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SUN DRIED TOMATOES

Traditional sun dried tomatoes, seasoned
with oregano and garlic in a perfect balance
of flavours.

Ideal both as starter or ingredient for delicious

recipes.

MUFFIN WITH CHEESE AND SUN DRIED
TOMATOES
Ingredients x 14 Muffins

200 gr flour

3€9gs

100 gr parmesan cheese
60 gr black olives

100 gr Open and Eat dried tomatoes
150 gr milk

50 gr parmesan

60 ml extra virgin olive oil
1sachet of yeast

basil g.s.

salt

pepper

HINTS

Whisk the eggs in a bowl with milk, oil,
parmesan, salt and pepper.

Sift the flour and the yeast and add it to the
mixture.

Add the Emmenthal cut into little cubes, the
dried tomatoes and the olives cross cut.

Add the minced basil.

If the mixture is too much thick, add a tablespo
on of milk.

Place the muffins on a baking tray and place in
the oven at 180° for 20-25 minutes.

Prick with a toothpick; the muffins must be dry
and golden.
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Dried Peppers

SWEET AND SOUR MARINATED

SUN DRIED PEPPERS

Our original recipe gives to the sun dried
peppers intense and unexpected flavours.

SAVOURY CHEESECAKE WITH SWEET
AND SOUR DRIED PEPPERS
Ingredients

300 grspreadable cheese

150 gr not-salty crackers

200 g (2 bags) Open and Eat sweet and sour
dried peppers

100 gr butter

30 gr parmesan

3 tablespoons of fresh cream

8 gelatine sheets

chives g.s.

saltq.s.

HINTS

CHEESECAKE BASE

Soften the butter at room temperature;

Grind the crackers and mix them with the butter and
a pinch of salt and pepper;

Distribute the mixture onto the spring-release tin
and create an homogenous

and compact layer of 2-3 cm;

Remember to line the tin with baking paper.

Put into the fridge for 1 hour.

CREAM

Put the gelatine sheets into a bowl filled with cold
water for 10 minutes;

Drain, squeeze the sheets and dissolve

completely in hot fresh cream.

Mix with the spreadable cheese and the sweet and
sour peppers, the Parmesan, the gelatine mixture, the
minced chives and a pinch of salt.

Pour the mixture on the cracker base, smooth with a
spoon and put the cheesecake

into the fridge for at least 2 hours.
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CHARGRILLED ARTICHOKES

The grilling gives artichokes a rich flavour
which is magnified by the seasoning of garlic,
parsley and oregano.

INTEGRAL BRUCHETTE WITH GRILLED
ARTICHOKES, TOMATOES AND TUNA
Ingredients x 4 bruschette

1bag of Open and Eat artichokes
4 slices of whole-wheat bread
extra virgin olive oil g.s.

200gr drained tuna

saltq.s

pepper g.s.

12 cherry tomatoes

HINTS

Wash and cut tomatoes into cubes.

Put tomatoes, tuna, oil, salt

and pepperin a bowl.

Mix the ingredients.

Put the slices of bread on a dish.

Dampen the bread with the seasoning liquid.
Arrange the artichokes on bread.

Add the mix of tomatoes and tuna.

Serve immediately.
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ZUCCHINI

Crunchy appetizing zucchini seasoned with

mint which amplifies their taste.

SHORT PASTA WITH ZUCCHINI AND FlDRD_EL!SI

Ingredients
I 400 gr caserecce (or another short pasta)
250 gr peeled shrimps
1 bag of Open and Eat zucchini
_| Y5 0nion
extra virgin olive oil g.s.
, saltq.s.

HINTS

Heat the oil over a medium flame.

Add the onion and brown it.

Add the peeled shrimps.

Cook for 1 minute and mix. Evaporate with

white wine for other 5 minutes with the lid over.

Adjust with salt, black pepper and/or chilli
-1 pepper and cook for another minute.

Add the Open and Eat zucchini and mix the

ingredients.
I ’ ‘ Take the water to a boil, cook and drain pasta.
Put pasta into the pan over a medium flame and
then cook it on a low heat for some minutes.
_| Serve hot.
Cook pasta in boiling water, drain when al
, dente.
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JULIENNE OF SUN DRIED
AUBERGINES

prepared according to an ancient
recipe who wants the eggplant thinly
sliced and seasoned with garlic,
oregano, parsley and chilli.

PASTA ALLA NORMA
ingredients |

penne rigate pasta320g _|
ricotta salata 200 g

aubergines 200g
garlicsg '

fresh basil 10 g

saltsog

peeled tomatoes 8oo g

olive oil 30 g

HINTS

Pour the oil in a pan and fry two cloves

of garlic until they brown. Add the tomatoes (if
you prefer you can also crush them with a fork
before) and season with salt and pepper. l

Cook well for 15-20 minutes until they reach a boil.
Pass the tomatoes through a sieve to remove all
the seeds and let cook again for another 10 —|
minutes. When cooked, remove from the heat

and add a few leaves of basil to flavor.
Add the aubergine juliennes ready to eat, keeping '
some aside to garnish. Then take a pot, fill it with
water and bring to a boil. Salt and cook the pasta.
Once cooked, drain and transfer them directly into
the pan with the tomato sauce and the eggplant.
Saute for a few minutes, grate ricotta salata into
thin slices; serve this pasta alla Norma light and
tasty, adding a few spoon of sauce that you kept
aside, and finish with a sprinkling of cheese, with a
few slices of eggplant and a few leaves of basil. 1 _
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