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RECIPES
 12  In season recipes ✤

Celebrate seasonal fare with these tasty dishes. Lamb, wild garlic, 
pomegranate and trout are some of the ingredients in store. 

 22 An Italian Easter celebration ✤
  Easter in Italy is a joyous time of year. Ursula Ferrigno selects some   
  traditional recipes for a feast all of the family will enjoy.
 39  Step-by-step: globe artichokes 

They’re defi nitely tasty, but are globe artichokes really worth the 
hassle? Taste Italia makes preparing an artichoke simple.

 42  Pizza, calzone and focaccia ✤
Pizza, when cooked well, is the ultimate in delicious fast food. Maxine 
Clark shares her tempting recipes for this southern Italian delight.  

 61  Step-by-step: fresh tagliatelle ✤
Ursula Ferrigno demonstrates the art of making an Italian staple.

 65  Regional recipes: Tuscany ✤
Tuscany was historically a poor farming region of Italy, and its cuisine 
refl ects that. Carla Tomasi presents six dishes that are frugal yet tasty.

 81  Taste of the sea ✤
Fresh is best when it comes to good seafood. Valentina Harris goes 
back to her maritime roots with simple and delicious fi sh recipes.

IN SEASON
 10 What’s in season
  Produce to look out for in April and May. 
 12 In season recipes
  How to make the most of delicious seasonal treats.  
 14 Pizza Express
  Make your own pizza with these great accessories. 
 15 The source: sun-dried tomatoes
  Taste Italia scans the shelves for the best.  
 16 In print
  Top regional Italian cook books and the latest releases. 
 16 My favourite things
  Jamie Oliver is a real champion of all things Italian. He tells Taste   
  Italia what’s tickled his taste buds recently .
 18 Best of biscotti
 19 Focus on clams
 19 Face 2 face ✤
  Giancarlo and Katie Caldesi debate matching food and wine. 
 20 Five reasons to visit Basilicata
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