





%3
L3 .
S/
!t. | 4" Mackerel terrine with “tenerumi” and “capuliato”
’ -

|/

Y 2
\
L 4 -

AL

w

¥
L5
k]

RESTAURANTS

b

— -
= -

8o a6Ve ERefs Rk



CASA DEL BRODO

Corso Vittorio Emanuele, 175 - 90133 Palermo
tel. +39 091.321655 - fax +39 091.585382
casadelbrodo@casadelbrodo.it
www.casadelorodo. it

HOSTARIA DEL VICOLO

Vicolo Sammaritano, 10 - 92019 Sciacca (AG)
tel. +39 0925.23071 - mob. +39 328.1720848
ninobentivegna@hostariadelvicolo.com
www.hostariadelvicolo.it

LANCORA

Via Guglielmo Perno, 7 (Ortigia) - 96100 Siracusa
tel. +39 0931.462369 - fax +39 0931.462369
mob. +39 333.6001904
info@ristoranteancora.com
WWW.ristoranteancora.com

LOCANDA DON SERAFINO
Via XI Febbraio, 15 - 97100 Ragusa Ibla (RG)
tel. +39 0932.220065 - fax +39 0932.663186
info@locandadonserafino.it
www.locandadonserafino.it

SAVERINO - HOTEL RISTORANTE

Via Lungomare 3/11 - 91019 Bonagia (TP)

tel. +39 0923.592797 - rist. +39 0923.573070
fax +39 0923.592388

info@saverino.it

WWW.Saverino.it

VILLA RANTU

C/da Rantu - 98070 Militello Rosmarino (ME)
tel. +39 0941.728648 - tel. +39 0941.337711
info@villarantu.it

www.villarantu. it
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“‘nzavanato” scabbardfish Bucatini with sardines
Silver scabbardfishfillets with broccoli,

mi” and “capuliato”
Lardiato mackerel
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INGREDIENTS
(SERVES FOUR)

3503 bucatini

400g sardine fillets

4003 wild fennel

1 onion

1 sachet saffron powder
40g pine kernels

40g raisins

extra virgin olive oil

and salt to taste

1003 toasted breadcrumb

BUCATINI WITH SARDINES
Casa del Brodo

PREPARATION METHOD

Trim off the fennel stem, wash the fennel, dry it and then
separate the stalk from the leaves. Chop the stalk and boil it
in little water for about 10 minutes. Chop the leaves finely
with a vegetable cutter or a sharp knife, almost reducing
them to powder, and leave them raw. After boiling, put the
stalks in a food processor with their cooking water so as
puree the strings.

Chop the onion finely, fry it until golden in 5 tablespoons
of extra-virgin olive oil in a large pan with low sides over a
moderate heat. Add the raisins, pine kernels, half of the sar-
dine fillets, chopped fennel leaves, saffron and a teaspoon-
ful of salt. Mix everything thoroughly so that the saffron is
evenly distributed. Add the processed stalks along with the

cooking water, stir and let cook for 10 minutes. Add the
remaining sardines and cook for another 10 minutes over
a moderate heat. Salt to taste towards the end of cooking.
Meanwhile, cook the bucatini until al dente and drain. Toss
them into a large pan with half of the sauce to bind the
pasta and the sauce adding more oil and salt, as necessary.
Serve the pasta into the middle of a plate, and top it with
more sauce, making sure the sauce is still hot. Sprinkle with
toasted breadcrumbs.

RECIPES




SILVER SCABBARDFISH FILLETS WITH BROCCOLI
ANCHOVIES IN OIL AND CHERRY TOMATOES
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INGREDIENTS
(SERVES FOUR)

6003 silver scabbardfish fillets
200g broccoli

1003 cherry tomatoes

6 fillets of anchovy in oil

2 cloves of garlic

salt and pepper to taste

extra virgin olive oil

Hostaria del Vicolo

PREPARATION METHOD

Dip the fish in flour, and fry it in a pan with 3 tbsp of extra
virgin olive oil and the garlic until golden brown.

Stir in the anchovy fillets, let them melt by crushing with a
wooden spoon, then add the previously boiled broccoli,
and the cherry tomatoes. Season with little salt and freshly
ground white pepper.

If necessary, sprinkle with some cooking water of the broc-
coli. Let it cook for about 5 minutes until thickening.

To serve, put the scabbardfish on a plate, then the broccoli
and pour over the cooking base.

SPATULA ‘NZAVANATA
L’Ancora

PREPARATION METHOD

Wash and pat the scabbardfish fillets dry.

In a pan, slightly toast the breadcrumbs with a little oil. Off
the stove, add the chopped garlic, parsley, raisins and pine
kernels, the juice of half lemon and half orange, salt and
pepper. Mix all the ingredients, adding two more table-
spoonful oil. Cut the scabbardfish in 15-cm pieces. If these
are too thick, flatten the slices using a meat pounder. Sprin-
kle with salt and place the mixture on the scabbardfish and
roll. Put them on a baking sheet, inserting bay leaves be-
tween the rolls. Moisten with juice of the remaining lemon
and orange and two tablespoonful oil. Bake at 180° for 20
minutes. Serve tepid.

RECIPES
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INGREDIENTS
(SERVES FOUR)

800g scabbardfish fillets
1508 breadcrumbs

1 clover of garlic

1 tablespoonful chopped parsley
1 tablespoonful raisins

1 tablespoonful pine kernels
1 lemon

1 orange

some bay leaves

extra virgin olive oil

salt and pepper




MACKEREL TERRINE WITH “TENERUMI” AND “CAPULIATO”
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INGREDIENTS
(SERVES FOUR)

9ks fresh mackerel fillets

1 clove of garlic, chopped

1 lemon - 10g salt

1003 extra virgin olive oil

ground black pepper to taste
500g boiled courgette sprouts
(tenerumi)

1505 diced tomatoes (capuliato)
100g breadcrumbs

500g grated caciocavallo - 2 eggs
20g neutral powder jelly

153 Pantelleria capers, chopped
95g lemon juice

a bouqguet of salad leaves to gamis

Locanda Don Serafino

PREPARATION METHOD

Fillet the mackerel and remove all its bones so as to obtain
fillets. Marinate these in little lemon juice, chopped garlic,
salt and black pepper, ready to be put into the terrine.

In a casserole, prepare the mixture for the terrine. Fry the
garlic until golden adding the capers and then the cour-
gette sprouts, which you have previously boiled, drained
and finely chopped.

Then add the diced tomatoes, salt and black pepper, the
grated zest of one lemon. Sauté all the ingredients for some
minutes.

Let it cool down, then add the beaten eggs, breadcrumbs
and mix thoroushly.

Line the terrine with plastic film, brush with oil, and line it

with the mackerel fillets (base and sides). Pack the terrine
with three quarters of the mixture that you had prepared
before and finish by topping it with the remaining mackerel
fillets. Sprinkle with the jelly. Seal the terrine with plastic film
and let it rest for 4 hours before cooking. Then bake in a
combination oven at 170° for 30 minutes.

After taking it out of the oven, let it cool and place it in the
fridge for 4 hours, until it is nicely firm. Serve the terrine in
9-cm thick slices on top of small bouquets of salad leaves.
Season it with an emulsion of oil and lemon juice.

RECIPES
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INGREDIENTS
(SERVES FOUR)

4 mackerels, each weighing 2503
4 cloves of garlic

5003 cherry tomatoes

100s flour

1/2 glass white wine vinegar

1/2 glass water

1 teaspoonful oregano

1 teaspoonful sugar

extra virgin olive oil

parsley and salt to taste

LARDIATO MACKEREL
Saverino - Hotel Ristorante

PREPARATION METHOD

Clean the mackerels, remove the guts, then put them under
running water, drain them and pat them dry with kitchen
paper. Dip the fish in flour. Pan-fry them in plenty of oil un-
til golden-brown on both sides. Cook the halved tomato,
crushed garlic, and oregano for about 10 minutes. Then add
the fish to this mixture and let all the ingredients bind for
some more minutes. Meanwhile, mix % glass of vinegar with
% glass of water and one teaspoonful sugar, stir thoroughly
and pour the vinegar mixture. Increase the heat to high so as
to let vinegar evaporate. Sprinkle with parsley and serve hot.

RECIPES

GRATINATED HORSE MACKEREL WITH PISTACHIO AND ORANGES

Villa Rantu

PREPARATION METHOD

Mix the breadcrumbs with the thyme, marjoram, basil, or-
ange zest and chopped pistachio, then stir this mixture
with oil. Coat the fish with the breadcrumbs mixture, put it
on a baking sheet and bake at 180° for about 20 minutes.
Meanwhile, make the onion “caponata”. Blanch the marsh
samphire, that should be served hot with a drizzle of extra
virgin olive oil.
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INGREDIENTS
(SERVES FOUR)

4 horse mackerels, each weighing
300g bone removed

white bread breadcrumbs
thyme, marjoram, basil

orange zest

susgar

onion

cherry tomatoes

vinegar

pistachio nuts, finely chopped
marsh samphire

salt and pepper to taste

extra virgin olive oil






