


Suitable for Vegans
Recipes that are shown with this V mark are suitable for vegans and vegetarians. 

The Italian phrase ‘al fresco’ literally translates as 
‘in the chill’ or ‘in the cool’.  So an Alfresco Italian 
picnic evokes a wonderful picture of friends and 
family chilling in the countryside.  And that’s a vision 
Filippo Berio now hopes to make a reality with the 
delicious recipes contained in this recipe booklet! 

Apart from wonderful flavours, the Italian picnic 
hamper is a source of fantastic creativity and 
variety.  From slices of cured meats and cheeses 
folded in crusty home - style bread to whole 
scooped - out watermelons that become punch bowls 
for refreshing aperitivi cocktails – this is finger food 
taken to celestial heights.  Quite simply, the Italians 
are masters of the picnic with so many wonderful 
recipes to choose from. 

Know your olive oils
Classico Olive Oil

Expertly blended, ideal for 
those who prefer a lighter taste 
or in recipes requiring a softer 
flavour.

l Use for 
everyday 
cooking.

l Ideal for 
delicate 
dressings and 
sauces.

l Use as a healthy 
substitute for 
butter.  

Mild & Light Olive Oil

Ultra light taste with no trace of 
olive flavour makes it perfect for 
cakes and desserts.

l Use for 
healthier frying 
– from stir fries 
to fried eggs.

l Ideal for 
roasting 
potatoes and 
deep frying.

l Baking bread, 
cakes and 
biscuits.  

Extra Virgin Olive Oil

A unique rich, fruity flavour 
that complements the fresh 
ingredients in your recipes.

l Ideal for 
sauces, 
marinades and 
salads.

l For drizzling on 
favourite pasta 
dishes and 
soups.

l Perfect for 
dipping with 
bread.  

Welcome to this Filippo Berio Alfresco Italian recipe 
selection of our favourite picnic treats!  We hope you 
enjoy making and devouring them as much as we’ve 
enjoyed collecting and creating these wonderful 
classic recipes for when the sunshine calls. 

Bruschetta is a classic Italian antipasto made with 
grilled bread that is rubbed with garlic and topped 
with olive oil and salt.  The dish can be traced back 
to ancient Rome, where olive farmers brought their 
crop to the local olive press and sampled their 
freshly pressed olive oil on slices of bread.  

This is such a versatile dish, making it a fun and 
imaginative way to get creative with toppings.  

It’s quite simply the perfect starter or light lunch 
snack, keep it fresh and seasonal and don’t forget 
to finish with a generous drizzle of delicious Filippo 
Berio Extra Virgin Olive Oil. 

Perfect with a bottle of Lambrusco, Bruschetta is  
a quick and easy recipe – but don’t let its simplicity 
deceive you!  Using the right quality ingredients as 
shown here, it can be absolutely delicious!  

Step-by-step Bruschetta

1 Cut a rustic loaf – ciabatta 
or sourdough is good – into 
slices about 2.5 cm thick.  

3 While the bread is hot, 
rub a garlic clove into the 
surface so that it picks up 
the flavour.  

2 Toast the bread on both 
sides, preferably in a 
griddle pan or under a 
preheated grill.  You can 
even pop them on a BBQ! 

6 Pile on your favourite  
topping – and tuck in! 

Turn the page for three of our 
favourite Bruschetta toppings…

4 Drizzle Filippo Berio Extra 
Virgin Olive Oil onto the 
flavoured bread.  

5 Sprinkle sea salt flakes  
onto the bread, to taste.  
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Roasted Beets  
& Buffalo Mozzarella
Serves 4
Prep / cook time 1 hour

500 g  beetroot, washed and ends trimmed

2 tbsp  Filippo Berio Classico Olive Oil

2 tbsp  Filippo Berio Balsamic Vinegar

2  cloves garlic, unpeeled, lightly crushed

 Thyme, a few sprigs 

 Salt and freshly ground black pepper

125 g  buffalo mozzarella

 Rocket leaves for garnish

3 tbsp  water

Salmon & Herbed 
Mascarpone
Serves 4
Prep / cook time 15 minutes

250 g  mascarpone

1 tbsp  lemon juice

 Finely grated zest of  
½ a lemon

2 tbsp  dill, freshly chopped

2 tbsp  chives, freshly chopped

1  clove garlic, crushed

1 tbsp  chopped capers

6 - 8  slices smoked salmon

 Ground black pepper

Favourite Bruschetta Toppings 

1 Heat the Filippo Berio Classico Olive Oil 
in a deep - sided, lidded pan and fry the 
aubergine for 5 minutes.  If the pan gets 
dry, add a little hot water.  

2 Once the aubergine has browned, stir 
in the peppers, onion and celery and 
cook for a further 5 minutes.  Add the 
remaining ingredients and bring to the 
boil.  Turn the heat down, cover and 
simmer for 20 - 25 minutes.  If the mixture 
gets too dry, add more water.  

3 Allow to cool, then serve the caponata on 
the bruschetta. Garnish with the freshly 
chopped flat - leaf parsley.  

1 Preheat oven to 190 º C, Gas Mark 5.  Cut the 
beetroot into small wedges and place them 
in a roasting dish.  Add the unpeeled garlic 
cloves.  Drizzle over the Filippo Berio Classico 
Olive Oil and 3 tbsps of water.  Season with 
salt and pepper and add the thyme.  Cover 
tightly with foil and roast for 40 - 60 minutes 
until completely tender.  Discard the garlic 
and herbs.  

2 Transfer the wedges to a bowl.  Drain off 
the roasting juices into a small pan; if very 
reduced, add a splash of water to the dish 
first and stir to deglaze.  Add the Filippo 
Berio Balsamic Vinegar to the pan and 
bring to the boil.  Simmer until the liquid has 
reduced by about half.  

3 Pour this syrup over the beetroot and leave 
to cool in the dressing, turning occasionally.  
Season to taste.  

4 Tear the mozzarella, place on the bruschetta.  
Spoon over the beetroot and juice, garnish 
with the rocket leaves.  

1 Place the mascarpone, lemon juice and 
zest, herbs, garlic and capers in a bowl 
and stir to mix.  

2 Spread on the bruschetta and top with 
the salmon and black pepper.  

Caponata
Serves 4 - 6
Prep / cook time 40 minutes

4 tbsp  Filippo Berio Classico Olive Oil

400 g  canned plum tomatoes

2  aubergines, chopped

2  red peppers, chopped

1  red onion, finely sliced

2  sticks of celery, sliced

2 tbsp  Filippo Berio Red Wine Vinegar

2 tbsp  capers

12  pitted green olives, halved

2 tbsp  raisins

2 tbsp  pine nuts (optional)

 Flat - leaf parsley, freshly chopped
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A family favourite, Cottolette di Pollo are bread-
crumbed chicken pieces with golden - brown 
crusts.  The finer the breadcrumbs, the better.  
Usually part of a ‘secondi’ course served with 
vegetables, this recipe is for chicken strips or 
sandwich fillers for your picnic basket.  Delicious!

Serves 6
Prep / cook time 30 minutes

For the Cottolette Di Pollo:

100 g  breadcrumbs

30 g  Parmesan cheese, finely grated

 Grated zest ½ lemon, ½ lemon in wedges

450 g  skinless chicken mini breast fillets

30 g  seasoned plain flour, for dusting

2  eggs, beaten

200 ml  Filippo Berio Mild & Light Olive Oil

For the lemon aïoli:

1  egg

2 tbsp  lemon juice and grated zest 1 lemon 

½ tsp  salt

2  cloves garlic, crushed

200 ml Filippo Berio Mild & Light Olive Oil

Cottolette di Pollo
1 In a shallow bowl, combine breadcrumbs, 

Parmesan cheese and lemon zest and 
season well.  

2 Place the chicken breasts between 2 sheets 
of plastic wrap and bash with a rolling pin 
until 6 - 7 mm thick.  

3 Dust with the seasoned flour, dip in the egg 
and coat in the breadcrumb mixture, shaking 
off excess.  Place on a tray lined with baking 
paper, cover and refrigerate until needed.  
Cottolette can be prepared a day in advance.  

4 Heat the Filippo Berio Mild & Light Olive Oil 
in a deep frying pan, over a medium high 
heat.  When hot, reduce the heat to medium, 
add the chicken in batches and cook for 2 - 3 
minutes each side until golden and crisp.  
Drain on kitchen roll. 

5 To make the aïoli; place the egg, lemon juice 
and zest, salt, garlic cloves and the oil in a 
small jug.  

6 Use a stick blender to mix the aïoli 
ingredients and bring up slowly until the 
mixture completely emulsifies.  

Serve the cottolette with the aïoli and lemon 
wedges. For delicious cottolette sandwiches, 
split ciabatta rolls, spread the base with the aïoli, 
top with rocket leaves, sliced tomatoes and the 
cottolette.
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No traditional Italian picnic would be complete 
without a crowd - pleaser like Torta Rustica.  With 
a golden olive oil pastry crust, this Torta can 
include many different regional Italian fillings.  
In this fabulous recipe, the pastry case doesn’t 
need to be baked blind – even better!

Serves 8 - 10
Prep / cook time 1½ hours, 1 hour cooling

350 g  plain flour

1 tsp  salt

1 tsp  baking powder

150 ml  Filippo Berio Mild & Light Olive Oil

125 ml  cold water

500 g  ricotta

50 g  Grana Padano Cheese, grated

2  eggs, beaten

4  tbsp freshly shredded basil

 Salt and freshly ground black pepper

300 g  cherry and baby plum tomatoes, halved

Here are sausage rolls with an Italian twist!  Try 
to use good quality sausages from the Deli if you 
can – it makes all the difference.  And, as if this 
tasty treat wasn’t heavenly enough, we’ve added 
Parmesan to the pastry…

Makes 12
Prep / cook time 1 hour, 15 minutes cooling

For the pastry:

325 g  plain flour (extra for kneading and rolling)

50 g  Parmesan cheese, finely grated

150 ml  Filippo Berio Classico Olive Oil

4 - 5 tbsp cold water

½ tsp salt 

For the filling:

1 tbsp  Filippo Berio Classico Olive Oil

1  large red onion, thinly sliced

450 g  Italian sausages, skins removed

3 tsp  fennel seeds

1  egg, beaten

Tomato & Ricotta Torta Rustica Parmesan Sausage Rolls
1 Place the flour, salt and baking powder in a 

bowl.  Pour in the Filippo Berio Mild & Light 
Olive Oil and stir with a fork until a soft, 
ragged dough forms.  Gradually add the 
water. Gather into a ball with your hands and 
knead gently on lightly floured surface for 
5 minutes or until the dough is smooth and 
slightly elastic.  Place in a sealable plastic 
bag and refrigerate for at least 1 hour.  

2 Preheat oven to 180 º C, Gas Mark 4.  Place 
a baking tray in the oven. Roll out the pastry 
on a lightly floured surface, so it is slightly 
larger than a 23 cm flan tin and line the tin.  

3 In a bowl, stir together the ricotta, eggs, 
most of the cheese, basil and seasoning.  
Spoon into the pastry case and top with the 
tomatoes.  

4 Fold the excess pastry over and pleat, then 
sprinkle over the remaining Grana Padano 
cheese. 

5 Place on the baking sheet and cook for 1 
hour or until the filling is set.  Allow to cool 
completely before serving.  

5 Start by spreading a central layer of onion 
mixture on each pastry strip, then top with 
the rolled sausage meat.  Brush along one of 
the long edges with beaten egg.  

6 Fold the other side of the pastry over onto 
the egg - washed edge.  Press down to seal 
and trim any excess.  Cut each pastry roll 
into 6 sausage rolls. 

7 Place the sausage rolls onto a baking tray 
lined with baking paper, brush the tops with 
beaten egg, and sprinkle them with the 
remaining fennel seeds and Parmesan. 

8 Bake for 20 minutes, or until the pastry is 
crisp and golden and the sausage meat is 
completely cooked through.  

1 To make the pastry: place the flour, 
Parmesan cheese and salt in a bowl and stir 
to mix.  Pour in the Filippo Berio Classico 
Olive Oil and stir with a fork until a soft, 
ragged dough forms.  Gradually add the 
water.  Gather into a ball with your hands and 
knead gently on a lightly floured surface for 
4 - 5 minutes or until the dough is smooth 
and slightly elastic.  Wrap in plastic wrap and 
rest in the fridge for at least 15 minutes.   

2 Meanwhile, for the filling, heat a tbsp of 
Filippo Berio Classico Olive Oil in a frying 
pan, over a medium heat and add the 
onion and 2 tsp of the fennel seeds.  Cook 
for 5 - 6 minutes until softened and slightly 
caramelised.  Allow to cool.  

3 Roll the pastry out into a large rectangle, 
then cut into two long strips.  

4 Roll the sausage meat into 2 long sausages, 
the same length as the pastry. 
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Serves 4
Prep / cook time 10 minutes, after marinating

400 g  cooked, peeled prawns

For the marinade:

4 tbsp  Filippo Berio Extra Virgin Olive Oil

2  cloves garlic, crushed

½  red chilli, deseeded and finely chopped

2 tbsp  lemon juice

4 tbsp  flat - leaf parsley, freshly chopped

 Salt and freshly ground black pepper  
for seasoning to taste

Marinated Prawns
Spice up your picnic with these succulent 
marinated prawns.  Prawns are low in calories 
and are a great base for flavour, so don’t skimp 
on the marinade!  Pack in individual salad pots or 
on skewers.

1 Place all the ingredients for the marinade in 
a large bowl and mix well.  Stir in the prawns, 
cover and leave to marinate in the fridge for 
2 - 3 hours or overnight.  

2 For jar salads, layer up a jar with salad 
leaves, grains, or a selection of griddled 
vegetables of your choice and pile the 
prawns on top, drizzling with the marinade.   

3 For prawn skewers, simply thread the prawns 
onto wooden skewers.
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Originating in Turin, these delicious traditional 
Italian bread sticks won’t last long at your picnic!  

Makes 24 - 26
Prep / cook time 40 minutes, 1 hour proving

350 g  strong white bread flour (extra for dusting) 

1 tsp  salt

1 x 7g  sachet fast - action dried yeast

150 ml  warm water

100 ml  Filippo Berio Extra Virgin Olive Oil, plus 
extra for brushing

75 g  pitted green and black olives, chopped

50 g  Parmesan cheese, grated, for sprinkling 

 Sea salt

Parmesan & 
Olive Grissini

1 Using a mixer fitted with a dough hook, 
mix all ingredients except the olives and 
Parmesan cheese, on a low speed for about 
2 - 3 minutes until well combined.  Increase 
the mixer speed to medium and mix for 
another 5 minutes.  Add the olives and mix 
for 2 minutes.  Cover the bowl with plastic 
wrap and leave to prove for 1 hour at room 
temperature, until doubled in size.  

2 Preheat the oven to 200 º C, Gas Mark 6.  Line 
two large baking sheets with baking paper.  
Dust the work surface heavily with flour and 
tip the dough onto the floured surface.  

3 Dust the top of the dough with flour, then 
stretch and roll it out gently to a rough 
rectangle about 20 - 25  cm long.  Brush with 
the Filippo Berio Extra Virgin Olive Oil and 
sprinkle over the Parmesan cheese and a 
little sea salt.  Starting at one long edge, 
cut the dough into approximately 26 strips, 
about 1 cm wide.  Place onto the prepared 
baking trays, spacing them apart.  

4 Bake the dough sticks for 10 - 15 minutes, 
until lightly golden and crisp.  Cool on a rack.  

Packed full of flavour, this fancy shareable treat 
is guaranteed to impress – a hollowed loaf filled 
to the brim with the wonders of Italian cuisine!  
Make it in advance, and leave it to chill in the 
fridge, to let all those antipasti juices soak in.

Serves 8
Prep time 15 minutes, 2 hours chilling

1  round rustic white loaf (eg sourdough) 

4 tbsp  mayonnaise

2 tbsp  Filippo Berio Classic Pesto

 Large handful of spinach leaves

6  slices of Prosciutto

250 g  ball mozzarella, drained and sliced

100 g  Italian salami

For the vegetable antipasti:

4 tbsp  Filippo Berio Classico Olive Oil

 Salt and freshly ground black pepper

3  peppers – 1 red, 1 yellow and 1 orange –  
deseeded and quartered

2  courgettes, cut diagonally in 1 cm slices

1  aubergine, cut lengthways in 0.5 cm slices

1 tbsp  Filippo Berio Red Wine Vinegar

2  cloves garlic, crushed

Italian Picnic Loaf
1 First make the vegetable antipasti : place 

2 tbsp of Filippo Berio Classico Olive Oil in a 
large bowl and season well.  Add the peppers 
and turn, to coat them. 

2 Heat a large griddle over a medium - high 
heat and cook the peppers in batches until 
you see griddle marks and the peppers have 
softened. Place in a bowl and cover with 
plastic wrap to let the peppers sweat and 
continue cooking.  

3 Repeat with the courgettes and aubergines, 
adding a little more Filippo Berio Classico 
Olive Oil if needed, then add to the bowl with 
the peppers.  That’s the antipasti made. 

4 Whisk together the remaining Filippo Berio 
Classico Olive Oil, vinegar and garlic and 
pour over the vegetables, stir well then cover 
and allow to cool and marinate.  Once cool, 
the antipasti will keep refrigerated for 3 days.   

5 Cut the loaf in half horizontally, then scoop 
out most of the dough.    

6 Combine the pesto and mayonnaise in a 
small bowl.  Spread the pesto mayonnaise 
inside both pieces of the loaf.  

7 Layer up the loaf with the spinach, vegetable 
antipasti, Prosciutto, mozzarella and salami, 
finishing with a layer of the vegetables.  

8 Replace the top of the loaf, press together 
gently, wrap tightly in plastic wrap and chill 
for 2 - 3 hours. Cut into wedges to serve. 

Cook’s tip 
Grissini make for a great snack 
perfect for dipping, paired with 
a creamy blue cheese dip!

To make vegan grissini, 
omit the parmesan.
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Deep fried Sicilian stuffed rice balls coated in 
breadcrumbs make the perfect bite - sized snack.  
Arancini have been a feature of southern Italian 
cuisine for centuries, with fillings and shapes 
varying from region to region.  The most popular 
fillings are meat, peas, prosciutto and cheese.  
This is also a great way to use up leftover risotto.

Makes 18
Prep / cook time 1 hour, plus cooling time

For the risotto:

125 g  asparagus, woody stems removed

1  vegetable or chicken stock cube

2 tbsp  Filippo Berio Mild & Light Olive Oil

1  onion, chopped

2  cloves garlic, chopped

300 g  risotto rice

100 ml  dry white wine

100 g  broad beans, blanched and podded 

 Finely grated zest and juice of 1 lemon

30 g  mint, freshly chopped

2 tbsp  flat leaf parsley, freshly chopped

50 g  Parmesan cheese, finely grated

150 g  ball mozzarella, cut into 18 small cubes

 Salt and freshly ground black pepper 

For the coating:

150 g  plain flour

3  large eggs, beaten

150 g  fine dried breadcrumbs

Arancini 1 Finely chop the asparagus, leaving the tips 
whole.  Cook in a saucepan of simmering 
water for 2 minutes, until al dente.  Drain, 
reserving the water.  Pour this water over the 
stock cube and dissolve, add boiling water to 
make up to 900 ml and stir.  

2 Heat the Filippo Berio Mild & Light Olive Oil 
in a large frying pan and cook the onion and 
garlic over a low heat for 2 - 3 minutes until 
soft and translucent.  Stir in the rice, increase 
the heat and cook for 1 minute until the 
grains are coated in the oil and onion mix.  

3 Pour in the wine and cook for 2 - 3 minutes 
until absorbed.  Add the hot stock, 125 ml at 
a time, stirring constantly until most of the 
liquid has been absorbed.  Cook for about 15 
minutes so that the stock has been absorbed 
and the rice is creamy, but firm.  

4 Stir in the broad beans, asparagus tips and 
stalks and cook for 2 - 3 minutes until heated 
through. Stir in the lemon zest and juice, 
mint, parsley, salt, pepper and Parmesan.  

5 Spread the risotto into a lipped tray and 
leave to cool to room temperature. 

6 Scoop the cooled risotto into 18 portions, 
each slightly larger than a golf ball.  Flatten 
each risotto ball in your hand and put a piece 
of the mozzarella in the centre. Enclose the 
cheese in the rice and roll back into a ball.    

7 Put the flour, eggs and breadcrumbs into 
three separate bowls.  Dip each prepared 
risotto ball into the flour, followed by the 
eggs and then the breadcrumbs.  Transfer to 
a tray and set aside.  

8 Half - fill a large, heavy - based saucepan with 
Filippo Berio Mild & Light Olive Oil and heat 
over medium - low until a piece of bread turns 
golden brown in the oil within 45 seconds.  
Using a slotted spoon, lower the risotto balls 
into the oil in batches and cook for 4 minutes 
until golden brown. Set aside on a tray lined 
with kitchen roll. 

Frittata is an egg - based dish similar to an 
omelette.  It is typically made using pasta which 
we’ve substituted here with courgetti.  So it’s 
packed with vegetables and is just as tasty hot 
or cold!

Serves 4
Prep / cook time 15 minutes

2 tbsp  Filippo Berio Classico Olive Oil

2  courgettes, spiralized or 275 g courgetti

2  red onions, thinly sliced

50 g  roasted peppers, from a jar, drained and 
chopped 

6  eggs

4 tbsp  freshly chopped chives

4 tbsp  freshly chopped basil

1 tsp  salt and freshly ground black pepper

50 g  freshly grated Parmesan cheese

 Crisp green salad, to serve

Courgetti Frittata
1 Heat 1 tbsp of the Filippo Berio Classico 

Olive Oil in a 23 cm frying pan with an 
ovenproof handle.  Add the courgetti and 
peppers and cook for 3 - 4 minutes, until just 
softened.  Remove from the pan and drain on 
kitchen paper to absorb any excess water.  

2 Add the remaining oil and add the onions, 
cooking over a low heat for 10 minutes until 
they start to caramelize.  Stir in the courgetti 
and peppers.  

3 Beat the eggs in a bowl with the herbs and 
season with salt and pepper, add most of 
the Parmesan cheese, reserving a little for 
later.  Pour into the pan and cook without 
stirring over a medium heat for 3 - 4 minutes 
until almost set.  Sprinkle over the reserved 
Parmesan cheese and place under a 
preheated grill for 2 minutes until golden.  

4 Cut the frittata into wedges and serve with a 
green salad. 
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Serves 6
Prep / cook time 30 minutes

200g  fregola

250g  fresh or frozen broad beans

200g  fresh or frozen peas

1  courgette, coarsely grated

4 tbsp  mint, freshly chopped

3 tbsp  basil, freshly chopped

125g  radishes, thinly sliced

 Finely grated zest and juice of 2 lemons

4 tbsp  Filippo Berio Extra Virgin Olive Oil

 Salt and freshly ground black pepper

Serves 4
Prep / cook time 20 minutes

500 g  baby new potatoes, halved

150 g  green beans, trimmed and halved

12  pitted black olives

25 g  capers

4 tbsp  Filippo Berio Extra Virgin Olive Oil

1 tbsp  Filippo Berio Red Wine Vinegar

 Salt and freshly ground black pepper

4 tbsp  flat leaf parsley, freshly chopped

Fregola Salad

Potato & Green Bean Salad

Fregola is a type of pasta from Sardinia and is 
made from hard durum wheat flour and water.  
It is rubbed into small balls, similar in size to 
giant couscous, before being dried and toasted.  
Its texture is somewhere between a grain and a 
pasta and its golden, nutty qualities make it a 
great base for summer salads.

1 Cook the fregola in a pan of slightly salted 
boiling water for about 15 minutes, until 
tender.  Drain, refresh under cold water and 
set aside to dry. 

2 Cook the broad beans and peas in boiling 
water for 2 minutes, then drain and refresh 
under cold water and remove the skins from 
the broad beans.  

3 Place the fregola in a bowl with the beans, 
peas, courgettes, herbs and radishes.  Whisk 
the lemon zest and juice with the Filippo 
Berio Extra Virgin Olive Oil.  Season to taste.  

4 Pour the dressing on the salad and mix well. 

Potato salad is a “must” for every picnic.  So, 
here’s a Mediterranean version, tossed in a 
tasty vinaigrette with fresh herbs.  It’s a great 
alternative to mayonnaise - based dressings and 
creates a perfect side for any summer buffet.

1 Boil the potatoes in a pan of lightly salted 
boiling water for 12 - 15 minutes until tender, 
adding the beans for the last 4 minutes.  
Drain and refresh under cold water.  

2 Place the potatoes and beans in a large 
bowl, add the olives and capers.    

3 In a small bowl, whisk together the Filippo 
Berio Extra Virgin Olive Oil and the Filippo 
Berio Red Wine Vinegar, and season well.  

4 Pour the dressing over the salad and toss 
well to mix, then stir in the parsley.   
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Polish off your picnic with something sweet.  This 
delicious baked jam tart is one of Italy’s most 
popular desserts and it’s easy to see why.  The 
sweet pastry or “pasta frolla” is quick and easy to 
make, and replacing butter with olive oil saves on 
preparation and creates a delicious soft pastry.

Serves 8
Prep / cook time 1 hour, 15 minutes cooling

100 ml  Filippo Berio Extra Virgin Olive Oil,  
extra for greasing

350 g  plain flour

150 g  caster sugar

½ tsp  baking powder

 Finely grated zest of 1 lemon

2  medium eggs, beaten *

1 tbsp  Marsala wine 

390 g  strawberry jam

 Icing sugar for dusting

Strawberry Crostata
2 In a large bowl, mix the flour, sugar and 

baking powder.  Whisk together the Filippo 
Berio Extra Virgin Olive Oil, eggs and Marsala 
wine in a jug.  Pour over the flour mixture in 
the bowl, then add the lemon zest.  Mix using 
a wooden spoon until just combined then, 
using your hands, bring the pastry together.  
Wrap in plastic wrap and chill for 15 minutes.    

3 Set aside a third of the pastry for the 
topping.  Gather the rest in a ball and place 
on a lightly floured work surface.  Roll out to 
a circle about the thickness of a pound coin. 
Use this to line the tin, trimming the edges.  

4 Prick the base with a fork and spread the 
jam in an even layer on the pastry shell.   

5 Roll out the reserved pastry, again, to about 
the thickness of a pound coin.  Using a sharp 
knife, cut about 8 long strips of pastry, about 
2 cm wide, then lace them on top of the jam, 
to form a lattice.  Trim the edges.    

6 Place the tart on the preheated baking tray 
and cook for about 30 - 35 minutes.  Keep an 
eye on it and cover the edges with foil if it 
starts to brown too quickly.  

7 Remove from the oven and allow to cool 
completely in the tin.  When cool, dust the 
tart with icing sugar.   

1 Brush a 23  cm loose - bottomed fluted tart 
tin with a little Filippo Berio Extra Virgin Olive 
Oil.  Preheat oven to 180 º C, Gas Mark 4.  
Place a baking tray in the oven.  

These delicious craggy, crumbly cookies are a 
perfect picnic dessert.  They have a wonderful 
sweet and salty flavour combination, while 
chopped pistachio nuts give them a great texture.  

Makes 16
Prep / cook time 35 minutes

150 g  70% dark chocolate, chopped into chunks

125 ml  Filippio Berio Classico Olive Oil

75 g  soft light brown sugar

50 g  golden caster sugar

1  egg, beaten *

200 g  plain flour

1 tsp  bicarbonate of soda

50 g  shelled pistachios, roughly chopped

½ tsp  sea salt flakes

Chocolate & Pistachio Cookies
1 Preheat oven to 180 º C, Gas Mark 4.  Line 

2 baking sheets with baking paper.   

2 Place 100 g of the chocolate in a bowl and 
melt over a pan of simmering water, or by 
heating for short periods in the microwave.    

3 Beat the Filippo Berio Classico Olive Oil, 
sugars and egg in a large bowl until smooth, 
then stir in the melted chocolate.  Stir in the 
remaining chocolate chunks and pistachios, 
then the flour and bicarbonate of soda.  Roll 
the mixture into 16 equal - sized balls.  

4 Space the balls well apart on the lined baking 
sheets pressing down to flatten a little.  Bake 
for 18 - 20 minutes until firm and cracked on 
the surface.  Sprinkle with sea salt flakes as 
soon as they come out of the oven.   

5 Allow them to cool for a little, then transfer 
the cookies to a wire rack to cool completely.   

* To make vegan, use  
a vegan egg substitute.
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£1.00 net in UK only
Non - fiction / Cookery

At Filippo Berio, we source the finest olive oils  
from across the Mediterranean.

Working with the same growers over decades  
ensures excellence, but only when an oil is perfect  

is it allowed to bear Filippo Berio’s signature. 

Find us at your local supermarket today.

His signature. Our promise.


