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A delicious selection

of Italian inspired

summer recipes



Summer 
COOKING TIPS

Delightful
DRESSINGS

Keep a drizzler of Filippo Berio Extra 
Virgin Olive Oil on your dining table to 
drizzle on bread, new potatoes, vegetables, 
salads, soups and pasta.

Do as the Italians do: dip bread into 
Filippo Berio Extra Virgin Olive Oil.

If you’re packing a picnic, 
Filippo Berio Extra Virgin Oilive Oil Spray  
is an easy and convenient way to dress 
salads on the go. 

Whisk together vinegar, salt, and pepper in a 
small bowl.  Slowly whisk in the oil until well 
blended.  Serve with salad greens.

BALSAMIC VINAIGRETTE DRESSING
Use balsamic vinegar in place of wine/cider 
vinegar in basic vinaigrette, add a tablespoon 
of minced shallots and ¼ teaspoon of 
marjoram.

GARLIC DRESSING
Add a small, halved garlic clove to the basic 
vinaigrette recipe ingredients and leave to 
stand for at least one hour, then discard the 
garlic clove before serving.

LEMON DRESSING
Make as for basic vinaigrette recipe, but use 
one and a half tablespoons of lemon juice 
instead of wine/cider vinegar and add the 
finely grated zest of one small lemon.For further information on the perfect way to select and use  

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

The summer is such an exciting time 
for preparing delicious recipes that are 
packed with wonderful fresh ingredients.

In the shops, there are masses of fantastic 
fruits and salads, herbs and spices and so 
much more to chose from. 

Filippo Berio, Britain’s favourite Olive Oil 
brings you a selection of delicious recipes 
that have been carefully prepared to satisfy 
your taste buds, your appetite and your 
well-being. 

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...

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

• An Extra Virgin Olive Oil for 
 dressing, marinades and drizzling.

• A lighter Olive Oil for cooking,   
 roasting and frying.

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.

• Ideal for sauces, marinades  
 and salads.

• For drizzling on all your  
 favourite pasta dishes  
 or soups.

• 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 for healthier frying  
 from stir fries to fried eggs.

• Ideal for roasting potatoes  
 or deep frying chips.

• Baking bread, cakes and  
 biscuits.

 
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 delicate dressings  
 and sauces.

• Or use as a healthier  
 substitute for butter.

VINAIGRETTE for 10 servings
80ml wine or cider 
vinegar
¼ tsp salt
¼ tsp black pepper

240ml Filippo Berio 
Mild Extra Virgin 
Olive Oil



So simple to prepare - so delicious to enjoy - serve as a dip with pitta bread  
and finely chopped crudites.  

PREP TIME: 5 MINS  SERVES: 4

PREP TIME: 10 MINS   SERVES: 4

1. Peel the oranges, removing as much pith as possible, then   
 segment them over a bowl to catch the juices.

2. Trim the fennel, reserving the fronds, and cut into thin strips.   
 Place the orange segments, fennel and onion into a bowl,   
 add the washed spinach leaves and chopped fennel fronds,  
 toss together.

3. Whisk the olive oil and reserved orange juice with a little   
 seasoning, add to the salad.  Toss again, then scatter over the  
 chopped herbs.  Divide between four shallow bowls and serve.

FENNEL &  
ORANGE SALAD

HOUMOUS

2 large oranges

1 medium fennel bulb

1 small red onion, finely sliced

75g small baby spinach leaves 

Dressing:

4 tbsp Filippo Berio Extra 
Virgin Olive Oil

2 tbsp chopped fresh herbs,  
eg. parsley

PREP TIME: 20 MINS COOKING TIME: 30-40 MINS SERVES: 4

3 red, yellow or 
orange peppers, 
deseeded and cut  
into strips

1 large aubergine, 
trimmed and cut into 
chunks

1 large courgette, 
trimmed and thickly 
sliced

4 small red onions, cut 
into quarters

1 fennel bulb, cut into 
thick wedges

225g baby new 
potatoes

1 large sweet potato, 
peeled and cut into 
chunks

1 squash, cut into thick 
slices, seeds removed

2 garlic bulbs

200g vine-ripened 
cherry tomatoes

120ml Filippo Berio 
Olive Oil

1. Heat the oven to 225°C/425°F/Gas Mark 7. 
Place all the vegetables, except for the 
tomatoes in a large roasting tin.  Trim the  
top 1cm from the garlic and add to the 
vegetables.  Add the olive oil and season  
with salt and pepper, and toss together.

2. Place in the oven and roast for 30-40  
minutes or until the vegetables are charred 
and beginning to soften, turn the vegetables  
over during cooking.  Add the tomatoes  
to cook for 10 minutes towards the end  
of cooking.

MEDITERRANEAN ROASTED

VEGETABLES
Nothing captures the taste of Mediterranean food quite like 
freshly roasted vegetables.  Any leftover vegetables can be 
added to a couscous salad or served as a starter with a  
few rocket leaves, some crumbled goat’s cheese and a  
drizzle of dressing.

1. Reserve a few chickpeas for garnish. 

2. Place remainder in a food processor with  
 the garlic, lemon juice, oil and tahini paste.   
 Season well.  Blend on the pulse setting  
 until a grainy purée is formed adding the  
 reserved juices from the can as necessary. 

3. Spoon into a bowl, scatter over the   
 reserved chickpeas, drizzle over a little  
 extra olive oil and a pinch more  
 cayenne pepper. 

4. Serve with pitta bread and crudités.

1 (400g) can chickpeas, drained  
and 2-3tbsp juice reserved

1 garlic clove, crushed

Juice of 1 lemon

8 tbsp Filippo Berio Olive Oil

3 tbsp tahini paste

Pinch of cayenne pepper



Pesto:

150ml Filippo Berio Extra Virgin Olive Oil

25g pine nuts

2 garlic cloves, halved

40g basil leaves

50g freshly grated Parmesan cheese

Pasta:

100g new potatoes peeled, if preferred

100g fine green beans, trimmed

250g fresh pasta

Parmesan cheese (optional)

1.  To make the pesto, heat 3 tbsp of the oil in a 
small pan, add the pine nuts and cook gently 
for 1 minute until just golden.  Add the garlic 
and cook for 30 seconds.  Remove from heat 
and leave to cool.

2.  Tip into a food processor, add the basil and  
the remaining oil and whizz until very finely 
chopped.  Add the Parmesan cheese and  
give a quick pulse to mix together.  The  
pesto should be thick but not too smooth.   
Season to taste.

3.  Cut the potatoes into 1.5cm cubes, put into  
a large pan of lightly salted boiling water and 
cook for 8 minutes.  Cut the beans into 3cm 
lengths and add the beans and the pasta to the 
pan and cook for a further 4-5 minutes until 
the pasta is just cooked.  Reserve 2 tbsp of  
the cooking water, then drain into a colander.  

4.  Return the potatoes, beans and pasta to the 
pan with reserved cooking water, add half  
of the pesto sauce and toss everything 
together.  Serve in warmed bowls with  
freshly grated Parmesan cheese.

PREP TIME: 10 MINS COOKING TIME: 12-13 MINS SERVES: 2

450g linguine

Finely grated zest and 
juice of 2 lemons

150ml Filippo Berio  
Extra Virgin Olive Oil

150g freshly grated 
Parmesan cheese

A handful of fresh  
basil leaves

1. Cook the pasta in a large pan of boiling water for 
10 minutes, or according to packet instructions.

2. Whilst the pasta is cooking, warm a bowl (use 
some of the water form the pasta pan) and dry.  
Pour in the lemon zest and juice, olive oil and 
grated Parmesan cheese.  Whisk until combined 
and then season with plenty of freshly ground  
black pepper.

3. Drain the pasta then return to the pan.  Add the  
 sauce and basil leaves and toss well until the pasta 
is coated in sauce.  Serve with more Parmesan 
cheese, if desired.

PREP TIME: 5 MINS COOKING TIME: 10 MINS SERVES: 4

LINGUINE 
WITH LEMON & BASIL

PASTA
LIGURIA

A very traditional pasta dish that 
is wonderfully simple to prepare.  
If you‘d like it to be even easier 

you could try using one the  
Filippo Berio pesto range. 

This delicious little recipe can be rustled up in a matter of moments.  
A fantastic lunch time treat or an ideal starter as part of a more substantial meal.

COOKS TIP
If using dried pasta, cook with the potatoes 
at the beginning of the method, then add 
the beans after 8 minutes. 

SPAGHETTI WITH CHILLI
450g dried spaghetti

75ml Filippo Berio Extra Virgin Olive Oil

2 garlic cloves, peeled and finely sliced

1-2 fresh chillies, deseeded and finely chopped

Salt and freshly ground black pepper

For a spicier alternative...

Cook the spaghetti according to packet instructions until  
‘al dente’.  Meanwhile, heat the oil in a pan, add the garlic 
and chillies and fry for 1 minute but do not burn.  Drain the 
pasta well and put it into a hot serving dish.  Toss in the hot 
oil and season to taste.



Pastry:

175g plain flour

Pinch of salt

40g butter

40g white vegetable fat

Filling:

500g red onions, peeled

1 tbsp lemon juice

4 tbsp Filippo Berio Mild & Light Olive Oil

2 tsp fresh rosemary spikes, chopped

75g black olives, pitted and roughly chopped

3 medium eggs

284ml carton single cream

50g Gruyère cheese, grated

1. To make the pastry, put the flour and salt into 
a bowl, add the fats and rub in to make a fine 
crumb texture.  Add 3 tbsp cold water and 
mix with a flat bladed knife until the mixture 
forms a dough.  Gather up and knead lightly 
on a floured surface until smooth.

2. Roll out, keeping a nice round shape, to line a 
23cm diameter metal quiche tin, pricking the 
base with a fork.  Place in the refrigerator for 
30 minutes.

3. Meanwhile, slice the onions into thin wedges, 
then place into a large bowl.  Add the lemon 
juice and toss together.  Heat the oven to 
200°C/400°F/Gas Mark 6.  Heat the olive oil 
in a large frying pan, add the onions and fry 
very gently for 15 minutes or until softened.  
Stir in the rosemary and allow to cool.

4. Line the pastry case with greaseproof paper 
and fill with baking beans, then bake for 10 
minutes until beginning to colour around the 
edge.  Remove the paper and beans and 
bake for a further 5 minutes.  Remove from 
the oven and reduce the temperature to 
180°C/350°F/Gas Mark 4.

5. Place half of the onions into the flan case and 
spread evenly then scatter over half of the 
olives and half of the cheese.

6. Beat the eggs with the cream, and season 
with salt and pepper.  Pour three quarters 
over the onions then top with the rest of the 
onions, remaining egg mixture, olives and 
Gruyère cheese.  Bake for about 20 minutes, 
or until lightly golden.

RED ONION
TART PREP TIME: 25 MINS (PLUS 30 MINS CHILLING TIME)

COOKING TIME: 50 MINS 
SERVES: 6-8

175g freshly podded peas  
(about 450g in pod) 

4 tbsp Filippo Berio  
Mild & Light Olive Oil

1 small onion, finely chopped

3 medium courgettes,  
trimmed and thinly sliced

8 large eggs, beaten

2 tsp chopped fresh tarragon

2 tbsp chopped fresh parsley

25g freshly grated Parmesan cheese

PREP TIME: 10 MINS COOKING TIME: 15-20 MINS SERVES: 4-6

When fresh peas are in season,  
this is a fantastic way to enjoy 
them. You might like to try  
this recipe with mint instead  
of tarragon for a light  
summery flavour.

COURGETTE & PEA 
FRITTATA

COOKS TIP
Thawed frozen peas can work equally well in 
the recipe if fresh peas are not available. 

1. Drop the peas into a small pan of boiling 
water and cook for 2 minutes then drain.

2. Heat a 23cm non-stick frying pan and add 
the oil.  Cook the onion for about 3-4 
minutes over a medium heat until softened 
then add the courgettes.  Fry the courgettes 
for 5 minutes or until they begin to soften. 
Meanwhile, preheat the grill.

3. Add the drained peas and herbs to the pan.

4. Beat the eggs and season with salt and 
pepper, then pour over the vegetables.  
Reduce the heat and cook for about 5 
minutes or until the eggs are almost set.  

5. Carefully lift an edge of the frittata with a 
palette knife to check the underside which 
should be golden.

6. Scatter the Parmesan cheese over the frittata 
and put under the grill for 1-2 minutes or 
until just set and golden.  Cut the frittata into 
wedges and serve warm or slide onto a plate 
and serve cold for a picnic with crusty bread.



100g baby spinach or beet leaves

400g can cannellini beans, drained well

400g can tuna chunks, drained well

½ cucumber, diced

3 tomatoes, quartered

2 tbsp flat leaf parsley, chopped

For the dressing:

2 tbsp Filippo Berio Olive Oil

2 tbsp fresh lemon juice

1. Arrange the spinach or beet leaves along 
with the beans, tuna, cucumber, tomato and 
parsley on 4 serving plates.

2. Mix together the dressing ingredients  
and season with salt and pepper to taste.  
Pour the dressing over the salad just  
before serving.

A classic summer dish - so simple to prepare.  You might like to experiment with  
other fish varieties.  Great as a side salad or light main meal.

WHITE BEAN & 
TUNA SALAD 

2 medium leeks, trimmed

4 salmon fillets, skinned,  
about 175g each

6 tbsp Filippo Berio Olive Oil

3 tbsp chopped coriander

1 teaspoon medium hot  
curry powder 

 

2 tbsp lemon juice 

4-6 stems of vine-ripened 
cherry tomatoes

1. Thinly slice the leeks, place in a large sieve 
and rinse under cold water to remove any 
grit.  Drain well.

2. Cut out 4 large squares of heavy-duty foil. 
Grease lightly with a little oil, and divide the 
leeks, placing in the centre of piece of foil. 
Scatter half of the coriander over.  Place a 
salmon fillet on top of each and season with 
salt and pepper.

3. Mix together the remaining oil, curry powder 
and lemon juice and pour some over each 
steak, allowing it to drizzle over the fish  
onto the bed of leeks.  Fold the foil over  
and seal the packages.

4. Heat the oven to 200ºC/400ºF/Gas Mark 6.  
Place the parcels on a baking tray and cook 
for 15 minutes.  Unwrap one parcel and test 
the fish is cooked using the point of a knife.
To Barbecue: Put the packages on the grilling 
rack of a preheated barbecue and cook for  
about 15 minutes.  

5.   Meanwhile, put the cherry tomatoes into a 
small roasting tin, drizzle with 2 tbsps of oil, 
season with salt and pepper and roast in the 
oven for 12 minutes.

6. Scatter the remaining chopped coriander 
over the fish and serve with the tomatoes.

SALMON & LEEK 
PARCELS
PREP TIME: 10 MINS  COOKING TIME: 15-20 MINS  SERVES: 4-6

PREP TIME: 15 MINS  SERVES: 4

These can be served 
hot or as the eastern 
Mediterraneans do, 

let them cool in their 
packages and then  

serve them cold.



225g conchiglie  
(shell shaped) pasta

250g bundle of asparagus 

4 tbsp Filippo Berio Olive Oil

1 tbsp red wine vinegar

1 tsp Dijon mustard

4 skinless chicken breasts 

50g packet rocket

120g sunblush tomatoes

40g pine nuts, lightly toasted  
in a dry frying pan

1. Cook the pasta according to packet instructions.  Trim the woody ends off the asparagus and cut into 
5cm lengths.  Place in a steamer over the boiling pan of pasta and cook for 5 minutes.  Remove and 
set to one side while continuing to cook the pasta. 

2. Meanwhile, heat the griddle pan or heavy frying pan, brush the chicken portions with a little of the oil 
then place on the griddle pan.  Cook over a medium high heat for about five minutes on each side 
or until cooked through (the juices should run clear when a skewer is inserted in the centre of the 
breast).  While the chicken is cooking, put the remaining oil in a bowl with the vinegar and mustard, 
season with salt and pepper and whisk together.

3. When the pasta is cooked, drain well then return to the pan.  Roughly chop the rocket and add to 
the pasta with the asparagus, tomatoes and pine nuts, add the dressing and mix well to combine. 
Divide between 4 warmed plates and top with the chicken breast. 

GRIDDLED 
CHICKEN
WITH CONCHIGLIE, ROCKET  
& ASPARAGUS
PREP TIME: 15 MINS COOKING TIME: 15 MINS SERVES: 4

Succulent chicken and fresh vegetables make a wonderful meal that oozes 
flavour and nourishment in every mouthful.  The conchiglie pasta is perfect  
for holding the delicious dressing.

COOKS TIP
For a vegetarian alternative, 
replace the chicken breast  
with cubes of mozzarella.

Mix the pizza base as per packet instructions.  Roll out to a 23cm 
round and place on a baking sheet.  Mix oil and garlic together 
and brush over the dough.  Use a knife to mark the dough into 
about 12 slices, then scatter over the rosemary.  Bake at 
220°C/425°F/Gas Mark 7, for 10 minutes.  Break into sticks  
and serve warm.

1 (140g) sachet pizza base mix 

4 tbsp Filippo Berio  
Extra Virgin Olive Oil  

2 fresh garlic cloves, crushed

Few fresh rosemary leaves

GARLIC PIZZA BREADServe with



4 tbsp Filippo Berio Extra Virgin Olive Oil

2 garlic cloves, crushed

2-3 tbsp roughly chopped fresh rosemary

1 tbsp wholegrain or Italian-style  
coarse grain mustard

Grated zest and juice of 1 lime

8 lamb loin chops or thick cutlets

2 extra limes to serve

1. Blend together the oil, garlic, rosemary,  mustard, lime zest and juice and season with salt  
 and pepper to taste.

2. Arrange the chops in a dish and coat with the marinade.  

3. Cover and leave to marinate in the refrigerator for 2 hours, turning occasionally.

4. Place under a moderate grill or on the barbecue and grill for 15-20 minutes, according  
 to taste, basting occasionally with the marinade. 
 

LAMB CHOPS 
WITH GARLIC & ROSEMARY
PREP TIME: 10 MINS (PLUS MARINATING FOR 2 HOURS)
COOKING TIME: 15-20 MINS SERVES: 4

There is something irresistible about the way rosemary complements the flavour of 
succulent lamb.  This recipe provides an extra twist with the introduction of zesty 
lime. Equally delicious whether prepared under a grill or on a barbecue.  

COOKS TIP
Halve the limes and cook under the grill  
for a few minutes:  they can be served with 
the chops and extra juice squeezed over 
(heating them helps release the juice). 

6 ripe plum or vine tomatoes

1 tsp dried oregano

2 garlic cloves, crushed

5 tbsp Filippo Berio Olive Oil

Salt and freshly ground  
black pepper 

Preheat the oven to 190ºC/375ºF/Gas Mark 5.   
Cut the tomatoes in half and place cut side up in a single layer, 
in a large ovenproof dish.  Scatter the oregano, garlic and plenty 
of seasoning over the tomatoes, then drizzle with the oil.   
Bake for 30-35 minutes or until the tomatoes have softened.

Serve with
OVEN ROASTED TOMATOES

PREP TIME: 5 MINS 
COOKING TIME: 30-35 MINS 
SERVES: 4



90ml Filippo Berio Mild & Light Olive Oil

2 x 225g sirloin steaks, trimmed

3 tomatoes, deseeded and sliced

1 red onion, sliced

1 cucumber, deseeded and sliced into sticks

100g beansprouts

1 long thin red chilli, deseeded and sliced

3 tbsp chopped fresh mint

Juice 1 lime

2 tbsp dark soy sauce

2 tbsp fish sauce

1. Heat 2 tbsp of the oil in a frying pan.  
Add the steak and cook for 4-5 minutes, 
turning once until brown on the outside 
and medium rare inside.  Set aside.

2. Place the tomatoes, onion, cucumber, 
beansprouts, chilli and mint in a large  
bowl, add the remaining ingredients and 
mix well.

3. Thinly slice the steak.  Divide the salad 
between four serving plates;  spoon 
dressing into a small dish.  Top each salad 
with the slices of steak.  Serve immediately.

This succulent treat could not be easier to prepare in a matter of moments.  
Make sure you select a choice cut, and leave a little of the fat on during cooking.  
It will enhance the flavour and help to keep the meat tender. 

Tantalisingly tasty warm beef salad with ‘attitude’! 
The Thai spices provide an explosion of wonderfully exotic flavours.

THAI
BEEF SALAD
PREP TIME: 10 MINS COOKING TIME: 4-5 MINS SERVES: 4

3 tbsp Filippo Berio  
Extra Virgin Olive Oil

2 red onions, peeled and sliced

4 rump or sirloin steaks

Freshly ground black pepper

1 packet rocket leaves

3 tbsp flat leaf parsley

1 tbsp Parmesan cheese, grated

2 tbsp balsamic vinegar

1. Heat 1 tbsp olive oil in a large frying pan.   
Add the onions and sauté for 4 - 5 minutes.   
Remove the onions.

2. Trim the steaks and season with the pepper.   
Add the steaks to the pan and seal each steak for 
about 1 minute each side, then cook to desired 
degree of pinkness.

3. Toss together the rocket, onions, parsley, Parmesan 
cheese, vinegar and remaining oil.  Season well.  

4. To serve, put the steaks onto 4 hot serving plates, 
then top with the salad and serve at once.

COOKS TIP
Take the steak out of the fridge half an 
hour before cooking - this will make it 
much more tender when cooked.   
Brush with olive oil, season and  
cook as instructed. 

SEARED BEEF 
WITH ROCKET
PREP TIME: 5-8 MINS COOKING TIME: 10 MINS SERVES: 4



75g plain flour

175g instant polenta

2 tsp baking powder

3 large eggs

175g caster sugar

Grated zest and juice  
1 large orange

120ml Filippo Berio  
Mild & Light Olive Oil

Syrup:

300ml orange juice

175g caster sugar

To serve:

Fresh raspberries

Crème fraîche (optional)

1. Heat the oven to 180ºC/350ºF/Gas Mark 4.  
Grease and line a loaf tin, approx 13x23cm 
with nonstick paper.

2. Sift the flour into a bowl and stir in the baking 
powder and polenta.  Separate the eggs into 
two bowls, using an electric beater, whisk the 
whites until stiff.

3. Add the sugar, orange zest and olive oil to 
the yolks and beat until light and creamy in 
appearance.  Add the orange juice and whisk 
until combined.  Fold in the dry ingredients.

4. Take a large spoonful of egg white and beat 
into the mixture to loosen it then carefully 
fold in the remainder until combined.  

5. Turn the mixture into the loaf tin and bake  
in the oven for 45 minutes, test with a skewer 
which should come out clean.

6. While the cake is baking, make the syrup.   
Put the orange juice and sugar into a pan.  
Heat until the sugar has dissolved, then boil 
for 2 minutes.  Remove from the heat.

7. Allow the cake to cool for 2 minutes then 
pour half of the syrup over.  Leave to cool 
completely and preferably for 24 hours.

8. To serve, cut into slices.  Drizzle extra  
syrup over each portion and scatter a few 
raspberries onto the plate.  Add Crème 
fraîche if desired.

SUMMER ORANGE 
POLENTA CAKE
PREP TIME: 15 MINS COOKING TIME: 45 MINS SERVES: 8-10

This cake uses Polenta, which is a traditional Italian cornmeal.  The cake will improve 
if kept for 24 hours before serving . . .  if you can wait that long to sample it!

175g good quality dark chocolate  
(70% cocoa solids)

3 large eggs, separated

100g golden caster sugar

3 tbsp very strong coffee 
(eg. espresso)

1-2 tbsp brandy (depending on taste)

100ml Filippo Berio Extra Virgin Olive Oil

1.  Break the chocolate into a bowl, place 
over a small pan of simmering water and 
allow to melt.  Remove the bowl from 
the pan and allow to cool until lukewarm.

2.  Meanwhile, put the egg yolks and sugar 
into a large bowl and whisk until thick 
and pale in colour.  Whisk in the coffee, 
brandy and olive oil.  Then gradually fold 
in the melted chocolate.

3.  Whisk the egg white until almost stiff, 
quickly fold in a large tablespoon to the 
chocolate mixture until smooth.  Add the 
rest of the egg white and lightly fold in, 
trying not to beat out the air.

4.  Pour the mixture into 8 small dishes  
or 6 large shot glasses and place in the 
refrigerator until set.

5.  Serve cold with fresh berries.

 

CHOCOLATE 

MOUSSE
PREP TIME: 20 MINS (PLUS SETTING TIME)  SERVES: 6-8

If you love chocolate you will adore this recipe.  
A rich smooth treat, with a velvety flavour to die for!             

COOKS TIP
Sprinkle some extra grated chocolate or 
flakes of chocolate over the top of each 
mousse, for an extra touch of luxury. 



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

GOURMETVINEGARS 
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.


