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A delicious selection

of Italian inspired

baking recipes



Italians have long been using olive oil 
to bake delicious breads and to make 
tantalising desserts and cakes but now, 
with the ever-increasing interest in 
Mediterranean cookery and the many 
associated health benefits, using olive oil 
in baking is rapidly becoming very popular 
over here as well.

Through a series of delicious baking 
recipes, this booklet has been specially 
designed to show you how to make even 
more from this wonderfully versatile 
ingredient.  We hope you enjoy the mouth-
watering recipes on the following pages!

The perfect Olive Oil  
for the perfect recipe.
Filippo Berio’s passion for olive oil is shared 
by food lovers across the world who rely 
on its superb quality to bring out the very 
best in their food every time.  
Here are just a few of the many olive oils 
in our range...

BAKING 
WITH 
MILD& 
LIGHT  
OLIVE OIL
Mild & Light Olive Oil, in 
particular, is ideal for baking 
as it carries no olive taste 
and allows the flavours of 
the other ingredients to  
shine through. 

By replacing butter or margarine 
with Mild & Light Olive Oil you 
are replacing saturated fats with 
healthier monounsaturated fat.

As a general rule you can use 
Mild & Light Olive Oil in any 
baking recipe where butter (or 
Sunflower Oil) is called for and 
it provides the added benefit of 
being so much easier to mix.  The 
quantity required usually remains 
the same eg. 100g of butter – 
100ml Mild & Light Olive Oil. 

Use Mild & Light 
Olive Oil in your 
baking for really light 
and airy cakes with  
a lovely moist 
texture and superb 
crunchy cookies. 

Did you know...
... that the anti-
oxidant properties 
naturally present in 
olive oil help keep 
baked goods fresher 
for longer.*

Remember to keep at least two 
types of Filippo Berio Olive Oil 
in your cupboard: 

• An Extra Virgin Olive Oil for 
 dressing and marinades.

• A lighter Olive Oil for cooking   
 and frying.

For further information on the perfect way to select and use  

Filippo Berio Olive Oil��visit�www.filippoberio.co.uk

EXTRA VIRGIN 
OLIVE OIL
Has a unique rich, fruity 
flavour and complements the 
fresh ingredients in all your 
recipes making it perfect as a 
healthy condiment.

• Bake breads with robust      
 Mediterranean flavours 

• Perfect for authentic  
 Italian pizza.

• For drizzling on all your  
 favourite dishes or dipping  
 with bread.

MILD & LIGHT 
OLIVE OIL
The ultra light taste of Mild 
& Light Olive Oil means 
it carries no trace of olive 
flavour,  making it perfect  
for cakes and desserts.

• Use to brush or spray  
 your baking trays before  
 cooking to avoid sticking.

• High smoke point makes it  
 ideal for frying pancakes. 

 
OLIVE OIL
Expertly blended, Olive Oil 
is ideal for those who prefer 
a lighter taste, or in recipes 
requiring a softer flavour.

• Use for everyday cooking.

• Ideal for making more   
 delicately flavoured doughs   
 and pastries.
• Or use as a healthier  
 substitute for butter.

* Source www.sciencedaily.com



5 tbsp Filippo Berio Olive Oil, 
plus extra for brushing

1 medium onion, finely 
chopped

350g strong white flour

150g rye or wholemeal  
spelt flour

7g sachet fast action  
dried yeast

1 tsp salt

1 tsp sugar

200ml warm water

175g black olives, pitted  
and roughly chopped

1. Heat the oil in a small frying pan, cook the onion over a gentle heat for about 5 minutes until soft 
but not coloured.  Set aside to cool slightly.

2. Sift the flours into a large bowl, stir in the yeast, salt and sugar.  Make a well in the flour and pour 
in the water, the onions and the oil.  Knead well with your hands for about 5 minutes until the 
dough is elastic, smooth and shiny, this part can also be done in a food mixer using a dough hook.

3. Turn the dough onto a floured surface and knead for 2-3 minutes.  Flatten the dough and spread 
the chopped olives over, fold over then continue to knead until the olives are evenly distributed.  
Divide the dough in half.  Each portion can be shaped into a sausage or ball shape and 
transferred to a lightly oiled baking sheet.  Alternatively, place each piece into an oiled loaf tin.  
Brush the tops of loaves lightly with oil, then, with a sharp knife, slash the top several times.

4. Cover with either a damp tea towel or cling film and put into a warm place for about  
1 - 1½ hours until risen.

5. Preheat oven to 220ºC/425ºF/Gas Mark 7 and bake for 15 minutes, reduce the temperature  
to 190ºC/375ºF/Gas Mark 5 and cook for a further 15-20 minutes until golden brown.   
Remove from the oven and cool on a wire rack.

OLIVE 

BREAD
PREP TIME: 20 MINS, 
(PLUS 1 - 1½ HOURS RISING TIME) 
COOKING TIME: 30-35 MINS 
MAKES: 2 LOAVES

COOKS TIP
Save time by using fast  
action yeast as the dough  
will only need to rise once.

This fabulously simple rustic loaf smells so 
delicious when you take it out of the oven that 
you will want to eat it straight away!

COOKS TIP
You might like to experiment with any of the stuffed olives from the 
Filippo Berio Olive range.  Olives stuffed with Sun-Dried Tomatoes 
provide an authentic Mediterranean taste and olives stuffed with 
garlic makes for a truly delicious fusion of savoury flavours.



1. To make the sauce, put the tomatoes, olive oil, garlic, tomato purée and sugar into a saucepan.   
Bring to the boil, then reduce the heat and simmer for 15- 20 minutes until the sauce is thick and 
pulpy.  Stir in the herbs and season with salt and pepper to taste.  Cool and, if preferred, this can be 
stored in the fridge and used as required.  It will keep fresh for 3-4 days.

2. To make the pizza dough, put the flour, salt and yeast into a bowl, make a well in the centre and 
pour in 4 tbsp of the oil and the water.  Mix well to form a dough.  Knead the dough until it is 
smooth, elastic and shiny.  This will take 10-15 minutes by hand or 5 minutes in an electric mixer. 
Turn the dough onto a floured surface, knead again for 1 minute then divide into two.  Roll out each 
piece to form a 23cm pizza base.  Either line 2 pizza plates with the dough or place them on two 
baking sheets dusted with cornmeal (this will give a crisp base).  If you prefer a thinner crust, roll 
them out larger.

3. Brush the bases with half of the remaining oil before spreading the cooled tomato sauce over each 
base to within 1.5cm of the edges.  Add toppings of choice, then drizzle with Filippo Berio Olive Oil 
before baking in the pre-heated oven at 240ºC/475ºF/Gas Mark 9 for 12 minutes.

PIZZA
PREP TIME: 25 MINS (PLUS COOLING TIME FOR SAUCE)
COOKING TIME: 30-35 MINS MAKES: 2 X 23CM ROUND PIZZAS

PEPPERONI PIZZA:
175g  pepperoni sausage, sliced

125g  mushrooms sliced

225g  mozzarella cheese, chopped

Oregano or basil leaves for scattering

PIZZA MARGHERITA:
175g hard mozzarella, grated  
(or ready grated)

14 cherry tomatoes, halved

20 small pitted black olives

Salt and freshly ground black pepper

Small basil leaves to garnish

ROASTED PEPPER PIZZA:
150g grated mozzarella cheese

2 red and 1 yellow pepper,  
grilled, skinned and sliced

4 tbsp Filippo Berio  
Extra Virgin Olive Oil

Salt and pepper

Toppings 
Layer up the ingredients on top of the tomato sauce in the order they are listed.

Making pizza at home is a great way to get children involved in the kitchen - 
let them personalise their own pizza with their favourite toppings for guaranteed 
meal time success.  Try to use the best quality ingredients available and you’ll 
be rewarded with truly amazing tasting pizza every time.

Base:
500g strong white flour

½ tsp salt

7g sachet fast action dried yeast

300ml warm water

6 tbsp Filippo Berio  
Extra Virgin Olive Oil

Classic Tomato sauce: 
400g can chopped tomatoes

2 tbsp Filippo Berio  
Extra Virgin Olive Oil

2 garlic cloves, crushed

2 tsp tomato purée

 

 
¼ tsp caster sugar

1 tsp freshly chopped  
parsley or fresh oregano



500g  plain flour

½ tsp bicarbonate of soda

1 tsp salt

6 tbsp Filippo Berio Olive Oil

300ml (approx) lukewarm water

Plus olive oil for cooking

1. Put the flour into a large mixing bowl, add the bicarbonate of soda and the salt.  Pour in 4 tbsp  
of the oil and mix a little then gradually add most of the water, kneading the dough all the time.  
You need to make a smooth but firm dough so do not be tempted to add all the water at once.

2. When the dough is silky looking, cover with cling film and let it rest for 30 minutes.  If you are in  
a hurry you can use it straight away.

3. Divide the dough into 8 and knead each portion into a smooth ball.  Roll each one out to a 
diameter of approx 13cm.  Heat a cast iron frying pan or griddle pan until hot.  Lightly brush a 
round of dough with olive oil and place in the pan and cook over a medium heat for 2-3 minutes.  
Bubbles will start to form on the surface of the top, brush this side with oil then turn over and 
cook until the second side is golden brown.  For a crispier pizza, use more oil in the pan.

4. Transfer the cooked flatbreads to a plate and cover to keep warm while cooking the rest. 
If you wrap them in a tea towel to keep warm, they will soften if you prefer them like that.

Toppings
These are wonderfully versatile so be creative and let your imagination  
run riot.  Here are just a few ideas to get you started.  Remember, for all 
of these topping suggestions, finish each pizza with a drizzle of Filippo Berio 
Extra Virgin Olive Oil.

• Spread a little soft goat’s cheese on the pizza, add some slices of  
 salami, halved cherry tomatoes then finish with rocket.

•  Slices of soft mozzarella, tomatoes and fresh herbs such as basil.

•  Spread pizza with soft cheese, scatter over finely chopped spring  
 onions, add thin slices of Dolcelatte cheese and top with crisp pieces  
 of grilled pancetta.

SPEEDY FLATBREAD 
PIZZA
PREP TIME: 15 MINS (PLUS 30 MINS RESTING TIME)
COOKING TIME: 35-40 MINS MAKES: 8 FLATBREADS

COOKS TIP
These bases freeze brilliantly  
- so make in batches and save 
some for another time.

These yeast-free flatbreads are based on the classic Italian Piadina which comes 
from the Romagna region.  Traditionally the dough was cooked in terracotta dishes 
on a wood burning fire, but you can achieve an equally delicious and authentic 
result by using a cast iron griddle pan.



500g  strong white flour

1½ tsp salt

1 tsp caster sugar

350ml warm water

7g sachet fast action  
dried yeast

2 pieces fresh rosemary,  
torn into small pieces 

 

4 tbsp Filippo Berio  
Extra Virgin Olive Oil,  
plus extra for brushing

Sea salt flakes for sprinkling

 1.  Put the flour into a large bowl, add the salt, 
sugar and yeast.  Pour in the olive oil and 
water.  Mix together until the dough is  
smooth and soft. 

2.  Turn onto a floured surface and knead for  
10 minutes, stretching and kneading until 
smooth and elastic. 

3.  Roll into a rectangle or oval to a depth of 
about 2.5cm and place on a greased shallow 
baking tray.  Press lots of indentations into the 
top of the bread with your finger.  

 

Scatter over the rosemary and generously 
drizzle with olive oil. 

4.  Cover loosely with oiled cling film and leave in 
a warm place until doubled in size, this will 
take about 30-40 minutes. 

5.  Pre-heat the oven to 220ºC/425ºF/Gas Mark 
7.  Remove the cling film, reduce the oven 
temperature to 200ºC/400ºF/Gas Mark 6 and 
bake the focaccia for 35 minutes until golden.  

6.  Scatter over flakes of salt and drizzle with 
further olive oil.

  
FOCACCIA
PREP TIME: 25 MINS (PLUS 40 MINS RESTING TIME) 
COOKING TIME: 35 MINS SERVES: 8

This traditional Tuscan  
flatbread makes a particularly 
tasty accompaniment to 
antipasto and will fill your 
house with the most wonderful 
aroma of rosemary.

MEDITERRANEAN 

SCONES 

250g self-raising flour

115g wholemeal flour

1 tbsp baking powder

¼ tsp cayenne pepper

¼ tsp salt

1 tsp mixed Italian herbs

4 tbsp Filippo Berio  
Extra Virgin Olive Oil

8 pieces Italian sun-dried 
tomatoes, roughly chopped

100g feta cheese, 
cut into small cubes

10 black olives, pitted  
and roughly chopped

1 large egg

200ml full fat milk

PREP TIME: 15-20 MINS COOKING TIME: 15 MINS
MAKES: 8 SCONES

1. Heat the oven to 220ºC/425ºF/ 
Gas Mark 7.  Grease a baking sheet.

2. In a large bowl mix together the 
flours, baking powder, cayenne pepper, 
salt and herbs.  Add the olive oil and 
using a palette knife work the oil into 
the dry ingredients.  When the 
mixture looks lumpy add the 
sun-dried tomatoes, cheese and olives.

3. Beat the egg with the milk then add 
all but 2 tbsp of the mixture to the 
bowl.  Mix together with the knife 
until it becomes a sticky dough.

4. Quickly bring it together with floured 
hands and turn onto a floured work 
surface.  Shape the dough into a 
round of 3cm thickness.

5. Cut into 8 wedges and place them on 
the baking sheet.  Brush the tops with 
the reserved milk mixture, then bake 
for 15 minutes until risen and golden.  
Transfer to a wire rack until they are 
cool enough to eat. 

These are delicious served with rustic Italian soups or  
cut in half and served as a wholesome sandwich.

COOKS TIP
To test if it is cooked, turn 
the bread over and tap the 
base, it should sound hallow. 



1. To make the pastry put the flour, salt and Parmesan cheese into a bowl.  Add the egg, olive oil and 
60ml (4 tbsp) warm water.  Mix well until the mixture forms into a dough.  You can also make this 
dough in a food processor.  Knead lightly on a floured surface and then form into a smooth ball. 
Wrap in cling film and chill for 30 minutes.

2. Meanwhile, remove the cores from the tomatoes and slice thinly.  Slice the courgettes slightly on the 
diagonal, about 5mm thick.  Heat the oven to 200ºC/400ºF/Gas Mark 6.  Roll out the dough into a 
30cm circle, transfer to a greased baking sheet.  

3. Lightly brush the edge with water then turn the edges over to make a rim of 2cm width.  Press 
down and go around the edge to crimp the pastry with your fingers.  Spread the pesto over the 
pastry.  Beat the ricotta until smooth then drop small spoonfuls all over the pesto.  Scatter over the 
olives.  Arrange the tomatoes and courgettes, alternatively overlapping starting around the outside 
edge.  Season with salt and pepper then drizzle with the olive oil.  

4. Bake in the oven for 25 minutes.  Reduce the oven temperature to 160ºC/325ºF/Gas Mark 3 and 
bake a further 20 minutes.  Serve warm or cold.  Just before serving, brush with a little extra olive 
oil and scatter with shredded or torn basil leaves.

COURGETTE, TOMATO & 
RICOTTA TART 
PREP TIME: 25 MINS (PLUS 30 MINS CHILLING TIME)
COOKING TIME: 45 MINS SERVES: 6

Made with fresh seasonal ingredients and served simply with a green salad and a 
chilled glass of Italian white wine, this is the perfect tart for an alfresco lunch on 
a warm summer’s afternoon.  Olive oil pastry is fabulously easy to prepare and will 
create a firm crisp pastry base ideal to use for any savoury tart.

COOKS TIP
Combine convenience with variety by choosing from  
Filippo Berio’s range of four delicious Pesto sauces. 
These fantastic recipes include Sun-Dried Tomato and 
Classic Pesto or if you are thinking of spicing things up  
a little you might like to try the Hot Chilli variety. 

Base:  
250g plain flour 

Pinch of salt

25g Parmesan cheese,  
freshly grated

1 large egg, beaten

 

 
5 tbsp Filippo Berio 
Olive Oil

60ml warm water

Filling: 
3 tbsp green pesto

250g ricotta cheese

3 large vine-ripened  
tomatoes, thinly sliced

2 medium courgettes

 

 
16-20 small black 
olives, pitted (roughly 
chop larger ones)

2 tbsp Filippo Berio 
Extra Virgin Olive Oil

Handful basil leaves,  
roughly torn

COOKS TIP
If the tomatoes look a little too 
juicy, dab them on kitchen paper to 
avoid the tart becoming too soft.



115g self-raising flour

115g porridge oats

150ml Filippo Berio  
Mild & Light Olive Oil

115g golden syrup

115g soft light brown sugar

4 tbsp milk

1 large egg, beaten

1 apple eg. Granny Smith, 
peeled, cored and grated

115g no-soak apricots, chopped

50g flaked almonds

1. Pre-heat the oven to 160ºC/325ºF/Gas  
Mark 3.  Grease a 28x18cm baking tin and 
line with baking parchment.

2. Place the flour and oats into a large bowl  
and stir together.

3. Put the olive oil, syrup, and sugar into a 
saucepan and heat gently, stirring until the 
sugar has dissolved. 

4. Pour onto the dry ingredients and add the 
milk and egg at the same time and mix well. 
Stir in the apples and apricots and half of the 
almonds.

5. Turn into the prepared tin, level the surface 
and scatter over the remaining almonds.

6. Bake for 50 minutes until golden brown and 
cooked through.  Leave to cool before 
cutting into 16-18 bars.

FRUIT & NUT 

BARS PREP TIME: 15 MINS 
COOKING TIME: 50 MINS 
MAKES: 16-18

200g plain flour

100g porridge oats

1 tbsp baking powder

100g soft light brown sugar

1 tsp ground cinnamon

2 eggs, beaten

5 tbsp Filippo Berio  
Mild & Light Olive Oil

150ml semi-skimmed milk

1 tsp vanilla extract

2-3 medium ripe bananas 
(peeled weight 250g) mashed

1. Heat the oven to 200ºC/400ºF/Gas Mark 6.  
Line 12 holes of a muffin tin with paper cases.

2. In a large bowl stir the flour, oats, baking 
powder, sugar and cinnamon together.

3. Beat the eggs with the oil, milk and vanilla 
extract then add to the dry ingredients with 
the mashed bananas, quickly mix together.   
Do not overmix.

4. Spoon into the paper cases and bake for  
15 minutes or until the muffins are risen  
and golden.

Variations: 
• Add 50g finely chopped dark chocolate  

or chocolate chips.

• Add some dried cranberries or raisins.

• Try adding unsweetened muesli instead  
of porridge oats.

BANANA & OAT 
MUFFINS PREP TIME: 15 MINS 

COOKING TIME: 20 MINS 
MAKES: 12

COOKS TIP
Make sure the bananas you use 
are well ripened to ensure 
maximum flavour and sweetness.

Quick and easy to make, these yummy fruit and nut bars are the perfect treat for 
children’s lunchboxes or even as an after school snack.  Made with a good balance 
of healthy ingredients they are a great way to fill a rumbling tummy without 
reaching for the chocolate snacks! 

These wholesome muffins are low in fat, high in fibre and are an absolutely delicious 
way to start your day.  Serve with fresh seasonal fruit and natural yoghurt for the 
ultimate healthy yet indulgent breakfast. 



200ml Filippo Berio  
Mild & Light Olive Oil

175g caster or soft light brown sugar

3 large eggs

1 tsp vanilla extract

250g carrots, peeled and finely grated

1 x 227g can pineapple pieces,  
well drained and finely chopped

175g plain flour

1 tsp bicarbonate of soda

1 tsp baking powder

1 tsp cinnamon

Thick glacé icing: 

225g icing sugar

2 tbsp lemon juice

1. Preheat the oven to 180ºC/350ºF/Gas 
Mark 4.  Grease a 23cm square shallow tin 
and line with baking parchment.

2. Put the oil, sugar, eggs and vanilla into a large 
bowl and beat well with an electric mixer 
until smooth.  Stir in the grated carrots and 
pineapple.

3. Sieve the remaining dry ingredients together 
then add to the bowl and fold everything 
together.  Turn into the prepared tin and level.

4. Bake for 45-50 minutes until deep golden 
brown and a skewer comes out clean.  Leave 
to cool for 5 minutes, then turn out onto a 
wire rack to cool.  Remove the lining paper.

5. To make the icing, beat the icing sugar with 
the lemon juice until thick and smooth.  Place 
small spoonfuls over the cake then carefully 
spread evenly over the cake with a palette 
knife dipped in hot water.

6. Allow to set then cut into 16 portions  
before serving.

ULTIMATE CARROT 

CAKE PREP TIME: 20 MINS 
COOKING TIME: 50 MINS
MAKES: 16 PORTIONS

120ml  Filippo Berio  
Mild and Light Olive Oil

175g self-raising flour

½ tsp baking powder

150g caster sugar

2 large eggs

Grated zest and 4 tbsp juice  
from 1 medium orange

Grated zest ½ lemon

Buttercream:

75g unsalted butter, softened

200g icing sugar

Finely grated zest ½ lemon 

1 tbsp lemon juice

2 tsp milk

Fine shreds of lemon zest  
to decorate

1. Pre-heat the oven to 180ºC/350ºF/ 
Gas Mark 4.  Put muffin or cupcake 
cases into a 12 hole muffin tin.

2. Measure all the ingredients into a 
large bowl and beat until blended.  
Spoon evenly into the paper cases.

3. Bake in the preheated oven for 15-20 
minutes until risen and golden brown.  
Transfer the cupcakes onto a wire 
rack to cool.

4. For the buttercream, beat together all 
of the ingredients to make a creamy 
thick icing.  Either spread over the 
cupcakes or transfer the buttercream 
to a piping bag, fitted with a nozzle 
and pipe on top of the cakes.

5. Decorate with fine strips of  
lemon zest.

ORANGE & LEMON 

CUPCAKES
PREP TIME: 30 MINS COOKING TIME: 15-20 MINS MAKES: 12Everyone’s favourite, this carrot 

cake recipe has a gorgeously moist 
texture, and will stay lovely and 
fresh for days on end providing you 
can resist eating it all in one go!

These deliciously fresh, citrus cupcakes made with Mild & Light Olive Oil  
are guaranteed to impress every time.  Light, fluffy and delightfully cute,  
they make a show-stopping centrepiece for any celebration.



100ml Filippo Berio  
Mild & Light Olive Oil

5cm strip lemon rind

2 tbsp sesame seeds

4 tbsp dry white wine

1 tsp grated lemon zest

100g caster sugar

200g plain flour

40g ground almonds

Beaten egg white, to glaze

Pine nuts

Icing sugar to dust

1.  Place the olive oil, lemon rind and sesame 
seeds in a small saucepan and heat for 1-2 
minutes until hot.  Remove from the heat and 
leave to cool.  Discard the lemon rind.

2.  Pour the oil and sesame seeds into a large 
mixing bowl.  Add the wine, grated lemon 
zest and sugar and mix together.  Slowly add 
the flour and ground almonds, stirring 
between each addition.  Gather the dough 
into a ball and knead until smooth. 

3. Wrap in cling film and refrigerate for  
30 minutes.

4.  Preheat the oven to 180ºC/350ºF/Gas Mark 
4.  Roll out on a floured surface and using a 
7.5cm fluted cutter, stamp out the biscuits.

5. Place on greased baking sheets, brush the 
tops with egg white and scatter over pine 
nuts.  Bake for 15 minutes or until lightly 
browned.  Transfer to a wire rack to cool. 
Dust with icing sugar.

SESAME SEED AND ALMOND

BISCUITS
PREP TIME: 15 MINS (PLUS 30 MINS CHILLING TIME)
COOKING TIME: 15 MINS MAKES: 16

225g strong white flour

A pinch of salt

3 tbsp Filippo Berio Olive Oil

7g sachet fast action  
dried yeast

 

6 tbsp tepid milk

1 egg, beaten

Filippo Berio Mild & Light  
Olive Oil for frying

2 tbsp caster sugar for dusting

 

Topping:

8 tbsp clear honey

Ground cinnamon to taste

Finely grated zest 1 orange

1-2 tbsp caster sugar

1. Sift the flour and salt into a bowl, add the 
olive oil and mix together with a palette  
knife until it clumps.  Stir in the yeast then  
add the milk and egg.  Continue to mix until  
it forms a soft dough.  Turn onto a floured 
surface and knead for 5-10 minutes until 
smooth and elastic.

2. Divide the dough into 24 pieces, about the 
size of a walnut, shape into rounds.  Place on 
an oiled baking sheet, cover lightly with oiled 
cling film.  Leave to rise in a warm  
place until doubled in size.

3. Heat about 2.5cm of olive oil in a medium 
saucepan and fry the balls of dough in 
batches for about 4 minutes per batch until 
golden, turning frequently.  Drain on kitchen 
paper then roll in sugar to evenly coat each 
Crispelle.  Keep warm while cooking the 
remainder in the same way.

4. Warm the honey in a small pan with the 
cinnamon and orange zest.  Arrange the 
doughnuts on a serving platter and drizzle 
with the warmed honey sauce. 

CRISPELLE
WITH HONEY SYRUP

PREP TIME: 20 MINS (PLUS RESTING TIME)
COOKING TIME: 15 MINS SERVES: 6

Do not be alarmed - these traditional Sicilian doughnuts are 
not nearly as naughty as they look!  Deep-frying with Mild 
& Light Olive Oil is a healthier way to fry. 

Providing you ensure the oil is sufficiently hot, these tasty 
mini doughnut balls will be deliciously crisp on the outside, 
mouth-wateringly light and fluffy on the inside.  Delizioso!   

This recipe is based on an Italian classic.  Not too sweet, but just sweet enough,  
these are the perfect grown-up after dinner treat served with a glass of Vin Santo.



NEW PRODUCTS FROM 
FILIPPO BERIO

Unlike olives that are packaged in brine 
Filippo Berio olives are marinated with 
Extra Virgin Olive Oil – so you taste the 
olives and not the salty brine.

Building on the success of Filippo Berio’s  
original Classic and Sun-Dried Tomato Pestos,  
two delicious new Pesto recipes: Hot Chilli  
and Tomato & Ricotta have been introduced.   
Give these exciting new Pesto flavours a try soon!

INTRODUCING 
OLIVES  

PESTOS
Made to truly authentic, delicious  
Italian recipes - you can taste the 
difference in every jar.

You haven’t really tasted Olives, until 
you’ve tasted Filippo Berio Olives.

To find out more about the Filippo Berio range, visit: 

www.filippoberio.co.uk

Made from specially selected grapes, these are the ideal 
complement to any Filippo Berio Extra Virgin Olive Oil.

Try the wonderfully, smooth and slightly sweet  
balsamic vinegar, aged according to tradition.   
There is also a full bodied red wine vinegar or  
a mild and fruity white wine vinegar.

GOURMETVINEGARS 


