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“In our family the land is inside the genetic code; 

she is deep in ourselves, a way of behaving and, 

more, of life. That’s what has brought us to love 

her yesterday, and more today and tomorrow. She 

is driving us every day to work with ever greater 

passion.” 
Alessandro Durando  
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The F.l l i  Durando farm represents a 

virtuous economic real ity with a 

history that crosses three centuries 

and many generations. 

 

“We are family-run company; from 

years, thanking our work, we are 

trying to bring qual ity and 

tradition to our costumers’ table, 

saying through our products, al l  

about the territory we are l iving 

and working”. 

 

 

The story began in the late 

eighteenth century: the courage 

and wil l  of Luca Durando gave 

birth to a tradition of winemakers 

who, sti l l  today, is the source of 

inspiration for Durando brothers. 

The close bond with the soil  

became even more close in the 

1970s, when many Portacomaro’s 

peasants left the country for a 

safer source of income in factories 

work. 

I t was then that Luca and 

Francesco, at the helm of the 

company in that time, decided to 

diversify the production by 

introducing the first breeding 

ground laying hens, which it 

currently reach about 7,000 

heads. 

The 1980s witnessed a new 

revolution in F.l l i  Durando: in fact, 

it was decided to give a 

breakthrough to the wine 

production, focusing mainly on 

the qual ity of wine instead to 

increase the quantity.  

The bound between Durando 

family and the vil lage of 

Portacomaro has never been 

dissolved, it's a long uninterrupted 

journey through the Monferrato 

hil l s, which, especial ly in recent 

years, has led to a complete 

renovation of the company. 

In 2008 hazelnuts integrated the 

range of products of the highest 

qual ity that the company offers: 

the hazelnuts sector has been 

added to the historical ones, hens 

and wine, with the opening of a 

laboratory to process the 

NocciolaPiemonte IGP (Piedmont 

Hazelnuts).  

 

“What we real ly l ike is share the 

products of our hard work with our 

customers; I t is a work made of 

sweat, sacrifice, effort, but at the 

same time ful l  of satisfaction, 

because of the environment in 

which we are working and l iving”.  

 

From here a new winning 

chal lenge was launched, with 

hazelnuts, hazelnuts paste and 

hazelnuts cream, giving them high 

qual ity and irresistible flavors.  

In 2013, a new turning point: F.l l i  

Durando decided to make 

available to their customers their 

wonderful  country: on the hil l  in 

front of the main square of 

Portacomaro, just 500 mt from the 

hazelnuts laboratory, an Equipped 

Area with “Casotti”, l ittle huts in 

the vineyards, a place where you 

can spend some hours in total  

The Farm History 
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relaxation inside the nature.  

Enchanting places where you can 

eat bringing with you a picnic 

basket, bought at the same 

company, or simply an outdoor 

space where to can have a party 

with friends or, why not, celebrate 

a wedding. 

 

“We are giving a lot to the soil  in 

terms of work and it repays us in 

terms of beauty. Very often, at 

the end of a tir ing working day, 

we have the feel ing to l ive inside 

#ilpostopiubel lodelmondo (the 

most beautiful  place in the 

world)”. 
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“Where tradition married work, and work becomes passion. 

We went out from wine, eggs, hazelnuts to unable sustainable 

local and social tourism. The beauty of our Monferrato hills 

is the wealth we try to preserve intact for you and for our 

children.” 





The Azienda Agricola Fratel l i  

Durando (Durando Brothers Farm) 

is completely to discover, with its 

fascinating and appetizing 

proposals. 

 

There is a Sales Point of Viale A. 

Degiani 33 on the main road of 

Portacomaro: a cozy farmhouse 

where you can taste and buy 

local wines, some typical local 

products made here, in a location 

that gives the atmosphere of the 

past times, with scents and colors 

that conquer al l  in you. 

Do not miss the Equipped Area on 

the magnificent Monferrato hil l s, 

where among vineyards, hazelnuts 

and ancient huts, with picnic 

tables, each one with barbecue, 

you can spend tasty moments at 

one with nature while enjoying the 

del icacies of the prepared  picnic 

baskets in the Farm House "Terra 

d'Origine" (Original Land). 

 

The Farm House "Terra d'Origine" 

(Original Land) is another step in 

the discovery of the 

uncontaminated world of the 

Azienda Agricola Fratel l iDurando. 

Located on the hil l  in front of the 

Equipped Area, the Farmhouse 

offers its guests a spectacular 

view of the unmistakable colors of 

Monferrato landscape. 

 

The same name "Terra d'Origine" 

refers to the special  relationship 

that Fratel l iDurando has with the 

territory: a name that begins from 

the origins and which returns to 

the start, to highl ight a sense of 

belonging that makes Durando's 

family as proud as responsible.  

A journey that starts discovering 

the origin of al l  the products that 

are being used "so that your visit 

can become a conscious journey 

to discover the true flavors of our 

land.“ 

 

Almost al l  the raw materials used 

come from Agricola F.l l i  Durando: 

eggs, hazelnuts, flour, sausages, 

honey, fruits, vegetables and 

wine. "About others, we wil l  be 

happy to tel l  you their story. A 

story made of hard work and 

great passions.You wil l  discover 

the rest by tastying.” 

 

I t is also possible to visit the 

Azienda Agricola Fratel l iDurando. 

The work carried on every day 

with passion and dedication is 

available to give groups of 

children and schools the chance 

to see the birth of those products 

that they usual ly find on their 

tables. 

 

You can visit the Hazelnuts 

Laboratory, where you can find 

step by step the various steps of 

hazelnut processing, from shel l ing 

to toasting. You can see how 

hazelnuts grain is made as wel l  as 

hazelnuts cream and oil , and try 

yourself to col laborate in some 

phases of its processing. 

The Farm  
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Do not miss the fascinating visit to 

the Old Stone Mil l  where you may 

see how corn become flour using 

an old stone mil l  of the 1800s.  

To conclude the visit in the best 

way, you can taste in the 

Farmhouse Terra d'Origine what 

you have seen to create.  
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“A land that always gave us food and in the same time amazed 

us, a land we want to preserve for the following generation 

taking care of her day after day, with dedication, quality and 

respect.” 



The Azienda Agricola F.l l i  

Durando is characterized by 

an indissoluble bond with its 

territory: the gentle hil l s of 

Portacomaro, a vil lage in 

the Asti province, which 

rises along one of the many 

ramifications of Via 

Francigena, a medieval 

transit for pilgrims coming 

from Genoa going to 

France, situated at the 

gates of Monferrato.  

The excel lent products of 

F.l l i  Durando are born on 

the beautiful  hil l s of this 

part of Piedmont whose 

beauty fi l l s the heart. Not 

by chance, the Monferrato 

Wine Landscapes is 

recognized by UNESCO 

since 2014, as a World 

Heritage. 

The eye is lost on the 

horizon, admiring the 

various colors around, you 

wil l  fal l  in love with what 

you see from Portacomaro 

hil l s. Not only beauty but 

also tranquil ity and relax: in 

these hil l s, man and nature 

went hand in hand for 

centuries. 

The land 
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G r a n e l l a  d i  N o c c i o l a  

P i e mo n t e  I G P ( H a z e l n u t  

G r a i n s )  
After roast ing, hazelnuts are 

chopped into smal l  f lakes and then 

vacuum packed. 

N o c c i o l a  P i e mo n t e  I G P 

To s t a t a  ( R o s t e a d  P i e d mo n t  

I G P H a z e l n u t )  
Hazelnuts are roasted through 

infrared oven and then vacuum-

packed: in this way they keep intact 

the fragrance and the del icate 

aroma of hazelnut .  

The hazelnuts of Azienda 

Agricola F.l l i  Durando are “ 

Tonda Gentile Tri lobata” 

variety, qual ity I .G.P.,  they 

grow on the hil l s around the 

vil lage of Portacomaro. 

After a very careful  picking, 

hazelnuts are selected, 

shel led and roasted 

inside the lab just 500 

meters from the hazel trees.  

The different steps are 

performed directly and 

personal ly from Durando 

family as 

warranty and security seal 

of final  product qual ity.  

Products 
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C r e ma  d i  N o c c i o l e  6 0 %  

( H a z e l n u t  C r e a m )  
I t  i s  a del ight, with subl ime and 

inimitable taste. 60% roasted 

hazelnuts pasta, cane sugar and 

lean cocoa are added creat ing a 

product completely natural  without 

conservat ives or thickeners.  

P a s t a  d i  N o c c i o l a P i e m o n t e  

I G P ( H a z e l n u t  P a s t e )  
Ins ide a stone mi l l ,  roasted hazelnuts give 

r ise to this del icious product .  
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T h e  e g g s  
From the hens foeded into the ground with 

exclusively genuine foods, the Azienda 

Agricola Fratel l i  Durando produces great 

qual i ty eggs that, after being careful ly 

selected and packaged, are dist r ibuted 

within a few hours. Eggs that carry with them 

al l  the genuineness and the freshness, always 

f lag of F. l l i  Durando. 
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B a r b e r a  d ’ A s t i  D O C G  
On the hi l l s  of Portacomaro, in the end of the eighteenth century, started the 

cult ivat ion of the Barbera grape variety, which has become one of the typical 

wines of Piemontese t radit ion. Red wine of big personal i ty, with intense color and 

br i l l iant, dedicated to those who love ful l -bodied wines. I t  combines wel l  with 

every meal; although i t  has now found its magnif icent expression with the meat 

and meat game. 

G r i g n o l i n o  d ’ A s t i  D . O . C .  
Grignol ino has a ruby red color, i t  i s  s l ight ly tannic and has a personal i ty marked 

as t radit ion. Defined by Veronel l i  (an I tal ian famous food expert) "Anarchist  

Testabalorda " , (dummyhead) Grignol ino f inds i t s elect ion zone r ight here in 

Portacomaro. I t  i s  suitable to accompany important dishes, such as Piedmont 

t radit ional mixed fr ied, as wel l  as f i sh dishes; more s imply you can dr ink i t  as a 

fresh aperit i f .  
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R u c h é  d i  C a s t a g n o l e  M . t o  D . O . C . G  
Red wine of ancient local t radit ion, Ruché is character ized by an astounding 

symphony of perfumes that makes i t  a unique, great for accompanying meat, 

cheese or, may be, as a wine for meditat ion.  

A r s e t  
This rose wine was born from the wedding between Barbera and Ruché grapes. 

L ike the Medieval repository dominat ing Portacomaro, gathering roads, houses 

and st reets stor ies, modern and ancient, Arset  i s  the perfect union between 

modernity and t radit ion, an extraordinary l inkage between the color del icacy 

and character. Decided and elegant, Arset  holding only the best  of the two 

or iginal grapes. 
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S a n p é  
I l  nome di questo vino vuole essere un omaggio al l ’ant ica chiesa romanica di  S. 

Pietro s i tuata a pochi metr i  di  distanza dal l ’Azienda Fratel l i  Durando e r isalente al  

XI I  secolo. I l  Sanpé è un vino bianco fermo ottenuto con l’85% di  Chardonnay e i l  

15% di  Cortese. Possiede una complessi tà di  aromi e, al  palato, grande 

morbidezza, sensazioni  est ive e sfumature fruttate mescolate a note di  intensa 

freschezza.  

M o s c a t o  d ’ A s t i  D . O . C . G  
Moscato d'Ast i  D.O.C.G. Fratel l i  Durando is a natural ly sweet wine; i t  mainteins 

the grape ful l  matur i ty fragrance and its character ist ic f lavor. Yel low as the sun 

l ight ing the vineyards, scented and intense as wel l  as the Piedmont f lowering 

country, sweet as the hi l l s  f rom which i t  was born and fest ive l ike the Sunday bel ls 

of one farmer vi l lage,  Moscato d'Ast i  D.O.C.G. is  a wine that marry very wel l  with 

hazelnuts sweets. Need to be served s l ight ly cold.  
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S h o w e r  g e l  w i t h  

G R I G N O L I N O  a n d  R U C H È  

ma r c s  e x t r a c t  

F a c e  a n d  B o d y S c r u b  w i t h  

G R I G N O L I N O  a n d  R U C H É  

ma r c s  e x t r a c t  

And….Not just food and wine ... 

From the union with NobilBio and 

Lica 

the l ine of natural  cosmetics by 

Fratel l i  Durando borned, an 

unexpected beauty l ine, made 

from wine production scraps, r ich 

in wine antioxidant powers. A 

l iquid extract from the Grignol ino 

and Ruché marcs was used to 

create hands and nails cream, 

shower gel and body lotion.  

Instead, dried Grignol ino and 

Ruché marcs are on the bases for 

face and body scrub production: 

this one is characterized by a 

great power smoothing with many 

smal l flakes. 



H a n d s  a n d  N a i l s  C r e a m w i t h  

G R I G N O L I N O  a n d  R U C H É  

ma r c s  e x t r a c t  

B o d y  L o t i o n  w i t h  

G R I G N O L I N O  a n d  R U C H É  

m a r c s  e x t r a c t  
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“Passion for this land and for this job passed from father to 

son, overcomes the worst periods of modern history, and in 

the recent years, from the hands of Luca and Francesco she 

went into my own”. 

 
Alessandro Durando 



Made with the excel lent 

products of Azienda 

Agricola Fratel l i  Durando 

by the authors of 

LIBRICETTE.eu, the recipes 

that you wil l  f ind in the 

next pages wil l  conquer 

your heart and your mouth. 

Starting from breakfast you 

arrive at the sweet moment 

after dinner and beginning 

from del icious bites to 

accompany the happy 

hour, you end up at the 

dessert. 

 

Every occasion is 

GOOD and INSPIRING 

to cook with 

excellence, let's 

believe on ATNEWS.it 

and LIBRICETTE.eu 

The recipes 



 
Hazelnut bread crumbs 

by Si lv ia De Lucas foundress of blog SILVIA PASTICCI  
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http://www.silviapasticci.com/
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INGREDIENTS 

 

Same weight between Fratel l i  

Durando’s Nocciola Piemonte IGP 

tostata and stale bread 

METHOD 

 
For  a more rust ic resu l t ,  grate the bread and crush 

the hazelnuts in  the mortar .  For  a more elegant f in i sh, 

th in ly mi l l  dr ied f ru i ts  wi th a food processor .  

 

The f i r s t  method i s  perfect for  cover ing a roast to 

bake in the oven in a short  t ime, l i ke a pork f i l let  

that, covered wi th our  special  hazelnut bread 

crumbs, would be ready in 25 minutes (at 200 °C). 

 

The th innest gr inding of  the hazelnuts makes i t  ideal  

to f ry both f i sh and meat in a f ry ing pan, but i t  exalts  

part icu lar ly del icate ingredients such as turkey or  

sole.  

 

I t  might  seem l ike a  joke,  but  be sure 

that  this  recipe -no recipe wil l  certainly 

change the appearance and taste  of  

many of  your dishes,  making them more 

tasty  and more " fest ive" ,  even i f  i t  is  

the usual sl ice of  meat that ,  s imply 

breaded ,  would be boring.  

 



 
-NOCCI OLAPERI T I VO -  

Savory biscuits with 
hazelnuts and 

Grana Padano cheese 
by Paola “Slel ly” Ubert i  

foundress of LIBRICETTE.eu and of the blog SLELLY 

 

24 

http://www.libricette.eu/
http://slelly.blogspot.it/


25 

INGREDIENTS FOR 12 COOKIES  

 

100 grams al l  purpose f lour  + a l i t t le  

30 grams Grana Padano cheese 12 

month aged, grated at the moment 

30 grams whole f resh mi lk  

6  teaspoon Fratel l i  Durando’s Pasta di  

Nocciola Piemonte IGP 

1 spoon del icate extra vi rgin  ol ive oi l  

Salt  

B lack pepper  ground at the moment 

METHOD 

 
Preheat the oven to 200 °  C in vent i lated mode.  

In a bowl combine f lour ,  hazelnut paste, Grana 

Padano cheese, oi l ,  a generous quanti ty of  ground 

black pepper and very l i t t le sal t .  

Mix wi th a fork  to get a "sandy" mixture.  

Add the mi lk   and knead as br ief ly as poss ible wi th 

hands.  

Put the dough (which tends to crumble) on the 

s l ight ly f loured work sur face, and rol l  i t  at a th ickness 

of  1  cm. 

 

Wi th a ru ler  and a cutter ,  cut rectangles of  2 .5  x  5 .5  

cm s ide. Compact the dough scraps, ro l l  them again 

as shown above and get more bi scui ts .  

 

P lace the cookies on a oven plate covered wi th 

baking paper and cook them for  about 12 minutes 

(they must become wel l  golden).  

 

Let the cookies cool  on a gr iddle before serving 

them. I f  necessary , they can be stored for  a couple 

of  days in  a wel l - sealed metal  box placed in a dark, 

cool  and dry place.  

 

Not always we need dif f icult ,  long and 

complex recipes to  create a  special  

aperi t i f :  these salty ,  sof t  and crunchy 

biscuits  that  blend two ingredients 

capable of  bringing a explosion of  

f lavor into  one bite ,  require l i t t le  of  

our t ime,  giving us in  return a delicious 

scent  that  wil l  f i l l  our ki tchen and the 

chance to  prepare them even the 

previous day.  

The only contraindication:  addict ive. . .  

 



 
- SPOONS FROM PLA NET ORK -  

Creamy egg, spring onion 
and hazelnut spoons 

by Paola “Slel ly” Ubert i  

foundress of LIBRICETTE.eu and of the blog SLELLY 
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INGREDIENTS FOR 10 SPOONS 

 

2 Fratel l i  Durando’s eggs 

30 grams spr ing onion (the green part)  

Fratel l i  Durando’s Granel la di  Nocciola 

Piemonte IGP 

Gentle extra vi rgin  ol ive oi l  

Salt  

B lack pepper  ground at the moment 

METHOD 

 
Boi l  a l i t t le quanti ty of  water  in  a saucepan and 

bleach for  a couple of  minutes the green part of  the 

spr ing onions cutted in r ings. Drain and set as ide in a 

warm place. 

 

P lace the eggs in a second saucepan and cover  

them wi th plenty of  cold water . Br ing i t  on a l ively 

f lame and cook for  three minutes f rom the f i r s t  boi l .  

When the eggs are ready, immediately remove f rom 

the water  and broke the top. Extract the contents 

wi th a spoon and place i t  in  a bowl together  wi th the 

green part of  the spr ing onions.  

Add oi l ,  sal t  and pepper to taste, mix and divide the 

preparat ion into 10 spoons.  

 

Spr ink le wi th a l i t t le grain of  hazelnuts and serve i t  al l  

when i t  i s  s t i l l  lukewarm.  

 

Each of  us has i ts  own regression foods.  

My are so many and,  to  think well  about 

i t ,  is  a  fortune because i t  means that  I  

have received much love from persons 

who have been the protagonists  of  my 

childhood and who have nourished me,  

especially  mom and brother.  Not that  

my dad no means love for me,  but ,  you 

know, he and the ki tchen have never 

made friends.  

For me the egg,  in  many of  i ts  

transformations,  means reassurance,  

evocation of  feel ings of  inner well -

being and peace,  the peace that  comes 

from the carefree and the security  given 

by being cared for and protected.  

 



 
-GOLD BEEF -  

Roast beef and powder  
of hazelnut brittle  

by Paola “Slel ly” Ubert i  

foundress of LIBRICETTE.eu and of the blog SLELLY 
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INGREDIENTS FOR 6 LITTLE 

GLASSES 

 

For  the roast beef :  

600 grams meat for  roast beef  in  one 

piece, t ied wi th a k i tchen str ing  

3  spr igs rosemary  

6  sage leaves  

3  tablespoons extra vi rgin ol ive oi l   

  

For  the hazelnut br i t t le:  

30 grams Fratel l i  Durando’s  Nocciola 

Piemonte IGP tostata 

3 tablespoons caster  sugar  

Salt  

 

Fur thermore:  

3  teaspoons extra vi rgin ol ive oi l  

Ground cinnamon 

Salt  to taste  

B lack ground pepper to taste  

METHOD 

 
Prepare roast beef .  

Preheat the oven at 160° C in stat ic mode.  

Chop the herbs, mix them wi th oi l  and brush th i s  

seasoning on the of  the meat.  

P lace the roast beef  in  a baking pan l ined wi th an 

aluminum foi l  and cook i t  for  40 minutes or  unt i l  the 

core temperature ,  measured wi th a meat 

thermometer , i s  about 55 °  C (roast beef  must be 

rare).  

Take the meat out of  the owen and let i t  cool .  The 

roast beef  can be prepared the day before and 

stored in the ref r igerator ,  wel l  covered.  

Prepare the hazelnut br i t t le.  

 

Put a spoon of  sugar in  a non -st ick pan together  wi th 

the salt  and melt  i t  over  medium heat wi thout st i r r ing, 

but moving the pan when needed. Add the second 

spoon of  sugar, wai t  unt i l  i t  melt  and continue in the 

same way unt i l  the ingredient i s  used up. At the end 

of  the process the caramel must be not to much 

pale. In  any case, take care not to overcook i t  to 

avoid i t  becoming bi tter .  

Add the hazelnuts and move the pan to coat wel l  the 

f ru i ts  wi th caramel .  

Transfer  on a sheet of  baking paper and let cool  

completely . Put the br i t t le in  a f reeze bag then break 

i t  wi th a meat mal let to get a powder not to much 

th in.  

 

I n  case the roast beef  has been kept in the 

ref r igerator ,  take i t  out a l i t t le ear ly so that i t  i s  not 

too cold when serving the di sh (for  a t ime 

commensurate wi th the room temperature) .  

S l ice the meat the most th in as poss ible (who i s  

provided can use the electr ic  kn i fe or  the meat 

s l icer),  then tear  of  wi th the f ingers to get i r regular  

pieces and put in  a capable bowl.  

Season wi th 3 teaspoons of  oi l ,  sal t ,  pepper and 

cinnamon to taste (be carefu l  not to overdo the 

quanti ty of  c innamon: the spice's  taste may cover ing 

the meat savour) .  

 

D ivide the roast beef  into 6 s ingle -port ion glasses and 

complete wi th a l i t t le hazelnut br i t t le powder.  

Serve immediately .  

 

There are foods that  have the abil i ty  to  

inspire poetry for the shapes and colors 

that  characterize them.  

In  my heart  I  have many,  al l  able to  

support  the emotionali ty  that  I  

recognize in  the ki tchen.  

The caramel,  for example,  with  i ts  

chromatic  transformism that  makes the 

candor of  sugar f irst  a  pure 

transparency,  then a pale gold,  then a 

red gold and f inally  a  brown of  soil ,  for 

me i t  is  pure passion.  I t  is  able to  trap 

dried fruits  in  a  f irm embrace that ,  

when i t  breaks,  generates a  golden 

powder as beauti ful  as respect  that  

manifests  to  a  lover,  when you 

recognize to  this person the freedom to 

be what i t  is .  

 



 
- THE  MI DDLE  EA RTH -  

Corn sandwich with 
Salame di Giora, peach and 

amaretti cookies jam 
by Paola “Slel ly” Ubert i  

foundress of LIBRICETTE.eu and of the blog SLELLY 
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INGREDIENTS FOR 16 PIECES 

 

For  the corn di scs:  

200 grams “Pignoletto and Ottof i le” 

f ine corn f lour  or  f ine cornmeal  

200 grams al l  purpose f lour  

200 grams natural  mineral  water  at 

room temperature  

6 teaspoons del icate extra vi rgin ol ive 

oi l  

Salt  to taste  

B lack pepper ground at the moment 

to taste 

  

For  the f i l l ing:  

16 th in s l ices of  Salame di  Giora 

16 teaspoons of  Fratel l i  Durando’s  

Peaches and Amarett i  Cookies Jam  

METHOD 

 
Preheat the oven at 220° C in vent i lated mode.  

In a bowl combine corn f lour ,  s i f ted al l  purpose f lour ,  

o i l ,  sal t  and pepper.  

Work wi th a fork  for  a few moments then add the 

water . Knead the dough as br ief ly as poss ible wi th 

the hands.  

 

On the work sur face spr ink led wi th corn f lour ,  ro l l  the 

dough to a th ickness of  4  mm. Wi th a c i rcular  dough 

cutter  of  5 .5  cm in diameter , cut 32 di scs then  put 

them on a baking pan covered wi th baking paper.  

Cook the di scs for  about 10 minutes: they must be 

gently golden brown. When they are ready let cool  

on a gr id.  

 

Assemble the sandwiches spreading a teaspoon of  

jam on a di sc. Add a s l ice of  Salame di  Giora on the 

jam and close i t  wi th a second di sc.  

Serve immediately .  

 

As in  the Tolkien novel ,  there are 

"Middle Earths"  in  the ki tchen,  in  

which we can loose ourself ,  leaving the 

f lavors mix together in  a  surprising and 

ever-st imulating abil i ty  to  give 

emotions.  

I t  is  the case of  dishes that  mix sweet  

and salty  in  a  merger that  al lows the 

elements to  maintain their identi ty  and 

to  participate in  a  choral  experience.  

This simple recipe is  an example of  how 

from very few ingredients (but  high in  

quali ty) is  possible  to  get  a  tasty  

experience.  

 



 
-A  P I NK  HEA RT-  

Crispy parcels  
with Mortadella cream 

and cherry jam 
by Paola “Slel ly” Ubert i  

foundress of LIBRICETTE.eu and of the blog SLELLY 
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INGREDIENTS FOR 6 PARCELS  

 

A big rectangular  sheet puff  pastry  

150 grams Mortadel la di  Bologna IGP 

9 teaspoons non fat greek yogurt  

6  teaspoons Fratel l i  Durando’s Cherry 

Jam 

METHOD 

 
Heat the oven at 220 °C in vent i lated mode.  

Wi th the help of  a ru ler  and a wheel  dough cutter ,  

cut 6  rectangles of  7  x  10 cm s ide in the puff  pastry. 

P lace them on a baking t in covered wi th a sheet of  

baking paper and cook them for  7  minutes or  unt i l  

they are puffy and golden. Pul l  out of  the oven and 

let cool .  

 

Meanwhi le, cut the Mortadel la di  Bologna IGP in 

smal l  p ieces, and put them in a food processor  wi th 

the yogurt.  Process to get a homogeneus  and f ine 

cream. 

Transfer  the cream in a pastry bag equiped wi th a 

long and th in noozle. 

 

Pract ice a cut along one of  the short s ides of  the 

puff  pastry parcels  and f i l l  them wi th the cream of  

Mortadel la di  Bologna IGP and yogurt.  

 

Brush the sur face of  each parcel  wi th a teaspoon of  

warm cherry jam and serve immediately .  

 

Maybe is  the sound that  they produce 

and that  propagates in  our head,  maybe 

is  the sensation they generate,  able to  

convince the most  atavist ic  part  of  our 

mind that  we are really  nourishing.  

Maybe is…oh I  don’t  care what is:  the 

crunchy foods are irresist ib le .  I f  they 

have a soft  and tasty  heart  then 

. . .well . . .we are in  pure enjoyment.  

 



 
- THE  ONI ON I N  THE  VI NEYA RD -  

Arset onions 
in crunchy nest  

by Paola “Slel ly” Ubert i  

foundress of LIBRICETTE.eu and of the blog SLELLY 
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INGREDIENTS FOR 4 PERSONS 

 

1 di sc puff  pastry  

2  medium yel low onions  

1  glass Fratel l i  Durando’s  Arset 

3  spoons caster  sugar  

3  spoons gentle extra vi rgin ol ive oi l  

Salt  to taste  

B lack pepper ground at the moment 

to taste 

METHOD 

 
Finely s l ice the onions and place them in a non -st ick 

pan wi th the oi l  and a pinch of  sal t .  

Put the pan on a medium f lame and, as soon as the 

onions take heat, add the sugar. When the latter  i s  

di ssolved, rai se the f lame, add the wine and br ing to 

a boi l .  

Lower the f i re, cover  the pan and cook for  10 -15 

minutes. The onions must become very soft  and the 

pan ju ices must not be too abundant or  l iqu id (i f  

necessary continue cooking in the pan uncovered for  

a few minutes so that the l iqu id evaporates a l i t t le).  

Season wi th a l i t t le pepper and let i t  cool .  

 

Preheat the oven at 220°C in vent i lated mode.  

F l ip 4  round nonst ick min i  tart  pie wi th a diameter  of  

11.5 cm on the puff  pastry and cut as many di scs 

us ing a wheel  dough cutter .  

 

L ine the ins ide of  the min i  tart  pie wi th the puff  pastry 

making i t  adhere del icately to the edges. Wi th a fork  

make smal l  holes in  the bottom of  the puff  pastry and 

f i l l  wi th the onions, adding the pan ju ices.  

 

Bake for  12 minutes or  unt i l  the puff  pastry i s  golden 

and cr i sp.  

Pu l l  out f rom the oven and immediately pass the 

blade of  a sharp kni fe around the nests  of  puff  

pastry. Remove the min i  tart  pie and serve 

immediately .  

 

In  Piedmontese  dialect ,  when someone 

is  " in  the vineyard" ,  i t  does not  mean 

that  i t  is  physically  located there.  I t  

o f ten means that  he accuses the blows 

of  a  close association with  Bacchus,  the 

divini ty  that  blessed the Piedmont with  

extraordinary wines.  

Wine (and in  general  alcohol) must  be 

consumed with  a  great  sense of  

responsibil i ty .  As for the onions,  

however,  le t 's  get  them drunk without 

hesi tat ion:  the result  wil l  be a  

satisfying and tasty  dish.  

 



 
- THE  NA RCI SSUS’S  A PPLE -  

Goat cheese stuffed Renetta 
apple coated with Arset 

sauce 
by Paola “Slel ly” Ubert i   

foundress of LIBRICETTE.eu and of the blog SLELLY 
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INGREDIENTS FOR 4 PEOPLES 

 

4 Renetta apples (about 150 grams 

each) 

300 ml Fratel l i  Durando’s  Ar set 

60 grams f i rm and aged goat cheese  

8 spoons caster  sugar  

Salt  to taste  

METHOD 

 
Preheat the oven at 200°C in stat ic mode.  

 

Put the apples in  a oven plate leaving l i t t le space 

between one f ru i t  and another .  

Add the wine and bake for  15 minutes or  unt i l  the 

apples are soft  and wi l ted, but not f lave of f .  Pu l l  out 

of  the oven and let cool  (keep the cooking ju ices 

as ide).  

 

Wi th a very sharp kni fe remove the apple tops by 

making a hor i zontal  cut and keep them aside.  

Us ing a scoop remove the f ru i t  pulp very gently and 

put i t  in  a bowl. Di scard the core.  

 

Add the grated cheese wi th a grater  wi th large holes 

and mix carefu l ly .  Taste to add salt  only i f  necessary 

and f i l l  the apples wi th the mixture. Put the f ru i t  in  

the warm oven.  

 

F i l ter  the cooking ju ices through a f ine strainer .  

Put a tablespoon of  sugar in  a non -st ick pan and 

melt  i t  over  medium heat wi thout st i r r ing, but moving 

the pan when needed. Add the second spoon of  

sugar, wai t  for  i t  to melt  and continue in the same 

way unt i l  the ingredient i s  used up. At the end of  the 

processthe caramel must be not very pale. In  any 

case take care not to overcook i t  to prevent i t  f rom 

becoming bi tter .  

Add the cooking ju ices of  the apples on the caramel 

paying attent ion to the splashes (the caramel, in  

contact wi th the l iqu id that has another  

temperature , sol idi f ies and s immers) .  Continue to 

cook on a gentle f lame, st i r r ing gently wi th a whisk , 

unt i l  the caramel i s  melted again and the sauce 

begins to vei l  a metal  spoon. Turn of f  the f lame and 

let i t  cool .  

 

Pu l l  out the stuf fed apples f rom the oven, cover  them 

wi th the tops kept as ide, spr ink le wi th the Ar set sauce 

and serve immediately .  

 

A l i t t le  narcissist  th is  apple that  is  

f i l led with  i tsel f  and a with  a  delicious 

goat cheese .  I t’s  a  l i t t le  vain with  i ts  

glossy and pleasantly  dense sauce that  

brings in  the wine notes and sweet -sa lty  

balance.  

The right  "punishment"  for this edible 

sin? Eat i t !  

 



 
- FROM SOI L  TO TREE -   

Potato, hazelnut and dried 
plum salad with Moscato 

vinaigrette 
by Paola “Slel ly” Ubert i   

foundress of LIBRICETTE.eu and of the blog SLELLY 
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INGREDIENTS FOR 4 PERSONS  

 

700 grams medium s i ze yel low 

mountains  potatoes 

240 ml Fratel l i  Durando’s Moscato 

d’Ast i  D.O.C.G 

80 grams Fratel l i  Durando’s Nocciola 

Piemonte IGP tostata 

10 stoned dr ied plums 

8 teaspoon s l iced dr ied onion 

2 teaspoon dr ied oregano 

2 teaspon gentle extra vi rgin  ol ive oi l  

Salt  to taste 

B lack pepper  ground at the moment 

to taste 

METHOD 

 
Carefu l ly  brush the potatoes under running water  to 

remove any res idual  of  topsoi l .  

Ar range the tubers in  a large pot and cover  them 

wi th plent i fu l  cold water . Add a teaspoon of  coarse 

salt  and cook for  about 20 minutes start ing f rom the 

boi l  (the t ime may vary depending on the s i ze of  the 

potatoes that must become soft  but not f lave of f ).  

 

Drain the tubers and peel  them when they are st i l l  

warm. Let i t  cool  and then cut into not too smal l  

p ieces. Put potatoes pieces in a salad bowl.  

P lace the hazelnuts on a cutt ing board and break 

them roughly by press ing them wi th a kni fe blade 

paral le l  to the work sur face.  

Add the f ru i ts  to the potatoes and complete wi th the 

oregano and the dr ied onions.  

 

I n  a smal l  heavy pot warm the Moscato. As soon as i t  

reaches the boi l ,  turn of f  the heat and put the plums 

in infus ion so that they become soft .  Drain, dry wi th 

k i tchen paper, cut into smal l  p ieces and add to 

potatoes and hazelnuts.  

 

I n  a bowl, whi sk  together  Moscato, oi l  and salt  and 

pepper to taste beating wi th a fork .  

Wi th the emuls ion obtained, season the salad and 

st i r r ing gently.  

Let rest  the salad in the ref r igerator  for  an hour  after  

cover ing wi th a plast ic wrap.  

 

Before serving, keep the salad out of  the ref r igerator  

so that i t  i s  not too cold (for  a t ime commensurate 

wi th the room temperature) .  

 

Among the dishes of  my childhood the 

potato salad occupies a  prominent 

place.  

Was one of  my aunts who prepared the 

salad on Sunday when the family  met.  

In  her salad there was the tradit ion of  

his land,  Germany and f lavors that  I  

wil l  never forget .  

I  cooked a lot  of  potato salads,  varying 

the ingredients and (amazing! ) every 

t ime,  a  gi f t  from the ki tchen garden so 

simple,  can be the perfect  basis for 

dishes that  are always dif ferent  in  

f lavor and always the same in  the 

delight .  

 



 
- F I ERY  HA ZELNUTS -  

Fresh Tomini cheese, spicy 
hazelnut pesto, mint flavor 

by Paola “Slel ly” Ubert i   

foundress of LIBRICETTE.eu and of the blog SLELLY 
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INGREDIENTS FOR 4 PERSONS  

 

330 grams Piedmontese f resh Tomini  

cheese (1 t radi t ional  ro l l )  

50 grams Fratel l i  Durando’s Nocciola 

Piemonte IGP tostata 

25 grams gentle extra vi rgin  ol ive oi l  +  

a l i t t le  

A pinch dr ied mint 

Dr ied ground chi l i  pepper  to taste 

Acacia honey to taste 

Salt  to taste 

B lack pepper  ground at the moment 

to taste 

41 

METHOD 

 
Pul l  out the cheese of  the f r idge wi th a bi t  of  

advance so that i t  i s  not too cold at the serving 

moment (in a commensurate manner wi th the room 

temperature) .  

 

Grease a sharpen kni fe wi th a l i t t le oi l  and divide the 

rol l  of  cheese into e ight port ions (at each cut c lean 

the kni fe wi th k i tchen paper than grease again).  

P lace the cheese s l ices on a serving di sh.  

 

I n  a mortar  combine hazelnuts,  25 grams of  oi l ,  a 

pinch of  dr ied mint,  chi l i  pepper to taste (be carefu l  

not to overdo i t  to avoid cover ing other  f lavors) ,  sal t  

and pepper. Gr ind to get a not too f ine pesto. Taste 

to adjust the amount of  sal t  and dry mint.  

 

Divide the spicy pesto on the cheese s l ices, f in i sh 

wi th honey drops and serve.  

 

Maybe because I  never t ired of  eating 

them (and using them in  the ki tchen 

because,  believe me,  they are a  

precious and amazing resource),  the 

Piedmontese  fresh Tomini  cheese for me 

equate to  uncondit ional love.  They 

solve lunches and dinners,  they can be 

used in  the most  varied recipes,  from 

salty  to  sweet  and simply sl iced ​ ​and 

leaned on a serving dish,  can be 

accompanied by a  tradit ional  or 

unconventional seasoning,  as in  this 

case.  

 



 
-UNCONDI T I ONA L SURRENDER -  

Hazelnut variegated 
Castelmagno fondue 

by Paola “Slel ly” Ubert i  

foundress of LIBRICETTE.eu and of the blog SLELLY 
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INGREDIENTS FOR 4 PERSONS 

 

240 grams f resh heavy cream 

220 grams Castelmagno DOP cheese  

200 grams whole f resh mi lk  

4  teaspoons Fratel l i  Durando’s Pasta di  

Nocciola Piemonte IGP 

METHOD 

 
Discard the r ind of  Castelmagno and cut the cheese 

i t  into smal l  p ieces. P lace in a heavy bottom sauce 

pot wi th cream and mi lk .  

 

Put the pot on a very low f lame and, st i r r ing 

constant ly wi th a whip, di ssolve the cheese avoiding 

to br ing the preparat ion over  to the boi l ing point.  

F i l ter  the fondue through a very f ine strainer  and put 

in  four  cups. Wai t  for  a few moments to avoid that 

the fondue i s  too hot.  

 

Complete wi th hazelnut paste making i t  fal l  f rom a 

teaspoon in order  to obtain a var iegated sur face. 

Serve immediately .  

 

NOTE: I  personal ly prefer  the fondue in pur i ty but, i f  

you wish, you can accompany i t  wi th croutons made 

by toast ing an excel lent mountain bread.  

 

Sometimes in  a  reassuring candor and 

in  a  si lky consistency that  would make 

you think of  delicious tastes,  you can 

f ind a vibrant taste  shock.  This is  the 

case of  Castelmagno  DOP fondue,  an 

extraordinary cheese that  does not  need 

any presentation.  Married to  the 

sumptuousness of  the Fratel l i  

Durando’s  Pasta di  Nocciola  Piemonte  

IGP, able to  bring in  thousands of  

preparations a  caress that ,  a l though 

gentle ,  leaves deep marks in  the heart ,  

g ives birth  to  a  simply irresis t ible  

blend.  

 



 
-CHEERSCHEESE -  

Ripe Piedmontese Tomino 
cheese with cream of Ruché 

and apple 
by Paola “Slel ly” Ubert i  

foundress of LIBRICETTE.eu and of the blog SLELLY 
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INGREDIENTS FOR 4 PERSONS 

 

For  the cream: 

300 grams Golden Del ic ious apple 

pulp 

200 ml Fratel l i  Durando’s Ruché di  

Castagnole M.to D.O.C.G 

50 grams caster  sugar  

  

Fur thermore : 

4  Piedmontese r ipe Tomini  cheese  

METHOD 

 
Cut the pulp of  the apple into smal l  cubes and put i t  

in  a saucepan wi th a heavy bottom together  wi th the 

sugar.  

Cook on a very low f lame unt i l  the sugar i s  melted (i t  

should not become caramel) .  

Add Ruché, cover  the saucepan and continue 

cooking for  about 10 minutes or  unt i l  the apples are 

very soft .  Reduce in cream wi th an immers ion 

blender, rai se the f lame and let the cream reduce 

unt i l  i t  get the densi ty of  a jam. Turn of f  the f i re and 

keep the cream in a warm place.  

Heat a nonst ick gr i l l  and cook the Tomini  cheese two 

minutes per  s ide (they must heat up and become soft  

ins ide).  

Immediately serve the tomini  together  wi th the warm 

apple and Ruché cream. 

 

Wine and Cheese is  a  great  couple in  

the ki tchen.  I t  is  the base of  appetizers 

that  can be informal or not .  I t  is  the 

heart  of  an open -air lunch during which 

you can enjoy the wonders of  the 

Piedmontese  countryside that  in  every 

season can give poetic  inspiration.  I t  is  

a  delightful  solution for a  convivial  

dinner,  one of  those in  which everyone 

si ts  around a table with  the desire to  

communicate,  share,  create a  convivium 

that  ful ly  respects the deepest  meaning 

of  the word.  

Here is  a  recipe created in  honor of  

th is  indispensable binomial  in  which 

apples,  which contribute to  making 

Piedmontese  farming great ,  are peeping 

through their fresh and reassuring note.  

 



 
-PÂ TÉMPTA T I ON-  

Liver pâté with hazelnuts 
and cherry jam 

by Paola “Slel ly” Ubert i  

foundress of LIBRICETTE.eu and of the blog SLELLY 
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INGREDIENTS FOR 4 PERSONS 

 

For  the pâté:  

300 grams veal  l i ver  

100 grams Cipol la Piat l ina di  Andezeno 

(or  other  very sweet var iety of  onion) 

150 grams Fratel l i  Durando’s Granel la 

di  Nocciola Piemonte IGP + a l i t t le  

140 of  f resh piedmontese Tomino 

cheese 

4 spoons extra vi rgin  ol ive oi l  

½ glass  Fratel l i  Durando’s Sanpé  

1  spoon brown sugar  

Salt  to taste 

B lack pepper  ground at the moment 

to taste 

  

Furthermore : 

8  teaspoon Fratel l i  Durando’s Cherry 

Jam 
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METHOD 

 
Cut the l iver  into very smal l  p ieces.  

F inely chop the onion and place i t  in  a large pan 

wi th the oi l  and a pinch of  sal t .  Br ing the pan on a 

sweet f lame and let the onion take heat, wi thout 

f ry ing. Add a glass of  warm water , cover  and let the 

onion s immer over  low heat for  about 10 minutes or  

unt i l  i t ’s  very soft .  

Rai se the f i re and add the sugar. As soon as th i s  i s  

melted, fade wi th the wine. When the alcohol  has 

evaporated, add the l iver  and sauté over  a h igh 

heat for  about 5  minutes (i t  must be cooked wi thout 

becoming str ingy or  excess ively dry).  Season wi th a 

l i t t le pepper, turn of f  the heat and let i t  cool .  

 

I n  a blender combine the l iver  together  wi th i ts  

cooking ju ices and the Tomino cheese. B lend to get 

a smooth and rather  f i rm cream. Taste to regulate 

salt  i f  necessary.  

Transfer  the pâté into a bowl and add the hazelnuts 

grain. Mix carefu l ly .  

 

Put a teaspoon and a half  of  jam on the bottom of  

four  s ingle-port ion cups. Add the pâté squeezed f rom 

a pastry bag wi th a smooth nozz le and add another  

hal f  teaspoon of  jam. 

 

F in i sh wi th a l i t t le bi t  of  hazelnuts grain and a serve.  

 

The l iver pâté is  a  dish that  combines 

the decisive character of  f lavor with  the 

delicacy of  texture.  Almost  a  gourmet 

oxymoron that  gives strong emotions 

quieted in  the softness of  the structure.  

As a  tribute to  a  dish that  I  love very 

much and to  the excellence of  the 

terri tory such as Piedmont IGP 

Hazelnut ,  fresh Tomino cheese and 

Cipolla  Piatl ina  di  Andezeno  (a very 

delicate and sweet  onion),  witness and 

incarnation of  a  piece of  regional 

history and identi ty ,  I  prepared this 

pâté in  which crispness of  bread 

croutons,  which usually  accompanies i t ,  

are replaced by the peculiari t ies of  

hazelnut  grain.  

 



 
-C I NDERELLA  A T D I NNER -  

Coarse pumpkin cream with 
hazelnuts and truffle honey 

by Paola “Slel ly” Ubert i  

foundress of LIBRICETTE.eu and of the blog SLELLY 
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INGREDIENTS FOR 4 PERSONS 

 

900 grams Castel lazzo Bormida’s 

pumpkin (or  other  h igh qual i ty  

pumpkin) 

400 ml boi l ing water  + ½ glass  

30 grams Grana Padano cheese 

grated at the moment 

1 medium yel low onion 

6 spoons Fratel l i  Durando’s Sanpé 

4 spoons fu l l  Fratel l i  Durando’s 

Granel la di  Nocciola Piemonte IGP  

3 spoons extra vi rgin  ol ive oi l  

4  teaspoons t ruf f le  honey 

Salt  to taste 

B lack pepper  ground at the moment 

to taste 
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METHOD 

 
Finely chop the onion and cut the pumpkin pulp in 

dices wi th 2  cm s ides.  

P lace the onion in a pot wi th oi l  and salt  and br ing 

on a sweet f lame. As soon as the onion gets warm 

(do not f ry),  add the half  glass of  boi l ing water . 

Cover  the pot and let the onion stew on low heat 

unt i l  i t ’s  soft .  

Rai se the f lame, add the pumpkin 's  dices and let i t  

f lavor  for  about two minutes, st i r r ing often. Deglaze 

wi th wine and as soon as the alcohol  evaporates add 

the remaining 400 ml of  boi l ing water .  

Br ing to a boi l ,  reduce the heat, cover  the pot and 

cook for  10 minutes or  unt i l  the pumpkin i s  soft  but 

not f laked off .  

Wi th a immers ion blender, blend br ief ly and 

intermi ttent ly:  the preparat ion should be creamy wi th 

pieces of  whole pumpkin.  

 

Add the Grana Padano cheese, season wi th a gr ind 

of  pepper and st i r  wel l .  Taste to add salt  only i f  

necessary.  

 

Pour  the coarse pumpkin cream in four  earthenware 

bowl and complete wi th hazelnuts and l i t t le of  t ruf f le 

honey. Serve immediately .  

 

From kitchen gardens,  from lush 

boughs,  from industrious insects and 

from the ground,  born the ingredients 

that  give to  this dish the comfort  of  a  

coarse vegetable cream and the 

seduction of  precious elements.  

I  reccomend  you to  serve the cream in a  

earthenware bowl to  pay homage to  a  

countryside that  is  generous in  any 

season and mystical  in  giving us many a 

chance to  create in  the ki tchen:  our 

“gourmet imagination” is  the only 

l imit .  

 



 
-GOLDEN BA TH -  

Hazelnut homemade fresh 
pasta in beef stock 

by Paola “Slel ly” Ubert i  

foundress of LIBRICETTE.eu and of the blog SLELLY 
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INGREDIENTS FOR 4 PERSONS 

 

For  the homemade f resh pasta: 

200 grams al l  pourpose f lour  + a l i t t le  

100 grams Fratel l i  Durando’s Nocciola 

Piemonte IGP tostata 

2 Fratel l i  Durando’s eggs 

A pinch of  sal t  

 

Fur thermore : 

1 ,5  l t  good beef stock (better  i f  

homemade) 

Grana Padano cheese grated at the 

moment to taste 

B lack pepper  ground at the moment 

to taste 

METHOD 

 
Combine the s i f ted f lour  and the hazelnuts in  a cutter  

and start  the machine intermi ttent ly unt i l  the f ru i ts  i s  

powdered and mixed wi th f lour .  

By hand wi th the c lass ic method of  the “fountain”, or  

in  the planetary or  in  the kneading machine, mix the 

hazelnut f lour  wi th eggs, sal t  and a quanti ty of  

natural  mineral  water  suf f ic ient to obtain a compact 

and very f i rm dough.  

Wrap the dough wi th plast ic wrap and let i t  rest  in  

the ref r igerator  for  30 minutes.  

 

After  the rest t ime, f latten the dough in a 2 mm th ick 

sheet wi th a rol l ing pin or  wi th the appropr iate 

machine. 

  

Spr ink le the pasta sheets wi th abundant f lour ,  ro l l  i t  

up on i tse l f  s tart ing f rom one of  the short s ides and, 

wi th a very sharp kni fe, cut 2  mm wide segments .  

Rol l  out the segments and place them on a large di sh 

spr ink led wi th other  f lour .  Cover  wi th a large s i f ter  

and let i t  rest  in  a cool  and ai ry place unt i l  the pasta 

i s  dry.  

 

At the moment of  serving, prepare four  soup di shes 

and br ing the stock to a boi l  in  a large pot.  

Lower the f lame so that the l iqu id quivers  wi thout 

boi l ing violent ly and cook the pasta breaking i t  wi th 

the hands. As soon as the pasta r i ses to the sur face, 

take i t  wi th a good quanti ty of  stock and place i t  in  

the soup di shes.  

 

Spr ink le wi th plenty of  grated Grana Padano cheese 

and ground pepper and serve.  

 

Do you know what i t  means to  be born 

from a Piedmontese  mother and from an 

half  Piedmontese  and half  Emilian  

father ?  

I t  means that  my family was devoted to  

homemade fresh pasta and to  an 

invisible  egg -shaped altar.  

Tajarin ,  agnolott i ,  ravioli ,  

tortel l ini . . . should I  add more?  

Making fresh pasta at  home for me is  

holist ic  therapy.  

Preparing this broken pasta with  

hazelnuts and taste  i t  in  a  warm beef  

broth as been a great  emotion and a 

way to  wake up a lot  of  family  reminds.  

 



 
- R I CE  OUT  OF  SHA PE -  

Rice and Toma cheese flans 
with Ruché reduction 

by Paola “Slel ly” Ubert i  

foundress of LIBRICETTE.eu and of the blog SLELLY 
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INGREDIENTS FOR 4 PERSONS 

 

For  the f lans: 

120 grams Carnarol i  r ice 

100 grams Toma di  Lanzo cheese 

Black pepper  ground at the moment 

  

For  the Ruché reduction: 

200 ml Fratel l i  Durando’s Ruché di  

Castagnole M.to D.O.C.G 

50 grams Tarassaco honey 

  

Furthermore : 

F ine bread crumbs (better  i f  home 

made) and butter  to coat the molds 

METHOD 

 
Combine wine and honey in a non -st ick pan. Boi l  on 

a h igh f lame unt i l  the l iqu id i s  reduced to one th i rd of  

i ts  volume and the preparat ion vei l s  a metal  spoon. 

Let cool .  

 

Coat the ins ide of  4  di sposable aluminum molds whi t  

Wi th butter  and breadcrumbs.  

 

Preheat the oven at 200°C in stat ic mode.  

 

Br ing to boi l  sal ted water  and cook the r ice keeping 

i t  “al  dente”. Drain the r ice and place i t  in  a large 

bowl. Add the diced Toma cheese and a generous 

ground of  pepper. Mix carefu l ly .  

 

Put the r ice in the molds by press ing i t  wel l  wi th the 

back of  a spoon.  

 

Cook in the oven for  5  minutes. Pu l l  out and 

immediately pass the blade of  a sharp kni fe along 

the edges. F l ip the f lans in  individual  di shes, 

complete them wi th the reduction of  Ruché and 

serve. 

 

Rice.  From Piedmont opalescent  grains 

on whose surface the thousand shades 

of  white  are fol lowing each other,  white  

which tel ls  of  being a ful l - f ledged 

color.  Rice is  f leshy,  pleasant 

crispness,  structure and great  

generosity  in  the ki tchen,  so much so 

that  a  whole l i fe  would not  be enough to  

decline this cereal  in  al l  possible  

combinations.  

 



 
Hazelnut Orecchiette with 

stracciatella and mushrooms  
by Monica Benedetto e Nicolò 

founders of the blog UNA PADELLA TRA DI  NOI  

 

54 

http://www.unapadellatradinoi.com/


55 

INGREDIENTS FOR 6 PERSONS 

 

For  the homemade f resh Orecchiette:  

600 grams al l  purpose f lour  

200 grams Fratel l i  Durando’s Nocciola 

Piemonte IGP tostata 

20 grams Parmigiano Reggiano cheese  

4 Fratel l i  Durando’s eggs 

120 ml water  

Salt  to taste 

 

For  the sauce: 

500 grams Stracciatel la  

100 grams Porc in i  mushrooms f resh 

(better )  or  dr ied 

2 gar l ic  c loves 

Extravi rgin  ol ive oi l  

Fresh pars ley  

METHOD 

 
Chop the hazelnuts in  a cutter  together  wi th a l i t t le 

f lour .  Transfer  into the stand mixer ,  add the 

remaining f lour ,  eggs, Parmigiano Reggiano cheese 

and a l i t t le sal t .  Mix wi th the leaf  hook for  about 10 

minutes, cover  and let the dough rest for  15 minutes.  

Take the dough, cut a piece, work i t  a l i t t le by hand 

and make a smal l  c i l inder  of  about 1  cm th ick. From 

th i s ,  cut 1  cm long pieces.  

 

Form some shel l s  by dragging each piece of  dough 

towards you on a l ight ly f loured sur face (drag putt ing 

the cut hor i zontal ly in  re lat ion to you). Then turn the 

shel l  over  i tse l f  to form your  Orecchiette . 

Ar range the pasta on f loured trays.  

 

Br ing to a boi l  some water  in  a large pot. Add salt  

and cook the Orecchiette  for  5-7 minutes.  

 

I n  a large sk i l let prepare the sauce: chop the gar l ic , 

add the oi l  and l ight ly f ry.  Add the chapels  of  Porc in i  

mushrooms f inely s l iced (or  dr ied porcin i  mushrooms 

soaked in water  and wel l  wrung out),  add the 

chopped pars ley and cook for  a few minutes.  

 

Pour  the dress ing onto your  wel l -drained Orecchiette , 

incorporate the Stracciatel la  which must melt  and 

serve. 



 
Tagliatelle with 

ham and hazelnuts  
by Si lv ia De Lucas foundress of the blog SILVIA PASTICCI  
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INGREDIENTS FOR 4 PERSONS 

 

400 grams Tagl iatel le pasta 

200 grams smoked ham or  Praga ham 

200 ml heavy cream 

100 ml Fratel l i  Durando’s Sanpé  

75 grams Fratel l i  Durando’s Nocciola 

Piemonte IGP tostata 

1 spoon butter  

Salt  to taste 

Ground black pepper  to taste 
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METHOD 

 
Br ing to boi l  the water  for  the Tagl iatel le  pasta and 

add salt .  

 

Heat the butter  in  a pan and brown almost al l  the 

ham (keep two s l ices as ide which you wi l l  add to the 

last).  Add the wine and, once i t  has evaporated, 

pour  the cream and let i t  reduce. Season wi th sal t  

and pepper.  

 

Cook the pasta for  2  minutes and place i t  in  the pan 

together  wi th the sauce.  

 

Serve the Tagl iatel le  in  a tray and f in i sh wi th ham 

kept as ide and coarsely chopped hazelnuts instead 

of  the c lass ic grated Parmigiano Reggiano cheese. 

 

The much vi tuperated 80s have lef t  us 

pearls of  voluptuousness in  the ki tchen.  

When we f ind the right  ingredients,  is  

always a  pleasure to  propose again.  

This is  a  dish for those cold days in  

which,  af ter a  walk for mushrooms or 

chestnuts,  you want a  creamy,  

enveloping and tasty  dish.  For this dish 

i t  is  not  even necessary to  have a lot  of  

t ime:  i t  is  a  pampering on the table in  

record t ime.  

 



 
Tajarin with white ragout of 

Sampé flavoured sausage 
by Si lv ia De Lucas foundress of the blog SILVIA PASTICCI  
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INGREDIENTS FOR 4 PERSONS 

 

For  the Tajar in homemade f resh pasta: 

400 grams f lour  for  f resh pasta 

8 egg yolks  f rom Fratel l i  Durando’s 

eggs 

  

For  the ragout: 

400 grams h igh qual i ty  pig f resh 

sausage 

200 ml Fratel l i  Durando’s Sanpé  

200 ml beef  stock or  water  

½ onion 

½ carrot  

1  l i t t le  piece of  celery 

2  spoons extra vi rgin  ol ive oi l  
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METHOD 

 
Prepare the tajar in  wi th the tradi t ional  process whi le 

cooking the meat sauce.  

 

Heat the oi l  in  a pan, add the onion, carrot and 

celery and sauté th i s  base.  

When the vegetables are l ight ly browned, rai se the 

f lame to maximum to brown the sausage you add 

after  having i t  wel l - shel led. 

As soon as i t  i s  golden brown, t ry to degrease as 

much as poss ible, then deglaze wi th the wine leaving 

to cook for  at least 3  minutes on h igh heat before 

adding the broth. Lower the heat and cook wi th the 

l id.  

Turn f rom t ime to t ime and cook for  about 2  hours,  

adding more water  or  broth i f  you see that the 

ragout dr ies too much.  

 

Boi l  the Tajar in  in  plenty of  sal ted water  and leave 

them “al  dente”.  

Drain the pasta and put i t  in  the pan wi th the ragout. 

Add a l i t t le cooking water  and let become creamy.  

Serve immediately .  

 

Few,  but  delicious ingredients,  absence 

of  haste ,  love and good food is  served.  

Knowing how to  cook well  without 

spending very high amounts is  returning 

to  be a  virtue and to  put  i t  in to  practice 

the best  th ing is  to  cook slow cuts of  

meat not  so valuable and do everything 

possible at  home,  giving up to  buy 

ready-made products.  

I f  you make a homemade pasta and 

season i t  with  a  tasty  and slow cooked 

sauce that  becomes velvety  in  the 

mouth,  you can also invite  your friends,  

make a good impression and spend very 

l i t t le .  

 



 
- THE  EGGS GO TO BRUSSELS -  

Eggs and Brussels sprouts 
omelette with anchovy 

flavor 
by Paola “Slel ly” Ubert i  

foundress of LIBRICETTE.eu and of the blog SLELLY 
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INGREDIENTS FOR 4 PERSONS 

 

300 ml whole f resh mi lk  

16 Brussels  sprouts  

6  anchovie f i l lets  in  extra vi rgin oi l  h igh 

in qual i ty  

4  Fratel l i  Durando’s  eggs 

2 teaspoon butter  

Salt  to taste  

B lack pepper ground at the moment 

to taste 

METHOD 

 
Preheat the oven at 220°C in gr i l l  mode.  

 

Remove the base of  Brussels  sprouts and di scard the 

outer  leaves that come off  spontaneously . Cut the 

vegetables in  hal f .  

 

I n  a large non-st ick pan that can go into the oven, 

ar range the butter  and the anchovy f i l lets  wel l  

dr ipped and dr ied wi th k i tchen paper. Melt  

everyth ing on a gentle f lame, st i r r ing.  

 

Put the Brussels  sprouts cut facing down in the pan 

and, after  s l ight ly rai s ing the f lame, let them brown 

for  a couple of  minutes wi thout moving them.  

In a bowl, break the eggs and season wi th a l i t t le sal t  

and a generous quanti ty of  ground pepper. Add the 

mi lk  and beat everyth ing wi th a fork . Gently pour  the 

mixture onto the Brussels  sprouts,  reduce the heat to 

a min imum, cover  and cook for  10 minutes so that 

the omelette wi l l  th icken and l ight ly brown at the 

base. 

 

Transfer  the pan under the oven gr i l l  and complete 

the cooking of  the omelette for  about 7  minutes 

(must become wel l  golden brown). Pu l l  the pan out 

of  the oven and let the omelette  rest for  two minutes 

before lett ing i t  s l ip on a serving di sh and serve.  

 

The egg is  a  basic food that ,  i f  h igh in  

quali ty ,  is  very good at  the natural  (I  

th ink inevitably to  the egg whisked with  

the sugar of  my childhood or the egg à 

la  coque with  warm crouton that  was a  

simple and delicious lunch).  The 

chicken egg is  a  trump card in  ki tchen,  

able as i t  is  to  be transformed into  

many forms and delicious dishes.  

In  short:  egg,  thank you for exist ing.  

 



 
Coq au vin Barbera 

by Monica Mart ino foundress of the blog BIONUTRICHEF 
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INGREDIENTS FOR 4 PERSONS 

 
1 f ree-range chicken about 1 ,5 -2 kg cut in  pieces  

200 grams stewed bacon 

1 tablespoon extra vi rgin ol ive oi l  f rom Riviera L igure 

Al l  purpose f lour  

3  big yel low onions  

5  scal l ions  

2  gar l ic  c loves  

Mix of  pepper (black , whi te, pink peppercorn)  

Whole salt  

2  bouquet garni  (bay leaves, thyme, rosemary, 

mar joram, lovage) 

50 ml Grappa di  Barbera 

200 grams Portobel lo mushrooms  

200 grams Porc in i  mushrooms  

2 carrots  

1  l t  Fratel l i  Durando’s  D.O.C.G. Barbera d’Ast i  (for  

the mar inate)  

750 ml Fratel l i  Durando’s  D.O.C.G. Barbera d’Ast i  (for  

cooking) 

Juniper  berr ies  

 

METHOD 

 
Rinse an onion and a carrot and s l ice them. Transfer  

to a steel  bowl wi th the chicken, a garni  bouquet 

and juniper  berr ies and pour  the wine to completely 

cover  meat and vegetables . Close wi th a plast ic 

wrap or  a l id and place in the f r idge to mar inate for  

8-10 hours or  overnight.  

 

When ready to cooking the chicken, take the bowl 

back and drain the pieces of  meat f rom the 

mar inade. For  safety, wine and vegetables that have 

been in contact wi th raw chicken wi l l  not be used. 

Transfer  the mar inated chicken pieces in a casserole 

su i table for  s low cooking and brown them wel l  wi th 

the oi l .  Remove them, put in  a bowl and keep as ide. 

R inse and chop the shal lots  and cloves of  gar l ic , 

t ransfer  to the casserole and f ry them. Add the 

bacon cut into str ips and brown.  

 

R inse and s l ice the onions, c lean and cut the 

mushrooms into pieces and add them in the 

casserole together  wi th the browned chicken. Add 

the Grappa di  Barbera, spr ink le wi th f lour  and mix. 

F inal ly add the Barbera wine, sal t  and pepper and 

cook the chicken s lowly for  1 .5 -2 hours.  When 

cooked, serve the chicken wi th mushrooms and 

vegetables and i ts  sauce, obvious ly serving wi th 

Barbera d'Ast i  and accompanying wi th hot bread 

croutons.  

 

Poss ible subst i tut ions:  

The golden onions can be subst i tuted wi th 250 grams 

of  Borettane onions (1 -2 to be used in the mar inade).  

The two gar l ic  c loves can be subst i tuted wi th 1 

shal lot for  a more del icate f lavor .  

I n  l ieu of  oi l ,  lard can be used.  

The garni  bouquet can vary depending on the 

season. 

For  those who wish, the onion to be put in  the 

mar inade can be cut in  hal f  and stuck wi th c loves.  

 

. . .  because I tal ians do i t  bet ter.  

 

Once upon a t ime there was an emperor 

named Julius Caesar who was 

interested in  the domain of  Gaul.  In  

Gaul l ived a tribe just  a  l i t t le  

aggressive and insidious,  the Arverni .  A 

chief  of  Arverni  delivered a cockerel  to  

the emperor as a  symbol of  the value of  

the Gauls;  since the hospital i ty  is  

inherent  in  the DNA of  the " I tal ians"  

(ops,  Romans),  Caesar invited the 

Arverni’s  chief  to  dinner where the 

main course was. . . the cockerel  

marinated in  wine.  

We know that  then Caesar,  af ter 

ini t ial ly  risking to  succumb,  conquered 

Gaul and this tribe was defeated.  I t  

seems that  i t  is  the legend that  inspired 

the famous French recipe Coq au vin ,  a  

rather metaphorical  story given the 

shared fate . . .and for a  continuation of  

national pride,  I  le f t  the Bordeaux wine 

to  the French and the Coq I  prepared i t  

with  a  Mr.  Barbera .  

 

P.S.  Commissioner Maigret ,  you're not  

going to  inspect  the cock sauce with  

your lens . . .  you' l l  a lso fal l  in  love with  

my recipe!  

 



 
- CH I CKEN LOVES  BLA CKBERRY -   

Chicken, spring onions and 
hazelnuts meatballs with 

blackberry jam 
by Paola “Slel ly” Ubert i  

foundress of LIBRICETTE.eu and of the blog SLELLY 
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INGREDIENTS FOR 4 PERSONS 

 

200 grams very f ine minced chicken 

meat 

1 spr ing onion 

50 grams non fat greek yogurt  

55 grams Fratel l i  Durando’s  Nocciola 

Piemonte IGP tostata 

2 tablespoon extra vi rgin ol ive oi l  

½ glass Fratel l i  Durando’s  Sanpé wine 

Salt  to taste  

B lack pepper ground at the moment 

to taste 

4 fu l l  tablespoons Fratel l i  Durando’s  

B lackberry Jam 
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METHOD 

 
Rinse and dry the spr ing onion. Separate the green 

part f rom the whi te part and remove the roots (don’t 

di scard them). F inely chop a bi t  of  the whi te part 

(about 10 grams) and, wi th a sharp kni fe, get some 

th in st r ips f rom the green part.  Keep them aside wi th 

the roots.  

 

I n  a large bowl combine chopped whi te part of  

spr ing onion, chicken meat, coarsely chopped 

hazelnuts,  hal f  tablespoon of  oi l ,  yogurt,  a l i t t le sal t  

and ground pepper. Whi t  a fork  perfect ly mix the 

ingredients.  Weight al l ,  div ide i t  into 20 port ions and 

form meatbal l s  wi th wet hands.  

 

I n  a medium-s i zed pan, heat the remaining oi l  

wi thout smoking.  

Place the meatbal l s  in  the pan and brown over  low 

heat for  a few moments ,  wi thout moving them. Rai se 

the f lame, deglaze wi th the wine and, as soon as the 

alcohol  has evaporated, move the pan so that the 

meatbal l s  can turn over ; cook for  about 8  minutes 

shaking the pan often so that meatbal l s  are evenly 

browned. 

 

Meanwhi le brush the bottom of  four  di shes wi th the 

blackberry jam. 

 

When cooked, quick ly dry the meatbal l s  on k i tchen 

paper and divide them into individual  di shes. F in i sh 

wi th some roots of  spr ing onion and the f i l lets  

obtained f rom the green part.  Serve immediately .  

 

Meatballs .  In  a  word,  thoughts,  

feel ings,  memories and regressions 

condense.  

Try to  ask the people around you to  tel l  

you the f irst  word that  comes to  mind 

when you hear the name of  these small ,  

irresist ible  and transforming globes of  

goodness.  

Meatballs  are home,  mom, comfort ,  

security ,  home economics .  They are a  

resource,  a  solution,  a  need,  both in  

practical  terms and in  emotional 

understanding.  They can be an end,  i f  

conceived ad hoc,  or a  very pleasant 

means,  i f  dest ined to  receive scraps 

that  need to  be transformed into  

something new.  

In  short ,  as their shape suggests,  

meatballs  are a  world.  This recipe is  a  

way to  explore a  very small  part  of  i t .  

 



 
Hazelnuts turkey rolls 

by Si lv ia De Lucas foundress of blog SILVIA PASTICCI  
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INGREDIENTS FOR 8 PERSONS 

 

8 s l ices of  turkey breast  

100 grams piedmontese f resh Robiola 

cheese 

60 grams Fratel l i  Durando’s  Nocciola 

Piemonte IGP tostata 

50 ml Fratel l i  Durando’s  Sanpé wine 

Extra vi rgin ol ive oi l  

Salt  to taste  

B lack pepper ground at the moment 

to taste 

METHOD 

 
Coarsely chop the hazelnuts.  

 

Season the Robiola cheese wi th sal t  and pepper and 

mix i t  wel l  wi th hazelnuts.  

 

F latten the s l ices of  turkey breast wi th a meat mal let 

and spr ink le them wi th Robiola cheese and hazelnut 

cream. Rol l  up.  

 

Put the rol l s  on the selected vegetables and spr ink le 

wi th oi l  and very l i t t le water  i f  you use the potatoes.  

Bake for  20 minutes at 180°C cover ing wi th an 

aluminium foi l .  Rai se the temperature to 200 °C, 

spr ink le wi th wine and cook for  15 minutes to brown 

the meat wi thout dry ing i t .  

Serve hot.  

 

A tendential ly  delicate meat l ike turkey 

gains points i f  baked in  the oven with  a  

f i l l ing rich in  f lavor l ike this.  

With a  base of  potatoes or seasonal 

vegetables,  the hazelnuts turkey rolls  

become a very tast ing second dish,  both 

on the table of  every day,  or of  part ies.  

 



 
Barbera d’Asti flavoured 

rabbit  meatballs with 
Polenta nuggets 

by Monica Benedetto e Nicolò 

founders of blog UNA PADELLA TRA DI  NOI  
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INGREDIENTS FOR 2 PERSONS 

 

For  the rabbi t  meatbal l s :  

150 grams rabbi t  f i lets  

1  Fratel l i  Durando’s egg 

15 grams grated Parmigiano Reggiano 

cheese 

2 th in s l ices toast whi te bread 

2 tablespoon extra vi rgin  ol ive oi l  

100 ml Fratel l i  Durando’s D.O.C.G. 

Barbera d’Ast i  

3  or  4  c loves 

Salt  to taste 

 

For  the Polenta nuggets :  

100 grams i s tant Polenta f lour  

400 ml water  

Salt  to taste 

Corn F lakes 

METHOD 

 
Take a bowl and ar range the s l ices of  bread, add 

two tablespoons of  mi lk  and st i r .  

Add the coarsely s l iced ​ ​ rabbi t  f i l lets ,  the egg and 

the grated Parmigiano Reggiano, mix wel l  and 

seasoning wi th sal t .  Form smal l  meatbal l s .  

 

I n  a large f ry ing pan pour  the oi l  and cook the 

meatbal l s  for  a couple of  minutes. Add the wine and 

cloves, cover  and continue cooking for  10 -12 

minutes: the wine wi l l  th icken and the meatbal l s  wi l l  

take on a purple color .  

 

Prepare the polenta fol lowing the instruct ions on the 

package. Let i t  cool  then form some cubes that you 

wi l l  pass in  the corn f lakes and brown in the oven for  

a few minutes.  

 

Serve the meatbal l s  wi th i ts  cooking sauce and the 

polenta nuggets.  



 
Pork leg with Sanpé sauce 

by Anna Laura Mattesini  

foundress of blog EAT PARADE BLOG 
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INGREDIENTS FOR 4 PERSONS 

 

One pork  leg about 1 ,5  kg 

2 glasses  Fratel l i  Durando’s Sanpé wine  

1 tablespoon whole cream 

1 carrot  

1  scal l ion 

1 gar l ic  c love 

Rosemary, thyme, whole black pepper , 

jun iper  berr ies ,  coarse salt ,  al l  crushed 

in a mortar  and mixed 

100 grams Fratel l i  Durando’s Nocciola 

Piemonte IGP tostata 

METHOD 

 
Vigorous ly massage the pork leg wi th the aromatic 

mince, then put i t  in  a large bowl and add the wine. 

Cover  and leave mar inate in the ref r igerator  for  12 

hours,  turn ing occasional ly.  

 

R inse and chop carrots ,  shal lots  and gar l ic  and f ry in  

hot butter .  

 

Drain the pork leg f rom mar inade and brown i t  in  

butter  on al l  s ides.  

Put i t  in  a baking pan wi th the sauté, add the 

mar inade l iquid and a glass of  water  and bake i t  in  

the oven at 180 °C for  90 minutes, spr ink l ing i t  wi th 

the cooking ju ices.  

Wrap in aluminum and keep i t  warm.  

 

F inely chop the hazelnuts and add them to the 

remaining sauce together  wi th a tablespoon of  

cream and reduce on the heat.  

 

The dress ing can be used as i t  i s ,  or  blended in a 

mixer  and s ieved for  a smoother  and creamy effect.  

S l ice the leg, spr ink le wi th hazelnut sauce and 

garni sh wi th whole hazelnuts.  



 
Hazelnuts bavarois with 

green apples gelée 
by Anna Laura Mattesini  

foundress of blog EAT PARADE BLOG 
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INGREDIENTS FOR 6-8 PERSONS 

(22-24 cm diameter  cake mold)  

 

For  the bavaroi s :  

500 ml whole f resh mi lk  

75 grams egg yolks (4  medium egg 

yolks) f rom Fratel l i  Durando’s  eggs 

50 grams Fratel l i  Durando’s  Nocciola 

Piemonte IGP tostata 

180 grams caster  sugar  

150 ml whole cream 

18 grams gelat ine sheets  

 

For  the gelée: 

150 ml green apple ju ice  

One Granny Smi th apple  

60 grams butter  

40 grams caster  sugar  

6  grams gelat ine sheets  

METHOD 

 
Put the 6 g of  gelat ine sheets in  a l i t t le di sh and 

cover  i t  wi th water .  

 

Clean the apple and dice i t .  

 

Melt  butter  and sugar in  a saucepan and cook the 

apple cubes unt i l  the sugar become a caramel just  a 

l i t t le dark.  

Remove the apple cubes and add the green apple 

ju ice, st i r r ing to mix wel l .  

Al low to cool  for  3  –  4  minutes, then add the wel l -

squeezed gelat ine sheets,  s t i r r ing unt i l  completely 

melted. 

Add the caramel i zed apples cubes and pour  into a 

round mold wi th a diameter  s l ight ly smal ler  than the 

one you wi l l  use for  the bavaroi s .  The th ickness 

should be about 1  cm. 

Al low to cool  to room temperature , then put in  the 

f reezer .  

 

Soak 18 g of  gelat in sheets in  water  (for  the 

bavaroi s ).  

 

Br ief ly whip 150 g of  sugar and 4 egg yolks in  a bowl.  

Chop the hazelnuts wi th remaining 30 g of  sugar unt i l  

a cream i s  obtained.  

 

Heat the mi lk  and pour  i t  into the bowl wi th the sugar 

and egg yolks mixture.  

Add the wel l - squeezed je l ly ,  mix the mixture and put 

i t  back on the f i re unt i l  i t  boi l s .  

Turn of f  the heat, add the hazelnut cream and al low 

to cool .  

 

Whip the cream and add i t  to the mixture.  

 

Pour  hal f  of  the mixture into the mold and place i t  

immediately in  the f reezer  for  an hour .  

Meanwhi le, mix the remaining mixture f rom t ime to 

t ime to prevent i t  f rom sol idi fy ing.  

 

Remove the mold f rom f reezer , place the previous ly 

prepared green applesauce in the center  and cover  

wi th the other  hal f  of  the mixture.  

 

Keep in the ref r igerator  for  at least 4 -5 hours and 

remove i t  hal f  an hour  before serving, decorat ing i t  

as you l i ke.  



 
- THE  SWEET  S I DE  OF  THE  TRUFFLE -  

Savoiardi and hazelnuts-
chocolate cream truffles  

by Paola “Slel ly” Ubert i  

foundress of LIBRICETTE.eu and of the blog SLELLY 
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INGREDIENTS FOR 12 TRUFFLES 

 

70 grams whole cream 

50 grams Fratel l i  Durando’s crema 

spalmabi le di  cacao e nocciole  

50 grams Savoiardi  cookies  

1  tablespoon dark rum 

Bi tter  cocoa powder  

METHOD 

 
With a pest le, roughly crumble the Savoiardi  cookies 

into a large bowl.  

Combine the remaining ingredients and mix wi th a 

fork  unt i l  a homogeneous mixture i s  obtained.  

 

S i f t  the bi tter  cocoa into a second bowl.  

 

Weigh the Savoiardi  mixture and divide i t  into 12 

port ions. Dip a port ion in the cocoa and rol l  i t ,  then 

take i t  del icately in  your  hands and form a bal l .  Put 

the bal l  on a plate covered wi th parchment paper.  

Continue in the same way whi t  remaining dough.  

Put the truf f les in  the ref r igerator  for  at least two 

hours or  unt i l  they are f i rm (they wi l l  remain rather  

soft).  

 

Truf f les can be stored for  a couple of  days in  the 

ref r igerator  in  t ight ly c losed glass jars .  

 

In  the l i teral  intention of  the term that  

sees i t  as an "underground"  king,  or in  

i ts  sweetest  sense,  the truff le  knows 

how to  induce an unredeemable 

at traction.  

The sweet  truff les are an authentic  balm 

for the soul  that  passes through the 

mouth.  Triumphs of  that  cocoa and 

chocolate that  Piedmont has 

transformed into  a  tradit ion of  the 

highest  level .  

 



 
-  THE  K I SS  OF  THE  CEL I AC LA DY -  

Hazelnuts Lady’s Kisses 
gluten and lactose free  

by Monica Mart ino foundress of blog BIONUTRICHEF 

 

76 

http://www.bionutrichef.it/


77 

INGREDIENTS FOR ABOUT  

16 LADY KISSES 

 

120 grams f ine r ice f lour  

120 grams f ine corn f lour  (fumetto)  

120 grams Fratel l i  Durando’s Nocciola 

Piemonte IGP tostata 

60 grams Fratel l i  Durando’s hazelnut 

oi l  

60 grams egg whi tes  (2  egg whi tes) 

f rom Fratel l i  Durando’s eggs 

1 tablespoon cocoa f lavored coffee 

powder  

1  teaspoon salt  f lakes 

4  grams vani l la f lavored baking 

powder  

Hazelnuts ,  dark chocolate and coffee 

cream (home made) 

Powdered brown sugar  

METHOD 

 
I n  a mixer ,  chop the hazelnuts wi th the salt  f lakes to 

obtain a fai r ly  f ine f lour .  Transfer  the hazelnut f lour  

into a bowl s i f t ing i t  together  wi th the other  two 

f lours ,  the coffee powder and the yeast.  Add the 

hazelnut oi l  and the egg whi tes and knead unt i l  a 

dough i s  obtained.  

The dough can be lef t  to rest in  the f r idge for  20 -30 

minutes or  used immediately .  

 

Make smal l  bal l s  l i ke a smal l  walnut whi t  the dough, 

t ry ing to make them al l  the same s i ze and place 

them on a plate l ined wi th parchment paper, 

press ing l ight ly to obtain smal l  domes.  

 

Bake in a stat ic oven at 200 °C for  20-30 minutes, 

take out and al low to cool .  

 

Heat the hazelnuts,  dark chocolate and coffee 

cream in a bain-mar ie and, when i t  i s  semi - l iqu id, 

spread a smal l  spoon on the base of  two smal l  

b i scui ts  and put them together , placing the Lady 

Ki sses on a wi re rack to dry them.  

 

Serve the k i sses dusted wi th powdered brown sugar 

wi th a cup of  good coffee f lavored wi th cocoa or  

hazelnut.  

 

I t  is  in  the ki tchen of  the House of  

Savoia  Family that  in  the late  

nineteenth century the famous Lady's 

Kisses (Baci  di  Dama) were invented to  

satisfy  a  throat  sin  of  King Vit torio  

Emanuele .  A dessert  born from the 

inspiration of  the chef  who used what 

was in  the pantry:  almonds,  bi t ter 

almonds,  hazelnuts,  butter and sugar.  

The name is  given by the fact  that  the 

two biscuits  jo ined by a  layer of  

chocolate gave the idea of  ​ ​a woman's 

mouth.  

But today's  ladies,  o f ten,  may have 

some small  problem of  food 

intolerances.  These (almost ) sweets are 

adapt to  these needs and become 

gluten- free and lactose - free for the 

occasion,  sl ightly  aggressive with  a  

touch of  cocoa -f lavored coffee and 

some salt  crystals in  the mixture.  

 



 
- “ FA LLEN”  M I N I  CA KES -  

Rubatà breadsticks and 
pears mini cakes with 

hazelnuts and cocoa cream 
by Paola “Slel ly” Ubert i  

foundress of LIBRICETTE.eu and of the blog SLELLY 
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INGREDIENTS FOR 4 PERSONS 

 

100 grams Rubatà breadst icks  + a l i t t le  

to dust  the molds 

200 grams Madernassa pear  pulp 

200 grams warm whole f resh mi lk  

3  tablespoon caster  sugar  

2  Fratel l i  Durando’s eggs 

The zest of  an unwaxed and untreated 

lemon grated at the moment 

Butter  for  the molds 

4  tablespoon Fratel l i  Durando’s crema 

spalmabi le di  cacao e nocciole  

METHOD 

 
Crumble the 100 grams of  Rubatà breadst icks into a 

bowl and add the mi lk .  St i r  and leave to rest for  30 

minutes (the breadst icks must absorb al l  the l iqu id).  

Process the remaining breadst icks in  a food 

processor  to obtain a f ine dust.  

 

Heat the oven at 220°C in stat ic mode.  

 

Grease four  non-st ick cake molds (capaci ty 200 ml) 

wi th the butter  and coat them wi th breadst icks 

powder.  

Add diced pear pulp, sugar and grated lemon zest to 

the soaked breadst icks and mix everyth ing to obtain 

a uni form mixture.  

Divide the mixture into the molds and bake for  20 

minutes or  unt i l  the cakes are soft  but f i rm.  

 

Pu l l  out f rom the oven and immediately s l ide the 

blade of  a kni fe around the cakes. F l ip them in 

individual  di shes and let cool .  

 

Spr ink le wi th warm hazelnuts and cocoa cream and 

serve. 

 

The Rubatà  (in  piedmontese  dialect  

Rubatà  means “fallen”),  do not  need 

any introduction:  famous,  delicious,  

l ight ,  to  call  them "substi tutes for 

bread"  means to  debase their identi ty  

and the place they occupy in  the history 

of  Piedmontese  gastronomy.  

And what about the Madernassa  pear,  

excellent  in  cooking,  whose f irst  p lant  

stopped to  give delicious fruit  a f ter 130 

birthdays?  

Rubatà ,  Madernassa  pears and the 

amazing cocoa and hazelnuts cream by 

Fratel l i  Durando ,  united in  a  simple 

and delicious dessert ,  wil l  make every 

moment of  your day a GOOD excuse to  

enjoy i t .  

 



 
- THE  GOLDEN EGG -  

Moscato wine and coffee 
flavored Zabajone 

by Paola “Slel ly” Ubert i  

foundress of LIBRICETTE.eu and of the blog SLELLY 
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INGREDIENTS FOR 4 PERSONS 

 

8 Fratel l i  Durando’s eggs 

8 tablespoon caster  sugar  

16 tablespoon Fratel l i  Durando’s 

Moscato d’Ast i  D.O.C.G 

Ground coffee 

METHOD 

 
Br ing to the boi l  a l i t t le water  ins ide a pot above 

which place a glass bowl wi thout the bottom of  th i s  

touch the l iqu id.  

 

I n  the aforesaid bowl, far  f rom the heat, whip the 

egg yolks wi th the sugar wi th a hand or  e lectr ic  

whi sk , unt i l  obtain ing a l ight, soft  and f luf fy mixture.  

Add the Moscato wine, beat again for  a few 

moments then br ing the bowl above the pot 

contain ing the water . Lower the f lame to avoid the 

l iqu id boi l ing violent ly.  

 

Continuing to whisk  by hand, cook the Zabajone 

stopping as soon as the cream begins to th icken. 

Overcooking would develop unpleasant odor and 

taste. 

 

Subdivide the Zabajone into 4 s ingle-dose containers ,  

spr ink le wi th a l i t t le ground coffee and serve 

immediately .  

 

Yes,  the Golden Egg,  because from this 

simple raw material ,  whose form speaks 

of  perfect ion,  many,  wonderful  dishes 

can birth .  

One of  them is undoubtedly the 

Zabajone:  pure energy,  inebriating 

scent  and that  taste  that  talk  about 

home,  Sunday and Christmas.  

 



 
- SWEET  DA RKNESS -  

Cocoa cream, blackberry 
jam, cinnamon scent  

by Paola “Slel ly” Ubert i  

foundress of LIBRICETTE.eu and of the blog SLELLY 
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INGREDIENTS FOR 4 PERSONS 

 

320 grams whole f resh mi lk  

260 grams whole cream 

30 grams bi tter  cocoa powder  

6  teaspoons Fratel l i  Durando’s 

B lackberry  Jam 

5 tablespoon caster  sugar  

3  teaspoons cornstarch 

Powdered cinnamon 

Savoiardi  cookies  to accompain 

METHOD 

 
Si f t  cocoa and cornstarch into a th ick -bottomed 

saucepan and melt  them wi th the mi lk ,  s t i r r ing wi th a 

whisk .  

Add the cream, st i r  again and cook on a gentle 

f lame unt i l  the preparat ion reaches the f i r s t  boi l  and 

becomes th ick. Turn of f  the heat and let cool .  

 

P lace 4 teaspoons of  jam on the bottom of  4  smal l  

wine glasses (one teaspoon of  jam for  each glass) 

and towards the cocoa cream.  

 

Complete wi th the remaining jam, spr ink le wi th a 

l i t t le c innamon and serve accompanying wi th the 

Savoiardi  cookies.  

 

With  i ts  range of  dark colors that  begin 

from the deep wine color of  blackberry 

jam, cross the sienna of  cinnamon,  and 

arrive to  the intense brown of  cocoa,  

this  dessert  invi tes you to  meditat ion.  

The f lavors that  travel  between 

sweetness balanced by gentle  and 

pleasant bi t terness ask to  be enjoyed in  

a  moment of  relaxation,  when you want 

to  disconnect  your thoughts,  a t  least  for 

a  moment.  
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