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RECIPES
 12  In season recipes 

Summer’s in the air, so try at least one of these recipes featuring 
broad beans, courgettes, duck or asparagus. You won’t regret it!

 22 Ultimate Italian dinner party ✤
  A truly great dinner party demands good company, good wine and a   
  fabulous menu. Valentina Harris provides the latter.
 39  Step-by-step: trimming a rack of lamb 

Turning a rack of lamb into individual cutlets is easy with the right 
tools for the job – Paul Pettengale unleashes his cleaver.

 42  Angela Hartnett’s family cucina ✤
The Michelin-starred phenomenon shares memories and recipes from 
her Italian upbringing.   

 61  Step-by-step: arancini ✤
How to use up left-over risotto in six easy (and delicious) steps.

 65  Regional recipes: Veneto ✤
The Veneto can boast regional specialities that include tiramisu and 
risotto. We present six recipes celebrating the area’s cuisine.

 82 Pasta dishes ✤
  A good pasta sauce will invoke pure delight. Ursula Ferrigno shares   
  some of her favourites with Taste Italia.

IN SEASON
 10 What’s in season
  The deprivations of winter are over – asparagus is in season! 
 12 In season recipes
  How to make the most of delicious seasonal treats.  
 14 Alfresco
  The best products for pretty picnics and sizzling barbecues. 
 15 The source: salumi
  The top Italian meats from UK stockists.  
 16 In print
  Must-have cook books from the best Italian restaurants. 
 16 My favourite things
  Aldo Zilli just loves fregola sarda – he tells us why.
 18 Pick of the porcini
 19 Focus on fennel
 19 Face 2 face 
  Giancarlo and Katie Caldesi – can Brits cook Italian cuisine? 
 20 Five reasons to visit Piedmont
  Don’t miss these gastronomic gems in Piedmont. 
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Subscribe
Subscribe to Taste Italia, 
save money AND get a 
free copy of the fabulous 
Gennaro’s Italian Year 

72

FEATURES
 34  Local hero: Amedei chocolatier

Praised by no less than Heston Blumenthal, Amadei’s dark gold is 
revolutionising Italian chocolate – and we get to try some!

 52  Gourmet’s guide to Naples 
Spiritual home of pizza – it’s bright, brash and full of fab food. 

 75 Giorgio Locatelli talks to Taste Italia ✤
  Kate Copstick gets to grips with the master of Italian cookery. 
 79 WIN! three nights on a top Italian wine estate – worth £600 ✤
  World-famous wine producer Bisol invites two lucky readers to stay!

EVERY ISSUE
 6  Recipe fi nder
 9  In the mail
 50  Ten of the best ✤

Top-quality olive oil is essential in Italian cooking. Here’s our pick.
 80  Questions & answers  
 82  Back issues
 113  Next month
 114  The last word

Alvaro Maccioni on a perfect Italian picnic.
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WINE AND DINE
 98  The Veneto 

The Veneto’s imperfections only add to the beauty of the region and 
its wines says Brian St Pierre.

 98  The wines of the Veneto
Twelve of the region’s best wines.

 100  Top ten wine producers of the Veneto
Our expert selects some of the fi nest winemakers of the area.

 102  Restaurant reviews 
The best places for Italian food in the UK and Italy. 

 107  Deli listing
Where to get hold of your Italian ingredients.
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