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On his hit Cooking Channel show David Rocco’s Dolce Vita, David and his wife,
Nina, travel around Italy, exploring the very best foods of every region, making
friends wherever they go. From his modern flat in Florence to the lemon groves
of the Amalfi coast, David shares recipes for the local favorites he encounters,
including arefreshing Caprese salad with avocado, weeknight chicken breasts
with fragrant rosemary and chili flakes, a Sunday meat stew flavored with
tomatoes and red wine, and the easy apple-yogurt cake he prepares with his twin
daughters.

Made in Italy features 140 simple, rustic Italian dishes that any home cook can
accomplish—all with David’s signature style. With photographs of gorgeous
food and sweeping images of the Italian countryside, this book will inspire cooks
across Americato bring Italy to lifein their own homes.
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On his hit Cooking Channel show David Rocco’s Dolce Vita, David and hiswife, Ning, travel around Italy,
exploring the very best foods of every region, making friends wherever they go. From his modern flat in
Florence to the lemon groves of the Amalfi coast, David shares recipes for the local favorites he encounters,
including arefreshing Caprese salad with avocado, weeknight chicken breasts with fragrant rosemary and
chili flakes, a Sunday meat stew flavored with tomatoes and red wine, and the easy apple-yogurt cake he
prepares with his twin daughters.

Made in Italy features 140 simple, rustic Italian dishes that any home cook can accomplish—all with David's
signature style. With photographs of gorgeous food and sweeping images of the Italian countryside, this
book will inspire cooks across Americato bring Italy to life in their own homes.
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David Rocco's Recipe for Castagne Umbriacchi (Drunken Chestnuts)

I love roasted chestnuts. In Italy, you can tell when fall is thinking about to turning to winter by the smell of
roasting chestnuts wafting from the little carts on the street. They're atradition at Christmas. When friends
dropin, | like to make thistreat. If you think that roasted chestnuts are a thing of beauty, wait until you taste
what happens when they spend a little time hanging out with some rum.

Serves 4

- 24 roasted chestnuts, peeled
- 2tbsp (30 mL) sugar
- 1/2 cup (250 mL) rum, to taste

Roasting chestnuts is easy. Make a dlit in them so they don’t explode as they cook. Y ou can put them in an
oven at 400°F (200°F) for about 20 minutes. Or if you have access to an open fire, that’s even better. You can
buy a special pan to cook them in that has holes in the bottom to |et the flames get right in there, which adds
a smokiness to the nuts.

Or you can roast the chestnuts on a stovetop in adry frying pan on medium-high heat, shaking the pan every
so often. It should take about 30 minutes.

Once they’ ve been roasted, let them cool just enough that you can handle them and peel them.
Put the peeled roasted chestnuts in alarge mixing bowl and add the sugar and rum.

Now you’ re going to flambé this, so be careful. Here' s how you do it: Light amatch. Tilt your bowl so that

some of the rum is exposed to the flame. It will light up, and the alcohol will burn off fairly quickly. While

it'sflaming, stir continuously to dissolve the sugar, until the rum has reduced to a thick syrup and the flame
has died out.

Serve immediately.




Read Madein Italy By David Rocco for online ebook

Madein Italy By David Rocco Free PDF dOwnlOad, audio books, books to read, good books to read, cheap
books, good books, online books, books online, book reviews epub, read books online, books to read online,
online library, greatbooks to read, PDF best books to read, top books to read Made in Italy By David Rocco
books to read online.

OnlineMadein Italy By David Rocco ebook PDF download
Madein Italy By David Rocco Doc

Madein Italy By David Rocco M obipocket

Madein Italy By David Rocco EPub

LAOFMBDA436P: Madein Italy By David Rocco



