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24 recipes to pair with Pecorino Toscano PDO
with ingredients you wouldn’t expect.
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The Never Say Never cookbook

Pecorino Toscano PDO is a quality product that can be paired with so
many different foods, even the most unique ones. Seeing as such, our
Association came up with the challenge “Never Say Never” in collaboration
with AIFB. Given the positive feedback from this initiative as seen from
the food blog and fans, who naturally bhave begun to share recipes with
us, we thought it would be nice to give a gift to you, just in time for the
holidays: a cookbook with dishes made by the Foodblogger’s Challenge’s
partecipants.

It’s not any old recipe book, but one featuring recipes with unusual
pairings that bighlight Pecorino Toscano PDO as a versatile, quality
product.
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Starters Main course

Savory cannoli with Pecorino Toscano PDO
and cream cheese with honey mushrooms

Pecorino Toscano PDO ice cream, candied
ginger, black salt, crunchy pink shrimp
seasoned with spicy black salt , cold Tropea
onion and basil and pear sponge cake

Beet Muffins stuffed with Pecorino Toscano
PDO and decorated with beet hummus

First Courses

Bottoncini (Semola Dumplings) with
Pecorino Toscano PDO with
Chianti-soaked pigeon ragu

Cannoli made with Kataifi Pasta with
Pecorino Toscano PDO and Mussels

Beet Gnocchi stuffed with Pecorino
Toscano PDO on Pecorino cream cheese

Chickpea Gnocchi stuffed with Pecorino
and Curry

Pecorino Gnocchi on Porcini Cream

Ravioli filled with Pecorino Toscano PDO
cream with olive and lemon-flavored
rabbit sauce

Risotto with Pecorino Toscano PDO,
pigeon liver and pigeon liver sauce

Tagliolini in a Sausage Cream Sauce

Tortelli with shrimp tails and Pecorino
Toscano PDO

5

6

7

Stephanie
Cabibbo

Andrea Zinno

Erica Zampieri

Simona Lelli

Elena Arrigoni

Alessandra
Molla

Valeria Gallorini

Sara Bonaccorsi

Stefania Mule

Antonella
Eberlin

Chiara Messena

Camilla
Assandri

Pecorino Toscano PDO and
Mushrooms

Pecorino Toscano PDO and
Shrimp

Pecorino Toscano PDO and Beets

Simona Lelli Pecorino Toscano
PDO and Pigeon

Pecorino Toscano PDO and
Mussels

Pecorino Toscano PDO and Beets

Pecorino Toscano PDO and Curry

Pecorino Toscano PDO and
Mushrooms

Pecorino Toscano PDO and Rabbit

Pecorino Toscano PDO and Pigeon

Pecorino Toscano PDO and Curry

Pecorino Toscano PDO and
Shrimp

Rabbit stuffed with Guanciale (Cured Pork

16
Cheek)
Mediterranean Fish & Chips 17
Autumn salad with Pecorino Toscano PDO 18
and grape citronette
Beef rolls stuffed with Pecorino Toscano 19
PDO with sour grapes
Polenta with Cheese 20
Polenta Pecorino meatballs on pecorino 21

fondue decorated with coffee beads

Bavarian Cake with Pecorino Toscano

PDO on Sable (French biscuits) with

coffee, Livornese ponce sauce, candied 22
lemon, frosted coffee beans, acacia honey,

crispy nuts, and Pecorino petals

Chocolate puffs with double Pecorino
Toscano PDO cream

Calcioni, caciuni, cacioni sweets from
the Marche region stuffed with Pecorino 24
Toscano PDO and sugar

Occhi di bue (Tuscan Cookies) with Pecorino
Toscano PDO topped with Mango Chutney

Pecorino Ball atop a Pecorino Waffle with
Mango Chutney

Pear Tarte Tatin in Pecorino-flavored
pastry dough crust served with fresh 27
Pecorino-flavored Chantilly cream

Cristiana Di Paola

Cinzia Martellini
Cortella

Sabrina Gasparri

Gianluigi Senaldi

Alessandra Petteni

Nicol Pini

Cristina Galliti

Giulia Robert

Donatella
Bartolomei

Alice Del Re

Antonella
Marconi

Coralba Martini

Pecorino Toscano PDO and Rabbit

Pecorino Toscano PDO and
Mussels

Pecorino Toscano PDO and Grapes

Pecorino Toscano PDO and Grapes

Pecorino Toscano PDO and
Chocolate

Pecorino Toscano PDO and Coffee

Pecorino Toscano PDO and Coffee

Pecorino Toscano PDO and
Chocolate

Pecorino Toscano PDO and Sugar

Pecorino Toscano PDO and Mango

Pecorino Toscano PDO and Mango

Pecorino Toscano PDO and Sugar
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Food Blogger: Stepbanie Cabibbo bttp://blog.giallozafferano.it/mastercheffa/

Savory cannoli with Pecorino Toscano PDO
and cream cheese with boney mushrooms
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Ingredients for 8 people:

For the cannoli dough:

* 2 V2 cup (250 grams) unbleached flour,
* 2/3 cup (125 grams) red wine,

* 25 grams of red wine vinegar,

* 1 teaspoon lard,

¢ 1 teaspoon sugar,

« oil for frying

For the Pecorino Toscano PDO

cream:

* 2 2/3 cup (230 gr) Tuscan Pecorino cheese
PDO,

* 4 cups (400 g) cheese,

* poppy seeds

For the honey mushroom cream:

* 2 cups (500 g) honey mushrooms
(preferably fresh),

* 1/2 onion,

* 1/2 cup white wine,

* extra virgin olive oil,

* salt,

® pepper,

* parsley

Instructions:

Prepare the dough the night before serving
the cannoli. Mix all ingredients in a bowl, and
when they are well blended, continue to work
on a floured surface until the dough loses
some of its moisture and becomes less sticky.

Make a ball, wrap in plastic wrap and

place in refrigerator to sit overnight. The
next morning, remove the dough from the
refrigerator and spread thinly (I recommend
using the rolling pin for fresh pasta at the
second-to-last thickness mark, beginning to
roll out the dough from thicker and decrease
gradually), cut out dough circles with a pastry
cutter. Wrap the circles around the special
cannoli molds, pressing firmly between the
two ends of the dough so that the cannoli do
not open during cooking. Warm up a large
amount of oil, and when hot, dip cannoli in
hot oil and cook until golden brown, then
place on paper towels. Gently pull the cannoli
out of their molds and let cool.

Grate the Pecorino and whip together with the
ricotta cheese in a mixer. Put this cream in a
pastry bag without a nozzle. Refrigerate (for
how long).

Prepare the honey mushroom cream:

Clean the mushrooms well (do not wash,
but clean them with a damp cloth or paper
towel). Finely chop the onion. Sauté the
onion in extra virgin olive oil, then add the
mushrooms, sauté and then add the wine
and let it evaporate. Add two tablespoons of
water, add salt and pepper, then reduce heat
and simmer for 20 minutes. Then, remove
the lid and allow the liquid to dry. Mix the
mushrooms with some parsley. Fill cannoli
with cream cheese (never do this in advance
because the cannoli, as we say, can get
“soaked”) and sprinkle both ends with poppy
seeds. Place a two ladles of the hot cream of
mushroom soup in bowls

Serve a couple of the cannoli with mushroom
sauce for each one of your guests so that

they can dip their cannoli inside the sauce for
a unique mix of flavors!
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Food Blogger: Andrea Zinno wwuw.trapignatteesgommarelli.com

Pecorino Toscano PDO ice cream, candied ginger,
crispy pink shrimp seasoned with spicy black salt,
cold tropea onion and basil and pear sponge cake

Ingredients for 4:

For the Tuscan pecorino PDO cheese
ice cream:

A pound and a half fresh cream, one pound
fresh Tuscan pecorino PDO, % cup (50 grams)
Tuscan pecorino PDO, one egg white, two
sprigs of marjoram, black salt flakes, white

pepper

For the crispy pink shrimp:
3 ounces pink shrimp, salt and white pepper
to taste

For candied ginger:

4 cups (200 grams) fresh ginger, granulated
sugar, a bit of pepper, water, one cold onion,
one rather large red onion, a liter of water, one
pound cane sugar, 1/3 cup (80 grams) apple

cider vinegar or white wine, unrefined salt

For the pear and basil sponge cake:
Two eggs, one yolk, % cup (80 grams)
unbleached flour, twenty basil leaves, one
pound overripe and soft chopped pears,
coriander seeds, salt to taste

Instructions

Peel the ginger and cut into half a centimeter
cubes. Put in a pot with a liter of water and
let it cook for forty minutes. then drain the
ginger, weigh it and put it back in the pot
together with the same amount of sugar,
covering it with a small amount of water

and then add a piece of chili — it should just
be barely spicy enough - and bring it to a
boil, until the water is almost completely
evaporated. Then transfer the ginger to a
sheet of oven paper, let it dry for at least six
hours and then mix it with the sugar. Put
grated cheese in a saucepan with the cream
and marjoram and bring to a simmer on very
low heat until it all dissolves. Let cool, then
whisk the egg white until it is quite firm and
then add it to the saucepan. Pour the mixture
into a container and place it in the freezer for
an hour. Peel and chop up the onion. Then,
take a pan and cook the onion, vinegar and
sugar in some water and bring to a boil. When
the sugar has dissolved, add the onion, cover
and cook for about an hour, then drain the
onion. Weigh it and put it in a blender. Add a

small amount of cooking liquid equivalent to
half the onion’s weight, then blend until the
mixture is smooth. then put it in the freezer,
stirring occasionally. After it has frozen, take it
out. Add in the unrefined salt and ginger. Put
back in the freezer until just before serving.
Clean the shrimp and cook the heads to make
a light broth, using a ladle to stir the shrimp.
Put the baking paper on a baking tray and
pour the mixture in it until you get a layer a
few millimeters thick, and then bake at 180
°F (80 ° C) until it becomes a crispy wafer. To
make the basil and pear sponge cake, beat the
eggs and egg yolk together, then add the flour.
Mix it all together with the basil leaves, the
pear pulp, a pinch of salt and freshly ground
coriander seeds. Sift the mixture and turn on
the whipping siphon, add two charges of gas,
shake and then whip up the mixture and put
into two glasses up to about two-thirds full.
Put the glasses in the microwave and cook on
full power for one minute, then remove the
spongecake from the glasses.

Serve a spoonful of cold onion on the dish
and place a ball of ice cream on it. Place the
crispy shrimp on top, and then garnish with
the sponge cake pieces. Serve immediately.
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Beet muffins stuffed with Pecorino Toscano PDO
and decorated with beet bummus

Ingredients

Sor 12 muffins

* 2/3 cup (100 g) beet puree (cooked or raw),
* 4 tablespoons extra virgin olive oil,

* 1 cup (225 ml) whole milk,

* 1 beaten egg,

* 2 % cup (275 grams) unbleached flour,

* 1 tablespoon baking powder,

* 1 cup (50 grams) Pecorino Toscano PDO,

* salt and pepper to taste

Beet hummus

* 2/3 cup (150 g) chickpeas (cooked),

* 80 g beetroot (precooked, vacuum),

* 1/3 cup (30 grams) grated Pecorino Toscano
PDO,

* 3 tablespoons extra virgin olive oil.

Instructions

Sor 12 muffins

Clean the beets with a damp cloth and cook
in pan for 20 minutes. The cooking time
will depend on the size of the beets. You can
skip this paste, using pre-cooked beets. Blend
the beetroot. In a Kitchen robot, or with an

electric mixer if you don’t have one, put the
beet puree, add salt, pepper, beaten egg, flour,
cheese, yeast, oil. Turn it on to low speed,
add some milk a little at a time. Turn up to
high until all the ingredients are well-mixed.
Continue to knead the dough for 10 minutes.
Fill the cups of a muffin pan until 3/4 full
using an ice cream scoop. Bake at 375 °C (200
°C) for 20 minutes. Insert a toothpick, and if
it comes out clean, then they’re ready. Allow
to cool before decorating them.

Beet hummus

Cut the beets into pieces. Put the beets, the
drained chickpeas, and the pecorino cheese in
a blender. Purée all the ingredients until well-
blended. Add three tablespoons of oil and a
drop of water until you get the consistency you
want. Fill a pastry bag with the beet hummus.
Carefully make a hole in each muffin and
decorate it with beet hummus. Grate some
Pecorino on the muffin to top it off.



Food Blogger: Simona Lelli www.farinefioriefili.ifood.it
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Bottoncini (semola dumplings) with Pecorino
Toscano PDO and chianti-soaked pigeon ragu

Ingredients for 4 people

For the pasta:

* 1 pound (500 grams) durum wheat
semolina,

* about 300 ml water,

* 1 pinch of salt.

For the filling:
* 2 cups (250 g) of Pecorino Toscano DOP,
* 2 or 3 tablespoons of lukewarm water.

For the sauce:

* 2 pigeons,

* 1/2 cup of white vinegar,

* 1 cup Chianti (or still red wine),
* 4 tablespoons chopped carrot,

* onion,

* celery,

* 10 fresh rosemary sprigs,

* 1 small clove garlic,

* juniper berries,

* 1 % tablespoons extra virgin olive oil,
* 1/3 cup (100 ml) fresh cream,

* salt and black pepper.

Instructions

In a bowl put the durum wheat flour and half
of the water provided and begin to mix, then
add the water a little at a time until the dough

is smooth, firm and elastic, put in a bowl,
cover and let it sit for 30 minutes. Now make
the filling.

Grate the cheese, add 2 tablespoons of water
and begin to knead it. Add more water to very
little once more and mixing until a paste like
sugar dough. Now roll out the dough on a
lightly-floured work surface, until it is about
1/16 inch (2 mm) thick and then cut some
8-cm wide strips with a knife. Shape the
pecorino dough into some balls a bit bigger
than a chickpea and place it on the lower half
of the pastry dough, keeping them 4 cm apart,
and then fold the dough until you’re able to
cover the filling, and while you press on the
dough to close it, make sure to expel all the
air (otherwise they’ll fill with air when they
c00k).

Shape your dumplings with a 3-cm wide
round cookie cutter and let them dry on a
lightly-floured working surface or on a drying
rack if you have it. While the dough is drying,
make the meat sauce.

Cut the pigeon in pieces. Put them in a pot
with half a cup of white vinegar, cover, and
cook on medium heat for 15 minutes, drain
and let them cool, then remove the bones and

remove the skin and chop up the pigeon meat
with a knife.

Pour some oil in a pan, and as soon as it’s

hot, add your finely-chopped rosemary and a
garlic clove with a toothpick inserted in it, that
way you can take it out sooner. Now add the
pigeon meat and the juniper berries to the pan
and let them brown and add some wine. Raise
the heat to high for one minute, then continue
to cook for 15 minutes. Remove the garlic
and the juniper. Salt and pepper. Add some
cream and as soon as all of the ingredients
have meld together, turn off the heat. Add two
teaspoons of salt to a big pot of boiling water
and then add your bottoncini.

Cook the pasta al dente, drain it, reserving two
tablespoons of the cooking liquid in a glass,
and then pour it into the pan with the meat
sauce. Add two tablespoons of the cooking
water. Cook the pasta with the meat sauce

for two minutes just so the flavors of the meat
sauce meld with the pasta.
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Food Blogger: Elena Arrigoni www.cominciamodaqua.com

Cannoli made with kataifi pasta
with Pecorino Toscano PDO and mussels

Ingredients for 3/4 people

For the dough:

* 3 cups (300 g) unbleached white flour,
* rosemary salt (about 1 tablespoon),

e as much water as is needed,

* a half glass of extra virgin olive oil

For the mussels:

* 3% pound (300 g) mussel (weighed without
shells),

* 1 tablespoon turmeric,

* 1 teaspoon ground ginger,

* 1 pinch of pepper,

* a sprig of thyme,

* a few blades of chives,

* 1 pinch of Helichrysum flowers,

* 1 tablespoon sesame oil,

* 3 tablespoons extra virgin olive oil,
« salt (if necessary)

Foam for potato, cheese and mussels:

* 3 medium potatoes,

* 2 cups Pecorino Toscano PDO,

* vegetable broth for it to emulsify (you can
use as much water or milk as you want),

* 2 tablespoons of extra virgin olive oil

Instructions

Cook the mussels with the spice mixture and
sesame oil. If you'd like, you can add a clove
of browned garlic. For the dough: Put the
flour in a bowl, making the classic shape of a
fountain with a hole in the center, adding salt
and, gradually, the water at room temperature.
Knead energetically until you get a smooth
and firm ball. Cover with plastic wrap and let
it sit for at least 45 minutes.

Meanwhile, wash and scrub the potatoes and
then boil them in salted water. Once the dough
has sat for the time allotted, begin to roll it out
a little at a time. You can use a rolling pin or a
pasta machine. After getting thin sheets, glaze
three layers at a time with extra virgin olive

oil. If you use the pasta machine, and you puff
long enough, you can fold it three times, but
if you make smaller sheets, make three layers,
one above the other. Put it through the pasta
machine or roll it out with a rolling pin and
then slice them into thin noodles, similar to
angel hair pasta.

0il the knife very well for the cannoli and
wrap a bunch of noodles so that

they are quite compact, but without crushing
them. Lightly oil the pasta and put it in

oven at 180 degrees until the outer layer
begins to brown. Once cooked, take them out
of the oven and let them cool. Preparing the
filling: skin the potatoes and cut the pecorino
into cubes. In a mixer, chop up the pecorino
first and then add the potatoes and at least 1
cup (100g) of mussels. Little by little, add the
broth or water and a bit of oil until you get the
consistency of mousse. Add salt if you need to.
Now the only thing left to do is fill the pastry
bag with the mousse to fill the cannoli. Put

2 to 3 cannoli per person on plates, more or
less depending on how big your cannoli are, a
spoonful of mousse garnished with Pecorino
Toscano PDO petals, and top it all off with a
couple of mussels left in their shells to give the
plates a nice finishing touch.

Serve piping hot.
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Beet gnocchi stuffed with Pecorino Toscano PDO
on pecorino cream cheese

Food Blogger: Alessandra Molla bttp.//sweetcakesbylalla.blogspot.it

Ingredients

For the gnocchi:

* 2 Ibs (1 kg) of potatoes,

* 1 pre-cooked beetroot,

* legg,

* 2 ¥4 cups (300 grams) wheat flour,

* 1/3 cup (30 g) Pecorino Toscano PDO

For the filling and cream:

* 1 cup (100 g) of Pecorino Toscano PDO,
* 1/3 cup (80 grams) Philadelphia cream
cheese,

* 2/3 cup (150 ml) of milk

Instructions

Boil the potatoes for 40 minutes, peel them
and mash them with a potato masher while
they’re still warm.

Allow to cool.

Once they’re cool, add the flour, egg, pecorino
cheese, a pinch of salt and start kneading the
dough. and half a beet and keep kneading

it until you get a nice piece of dough. (If

you have them, I suggest putting on gloves.
Otherwise you’ll end up with red hands).
Allow to sit for a bit, while you prepare the
filling.

Grate 1/3 cup (100 grams) cheese and mix
with the cream cheese.

Roll the dough out into long cylinders. Cut
into chunks, take each piece of gnocchi in the
palm of your hand, form a basin and add a
bit of stuffing and close tightly to make a ball.
Continue until you finish the dough. T stuffed
some of the gnocchi (I calculated about 6
stuffed dumplings per person) and the others
I left plain. If T had to redo them, I would
prepare only stuffed one.

In the meantime, boil the water in a pot.
Cook the gnocchi for a short time (only about
a minute), and when they surface they are
ready, drain and keep them warm.

Prepare the filling: warm up the milk and
melt the leftover filling. You can also add the
grated Pecorino if you'd like.

Put one or two tablespoons of cream in the
pot, place the dumplings on top, pour a little
cream and serve hot. You can sprinkle a bit of
Pecorino Toscano on top if you want.



http://www.sweetcakesbylalla.ifood.it/author/sweetcakesbylalla

Food Blogger: Valeria Gallorini bttp.//unagattaincucina.blogspot.it/

Chickpea gnocchi stuffed with
Pecorino Toscano PDO and curry

Ingredients

For the dumplings:

* 1 3/8 cup (125 g) of chickpea flour,

* 1 % cup (125 g) unbleached flour,

* 1 tablespoon curry,

* 1/3 cup (30 g) grated Pecorino Toscano
cheese PDO,

* salt

For the filling:

* 1 ¥ cup (150 g) Pecorino Toscano cheese
PDO,

* 1 tablespoon curry,

* milk to taste

For the sauce:

* ¥ cup (50 g) Pecorino Toscano cheese PDO,
¢ 1 teaspoon curry,

* ¥ cup (100 g milk)

To garnish:
* A handful of chopped walnuts,
* freshly ground black pepper

Instructions:

Sift together the flours with a pinch of salt.
Boil 1 cup (2.5 dl or 250 ml) of water, just

to boil turn off, add the flour mix and curry,
stirring vigorously with a wooden spoon. Let
cool. Knead the dough with your hands until
it’s firm and smooth. Prepare the filling by
mixing Pecorino cheese, curry powder with a
few drops of milk with your hands. Shape into
gnocchi with slightly damp hands. Put in a
bit of stuffing and close them back up, rolling
the ball between the palms of your hands, so
that the filling does not spill out. Arrange

on a floured surface. Boil water in a pot, and
when it starts to boil, add two teaspoons of
salt. Cook the gnocchi until they begin to rise
to the surface. When they rise to the surface,
wait a few more minutes before removing
them. Prepare the sauce by melting the cheese
with curry and milk. When the dumplings

are ready, toss in the pan with the cream and
garnish with chopped walnuts and a generous
helping of black pepper.

10
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Cheese gnocchi
in mushroom soup

Food Blogger: Sara Bonaccorsi bttp://blog.giallozafferano.it/cucinaconsara

Ingredients for 4 people:

For the gnocchi:

* 3 cups (400 g) pecorino cheese PDO,

* 1/3 cup (70 g) cottage cheese,

¢ 1 teaspoon turmeric,

* legg,

* 1/3 cup (30 grams) of bread crumbs,

« 1/3 cup (30 g) flour,

* 4 tablespoons extra virgin olive oil for
drizzling,

For the porcini cream:

* 4 cups (500 g) mushrooms,

* parsley to taste,

* 1 clove garlic,

* 3 tablespoons extra virgin olive oil,
* 1 teaspoon (3 g) of salt,

* 1 pinch of pepper,

* 1 potato,

* 2 cups (500 ml) of vegetable stock.

Instructions

Start by making the vegetable stock, even the
day before. Clean the zucchini, potato and
carrot and cut them in half. Peel the onion

and cut the celery in half. In a saucepan, pour
in the cold water; add the vegetables, bay leaf,
peppercorns and garlic poached. Bring to a boil
and add 2 teaspoons salt. Cover with the lid and
cook for an hour and a half. Salt and strain

through a sieve. Now make the gnocchi. Finely
grate the cheese. In a bowl pour in the cheese,
cottage cheese and turmeric and stir with a
wooden spoon to mix the ingredients. Put the
dough on a floured surface, add the egg, flour
and bread crumbs and mix with your hands.
If necessary, to get the texture you're looking
for, add more bread crumbs. Divide the dough
into strands of about 2 cm thick and cut the
gnocchi with a knife. Run over the gnocchi with
fork tines or with another similar tool, gently
crushing them.

Finally move on to making the porcini cream.
Clean the mushrooms: scrape the mushrooms
with a boxcutter and remove any dirt with a
brush. Gently remove the cap from the stem
and cut both into thin slices lengthwise. Peel
and dice the potatoes. In a frying pan, brown
the garlic in oil; add the diced potato and
mushrooms, and cook over high heat for a few
minutes. Season with salt and pepper, add the
vegetable broth and cook for about 20 minutes
over medium heat. Discard the garlic and
blend the mixture in a food processor; strain
with the soup strainer to get a velvety smooth
consistency. Set aside to stay warm. Cook the
gnocchi in boiling salted water; drain and

toss with the oil. Pour the cream into a bowl
and gently place the gnocchi in the middle.
Season the dish with fresh parsley, and serve
immediately.

11
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Ravioli filled with Pecorino Toscano PDO cream,
olive and lemon rabbit-flavored sauce

Food Blogger: Stefania Mule wwuw.bigshade.blogspot.it

Ingredients for about 45 ravioli:

For the pastry:
2 cups (200 g flour), 2 eggs

For the cream cheese:
% cup (200 g) of cream, 1 % cup (180 g)
Pecorino Toscano PDO

For the broth:

1 vegetable bouillon cube, or if you clean
the rabbit, the carcass, half a carrot, half an
onion, half a stalk of celery

For the sauce:

15 pound (200 g) chopped rabbit, half a
carrot, half an onion, half a stalk of celery,
Italian olive oil, bay leaf, rosemary, salt and
pepper, dry white wine, tomato paste to taste,
powdered dried black olives, a lemon.

Instructions:

Chop the meat. Make a rabbit broth with the
rabbit bones, half a carrot, half an onion and
half a stalk of celery cut into large pieces all
together. Take half a bouillon cube and put

in % cup (200 ml) of water. While the stock

is cooking, chop up the vegetables into small
cubes for the sauce and cook with a little oil in
a pot over low heat. Once the vegetables have
softened, add the rabbit pieces. Add white wine
(for that amount, 1/3 cup (100 ml) will be
enough) and add the tomato paste, a couple

of bay leaves and a sprig of rosemary. Bake for
one hour, covered, on very low heat, adding
broth if necessary. Meanwhile. mix the eggs
with the flour and then knead the dough until
itis firm and smooth. Remember to set aside
some of the flour in the recipe; depending on
the size of eggs, you might have some flour
leftover. Cover the dough with plastic wrap and
move on to the cream cheese. Heat the cream
in a small pan without letting it boil. Turn off
the heat and add the grated cheese. Puree in
the blender until creamy, and when it cools,
all of the flavors should meld together. We pull
out of the cabinet we must give ourselves the
laminating machine or rolling pin and cutting
board to prepare the ravioli. I, of course, I used
the Grandma Duck: pull the dough until the
second-to-last notch (almost closer) and knead
it twice more. Makes squares about 1 1/3 inch
(3.5 cm) per side and place a teaspoon of
hazelnut cream cheese in the center of each
square. Close the ravioli so you get a triangle
and mold the edges with a toothed wheel.
Once you've finished making the ravioli, cook
them in hot water (Pay attention! Reduce the
heat once the water is boiling or you risk to
open your ravioli!), After a minute or two that
have come to the surface, put them in a pan
with the meat sauce, drizzle with oil, and cook
all together for a minute or two. Put some
dumplings on a plate and add a little dried
black olive powder and some grated organic
lemon zest. It’s ready to serve!
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Risotto with Pecorino Toscano PDO,
pigeon liver and pigeon liver sauce

Ingredients for 6:

* 2 pigeons totaling about % pound (300 g),

* 1 cup (150 g) raisins,

* 1 cup (150 )g breme red onion,

* 500 g (1 pound) 100% Reserve St. Maximus
white Carnaroli rice,

* 2 cups (250 g) aged Pecorino Toscano PDO
cheese,

* including the crust (which is for the broth),
1/3 cup (75 g) butter,

* extra virgin olive oil to taste, salt.

Instructions

Heat a tablespoon of extra virgin olive oil in
a pan, preferably Tuscan olive oil. Add the
thinly sliced Breme red onion. Fry the onion
until golden brown. Add the pigeons, cleaned,
washed and singed. Cook the pigeons so

that they brown on all sides. Cook the livers
together, leaving them separated from the
pigeon. Add a glass of raisins, salt and cook
with the lid on, stirring pigeons several times,

Food Blogger: Antonella Eberlin wwuw.cucino-io.com

seasoning and let it toast for a few minutes,
turning the pan to toast the rice until hands
it feels hot. Add the cheese stock a little at a
time, stirring constantly so that the rice does
not stick to the pan.

Continue stirring and add the broth until it’s
completely absorbed, about 17 minutes. Turn
off the heat and add the cheese cut in julienne
strips and diced up into very small cubes and
then add the butter, stirring constantly.

While the risotto is cooking, chop up the
pigeon livers and puree them in the blender
with a tablespoon of the cooking liquid and
olive oil, until you get a smooth sauce. Slice
the pigeon breast. Prepare the dish with one
cup rice, top with the slices of pigeon breast
and drizzle with some liver sauce.

for about thirty minutes. Now it’s time to make
the broth for the rice, heat the cold water with
the Pecorino Toscano PDO crusts. Add the salt.

Boil 20 minutes and then simmer while you
prepare the risotto. Heat the pan on low
heat, when it is hot, add the rice, without any

13



Nezer

Neger! Jerovine Tedrans OO and Cavy

Food Blogger: Chiara Messena bttp.//blog.giallozafferano.it/pippicalzina/

Tagliolini
ina sausage cream sauce
Ingredients:
* % pound (330 grams) Avesani tagliolini
pasta,

* V3 pound (200 grams) sausage,

* 12/3 cup (160 grams) grated Pecorino
Toscano PDO,

* a teaspoon of curry,

* salt and pepper to taste

Instructions:

To prepare the pasta in a sausage cheese
sauce, begin boiling water to cook the pasta
because the rest of the process is really quick.
Then add ¥: teaspoon salt to the boiling water
and cook the pasta. Take a cup of cooking
water and set aside. Begin melting the cheese
in a pan. Add a bit of the cooking water to
loosen the cheese and stir until you have a
smooth cream. Now add the teaspoon of curry
and mix well. Break the sausage into pieces
with a fork. Let it cook without added fat, until
it is crisp and slightly golden in a separate
pan. When the pasta has cooked, drain and
pour directly into the pan with the sausage
and pour over the sauce and mix everything
well. Turn off the burner for the pasta. If the
sauce is too dry, add a little water to liquefy
it. Serve the pasta on plates and season with
a nice helping of pepper. Your pasta in a
sausage cheese sauce is ready to be enjoyed!!
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Tortelli with shrimp tails
and Pecorino Toscano PDO

Ingredients for fresh pasta:

3 cups (300 g) unbleached flour, 1 egg, 2/3
cup (130 g) of pumpkin puree, 1 tablespoon
extra virgin olive oil

Preparation for fresh pasta:

Sift the flour on a clean work surface and
make a hole in the center of the flour. Beat the
egg with a fork, then pour it in the middle of
the hole in the flour, along with the pumpkin
puree and a drizzle of extra virgin olive oil.
Stir in the flour a little at a time by taking it by
the edges and helping with a fork.

When the flour is all absorbed, mold it into a
ball.

Knead dough until the dough is smooth and
homogeneous. Cover it and let it sit for one
hour.

Ingredients for the filling:

3 medium potatoes, 30 prawns, 2 cups (230
g) aged Pecorino Toscano PDO, juice of half
a lemon, extra virgin olive oil, herbs (basil,
rosemary, lemon thyme, marjoram and
parsley), salt

Preparation for the filling:

Boil the potatoes until they’re nice and soft.
Once they’ve finished cooking, mash them
with a potato masher or use a blender that

L+

Food Blogger: Camilla Assandri bttp.//lacascatadeisapori.altervista.org \a

turns the potatoes into a consistency similar to
mashed potatoes as I did. Let them cook in the
pan and cook the shrimp (which you should
have already cleaned) with the oil, a little
water, the juice of half a lemon and herbs.
Chop up the shrimp and mix with the mashed
potatoes. Add the aged Tuscan Pecorino PDO
and add salt if necessary.

Prepare tortelli with the shrimp tails:

Roll out the dough with a rolling pin first

and then with the sheeter to a thickness of
about 1 mm. Make squares with 1 inch (2,5
centimeters) per side. Put the filling in a
pastry bag or use a spoon and deal a pile in
the center of each square. Place the pasta
square on one hand and fold the bottom
corner over the filling. Fold the strip of dough
to the right over the filling, then do the same
with the flap to the left. Continue in this way
until it forms a kind of wedge. Pinch the

end of the dough between your thumb and
forefinger to make a tail. Cook the ravioli

in salted water for 5-6 minutes. Drizzle the
extra virgin olive oil over the ravioli, lightly-
browned zucchini flowers and chopped
tomatoes fried in batter with crispy panko
(Japanese bread crumbs).
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Rabbit stuffed with guanciale (cured pork cheek)

Food Blogger: Cristiana Di Paola bhttp.//beufalamode.blogspot.it/

Ingredients for 8 people:

2 pounds (1.2 kg) boned Leprino rabbit, 1 ¥
cup (150 g) boiled chicory, 2 tablespoons extra
virgin olive oil, 1/2 clove Kissingarlic, Siloam
yellow chili, 1/3 cup (90 g) bacon, 2/3 cup
(150 g) coppata bacon

Jfor cooking:

1 carrot, 1/2 golden onion, 1/2 garlic clove
Kissin arlic, 1 glass of brandy, 4 tablespoons
extra virgin olive oil

Jfor the cheese fondue:

% cup (120 ml) whole milk, 1/3 cup (100
ml) cream, 2/3 cup (60 g) cheese, 1 teaspoon
cornstarch

Sfor brandy gravy:
gravy Rabbit, brandy, flour, brown stock rabbit.

Instructions:

After removing the rabbit bones, double check
that there are no small bones left. Heat two
tablespoons of olive oil in a pan and then add
garlic. Cook garlic for one minute. Then add
the chicory (which you should have already
boiled in salted water). Add a pinch of chili
pepper. Let cool. Coat the rabbit with slices

of bacon. Cover with chicory cut into small
pieces and sprinkle the coarsely grated cheese
on top. Stitch up the hole using a needle and
silk thread. Coat with bacon coppata and close
it with string.

Preheat the oven to 350 °F (180 °C). Pour
4 tablespoons of extra virgin olive oil on
the bottom of a baking dish. Then, put the
chopped carrot, onion and garlic on top. Lie
down and put the rabbit in the oven. After
15 minutes, pour the rabbit brandy on top.
Continue cooking for another 45 minutes.
Then take it out of the oven, Cover it in foil
and let it sit a while. Enjoy!

Prepare the sauce

For the fondue: Grate the cheese. Heat the
cream with milk without letting it boil. Add
the cheese and let it melt using a whisk. If
it comes out too watery, add 1 teaspoon of
starch.

For the gravy:

Transfer the pan in which you cooked the
rabbit on two burners. Let it boil. Pour the
brandy over the rabbit. Scrape the pan in
the meantime so it doesn’t stick. Strain the
sauce through a sieve. Put on the burner on
low heat and add two tablespoons of flour.
Cook for 10 minutes, add the brown rabbit
stock and continue to simmer for another 20
minutes.

Serve the rabbit cut into slices with fondue,
gravy and potatoes sautéed in oil.
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Mediterranean Fish&Chips

Food Blogger: Cinzia Martellini Cortella www.cindystar.it

Serves 6:

Mussels, vitelotte potatoes, red-skinned
potatoes, one orange yam, flour, breadcrumbs,
white sesame and / or black sesame seeds,
peanut oil, one beaten egg, salt

For cheese mousse:

% cup (50 g) Pecorino Toscano PDO, % cup
(50 g) grated aged pecorino cheese DOP, 1 ¥2
cup (350 g) fresh cream, fresh thyme

Instructions

For cheese mousse:

heat the cream, add a few sprigs of thyme
and let sit for 30-40 minutes. Then remove
the thyme from the cream. Bring to a boil in
a saucepan and add the cheese: mix gently
until well-blended. Sieve. Put in refrigerator
to solidify.

For the potatoes:

Wash each potato, rubbing the skin with a
scouring pad to remove any residual dirt and /
or any imperfections. Dry them and cut them
into fries (without peeling) with a mandolin,
and then arrange them on a clean cloth. Blot
with paper towels.

For the mussels:
It’s not worth opening the mussels when
they’re raw. It’s longer and more difficult.

Better to put them in a large skillet after
washing and going through them one by one
to remove any remaining dirt with a cloth.

Put them on the stove and cook them on high
heat in a covered pot. In a minute or two

the mussels will begin to open. Take out the
mussels that come out of their shells easily:
discard those which didn’t open.

Dab mussels with paper towels. Coat them in

a thick layer of flour and sift to remove any
excess flour. Then dip them in the beaten egg
and then in the breadcrumbs. You can leave
them like that or mix them with white and /
or black sesame seeds. They can be breaded in
advance. Just store them in the refrigerator on
a plate dusted with breadcrumbs and cover it
with a sheet of aluminum.

To fry the potatoes:

Put two pans on the stove, a larger one for the
potatoes, and the other one for the mussels
with plenty of peanut oil in each one. Bring
the temperature of the oil to 350°F (170/180
°C). Fry the potatoes, first the white ones,
then the orange ones and finally the violet
ones. They’ll be ready in a few minutes. Drain
on paper towels. Season with salt just before
serving. Also fry the mussels in the other pan
and drain on paper towels. Do not add salt.

Serve the fish and chips with cheese mousse
and ... cheers!
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Autumn salad with Pecorino Toscano PDO
and grape citronette

Food Blogger: Sabrina Gasparri bttp.//lesmadeleinesdiproust.blogspot.it/

Ingredients for 4 people:

* 4 slices of day-old bread,

* 1 bunch of chicory,

* 1 celery stalk including the leaves,

* 2 cups white chickpeas,

* 4 slices aged Pecorino Toscano PDO one
centimeter thick,

* 1 small bunch of Italian white grapes,

* 1 garlic clove,

* 1 small red pepper,

* extra virgin olive oil,

* salt, pepper

* a few drops of lemon.

Instructions

Soak the chickpeas overnight, then cook them
in plenty of water with a bay leaf for a couple
of hours. Drain and place them in the salad.
Cut some slices of bread into small croutons
and put in the oven to toast with a tablespoon
of oil and a little salt. I washed and dried the
celery. Cut it into small pieces and place in the
salad.

Wash and dry the grapes. I took two-thirds of
them, cut them in half, removed their seeds
and added them to the celery. (I chose Italian
grapes because I tried the crunchy sweetness
but not absolute). I washed, dried chicory and

I cut into 6 to 7 cm pieces. I crushed a clove
of garlic and put it to fry in a wok with two
tablespoons of oil and a little pepper. Add the
chicory to the garlic

and cook for about ten minutes on high heat.

The chicory must not wither completely, but
should stay crisp. Once cooked, remove the
garlic and the red pepper and chicory and add
to the other ingredients in the salad. Cut the
cheese into cubes and add them to the salad.
Take the leftover grapes and put them into

a blender to make whole smoothies. Filter
through a mesh strainer dense and pour into
a tall glass. Add a few drops of lemon juice,
ten tablespoons of olive oil, salt and freshly
ground pepper and beat with a whisk. Add the
warm crunchy croutons to the salad and top
off with grape citronette .
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Beef rolls stuffed with Pecorino Toscano PDO
and sour grapes

Food Blogger: Gianluigi Senaldi btip.//cocogianni.blogspot.it/

Ingredients for 4 people
« 8 slices of scallops of beef,

* Pecorino Toscano PDO,

* % cup (100 g) butter,

* 2 tablespoons extra virgin olive oil,
* a few sage leaves,

* legg,

* white flour,

* bread crumbs,

e salt,

® pepper,

* 4 cups (400 g) white grapes,

* 3% cup (200 g) of white vinegar,
* 3/8 (100 g) dry white wine,

* ¥ cup (120 g) sugar,

* a few juniper berries

Instructions

Thoroughly rinse the grapes; remove the stems
from the grapes and then cut them in half and
remove the seeds with the tip of a box cutter.

I recommend picking the firmer grapes. In a
pan pour in the vinegar and the wine; bring

to a boil, add the juniper berries and sugar
and reduce heat to low. When the sugar has
melted, add the grapes. Stir gently so that
everything is washed with liquid. Continue
cooking over low heat for about ten minutes
checking that everything does not dry out.
Meanwhile, cut the Pecorino Toscano PDO
into cubes measuring ¥ inch (10.8 mm) in
width and the height a little less than the
width of the slices of meat.

Chop some sage leaves into fine pieces. Lie
out the slices, sprinkle with the sage, put the
cheese on the edge of the slice of meat, and
wrap it up to make a roll. Insert a wooden
toothpick in it to hold it all together. In three
separate bowls, put flour in one, a beaten egg
in the second one and bread crumbs in the
last one.

Dip the rolls in flour and wait a few minutes.
Meanwhile, remove the grapes from the pan,
put in 2 bowl and keep them warm. Raise
the heat slightly of the remaining bittersweet
sauce so as to reduce it in half. Careful not to
reduce it too much otherwise you will have
some sort of caramel.

Dip the rolls in egg, covering them all over
and then put them in the breadcrumbs
making sure that they stick to the roll on

all sides. Pour the extra virgin olive oil in a
pan and heat until it starts to bubble. Fry

the rolls in the oil on all sides. When they’re
completely cooked, remove the rolls and drain
them on a plate covered with a paper towel to
absorb any excess oil and then take out the
toothpicks. Place the grapes on one side of the
plate and then drizzle the grape sauce on top.
Add two rolls and top it all off with a sage leaf.
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Polenta and formai (various cheeses)

Ingredients for 4/6 servings
For the polenta:

* 1% cup (190 g) Bergamo cornmeal,
* a half tablespoon of salt,

* 2 cups (500 ml water),

* 1 cup (250 ml) whole milk,

* 1 tablespoon (15 g) cocoa powder

For the Pecorino Toscano PDO foam:

* % cup (200 ml) of fresh cream,

* 1/3 cup (100 ml) milk,

* 2 ¥ cups (250 g) aged Pecorino Toscano
PDO

Finally:

* 1 cup (200 g) pumpkin (net weight of the
waste),

* 1 tablespoon extra virgin olive oil,

* 1 tablespoon ground pepper,

* 1 tablespoon brown sugar,

* salt,

* 1/2 tablespoon of balsamic vinegar of
Modena aged,

* fresh pecorino petals

* chopped cocoa beas

Instructions

First make the cocoa polenta. Dissolve the
cocoa in the milk in a pot and add the water.
Boil the water, and when it has reached a
rolling boil, pour in the cornmeal, stirring

to avoid lumps and let it cook (the cooking
time of the cornmeal can vary from a few
minutes for the pre-cooked kind to 50 minutes
for the classic kind. It’s up to you to decide).
Polenta is like a risotto. It needs to be stirred
constantly. Line a baking tray with parchment
paper, brush with a little olive oil and spread
polenta with a wet spatula to make a uniform
half a centimeter layer. You can also cover it
with lightly-oiled foil and roll it out with a
rolling pin to give you the thickness you need.
Let cool. it makes 4-6 regular rectangles.

Now prepare the foam. Bring milk and cream
to 140°F (60 °C). Add the aged Pecorino
Toscano PDO - stirring constantly - bring the
mixture to 176°F (80 ° C). Put a siphon inside
it (compounds that can handle heat) and let it
sit. Now all that’s left is the pumpkin. Cut the
pumpkin into half a centimeter cubes. Heat
the extra virgin olive oil with chili in a pan on
low heat. Add the pumpkin, and salt. Brown
for 2 minutes then add sugar and balsamic
vinegar. Let it caramelize for 1-2 minutes and
then turn off the heat.

Now it’s time to assemble it on a dish. Put the
polenta sticks under a hot grill for 3 minutes
until you get a delicious crust. Then load the
siphon and cover the crust with a generous
portion of Pecorino Toscano PDO mousse. Add
the spicy diced pumpkin. Finish off each piece
of polenta with 3/4 petals Pecorino Toscano
PDO and sprinkle with lightly-grated cocoa
beans.
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Polenta pecorino meatballs atop
pecorino fondue decorated with coffee beads

Food Blogger: Nicol Pini bttp.//www.colcavolo.it

Ingredients:

For the meatballs:

* 1 cup (250 ml water),

* % cup (115g) cornmeal (with cornflower
petals),

* 2 teaspoons salt,

* 2/3 cup (60 g) aged Pecorino Toscano PDO,

* panko 1 egg (or breadcrumbs)

« sunflower oil

For the coffee beads:
* % cup (115 ml) espresso,
* 1 teaspoon (2g) agar agar, sunflower oil

For the fondue:

* 1 cup (250ml) fresh milk,

* 2/3 cup (60g) grated Pecorino Toscano PDO,
* 1 teaspoon cornstarch

Instructions

First, make the polenta (it’s ok to make the
day before). In a saucepan, bring the water

to a boil, add two teaspoons of salt, then pour
the polenta in all at once and stir well with

a whisk to avoid lumps. Let it cook, stirring
constantly. (Mine was a quick cooking polenta,
which only took 5 minutes) Add the pecorino
polenta and stir well to mix the cheese and
polenta together, then pour into a bowl and let
cool completely. At least 1 hour before creating
the coffee beads, put it in the freezer a glass
bowl with vegetable oil (all you need is one
glass).

Dissolve the agar agar in the coffee. In a
saucepan, bring the coffee-agar agar mixture
to a boil. Once it has started boiling, let it boil
for 3-4 minutes, then turn off the heat and
allow it to cool slightly (about 5 minutes).

Fill a liquid dropper with coffee and let it drop
one at a time in the bowl with the sunflower
oil. Drain the coffee beads in a colander, rinse
gently under running water and set aside.
Dampen your hands and shape the polenta
into balls. Beat the egg in a bowl, then roll
meatballs in the beaten egg and put them

in panko (or breadcrumbs) until they’re
completely covered. Bring the sunflower oil
to the temperature needed for frying and fry
the meatballs for a few minutes until they’re
brown.

Drain on a plate lined with paper towels.
Prepare the fondue. In a saucepan, boil the
milk, then add the Pecorino cheese and stir
with a whisk. Let the mixture simmer for
about 5 minutes, then add the cornstarch
and mix everything with a whisk. Continue to
cook until the mixture has thickened, stirring
to prevent lumps from forming. Remove the
pan from heat, then whisk fondue and pass

it through a sieve. Serve. On a plate put the
fondue, then place a polenta meatball in the
center, and top it all off with the coffee beads.
Serve.
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Bavarian Cake with Pecorino Toscano PDO

on Sable (French biscuits) with coffee, Livornese
ponce sauce, candied lemon, frosted coffee beans,
acacia bhoney, crispy nuts, and Pecorino petals

&

Ingredients for 6 pieces -
parallel-piped molds measuring
Iin x 1in x 2.75in (2,5x2,5x7)

* 1(15 g) egg yolk,

* 1/8 cup (30 g) light brown sugar,

* 2 tablespoons Arabica Brazilian ground
coffee (varieties taste very intense and
fresh),

* a pinch of salt.

Bavarian:

* 1 cup (120 g) unaged Pecorino Toscano
PDO (without crust),

* 1 teaspoon (2 g) gelatin,

* Y cup (60 g) liquid cream,

* 1/3 cup (80 g) whipped cream,

e Brazilian arabic coffee-flavored sablé,

* 1 cup (100 g) unbleached flour,

* % cup (50 g) butter,

Crunchy Sorrento walnuts:
* % cup (30 g) Sorrento walnuts,
* Y cup (60 g) light brown sugar,
* 1 teaspoon (5 g) butter,

* 1 tablespoon water,

* a pinch of salt,

Livornese ponce sauce:

* 1/3 cup (100 ml) strong espresso blend,

* 2 teaspoons brown sugar,

* 1/8 (50 ml) dark rum

* 10 ml mastic or anise liqueur,

* 2 untreated lemon peels,

* a pinch (0.5 g) of powdered xanthan gum

Candied lemon:
* 1 untreated lemon,
* water and sugar to taste,

Coffee beans glazed with honey:

* a handful of coffee beans to taste,

* acacia honey to taste pecorino flakes:

* 1 thick slice of aged Pecorino Toscano PDO

Instructions:

First let’s make the candied fruit. Peel the
lemon zest keeping a small part of the white
peel. Cut the peel into %- % inch cubes (6-7
mm). Parboil in the water three times and
change the water every time. Drain. Finally
put in the diced candied lemon in a syrup of
sugar and water 2 parts: 1 part until the syrup
starts to foam. Do not caramelize. Remove the
diced one by one with forceps and put them
on a sheet of aluminum to cool. Keep them in
the fridge so they remain soft.

Chop up the pecorino with a mixer. Bring

the cream to a boil liquid and, once you

take it off the heat, add the gelatin, combine
the mixture with pecorino cheese and mix
everything together. Finally, gently add even

the whipped cream and pour the mixture into
molds silicone . Put them in the refrigerator
to harden for a few hours. Mix the flour with
the coffee powder, sugar and a pinch of salt.
Knead it on a work surface with the tip of your
fingers, adding in the butter and the egg yolk.
Shape into a ball, cover it with plastic wrap
and put it in the fridge for approximately half
an hour. After being in the refrigerator, roll
out the dough with a rolling pin and cut out
rectangles measuring the crest of the molds.
Harden them in the pre-heated oven to 350-
375°F (180-200°C) for 10-12 minutes max.
Chop the walnuts so that some are coarse and
others are fine. Put them in a pan with sugar,
butter, water and salt. Cook until the mixture
begins to caramelize and turn golden. Spread it
out while it’s hot with a spatula on a Silpat pan
in a thin layer and let it cool and coagulate.

The Livorno ponce sauce: put both types of alcohol
and sugar in a cup. Heat them with the steam
vapor from the espresso maker, add the espresso
coffee (2-3 cups ca), finish off with lemon peel and
let cool. Dilute xanthan powder with a little cold
punch, from which we took out the lemon rind,
and then slowly, with no lumps, add the rest, mixing
well. They will meld together quickly.

Glazed coffee beans: simply dip the coffee beans
in acacia honey, remove them with tongs and
decorate the plate.

Put a slice of cheese wrapped in foil in the freezer
for a few hours, and when the dish is ready to
serve, grate the cheese through the largest holes
of the grater to make flakes.
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Chocolate puffs with double
Pecorino Toscano PDO cream

Ingredients

For about 40 small puffs:

* 1/3 cup (75 g) water,

* 1/3 cup (75 g) butter,

* 1 pinch of salt,

* % cup (70 g) unbleached flour,

* 1 tablespoon (6 g cocoa powder),
* 2 medium eggs.

For the filling (12/15 puffs):

* 1/3 cup (100 ml) fresh cream,

* grated Pecorino Toscano PDO to taste,

* 1/3 cup (40 g) diced unaged Tuscan
pecorino,

* milk to taste,

* cocoa beans ground to a powder with a
mortar (cocoa powder)

Instructions

1. A few hours before (or even the night
before) put the pecorino cheese cut into cubes
in a saucepan and cover with milk; put aside
so that it softens in the milk.

2. First make the puffs. Put the water, butter
cut into pieces and a pinch of salt in a
saucepan and bring to a boil. Meanwhile sift
the flour and cocoa.

3. When the water boils, pour the flour in all

Food Blogger: Giulia Robert bttp.//alterkitchen.it

at once and stir vigorously with a wooden
spoon for a few minutes so that the flour
doesn’t stick to the edges of the saucepan.

4. Put in a bowl and stir frequently until the
mixture gets to room temperature. Then add
the first egg, stir until absorbed, then do the
same with the remaining egg. Put the mixture
into a pastry bag with a not-too-small plain
nozzle (7-9 mm).

5. Pre-heat the oven to 375° F (200 ° C).
Shape your puffs (I recommend making them
small since they get bigger as they cook) on

a baking pan (or on a lightly buttered baking
sheet; I wouldn’t recommend using wax paper,
because it creates an air pocket under the
puff) holding the pastry bag nozzle nearly
horizontal and touching the baking tray, so as
to create a nice spherical shape. Press down
on the tip of cupcakes to give it a nice round
shape with a damp finger.

6. Put in the oven for 15 minutes, then slightly
open the oven door and keep it slightly open
with a wooden spoon (or something else) to
keep the oven door from closing and cook for
another 5 minutes. Remove from the oven and
place on wire rack to cool.

7. In the meantime put the cream into a bowl,
add the grated pecorino (to taste) and whisk
until not too firm. Put the cream in a pastry
bag with small nozzle (You can use a star or a
plain one. It doesn’t matter) and then put in
the refrigerator.

8. Now let’'s make fondue. Pour milk that
covered most of the cheese in a cup (may
serve), and let melt over low heat, adding
more milk if necessary: consistency should not
be too compact. Let cool.

9. Fill your puffs with pecorino cream by
making a hole in the bottom of each puff with
the pastry bag nozzle and then squeeze the
filling inside. “Frost” the tops of your puffs
with a little cheese fondue and finish off with
a sprinkling of cocoa powder on top (I use a
small mortar to grind the cocoa beans into
cocoa powder).

10. Put each puff in paper cups and then
arrange them on a platter; let sit in the
refrigerator about half an hour. Serve cold.
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Calcioni, caciuni, cacioni sweets from the marche
region stuffed with Pecorino Toscano PDO and sugar

Food Blogger: Donatella Bartolomei bttp.//ingredienteperduto.blogspot.it

Ingredients
Serves about 40 Cacioni

For the pastry dough:
* 2 % cups (250 g) flour,
* 2 eggs,

* % cup (50 g) sugar

For the filling:

* 2 cups (250 g) fresh Pecoino Toscano PDO,

e 1% cup (150 g) aged Pecorino Toscano
PDO cheese,

* 2/3 cup (150 g) sugar,

* juice of 2 lemons,

* 1 grated lemon rind,

* legg,

* 1 egg white,

* egg yolk and enough cream to brush the
surface.

Instructions

Start by making the filling. Mix the two grated
cheeses in a large bowl. Add sugar, lemon
juice, lemon zest and the lightly beaten eggs.
Mix well and let the filling “age” the in your
fridge. For the pastry dough, simply mix the
flour with the beaten eggs and sugar. Shape

it into a ball, cover with plastic wrap and let it
sit in the refrigerator for at least 30 minutes.
Now roll out the dough.

It’s not easy to roll it out. If you have a pasta
machine, also known as Grandma Duck, it will
be easier to get the dough as thin as possible.
Cut out circles measuring 8 cm in diameter
with a dough cutter or even better using
grandma’s favorite cookie cutter: an easy,
efficient glass,.

Put a good teaspoon of the filling on each
dough circle. It must be nice and “chubby”.
Fold the dough into crescents and seal the
edges with fork tines.

Place on a baking sheet with parchment paper.
Brush the surface with a mixture of egg yolk
and cream. Cut two slits to make an open
cross in the middle of the crust with scissors,
typical of this cake. Cook in a preheated oven
at 350°F (180°C) for about 20 minutes. It’s
ready when the crust is golden brown and

the filling comes out like lava would from a
“volcano”.
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Occhi di bue (tuscan cookies) stuffed with Pecorino
Toscano PDO topped with mango chutney

Food Blogger: Alice Del Re www.panelibrietnuvole.wordpress.com

Servings: 25 biscuits
Preparation time: 1 hour
Cooking time: 30 ‘+ 15’

Ingredients

For the mango chutney:
* 2 cups (300 g) mango pulp,
* % cup (80 g) red onion,

* Y cup (60 g) sugar,

* 3 teaspoons (10 g) of pectin,
* 2 tablespoons white wine,

* 2 tablespoons corn oil,

* 1 clove garlic,

* 1/2 teaspoon hot paprika,

* 1/2 teaspoon turmeric,

* 1/8 teaspoon powdered saffron

For the savory cookies:

* 1 cup (100 g) unbleached flour,

* 1/8 cup (20 g) blanched almonds,

* lcup (90 g) grated Pecorino Toscano PDO,
* % cup (50g) excellent quality cold butter,
* 1 egg (and a bit of egg white, if necessary),
* 1/8 teaspoon of salt,

* 1/8 teaspoon ground pepper

Instructions
For the chutney
Thinly slice the onion and fry on low heat

with the oil seeds. After a few minutes, add the
grated garlic and when the onions have begun
to soften, add the diced mango, sugar, pectin
and salt. Stir well and let soften, then add the
vinegar and spices. Cook until the mango is
not completely soft and until the jam is firmer.
For a smoother and more even consistency,
puree it in the blender.

For the cookies

Crush the almonds into a powder. Add them

to the flour, the cheese, salt and pepper and
mix well. Cut the butter into small pieces and
rub it between your fingers with the flour until
the dough is crumbly. Add the beaten egg yolk
and, if you need to make the dough more
compact, add a bit of egg white. Knead quickly
without overheating the dough, wrap in plastic
wrap and refrigerate for at least an hour. Pull
it out five minutes before using. Roll it out
with a rolling pin until it is about 3 mm thick
and cut into circles with a cookie cutter. Put

a bit of chutney on top of each circle and put
another circle with the center hole on top so
that they’re on top of one another. Refrigerate
10 minutes, then bake at 350° F (180 ° C) in a
oven for about 15 minutes.

25
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m Food Blogger: Antonella Marconi http://saporiinconcerto.blogspot.it

Cheese ball on a waffle with Pecorino Toscano
cheese PDO and mango chutney

For mango chutney: an hour, stirring occasionally with a spoon.

* 1 mango (gross weight 500-550 g), The times may vary depending on how hot

* 3 tablespoons raisins, the stove is and how much water evaporates

* 5 cup (120 g) apple cider vinegar, from the mango. When the liquid has almost
* ¥ cup (120 g) sugar, completely evaporated and been reduced to a
* 1 minced shallot, syrup, turn off the heat and place the mango
* 1/2 teaspoon fresh ginger, chutney into a jar. It makes about 4 cups (400
* 1/2 teaspoon cumin, ¢) of mango chutney. Let cool completely and
* 1/2 tsp turmeric, store in the refrigerator until ready to serve.

* 4 cardamom pods, To make the waffles, first beat the eggs.

* 1 teaspoon mustard seeds, Add the melted butter once it has cooled

* 1/2 clove of minced garlic, completely. Add the grated aged Tuscan

* 1/2 teaspoon pepper, Pecorino and mix everything well. Add sifted
* 1 cinnamon stick flour, little by little, alternating with milk. You

should get a fluffy mixture but not a liquidy
one. Let the mixture sit in the refrigerator for

Instructions an hour.

The chutney can be prepared the day before.

Peel the mango and cut into one-inch pieces. ~ Heat the waffle machine according to the
Put them in a bowl and cover with sugar, stir ~ instructions. Pour a ladle of the mixture
with a spoon and cover with plastic wrap. into the waffle machine until it has been all
Store it in the refrigerator for at least two used up. Dice the pecorino cheese into small
hours but for a maximum of 4 hours. Prepare  squares, put in a bowl, and cover with milk.
the spices according to the amount indicated.  Let it sit for one hour. Beat it using a hand

Ingredients * 1 ¥ cup (150 g) unbleached flour, As for the cardamom, use only the seeds mixer, adding milk if it is too thick. The mix
* % cup (200 ml) milk inside the shell. Measure the vinegar. In a should be slightly soft. Assemble the dish:
JSor 5 walffles: saucepan, place the mango with all the water ~ place a waffle on it, put the ice cream ball in
* 2 eggs, For the Pecorino cheese ball: it has released, vinegar and other ingredients,  the middle of the Pecorino using an ice cream
* % cup (50 g) butter, * 1 cup (100 g) Pecorino Toscano PDO, without forgetting anything. Bring to a boil, scoop, and then garnish with the mango
* 1 cup (100 g) aged Pecorino Toscano PDO, * milk to taste then turn the heat to low and cook for about chutney.
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Pear tarte tatin in a Pecorino Toscano PDO -
Sflavored pastry dough crust served with fresh
pecorino-flavored chantilly cream

Food Blogger: Coralba Martini bttp://duecuorieunalasagna.blogspot.it/

Ingredients

For the pastry dough:

* 2 cups (250 g) flour 00,

* Y cup (125 g) butter,

* % cup (80 g) Pecorino Toscano PDO,
* 2 egg yolks,

* 1 whole egg.

For the Tarte Tatin filling:
* 4/5 Kaiser pears,

* 1/3 cup (80 g butter),

* 1/3 cup (80 g sugar),

* % (50 g) sugar.

For Chantilly:
* 1 cup (250 g) of fresh cream,
* 1 cup (100 g) of fresh pecorino

Instructions

The night before, melt the butter at room
temperature in a2 medium-sized bowl, then
mix it in the egg yolks with a kitchen robot

or an electric mixer. Add the sifted flour and
pecorino which you should have already
mixed with a blender. You should get a smooth
mixture that can be put in the refrigerator

at least overnight. Meanwhile, bring the

cream close to a boil with the freshly-blended
pecorino. Mix well until completely dissolved.
Turn off the heat, let cool and then store in the
refrigerator overnight. The next day, take out

the pastry dough and bring it back to room
temperature. Knead and roll it out on a sheet
of parchment paper. Try to make a circle the
size of the pan you need to cover. (I use an
adjustable circle as a template). Put the pastry
dough circle in the freezer for 15 minutes.
This will make it easier to spread the pastry
dough without breaking it.

Cut the pears in half lengthwise, peel them
and remove the core.

Melt the butter in a pan large enough to

hold the pears in a single layer, add sugar,

stir and cook over medium heat until they
have formed a dark caramel crust. Let the
pear halves cook for a few minutes, turning
them gently so that they get covered in
caramel. Place pears with the cut part facing
downwards in a 9-inch wide baking pan
covered with parchment paper and sprinkle
with the caramel. Cover with the pastry dough
circle, making it fit everything around the
edges of the pan. Bake at 400 °F (200 °F) for
35-40 minutes, until the crust is golden brown.
Let cool and serve turning it upside down, so
that you see the pears cut. While your Tarte
Tatin cools, remove the Chantilly cream from
the fridge and whip the cream until you get
the consistency of whipped cream. Serve each
slice of pie with a scoop of pecorino Chantilly
cream.



