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Amazon Kindle Edition, License Notes 

This ebook is licensed for your personal enjoyment only. This ebook 

may not be re-sold or given away to other people. If you would like 

to share this book with another person, please download an 

additio al op  for ea h perso  ou share it ith. If ou’re readi g 
this book and did not download it, or it was not purchased for your 

use only, then you should return to your favorite eBook seller and 

download your own copy. You may not re-sell, share, copy, or post 

any of the recipes in this book without written authorization of 

Fabio Viviani & Florentina Lile. Thank you for respecting the hard 

work of this author. 

 

Fabio Viviani Edition, Fabio Viviani’s Notes 

This eBook has been made for you only. Be nice; do ’t gi e it a a  
to anyone. If you would like to please let me know at 

speakwithfabio@gmail.com. This eBook may not be re-sold or given 

away to other people without having them purchase a copy. If you 

would like to share this book with another person, please download 

a  additio al op  for ea h perso  ou share it ith. If ou’re 
reading this book and did not purchase it, or it was not purchased 

for your use only, then you should return to your favorite eBook 

seller and purchase your own copy or the Italian Karma will hunt 

you down. It’s easy to find out where people live, we have friends. 

You may not re-sell, share, copy, or post any of the recipes in this 

book without written authorization of myself. Thank you for 

respecting my hard work. You most likely will go to heaven. 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

Dedication 

 

To anyone that keep saying that my 5 minutes of fame will expire 

soo , sorr  gu s, I’  working hard for it and we are building a 

legacy to strong to crumble, this Ebook is dedicated to all you that 

keep alive my dream of teaching anyone how to do good food and 

how to enjoy some serious parings. Also dedicated to my business 

manager Mike Langner for killing it and knock it out of the park 

every time I have a fantastic idea without a plan 

 

 

Special Dedication 

 

To all my fans and friend, my #teamfabio, without you people I 

ould ’t be me, this is for you!! Love you to pieces. ~Fabio 

 

To my friends and family who encouraged me to follow my 

true passion and didn't let me give up on my dreams, and to all 

my amazing fans who embarked on my delicious journey with 

me - Thank You for Keeping My Passion Alive - I love You !   

~Florentina 

 

 

 

 

 

 

 



 

 

 

 

 

Author’s Essential Reading Instructions and 

Honest Advice 
 

For those of you who have had the pleasure to follow my food blogs, 

Facebook and Twitter insanity, TV appearances, highs and lows over 

the years, for who cried TWICE when I got kicked off from Top Chef 

and now is enjoy my mischievous activity on Chow Ciao on 

Yahoo.com, I appreciate your readership, friendship, business and 

continued support in encouraging me to publish these one of a kind 

books. I do draw inspiration from my own relationship with your 

favorite soups and also from other soup recipes and previous 

culinary experiences. All these recipes are meant to be eaten with 2, 

3 or 4 other people at your table. If is only you and a single guest, 

please cut the recipes in half. These recipes are being tested for both 

scenarios. When I say butter is always unsalted and when I say salt 

is always kosher, grind you own peppercor  do ’t e lazy for god’s 
sake, all the rest do what the heck you want, I wont be there with 

you eating anyway but BE SMART !! FOOD SMART!! 

 

Fabio Viviani 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

Why BERTOLLI OLIVE OIL ?? 

 

When I use Oil I ALWAYS use Bertolli in this eBook and most of the 

time in any cooking maneuver I do.  

 

They have 3 varieties, The Extra virgin, The classic and the Extra 

Light tasting, this 3 will cover ANY culinary need you’ll ever have, 
work with certain brands and product give me the chance to give 

you the consistency and quality of the food I produce, use the 

same grocery store items that you can get hold of in your 

neighbors give me consistency, and will give you consistency to, 

always. You should always support the local community but also 

have some guarantee of consistency in taste and flavors by using 

brand in your pantry that you like that will guaranteed you great 

tasty result with consistency. 

 

1) Extra Virgin Olive Oil is used for maximum Flavor when not 

so much cooking on high heat is involved, better if drizzled at 

the end, very strong Olive Flavor, Best for clod uses. 

2) Classico Olive Oil, is the everyday oil, Sauces, Pasta and 

soups that invol e so e ooki g ith the oil ut do ’t 
require the strength of the Olive Flavor, great also for 

dressing and marinates 

3) Extra Light Olive Oil is your go to cooking oil for searing, 

roasting and high heat cooking. Almost no flavor of olive, still 

olive oil is best frying as it withstand really high temperature. 

In certain sweet preparation can replace butter. 

 

For more about the Olive Oil and Vinegar selection 

http://www.villabertolli.com/products/1004/extra-virgin.aspx 

 

 

 

 

 

http://www.villabertolli.com/products/1004/extra-virgin.aspx


 

 

 

 

 

 

 

 

What COOKWARE I’  U“ING ??  
 

Bialetti AETERNUM Ceramic is my brand of choice, the White 

Ceramic Interior are perfect to see you food cooking and to 

make it pop, also the phenomenal Non-Stick property of 

Ceramic give you the ultimate cooking experience while been 

completely natural and green, no PFOA nor PTFE or Cadmium 

will be released while your cooking. Extremely easy to clean, all 

you need is a wet towel and this is a blessing since all of you 

know how much I HATE doing the dishes. 

 

For more about the Cookware 

http://www.bialetti.com/aeternum-collection/ 
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My DACOR KITCHEN 

 

My Kitchen Studio is furnished by DACOR Appliances 

Cooking is an important part of family tradition at Dacor. American-made 

and family owned, Dacor is committed to designing and manufacturing 

exceptional kitchen appliances. Working together to redefine the modern 

kitchen since 1965, the Dacor family has produced an impressive array of 

i dustr  firsts i ludi g the first 30  o e tio  o e  a d the first drop-in 

cooktop with continuous grates. Innovative features abound throughout 

Da or’s full li e of applia es.  

Dacor is committed to manufacturing and distributing innovative 

appliances with the highest standards in the most sustainable, 

e iro e tall  se siti e a  possi le. Da or’s a ard i i g 
appliances are available at over 2500 authorized dealer locations 

throughout North America. 

Dacor established itself as a leader in high-end kitchen appliances with a 

focus on cooking. With its various series, Dacor offers a taste of luxury, 

o atter hat its usto ers’ prefere e.  

The Discovery Series is the ultimate in kitchen appliance luxury with 

features designed for the true gourmet. The Renaissance Series offers a 

definitive choice for culinary enthusiasts who have a passion for culinary 

culture and elegance. Finally, the DistinctiveTM Series was created to 

appeal to the ho e hef ho o ’t o pro ise st le a d performance 

in the name of strong value. 

For more about the Cookware 

www.dacor.com 

 

My Kitchen Studio Essentials are furnished by Good Cook the 

leading Brand of Kitchenware 

 

For more about the Kitchenware 

www.goodcook.com 

 

 

http://www.dacor.com/
http://www.goodcook.com/


SOUP RECIPES 

 

 
Butternut Squash Soup with Rosemary 

(Serves 4) 

 

Ingredients: 
 

3 tbsp. butter 

5 lb. butternut squash –cut into 1-inch cubes 

1 small onion –diced 

½ tsp. red pepper flakes 

2 qt. chicken broth or vegetable broth 

1 rosemary sprig  

2 tsp. salt + more to taste 

1 c mascarpone cheese + extra for serving 

 

Directions: 
 

1. Heat up the butter in a large heavy bottom stockpot over medium heat. 

Add the onions with a pinch of salt and sauté for 5 minutes. Add the 

red pepper flakes and rosemary and cook another 3 minutes. 

 

2. Add the cubed butternut squash and cook a few more minutes. Add in 

the broth and salt and bring to a gentle simmer then allow to cook for 

about 30 minutes until the squash is tender. Remove from heat, adjust 

seasonings and discard the rosemary sprig. 

 

3. Using an immersion blender puree the soup in the pot until smooth.  

Stir in the mascarpone cheese, ladle into bowls and serve garnished 

with some fresh rosemary and extra mascarpone cheese on the side. 

 

 

 

 

 

 

 

 



Chicken Tortilla Soup 

(Serves 4) 

 

Ingredients: 
 

4 c Bertolli Classico olive oil   

10 flour tortillas 

1 lb. roast chicken –shredded 

1 tbsp. dry oregano 

28 oz. can diced tomatoes  

1 green bell pepper- diced 

1 ½ qt. chicken broth 

The juice from ½ lime 

4 scallions –sliced 

10 leaves of fresh basil –chopped 

1 tsp. ground cumin 

1 tsp. salt + more to taste  

¾ c Queso Blanco cheese –grated 

1 large avocado –seeded & diced 

Cilantro leaves for garnish 

Sour cream for serving 

 

Directions: 

 
1. Heat 3 tbsp. of the olive oil in a heavy bottom pot and sauté the onions 

with a pinch of salt until translucent.  Add the tomatoes, cumin, 

oregano and broth and bring to a gentle simmer and cook for 30 

minutes. Add the shredded chicken to the pot and cook just until 

warmed through, a few minutes. Remove from flame, adjust 

seasonings and stir in the chopped basil and lime juice. 

 

2. Meanwhile heat up the rest of the oil in a pot over high heat. Add the 

tortilla strips and fry until golden brown. Transfer to paper towels to 

drain.  

 

3. Ladle the soup into bowls, top with a few tortilla strips, some diced 

avocado and a dollop of sour cream, some of the cheese and green 

onions.  Garnish with a cilantro leaf.  

 

 

 

 

 

 



Chili with Italian Sausage 

(Serves 4) 

 

Ingredients: 

 
1 lb. beans kidney + black beans, rinsed 

2-½ qt water 

3 tbsp. Bertolli Classico olive oil 

3/4 lb. Italian sausage, sweet or spicy –crumbled 

1 lb. ground beef  

½ onion 

1 large onion- diced 

4 garlic clove –minced 

2 bell peppers –diced 

1 fresh jalapeno –diced (seeds removed) 

1 carrot -diced 

1 tbs. dried oregano  

2-½ tbs. chili powder 

1 tbs. smoked paprika  

1 tbs. ground cumin 

2 tsp. salt 

4 bay leaves 

3 thyme sprigs 

1 x 28 oz. can fire roasted tomatoes –diced 

4 scallions –sliced 

¼ c fresh parsley -minced 

Sour cream for serving 

 

Directions: 

 
1. In a large stockpot add the beans, thyme sprigs, 2 bay leaves and the ½ 

onion and pour enough water to cover the beans by 1 inch.  Bring to a 

gentle boil and cook for about 1-½ hours until the beans are tender.  

Reserve the liquid. 

 

2. In another large pan heat up the oil and brown the beef and sausage.  

With a slotted spoon transfer it to a plate.  Add the diced onions with a 

pinch of salt to the hot oil together with the garlic, peppers, carrot, 

jalapeno and tomatoes.  Stir in the spices: oregano, chili powder, 

smoked paprika, cumin and salt. 

 

3. Add the cooked beans to the pot together with the meat and a couple 

of ladles of the liquid from the beans (If you prefer a thinner soup just 

add more liquid). Bring everything to a simmer and cook another 15 



minutes.  Remove from heat, discard the bay leaves and stir in the 

minced parsley. 

 

4. Ladle into bowls and serve with a dollop of sour cream and some sliced 

scallions on top. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Chilled Cucumber and Dill Soup 

(Serves 6) 

 

Ingredients: 

 
2 tbsp. Bertolli extra Virgin olive oil 

1 medium onion –diced 

1 potato -diced 

3 seedless English cucumbers –diced 

2 qt. vegetable broth or chicken broth 

1 bay leaf 

1/2 c fresh dill –chopped 

Salt to taste 

1 ½ c. sour cream or crème fresh for serving 

Freshly squeezed lemon juice to taste 

 

Directions: 

 
1. In large heavy bottom stockpot heat up the oil over medium-low flame 

and sauté the onions with a pinch of salt until translucent, about 10 

minutes.  Add the bay leaf, potatoes, cucumbers and the broth and 

simmer together until the potatoes are soft. 

 

2. Discard the bay leaf and using a hand held blender puree the soup until 

silky.  Season with the salt and some lemon juice, stir in the fresh dill 

and refrigerate. 

 

3. Serve cold with  a dollop of sour cream or crème fraiche on the side  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Coconut Chicken Soup 

(Serves 4) 

 

Ingredients: 

 
1 small chicken cut into pieces 

2-½ qt. water  

¼ c Bertolli extra light olive oil 

2 qt. chicken stock  

1 onion –diced 

1 ½ c. coconut milk 

¾ c heavy cream 

1 bay leaf 

¾ c sweetened coconut –grated and lightly toasted  

1 ½ tbsp. gram masala 

1-bunch chives –chopped  

Salt to taste 

 

Directions: 

 
1. In a large heavy bottom stockpot heat up the olive oil and sauté the 

onions with a pinch of salt until translucent. Add the chicken, gram 

masala and bay leaf to the pot then pour in the chicken stock and 

coconut milk.  Bring to a simmer and poach the chicken until tender.  

 

2. Remove the chicken from the pot and when cool enough to handle 

shred the meat then discard the bones and skin. 

 

3. Strain the stock that the chicken has cooked in and bring back to a 

simmer. Add the shredded chicken back to the pot, stir in the cream 

and cook a few more minutes.  Season with the salt and ladle into 

bowls. Serve hot garnished with the chives and come toasted coconut 

on top. 

 

 

 

 

 

 

 

 

 

 

 



Coconut Soup with Lemon Grass and Scallops 

(Serves 4) 

 

Ingredients: 

 
2 c coconut milk 

3 stalks lemongrass –thinly sliced  

2 lemon thyme sprigs 

½ tsp. red pepper flakes 

The zest from 1 lime 

The juice from ½ lime  

½ lime cut into wedges  

1 qt.  Chicken broth or vegetable broth 

3/4 lb. scallops 

1 tbsp. coconut oil or Bertolli Classico olive oil 

Sea salt to taste 

A dash of paprika 

 

Directions: 

 
1. In a large stockpot heat up the chicken or vegetable broth with the 

sliced lemon grass, lemon thyme and red pepper flakes. Simmer 

together for 10 minutes then strain it into a bowl and add the stock 

back to the pot. 

 

2. Stir in the coconut milk and bring back to a gentle simmer. Squeeze in 

the lime juice and season to taste with the sea salt then remove from 

flame. 

 

3. Sprinkle the scallops with a pinch of sea salt and a dash of paprika.  Heat 

up a pan over medium high heat and add the coconut oil.  Sear the 

scallops on both sides until opaque and cooked through.  

 

4. Ladle the hot soup into bowls and serve with a few scallops in the 

middle and sprinkled with a little of the lime zest on top and a lime 

wedge on the side. 

 

 

 

 

 

 

 



Creamy Cheesy Soup 

(Serves 4) 

 

Ingredients: 
 

¼ c. butter 

4 tbsp. flour 

1 onion –diced 

¼ tsp. red pepper flakes 

1 qt. chicken broth or vegetable broth -hot 

Freshly grated nutmeg 

1 c heavy cream 

¾ lb. sharp cheddar cheese 

The leaves from 4 thyme sprigs –minced 

Sea salt to taste  

1-bunch chives –chopped  

 

Directions: 
 

1. Heat up the butter in a heavy bottom stockpot. Add the onion and red 

pepper flakes and sweat with a pinch of salt for a few minutes until the 

onions are translucent.  Add the flour and whisk in the stock.  Add the 

minced thyme and whisk in the heavy cream.  

 

2. Simmer soup a few minutes then whisk in the cheese a little at a time 

until melted.  Adjust seasonings and ladle into bowls. Serve hot 

sprinkled with the chives and a nice grating of nutmeg. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Easy Bouillabaisse Fish Soup 

(Serves 8) 

 

Ingredients: 
 

1/3 c Bertolli Extra Virgin olive oil 

3 lbs. red snapper –cut into chunks 

1 lb. monkfish -cut into chunks 

1/2 lb. mussels –washed and cleaned 

1 lb. baby clams –washed and cleaned 

4 qt. vegetable stock or seafood stock  

1 pinch saffron threads 

2 celery stalks –diced 

3 leeks –diced (whites only) 

1 large onion- diced 

5 garlic cloves –minced 

1 large fennel bulb -thinly sliced 

2 bay leaves 

2 strips of orange peel 

4 roma tomatoes -diced 

1 tbsp. salt + more to taste 

½ tsp. red pepper flakes +more to taste 

Black pepper to taste 

Cayenne pepper to taste 

8 cooked langoustine or European lobster – Optional  

 

Directions: 
1. Heat up the stock, remove from heat and add the saffron threads to 

infuse it. 

 

2. In a large heavy bottom stockpot heat up the olive oil over medium 

flame.  Add the diced onion with a pinch of salt and let it sweat for 5 

minutes. Add the red pepper flakes, fennel, leaks, celery, orange peel, 

bay leaves, tomatoes and the garlic.  Add the cayenne pepper, the rest 

of the salt and give everything a good stir. 

 

3. Arrange the red snapper and monkfish pieces on top of the vegetables 

in the pot then gently pour the saffron infused stock over them.  Bring 

to a simmer, cover and allow to cook for about 5 minutes until the fish 

is almost cooked.    

 

4. Add the clams and mussels, cover and cook an additional 5 minutes or 

until the fish is cooked through and all clams and mussels have opened.  

Dis ard a  shells that ha e ’t ope ed  

 



5. Adjust seasoning and carefully ladle into bowls and serve hot with a nice 

drizzle of extra virgin olive oil. 

 

Note: If using langoustine in the bouillabaisse make sure to add them to the pot 

a few minutes before removing from flame so they get a chance to warm 

through with the rest of the seafood. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Easy Curry Soup 

(Serves 4) 

 

Ingredients: 
 

2 tbsp. butter 

1 medium onion –diced 

1 carrot –diced 

2 parsley roots –diced 

¾ tbsp. curry paste 

1 tsp. ground cumin  

1 ½ tsp. grated ginger  

¼ tsp. red pepper flakes + more to taste 

1 qt. chicken stock or vegetable stock 

1 c heavy cream 

Sour cream for serving  

Salt and pepper to taste 

 

Directions: 
 

1. Heat up the butter in a large heavy bottom stockpot over medium 

flame. Add the onions and red pepper flakes and sauté with a pinch of 

salt until translucent.  Stir in the ginger, cumin and curry paste and let 

toast for a couple of minutes. 

 

2. Add the carrots and parsley to the pot and stir well. Add the chicken 

stock and bring to a simmer. Partially cover and cook for about 20 

minutes until the vegetables are tender.  Add the cream to the soup 

and simmer a few more minutes. 

 

3. Remove the pot from heat and using an immersion blender puree the 

soup until smooth.  Adjust seasonings, ladle soup into bowls and serve 

hot with sour cream on the side. 

 

 

 

 

 

 

 

 

 

 

 

 



Easy French Onion Soup 

(Serves 4) 

 

Ingredients: 

 
3 tbsp. Bertolli Classico Olive Oil 

2 lb. yellow onions –sliced 

2 tbsp. brown sugar 

2 qt. chicken broth, beef broth or vegetable broth -hot 

3 tbsp. flour 

1 bay leaf 

2 thyme sprigs 

1 c dry white vermouth 

Salt and pepper to taste 

 

4 slices of French –toasted or grilled 

1 ½ c Gruyere cheese -grated 

 

Directions: 

 
1. In a large Dutch oven heat up the oil over medium flame.  Add the sliced 

onions and a pinch of sea salt and cook until translucent.   

 

2. Add the brown sugar and let them cook for about 35 minutes until they 

caramelize, stirring occasionally and adding a little water to deglaze the 

pan if necessary. 

 

3. Add the flour and stir well then cook for 5 minutes to get rid of the raw 

flour taste. Pour in the vermouth, stir well and let it cook until the 

alcohol has evaporated, about 3 minutes.   

 

4. Pour in the hot stock, bring to a simmer, add the bay leaf and thyme 

sprigs and let it cook on low flame for about 35 minutes. 

 

5. Remove soup from the heat and adjust seasonings. Discard the bay and 

thyme and ladle into ovenproof bowls.  Top each bowl with one slice of 

the bread and sprinkle with some of the Gruyere cheese.  Transfer to a 

heated oven or under the broiler until the cheese has melted and serve. 

 

 

 

 

 



Easy Lobster Bisque  

(Serves 4) 

 

Ingredients:  

 
5 tbsp. butter 

5 tbsp.  All-purpose flour 

1 ½ large onions –diced 

1 celery stalk – diced 

1 carrot –diced 

1 fennel bulb –sliced 

1 bay leaf 

½ tsp. red pepper flakes 

28 oz. can dice tomatoes 

7 thyme sprigs 

The leaves from 3 thyme sprigs -chopped 

1 ½ qt. shellfish stock -warm 

1 c heavy cream 

1 ½ lb. lobster meat –cooked 

3 roma tomatoes –diced 

Salt to taste 

 

Directions: 

 
1. Heat up the butter in a large heavy bottom stockpot. Add the onions 

and red pepper flakes and sauté with a pinch of sea salt until 

translucent.  

 

2. Add the celery, carrot and fennel and cook 5 more minutes. Sprinkle 

with the flower, stir and cook a few minutes stirring often. 

 

3. Add the shellfish stock and bring to a simmer. Add the canned 

tomatoes, bay leaf and thyme sprigs. Cover partially with a lid and cook 

for 20 minutes. Stir in the cream, wait for the soup to come back to a 

gentle simmer and stir in the lobster meat. Cook for a couple of minutes 

until the lobster is heated through. 

 

4. Remove from flame, Discard the thyme sprigs and bay leaf and stir in 

the fresh-diced tomatoes minced thyme.  Ladle into bowls and serve hot 

with some crackers. 

 

 

 

 



Eggplant Parmesan Soup 

(Serves 4) 

 

Ingredients:  

 
3 tbsp. Bertolli extra Virgin olive oil 

4 eggplants –peeled & cut into cubes 

1 onion- diced 

3 garlic cloves –minced 

¼ tsp. red pepper flakes  

1 bay leaf  

3 thyme sprigs 

1 x 28 oz. can –whole tomatoes  

2 qt. chicken broth or vegetable broth 

1 Parmesan cheese rind – about 5 inches 

Grated Parmigiano Reggiano cheese for serving 

20 leaves fresh basil –thinly sliced 

Salt to taste 

 

Directions: 

 
1. Heat up the oil in a large stock over medium flame. Add the onion and 

red pepper flakes with a pinch of salt and sauté together for 5 minutes 

until translucent. 

 

2. Add the bay leaf, thyme and garlic and cook another minute.  Add the 

eggplant to the pot, stir and let cook about 10 minutes until it starts to 

soften.  Add the crushed tomatoes, stock and Parmesan cheese rind. 

 

3. Bring the soup to a gentle simmer and cook for about 25 minutes 

partially covered until the eggplant is tender.  Season to taste with the 

salt, remove from heat and discard the bay leaf, thyme sprigs and 

cheese rind.  

 

4. Using an immersion blender puree the soup until smooth.  Ladle into 

bowls and serve sprinkled with freshly grated Parmigiano Reggiano 

cheese and fresh basil.  

 

 

 

 

 

 

 



Fennel Soup with Apples & Herbs 

(Serves 6) 

 

Ingredients: 

 
3 tbsp. Bertolli Classico Olive Oil 

2 garlic cloves –thinly sliced 

1 c onion –diced 

2 fennel bulbs –diced 

1 large granny smith apple -diced 

2 bay leaves 

4 thyme sprigs 

4 parsley sprigs 

Fennel fronds for garnish 

3 Yukon gold potatoes –diced 

2 c vegetable broth or chicken broth  

1 c hard cider or apple cider 

The juice from ½ lemon 

The zest from 1 lemon 

1 c sour cream 

Salt and pepper to taste 

 

Directions: 

 
1. Heat up the olive oil in a heavy bottom pot over medium flame. Add the 

onions with a pinch of salt and sweat until translucent.  Add the garlic, 

fennel, potatoes, apples and herbs and cook for about 20 minutes until 

they start to soften. 

 

2. Add the bay leaf, thyme and parsley sprigs then pour in the cider.  

Simmer for a few minutes until the cider is almost evaporated.  

 

3. Add the broth and bring the soup to a simmer.  Cook for about 20 

minutes until the vegetables have softened and remove from heat. 

 

4. Discard the herbs and using a hand held blender puree the soup until 

silky.  Stir in the lemon juice and zest and chill for a few hours.  Serve 

cold with sour cream on the side and garnished with some fennel 

fronds.  

 

 

 

 

 



Heirloom Tomato Soup with Shrimp &   Avocado 

(Serves 6) 

 

Ingredients: 

 
1 Lb. large shrimp- cleaned wt. tails on  

3 tbs. Bertolli extra Virgin olive oil 

2 tsp. salt + more to taste 

1/2 tsp. red pepper flakes + more to taste 

Freshly cracked black pepper to taste 

A dash of sweet paprika  

The juice from ½ lemon 

3 avocados –diced 

5 large heirloom tomatoes –diced 

1/3 c red onion -diced 

1 ½ c shrimp or vegetable broth 

3/4 c tomato juice 

5 tbsp. fresh basil –chopped 

2 thyme sprigs –leaves only 

2 cilantro sprigs for garnish 

6 lime wedges 

 

Directions: 

 
1. Toss the shrimp with 2 tbsp. of the olive oil, red pepper flakes, paprika, 

1 tsp. salt and half of the lemon juice.   

 

2. Heat up a fire grill or grill pan and cook the shrimp until it turns pink and 

starts to url do ’t o er ook it .  Tra sfer to a o l a d o er ith 
some tint foil to keep warm. 

 

3. Combine the diced avocados, red onion, thyme leaves and half of the 

tomatoes with 1 tbsp. of the olive oil and the remaining lemon juice. 

 

4. In a deep bowl add the shrimp stock, the rest of the diced tomatoes, 

tomato juice, salt and pepper and using an immersion blender puree 

until smooth.  Adjust seasonings then stir in the avocado and tomato 

mixture and the chopped basil. 

 

5. Ladle into bowls, add 3 shrimps in the middle and serve garnished with 

a cilantro leaf and a lime wedge. 

 

 

 



Italian Minestrone Soup with Butternut Squash 

(Serves 4) 

 

Ingredients: 

 
2-½ qt. chicken broth or vegetable broth 

3 tbsp. Bertolli Classico Olive Oil 

1 onion –diced 

3 garlic cloves –finely chopped 

1 carrot –diced 

3-celery stalks -diced 

1 large butternut squash –cut into 1-inch cubes 

1 bunch Swiss chard – rinsed and chopped  

4 of the Swiss chard stems diced 

3 thyme sprigs 

2 bay leaves 

1 x 15 oz. can diced tomatoes 

2 cups fusilli pasta  

20 basil leaves –thinly sliced or torn 

Salt to taste  

 

Directions: 
 

1. Heat up the olive oil in a large heavy bottom stockpot. Add the onion 

with a pinch of salt and sauté until translucent.   

 

2. Add the garlic, carrot, celery, Swiss chard stems and butternut squash 

and give them a good stir.  Add the thyme and bay leaf and cook for 

another 10 minutes until the vegetables are tender. 

 

3. Pour in the stock and diced tomatoes and bring to a simmer. Cook for 

20 minutes then add the pasta. Cook another 10 minutes or until the 

pasta is al dente. Stir in the chard and let it wilt for a couple minutes. 

 

4. Remove from heat, discard the thyme and bay leaf, adjust seasoning 

then ladle into bowls and serve sprinkled with some basil and freshly 

grated Parmiginano Reggiano. 

 

 

 

 

 

 

 



Jambalaya with Chicken and Shrimp 

(Serves 4) 

 

Ingredients: 
 

¼ c Bertolli extra light olive oil 

2 Andouille sausages –cooked and sliced into 1 inch pieces 

2 lb. chicken – cut into chunks 

1 lb. shrimp – cleaned & peeled 

1 lb. crab meat or lobster -cooked 

3 green onions – sliced 

1 large onion –diced 

3 garlic cloves -minced 

2 celery stalks -sliced 

2 large bell peppers (red & green) –diced 

3 thyme sprigs 

2 bay leaves 

¼ tsp. Cayenne pepper + more to taste 

1 x 28 oz. can diced tomatoes with chilies  

2 qt. seafood stock or chicken stock –low sodium 

1 c white rice  

1 tsp. sea salt + more to taste 

Black pepper to taste 

 

Directions: 
1. In large heavy bottom stockpot heat up the olive oil and sear the 

Andouille sausage until golden. Transfer to a plate and keep warm. 

 

2. Add the diced onion, celery, garlic and bell peppers to the pan together 

with a pinch of salt. Add the bay leaves and thyme and give it a good 

stir.  Add the chicken pieces, cover with the seafood stock and simmer 

on low flame until the chicken is cooked through.   

 

3. Remove the chicken from the pot, discard the skin and bones, shred the 

meat and add it back to into the pot. 

 

4. Add the canned tomatoes, Andouille sausage and rice and simmer for 

about 15 minutes until the rice is cooked. 

 

5. Add the shrimp and crabmeat or lobster and simmer until the shrimp 

turns pink and curls up. (Be careful not to overcook it)  

 

6. Adjust seasonings then ladle into bowls and serve hot sprinkled with 

some of the sliced green onions. 

 



Lamb Stew Soup Moroccan Style 

(Serves 4) 

 

Ingredients: 

 
¼ c Bertolli Classico Olive Oil  

4 lamb shanks  

2 qt. chicken broth  

2 large onions –diced 

28 oz. can crushed tomatoes  

1 carrot – diced 

1 celery stalk –diced 

1 ½ tsp. turmeric 

1/3 tsp. ground cinnamon  

1 tsp. ground coriander 

1 pound lentils –rinsed and drained 

1/3 c fresh basil –chopped  

2 tsp. salt + more to taste 

Black pepper to taste 

 

Directions: 

 
1. Heat up the oil in a large Dutch oven.  Sear the lamb shanks on each side 

until golden brown and transfer to paper towel lined plate. 

 

2. Add the onions to the pot with a pinch of sea salt and stir to coat 

making sure to scrape all the brown bits from the bottom of the pan.  

Add the carrot and celery and sauté for 5 minutes then add the spices: 

salt, cinnamon, turmeric and coriander. 

 

3. Pour in the stock and crushed tomatoes and return the lamb back to the 

pot. Cover with a tight lid and braise in the oven at 325 degrees for 2 

hours. 

 

4. Remove the pot from the oven and transfer the lamb shanks to a plate. 

Pull the meat off the bone and return it to the stew.  

 

5. Bring the stew to a simmer on medium flame and add the lentils to it.  

Simmer for about 30 minutes or until the lentils are tender.  Ladle into 

bowls and serve with the chopped basil. 

 

 

 

 



Leek and Pear Soup  

(Serves 4) 

 

Ingredients: 

 
3 tbsp. 

4 c leeks –sliced and cleaned well 

5 pears -cored and diced 

One pinch of saffron 

1 ½ qt. chicken broth or vegetable broth 

2 thyme sprigs  

Salt and pepper to taste 

Sour cream or crème fraiche for serving 

 

Directions: 

 
1. Heat up the stock and infuse it with the saffron for about 20 minutes. 

 

2. Meanwhile heat up the oil in a large stockpot over medium flame and 

sauté the leeks with a pinch of salt until softened, about 8 minutes.   

 

3. Add the diced pears, thyme sprigs and saffron infused broth, bring to a 

simmer and cook for about 20 minutes until the pears are soft. 

 

4. Discard the thyme sprigs and using a hand held immersion blender 

puree the soup until silky.  Serve hot or chilled with a dollop of sour 

cream or crème fraiche. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Mussel Soup  

(Serves 4) 

 

Ingredients: 

 
3 tbs. butter 

20 mussels –cleaned and scrubbed 

1 onion –diced 

4 leeks – rinsed well and sliced 

2 thyme sprigs 

1 bay leaf 

Salt to taste 

¼ tsp. red pepper flakes 

¼ c dry white wine 

3 c chicken broth or vegetable broth -hot 

1 pinch of saffron 

1 x 15 oz. can tomatoes –diced 

1 c heavy whipping cream 

¼ c fresh parsley -minced 

 

Directions: 
 

1. Mix the saffron threat with the hot stock and set aside. 

 

2. Heat up the butter in a large stockpot and sauté the onions and leeks 

with a pinch of salt until translucent.  Add the red pepper flakes, bay 

leaf and thyme sprigs. 

 

3. Add the mussels to the pot - give it a stir then add the wine. Cook until 

the alcohol has evaporated then pour in the saffron infused stock.  

 

4. Bring to a gentle simmer, cover with a lid and cook for about 20 minutes 

until all the clams have opened. Add the cream and let the soup 

simmer a couple more minutes.   

 

5. Remove from heat, adjust seasoning and ladle soup into bowl. Serve 

with the minced parsley on top. 

 

 

 

 

 

 

 



New Potato Soup with Bacon 

(Serves 4) 

 

Ingredients: 
 

1 lb. new potatoes –rinsed well 

5 strips of bacon –diced 

1/3 c fresh parsley -minced 

1 bay leaf 

1 qt.  Chicken stock 

10 garlic cloves –peeled  

½ c cream 

Salt and black pepper to taste 

 

Directions: 
 

1. Cook the bacon in a hot skillet until crispy then transfer to a paper towel 

to drain. 

 

2. Add the garlic cloves to the bacon fat and sear until golden brown on 

both sides making sure not to burn them. 

 

3. In a large stockpot add the potatoes, bay leaf and cover with the stock. 

Bring to a simmer and cook for about 20 minutes until the potatoes are 

tender.  Add the roasted garlic and cream to the pot. Simmer a couple 

more minutes, discard the bay leaf and remove from flame. 

 

4. Using an immersion puree the soup until smooth. Adjust seasonings, stir 

in the parsley and ladle into bowls. Serve with the crispy bacon bits on 

top. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Pasta E Fagioli Soup 

(Serves 6) 

 

Ingredients: 

 

3 tbsp. Bertolli Classico Olive Oil  

4 garlic cloves – grated 

1 onion –diced  

1 fennel bulb –diced 

2 carrots –diced 

2 celery stalks with leaves –diced 

3 bay leaves -dried  

6 thyme sprigs  

1 x 28 oz. can diced tomatoes  

¾ lb. Borlotti beans  

2 c small shaped pasta  

2 qt. chicken stock or vegetable stock  

2 tbsp. sea salt + more to taste 

Freshly cracked black pepper to taste  

20 fresh basil leaves –thinly sliced 

 

Directions: 
1. In a large cast iron pot heat up the olive oil over medium flame.  Add 

the diced onion, carrots, celery and fennel and give it a good stir.   

 

2. Add the bay leaves and thyme sprigs and sauté together with a pinch of 

sea salt until the vegetables start to soften, about 10 minutes.   

 

 

3. Add the grated garlic to the pan and cook for a couple of minutes then 

add the diced tomatoes, beans and stock.  Bring to a gentle simmer and 

partially cover with a lid. Allow to cook on medium low flame until the 

beans are tender, about 2 hours.  

 

4. About 10 minutes before your soup is done add the sea salt and the 

pasta to the soup and cook until al dente.  

 

5. Remove from the flame, discard the bay leaves and adjust the 

seasonings. Serve hot with some crusty bread and sprinkled with some 

of the basil leaves.  

 



TIP:  If you do ’t pla  o  ser i g the soup all at o e just ook the pasta i  a 

separate pot a d add it to the soup he  you ser e so it o ’t soak up all the 

broth. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Potato and Corn Chowder with Scallops 

(Serves 6) 

 

Ingredients: 
 

3 c chicken broth or vegetable broth 

1-½ lb. new potatoes –cut into small dice 

½ bell pepper –diced 

1 small onion -diced 

3 c corn kernels 

1 lb. scallops 

2 tsp. ground cumin 

2 tsp. smoked paprika 

6 tbsp. Bertolli extra light olive oil 

¾ c cream 

¼ c fresh cilantro –chopped 

1 bay leaf 

Salt and black pepper to taste 

 

Directions: 

 
1. Heat up the olive oil in a heavy bottom stockpot and sauté the onion 

with a pinch of salt until translucent.  Add the bell pepper, cumin, 

paprika and bay leaf.  

 

2. Add the potatoes and corn and cover with the stock.  Bring to a simmer 

and cook for about 20 minutes until the potatoes are tender. 

 

3. Stir in the cream and simmer a few more minutes. Remove from heat, 

discard the bay leaf and season with the salt and pepper. 

 

4. Using an immersion blender puree the soup until smooth.  

 

5. Meanwhile heat up 2 tbsp. of the oil in over high heat in a large pan.  

Season the scallops with a pinch of salt, pepper and smoked paprika on 

each side and sear in the hot pan until golden brown on both sides. 

 

6. Ladle the chowder into bowls and serve with a few scallops in the 

middle and sprinkled with some of the fresh cilantro. 

 

 

 

 

 



Pulled Beef and Barley Soup  

(Serves 6) 

 

Ingredients: 

 
4 lb. chuck roast cut into 1-inch cubes & patted dry 

½ c Bertolli Classico Olive Oil  

2-½ qt. beef broth 

I onion -diced 

2 large carrots -sliced into ½ inch slices 

2 celery stalks –sliced 

1 parsley root –diced 

1/3 c fresh parsley -minced 

1 c barley 

4 thyme sprigs 

2 whole cloves 

1 tsp. salt +more to taste  

 

Directions: 

 
1. Heat up 3 tbsp. of the olive oil in a large heavy bottom pan (cast iron 

works great) and brown the beef on all sides. Transfer to a paper towel 

lined plate & keep warm.   

 

2. Work in batches as to not overcrowd the meet and add a little bit of oil 

in between if necessary. 

 

3. Wipe the pan clean with paper towels and add another 4 tbsp. of the 

oil. Add the onion, parsley root, cloves herbs and sauté together for 5 

minutes.  

 

4. Return the meat to the pot, pour in the broth, partially cover with a lid 

and allow it to cook for about 2 hours. 

 

5. Add the sliced carrots, celery and barley and let it simmer for another 

30 minutes or until the vegetables and barley are tender and the meat 

is falling apart.  Remove from heat and discard the bay leaf, thyme 

sprigs and cloves. Ladle into bowls and serve hot with a sprinkling of 

minced parsley. 

 

 

 

 

 



Quick and Easy Mushroom Soup 

(Serves 4) 

 

Ingredients: 
 

3 tbsp. butter 

8 shiitake mushrooms – sliced 

1 small onion- diced 

¼ tsp. red pepper flakes 

½ c dry white wine 

1 qt. mushroom stock or chicken stock  

2 thyme sprigs 

Salt and black pepper to taste 

2 scallions –thinly sliced for garnish 

 

Directions: 

 
1. Heat up the olive oil over medium heat in a large heavy bottom 

stockpot. Add the onions and red pepper flakes with a pinch of salt and 

sauté together for 5 minutes until translucent.  

 

2. Add the sliced mushrooms to the pot and toss to coat. Sauté together 

for about 10 minutes until wilted then add the white wine. Cook until 

the alcohol has evaporated then pour in the stock. 

 

3. Bring the soup to a simmer; add the bay leaf and thyme sprigs and cook 

partially covered for 20 minutes.  Remove from heat and discard the 

bay leaf and thyme. 

 

4. Using an immersion blender puree the soup until smooth. Ladle into 

bowls and serve sprinkled with the sliced scallions. 

 

 

 

 

 

 

 

 

 

 

 

 

 



Refreshing Gazpacho Soup 

(Serves 4) 

 

Ingredients: 

 
3 tbsp. Bertolli extra Virgin olive oil 

6 bell peppers -diced–mixed colors 

1 green chili pepper -diced 

3-garlic cloves -minced 

1 qt. tomato juice 

5 roma tomatoes –diced 

3 tbsp. red wine vinegar 

2 seedless English cucumbers – cubed 

1/3 c fresh basil - minced 

A few basil leaves for garnish 

2 ½ tsp. salt + more to taste 

 

Directions: 
 

1. Add half of the bell peppers, half of the tomatoes, half of the 

cucumbers, all the garlic cloves, the chili pepper, tomato juice and 

vinegar to a blender and puree until smooth. 

 

2. Transfer to a large bowl and stir in the remaining diced bell peppers, 

tomatoes, cucumber cubes, basil and olive oil. Season with the salt and 

pepper and refrigerate until ready to serve garnished with the basil 

leaves.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Roasted Garlic Soup  

(Serves 4) 

 

Ingredients: 

 
30 cloves of garlic -peeled 

1 bay leaf 

3 thyme sprigs 

2 whole cloves 

One pinch of saffron 

3 parsley sprigs – leaves –minced and stalks reserved 

2 tbsp. Bertolli extra Virgin olive oil 

2 qt. chicken broth or vegetable broth 

 

Directions: 

 
1. Heat up the oven to 350 F.  Place the garlic cloves on a piece of tin foil, 

drizzle them with the olive oil and wrap tightly. Place on a cookie sheet 

and roast in the oven for about 40 minutes until softened and fragrant. 

 

2. Meanwhile in a large stockpot heat up the broth together with the 

cloves, thyme, bay leaf and parsley stalk.  Season with salt and pepper 

to taste, add the saffron and set aside until the garlic is roasted. 

 

 

3. Remove the roasted garlic from the oven and add it to the saffron 

infused stock. Discard the bay leaf, thyme and parsley stalks.  Using an 

immersion blender puree the soup with the garlic until smooth. 

 

4. Ladle into bowls and serve sprinkled with the minced parsley and fresh 

bread or bruschetta. 

 

 

 

 

 

 

 

 

 

 

 

 

 



Roasted Pepper Soup 

(Serves 4) 

 

Ingredients: 
 

3 tbsp. Bertolli extra Virgin olive oil 

1 small onion –diced 

4 red bell peppers 

1 carrot –diced 

1 celery stalk –sliced 

1 ½ qt. chicken broth or vegetable broth 

1 egg yolk 

1/3 c heavy whipping cream 

1 tsp. salt + more to taste 

Black pepper to taste 

 

Directions: 

 
1. Roast the bell peppers under the broiler until charred, about 10 minutes 

and turning them with the tongues a few times.   

 

2. Transfer them to a bowl and tightly cover with plastic wrap. When cool 

enough to handle peel them and discard the seeds and ribs. 

 

3. Heat up the oil in a large stockpot over medium flame and sauté the 

onion with a pinch of salt for 5 minutes. Add the carrot and celery and 

cook another 10 minutes.  

 

4. Add the roasted peppers, salt, pour in the stock and bring to a simmer.  

Cook together for 20 minutes. 

 

5. Remove soup from heat and using an immersion blender puree the 

soup until smooth.  In a medium size bowl beat the cream and egg yolk 

together then stir it into the soup. 

 

6. Adjust seasonings, ladle soup into bowls and serve. 

 

 

 

 

 

 

 

 



Russian Borscht Soup 

(Serves 6) 

 

Ingredients: 

 
6 large red beets -shredded 

¼ c Bertolli extra Classico Olive Oil  

1 extra-large onion –diced 

4 celery stalks - diced 

2 large carrots - shredded 

8 roma tomatoes -peeled & diced 

2 large celery stalks  

1 bay leaf -dry 

3 thyme sprigs –fresh 

4 parsley stalks –fresh 

1 1.2 qt vegetable stock –low sodium 

1 tbsp. caraway seeds  

2 tbsp. tomato paste 

Salt & pepper to taste 

¼ c fresh dill –chopped 

1 dill sprig for garnish 

Sour cream for serving 

 

Directions: 

 
1. Heat up the oil in a heavy bottom stockpot; add the onions, caraway 

seeds and a pinch of salt and sauté until translucent. Add the carrots, 

celery, beets, bay leaf, thyme sprigs and parsley stalks and cook 

together for about 10 minutes. 

 

2. Stir in the tomato paste, add the diced tomatoes and vegetable stock 

and bring to a gentle simmer. Partially cover with a lid and allow to cook 

for about one hour. 

 

3. Remove from flame and discard the bay leaf, thyme springs and parsley 

stalks. Adjust seasonings, stir in the fresh chopped dill and serve hot 

with sour cream on the side and garnished with a piece of dill. 

 

 

 

 

 

 

 



Sweet Potato Soup with Blood Orange 

(Serves 4) 

 

Ingredients: 
 

3 sweet potatoes –peeled and cubed 

3 tbsp. butter -melted  

2-blood oranges -juiced 

1 ½ qt. chicken broth or vegetable broth 

The zest from 1 blood orange 

1 tbsp. brown sugar 

1 c mascarpone cheese 

Salt to taste 

 

Directions: 

 
1. Heat up the oven to 400 F degrees. Toss the sweet potatoes with the 

brown sugar, butter and a pinch of salt. Arrange on a baking sheet and 

roast in the oven for 20 minutes.   

 

2. Toss with a pair of tongues and roast another 15 minutes until tender 

and browned at the edges. 

 

3. In a large stockpot heat up the chicken stock and orange juice over 

medium flame.  Add the roasted sweet potatoes to the pot and simmer 

for a few minutes. Remove from heat and using an immersion blender 

puree the soup until smooth. 

 

4. Adjust seasonings and ladle into bowls. Mix the orange zest and 

mascarpone cheese together and add dollop in the middle of each bowl 

before serving. 

 

 

 

 

 

 

 

 

 

 

 

 

 



Tortellini in Brodo with Butternut Squash and Pancetta                           

(Serves 4) 

 

Ingredients:  

 
2 tbsp. Bertolli Classico Olive Oil 

1 ½ lb. butternut squash cut into ½ inch cubes 

1 medium onion –diced 

1 carrot –diced 

1 celery stalk –diced 

4 slices pancetta –diced 

½ tsp. red pepper flakes + more to taste 

2 thyme sprigs 

3 qt. chicken stock –low sodium 

½ lb. cheese tortellini 

½ bunch Swiss chard –leaves only  

Salt to taste 

Nutmeg for grating 

 

Directions: 

 
1. In a large heavy bottom stockpot heat up the olive oil and cook the 

pancetta until crispy. Using a slotted spoon transfer it to a paper towel 

lined plate.   

 

2. Add the red pepper flakes, onion, carrot and celery with a pinch of sea 

salt and sweat until the vegetables start to soften, about 5 minutes.  

Add the butternut squash and thyme sprigs and cook for another 10 

minutes.  

 

3. Add the chicken stock and bring it to a gentle boil.  Adjust seasonings 

and stir in the tortellini.  Cook for about 12 minutes or until the pasta is 

al dente.   Stir in the chard and allow it to wilt for a couple of minutes. 

 

4. Grate some nutmeg into the soup then ladle into bowls and serve with 

the pancetta bits and some grated Parmigiano -reggiano cheese. 

 

 

 

 

 

 

 

 



Tuscan Cannellini Bean Soup 

(Serves 4) 

 

Ingredients: 

 
4 tbsp. Bertolli extra Virgin olive oil 

4 slices pancetta -diced 

1 onion -diced 

1 carrot –diced 

2 celery stalk –diced 

1 bay leaf 

2 thyme sprigs + 4 extra for garnish 

1 fresh rosemary sprig 

¾ lb. cannellini beans -rinsed and drained 

1 ½ qt. chicken broth or vegetable broth  

15 oz. can diced tomatoes  

Salt and black pepper to taste 

 

Directions: 

 
1. Heat up the olive oil in a heavy bottom stockpot. Add the pancetta and 

cook until browned then transfer to drain on paper towels.  

 

2. Add the onions, carrot and celery to the pot with a pinch of salt and 

sweat for about 5 minutes until tender. 

 

3. Add the cannellini beans to the pot together with the canned tomatoes, 

bay leaf, thyme and rosemary. Cover with the stock and bring to a 

gentle simmer.   

 

4. Partially cover with a lid and cook for about 1-½ hours until the beans 

are tender.  Remove from flame and discard the herbs.  

 

5. Adjust seasonings, ladle into bowls and serve sprinkled with the crispy 

pancetta bits, a crusty piece of bread and garnished with a thyme sprig.  

 

 

 

 

 



 

 
THE END 

 

 

~~~~~ 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



About The Male Author: 

 
Fabio Viviani is a successful Chef, Restaurateur, Writer, Best Selling 

Author, TV/Web host and entrepreneur with a huge background in 

Italian and Mediterranean food.  

 

Internationally known for not only his cooking skills, but also for his 

igger tha  life perso alit , he ooks si ple, soulful, fa il -style 

food that will feed your soul well before your eyes.  

 

Fabio has been in the restaurant business since he was 12 years old. 

He’s ee  ooki g for elebrated personalities, major events and 

tons, TONS of people, that are floating his two Restaurant in 

California; Firenze Osteria in NoHo and Café Firenze in Moorpark.  

 

His popularit  i reased e po e tiall  after ei g oted Fa  
Fa orite  o  the “easo   of the E  A ard i i g sho  Top 
Chef .  
 

Also o e of the est o testa t i  the seaso  8 of the sho   Top 
Chef: All “tars,  Fa io orks as a “pokesperso  for u erous Italia  
brands in U.S.A. in order to bring the Italian passion for life to all the 

American households thanks also to a strong web following since 

2005.  

 

Among the Brand that Fabio works with and represent we find: 

Bertolli Olive Oil, Bialetti Cookware, Terlato Wine International, 

Dacor Kitchen, Match.com and many more.  

 

Viviani currently lives in Moorpark, California, with his Turtle and 

consistently strives to be a positive role model for his family, friends 

a d e plo ees. All I a t is e er od  ha i g a good ti e i  a 
place where work is considered hanging out with family, I want to 

e e er o e’s gra d a  sa s Fa io 

 

In his time off Fabio is building a bigger pond for his turtle. 

 

 



About The Female Author: 

 

Florentina Lile is the Founder and Editor in Chief of, Ciao 

Florentina Magazine a monthly Food & Lifestyle Magazine that 

features sinfully delicious recipes, organic ingredients, rustic 

cooking with a passion to love.   

 

She ventures beyond the boundaries of the stove, exploring 

the worlds that make each meal delightfully perfect to inform 

and illuminate the senses we love.  Bold, beautiful and unique, 

Ciao Florentina is a magazine on a mission – to reshape the 

way you feel about food. 

 

Florentina is also the host of the popular food log Ciao 

Florentina -Peace, Love & Food here she shares her passion 

for cooking with the world.   It is a journal of a simple life filled 

with joy and laughter and sinfully delicious recipes, and 

featuring yours truly: Chef Fabio Viviani, in the hope to get you 

to set the table, light a candle and dare to love someone! 
 


