christmas
with Giovanni Pilu

with Giovanni Pilu

Grissini with
Asparagus &
Prosciutto, p72

ﬀ

what’s on the menu
Grissini with Asparagus
& Prosciutto
Smoked Salmon, Ricotta
& Zucchini Crostini

Cherry Tomatoes with
Eggplant & Mozzarella
Veal Tortellini in Broth
Squid Ink Tagliolini with
Seafood Ragu
Toasted Panettone
with Brandy Mascarpone

ﬀ

Easier than
it looks

Cherry Tomatoes
with Eggplant &
Mozzarella, p72

Kid
friendly
68 Australian Good Food December 2010
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Smoked Salmon,
Ricotta & Zucchini
Crostini, p72

Buon Natale

Have a Merry Christmas Italian-style with Luca Ciano’s fantastico feast
that’s sure to impress on the day or any time the urge to entertain strikes.
Photography Vanessa Levis Styling Kate Murdoch

christmas
weekend
with Luca Ciano

Squid ink tagliolini
with seafood ragu
SERVES 4 PREP 30mins plus soaking
COOK 15mins
LOW SAT FAT • special occasion

Grissini with
asparagus &
prosciutto

This dish takes a little time, but when it’s
made with lots of love, it’s very rewarding.

Veal tortellini
in broth
SERVES 4 PREP 15mins COOK 2hrs 15mins
DOUBLE IT • REHEAT IT • MAKE IT AHEAD

It doesn’t get any more classic and traditionally
Italian than tortellini in brodo. Even though it’s
hot in December, I have to make and eat this
dish, otherwise it doesn't feel like Christmas.
1kg veal bones
1kg pork knuckle
1/2 (800g) chicken
1 carrot, peeled, roughly chopped
1 onion, roughly chopped
1 celery stalk, roughly chopped
2 bay leaves
1 tbsp salt
1 tsp black peppercorns
300g fresh veal tortellini
1/2 cup (40g) shaved parmesan
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1 Place veal, pork, chicken, vegetables, bay
leaves, salt, peppercorns and 12 cups water in a
stockpot on high heat. Bring to boil. Reduce heat
to low and simmer, skimming surface regularly,
for 2 hrs. Strain. Reserve veal, pork and chicken
for another use. Discard remaining solids.
2 Heat 4 cups of stock in a clean pan on
medium. Season and bring to boil. Add tortellini
and cook according to packet directions.
3 Serve tortellini and broth with parmesan.
In each serve 1317 kilojoules, 20g protein,
9g total fat (5g sat fat), 35g carbohydrate
(1g sugar), 4g fibre, 1159mg sodium.

tips} To make a filling for homemade
tortellini, blend the meat from the
reserved veal, pork and chicken bones
with 100g each chopped prosciutto and
mortadella, 1 egg, 1/2 cup grated parmesan
and 50g fresh breadcrumbs, until smooth.
• Freeze remaining stock for three months.

1 Place clams in a bowl. Add enough cold water
to cover. Soak for 20 mins, to remove sand.
2 Heat 1 tbsp of oil in a small frying pan on
medium. Cook 1 garlic clove and chilli flakes
for 1 min, until fragrant. Add breadcrumbs and
cook, stirring, for 3-4 mins, until breadcrumbs
are crisp and golden. Set aside.
3 Heat remaining oil in a large frying pan
on medium. Cook onion, chopped chilli and
remaining garlic for 2-3 mins, until onion is soft.
Add clams and tomato, cover and cook, shaking
pan occasionally, for 2 mins, until tomato is
softened. Stir through prawn, squid and snapper.
Place scampi on top, cut sides up, cover and
cook for 2 mins, until seafood is opaque. Add
wine and simmer, uncovered, for 2 mins, until
evaporated. Add stock and parsley and simmer
for 2 mins, until seafood is cooked through.
4 Meanwhile, cook tagliolini in salted boiling
water according to packet directions. Drain.
5 Divide pasta between serving plates. Spoon
over seafood and sauce. Top with garlic and
chilli breadcrumb mixture. Serve with bread.
In each serve 2636 kilojoules, 42g protein,
22g total fat (3g sat fat), 60g carbohydrate
(3g sugars), 5g fibre, 544mg sodium.

This page: glass plate – Design Mode International; decorations – David Jones.
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500g clams (vongole)
1/3 cup (80ml) extra virgin olive oil
2 garlic cloves, crushed
1 tsp dried chilli flakes
1/2 cup (35g) fresh breadcrumbs
2 spring (salad) onions, finely chopped
1 birdseye chilli, finely chopped
250g cherry tomatoes, quartered
8 green king prawns, peeled, deveined, diced
200g cleaned squid tubes, cut into thin strips
140g snapper fillet, skin and bones removed,
diced
2 scampi, cut in half lengthways, deveined,
heads and shells on
1/2 cup (125ml) dry white wine
1/2 cup (125ml) fish stock
1/4 cup chopped flat leaf parsley
300g squid ink tagliolini or linguine
crusty bread, to serve

Squid Ink
Tagliolini with
Seafood Ragu

EaT OUT
AT HOME
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MAKES 12 PREP 20mins COOK 5mins
HALVE IT • SUPER EASY

This version of a classic nibble is colourful and
flavoursome, with a wonderful truffle aroma. It’s
a memorable addition to any Christmas menu.
12 asparagus spears
12 plain grissini
2 tsp truffle oil or extra virgin olive oil
6 slices prosciutto, halved lengthways

and cool slightly. Place in a food processor
and process until smooth. Add ricotta and
process until combined. Season to taste.
4 Place a long sheet of plastic wrap on a work
surface. Top with smoked salmon, slightly
overlapping slices, to form a 24cm x 12cm
rectangle. Spread ricotta mixture over salmon
and top with zucchini flowers. Starting from a
long edge, tightly roll up salmon, using plastic
as a guide, to form a log. Wrap in plastic wrap.
5 Freeze for 30 mins, until just firm. Unwrap
and cut into 1.5cm-thick slices and place
each slice on a crostini square. Serve.
In each piece 908 kilojoules, 8g protein,

1 Trim base of each asparagus spear to same
length as grissini. Heat a frying pan or chargrill
on high. Cook asparagus for 3-5 mins, until
tender. Remove pan from heat. Season to taste
and brush truffle oil over asparagus. Cool.
2 Wrap 1 grissini stick and 1 asparagus spear
in 1 prosciutto slice. Repeat with remaining
grissini, asparagus and prosciutto. Serve.
In each piece 140 kilojoules, 2g protein,

5g total fat (1g sat fat), 34g carbohydrate
(1g sugar), 2g fibre, 489mg sodium.

1g total fat (neg sat fat), 4g carbohydrate
(neg sugar), 1g fibre, 105mg sodium.

I serve these as my guests arrive – they gobble
them up as soon as they lay their eyes on them.

Smoked salmon, ricotta
& zucchini crostini
MAKES 16 PREP 20mins plus freezing
COOK 10mins
DOUBLE IT • MAKE IT AHEAD

This is a great way to make simple food
look fancy and taste delicious.
16 x 1cm-thick slices ciabatta bread,
cut into 4cm squares
2 tbsp extra virgin olive oil
6 baby zucchini with flowers
100g fresh ricotta
100g smoked salmon slices

1 Preheat oven to 180C or 160C fan. Place
ciabatta squares on a baking tray and brush
with half of oil. Season well. Bake for 6-8 mins,
until squares are lightly toasted.
2 Meanwhile, separate zucchini from flowers
and chop zucchini. Cut flowers along one
side, remove and discard stamens, and open
flowers out flat on a work surface.
3 Heat remaining oil in a small frying pan
on medium. Cook chopped zucchini for
3-4 mins, until softened. Remove from heat
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Cherry tomatoes with
eggplant & mozzarella
MAKES 20 PREP 15mins COOK 10mins
GLUTEN FREE • DOUBLE IT • SUPER EASY

20 (600g) large truss cherry tomatoes
1/4 cup (60ml) extra virgin olive oil
1 small eggplant, trimmed, very finely diced
125g buffalo mozzarella, very finely diced
8 anchovies in oil, drained, finely chopped
10 basil leaves, torn, plus small leaves
to serve

1 Preheat oven to 220C or 200C fan. Cut
tops off cherry tomatoes and reserve. Using
a teaspoon, scoop out and discard pulp and
seeds. Sprinkle inside of tomatoes with a little
salt and stand, cut sides down, for 5 mins. Rinse
inside of tomatoes under cold running water
to remove salt. Pat dry with paper towel.
2 Meanwhile, heat extra virgin olive oil in
a large frying pan on high. Cook eggplant,
stirring, for 5-6 mins, until browned and
softened. Transfer to a large bowl and cool.
3 Add mozzarella, anchovy and torn basil to
eggplant and season well. Mix to combine. Fill
tomato shells with mixture and top with lids.
Place on a baking tray and bake for 4 mins, until
just starting to soften. Transfer to a platter,
scatter over small basil leaves and serve.
In each tomato 225 kilojoules, 2g protein,
4g total fat (1g sat fat), 1g carbohydrate
(1g sugar), 1g fibre, 115mg sodium.

Panettone is the number one choice in Italian
households at Christmas. Wherever I may be,
it always makes me feel like I’m at home.

Toasted panettone with
brandy mascarpone
SERVES 4 PREP 20mins plus freezing
COOK 5mins
DOUBLE IT • SUPER EASY

Panettone is from Milan, my home town,
and it’s the number one choice in Italian
households at Christmas. Wherever I may
be, it always makes me feel like I’m at home.
2 eggs, separated
2 tbsp caster sugar
200g mascarpone
1/4 cup (60ml) brandy
3 slices (120g) panettone, diced
200g mixed berries, such as blueberries,
raspberries and quartered strawberries
20g dark chocolate with 70% cocoa solids,
finely grated
pure icing sugar, to dust

1 Using an electric mixer, beat egg yolks
and caster sugar until thick and creamy. Add
mascarpone and brandy and mix until combined.
2 In a separate bowl and with clean beaters,
use electric mixer to beat eggwhites until
stiff peaks form. Gently fold into mascarpone
mixture. Freeze for 30 mins, until firm.
3 Meanwhile, toast panettone in a large frying
pan on medium heat, tossing occasionally,
for 4-5 mins, until lightly browned.
4 Spoon a little of mascarpone mixture
into four serving glasses. Top with a layer of
panettone, then berries. Repeat layers twice
more, finishing with berries. Top with grated
chocolate and dust with icing sugar. Serve.
In each serve 1177 kilojoules, 9g protein,
29g total fat (18g sat fat), 28g carbohydrate
(18g sugar), 2g fibre, 176mg sodium.

tips}

This lovely dessert is perfect for
an Australian summer Christmas, and it’s
a great way to use up leftover panettone.
• Although panettone is perfect in this
recipe, you could use brioche instead.
You can replace the berries with chopped
seasonal fruit, like nectarine or apricot.

Make it healthier Karen suggests
doubling the berries and halving
both the mascarpone mixture and
panettone for a less guilty treat.
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Grissini with asparagus
& prosciutto

Toasted
Panettone
with Brandy
Mascarpone

Comfort
food

