
 

 
 

DELIZIOSO 
Tuscan-style fare for a crowd 

 
Aperitivi 

Campari Americano 
Primi 

Butternut soup with oregano pesto cream 
Secondi 

Creamy lemon, crab and ricotta cannelloni 
Succulent baked lamb with coffee rub, aubergines, tomato and red wine tossed through pasta 

Contorni 
Festival salad 

Dolci 
Double cheese Italian dream dessert with a caramel coffee drizzle 

 
TABLE: A sassy Girl's Night Out 'Handbags & Stilettos' table setting 
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Campari Americano 
  
1 tot Campari 
1 tot Cinzano Rosso 
Soda and lemonade to top 

 
Butternut soup with Italian herb pesto cream (10 small bowls) 
 
Olive oil for frying 
2 red onions, finely chopped (or 2x70g packets of the woolies ready- sliced red onion) 
1 tablespoon NoMu Italian rub (or use some dried herbs from your spice draw) 
1 teaspoon crushed garlic  
1 kg butternut cubed 
2 L water with 1 TBS NoMu chicken fond or 6 tablespoons Ina Paarman chicken stock powder  
 
1. Fry the onions and garlic in a bit of olive oil 
2. Add the butternut, stir in stock and boil for about 45 minutes until butternut is soft 
3. Liquidise and serve with pesto cream 
 
Pesto cream (10 dollops or drizzles) 
 
1 tablespoon pine nuts 
½ teaspoon garlic crushed (optional) 
1 cup loosely packed Italian parsley and oregano (or basil) 
2 tablespoons extra-virgin olive oil 
1/3 cup cream, or more if required to thin 
2 tablespoons finely grated parmesan 
½ teaspoon Maldon salt 
Pinch of black pepper 
 
1. Heat a small non-stick frying pan and toss the pine nuts until they start to brown  
2. Place the pine nuts in a small blender and blitz with the herbs, parmesan, oil, seasoning and garlic.  
3. Add the cream until a drizzle consistency is achieved  
 
Festival salad (6-10) 
 
1 yellow and red pepper, finely sliced 
1 punnet baby tomatoes (200g) halved 
4-6 radishes finely sliced on a mandolin  
½ bulb fennel, finely sliced 
300 g assorted lettuce (like Frisée, Rocket, Endive) 
1 tub Woolworths marinated artichokes 
Parmesan to shave 
 
Dressing 
 
6 anchovy fillets in olive oil 
1 tablespoon capers 
3 tablespoons good quality red wine vinegar 
¾ cup olive oil 
1 teaspoon sugar 
 
Toss all the salad ingredients, except the lettuce, in the dressing, then place on the salad leaves.  
Shave parmesan on top. Croutons or Italian bread are also a delicious accompaniment. 
 
 
Creamy lemon, crab and ricotta cannelloni   (4-6 main, 12 starter) 
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12 cannelloni tubes 
2x170g tins of crab meat in brine (drained) 
250 g ricotta 
½ cup crème fraîche or sour cream 
1 teaspoon lemon rind 
30 g rocket (1 Woolies tub) chopped 
½ cup parmesan cheese, plus extra for the sauce * see below 
½ -1 teaspoon salt and ½ teaspoon pepper (or more to taste) 
 
1. Par boil the cannelloni for 4 minutes or according to brand instructions 
2. Mix together the filling ingredients and place in a disposable piping bag  
3. Pipe mixture into cannelloni and place the filled tubes in a greased casserole dish  
4. Coat with the sauce, sprinkle extra parmesan on top and bake at 200 ˚C for 25 minutes or until 

golden brown 
 
White sauce with Parmesan 
100 g butter 
½ cup flour 
2 ½ cups heated milk 
½ teaspoon salt 
½ cup grated parmesan 
 

1. Melt the butter, add the flour and stir. Slowly add milk and stir until smooth and thick 
2. Add parmesan and salt 

 
COOK’S Notes: If you are short of time, mix ½ cup parmesan with 1 ½ cups cream instead of the white 
sauce. 
 
Lamb pasta (12-16) 
 
1 shoulder of lamb, deboned, excess fat removed and cubed small (about 1.5 kg net weight) 
3 tablespoons NoMu Coffee rub (or use 1 teaspoon coffee and Italian rub) 
1 teaspoon salt  
2 tablespoons mazeina 
2 aubergines diced 
60 ml balsamic vinegar 
3 tins Woolworths chopped Italian tomato  
2 cups red wine 
1 tablespoon lamb fond or 2-3 tablespoons Ina Paarman Lamb stock powder 
500 g pasta of your choice, cooked* 
 
Optional: 
3 small salad peppers diced 
1 punnet baby marrow sliced 
 

1. Heat olive oil in an oven proof pot  
2. Add the lamb and brown on all sides then add the spices 
3. Add the wine, vinegar and tomatoes 
4. Mix the mazeina with a little water and add to the mixture 
5. When starting to bubble away add the vegetables and transfer to the  
6. oven for 2  hours on 180 ˚C or until tender and succulent 

 
COOK’S Notes: A delicious and unusual way of serving this lamb, is very casually layered with cooked 
lasagne sheets and topped with torn buffalo mozzarella and a dollop of pesto. Serve with parmesan. 
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Caramel and coffee cheesecake- style dessert for a crowd (makes 2 dishes and  serves at least 
20 people).  
1x500g Woolworths choc chip crunchie biscuits 
2 tubs Simonsberg cream cheese 
1 tub mascarpone 
500ml cream  
1 tin condensed milk 
6 pumps Vanilla paste 
1x10g sachet gelatin powder 
4 tablespoons Frangelico  
 
Caramel coffee sauce 
1 cup white sugar 
1 cup muscovado sugar 
1 cup cream 
½ cup butter 
4 tablespoons fresh espresso or 2 teaspoons instant powder 
 
1. Blend the biscuits in a food processor-not too fine, and place in the bottom of a large dish. Press 

with your hands to flatten and even out. 
2. Whip the cream and transfer to another bowl 
3. Whip the cheese and mascarpone to combine and add the condensedmilk and vanilla and mix until 

smooth. Fold in the cream. 
4. Place the gelatin in a bowl and add a little boiling water, and stir until dissolved. Add the Frangelico 

then very quickly fold this mixture into the dessert. 
5. Chill for at least 2 hours 
6. To make the sauce place the ingredients in a saucepan and bring to boil for a few minutes 
7. Cool and drizzle on the dessert when serving  
 
 

Handbags and stiletto’s girls’ night out table 
  
Gift Ideas for an Italian evening: 

• Pavarotti CD 

• Eat Love Pray Book 

• Prosecco  

• Fresh organic pasta 

 
Printable Italian set by In Good Company and COOK, R50 
Table décor to hire www.ingoodcompany.co.za 
 
 
Useful Italian words and their meanings (to incorporate in your evening or with your décor) 
 
Delizioso! Delicious 
Assaggi: Lots of little offerings. Perfect food tags for Antipasti 
Mia Bella! My beautiful one. Call your guests nothing else! 
Tira mis su: Pick me up. A printed sign could be placed on a large bowl for everybody’s keys or added 
as a tag to a take home pack of headache pills or a bottle of Tomato juice for a morning-after virgin 
Mary 
Borneo to cook could be made into a T shirt or apron iron on as well 
BUON APPETITO! Have a good meal. This could be stamped onto a napkin, or printed on a long strip 
top place inside a napkin. 
Photos of the table on http://www.cookstudio.co.za. Go to CRAFT and TABLE Styling and scroll 
down to the black and red table 
 

http://www.ingoodcompany.co.za/
http://www.cookstudio.co.za/
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• Bold black and white striped table runners (hire), red napkins, shoe place cards, diamonds, 
black champagne glasses(hire), candelabra (hire), mirror coasters (R5 hire), gift hat boxes 
R40, glass candle holders (hire R5), jewel tea light holder  all In Good Company 
(www.ingoodcompany.co.za) 

• Hat boxes Flower spot and Mr Price 

• Square mirror Wespack or Flowerspot 

• Decorative Shoes: Baking Bitz R59 a pair 

• Red nail polish and lipstick R19 Dischem 

•  “Sugo alla puttanesca” labels: Place on a Consol bottle and fill with homemade Puttanesca 
sauce 

• Non ci capisco un fico secco (means I don’t understand a thing) and can be made into large 
circles and attached to an ice cream stick. These can be used as table talkers 

• Moustache on a stick-an alternative is to cut the moustache template, pierce a hole in the 
middle and insert a sucker for kid’s parties. 

• Black and white mint humbugs, black and white heart suckers black and white tea jars and 
black and white chocolates Woolies 

• Black Ferrero Roche’s-all retail outlets 

• Black plate chargers Wespack R14.95 

• Black laptop décor (for mirror and all domes) Wespack R34.95 

• Tissue paper Wespack R9.90 

• Black candles Lifestyle R8.99 each 

• Silver box with black velvet swirls R26.90 

• Rhinestone stickers R26.90 

• Velvet red rose ball R49.99 Lifestyle 

• Glass domes, R29-R39, large glass jar with lid R79  

•  Handbag straps-liquorice all sorts 
 

http://www.ingoodcompany.co.za/

