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Letter from the Editor  

It has been a wonderful year and there's magic in the air all 
around me.  

I find more and more that everything always works together for 
good, so I'm learning every day to be grateful for everything 

and everyone in my life.  

I really had the best of times meeting and working with some of 
the most wonderful and talented people this year,  playing with 
fabulous food and watching one of my dreams come true: the 

Ciao Florentina Magazine!  

My introduction wouldn't do the December issue any justice, so I'll just let you dive 
straight into the magic and artistic passion of those talented people who made it possible 

and who I'm honored to call my friends.   

Experience the magic of An Italian Christmas with Master Chef and cooking show host 
Fabio Viviani, the festive art of cocktails with the one and only Italian Master Mixologist 

Jacopo Falleni, a rustic Christmas alla Florentina and much, much more.  

To A Magical Holiday Season!  

Peace, Love & Food!   

Florentina  
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ά/ƘǊƛǎǘƳŀǎ 9ǾŜ ƛǎ ŀ ǾŜǊȅ ǎǇŜŎƛŀƭ Řŀȅ ŦƻǊ ƳŜΦ Lǘ ƛǎ ǿƘŜƴ L ƘŀǾŜ Ƴȅ ŎƭƻǎŜǎǘ ŦǊƛŜƴŘǎ ƻǾŜǊΣ 
open a couple of bottles of wine and cook a meal from scratch.  Chicken Parmigiana and 
Fettuccine Alfredo, Christmas on a plate! From the long simmered marinara sauce that 
tops the chicken cutlets to the creamy white sauce that coats the home made egg 
noodle fettuccine to the sprinkling of fresh basil -you can taste the comfort of Christmas 
in every bite!  
 
And what other dessert to wrap up such a special night with than a homemade glass of 
Tiramisu that you can make the night before!  
 
¢Ƙƛǎ ƛǎ /ƘǊƛǎǘƳŀǎ ŀƭƭŀ CƭƻǊŜƴǘƛƴŀΤ ƎƛǾŜ ƛǘ ŀ ǘǊȅ ŀǘ ȅƻǳǊ ƘƻǳǎŜΗέ 
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Chicken Parmigiana & Fettuccine Alfredo Recipe  
(serves 2-4) 

8 organic chicken breast tenderloins -pounded 

1 egg + 2 tbsp. milk -lightly beaten 

1/2 c parmigiano reggiano cheese -freshly grated 

2 c plain bread crumbs 

1/4 c olive oil 

1 c marinara sauce -homemade 

1 1/2 c whole milk mozzarella cheese -shredded 

1/2 tsp. sea salt 

1/2 tsp. black pepper -freshly grounded 

8 oz. egg noodle fettuccine 

1. Heat up the olive oil in a cast iron skillet.   Season each side of the chicken fillets with a 

pinch of the salt & pepper. 

2.  Mix the parmigiano reggiano  cheese and the bread crumbs together.  Dredge the fillets in 

the egg and then the bread crumb mixture, coating evenly. Shake any excess and cook in the 

olive oil until golden brown, about 3 minutes on each side.  Transfer on paper towels and 

allow to drai n. 

3.  Meanwhile bring  a pot of water to a boil, salt it generously and cook the noodles according 

to the instructions on the package or if you made your own fresh pasta, about 3 minutes. 

4.  Heat up the oven to 350 F degrees and transfer the chicken to a cookie sheet, sprinkle with 

half of the mozzarella and spoon some of the marinara sauce on top.  Sprinkle with the rest 

of the mozzarella and bake in the oven until the cheese has melted. About 5 minutes. 

Meanwhile prepare the Alfredo sauce: 

Alfredo Sauce Re cipe  

2 1/2 c organic heavy whipping cream 

3 tbsp. cold butter 

1/2 c -3/4 c parmigiano reggiano -freshly grated 

a dash of Nutmeg -freshly grated 

1. Heat up the cream in a sauce pan over medium flame.  Once it starts to simmer start 

adding the parmigiano reggiano a little bit at a time, whisking constantly until the sauce 

starts to thicken. (About 4 minutes)  

2.  Once the sauce has thickened remove from flame and whisk in the cold butter and 

nutmeg.  Toss with the fettuccine and serve with freshly cracked black pepper on top next to 

the chicken parmigiana. 
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Shellfish Risotto Recipe  

(serves 4) 

¶ 1 1/2 c Acquerello Carnaroli rice 

¶ 8 tbsp. extra virgin olive oil 

¶ 4 tbsp. butter 

¶ 1 small onion -diced 

¶ 1 1/2 c white wine 

¶ 1 1/2 c grape or cherry tomatoes -quartered 

¶ 5 garlic cloves -grated 

¶ 3/4 lb. medium size shrimp -cleaned & reserve 

the shells 

¶ 1/2 lb. littleneck clams or baby clams -scrubbed 

clean 

¶ 1/2 lb. mussels -cleaned & bears removed 

¶ meat from 1 crab leg -cooked & reserve the 

shell 

¶ 5 tbsp. flat leaf Italian parsley ςminced 

¶ 1 tsp. saffron threads 

¶ 1 lemon 

¶ sea salt to taste 

Seafood Stock  

(makes 2 qts.) 

¶ 2 qts. purified water 

¶ Shells from 3/4 lb. of shrimp 

¶ The shell from the crab leg 

¶ 1 carrot -cut into chunks 

¶ 1 celery stalks ς cut into chunks 

¶ 5 parsley sprigs 

¶ 2 bay leaves 

¶ 1/4 of a small onion 

¶ 5 peppercorns 

¶ 1/2 tsp. sea salt + more to taste 

¶ pinch of red pepper flakes 
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1. Start making the seafood stock by combining all the stock ingredients in a large pot and simmering on low flame 

for one hour. Remove from the flame and strain through a fine mesh strainer. Stir in the saffron and keep warm. 

2. In a heavy bottom sauce pan heat up 3 tbsp. of butter and tbsp. of extra virgin olive oil. Add the minced onion 

with a pinch of sea salt and sweat it on low heat for about 10 minutes until translucent. Stir in your Acquerello 

carnaroli rice and allow it to toast for a few minutes until no longer opaque. 

3. Add the wine to the pan and stir until almost all is absorbed but do not let the rice dry out completely. Continue 

by adding the saffron infused stock, a ladle at the time waiting for the rice to absorb it before adding more. Make 

sure to maintain a constant ripple and never let the rice dry out. 

4. Continue cooking for about 20 minutes or until the rice grains are tender but have a little bite, al dente. Remove 

from the heat while it has the consistency of cream and stir in 1 tbsp. of butter for a silky finish. 

5. About 10 minutes before your risotto is done start cooking the seafood. Heat up a stainless steel skillet with 3 

tbsp. extra virgin olive oil over medium flame. Pat the shrimp dry with paper towels and drizzle it with 1 tbsp. of 

extra virgin olive oil. Season with a pinch of sea salt, red pepper flakes and black pepper. Mix together with the 

grated garlic and add it to the hot skillet. Toss it around a couple of times and only cook it for a minute or two until 

it curls up and turns pink. Transfer to a bowl and drizzle with a little freshly squeezed lemon juice. 

6. Add the tomatoes to the pan with a pinch of sea salt and hit it with the 1/4 c of the white wine. Using a silicone 

spatula make sure to scrape up all the bits from the bottom of the pan. Cook for a couple of minutes until the 

tomatoes start releasing their juices and they form a nice sauce with the wine. Add the cooked shrimp with the 

juices back to the pan together with the crab meat and 3 tbsp. of the minced parsley. Gently toss to coat and drizzle 

with a little more lemon juice and olive oil. Adjust seasoning and set aside. 

7. In a different skillet heat up the remaining 2 tbsp. of extra virgin olive oil over medium flame and add your clams 

and mussels. Hit it with a splash of stock or wine and cover with a lid. Cook until they open, about 3-5 minutes and 

discard all the unopened ones. 

Divide your risotto between 4 plates and top each with 5 shrimp, 4 clams, 3 mussels and 2 pieces of  crab meat. 

Drizzle the entire plate with a spoon fool of the tomato and wine sauce from the shrimp and crab. Drizzle a little 

extra virgin olive oil over the top and sprinkle with some parsley.  (You may also drizzle the risotto with little bit of 

the juices from the clams and mussels if you preferΧ) 

Serve hot with a cold glass of Pinot Grigio. 
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Chocolate Tiramisu Recipe  

(makes 5) 

3/4 c heavy cream+1 Tbsp. cane sugar 

4 egg yolks+ 4 Tbsp. cane sugar 

3/4 lb. mascarpone cheese 

approx. 5 oz. ladyfingers 

4 espresso shots + 1 1/2 tsp. vanilla extract 

1.5 oz. dark chocolate squares ς grated 

2 tbsp. cocoa powder 

the seeds from 1 vanilla bean 

1. Whip the cream + 1 tbsp. sugar in your kitchen aid mixer until it forms stiff peaks and set to side. 

2. In a different bowl mix the egg yolks and sugar together until creamy. Drop in the mascarpone cheese by the spoonful 

and continue mixing on low speed until everything is incorporated and creamy. 

3. Fold in the whipped cream and the vanilla seeds and start assembling your Tiramisu. 

4. Use 5 small glasses and start by gently dipping each ladyfinger in the espresso and vanilla mixture (do not soak the 

ladyfingers, just a gentle brush), and layer them on the bottom of each glass. Top with some of the creamy cheese 

mixture, cover with grated chocolate and repeat with one more layer of ladyfingers. Spread the rest of the cream filling on 

top and sift the cocoa on the top like a thin blanket. 

Finish with a layer of grated dark chocolate on the top and chill in the refrigerator for 2-4 hours before serving. 


