
Preheat the oven to 180˚C/Gas Mark 4. 
Season the lamb, then heat some oil in 
a roasting tin, add the lamb and brown 
on all sides on the hob. Add the onions, 
carrots, celeriac and garlic to the tin 
and brown briefl y. Stir in the wine. Add 
a little stock, the rosemary and thyme 
to the pan and braise in the oven for 
2½ hours. Gradually add the rest of the 
stock, basting the meat frequently.

For the vegetables, put the asparagus 
and parsnip on a baking tray and 
sprinkle with oil. Season, then put in 
the oven with the meat for the last 
25-30 minutes of cooking time. Add 
the lettuces and spring onions to the 
baking tray for the last 10-15 minutes.

Carve the meat and serve on top of the 
vegetables, drizzled with some of the 
strained cooking juices.

SERVES 4

1 leg of lamb, approx 1.5kg

2 onions, peeled, diced

2 carrots, peeled, diced

200g celeriac, peeled, diced

4 garlic cloves, peeled, diced

2 sprigs of rosemary

4 sprigs of thyme

250ml red wine

200ml lamb stock

salt and ground black pepper

2 Romaine lettuces, cut in quarters

1 bunch of asparagus, trimmed

2 parsnips, cut into long pieces

4 spring onions, trimmed, cut into 
6cm pieces

COVER RECIPE  ✤

Lamb on spring vegetables

4 TasteItalia April 2010

10 36

April
IN THE ISSUE

60

IN SEASON
 8  What’s in season
 12  Five reasons to visit Chieti
 14  In print
  The latest Italian cook book releases.
 15  Katie Caldesi, a cook’s travels
  Katie discovers how to match beer with Italian food.
 16  Coffee crazy
  Stylish accessories to help you drink your coffee in style.
 17  Good news, bad news
  The latest goings-on in the world of Italian food.
 19  What’s on... April/May
  Food events taking place in Italy during April and May.

FEATURES
 48 Local Hero: Poli
  Sally FitzGerald visits a Grappa factory in north-east Italy.
 62  Undiscovered Dolomites ✤
  Becky Ambury savours the cuisine of the remote Ladin valleys.
 72  No imitations please
  We uncover the history of tagliatelle a ragù.



April 2010 TasteItalia 55

Subscribe
Subscribe to Taste Italia, 
save money AND receive a 
copy of Gino D’Acampo’s The 
Italian Diet.

46

43

55

77

✤Denotes on the cover 

RECIPES
 10  In season recipes ✤
  Mario Matassa creates four tasty dishes using April’s ingredients.
 22  The perfect Easter menu ✤
  Valentina Harris puts together a special menu for Easter day.
 34  Pronto! Meals in minutes.
  Six spring dinners to whip up in under an hour. 
 38  Gennaro goes back to basics ✤
  Gennaro Contaldo makes Italian cooking accessible for all. 
 53  Gordon’s Italian menu ✤
  Gordon Ramsay creates the perfect dinner party menu. 
 58  Something for the weekend ✤
  We discover Italian comfort food at its best.
 66  Family favourites ✤
  Tamasin Day-Lewis takes the stress out of cooking for the family.
 76  Regional dolci ✤
  We whip up sweet specialities from each of Italy’s regions.
 85  Four takes on eggs 
  Easter’s best ingredient transformed into four different dishes.
 98  Cucina della mamma 
  Anna Del Conte recalls her mother’s favourite recipe.

TRIED & TASTED
 90  Drink Italia
  All you need to know about Italian wine.
 92  Italian bread taste test 
  We test three varieties of Italian bread.

EVERY ISSUE
 21  In the mail
 57  Cookery school in focus
 65  Back issues
 88  Ask Taste Italia
 97  Next issue

➺ 
Turn the page 

for a full listing of 
this month’s recipes 

in our recipe
 fi nder


