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RECIPES
 10  In season recipes

Delicious dishes featuring November’s seasonal offerings.
 20 Autumn's rich harvest✤
  The season of mellow fruitfulness brings a bonanza of wonderful
  food. Valentina Harris selects her favourite autumn recipes.  
 39  Step-by-step: zabaglioni✤

Homemade zabaglioni is the perfect component of a special dessert. 
Taste Italia shows you how to master the art of making it.  

 42 Gino's modern classics✤
  Gino D’Acampo selects fi ve dishes that give maximum satisfaction,   
        for little effort. He’s got both modern and traditional styles covered. 
 61  Step-by-step: stuffed seabass✤

Paul Pettengale uses the delicate fi sh in a romantic meal for two. 
 65  Four takes on mushrooms✤

Four wonderful ways to cook the versatile earthy offering. 
 73 Regional recipes: Sardinia✤ 
  Famed restaurant Sardo Canale presents recipes that refl ect
  Sardinia’s contrasting specialities: hearty game and fresh seafood. 
 98 Cucina della pappa
  Pasquale Amico relives a childhood in his father’s pastry shop.

IN SEASON
 8 What’s in season
  The produce that’s ready to eat now. 
 10 In season recipes
  Comforting dishes perfect for a cold November.  
 12 Soulful soup
  Enjoy warming soup in style with the loveliest accessories.
 13 The source: Gnocchi
  Our favourite gnocchi available for you to buy. 
 14 In print
  Those with a sweet tooth will love our selection of sugary books.
 14 My favourite things
  Jamie Oliver tells us why he rates Gennaro Contaldo’s Passione.
 16 Delicious jams
 17 Focus on anchovies
 17 Face to face 
  Giancarlo and Katie Caldesi debate Italian and British produce.
 18 Five reasons to visit the London
  Discover the best destinations in the capital for Italian foodies. 
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Subscribe
Subscribe to Taste Italia, 
save money AND receive 
a copy of  Carluccio’s An 
Invitation to Italian Cooking.
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FEATURES
 32  Local hero: Olio & Farina

Francesca Unsworth discovers what’s cooking on the Tuscan farm of 
Paolo Parisi’s, Olio & Farina’s ‘enlightened producer’. 

 52  Gourmet’s guide to Lake Garda✤
Sarah Lane discovers the wine, olive oil, lemons and of course the fi sh 
of this beautifully dramatic region. 

EVERY ISSUE
 6  Recipe fi nder
  Track down your favourite dishes with this handy index.
 7  In the mail
  The secret cure to bloating is discovered!
 50  Ten of the best: espresso machines✤
   Snazzy machines to give your mornings a new buzz. 
 68  Questions & answers
    Featuring quick pasta sauces and alternative pestos. 
 80  Weights and measures guide
  Prefer to cook in imperial units? Use our conversion chart to translate  
  recipes into your chosen measurement.
 97  Next month

April/May TasteItalia 5

Subscribe
Taste Italia, 

save money AND receive 
An 

Invitation to Italian Cooking.
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WINE AND DINE
 82 Sardinia’s wines 
  Brian St Pierre investigates Sardinia’s elixir of life.   
 82  The wines of Sardinia✤

Brian St Pierre discovers the products of Sardinia’s fusion of modern 
winemaking processes with traditional grape varieties. 

 84  Top ten wine producers of Sardinia
Familiarize yourself with the island’s best winemakers.

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

 91  Deli listing✤
Where to get hold of your Italian ingredients.
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