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Great British Chefs was founded in 2010. What began
as a single iPhone app of complex recipes from twelve of
Britain’s finest chefs has evolved into a website with almost
3,000 recipes, spanning from the very simple through to
the more challenging, from over 100 chefs including the
likes of Marcus Wareing, Tom Aikens, Lisa Allen and Nathan
Outlaw. Today greatbritishchefs.com is the fastest growing
food website in the UK* with over a million monthly visits.
Great British Chefs has also created an online cookery
school with hundreds of how-to-cook articles and videos
to help people tackle specific tasks from chopping an
onion to cooking the perfect steak, from filleting fish to
making a soufflé. Regular foodie features and exclusive
chef interviews are published alongside behind-thescenes insights from the country’s finest kitchens as well
as restaurant news and reviews and weekly competitions.
We are delighted to have teamed up with Filippo Berio to
bring you twelve exclusively commissioned recipes from
four of our top chefs. Paul Ainsworth, Ollie Moore, William
Drabble and Luke Holder have created these inspiring
dishes to showcase their range of olive oils in the best of
simple Italian home cooking.
*source: Experian

greatbritishchefs.com
Follow us @gbchefs

Find us on facebook.com/greatbritishchefs

Paul Ainsworth

Ollie Moore

Paul Ainsworth is chef-proprietor of two restaurants in
the beautiful Cornish town of Padstow, the Michelinstarred Paul Ainsworth at Number Six and Italian
restaurant Rojano’s in the Square. The latter is named in
homage to Gary Rhodes, whom he trained with at The
Square before spending time working under culinary
greats Gordon Ramsay and Marcus Wareing.

Ollie Moore worked in some of the country’s most
thoroughbred kitchens before taking the reins at The
Black Rat in Winchester. Moore’s career path started
with a two year stint catering in a nursing home. This
humble start was followed with a spell under Mark
Jordan at Jersey’s Ocean at The Atlantic, acting as chef
de partie when the restaurant won its star. Moore’s
experience further grew while working with Peter
Gorton at The Horn of Plenty and Richard Davies at
Manor House, before he ventured abroad, spending time
in the US and Morocco.

Ainsworth grew up with ambition and an incredibly
focused work ethic after watching his parents run and
cook for the guest house they owned in Southampton.
This drive and determination has led to his current
success in Padstow, where he creates modern dishes
based on regionality with technical flair: ‘The style of
what I cook is playful, keeping it natural … from the
vegetables to the fish, it’s all prepared in a simple way –
but they’re great ingredients.’

At The Black Rat, he has been producing stunning
modern British cuisine with a focus on wild and
forgotten ingredients since 2014. His impressive
culinary flair led to the restaurant earning a sought-after
Michelin star after its first year. ‘It’s nothing too crazy –
it’s just simple, clever food,’ he says of his own cuisine.

Luke Holder

William Drabble

Luke Holder has lived and worked all over the world in
the course of his career, training under renowned chefs
such as Chris Galvin at Orrery in Marylebone and Annie
Féolde at her three Michelin-starred establishment in
Florence. Now working at Lime Wood Hotel in the New
Forest, sharing head chef duties with Angela Hartnett,
they oversee the hotel’s flagship restaurant, Hartnett
Holder & Co.

William Drabble oversees the exciting menu of London’s
smallest Michelin-starred restaurant, Seven Park Place
at St James’s Hotel, and its sibling, William’s Bar and
Bistro. Drabble’s passion for food was sparked by the
abundant fresh produce growing in his native Norfolk
and his menus reflect this. There is a clear focus on
seasonality and dishes that let the main ingredients, such
as grouse or scallops, be the star of the show.

Utilising the incredible natural bounty of the region,
Holder’s culinary philosophy is produce-led: ‘More time
sourcing it, less time cooking it.’ The Italian-inflected
restaurant focuses on relaxed, family-style dining with
plenty of sharing plates, but the ingredients and their
execution are all carefully considered: ‘I think it can be
relaxed and elegant at the same time – that probably
sums it up.’

After learning the basics as a kitchen apprentice at The
Grand Hotel in Eastbourne, city life quickly beckoned and
with it training at a string of highly acclaimed restaurants.
Taking over as head chef at Michael’s Nook in Grasmere,
within five months it had won a Michelin star. He repeated
this feat at Aubergine, taking the reins from Gordon
Ramsay, and retaining the restaurant’s star for the whole
of his ten-year tenure. Drabble’s drive and commitment
meant he achieved all of this before the age of 30.
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learn more about all our chefs and their recipes on www.greatbritishchefs.com

Fritelle di Merluzzo (Cod and vegetable fritters)
by Paul Ainsworth
course: Starter | cooking time: 40 minutes | serving: 4
Paul Ainsworth transforms the flavours of bubble and squeak into these elegant cod fritters which make perfect
appetizers or snacks. Traditionally made in Italy with salt cod, or baccala, this version is easy to make at home.

1

Preheat the oven to 180°C/gas mark 4, and heat the oil for deep
frying to 180°C

2

Place the cod on a baking tray and brush with the melted butter.
Bake for 10–12 minutes until cooked through and flaky. Set aside to cool

3

Gently heat the olive oil in a pan, then melt in 50g of the
butter. Add the vegetables and a pinch of salt, cooking until softened.
Meanwhile, boil the potatoes until cooked. Drain, then mix in the
remaining butter and the milk. Whizz in a food processor to make
a purée

Pappa pomodoro (Tuscan bread soup)
by Luke Holder
course: Starter | cooking time: 50 minutes | serving: 4
A traditional Tuscan recipe, pappa pomodoro is hearty tomato, basil and chilli soup thickened with bread.
Chef Luke Holder’s version makes a substantial soup out of tinned tomatoes, although you could always
substitute for fresh when in season.

1

In a large pan, gently sweat the onions in a little oil without
colouring them. Add the dried chilli flakes and allow this to cook out for
20 minutes

2

Add the tomatoes and chicken stock, stir everything together, and
then leave to cook for a further 15 minutes, stirring every so often so it
doesn’t stick

3

In a separate pan, heat the olive oil until it is quite warm. Add the
garlic and basil and allow to cook for 2 minutes in the oil to infuse

4

Stir this garlic and basil oil into the tomato base along with the
bread, which will instantly thicken the soup. Cook this all out for 12–15
minutes, stirring with a whisk to ensure that the bread breaks down
into the soup (it will still have quite a chunky texture)

5

Season with salt and pepper and adjust the heat with a little extra
chilli or cayenne pepper if required. Serve drizzled with a little extra
virgin olive oil

8

4

Flake the cod into the potato and stir through the cooked vegetables,
adding lemon juice and zest to taste. Add the chopped herbs and sea salt,
then set aside to cool

5

With damp hands, roll small balls of the mixture. Dip each ball first in
egg white, then into the panko breadcrumbs

6

Deep fry in batches for 2–3 minutes until crisp and golden. Finish with
a sprinkle of sea salt and drizzle with a little olive oil. Serve with mayonnaise
and lemons to squeeze over

Ingredients
For the soup
100g onions, diced
2g dried chilli flakes
500g chopped tomatoes (tinned)
100ml chicken stock
175ml Filippo Berio Extra Virgin
Olive Oil
25g garlic, chopped
25g fresh basil, roughly chopped
or torn
150g stale/day-old bread, crusts
removed and torn into chunks
sea salt/pepper
To serve
Dried chilli flakes or cayenne
pepper
Filippo Berio Extra Virgin Olive Oil
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ingredients
For the cod
500g cod, skinned and boned
25g butter, melted
For the fritters
30ml Filippo Berio Olive Oil, plus
extra to serve
150g butter
2 carrots, finely chopped
1 onion, finely chopped
sea salt
Half a swede, finely chopped
1 cabbage, finely chopped
2 large potatoes, chopped into
cubes
100ml milk
1pk Panko breadcrumbs
1 lemon, juice and zest
Handful of chopped parsley
Handful of chopped chervil
2 egg whites
Neutral oil for deep frying

carpaccio of beef with a sweet and sour onion
and green bean salad
by William Drabble
course: Starter | cooking time: 10 minutes, plus 24 hours marinating | serving: 4
Good quality meat and a very sharp knife are the keys to a perfect carpaccio. William Drabble’s stunning version
allows the meat to infuse with olive oil and fresh herbs overnight to ensure delicious flavour, while the punchy
flavours of the sweet and sour red onion salad are the perfect complement.

1

To make the beef carpaccio, take a heavy-bottomed frying pan and
place over a high heat until it is very hot. Rub the beef with a little olive
oil, then place in the pan and sear the meat very quickly on the outside
(turning over so every side is coloured)

2

Place the meat on to a clean plate and then place in the fridge or
freezer so that it cools very quickly

3

When the meat is cold, place on to a piece of tin foil and season
with plenty of sea salt and pepper. Roughly chop the thyme, parsley and
tarragon, and sprinkle this herb mix all over the meat. Make sure the meat
is evenly covered in the herbs and seasoning

4

Tightly wrap it up in the tin foil and keep in the fridge for 24 hours to
allow all of the flavours to infuse into the meat

5

Meanwhile, place the sliced red onions in a bowl with the red
wine vinegar and sugar, mix to combine, and also leave these to
marinate for 24 hours

6

After 24 hours wipe the beef down with a piece of kitchen towel to
remove the herb coating

Ingredients
For the carpaccio
400g beef fillet, all fat
and sinew removed
Sea salt
Pepper
Filippo Berio Olive Oil
15g fresh thyme leaves
4 sprigs of flat leaf parsley
4 sprigs of tarragon
For the salad
2 red onions, peeled, halved
and finely sliced
4 tablespoons of red wine vinegar
4 tablespoons of sugar
100g green beans
1 bunch of watercress, any large
stalks removed
Filippo Berio extra virgin Olive Oil
Juice of 1 lemon
Sea salt

7

With a very sharp knife, hold the meat on a chopping board and slice
as finely as possible (you want to try and keep whole slices if possible, but
they may tear a little)

8

Arrange the slices on one large serving plate (or individual plates if
preferred), leaving a gap in the centre for the salad

9

When ready to serve cook the green beans for 2 minutes in boiling
water, then drain and refresh the beans in iced water until cooled

10

Drain the red onions from the vinegar, and mix these together with
the beans and watercress in a bowl. Add a good drizzle of extra virgin olive
oil, a squeeze of lemon juice to taste, and season with salt

11

10

To serve, pile the dressed salad in the centre of the carpaccio

11

tip

Carpaccio can also
be made with veal,
venison or even fish
such as tuna

Garganelli pasta with chorizo and peas
by Paul Ainsworth
course: Main | cooking time: 15 minutes | serving: 2
A quick supper or lunch for two, this easy pasta dish from Paul Ainsworth ticks all the boxes on flavour: a spicy kick
from chorizo, freshness from delicate peas, savoury depth from garlic-infused olive oil, and a little richness from
double cream. If you can’t find garganelli pasta, penne would work equally well.

1

Blanch the peas in salted boiling water for 3 minutes before
draining and retaining the water

2

Add both the olive oil and garlic oil to a pan with the chorizo.
Sweat for 1–2 minutes

3

Add a tablespoon of the water from the peas to the pan, followed
by the cooked peas, butter and cream. Stir to combine, then finish with
the chopped parsley and some freshly ground black pepper

Chargrilled radicchio and blood orange dressing

5

by Ollie Moore

Add the drained garganelli pasta to the sauce and toss together
with the Parmesan and a tablespoon of the pasta water

course: Side | cooking time: 10 minutes | serving: 4
With just three ingredients, this simple recipe from chef Ollie Moore would make a beautiful and unusual addition to
a dinner party or lunch. Chargrilling adds colour and a smoky flavour, while the fragrant blood orange and olive oil
dressing adds both sweetness and depth to counter the slight bitterness of the radicchio.

1

In a small pan reduce the blood orange juice over a medium
heat until it achieves a syrup consistency. Whisk in the olive oil until
emulsified, season with sea salt then leave to cool until required

ingredients
2 heads radicchio, washed

2

For the dressing
6 blood oranges, juiced
200ml Filippo Berio
Extra Virgin Olive Oil
sea salt

Cut the radicchio heads in half and chargrill until coloured
using a grill pan or barbecue

3

Dress the radicchio with the blood orange dressing and serve

4

Meanwhile, cook the pasta in boiling salted water for 8–10
minutes until cooked

6

To serve, divide the pasta between two plates and sprinkle over
some freshly grated Parmesan

tip

The dressing would also work well
with roasted root vegetables such as
carrots and beetroot.
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Ingredients
150g of dried garganelli pasta
For the sauce
120g fresh peas
180g chorizo, skinned and chopped
25ml Filippo Berio Olive Oil
15ml Filippo Berio Garlic
Flavoured Oil
15g butter
25ml of double cream
5g flat leaf parsley
5g Parmesan, grated,
plus extra to serve

Braised veal shank with risotto Milanese
by Luke Holder
course: Main | cooking time: 3 hours | serving: 4
The distinctive yellow colour of saffron is the key feature of this risotto from Milan. Although the risotto can be
eaten on its own as a delicious vegetarian dish, chef Luke Holder turns his into a hearty, meaty main with a
slow-cooked veal shank.

1

For the veal, heat the oil in a large pan or casserole and gently
soften the carrots, onions, fennel and celery

2

Add the white wine and allow the liquid to reduce by half before
adding the chicken stock, halved garlic, thyme and bay leaves

3

Bring everything to the boil, then add the veal shank and braise
for about 2½ hours until the meat is tender

4

for the saffron vinegar, infuse the vinegar with the saffron for at
least 30 minutes then strain and reserve

5

For the risotto, bring the stock up to a gentle simmer in a pan and
have at the ready with a ladle

6

In another wide, heavy-bottomed pan, sweat down the diced
onion in the olive oil until soft and translucent, then stir in the risotto
rice to ‘toast’ it (the rice will begin to release its starches, becoming
slightly transparent around the edges)

7

Add the white wine, then when the liquid has almost completely
reduced, add a ladle of stock whilst stirring

8

When reduced again, add another ladle of stock and continue to
repeat this, testing the rice every couple of minutes for consistency

9

When the rice is noticeably softer but still with a slight chalky bite,
add two-thirds of the remaining stock and the saffron

ingredients
For the veal
1 veal shank
120ml Filippo Berio Olive Oil
2 carrots, diced
2 onions, diced
1 fennel, diced
2 sticks of celery, diced
1 head of garlic, sliced in half
(horizontally)
2 bay leaves
3 sprigs of thyme
250ml of white wine
2l chicken stock
For the risotto
1l of chicken stock
20g of onion, diced
100g of arborio risotto rice
50ml of white wine
25ml Filippo Berio olive oil
1g saffron
20ml Filippo Berio Extra Virgin
Olive Oil
50g butter
25g Parmesan
15ml white wine vinegar
1g saffron

10

Continue to stir until happy with the consistency, then remove
from the heat; the rice should not be dry, and there should still be a
good amount of liquid in the pan

11

Add the extra virgin oil, butter and Parmesan and stir these
ingredients into the risotto. The finished risotto should flow like lava
when you tip it on to your plate

12

Season with the saffron vinegar, then pile on to a large serving
platter with the veal shank on top to be carved at the table

14

15

Cooking the
risotto al dente will give
the dish texture and will
keep to traditional
Italian method

Grilled monkfish with red wine sauce
by Ollie Moore
course: Main | cooking time: 30 minutes | serving: 4
Ollie Moore pairs the meaty texture and flavour of monkfish with a rich red wine and caramel sauce; an unusual
pairing, but one that works fantastically due to the balance of sweet and sour notes. This would be a great recipe to
cook on the barbecue for a summer lunch.

1

Begin by making the red wine sauce. In a small saucepan combine
the water and sugar over a medium heat until it reaches a light caramel

2

Add the vinegar and reduce by two thirds, then add the port and
red wine and reduce to a syrup

3

Crab and tiger prawn fettuccine
by Paul Ainsworth
course: Main | cooking time: 15 minutes | serving: 4
Bright and vibrant, Paul Ainsworth’s simple fettuccine recipe boasts juicy prawns and delicate crabmeat. Quick to
prepare and with tart cherry tomatoes, fresh rocket and crunchy pine nuts, this is a wonderful combination you’re
sure to return to time and again.

1

Fill a large pan with water, add salt and bring to the boil, ready for
the pasta

2

In a separate pan, heat the vegetable stock and whisk in the butter
to make an emulsion. Set aside until required

3

Heat a frying pan until it’s really hot, then add the olive oil. Add the
prawns to the pan and turn over after 30 seconds until they’re juicy and
pink. Add the garlic purée, sliced chilli and a good squeeze of lemon juice

4

Add 50ml of the vegetable emulsion to the pan and reduce for
approximately 1 minute

5

Place the pasta in boiling water for 2–3 minutes then strain. Add the
pasta to the prawn pan and mix until it’s thoroughly combined, then add the
chopped parsley and cherry tomatoes, seasoning to taste

6

To serve, place the pasta in a bowl and pile the fresh white crab
meat, rocket and pine nuts over the top. Finish with a splash of lemon
juice and extra virgin olive oil and serve with crusty bread

16

Ingredients
500g fresh fettuccine pasta
(if using dried allow extra
cooking time according to pack
instructions)
sea salt

Add the balsamic vinegar and whisk in the olive oil. Season to
taste and pass through a fine sieve

4

When ready to cook the monkfish, season the fish with a little salt
and brush all over with a little oil

5

Cook on a hot griddle pan or on the grill of a barbecue for 4–5
minutes, until cooked through and slightly scorched. Squeeze over
some fresh lemon juice

6

Place the monkfish fillets on plates and drizzle over the red wine
sauce. Serve with some chargrilled vegetables, such as courgettes and
asparagus, or fresh salad leaves if preferred

For the sauce
50ml Filippo Berio Olive Oil
200ml of vegetable stock
50g butter, cubed
24 raw tiger prawns, shelled,
deveined and seasoned
1 red chilli, sliced
Juice of 1 lemon
20g garlic purée
Fresh parsley, chopped
12 ripe cherry tomatoes, halved
200g white crab meat
40g of fresh rocket salad leaves
40g pine nuts, lightly toasted
Filippo Berio Extra Virgin Olive Oil
sea salt
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Ingredients
For the monkfish
4 monkfish fillets, each 150g
1 lemon
Salt
Filippo Berio Olive Oil, for coating
For the sauce
90g sugar
90ml water
90ml Filippo Berio Red Wine Vinegar
150ml port
600ml red wine
30ml Filippo Berio Balsamic
Vinegar
45ml Filippo Berio Extra Virgin
Olive Oil
to serve
Chargrilled vegetables

Warm lemon and rosemary chicken salad
with a shallot and caper dressing
by William Drabble
course: Main | cooking time: 30 minutes, plus overnight marinating | serving: 2
A filling salad makes a fantastic lunch or supper, and this chicken recipe from William Drabble is sure to please.
Marinating the chicken in herbs and oil helps add flavour, while crisp garlic croutons and a piquant dressing add
texture and tang to the dish.

1

Add the chicken fillets to a bowl with the olive oil, sliced lemon,
crushed garlic and rosemary. Make sure the chicken is thoroughly coated
in the mix, then cover and leave to marinate overnight in the fridge

2

To make the dressing, sweat the shallot with the rosemary in 2
tablespoons of the olive oil. Add a pinch of salt and cook until the shallot
is soft and sweet. Remove the pan from the heat and leave to cool

3

Once cool, add the 50ml of extra virgin olive oil, the chopped
capers and a squeeze of lemon juice. Set aside until ready to serve

4

Cook the French beans in a pan of boiling salted water for 2–3
minutes, then drain and set aside

5
6

Preheat the oven to 165°C/gas mark 3

to make the croutons rub a baking tray with a clove of garlic and
a little olive oil. Place the baguette slices on the tray, pressing down to
absorb the garlic and oil. Turn over and repeat, before baking in the oven
for 10 minutes, or until golden. Remove from oven and leave to cool

7

For the dressing
1 shallot, very finely chopped
12 rosemary leaves, chopped
Pinch of salt
2 tbsp of Filippo Berio olive oil
50ml Filippo Berio Extra Virgin Olive Oil
1 tbsp of capers, soaked in cold
water to remove the salt and
roughly chopped
½ lemon

Place a frying pan on to the stove and heat until very hot. Remove
the chicken from the marinade (discard the lemon and rosemary), season
well with salt and pepper and place the chicken fillets into the pan. Cook
thoroughly, turning the fillets regularly, then place on to a plate and leave
to rest for a minute

croutons
1 small baguette, finely sliced
Filippo Berio olive oil
1 clove of garlic

8

For the salad
20 French beans
2 Chargrilled artichoke hearts,
any tough outer leaves
removed, sliced
Mixed baby salad leaves

In the meantime, quickly toss the beans and artichokes in the pan
you cooked the chicken in to warm them through. Place them in a bowl
with the salad leaves – this will make them start to wilt

9

Warm the dressing slightly until it just starts to release the aromas
of the oil then pour a little over the salad. Mix it all together and place it
into the centre of a serving bowl

10

Place the croutons on top of the salad and the chicken fillets on top
of the croutons. Pour over a little more dressing and serve immediately

18

Ingredients
For the chicken
6 chicken mini fillets
¼ of a lemon, sliced
1 clove of garlic, crushed
1 large sprig of rosemary
50ml Filippo Berio olive oil
sea salt
pepper
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Olive oil and lemon verbena sorbet
by William Drabble
course: Dessert | cooking time: 10 minutes, plus freezing time | serving: 4–6
Chef William Drabble has created the ultimate refreshing summer pudding, with this delicious olive oil sorbet.
With zingy lemon, fragrant lemon verbena and a little kick of vodka, serve this in glasses for an elegant
dinner party dessert.

1

Put the water, sugar, vodka, lemon juice, lemon zest and lemon
verbena into a blender and blitz, then slowly pour in the olive oil to
create an emulsion

2

Remove the sorbet mixture from the blender and immediately
churn in an ice cream machine

Olive oil cake with peaches and a lemon glaze
by William Drabble
course: Dessert | cooking time: 1 hour | serving: 4
This moist and delicious cake from William Drabble is perfect with a cup of tea in the afternoon, or served with a
dollop of double cream after dinner. Using olive oil instead of butter helps create a lighter texture to the sponge,
while the lemon glaze adds a crisp, sugary topping to the baked peaches.

1

Preheat the oven to 180°C/gas mark 4. Line an 8 inch cake tin
with baking paper and grease the sides with olive oil

2

In a large bowl, mix the flour and lemon zest together and set
aside. In another clean bowl, whisk the egg whites and salt together
with 70g of the sugar to form a meringue

3

In a free-standing mixer (or using a handheld electric whisk),
whisk the egg yolks with the remaining 100g of sugar until light and
fluffy, then reduce the speed and gradually add the olive oil, then the
lemon juice

4
5

Remove from the machine and gently fold in the flour and zest mix

Beat in a third of the meringue mix to loosen the mixture, then
gently fold in the remainder. Pour the mix into the prepared tin, then top
with a circle of peach slices

6

3

Once the sorbet is three quarters of the way through the churning
process remove the mixture from the machine and place into a
freezable container. Mix through the 2 lightly whipped egg whites and
keep in the freezer until ready to serve

4

If you don’t have an ice cream machine place the sorbet in the
freezer for 1 hour or until almost set then blitz again in the blender.
Return to the freezer until frozen

5

To serve, scoop into glasses or bowls and decorate with lemon
slices and raspberries

Ingredients
For the cake
180ml Filippo Berio Extra Virgin
Olive Oil, plus extra for greasing
150g flour
2 tsp lemon zest, finely grated
125g egg white
(approx. 4 medium eggs)
170g sugar
½ tsp salt
75g egg yolk
(approx. 4 medium eggs)
2 tbsp lemon juice
1 peach, sliced into eight
For the lemon glaze
220g icing sugar
35ml lemon juice

Bake for 35–40 minutes, or until cooked through. Check by putting
a skewer into the centre; if it comes out clean, it is cooked

7

While the cake is still warm, mix together the icing sugar and lemon
juice for the glaze, then pour over the cake. Allow to cool before serving
20
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Ingredients
480ml water
480g sugar
2 tbsp vodka
240ml Filippo Berio Extra Virgin
Olive Oil
120ml freshly squeezed
lemon juice
Zest of 2 lemons
10g fresh lemon verbena leaves
2 egg whites, lightly whipped
To serve
Fresh raspberries
Fresh lemon slices
Equipment
ice cream maker
blender

White chocolate panna cotta with lemon,
mint and olive oil strawberries
by Paul Ainsworth
course: Dessert | cooking time: 25 minutes, plus cooling and setting time | serving: 6
Rich and indulgent, a creamy panna cotta is an iconic Italian dessert, and a great recipe to prepare ahead when
entertaining. Paul Ainsworth pairs his white chocolate and vanilla panna cotta with fresh strawberries dressed in
the vibrant combination of olive oil, mint and lemon.

1

To make the panna cotta, slowly bring the milk, cream, sugar,
vanilla pod and seeds to a simmer in a pan, stirring constantly to
dissolve the sugar

2
3

Meanwhile, soak the gelatine in a small bowl of cold water to soften

Slowly add the white chocolate to the pan of vanilla cream a little
at a time, until it has all melted smoothly into the mixture

4

When the gelatine sheets are soft, squeeze out any excess liquid
and add them to the mixture. Stir until the gelatine has dissolved fully

5

Pass through a strainer or sieve to remove the vanilla pod and
ensure the cream is silky smooth

6

Allow the mixture to cool but not to set completely, then whisk again
and pour into your desired moulds

7

Ingredients
For the panna cotta
100g white chocolate, chopped,
plus extra to serve
2½ leaves of gelatine
75g caster sugar
150ml milk
600ml double cream
1 vanilla pod, split and de–seeded
For the strawberries
1 punnet of fresh strawberries
3 tbsp Filippo Berio extra virgin
Olive Oil
1 lemon, zested
2 tbsp icing sugar
6 large mint leaves, sliced
1 pinch of sea salt

Place the moulds in the fridge (making sure they are level) and
leave the panna cotta to set for up to 6 hours

8

Hull the strawberries and cut into evenly-sized quarters.
Gently mix with the icing sugar, being careful not to crush the strawberries.
Set these aside in a small bowl

9

Mix together the olive oil and the lemon zest, then gently coat the
strawberries in this dressing, adding the sliced mint leaves and a pinch of
sea salt, checking to make sure the flavours are balanced

10

When ready to serve, remove the panna cotta from the fridge
and dip the moulds quickly into a bowl of hot water to loosen the mix
from the sides

11

Carefully turn the panna cotta out on to serving plates and
place the strawberries around them. Drizzle the strawberry juices
around the plate and grate over a little extra white chocolate to serve

22
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Mint, olive oil and
lemon bring this
dish to life and it's
perfect for anytime
throughout summer
and spring

Also available from
Filippo Berio
Delicious Olives
Filippo Berio has made an extra effort
to ensure its olives taste extra special.
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.

Gourmet Vinegars
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 a ccording to tradition. There is also a full
bodied red wine vinegar or a mild and fruity white
wine vinegar.

Authentic Pestos
A versatile range of Italian Pestos.
Each is made with Filippo Berio Olive Oil
combined with only the finest ingredients.
These traditional Pestos are prepared using
time-honoured recipes that provide a truly
delicious taste and texture.
You will taste the difference in every jar!

For further information about Filippo Berio

visit www.filippoberio.co.uk

