp Wi A takt:
« 20g Butter « Tpc Lime « 40g EVOO4F B EHAL H o 1NEIF, F s )L
« pc Lobster (400-600g) « 10g Ginger « 20g & 1K HAE
« 250g Onion, Celery, Leek, « 50g Grated Bread o 1 R A HF (400-600g) « 10g &%
Fennel, Garlic, Parsley, « Tpc Egg White e 250g #E. rE. EE. * 50g & LA
« 50g Tomato Concentrate « 1 Marjoram branch ® A K BT ANE
o TN ARZHL

*k x

Cuttlefish Black Ravioli stuffed with Lobster, Green Asparagus, Creamy Bisque and Coral Bottarga

RIFIGILE & LIk, GFF, Wimikia e KF

For the Black Pasta: With animmersion blender, blend the eggs, sepia black, oil and salt. Mix until completely absorbed. Wrap in cling film and rest in the fridge for at least 2 hours. For the Bisque: Ina
saucepan with salted boiling water, blanch the lobster for 2 minutes then cool in water and ice, remove the meat (for filling), and chop the shell into small pieces. Brown the vegetables in oil and butter,
add the concentrate and cook well separately. Brown in a large saucepan with oil and butter, until caramelized the pieces of shell, blend with vinegar and reduce until completely absorbed add brandy
white wine and the vegetables, and slowly warm up when it starts boiling add, coconut milk, cream and in few minutes turn off the heat and add kaffir and lemongrass into small pieces, better if
chopped. Close with a lid to leave everything to infuse for 1hour. Blend everything with a blender and move to coarse then fine meshes. For the coral, steam it and freeze it and then scratch it on the
plate like red diamonds. For the stuffing: Blend the dried pulp, grated lime peel plus a few drops, grated ginger, egg white, marjoram, salt and pepper for a short time in the two-blade robot, add
breadcrumbs and leave in the fridge until the next day to make sure it absorbs all the liquids of the lobster, then put in a pastry bag. The plate: Prepare the ravioli with the very fine pasta and the raw
filling that will then be cooked during the cooking of the ravioli, heat the bisque, sauté the asparagus up for a few seconds and put them in three piles on the dark plate, add the ravioli cooked on top
and the bisque like pureed soup before it creates foam.

HEZE@A: AERIRAHHBEHGR. HWE. HALm Ao B ERAAE S G B N dy, FE B EFES R HGLE, RS R E B SR B R 24N
B RA . TR T hoks Ak, WEARA, EAKTHANRITH2A, Bd RITANAKK Adp, KRR M F IR ORERA) |, FoFebiol ke 535 E A b Fo
Kk RBE, KPR T BB Ao ho 2, RBRRAAE L, BATRBANBM G F R, BN, hEHEA, MYITR AL, AAIFAIT TR e, L
ERAWITAINK, Bhob 2, AZZEJ0K, LemFEREZYAE, AEZXARK, MANGRHE, TOKE—FimARR K, KESRTRIFZZINR, ZHTAEA L
SRRIH AIFE R, A A ARG i, kR D B, AT R AR R e (A ) NP, A R AR, 25, MatH B L, JF
FIALG, Bmif. WAKTARG M, HRAAAET L, FRAMEE ML, &4 KPR BRI 2R BiF BMZHA. B0 ABRAARD K XE F 5]
FDAIL, BRT K a9ibdt, BT BE, FRNKBABLES =X, AHRGHZEIOKT RIFGHT, BREGHAAFLERZ. K& AREAMR— IR — DA
BB, WA G EL Y, WdRG, BT FRIA, RERF FrRERBME-NZELD, £ E@AEAFORE, W ERT, FARTEFM LA,
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Cin Cin by Bruno Ferrari

Q@ 3102-3106, 3/F, Zone A, Golden Wheel Plaza, 3 Qianwei Rd, Xinwu, Jiangsu, Wuxi F
LR THZR AT LR 3 T2 s B A K 34 3102-3106 .

0 +8618626329608

® chef ferrari@icloud.com

Traditional Italian restaurant with some modern food touch.
We use mainly imported products from ltaly and some high-quality local products.

*ok x

BMNA—FHRGEXART, BA—LILEKTE.
BHERA T XA G REM, HERGRREMAA BT IELR,

Parma Ham Pizza w Burrata  Tiramisu Bruno Ferrari 2.0 Chocolate Sphere
Parma ham pizza with burrata Tiramisu Bruno Ferrari 2.0. Chocolate sphere with cherry
and purple potatoes. and chocolate sponge biscuit.
h R B KL, RAZR A G E A RAK 2.0. 55 B, AR,
FiIEEE, FF 75 507 EAE
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Da Marco

Q@ No. 103 East Zhu An Bang Road, Changing District, Shanghai
PR RTE R DAFMARCO

-
L A Fres T U AT

0 (+86)13918834018

® www.damarco.com.cn

Gnochetti pasta Gnochetti & XA &
« 1kg Semola flour o 1 SeALdE Hy

« 25 gr fine salt e 25%, %0 3

» 400 mlh20 « 400 FH K
Bolognese sauce RIS

« 500 gr minced pork belly * 500 A% ik

« 500 gr minced beef top side * 500 £, 4 A K

« 2 big gold onion 2N KER

« 2 carrot « 2RI F |

« 8 pieces of garlic ° 8H K#

2,5 plum tomato in the juice
"mutti”
* 500 ml red wine

*k x

. 2>5#,’§:%%‘;]€(‘}“1’é{] “7}1“:‘%”
« 500 I 403K

Gnochetti Sardi
BT Ha

Is a traditional pasta from Sardinia. Made with simple ingredients. Water semolina flour and salt. Made in different shape based
on Island area.
Our gnocchetti coming from North of the island. Mores village
Just make pasta dough and break in small pieces and rolling and traditional gnocchi and cut of the size required

"ERMT B m . AREGRME R AR EHA . ARYE B A58 R B KRR B A9 K.
FAVE E ok B By, ERMAH. REF@AWR Ik, RE#admtnmd, FsprE e Ko



Frasca

Q@ 1F The Middle House Residences, No. 366 Shi Men YiRd, Jing'an, Shanghai
EETH R 511 —% 3066 5454 N8 XEE—E

0 02132168168

® info@frascaitalian.com

n T

i ¥s
5 =

Ingredients for 4 people « 100 g of Parmigiano A XAy AH o TANFT 8508 %

For the sauce Reggiano 16 months %t * 1008164 F 6944 2 2 T8
« 400 g of onion nutmeg to taste * 400 52, 3% 2 o M 2 RE IR

« 150 g of extra virgin olive oil « ground white pepper g. o 150 5, 4% B #E HHE i o G #AMIqo bo

« 500 g of lamb rump b. « 500 %, FFE o A%

« 2 tablespoons of mustard « Salt to taste. « 2HRI K & XA @

« 2 kg of peeled tomatoes For the pasta dough o 2N T R B 0 L AT © 225 % H @ &y

* 2 bay leaves » 225 g of semolina « 2B A vt +500%, “00” #

« 1 fresh chili « 500 g of ""00"" flour o INET B3R « 500 &.#7 8 & H

« ground black peppertotaste  « 500 g of fresh egg yolk o 2 MG A 3

« Salt to taste. « 3gof salt o A%, EN% i

For the meatballs Tofinish the dish H Ve A - B WEHB

« 150 g of pork neck « white wine to taste « 150 £ F A # 3+ A A #9Farindola
« 350 g of veal shoulder Farindola pecorino aged « 350 %, v B B pecotino

« 1fresh egg 10 months to taste

* % %

Handmade Spaghetti Alla Chitarra Teramani
B %] ChitarraTeramani &

Sauce Preparation: In a large saucepan, pour 3/4 of the oil and the onion cut into julienne strips. Cook the onion slowly without coloring for 15 minutes, add water if necessary to keep the onion
moist, stir in the bay leaves and the red pepper cut in half without the seeds. Heat an iron pan, pour extra virgin olive oil. Rub the lamb rump with the mustard, put salt and pepper. After that, roast it
in the pan until it gets a nice color. Add it to the onion, incorporate the peeled tomatoes and mix. Cook the sauce over low heat for at least 4 hours. When cooked, remove the meat and bay leaves.

Pass the sauce through the vegetable mill. For the meatballs: In the meat grinder, work the pork and veal together. In a bowl, place the minced meat, egg, Parmesan cheese and nutmeg, season
with salt and pepper. Prepare very small meatballs. For the dough: In a food processor, pour the sifted flours and other ingredients. Mix on low speed for at least 15 minutes. Put the doughin a
vacuum bag and let it rest for 2 hours. With the pasta machine, start working the pasta in thin sheets using, if necessary, a mix of semolina and ""00™ flour. Divide the sheets of dough into
rectangles at least 20 cm long and 6 wide. Arrange the rectangles on the guitar and with the help of a rolling pin, start preparing the spaghetti. Prepare a nice nest 100 g each and sprinkle with
mixed flour, store in a dry place covered with a white cloth. To finish the dish: put a spoonful of extra virgin olive oil in a saucepan, when hot add the meatballs, deglaze with white wine. Cook well
for afew minutes and add the sauce. Cook the spaghetti in a pan with plenty of boiling salted water for 3 minutes.

FAR G E—AKBT, BIAZ/AMN, BARLKYF . BIREFEEANEI4, FELE, LREAORAREFERRE, AR ki Z 8 F R — AR
o BR—BBMB, BNERM S mAFRABFR, RERRARS. 26, BRERTHELE. FAWATEIFOELTY, FhANLEGTHIARE, ARKFETAE
FANDE . ARG, B A AT ARREHALIEEA . A AR ERARY, BEAFDFRN R T ERTHANK, BE, MRLTFEANLE, ik
B iAvke A FHPTA R Ko Bee BEPRNE R Ho M NAERA HROILE LRSS T MEAFELARS I T, EIALF G GHF L kit KEREGZE 1554, #
BABANLERY, HE2NH. GA@EN, WwHLZ, TAEAAGHFA" 00" @t ReEHKaFHARER . HOE R RE S R20EKR, TOERGEY. HEHHINES
fok, StEMGHGHH T B EET AT ¥ERAG MGG LM My, MERSGEN, RERAGHRELIGFIRET . TREE KTkt K- HEAMH
WAL FRA Y, LRWANA K, REINGRHE. ZIU04, REMAET. KEXNGIAAEHR T, ARXEREGRKAIIF. BTEXANG, HAENFRET, 5
B td. REAN—ANRET P, JHR LR EH d9pecorin,
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Giovanni

Q@ No. 306, Huangcheng South Rd, Yongkang City, Zhejiang Province
WA KT AR 2 3% % 306 5

0 (+86)18057904488

® 529941480@qg.com

e
=

.

.« 2eggs 24K

« salt to taste o Fvk 3

« ground black pepper o ZAMCH

« % cup all-purpose flour o YatRE ) &y

« 1 cup Italian seasoned bread crumbs o TR E XA AR @ EF

« 2 skinless, veal steak, thinly sliced o 2B A BBG R A HE, MR GE R
« V4 cup vegetable oil for frying o VaARAA My A T b

k% k

Cotoletta alla Milanese
REZHFEHEFHE

Beat eggs with salt and pepper in a shallow dish. Spread flour in another dish and bread crumbs in a third dish.
Working with one piece at a time, gently press the meat into the flour to coat and shake off the excess flour. Dip into the beaten
egg, then press into bread crumbs.

JA—ANERE, RAEER. ATy, Baniaaer —&F, oo EeE =4,
—RRARA—HRA, BHBRZMENOR TG EEZFARSANEH. ZATTFHEEF, REELAEE.



Il Milione

Q@ Shop 03-15, Level 3, Suzhou Center Mall (South Area), Suzhou SIP
FMIEERE, ZFMPs g (GR) 34, 03-15 5
IL WAL LR

0 (0512) 80660036 w0 s 7

®  www. ilmilionechina.com

o B #Tortellitg F, HW#H2Z&F X
A E R T KRG FE fILFW
B, R Sod ) S 5

« Tortelli fatti in casa ripieni con
Speck, Radicchio e Ricotta saltati
al Burro

Speck and Red Chicory Tortelli
tossed with Creamy Butter Sauce

kK ok

Speck and Red Chicory Tortelli tossed with Creamy Butter Sauce
o R E KR B BT

Filling: finely chop italian red chicory and combine in a bowl with finely chopped speck and homemade ricotta cheese. Mix well and season with salt and
pepper. Tortelli: Roll out the homemade pasta dough finely and cut it into 1.5-inch squares. Place the filling onto the square and formit into a Tortelli shape.
Cook in salted water for approximately 5 minutes. Sauce: in a hot pan place butter and wait for it to melt before placing the cooked tortelli inside. Let it simmer
for a couple minutes serve. Serving suggestion: place five tortelliin a round plate, top off with fresh chopped chicory and a slice of speck, buon appetito!

Yokt WERALHE WA, KRG HNBLF W Rbgspeck Kk Fa B ] & KAV SUF T 85, 34, Ao Ao Ak,
BT B AR E XA @ e RS E T, R AMKEEETH L, KREHLE R Tortellif k. £ HKF & G504,
Fod AR T ANE R, FERBRIE FBRNRN ERAIETF. LT R U4
R4 FANERMNRFRAE—ANBEFY, REMAFENBROGFER—H IEBE, WEFE 2!
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La Vite

Q@ No.247-2 Wulumugi Road, near Wuyuan Road, Xuhui district, Shanghai
IR & & K59 % 247-2 5 (L 2R %)

0 021-64157858

® lavitesh@outlook.com

AaEXAEN (12%9)
2N KRN FERE, FE IR R
AR, YIRA

« 1 (12 ounce) package ltalian sausage links
« 2 medium onions, peeled and sliced
« 1 red bell pepper, cut into strips

*ok x

Italian Grilled Sausage with chickpeas
& RAE AR B R 2

Heat a cast iron skillet over medium-high heat. Add sausage and cook, flipping every few minutes, until golden brown and an
instant-read thermometer inserted into the center reads at least 165 degrees F (74 degrees C), about 10 minutes. Transfer
sausage to a plate, leaving juices behind in the skillet. Add onions and red bell pepper; cook and stir until brown and tender, 5 to
10 minutes. Serve with chickpeas and tomato sauce.

RERTTAR, TRk, WMABMFRHR, BRSBTS —Kk, AFEAEE, BARERRET, ARBELE
YR B1654 KB (T4BEKE) , KA FEI1054F. BHEMANET, AT QARG T, WANFEZfoiidii, S EE
FEH G BT, KY5F1004r. HEES Skt —RAA,



L.A.L.A. Italian Kitchen

Q@ Shop A3-110 N0.999 Gaojing Road, Qingpu District, Shanghai, China
(L&) P -+ 1583 &

0 (+86) 1582197 4354 ITALIAM KITCHEN

® www.lalakitchen.weebly.com

ITALIAKN KITCE

T Y

For the dough « 1pinch salt 0 7 49 #)4E INF ¥

« 300gr plain flour « 1 pinch black pepper * 300gr-&-38 & 5 o LR Z i

« 3eggs « ltsp nutmeg o 3R IFRAN LR

« 1pinch salt For the sauce 1B F e HE:

« Water as needed « Extra virgin olive il o« —abK o F¥ BANVE HAL h
For the filling « Red ripe tomatoes KA 69 R4 o L& R T AT
+ 150gr Ricotta Cheese  « 1/2 Onion o 150gr & KA LE FBE o 1/2%%

« 300gr spinach « 1 garlic clove * 300gr % ¥ o 13% K3

«legg « Salt o INIE R o 3

« 1tbsp Parmesan Cheese  Fresh basil LA I & E L HEETH

*k x

Ravioli with Spinach and Ricotta Cheese
2R ERT

Put the spinach in a pot together with a pinch of salt and let them cook until they get tender. Make a crater with the flour on your table and add the eggs and
the salt to the center. Beat the eggs with a fork and partially incorporate the flour. Then knead the flour and eggs together to form a dough. Knead until the
dough is thoroughly worked together, approximately 4 to 5 minutes and se it aside. Squeeze out the water from the spinach and chop it up roughly. In a mixing
bowl, combine chopped spinach, ricotta, egg, and 1 tablespoons of Parmesan Cheese. season with nutmeg and black pepper.

Cut the dough in two pieces and with a rolling pin (or pasta machine) form two thin layers (about 3mm). Place 1 spoonful of filling onto 1 sheet of dough 1cm
from the edge. Continue to place spoonfuls of filling along the dough 1cm from each other. Place another layer of dough on top and stick the edges together.
In the meantime prepare the sauce: peel out the skin of tomatoes, remove the seeds and cut in small pieces. Place olive oil in a saucepan, when warm add
chopped onion and garlic. Stir until it gets golden then add the tomatoes, season with salt and cook at low fire until the water is absorbed. Add basil leaves at
the end. Cook the ravioli in boiling water for about 5 minutes. Dress with tomato sauce, sprinkle with parmesan and serve hot.

FEFA—DRBBANHF, AELHR. AR G- AL, RERGER LI T O AXTFIHEE, REFamds B Fahit

FoRBR@OE . BEEARAIESNWAER RS A, REFLRE—L. #IEGH: RERTHEK, RE¥La. £—Miasty, ¥

AR, ERAUKTE, BERHRNRBTERS, A2ERZIAMAR. FaBn A&, FRfak (Rafi) FLEoairEn (4

3mm) o FIAUGHA AR EL Glemty @A Lo BHFRRUZ RO IR R SR EH. 5 —Ealle ba, FHAGAEE A, ENE, &%

T REHLARE, FIATF, e BHEALRAEFRA T, B ARG FE R KGR, WHAERE, REmAELt, LRk,
R KA ZBMAKS . FIGHRMT vt bR ZREAS 4. B &%, ML RFin, LREAM.
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Losfick

Q@ WendiRoad No. 266, Wenzhou
AL BN R X (5 % 266

0 (+86)137 57748999

® 474364045@qg.com

'I't'.’:-‘ll':
'K

ﬁ: ‘m

o ML
o 3. WM

o Australian beef
« Salt & pepper

*ok x

Bistecca alla Fiorentina
B T A6 i HE

We use imported Australian beef, and our recipe is very simple, all depends on the quality of our ingredients. We put salt and
pepper on our beef, and cook it on the grill until medium-raw. Then we finish by putting it on the sizzling plate to be served

RN FHE, AR EGRETIHEER, ZZEREATEMGRA. A metrn L, REAEK
é’r%i>lv"rl*]1%;+ﬁ¥§ REF B T Ao A sk L&A .



Mammamia Shanghai

@ Branch1: No. 758 JuluRd. (1F, B2), Jing'An District, Shanghai
LiHETHER ERY 758 5 14 B2 1%
Branch2:  Unit D7, Shanghai Village No.88 Shendi East Rd. Pudong New Area

LETEAM R P A% 88 5 EK K LMY D7 £ mammamia’
0 021-62668953; 021-31579561 SR

®  www.mammamiapizzeria.com.cn

i

TR .y
s e

FEEECT
[T T

For the Dough:

iagcil
» 500 grams of flour O * 05 @500 %
« 300 ml of water » /K300 J+

« 25 ml of olive oil (extra virgin)

« 12 gr of brewer's yeast (fresh)

« 1 teaspoon of barley malt (optional)
* 9 grof salt

To stuff:

« 500 gr of ricotta

« 200 gr of salami (Neapolitan)

« 200 gr of provolone

e g.s. of salt

AL E (HFBAE) 25% 9+
o MLmEEA (R8E) 12%,
o KAEF1HRA (Tik)
o 39 %
Yokt
o ¥ A} ¥ricottad 84500 5,
o FERRAEM (AR AN 200 %,
o & ¥ % & provoloned7;E&200 %,

cHRF
« g.s. of pepper o P BT
For Frying: K
« g.b. of seed ail o FrFih AT
%k %k
FRIED PIZZA CALZONI
B R AR

Prepare the dough: Put the flour, salt and barley malt in a bowl and mix. Add the water in which you have dissolved the crumbled brewer's yeast and the olive oil.
Work the dough and when it is strung, becoming smooth and elastic give it the shape of a ball and arrange it in a large bowl, cover it with cling film and let it rise for
atleast 3-4 hours, until the volume has doubled.Meanwhile, prepare the ingredients for the filling. Put the ricotta in a bowl, add cheese and salami and mix. Season
with salt and add a sprinkling of freshly ground pepper and work again. Prepare the calzoni: When the dough has doubled its volume, divide it into 4 parts and roll
out each of them in a circle. Arrange a little filling in the center of the disk of dough, then close the calzone on itself and close the edges by squeezing them with the
tines of a fork.Fry the calzones: Heat plenty of seed oil in a high-sided pan and when the oil is hot, dip the calzones to fry them, one at a time.

e d B 'IT@%\\ Hfe R ZHF BNBP FFRAH G o BB AW AP T, BIANEHE . FIASRD S ARFIKR) HdTa
HEMA, FHAAH, SR /LR LTAREE, FAEBRRES L, AFHEREELZRY, REFTAAN—A KB T, RARER
HEAEE V34NN, REFALRBEERGE R, B0 BFEERFWH AR T Kikprovolah B n s 7 ¥ o %, *]TE’H’*chotta—lﬂﬁ
BB, MANWBEFoE RSN, REMBBH—T. ALAE%, B VFILE RN, REFRIEH. FELFR
L@ B ARARIG e —A4F B, 4k 40 &P R AR 4‘9]'@@ DALY, BB EE LAY, £B&H P EK G 7H Arizs, BRFAH, #)ﬂi%éﬁ
RGEEF 2, LR ASHAMTEANXSH Fite, Fd TR, ANLFEREE, —kAE— R
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Mammamia Suzhou & Wuxi

Q@ Branch1:  No. 18 Xingzhou Street, close to Rainbo Walk SIP Suzhou (Suzhou Lake)
IR LAk E K2 NAT 18 FHUEL T, LR HFediE Kl
Branch2:  Unit M2, No. 969 Yangcheng Ring Rd. Yangcheng Hu Peninsula SIP Suzhou
I T A AR BB X MR S 3R 9% 969 5 M2 #T,
Branch 3:  No. 34 Yang Chun Xiang, No. 9 Yongle East Road Wuxi, Jiangsu, Wuxi mamma HIFE!
G THRREARAARKO 5, MAS 34 FTHAHEEE S—

0 0512-62729800; 0512-67332272; 0510-85089808

®  www.mammamiapizzeria.com.cn

For shortcrust pastry: For the filling of the pastiera AEEERAL o FREA120 %

« 500 g Flour 00 « 140 g Milk + 005 @ #5600 5%, o 3y 2,240 %,
200 g Sugar «120geggs #5200 %, o A28 4539100 52
« 300 g Butter + 120 g Candied orange « %300 %, o AE 39 %,
+ 60 gyolks (about 3yolks) 240 g Cooked bread B 560 (43 EF) « 45140 5,

« 50 g eggs (about 1whole + 100 g pastry chef cream o 187550 5( KA1 EE) o #0.02 %,

egg) + 39 g Vanillaicing sugar « #10 %, o 2 A 3ricottadn 84202 %,
+10gSalt + 140 g sugar BEFEEE GRFHSH) R EE

«1/3 Vanilla Pod (bourbon +0.02g Salt VAR B (RAMLREREPC) o 24k K iEF
islands) + 202 gRicotta AL B A H o WA

« ¥4 Lemon peel (fromthe + 0.b.Orange peel o 2R 477140 %, o AR
Amalfi coast pgl) « g.b.Lemon peel o 28 E120 %,

« 2 drops orange blossom aroma
« 1 pinch cinnamon powder

kK x

LA PASTIERA NAPOLETANA
AR R 3 B AL B,

Sift the cow ricotta (after being left for 24 hours in the refrigerator to dry up). Combine the sugar, vanilla seeds and icing sugar and blend everything. Add the pastry chef cream to the
ricotta cream and mix well. Also incorporate the baked wheat, candied orange cubes, whole beaten eggs, grained lemon and orange peel and then, always stirring, also add the milk and
salt. Butter and flour two baking trays for pastiera about 22-24 centimeters in diameter. Spread the shortcrust pastry and pass it in the baking trays. Keep aside a piece of shortcrust
pastry, it will serve for the decoration strips. Spread the filling of the Neapolitan wheat pastiera in the baking trays with shortcrust pastry and then decorate the surface with the strips of
shortcrust pastry Bake the Neapolitan pastiera of ricotta wheat and cream in an oven already warm at 180°C for about 50 minutes or, in any case, until its surface turns out to be golden.

47 2 A gricotta ki By (JekAd b AL B24 A L TIR) o HAE. BEA T AR RAE AR, REHIA R EIREIA R AFHE B IR o 2] 2 A ricotta i Es o, IF

BAH . BEANGE G, FBRER. 2RER FRER, BHEmANFNF, RSHF. b an A ANEE, BEARN22-24E K, AL LA S

BREL. BT —BBRA, ARG Fo AR R AAR B A A A b, RS R BRI AR R @ . N AL Hbricotta iy B A AX B i de ATR R AT &, A 180°CHA 4,
W 50540, XA A ABTREE.




Palatino — Roman Cuisine

Q@ No7,434 Chang Le Road, near Maoming Road, Shanghai

KIR¥A34 77 5, LR L%

0 021-62170933

® francovaresano68@msn.com

+450 g Tonnarelli

+200 g Guanciale bacon
*4 Egg Yolks

+50 g Pecorino romano
«Peppercorn (to grid)
«Pinch of Salt

Boiling water

*k x

PALATINO

TAgrap

+450 5,38 S
200 5. 354

ANEE

B0 % FMEL T I Jin
o HA M

o3k if

o 7K

Tonnarelli alla carbonara
AR BB Sy

Pasta (in this case tonnarelli), bacon and not pancetta, egg yolks, pecorino romano, peppercorns to be ground, a little cooking
water and salt (if necessary, but usually the flavor of the bacon and pecorino is enough). That's all, no onion, no garlic, no ail,

no parsley.

BXRA @ (EXAHFATAERABSH) , BROREARA N, B, FLF08%, ZERGARE, JIFRK
Foth (REZ, AFERFT L FMBGRERLST) o REZH, REEFEEL, XF, W, BF.
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Piano 18 Ristorante Italiano & Bar

Q@ 18/F Raffles City Hangzhou Tower 1, 228 Xinye Road, Hangzhou /
He ok 18 #7k 2 228 5 kAz £ S —Te ¥ 18 18 4

HISTUORANTE ITALIAND & HAR

0 +86571-56026226

® bkk2004@hotmail.it

* 100% & KA # i @b A

» 100% ltalian flour pizza dough
o I 55 2 42k

« Mozzarella Fior di latte Cheese

« Basil e B

« Fresh Fennel Sausage o I EE Y A

« Turnip greens (Friarelli) ¥ NHE (|2
o R FEAR

« Crispy Bacon

« "Crusco” Pepper « " Crusco” #A "

*ok x

Pizza Matera
o AR

Slow rising pizza dough 36 - 48 hours White pizza with only mozzarella Cheese, pieces of homemade fennel seed sausage
and paprika, turnip greens and crispy bacon. Baked in the oven at about 400 degrees for two minutes. Crusco pepper output

b iE @ & 836 248/ 0t, A G FES T AL EENEE, B H 8 EFAEM A, ¥ N EERGEER,
2400 B 694 P I 2 4k . A ACrusco #A#.



Porto Matto

Q@ Chang ShuRoad 83, 2/F, Jingan District, Shanghai
HHIE 83 5 2 #£

0 (+86)02164177577

®  www.portomattoshanghai.com

« Slices of meat

« OXx tendon

« carrot onion celery
« peeled tomatoes

WK

o« bRk

s MF FFEEBFX
o R 690 LA

» garlic o K

« Mortadella o M

« parsley o BRI

« grated cheese o JE R BL

« salt and pepper o Hh e AR

« glass of white / red wine s —HEG/ LW EHIB
« orecchiette o i F ok

*ok %

Orecchiette with Bari-style chops
2 XA i@ Fox

We prepare the chops, which in Bari are usually horse meat rolls, but they are equally delicious if made with beef, pork and (my recent discovery) farmed deer. Arrange the slices
on a surface and season with salt, pepper, chopped mortadella, a very thin slice of garlic, chopped parsley and grated cheese to your taste. Roll up the slices and close them with
toothpicks, even if the original requires the use of white cotton thread.

Prepare a diced celery, carrot and onion (possibly red). Fry the mince in extra virgin olive oil together with bits of tendon and, if desired, pieces of meat, add the chops. Brown until
golden brown, season with salt and pepper or chili, and deglaze with a good wine. When it has evaporated, add some crushed peeled tomatoes with a fork and also their liquid.
When it comes to a boil, lower the heat to low, cover with a 3/4 lid and let it go, checking and turning often, possibly adding water or broth. Everything will be ready when the meat
of the chops becomes very tender. Season the orecchiette with this ragout or ragu, whipping everything with grated cheese of your taste. Serve the dish with the chop.

BMNELENHTACLATELAL, ReRAFA, HAF (RREAAN) RARFA, CNAKER. FAAAESEE, REHLERE, iy, WHeR
B, FFHEG—NRKGF, WAROEIT R BERGR, AREEG ok, BRWAENT ERLNE, FERAREA G EA K.
BEMTHFR, AT M REE (TRALZE) . AHFEEWERLHRE0FH—RYH, W REZGE, WARER. SAEAREELFTEN, hodhfRAih X
WK, REWANRAREHE. ALE, AXFh—2iROHatg RLAT. AhE, FXALDN, ZE/40ET, HFEREF#Z, TELSh KSR
o BHE AR RAMNE, —EERG . ARARETRRE TR, KRBT I BB DI TR M. BHER AT
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Rosemary if i% 7 AN

|;.\__.., 1 |

Q@ Building 4, Luxeast Business Centre, No.23 Wenli Road, Haining, Zhejiang l ' '-IL _
AT T T IALS 23 S AT 4P 4 Sk Lk d S

0 +8657387809992 Hearniy

Didoante o Sar

® rosemaryhaining@hotmail.com

il
- —
i
. I
.-_|-\—
-

» Molini Pizzuti ground durum wheat semolina o PR N A AL Ey

» Biological Eggs o FrEEA K

« Muragllia extra Virgin olive Qil o B BANE BAE

« Fresh Rosemary Branch o F7 EE 69 K %k A

« Black Pepper o 2 I

« Fior di sale sea salt o Mk

« Parsley o« HFE

« salty anchovy filets s R&E KR

« Tino Italian White Cooking wine e HBEEZXANGHEH D
« Pinna sweet Percorino Sardo cheese DOP o b4l F Bk

« Piemonte Italian Milk [@Ricetta] o KR FEHE XA 4

kK k

Home made tagliolini alla Rosemary
B ) i % A

The pasta: First of all, at Rosemary we only use Italian ground durum wheat semolina and fresh eggs to obtain a rough and very flavored home made pasta. The Dough is strictly

hand pulled with the traditional wooden pasta rolling pin on top of a wooden board as the tradition wants.

The sauce: We prepare 70-80 gr of Pecorino Sardo dolce DOP cut into small cubes into a small cup, we add 60-70 ml of Italian Piemonte milk, a pinch of black pepper, salt and
some parsley. With help of a mixer we make a paste out of these ingredients. On the other side we prepare a flavored Italian olive oil browned with Fresh Garlic and a rosemary
branch. This must be done slowly and with very low fire to ensure the full extraction of aromas without compromise the taste of the Italian olive oil. Once ready we remove garlic

and rosemary from the cooking pan leaving clear oil. At this point we add 3-4 anchovies filets finely cut to gently brown in the oil for a minute adding a pinch of black pepper
within. Than we add 50-60 ml of Italian cooking white wine and we let boil the whole thing at medium high fire in order to melt the anchovies and obtain a brown paste. Once the

Pasta is cooked at the right “al dente” point, we add it to the cooking pan with anchovy paste and sauté the whole thing with medium high fire adding also the pecorino paste till

the whole sauce become a nice thick cream. We plate and decorate with some more parsley and some olive oil.

FXA@: #H sk, Rosemary & @ EATIUAL I & KA B Z AL Ao BT 65 4 T RKAFHLEE B RoR 269 B 4 @ o @ B RN A4 G069 A i R @bl ™ 164 A A% KA F
o FA BAVEET0-80 L EWEEM B T3, BAN—ADIRTF, KRB mANBO-70E 7 & KA B R B/, — PRI A, Hf— LT, ERANGHIH T
, BAVHE LB Bk B —d, BAVE G IR B R GE AR R A 00 RA B . SRR, RKREAT, AR ASRBAE R, FHIRREE
KA 09k MG, RINVATAER P IRE Kk A, M T, XN, BMWAS-AR RS ENREE R, LA m T RERT R, H%E—04,
BT ANy H R KRG, BAwAB0-60E 6 & KA FEG K HE, RBMT&HKAH, DMLRE SR RAHEMRY . FaARANAFG 2, &
ML & & —Rm N T, TR F S EA R, T NFWEE MRS, B 2] A T RARAT 69 RAND ey o A T — 2 T Ao iBE o AT 38 2

J S0



Velluto by Bruno Ferrari

Q@ No.1-1,2-1, Building 6, Li Gong Di 4, Jinji Lake Avenue, Suzhou, Jiangsu 6— ﬁ
ST SN T AW ki A A B 6 A E 21 % | Ol (®

0 0512-62756260 B [ [

® chef ferrari@icloud.com

Velluto offers traditional Italian restaurant with some modern food touch.
We use mainly imported products from Italy and some high-quality local products.

* % %

BMNA—FHERGEXART, BA—LILEKTE,
BRHEAT RGO REM, SRR EMRAETIELR,

Milanese Style Beef Spaghetti Bruschetta
Milanese style beef, Spaghetti cooked in Amarone wine, Bruschetta with whisked black cod
mayonnaise sauce, pears. garlic sauce, freshricotta cheese. and sweet and sour onion.
REZRMEHFA, BRE, T M3 % 4Ll A & KA, B @ e f 2R,
FRAET, FETRE L BR EHE
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