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A special guide for a dreamy aperitivo with recipes by Emiko Davies
and sparkling wine pairing suggestions by Marco Lami, head

sommelier of Cibreo, Florence

You can make this pate ahead of time, or easily halve this quantity. It
keeps well in an airtight container in the fridge for 3 days. Use a good
quality, plain mortadella (no olives or peppercorn) for this tasty pate. If
you're unable to get mini brioche buns, try slices of toasted baguette
instead – or eat this as a spread with the coccoli (below)!

Makes about 20

200 gr good quality mortadella
100 gr mascarpone
20 gr Parmesan
¼ cup shelled pistachios, roughly chopped
20 mini brioche buns, sliced in half

Combine mortadella, mascarpone and Parmesan in a food processor
and blend until smooth. Take a heaped teaspoon of the pate, spread on
a mini brioche bun or toasted baguette slice and sprinkle with some
chopped pistachios.

Mortadella pate on little buns

Marco says, “You can't go wrong with Lambrusco, the traditional match with
Mortadella, especially drier styles. It balances the sweetness of mortadella, while the

soft bubbles cleanse your palate." 
 

Try: Lambrusco, such as Rinaldini Vecchio Moro Lambrusco IGT (Emilia-Romagna)
or  Lambrusco di Sorbara DOC “Falistra” from Podere Saliceto

 

Wine pairing

Marco's pairing tip: Match food and wine that have the same body and structure
 



Personally, I'd make a big batch of this fragrant salt, which is also perfect on roast vegetables or meat, to
hand out as a nice handmade gift in pretty little jars! Quail eggs are notoriously difficult to peel so you
may also want to have a few extra on hand incase they don't come out of their shells easily. 

Makes 24

2 dozen quail eggs
1 tsp bicarbonate of soda
2 tbs sea salt flakes
1 sprig of fresh rosemary
fine zest of half a large lemon

For the flavoured salt:
Place the lemon zest and rosemary sprig on a baking tray and place in a low oven at 60ºC to dehydrate
for about an hour or until dry to the touch but not toasted. For the lemon and rosemary salt, grind the
rosemary leaves (discard the stem) and lemon zest in a mortar until fine then combine with the salt in a
small bowl.

For the quail eggs: 
Bring a saucepan of water to the boil then lower the heat to a simmer. Add bicarbonate of soda to the
water (this helps to peel them later) then gently lower the eggs into the pot. For a soft-medium boiled
egg, simmer for 2 ½ minutes, for a medium boiled egg, simmer for 3 minutes and for hard boiled, 4
minutes. Plunge the eggs into ice-cold water to halt the cooking. When cool to the touch, crack the entire
egg's surface gently, and carefully remove any trace of shell. Place the peeled eggs in a pretty bowl on a
platter or board with the flavoured salt in a separate bowl for dipping.
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quail eggs with lemon & rosemary salt

Marco says, "Blanc de blancs are made from 100 per cent Chardonnay, a classic
aperitif style. If you go with a slightly softer yolk, the fresh finish and minerality of

a Blanc de blancs will match nicely.”
 

Try: Blanc de blancs, such as Larmandier Bernier 'Longitude' Champagne Brut
Blanc de Blancs (Champagne). 

 

Wine pairing



Served piping hot as part of a traditional Tuscan antipasto, coccoli are usually eaten with paper thin slices
of prosciutto and creamy stracchino cheese but for a vegetarian version try it with a thick tomato sauce
for dipping. Stracchino is a creamy, tangy, spoonable cheese. As it's a very fresh cheese, it may be hard to
find one from Italy so look for a locally made one. Squacquerone is very similar. Otherwise try burrata or
just stracciatella, which is the creamy inside of the burrata.

Makes about 35

400 gr plain flour
300 ml lukewarm water
1 level teaspoon of dried yeast (or 10 grams of fresh yeast)
Salt
Vegetable oil for frying
To serve: paper thin slices of prosciutto and stracchino cheese

Place the flour in a large bowl. Pour some of the water in a small cup and soften or dissolve the yeast in
this water, then add this and the rest of the water to the flour, mixing until you have a smooth batter. Add
a teaspoon of salt and stir through to combine evenly. Cover and let rise in a warm place for an hour or so
(you can also do this the night or morning before you want to use it, but store it in the fridge for a long,
slow rise). When it is ready it should look as though it has grown in volume and is puffed with large
bubbles.

Pour oil into a medium saucepan until it’s about 5-7 cm deep – enough oil for the coccoli to float in. Place
the pan over medium heat and bring the oil to a temperature of about 160°C. You can use a sugar
thermometer or test with the end of a wooden spoon – the spoon should be surrounded immediately by
lots of tiny bubbles as soon as it hits the oil. If the oil starts smoking, it’s much too hot, turn down the heat
or remove from the heat to cool it down for a moment.

Using two tablespoons, pick up batter and lower into the hot oil. They should puff up nicely to about the
size of apricots. Cook over steady heat for about 2 minutes, turning the coccoli so that they cook evenly. I
like to cook these in batches of about 5 at a time, no more. Transfer to a plate lined with absorbent
kitchen paper and season with salt immediately. Serve hot with thin slices of prosciutto and stracchino
cheese and eat it like this: Spoon a blob of stracchino cheese artfully onto a dough ball, wrap a slice of
prosciutto around it and enjoy!

Marco's pairing tip: 
The colour of the food and wine could be an indication of a good wine pairing. For example,

a structured rose with a pizza margherita or coccoli with tomato sauce or prosciutto.
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coccoli (tuscan fried dough balls)

Marco says, “A fruity yet very fresh rosé balances the saltiness of
prosciutto, the sweetness of the eventual tomato sauce, still

cleansing your palate of fried dough.” 
 

Try: Duemani “SI” rosato Syrah Costa Toscana
 

Wine pairing



SYou can make both the biscuits and the cream ahead of time -- I love the crunch from the polenta in
these cookies, they're delicious on their own but with the cream and berries on top they become almost like
a strawberry shortcake canape!

For the polenta cookies:
150 gr plain flour
50 gr polenta
100 gr sugar
150 gr butter, chopped
2 medium egg yolks (if using large eggs, one will do)
fine zest of one lemon

For the cream topping:
200 gr mascarpone or cream cheese
50 gr (¼ cup) sugar
200 ml of cream, whipped to soft peaks
Fresh berries

For the biscuits:
Combine the flours and sugar in a bowl, add the chopped butter and process or, if mixing by hand, rub
into the dry ingredients until the mixture resembles breadcrumbs. Add the yolks and lemon zest and mix
until you form a smooth ball of dough. Allow the dough to rest at least 30 minutes in the fridge before
using. Roll the dough on a well floured surface until about 8mm thick and cut out rounds with a cookie
cutter (about 5cm in diameter). Place on a baking sheet and bake at 180ºC for about 15 minutes or until
just golden. Cool completely on a wire rack before assembling. 

For the cream topping:
Whip the mascarpone and sugar together until smooth. Fold in the whipped cream until combined.
Assemble by placing a heaped teaspoon of the cream topping on top of each cookie. Top with a couple of
berries.

Marco's pairing tip: 
Play with the flavours of wine and food, freshly aromatic baked

cookies with a floral Moscato.

ENOTECAMARILU.COM + EMIKODAVIES.COM

polenta cookies with berries and cream

Marco says, “A delicate dessert requires delicate wine, something
with lower alcohol, light bubbles and a floral nose.” 

 
Try: Moscato, such as Bera Moscato d’Asti DOCG (Piedmont)

 
 

Wine pairing


