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Scamorza with grilled sirloininredwinesauce 1 0 O 0 O OO OO0 QO O:
INGREDIENTSO O :

scamorza J O (0 0 70g, Australian sirloin0) 0 00 O 220g, Demiglacé 0O O, red wine O O, cherry tomato 3 pc
0 O O, asparagus [ 00 1 pc, porcini mushroom O O O 1 pc, rosemary O O [0 20g , butter(d [J 509 .

METHODO O :

1.pan fried the cherry tomatoes with oil , cut the asparagus in 3 part than pan fried together with cherry tomatoes.
godoobbooooooooooood

2.Clean well the porcini cut in sliced and pan fried with butter ( or olive oil ) season with salt and black pepper .
godoobobobooooooooood

2.Prepare the sauce , add the Demi glacé in the pot than add red wine and reduce .
go:0dogooooboooogd

3.prepare the Sirloin, season with black pepper , rosemary, salt .



doododoooooooooouododgn

4.Cook on the butter pan fried .

goooodgo

5.put the scamorza On the steak.and.roast in oven until.soft
Oo00dobdoboooodooom2o00ooooooonoi-200
5. Cut in piece and serve with vegetables and red wine sauce

guoooooood

Penne creamy with Scamorza and smoked saimondJ O O O 0O 0O 0O 0O O :

penne pastal] [ [0 (0 O 150g, cream] [0 [0 200g , scamorzall [0 [ [0 50g , smoked salmon(] [0 (I 0 O 50g,
brandy OJ [0 [0 20ml, scallion [0 20g, butterl] 00 20g, Parmesan cheesel] [ [ [0 O 40g, black pepperd O O 59
METHODO [ :

1.in the pot add butter and scallion and cooked until brown light color .

godooooboooogd

2.Than add smoked salmon until is totally cookedO O O O O O O O O.

3.Add brandy and reduce (it could be have a flame ) than add cream .
Ooo00o@OoooOo)yhoooooooo

4.Reduce a little than add Parmesan cheese and black pepper .
goodododooooooood
5. Cook the pasta than put inside the sauce , mix well and add on top scamorza cheese . Serve warm

godouobbbbooouobbobououoooooon
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