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RECIPES
 10  In season recipes

Scrumptious dishes with the fl avours of March.
 22 Pronto! meals in minutes✤
  Valentina Harris cooks up six speedy suppers. 
 28  Buona Pasqua✤

Gather your family and friends, and make it an Easter to remember.   
 41 Step-by-step: chocolate and hazelnut cake✤
  Make Easter fabulous with this tempting treat. 
 52  Fresh Italian✤

Just how do the Italians make healthy food taste so good? These 
fresh and moreish dishes provide the answer. 

 61 Step-by-step Easter tart
  Meat-eaters and veggies alike will fall in love with Gennaro   
  Contaldo’s torta pasquale. 
 73 Regional recipes: Trentino-Alto Adige✤ 
  Discover the food of this culinary melting pot.
 81 Four takes on lamb✤
  Enjoy the new season’s lamb with these great recipes.
 98 Cucina della nonna
  Lori de Mori on the genius of her nonna.

IN SEASON
 8 What’s in season
  The delicious fl avours of March. 
 12 Five reasons to visit Perugia
  Art, entertainment and chocolate make for a fun trip.
 13 How to: shop more ethically
  Our tips for feeling better about your shopping basket. 
 14 In print
  Top books for baking bread and the latest releases.
 14 My favourite things✤
  Antonio Carluccio enjoys the treats that Pasqua brings.
 16 All about eggs
  Every product you’ll ever need for perfect eggs.
 17 The source 
  We sample jarred tuna from the deli and the supermarket.
 18 Dining out
  The latest Italian restaurant news. 
19  Face to face
  Do the Italians have too many courses in their cooking? 
19  Focus on: baccalà
  What to do with the speciality dried cod. 
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