L i
I%HE ISSUE

COVER RECIPE *%*
Mascarpone & raspberry cake

Preheat the oven to 180°C/Gas Mark
4. Line a 25¢cm cake tin with baking
parchment and grease with butter.

250g butter, just melted, plus extra
to grease

2509 caster sugar
Whip the butter into the sugar until
light and fluffy, then slowly beat in the
eggs and vanilla. Carefully fold in the
flour, cornflour and baking powder a
little at a time. Pour the mixture into the
cake tin and bake in the oven for 20-25
minutes, until golden.

4 large eggs, beaten

1 tsp vanilla extract
225g self-raising flour
25g cornflour

1 tsp baking powder

to serve )
Turn the sponge out onto a wire

rack to cool. Beat the mascarpone
with the sugar, until smooth. Cut the
sponge in half, then spread half of

the mascarpone over the bottom half.
Spread jam on top, then add the top.
Spread the mascarpone on top of the
cake and cover with raspberries. Dust
with icing sugar to serve.

400g mascarpone

80g caster sugar

4-5 thsp raspberry jam

1 punnet fresh raspberries
icing sugar, to dust
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8 What's in season
Find out what fresh seasonal produce to use in your cooking.
12 Five reasons to visit Venice
Explore the gastronomic delights of Italy’s iconic city.
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Take a look at books about pizza and unearth the latest releases.
15 Katie Caldesi, a cook’s travels
Katie Caldesi's latest gastronomic adventure leads her to Sardinia.
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We select the best products to help you celebrate Easter.
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Find out how to grow the popular Roman vegetable.
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Francesca Unsworth goes to Sicily to discover the truth behind the
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Create four tasty dishes using April's freshest ingredients.
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Valentina Harris puts together a special feast to help you celebrate
Easter in authentic Italian style.
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Whip up six speedy, inventive dishes for two people.
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Paolo Arrigo concocts five Italian recipes that show why growing your
own ingredients gives the best results.

61 Step-by-step amaretti o
Learn how to make the delicious Italian biscuits in five easy steps,
then turn them into the base for a tempting cherry cheesecake.

75 Taste Lazio *
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the test to find out which is the best.
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