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A delicious selection

of Italian inspired

winter recipes



For further information on the perfect way to select and use  

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

Simple 
WINTER 
COOKING

TIPS
When roasting or grilling meats, 
brush the meat with Filippo Berio Olive Oil 
to give it colour and help seal in the juices, 
adding fresh herbs for extra flavour.

Toss whole baby carrots in 
Filippo Berio Olive Oil, along with garlic, 
thyme and a teaspoon of honey, season  
then roast until tender.

For delicious roast potatoes 
with garlic, simply roast in Filippo Berio  
Mild & Light as usual but add a few garlic 
cloves 25-30 mins before the end of the  
cooking time.

Fry thinly sliced cabbage with 
Filippo Berio Olive Oil, cubes of pancetta  
and sliced garlic.

Sauté garlic, chilli and anchovies 
in Filippo Berio Olive Oil, add purple 
sprouting broccoli (chopped into 3cm 
lengths) cook until tender.   Toss with pasta 
and Filippo Berio Extra Virgin Olive Oil.

Mash parsnips with Filippo Berio 
Olive Oil and a pinch of nutmeg.   
Delicious with beef.

Make a winter salad of sliced pears, 
gorgonzola cheese and walnuts served  
on a bed of lettuce leaves and drizzled  
with Filippo Berio Extra Virgin Olive Oil  
and balsamic vinegar. 

Drizzle Filippo Berio Extra Virgin 
Olive Oil on chunky winter vegetable 
soup instead of cream.

Winter is a time for hearty, comforting 
food to lift our spirits and warm us up 
but there is sometimes the temptation to 
overdo it with unhealthy, fatty foods.   
This winter, fill your home with the 
aroma of Italian inspired good home 
cooking made with simple, healthy 
seasonal ingredients. 

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  
 hearty 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.



4 tbsp Filippo Berio Extra Virgin Olive Oil

1 garlic clove, chopped

1kg vine-ripened tomatoes, halved

2 tbsp tomato purée 

425ml water

50g ciabatta bread, crumbled

6-8 fresh basil leaves

1. Put the garlic and olive oil in a large pan and  
 cook gently for a minute.  Add the tomatoes,  
 cover and simmer for 10 minutes, stirring  
 occasionally until the tomatoes are really soft  
 and concentrated.  Add the tomato purée,  
 water and season with salt and freshly  
 ground black pepper. 

2. Bring to the boil, then add the bread and stir  
 until the bread absorbs the liquid.  Cool  
 slightly before stirring in the basil.

3. Blend in a food processor until smooth.   
 Season with salt and pepper and serve  
 with croutons and a drizzle more olive oil  
 if desired.

TOMATO & BASIL  
SOUP PREP TIME: 5 MINS 

COOKING TIME: 15 MINS 
SERVES: 4

A classic Italian favourite that will warm everyone up on a cold winter’s day.  
Quick and simple to prepare but incredibly satisfying.  Sprinkle with Parmesan  
cheese just before serving to add flavour.  

COOKS TIP
Make croutons by drizzling diced bread  
with olive oil and then toasting in the oven  
- a healthier alternative to French croutons  
fried in butter.

6 tbsp Filippo Berio Extra Virgin Olive Oil

1 medium onion, finely chopped

2 garlic cloves, finely chopped

1 medium carrot, finely diced

2 sticks celery, finely chopped

1.2 litres vegetable stock

1 tbsp tomato purée

400g can borlotti beans, rinsed & drained

115g arborio rice

1 tbsp freshly chopped parsley

1. Heat 4 tbsp of the oil in a large 
pan, add all the chopped 
vegetables and cook over a 
medium heat for 10 minutes to 
soften.  Pour in the stock, add 
tomato purée and half of the 
beans, bring to simmer and cook 
for 2 minutes, then add the rice. 

2. Cover and simmer for 15 minutes  
or until the rice is tender.  Mash 
the remaining beans then add to 
the soup, season with salt and 
pepper if needed and stir well 
until hot.

3. Add parsley then serve each 
portion with a drizzle of the 
remaining olive oil.  Serve 
immediately as this soup  
becomes very thick if left  
to stand.

RISO E 
FAGIOLI PREP TIME: 10 MINS 

COOKING TIME: 30 MINS 
SERVES: 4

This wonderfully filling traditional Tuscan recipe combines rice and beans  
in a simple to prepare dish.  Drizzle a little Extra Virgin Olive Oil on top  
just before serving.

COOKS TIP
Pearl spelt can also be used 
instead of rice but this will add 
an extra 15 minutes to the 
overall cooking time.



SPINACH

RISOTTO 
350g fresh spinach, washed well

1 medium onion, finely chopped

1 garlic clove, finely chopped

4 tbsp Filippo Berio Olive Oil

350g risotto rice

120ml dry white wine

1.2 litres hot vegetable stock

¼ tsp freshly grated nutmeg

75g freshly grated Parmesan cheese

PREP TIME: 10 MINS COOKING TIME: 30 MINS SERVES: 4

1. Drain the washed spinach well, remove any 
tough stalks and chop, set aside.

2. Heat the olive oil in a large heavy saucepan 
then add the onion and cook for about 5 
minutes over a medium heat until the onion 
has softened.

3. Add the garlic and risotto rice and cook, 
stirring until all of the rice is coated in the oil.  
Add the wine and boil for 1 minute.

4. Begin to add the hot stock, a ladleful at a 
time.  Continue to stir until most of the 
liquid is absorbed then add further stock in 
this way.  After 15 minutes when the rice is 
almost cooked, and all of the stock has been 
added, add the spinach.  Stir over the heat 
until wilted.  The consistency of the risotto 
should be creamy and the rice just tender.

5.  Remove the pan from the heat and stir in 
the nutmeg and season if needed.

6.  Stir in the cheese, then cover the pan and 
allow to stand for 2 minutes before serving 
in warm shallow bowls.

This creamy winter risotto tastes indulgent and yet is remarkably simple to make. 
Made with fresh spinach, it is wholesome and packed full of health-boosting vitamins.

VARIATIONS
Add a can of tuna at the end of  
Step 1 for a more substantial sauce. 

Try this sauce with pasta for a  
delicious alternative.

4 tbsp Filippo Berio Olive Oil

1 small red onion, finely chopped

3-4  garlic cloves, finely chopped

1 red chilli, seeded and chopped

6 anchovy fillets (packed in oil) chopped

400g can chopped tomatoes

½  tsp dried oregano

1 tbsp capers, rinsed

115g Italian black olives, pitted and halved

2 tbsp freshly chopped flat leaf parsley

2x 400g packs ready-made potato gnocchi

Parmesan cheese (optional)

1. Heat the oil in a pan, add the onion, 
garlic, and chilli and cook gently for 4-5 
minutes.  Add the anchovies, tomatoes, 
oregano and capers and simmer for  
10 minutes until the sauce is thick  
and pulpy.

2. Meanwhile, bring a large pan of salted 
water to the boil, add the gnocchi  
and cook for 2-3 minutes or until they  
rise to the surface.  Drain and return  
to the pan. 

3. Add the sauce, olives and parsley and 
toss together. 

4. Serve with freshly grated Parmesan 
cheese, if desired.

GNOCCHI 
PUTTANESCA
This traditional Italian sauce is tangy and robust with a spicy kick to it.  
Quick to prepare, it makes a great stand-by dish as most of the ingredients  
will probably be in your cupboards already. 

PREP TIME: 25 MINS COOKING TIME: 15 MINS SERVES: 4



250g plain flour

Pinch of salt

25g Parmesan cheese,  
finely grated

1 large egg, beaten

5 tbsp Filippo Berio Olive Oil

Filling:

15g dried porcini mushrooms

3 tbsp Filippo Berio Olive Oil

1 medium onion, finely 
chopped

2 garlic cloves, crushed

200g chestnut mushrooms

150g mixed wild mushrooms, 
cleaned

2 large eggs

150ml double cream

40g Gruyère cheese, grated

 1. Put the flour, salt and Parmesan cheese into 
a bowl.  Add the egg, olive oil and 4 tbsp 
warm water.  Mix well until the mixture 
forms a dough.  Knead lightly on a floured 
surface and form into a smooth ball.  Wrap 
in cling film and chill for 30 minutes.

2. Put the porcini mushrooms into a small 
bowl, cover with warm water and leave to 
soak for 20 minutes.  Drain and pat dry on  
kitchen paper.

3. Heat the oven to 200°C/400°F/Gas Mark 6.  
Divide the pastry into six portions and roll 
out each to a thin circle and use to line six 
10cm individual flan tins.  Prick the bases 
with a fork then line with foil and bake blind 
for 10 minutes, until beginning to colour 
around the edges.  Remove the foil and bake 
a further 5 minutes.

4. While the pastry is cooking, prepare the 
filling.  Heat the olive oil in a large frying pan, 
add the onion and cook for 5-6 minutes 
over a medium heat until softened.  Chop 
the porcini mushrooms and add to the 
onion.  Add the garlic and stir together for  
1 minute.  Add all the remaining mushrooms 
to the pan and fry for a further 2 minutes.  

PREP TIME: 25 MINS (PLUS 30 MINS CHILLING TIME)
COOKING TIME: 35 MINS SERVES: 4

WILD MUSHROOM

TARTLETS 
The rich, earthy flavours of the wild mushrooms in these tartlets brilliantly  
complement the nutty Gruyere cheese.  Serve warm with green salad and crusty  
bread as a delicious starter or a tasty lunch time snack.

4 plum tomatoes, halved

2 medium courgettes,  
thickly sliced

4 small red onions,  
peeled and quartered

 

6 tbsp Filippo Berio  
Extra Virgin Olive Oil

2 medium leeks, trimmed  
and finely chopped

2 medium red and  
2 yellow peppers

8 tsp green pesto

200g firm goat’s cheese

Basil leaves 

1. Heat the oven to 200°C/400°F/Gas Mark 6.

2. Put the tomatoes, sliced courgettes and red  
 onions into a bowl, season with salt and  
 pepper and toss together with 4 tbsp of the  
 oil.  Tip into a large roasting tin.

3. Heat the remaining oil in a frying pan, add  
 the leeks and cook for 3-4 minutes, until  
 softened.  Remove from heat.

 

4. Halve the peppers and discard seeds, spoon  
 the leeks into the cavity of each then add a  
 teaspoon of pesto.

5. Remove the rind from the cheese and cut  
 into eight, placing a piece into each pepper  
 half.  Place amongst the vegetables and bake  
 for 20-25 minutes.

6. To serve, garnish with fresh basil leaves.

STUFFED PEPPERS
PREP TIME: 15 MINS  COOKING TIME: 25 MINS  SERVES: 4

Full of fabulous flavours and textures, these stuffed peppers make a great mid-week 
supper or dinner party starter - so good even non-vegetarians will love them! 

WITH PESTO & GOAT’S CHEESE 
5. Spoon into the pastry cases.  Beat the eggs and 

cream together with a little seasoning, pour  
over the mushrooms then sprinkle with Gruyère 
cheese.  Bake for about 20 minutes until the 
filling is set.  Serve warm.



4 whole chicken legs  
or 8 chicken pieces

2 garlic cloves, finely chopped

Small bunch of fresh thyme

6 tbsp Filippo Berio Olive Oil

1 large lemon, thickly sliced

200ml chicken stock

120ml dry white wine

20 black olives, pitted

Flat leaf parsley,  
freshly chopped

1. Pre-heat the oven to 200°C/400°F/Gas Mark 6.

2. Cut the chicken legs in at the joints and cut away as much visible fat as possible.  In a large bowl, mix 
the oil, garlic, about a tablespoon of leaves from the thyme, season well with salt and freshly ground 
black pepper.  Add the chicken pieces and coat well with the mixture.  Transfer to a roasting tin.

3. Place the lemon slices on top and roast for 30 minutes.

4. Pour the chicken stock and wine over, add olives and continue to roast for a further 20 minutes.

5. Lift the chicken pieces onto warmed plates, place the roasting tin on the stove and boil rapidly to 
reduce the juices a little.  Pour the juices over the chicken and scatter the chopped parsley on top.

Serve with

CHICKEN
WITH LEMON & THYME

MASHED POTATOES

PREP TIME: 15 MINS COOKING TIME: 55 MINS SERVES: 4

A delicious dish that combines perfectly the delicate flavour of the chicken 
and herbs with the contrasting citrus of the lemon.

COOKS TIP
You might want to sear the chicken by 
frying for a few moments in pre-heated 
Filippo Berio Mild & Light Olive Oil to 
really lock in the flavour of the chicken. 

Keep saturated fat low and flavour high by mashing 
potatoes with Olive Oil or Extra Virgin Olive Oil 
instead of butter or milk.  

Drain the cooked potatoes, then mash in the saucepan until 
smooth, add enough Filippo Berio Extra Virgin Olive Oil to make 
the potatoes creamy, season with salt and pepper and mash again.

• For a real Italian flavour, try red or green pesto or 
 grated Parmesan cheese.

• Try adding some Dijon mustard or horseradish sauce to   
 create interesting variations to basic mashed potato.  

•  Add three or four skinned cloves of garlic to the water,   
 they will soften during the cooking and can be mashed  
 with the potatoes and olive oil.



500g new potatoes

6 baby orange peppers, halved and deseeded

8 shallots, peeled and halved

3 bulbs baby fennel, trimmed and quartered

6 baby courgettes, halved

300g butternut squash, seeded and sliced

6-8 garlic cloves

8 tbsp Filippo Berio Extra Virgin Olive Oil

Handful basil leaves

25g pine nuts

2 garlic cloves, chopped

2 racks of lamb, French trimmed

Flat leaf parsley to garnish

1. Preheat the oven to 200ºC/400ºF/Gas Mark 6.  Place all the vegetables in a large roasting tin.   
Drizzle over 4 tbsp of oil and toss to coat the vegetables.  Roast for 15 minutes. 

2. Meanwhile, place the basil, pine nuts and 2 garlic cloves in a food processor with the remaining oil 
and blend on the pulse setting until a coarse paste is formed.  Press this mix onto the skin of the 
lamb racks. 

3. Remove the roasting tin from the oven and stir the vegetables.  Lay the lamb racks on top of the 
vegetables and roast for a further 20-25 minutes or until the lamb is still pink in the middle.  
Remove the lamb and allow to ‘rest’ for 5 minutes before carving into cutlets.   
Serve with the vegetables.

LAMB 
WITH A PESTO CRUST
PREP TIME: 15 MINS COOKING TIME: 35-40 MINS SERVES: 4

This herb encrusted rack of lamb is surprisingly simple to make but looks 
and tastes fabulous - so if you’re planning a dinner party, this is one they 
won’t forget.

CHEAT!
If you’re short of time, you  
could use one of the fantastic  
Filippo Berio Pesto range to  
coat the lamb.

Fare la scarpetta
Focaccia is ideal for mopping up the delicious 
sauces that are so much a part of Italian 
cooking.  In Italy, this is often described as  
‘fare la scarpetta’ and refers to the making of a 
‘little shoe shape’ with the bread – perfect for 
ensuring nothing goes to waste. 

And don’t be shy - no finer compliment  
can be paid to the chef than presenting a 
clean plate at the end of the meal.  



8 medium potatoes, 
peeled

4 tbsp Filippo Berio 
Olive Oil

Salt

Heat the oven to 220ºC/425ºF/Gas Mark 7.  Cut each potato 
across their width at 5mm intervals three quarters of the way 
through.  Place in a roasting tin, and liberally brush with the oil.  
Season with salt and roast in the oven for 45 minutes until 
crisp and golden.

Serve with
HASSLEBACK POTATOES
PREP TIME: 15 MINS COOKING TIME: 45 MINS 
SERVES: 4

5 tbsp Filippo Berio Olive Oil

4 pork loin steaks, approx 150g each

3 shallots, peeled and finely chopped

½ red pepper, deseeded and finely chopped

2 garlic cloves, finely chopped

2 x 400g cans cannellini beans, drained

150ml dry white wine

300ml chicken or vegetable stock

4 or 5 sage leaves, chopped

Small handful flat leaf parsley, chopped (optional)

1. Heat 2 tbsp of the olive oil in a large frying pan over medium/high heat, add the pork loin steaks 
and cook for about 12 minutes until deep golden brown on both sides.  Prop the loin steaks on the 
side of the pan so the edges brown during next step.

2. Add another tbsp of oil to the pan and then the shallots, red pepper and garlic and cook over a 
medium heat for about 5 minutes until softened.  Pour in the wine and bring to the boil. 

3. Add the cannellini beans, stock and sage, place the pork chops amongst the beans, cover and 
simmer for 15-20 minutes.  Remove the lid and simmer for a further 15 minutes or until the stock 
has become syrupy and the chops are tender.

4. Remove the lid, add the remaining olive oil and the chopped herbs (if using).   
Season with salt and pepper to taste and serve.

PAN FRIED PORK 
WITH TUSCAN BEANS
PREP TIME: 15 MINS COOKING TIME: 60 MINS SERVES: 4

The creamy cannellini beans in this recipe complement the intense rich flavour  
of the pork loins and the subtle earthy flavours of the sage to make this a  
mouth-watering and gratifying dish.

COOKS TIP
This recipe would also work well with chicken 
thighs.  Simply fry for 5-8 minutes, until richly 
golden on all sides.  Set aside on a plate lined 
with kitchen paper and then return to the pan 
when you add the cannellini beans in step 3. 



6 tbsp Filippo Berio  
Extra Virgin Olive Oil

75g pine nuts

2 garlic cloves, crushed

75g Parmesan cheese, grated

2 tbsp fresh chopped  
flat leaf parsley

2 tbsp chopped fresh basil

4 x 100g thin-cut steaks

4 slices Parma ham, halved

450g fresh tomatoes,  
peeled and chopped

150ml red wine

Pasta to serve

1. Preheat the oven to 190°C/375°F/Gas Mark 5.  Heat 1 tbsp of the olive oil, add the pine nuts and 
cook for 1 minute, stirring until golden and toasted.  Cool then roughly chop the nuts.  Mix the pine 
nuts, garlic, cheese, parsley and basil together in a bowl with 1 tbsp of the olive oil.  Season with 
black pepper.

2. Place the steaks on a board, cover with cling film and use the end of a rolling pin to beat the steak 
until it is really thin - about 5mm thick cut each steak into two pieces.  Top each piece of steak with 
a slice of ham.  Spoon the cheese mixture over one end of each steak.  Roll up, enclosing the filling 
and secure with cocktail sticks.

3. Heat the remaining oil in a frying pan.  Add the beef rolls, fry for 6-8 minutes, turning until browned. 
Transfer to an ovenproof dish.  Add the tomatoes to the pan and cook for 2-3minutes.  Add the 
red wine and simmer for 2 minutes until the sauce has thickened.  Pour the tomatoes over the beef 
rolls and bake for 10 minutes.  Serve with hot pasta with fresh basil and parsley.

ITALIAN 
BEEF INVOLTINI
PREP TIME: 20 MINS COOKING TIME: 20-25 MINS SERVES: 4

Discover how the delicious tender beef works with the herbs and red wine to produce 
an intense collection of flavours to enjoy.  This rustic recipe is perfect when you have 
unexpected guests - the thinly rolled beef means a little goes a long way.

Pasta is such a fundamental part of Italian cuisine and there are literally hundreds 
of varieties.  Different pasta is suited to different types of sauces – as a general 
rule, the thinner the pasta the lighter the sauce.  Short, hollow pasta (pasta corta) 
is suited to thick, chunky sauces whilst thin, long pasta (pasta lunga) is best for 
delicate sauces and soups.  Here are some of the more popular ones:

Fusilli: Short, spiral noodles, where the sauce settles in the spirals - perfect for pestos.

Conchiglie: Shell shaped noodles, act like little bowls and hold meaty sauces very well.

Penne: Diagonally cut hollow tubes, ideal for rich sauces made with cheese or cream.

Spaghetti: Arguably the most well-known pasta is particularly suited to sauces 
with an olive oil or tomato base.

It’s all about the shapePASTA

COOKS TIP
Allowing the beef to rest for 2 or 3 
minutes between frying and placing in  
the oven will make it even more tender.



100g hazelnut kernels, 
toasted

300g plain flour

½ tsp ground 
cinnamon

½ tsp baking powder

Grated zest of 1 lemon

75g icing sugar

1 large egg yolk

120ml Filippo Berio 
Olive Oil

1 tbsp lemon juice

Filling  
500g frozen Black 
Forest fruits

4 tbsp berry fruit 
cordial eg. raspberry, 
fruits of the forest

2 tbsp cornflour

Icing sugar for dusting

2 apples

1 tbsp caster sugar

1 tbsp water

1 cinnamon stick

80g sultanas

100ml  Vin Santo or  
other sweet wine

100g butter, softened

300g panettone

600ml single cream

4 eggs

60g caster sugar

1 tsp vanilla extract

2 tbsp demerara sugar

PASTRY
1. Place the nuts in a food processor with half of 

the flour and chop finely.  Add the remaining 
flour, cinnamon, baking powder, lemon zest and 
icing sugar and pulse to mix.  Finally, add the 
egg yolk, olive oil, lemon juice and 5 tbsp warm 
water and pulse until the mixture comes 
together. 

2. Lightly knead the dough then divide into 2 
balls, one slightly larger than the other.  Knead 
the large portion into a smooth round then 
roll out and line a 23cm metal flan tin, trim the 
excess from the edge then place in the 
refrigerator for 1 hour.

3. Gather up the trimmings and add to the  
other portion of dough and knead together, 
wrap and chill.

TART
1. Put the frozen fruits into a large bowl, pour the 

cordial over then leave to thaw and marinate 
for 1 hour (or overnight if possible).

2. Strain the fruit juices into a pan, blend the 
cornflour with 2 tbsp water, then add to the 
juices.  Bring to simmer and stir until 
completely thickened.  Pour over the fruit  
and fold together, allow to cool.

3. Heat the oven to 190°C/375°F/Gas Mark 5.  
Spoon the fruit filling into the pie crust.  Roll 
out the remaining dough quite thickly and, 
using a sharp knife or fluted edge pastry wheel, 
cut 10 strips about 1.25cm wide.  Carefully lift 
five strips, and place evenly spaced across the 
fruit, turn the tin and lay the other five across 
the first five to make a lattice pattern.  Trim  
the edges and press the pastry onto the base.

4. Bake for 30-35 minutes, or until the pastry is 
golden brown.  Cool before removing from 
the tin, dust with icing sugar before serving.

FRUITS OF THE FOREST 

TART PREP TIME: 45 MINS (PLUS MARINATING & CHILLING)     
COOKING TIME: 30-35 MINS    
SERVES: 8-10

PREP TIME: OVERNIGHT    COOKING TIME: 50 MINS    SERVES: 6

This sublime fruit feast tastes even better if the fruits are left to thaw and 
marinate in their own juices overnight.  Serve with a healthy dollop of mascarpone 
for an extra indulgent treat.

PANETTONE AND APPLE 

PUDDING

1.  Soak the sultanas in the Vin Santo overnight.
Peel the apple and cut into small cubes.   
Put into a small saucepan with the sugar, 
water and cinnamon stick and cook for  
about 10 minutes or until the apple is soft.

2. Grease an ovenproof dish (about 25cm x 
25cm), with a little of the butter.

3.  Cut the panettone into slices about 1.5cm 
thick and spread the rest of the butter evenly 
over them.

4  Arrange a layer of panettone in the dish, 
buttered side up and sprinkle over the apples 
and sultanas.  Finish with another layer of 
buttered panettone.

5. Whisk together the cream, eggs, caster sugar 
and vanilla extract and pour over the 
panettone.  Sprinkle over the demerara sugar 
and cook at 160ºC/320°F/Gas Mark 3 for  
30 minutes.

An Italian twist on the classic bread and butter pudding recipe.  
Panettone provides the perfect end to the perfect meal.



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.


