Some plates. 
First

Ragù. 
Ingredients for 4 persons: 2/3 etti of milled or spezzatino of vitella or vitellone, onions, sedano, carrots, oil of olive, tomato and basil. 
Preparation: to introduce in tegame a 2/3 oil spoons, therefore to add to sedano sminuzzati carrot and onion, to add therefore the meat. To make to rosolare for little minuteren in order then to add the sauce, approximately 374 of liter and the basil. To add 1 teaspoon of knows them large and a water glass. To make to cook for approximately 50 minuteren to low fire. Types of advised paste: rigatoni, striped pens, bucatini, spaghetti, fettuccine. 
Cakies. 
Crostata 
 
Ingredients: 4 eggs, 2 etti of flour, 2 etti of butter, 2 etti of sugar, peel of lemon Preparation: to amalgamate flour, sugar, 3 egg yolks, an egg, the butter at room temp. and the peel of lemon previously grattugiata. Once created a uniform paste, to grease the tegame with butter therefore to spandere the paste. To use marmellata and decorations to piacimento. Baking: to place in the furnace for approximately 50 minuteren to temperature of approximately 170 degrees. 
Ciambellone 
Ingredients: 4/5 eggs, 2 etti of sugar, 2 etti of flour, a glass of latte, half olive oil glass, peel of lemon and a bustina of I leaven for cakies. Preparation: to amalgamate flour, sugar, egg yolks, mounted white men to snow, latte, oil, the peel of lemon previously grattugiata and at last I leaven. Once created a uniform cream, to possibly grease the tegame to form of rubber ring, with butter and spraying of flour therefore to fill up it with the prepared one. Baking: to place in the furnace for approximately 50 minuteren to temperature of approximately 180 degrees. 
Zuccotto 
Ingredients: 4/5 eggs, 2 etti of sugar, 2 etti of mascarpone or cream, fusing chocolate, pan of Spain or pavesini, liqueur Strega or Millefiori, a glass of latte. Preparation: to separate egg yolks from the mounted white men to snow. To amalgamate the red ones with the sugar and to cook all “in a bain-marie”. Once cooled to mix with mascarpone/the mounted cream, mounted white men to snow and pezzetti of fusing chocolate. To prepare the base in the coppette with pan of Spain or pavesini softened with latte and liqueur. Therefore to add the prepared one. To place all in freezer. To remember itself to pull before outside the all at least 45 minuteren. 

