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A word from Jase....
There’s something special and utterly unique about food’s ability to

bring people together. Everyone has a story of time spent in the

kitchen with nanna or mum (and hopefully dad, too). And every

family has their special recipes. Those who’s distinctive smells

brings each family member from far flung corners of the home to

congregate in the kitchen or around the dining room table.

Itlalian food and culture is renowed for showing the importance of

food, home cooking and eating together. Everyone has their own

way of cooking a favourite Italian dish and telling you about it.

Especially at family get togethers and dinner parties. The Italian

love of family is one of the reasons why food is important and it

doesn’t matter if you live at a different pace or have different

routines, friends and family  eat together.

With that in mind, here are five of my favourite Italian dishes that I

love to cook in my kitchen. They all follow the Dad's Home Kicthen

mantra of "simple, easy and fun". I know you're going to love them

and who knows, they may even become a permanent part of your

family menu. Enjoy!

Cheers

Jase
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TOMATO
BRUSCHETTA WITH

BALSAMIC GLAZE

INGREDIENTS
1 cup roma tomatoes pitted & diced

(approx 4 tomatoes)

1/4 red onion diced

2 teaspoons ground cinnamon

2 cloves of garlic minced

5 fresh basil leaves chopped

2 Tbsp olive oil

1/2 tsp garlic powder

Balsamic Glaze (store bought or home

made

1/2 loaf French baguette sliced into 2cm

slices

Salt & pepper to taste

SERVES: 8-10 SLICES   PREP TIME: 10 MINS   COOK TIME:  10 MINS

DIRECTIONS
In a medium bowl add your tomatoes, 1 Tbsp olive

oil, onion, basil, garlic, salt & pepper. 

Toss them through then store in the fridge for at

least an hour. 

In a ramekin, add the other tablespoon of olive oil

& garlic powder & stir.

Place the baguette slices under the grill & lightly

toast both sides.

Place you slices on a breadboard & brush the top

side with the oil & garlic powder.

Then add a spoonful of mixture on each slice then

drizzle with balsamic glaze.

Either serve on the breadboard or serving dish.

Enjoy!

Dad Tip: Let the tomato mixture sit in the fridge for at
least an hour so that it can bring out all the flavours.

5

Copyright © 2020 Dad's Home Kitchen



Copyright © 2020 Dad's Home Kitchen



POLENTA CHIPS
WITH SUPER QUICK

GARLIC AIOLI

INGREDIENTS
2 cups vegetable stock

1 1/2 cups cornmeal

1/2 cup milk1 Tbsp butter

1/2 cup parmesan cheese shredded

1/2 tsp fresh thyme minced

1/2 tsp fresh rosemary minced

1 Tbsp lemon juiceSalt & pepper to taste

1/2 cup of your favourite

mayonnaise

2 Tbsp minced garlic

2 Tbsp lemon juice

Salt & pepper to taste

Super Quick Garlic Aioli Ingredients

SERVES: 4   PREP TIME: 10 MINS   COOK TIME:  30 MINS

DIRECTIONS
In a pot, bring the stock & milk to boil then whisk

the cornmeal through.

Turn the heat down & cook for approx 8-10

minutes stirring frequently.

Remove from the heat & add the parmesan,

butter, thyme, rosemary & salt then combine

well.

Add the mixture to a lined rimmed baking tray.

Smooth it out to about 3-5 cm think.

Cover in plastic wrap & put it in the fridge to set

for a minimum 2 hours.

Meanwhile to make the super quick garlic aioli,

Add all the ingredients in a bowl & mix them

through. 

Add your salt & pepper to taste and chill in the

fridge until ready to use.

Preheat your oven to 200°C

Slice the polenta into strips & place them on a

lined baking tray.

Drizzle olive oil over them & baked for 15

minutes, then turn them over & continue to bake

for a further 15 minutes until you get that golden

crispy look.

Remove from the oven, plate up with salt &

pepper to taste over the chips.

Dad Fact:
The title of this book,
"Piatti italiani" translated
into English is Italian
dishes.
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SPICY ITALIAN
SAUSAGE & 

PENNE PASTA

INGREDIENTS
1 onion finely diced

2 Tbsp Olive Oil

3 garlic clove minced1 tsp celery salt

500g Penne Pasta

400g spicy Italian sausage or plant based

alternative sliced 2cm thick

2 red capsicum sliced into strips

1/2 tsp chilli flakes

12 cherry tomatoes sliced in halves

2 Tbsp capers

1 lemon juiced

1 lime juiced

1 cup vegetable stock

Salt & pepper to taste

Small handful of fresh basil &

parsley chopped for garnish

SERVES: 4   PREP TIME: 10 MINS   COOK TIME:  20 MINS

DIRECTIONS
In a large pot, boil your penne as per packet

instructions. Cook them al dente as you don't want

to over cook them.

Meanwhile, in a fry pan on medium heat, add the

olive oil, onions, garlic, celery salt, capsicum &

sausage.Cook for approx 8 - 10 minutes stirring

frequently.

Take your pasta off the heat & drain well.

Add the pasta to the pan & stir through to evenly

coat the pasta.

Add the capers & chilli flakes & stir though for a

minute.

Pour in the vegetable stock & simmer for approx 5

minutes.

Add your lemon & lime juice and stir though for

another minute.

Take off the heat & add salt & pepper to taste the

stir through.

Serve & garnish with fresh basil & parsley. Enjoy!

Dad Hack: If you lightly salt your onions when you put them in your pan, it
helps bring the moisture out of the onions. It will also help them cook down so
you get a nice, deep, richer flavour.
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2 cups cornmeal

2 cups cold water

3 tsp salt

1/2 cup parmesan cheese grated

3 cups boiled vegetable stock

2 Tbsp olive oil

250g fresh mozzarella sliced

6-8 cherry tomatoes sliced in half

A small bunch of fresh basil

leaves

1/2 cup balsamic vinegar1 

400g can diced tomato

1 Tbsp minced garlic

Salt & pepper to taste

Polenta Cake Ingredients

Caprese Salad Ingredients

IIn a medium saucepan, mix the cornmeal & cold water.

Add the vegetable stock & salt & bring to the boil

whisking constantly until all the polenta is

incorporated into the stock & the mixture thickens &

the polenta is soft. 

Remove from heat and stir in the parmesan. 

Pour the polenta evenly into a greased baking tray

(approx 9"x13"). Use the back of a spoon to smooth the

surface. Cover with plastic wrap & place in the fridge

for 4 hours or overnight to set.

When you are ready to take the polenta out of the

fridge grab a coffee mug & make circles by pushing the

mug into the polenta.

Heat 2 tbsp olive oil in a large skillet over medium-high

heat. Once oil is hot, place polenta slices in the skillet &

heat until both sides are golden brown & crispy

While frying the polenta circles, bring the balsamic

vinegar to a boil over medium heat & let reduce for 15-

20 minutes.

 Remove from heat & allow to cool & slightly thicken. 

In a small saucepan on medium heat bring to boil the

diced tomato & garlic with salt & pepper to taste.

Smear 2 Tbsp of the sauce on your plate then place

slightly cooled polenta slices on a plate. 

Top each slice with a slice of mozzarella, a basil leaf & a

couple of cherry tomatoes.

Drizzle with olive oil and balsamic vinegar reduction.

Sprinkle with salt and pepper to taste.

POLENTA CAPRESE

INGREDIENTS

SERVES: 8   PREP TIME: 20 MINS   COOK TIME:  30 MINS

DIRECTIONS

Dad Tip:
Using vegetable stock
instead of water when
cooking your polenta
will give it that next
level flavour.
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OVEN BAKED
GNOCCHI WITH

VEGETABLES

INGREDIENTS
1kg gnocchi

250g basil pesto (look for this recipe

in a past post)

1 red capsicum roughly chopped

1 red onion cut into thin slices

250g punnet of cherry tomatoes cut

in halves

2 Tbsp olive oil

SERVES: 8   PREP TIME: 10 MINS   COOK TIME:  20 MINS

DIRECTIONS
Pre heat your oven to 200°C 

In a large mixing bowl, add all your

ingredients & mix them all together so they

are all coated. 

Grease your pan with olive oil or baking paper

& then spread all the mixture evenly on your

pan.

Place the pan in the oven for 20 minutes

Remove from the oven & plate up. 

Garnish with pecorino or parmesan and serve

Enjoy! 

Dad Hack: Did you know that recipe cards are interactive and user friendly?
That's right! When you change servings amount the measurements will
change based on how many people you want to serve.
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For more simple, easy and fun recipes just go to 

www.dadshomekitchen.com 

You can also follow @dadshomekitchen 
on your favourite social networks.
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https://www.instagram.com/dadshomekitchen/
https://www.facebook.com/dadshomekitchen/
https://www.dadshomekitchen.com/
https://www.dadshomekitchen.com/
https://www.pinterest.com/dadshomekitchen/
https://www.twitter.com/dadshomekitchen/
https://www.youtube.com/channel/UC_sQyOtSuhZ4bLK85d2rlGA
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