
PATTIES OF FRIED BREAD OR BALLS WITH CHEESE AND 
WHITE BREAD 
	

	
 
Ingredients: 
600 Gr stale bread 
100 Ml milk 
100 Gr of grated pecorino or parmesan cheese  
1 egg 
15 gr parsley 
Sea salt to taste. 
Black pepper to taste. 
20 ml Extra virgin olive oil 
 
To start creating your bread meatballs you need to cut the bread and 
deprive it of the crust, which can be used to make breadcrumbs, 
keeping only the inner part. Divide the bread into pieces of average 
size and store it in a fairly large bowl, then pour the eggs and mix 
constantly, add the grated cheese (you can prefer pecorino or 



Parmesan simple), chopped parsley, salt and pepper until you have a 
soft but firm dough. 
Tip: add more milk if the mixture is still dense. Make with a little of 
dough at a time of medium-sized meatballs. Arrange your creations on 
a baking sheet and put aside a pan with oil to begin to fry the 
meatballs that will be ready only when also brown, taking care not to 
exceed the oil smoke point. 
	
	

PARMIGIANA DI MELENZANE  

 
	

The origin of this dish is often attributed to Emilia Romagna, this 
is mostly due to the fact that people refer to it coming from Parma 
or made with Parmesan cheese.  
Actually, the recipe comes from the Sicilian word for shutters 
“Parmiciana”. The reason to name this dish after that type of door 
consisting on wooden sticks is due to the different layers of 
eggplants composing the Melenzane alla parmigiana.  



 
 
Ingredients: 

3.3 pounds of Eggplants (Petrociane type)  

Half Onion  

 A few leaves of basil 

 5.30 Oz Parmesan cheese 

 0.20 pt. Olive Oil 

 3.50 Oz Cooking Salt 

 17.5 Oz Cacio-cavallo cheese   

1 clove of Garlic 

 2 Spoons of Triple Concentrate Tomato  

3 Pt Tomato Sauce 

 Sunflower seed Oil  

 

  
 



 
 
PREPARATION  

1. Tomato Sauce  : 

Put a bit of Olive Oil on a pot and add garlic and minced onion. 
Stir fry and add tomato sauce and tomato concentrate 
(previously melt in a bit of water), add salt and pepper according 
to your taste and let it boil until the sauce will become 
dense.  Then add a few leaves of basil and stop the fire.   

2. Cut the Cacio-cavallo cheese into thin slices.   

3. Wash and dry the eggplants, remove the tip and slice with a 0.30 
Inch width  along the long side.   

4. Put them in a colander into layers and spread some cooking salt 
in between each  layer. Leave for 1 hour so that salt will dry the 
bitter liquid of eggplants.   

5. Remove eggplants from the colander and wash under water.Dry 
them properly.   

6. Pour seed oil in a large pot to fry eggplants. A few at a time, 
make sure you let the oil  warm up again after removing 
eggplants. Oil must keep a high temperature  at every cycle.   

7. Put the fried eggplants on blotting paper   

8. Dry more with extra blotting paper.   

9. Oil a heat resistant pot 6x8 inches, you can use a brush and pour 
a bit of sauce on  the bottom.   

10. Lay down 3 slices of eggplants, cover with a bit of sauce and 
slices of  cacio-cavallo cheese.   



11. Add another layer and follow same procedure till ingredients are 
over.   

12. Cover with the remaining sauce and parmesan cheese and put in 
the oven at  390°F for 40 minutes (if airy oven at 355°F for 30/35 
minutes).   

13.When ready. Turn off the oven and leave eggplants inside for a few 
minutes. 14. You can serve warm or cold  

 

BUSIATE O TAGLIATELLE CON PESTO TRAPANESE  

 

 
INGREDIENTS  

17 Oz 17 Oz 10  1  

Busiate or Tagliatelle 

 Cherry tomatoes or sauce tomatoes  

Leaves of basil   



Clove of garlic   

Almond  

1 Oz  1.4 Oz Sicilian pecorino cheese minced  

Extra Virgin Olive Oil   

Salt and Black pepper  
 
PREPARATION  

1. Cut tomatoes into two halves.   

2. Mash on the mortar or use an electric mixer   

3. Wash the mortar or mixer and mince garlic, almonds and basil   

4. Add a trickle of olive oil.   

5. Cook the pasta in salted water   

6. Once ready drop the pasta in a colander saving some of the 
cooking water   

7. Pour the Pesto and add some water to obtain a creamy mix. You 
can serve.   

 

 

 

 

 



PARFAIT DI MANDORLE (RESTYLED) 

 
 
This is one of the most popular semifreddo in Sicily. In the earlier 60’s 
Salvatore and Francesco Paolo Cascino created in their restaurant in 
Monreale “La Botte”, the orginal recipe of Semifreddo alle Mandorle 
served with hot chocolate. The original name was Ali Pascia.  

INGREDIENTS  

7 Oz Almond not pealed  

6.35 Oz Granulated Sugar  

2.80 Oz Icing Sugar   

14 Oz Fresh cream  

2 Spoons Marsala wine  



 1 sheet Vanilla biscuit  

 

PREPARATION  

1. Melt 3.50Oz of granulated sugar in a double-bottomed pot until it 
will reach 250°F (till the sugar will start to make a few bubbles).   

2. Add almonds to the sugar to caramelize for a few minutes.   

3. Once caramelized, lay down the almonds on heat resistant paper 
until complete  cooling.   

4. Now you can roughly mince them using a mixer.   

5. Whisk the cream with the icing sugar and put into fridge to rest.   

6. Mix caramelized almonds and cream together   

7. When ready pour in a mold and keep in the fridge for 12 hours   

8. Serve parfait with hot chocolate 

(Melt 5Oz of dark chocolate and add 3.50Oz of  cream)   

	


