
- 10 Recipes -
with extra virgin olive oil



Hummus with olives
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• 1 pack of black kalamata 

olives
• Paprika to taste
• Curry to taste
• Tabasco to taste
• Bread to taste
• 1-2 tbsp  

of extra virgin olive oil

Blend the chickpeas with oil, pepper, curry, salt 
and a few drops of Tabasco, salt, and pepper.

Cut the olives roughly. Add them to the mixture of 
chickpeas, serve them on bread slices.



Friselle with tomatoes, 
mozzarella, and black olives

READY IN

• 4 friselle
• 250 gr of mozzarella  

fior di latte
• Extra virgin olive oil to taste
• Salt as needed
• Pepper as needed
• 50 gr of black olives
• 30 gr of cherry tomatoes
• Basil as needed

Cut the cherry tomatoes into quarters and marina-
te them with extra virgin olive oil, salt, and pepper 
for 15 minutes. Slice the mozzarella fiordilatte and 
then cut it into pieces with the black olives.

Wash the basil carefully.  Soak the four frisella by 
passing them for a few seconds under the warm, 
flowing water. Place them on a serving plate and 
add over the tomatoes with their marinade, mozza-
rella, olives and let them rest for one minute. Dress 
them with extra virgin olive oil and decorate with 
some basil leaves.
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Warm octopus salad 
with potatoes and olives

• 1 kg of octopus
• 1 kg of potatoes
• 2 bay leaves
• Black olives as needed
• Parsley to taste
• Black pepper to taste
• 60 gr of extra virgin olive oil
• 60 g lemon juice
• Salt to taste

Wash the potatoes thoroughly and boil with the peel 
for about 40 minutes. In the meantime, carefully cle-
an the octopus by removing the interior, the tooth, 
and the eyes.

Bring a pot of water with bay leaves to a boil and dip 
the octopus tentacles three or four times to make 
them curl. Then leave the octopus in the water, co-
ver it with a lid and cook for about 50 minutes. 

Drain and peel the potatoes, chop them into cubes 
and keep them warm. Prepare the citronette: com-
bine lemon juice, extra virgin olive oil, salt, pepper 
and mix thoroughly.

Drain the octopus, let it cool for 10 minutes and cut 
it into pieces, first the head and then the tentacles, 
leaving some intact.

In a bowl, combine octopus, potatoes, black olives, 
lemon juice, and chopped parsley. Mix well and ser-
ve warm.
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Ravioli with olives and ricotta cheese

• 250 gr of white flour
• 2 eggs
• 1 yolk
• Semolina flour as needed
• 400 gr of ricotta cheese
• 300 gr of black and green 

olives
• 20 gr grated Parmesan 

cheese
• Walnut to taste
• Salt to taste
• Pepper to taste
• Extra virgin olive oil to taste
• Basil to taste

Pour 200 gr of flour into a bowl and add the beaten 
eggs. Knead with your hands until you get a homo-
geneous mixture. Add the remaining flour until the 
dough is smooth and elastic. Transfer it to a board 
and give it a spherical shape. Wrap it in the transpa-
rent film and let it rest for about 30 minutes.

In the meantime, prepare the filling: finely chop the 
olives and, in a bowl, mix them with ricotta, parme-
san cheese, nutmeg, salt, and pepper.

Stretch out the dough of the ravioli with a pasta ma-
ker until it is 2-3 mm high. Dust the board with the 
semolina flour and lay over the dough, dividing it into 
two parts. Place some stuffing on one of the two 
dough at about 3 cm apart from each other.

Brush the edges of the dough with very little warm 
water and cover it with the other layer. Press the 
edges, taking care to let all the air out from the in-
side. Cut the ravioli with a wheel and place them on 
a floured tray.

Cook the ravioli in plenty of salted boiling water, 
drain them and stir fry them in a pan with extra virgin 
olive oil and fresh basil.
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Baked anelletti pasta

• 200 gr of grounded veal
• 200 gr of grounded pork
• 350 g of anelletti pasta
• 150 gr of peas
• 250 gr tomato sauce
• 1 onion
• 100 ml of red wine
• 100 gr of caciocavallo
• 100 gr of Sicilian pecorino
• 100 gr of mozzarella
• Breadcrumbs as needed
• 4 tbls of extra virgin olive oil

First, prepare the sauce. Peel the onion, finely chop 
it and fry it in a pan with two tbsp of extra virgin olive 
oil. When the onion becomes transparent, add the 
two types of meat, mixed, salted and peppered.

Flavoured for a few minutes with red wine, combine 
peas and tomato sauce. Add half a glass of water, 
mix and cook over medium-low flame for about 1 
hour until you get a full-bodied ragout.

Stain an oven pan with extra virgin olive oil and cover 
the surface with breadcrumbs. Cook the anelletti al 
dente in salted boiling water. Drain them and mix 
with the sauce in a bowl, then add mozzarella and 
caciocavallo in cubes, and grated pecorino.

Pour the pasta into the oven pan and sprinkle the 
entire surface with plenty of breadcrumbs. Cook in 
the oven at 200° C for about 20 minutes until a gol-
den crust has been formed. Let it rest for about 10 
minutes outside the oven. Serve directly in the pan.
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Lasagna with olives and broccoli

READY IN

• 250 gr of lasagna pasta
• 600 gr of broccoli
• 100 gr of black olives
• 80 gr of grated 

Parmigiano Reggiano
• 200 gr of provola
• 500 ml of béchamel
• 100 ml milk
• half chili pepper
• 1 clove of garlic
• Extra virgin olive oil to taste 

Wash the broccoli and steam them. Stir-fry the garlic 
with 3 tbsp of extra virgin olive oil and chili. Crush the 
broccoli with a fork and brown them in the pan, then 
add the chopped olives. Let them cook for 5 minutes. 
Remove the chili and the garlic.

Pour the bechamel and the milk into a saucepan and 
heat them to obtain a soft mixture. Chop the provola 
roughly.

Place a tbsp of bechamel, a layer of pasta, some broc-
coli, and olives, a sprinkle of parmesan cheese, a few 
cubes of provola and another spoon of bechamel. Keep 
doing this to finish the ingredients.

Finish with the bechamel and sprinkle with parmesan 
cheese. Cook in the oven at 180 ° for 30 minutes. Bake 
and let rest for a few minutes before serving.
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  Monkfish with olives
and cherry tomatoes

READY IN
MAIN COURSE

• 850 gr of monkfish
• 500 gr of cherry tomatoes
• 1 glove of garlic
• 50 gr of extra virgin olive oil
• 180 gr of taggiasche olives
• 4 basil leaves
• Black pepper to taste
• Salt to taste

Wash the tomatoes and slice them. Wash the mon-
kfish slice under the running water and cut it into 
cubes. 

Heat the extra virgin olive oil with the garlic clove. 
Remove the garlic and add the tomatoes, salt, pep-
per and after about 5 minutes, also combine the 
taggiasche olives.

Add the monkfish cubes, cover with the lid and 
cook for 5-7 minutes. At last, add some basil lea-
ves. Serve warm.
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Cima Genovese

READY IN
MAIN COURSE

• 2 kg of veal brisket pocket
• 80 gr of Parmigiano  

Reggiano
• 8 eggs
• 270 gr of peas
• 300 gr of veal bottom round 

steak
• 100 gr of green olives
• Salt to taste
• 2 l of water
• 1 onion
• 1 carrot
• 1 celery

Cut the veal steak into cubes, beat the eggs 
with salt, chop the olives, and boil the peas. Mix 
everything,  then finally combine the grated Parmi-
giano Reggiano to the mixture. 

Meanwhile, prepare the broth by boiling the pieces 
of onion, carrot, and celery in plenty of salt water.

Sew one of the two open sides of the veal pocket 
and stuff with the filling. Carefully sew the other 
side of the pocket, making sure the mixture does 
not overflow and cook in boiling stock for about 3 
hourso on low heat. Drain and wrap it tightly with 
plastic film.

Place it on a cutting board and cover it with a wei-
ght. Let it rest in the fridge for overnight.

Slice and serve.
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Swordfish with olives and capers

READY IN
MAIN COURSE

• 4 slices of swordfish
• 40 gr of capers
• 2 tbsp of oregano
• 1/2 glass of extra virgin  

olive oil
• 2 tomatoes
• 20 black olives
• Salt to taste
• Pepper to taste

Place the swordfish in a frying pan, mix the extra 
virgin olive oil with 1 tbsp of oregano and use the 
emulsion to marinate the fish for 15 minutes. Rinse 
the capers and mince them. Cut the tomatoes into 
four pieces and keep them aside.

Put the swordfish in the pan for 5 minutes. In the 
meantime, filter the emulsion, pour over the fish, 
and combine the tomatoes, capers, and olives.

Sprinkle the remaining oregano on the fish, cook it 
on high for about 7 minutes. Season it with salt and 
pepper, and serve hot.
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Cantucci biscuits

DESSERT

• 200 gr of white flour
• 2 eggs
• 125 gr of sugar
• 150 gr of whole almonds
• 75 gr of extra virgin olive oil
• 7 gr of yeast
• Vanilla bean

Combine the extra virgin olive oil with the sugar in 
a bowl. Add the eggs one by one and a pinch of salt, 
continuing to mix. Add the sifted flour with the ye-
ast and, finally, add the almonds and vanilla seeds. 
Mix until the dough is smooth and homogeneous, 
and let it rest for about 30 minutes.

Cover a baking sheet with parchment paper and 
form dough cylinders. Place the cylinders on the 
sheet leaving an appropriate distance between 
them. Place the sheet in the fridge for 30 minutes.

Bake the biscuits at 190° C for 12-15 minutes. Take 
them out the oven, let them rest ten minutes, then 
cutting them in diamonds. Put them back in the 
oven at 150° C for another 10 minutes, with the in-
side facing each other.

Serve them with Vin Santo.
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