Vendetta dell’Angelica 

(Angelica’s revenge)

Best served outdoors, preferably on the terrace of an Umbrian castle, with music wafting irresistibly up from nearby village festivities.

Warning: East Asian women and white male lawyers may experience intestinal complications 5 days after eating this meal.

Melanzana con pomodoro (eggplant with tomato)

Eggplant, cubed

Cherry tomatoes, halved

3 cloves garlic, crushed

Lots of basil

Salt

1. Coat bottom of a wide, shallow frying pan with olive oil; heat.

2. Add cubed eggplant and sautee; add salt and continue sautéeing until golden brown. Stir well and set aside.

3. Add more oil to the pan. Briefly sautee cherry tomatoes, garlic, salt, basil; mix well into eggplant.

4. Garnish with more basil.

Gambas con asparagi (shrimp with asparagus)

Asparagus, chopped into inch-long pieces; tips separated

Onions, chopped

Shrimp, deveined

1. Leave some shrimp whole with heads/tails intact; reserve some shrimp heads; chop the remainder.

2. Fry asparagus (not the tips) with onions and olive oil until soft. Add water and blend (using hand blender) to creamy consistency.

3. Sautee asparagus tips with olive oil and testa di gambi (shrimp heads). Add wine. Continue cooking; add asparagus cream sauce.

4. Put chopped shrimp in a circular mound in the center of the pan. Lay whole shrimp around mound in pan. Add water around side of pan. Cover and cook until shrimp are done.

Pesce fritto (fried fish)

Large fillet of fish, boneless

Flour

Whole shrimp

White wine

Lemon

1. Coat fish with flour on both sides.

2. Coat large pan with olive oil; heat. Fry fish (for what seems a long time); flip to fry other side.

3. Add whole shrimp to sides of pan. Add wine and lemon to make a sauce; cover shrimp in sauce.

4. Salt to taste; garnish with parsley.

