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ABOUT US

ANDREA

ANNALISA

This is Annalisa & Andrea, we are business partners in
the Alisa Home family. We are both Italian but
I (Annalisa) live in Italy, while Andrea has moved
to Switzerland a few years ago.
We enjoy good cuisine and our work starts here.
We love taking care of our families with healthy food
preparations that taste good and are affordable,
especially Andrea: he is a father of two, a boy and a girl,
since his wife is a passionate teacher, he is the one in
charge of the everyday cooking and, honestly,
he really loves that :-)
Alisa Home starts from our needs: what routine can we
choose? which tool makes things easier?
We think solutions to simplify the cooking experience.
We'd like to share with you our journey in the kitchen!

FOLLOW US
www.facebook.com/AlisaFoodMill
youtube - http://bit.ly/2o4shZW
twitter.com/Alisa_FH
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In the following pages a selection of Italian recipes that
we like and believe you'll enjoy.
If you need help with any recipes' executions, we'd love
to help you: write to support@alisa-home.com
we'd love to hearing from you!

THERE IS A KEY DIFFERENCE IN THE RESULT
OF A FOOD MILL AND A BLENDER
using a food mill you do not incorporate much air and
the puree comes out thicher and heavier, a perfect
texture for applesauce, jams, salsas, tomato sauces and
vegetable soups.
In addition, using a food mill seeds, skins, cores and
other fibers are trapped in the mill,
leaving behind a smooth purée.
Enjoy!

© Alisa Home 2017 | All rights reserved
www.alisa-home.com | info@alisa-home.com
Cover photo: © Alisa Home

SOUPES

ONION AND CUCUMBER CREAM
PUMPKIN CREAM WITH
GINGER, NUTS AND HERBS
TOMATOES SOUP
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ONION AND
CUCUMBER
CREAM
Medium disk

Ingredients for 4
gr. 85 butter
2 finely chopped onions
2 fresh cucumbers, peeled and finely chopped
chicken broth, ¾ of a liter
2 tablespoons flour
2 egg yolks
½ cup cream (ml. 120)
1 fresh cucumber, peeled and diced
salt, white pepper
2 tablespoon fresh parsley, finely chopped

Directions
Melt gr. 60 of butter in a 2-3 liters saucepan on medium
flame. When the foam disappears, add the sliced onions,
cubed cucumber and mix it, cook it for 5 minutes until the
onions are transparent, not brown.
Add the broth and boil. Lower the flame and cook slowly for
20 or 30 minutes, without the cover until the vegetables are
cooked.
Pour the soup in the food mill using the medium filter, over a
big pot.
Melt the remaining butter in a saucepan, then remove it from
the flame and mix in the flour.
Pour the soup in the saucepan and stir vigorously with a fork.
Put the flame back on moderate and cook for 3 to 5 minutes,
while you keep stirring until the soup becomes slightly more
dense.
Put cream and egg yolk in a separate bowl. Stir with a forl,
pour the soup in the bowl, two spoons at a time.
Pour this cream in the soup, always stirring. Cook for 5
minutes on low flame. When it's ready to serve, put the diced
cucumber in the soup, add salt and white pepper and
sprinkle on it some minced parsley or chives

PUMPKIN CREAM
WITH GINGER, NUTS,
AND HERBS
Fine disk

Ingredients for 4
gr. 500 pumpkin
2 leeks
2 potatoes
1 carrot
1 celery
vegetable broth
fresh ginger, 1 cm or less
gr. 30 toasted hazelnuts (cut them into coarse grains)
dry rosemary, sage, mint
extra virgin olive oil, pepper

Directions
Slice the leek, the celery and a carrot in little cubes, then let
them brown with a spoon of olive oil in the pot, along with
the finely minced ginger.
Add the diced pumpkin and the diced potatoes, let it get the
flavour for some time, then pour in the hot vegetable stock.
Cook everything on low flame for about 30 minutes - if the
vegetables you used have been sliced little enough it should
be sufficient - you'll notice that the potatoes and the
pumpkin will begin to melt in the broth.
At this point, process with the food mill to get a
homogeneous cream. If you want it to have a more creamy
look you can add 200 ml of nondairy creamer. You can then
add in the dish the nuts, the rosemary mix, sage, mint and a
good amount of pepper.

TOMATOES
SOUP

Fine disk

Ingredients for 4
1 onion
2 knobs butter
1 tablespoon flour
2 ladles of broth

gr. 400 Tomatoes
½ cup cream (ml. 120)
Parmesan cheese to taste
Toasted bread, as needed

Directions
Thinly slice the onion, cook it gently, with a knob of butter,
until it is soft but not browned.
Add to the onion, a tablespoon of flour and the salt and then
let the onion brown while stirring.
Split tomatoes into 4 parts, add the split tomatoes to two
ladles of water or broth and cook over low heat, for about an
hour.
When cooked, process in a food mill using the fine disc and
readd contents to your pot. Then add 1 bouillon cube (half if
you have used broth), half knob of butter, then bring back to a
boil for a few minutes.
Turn down the heat to simmer and add in the soup tureen:
200 cl of cooking cream, the remaining butter and cheese,
such as Parmigiano Reggiano, add 1 ladle of hot tomato
puree, blend everything carefully; then add the remaining
tomato puree.
Serve hot on a bed of toasted bread.

PASTA

VEGETARIAN FARFALLE
POTATO RAVIOLI
BUCATINI WITH BEAN SAUCE
SWEET PEPPER MACCHERONI
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VEGETARIAN
FARFALLE
Fine disk

Ingredients for 4
gr. 350 farfalle pasta
4 ripe tomatoes
1 red sweet pepper
2 fresh onions
gr. 40 grated Parmesan cheese
gr. 30 butter
1 clove garlic
1 cup of broth
1 pinch of sugar
oregano and basil
extra virgin olive oil, salt and pepper

Directions
Wash the sweet pepper, cut it in half, get rid of strands and
seeds, then cut it into cubes.
Dip the tomatoes in boiling water for a few minutes, drain
them and process them with the food mill until you get the
tomato sauce.
Clean and mince the basil until you get about half of a cup of
it.
Chop the onions along with the garlic, then brown them on
low heat until it dries up in a saucepan with butter and a
couple of oil spoons. After a few moments add the sweet
pepper.
Leave the vegetables to get some flavour for a few minutes,
then add the tomato sauce, then add the broth, salt and
pepper, the sugar, the minced basil and some oregano.
Mix well, heat up until it boils, then lower the flame, cover the
saucepan and leave it cooking for about half an hour.
In another pot, heat up water until it boils, add some salt and
cook the farfalle al dente. When the pasta is done cooking,
add it to the sauce in the saucepan and cook them together
for a couple minutes. Add parmesan to taste.

POTATO
RAVIOLI

Corse disk

Ingredients
1 kg. potatoes
gr. 300 soft but firm cheese
2 onions

2 tablespoons butter
3 sage leaves
salt and pepper

Directions
Stuffing:
Clean the potatoes well, then cook them with their peel still on.
When they're cooked, peel them than process with a food mill,
add cheese.
Brown some sliced onion and add it to the potato stuffing.
Add salt and pepper and mix well.
Ravioli:
Prepare homemade pasta or buy some fresh pasta, pull it until it's
not too thick and make small ravioli, using about two tea spoons,
as quantity of stuffing for each raviolo.
Brown the remaining onion in a bit of butter and some sage.
Cook the ravioli in salted water as any other type of pasta, once
they're cooked add some melted butter, onion and sage.

BUCATINI
WITH BEAN SAUCE

Fine disk

Ingredients for 4
gr. 500 bucatini pasta
gr. 300 canned beans
gr. 100 bacon
1 onion

4 tomatoes
Parmesan cheese
extra virgin olive oil, basil
and salt

Directions
Brown the sliced onion and the diced bacon in a pan.
In the meantime, cook the tomatoes in boiling water, drain
them, slice them in cubes and smash them with the beans in
the food mill.
When the onion dries up, add the bean and tomato sauce.
Cook the pasta al dente, pour it in the pan with the sauce,
leave it to rest with the parmesan, add some basil and bring it
to the table.

SWEET PEPPERS
MACCHERONI
Fine disk

Ingredients for 4/6 people
gr. 800 maccheroni pasta
1 big size onion
half bouillon cube
1 carrot
1 celery
1 bunch of parsley
rosemary
4-5 San Marzano tomatoes
1 sweet yellow pepper
1 sweet red pepper
1 clove garlic
½ cup cream (ml. 120)
extra virgin olive oil, salt, pepper and chili pepper

Directions
Slice the onion and brown it with a little of oil, in a covered
pan. After a few minutes add half glass of water and the
bouillon cube.
Cook it on medium flame for 3 or 4 minutes, remove the cover
and add carrot, celery, parsley, garlic, and rosemary.
While it cooks clean the sweet peppers and slice them in
cubes: add them in the saucepan. Add water if necessary and
mix from time to time.
When the sweet peppers are half cooked add the diced
tomatoes. Add salt and pepper and a little bit of chili.
When the vegetables are cooked, smash them in a food mill,
put them back on low flame and add cream and mix until
you get a nice sauce.
Cook the pasta, drain it and add the sauce.

APPETIZER

MUSHROOM FILLED TOMATOES
POTATO & SPINACH RINGS
STUFFED SQUASH BLOSSOMS
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MUSHROOM
FILLED
TOMATOES
Fine disk

Ingredients for 4
4 big tomatoes
gr. 300 mushrooms
3 cloves garlic
1 little onion
1 shallot
parsley
1 cup dry white wine
extra virgin olive oil, salt
1 chili pepper

Directions
Wash mushrooms, onion and shallot, slice everything finely
and cook in a pan on medium flame, for a few minutes,
together with a few spoons of olive oil, crushed garlic, and half
chili.
Add some wine and let it evaporate. Lower the flame, add
some water if it's necessary and after 10 minutes smash
everything in the food mill.
In the meantime prepare the tomatoes: remove the lid, empty
them and leave them drain off.
Mix part of the tomato pulp with the mushroom cream, add
some minced parsley, the other half of the chili and salt.
Fill the tomatoes with the cream and put them in a baking
tray with a little of olive oil. Cook in the oven, at about 160°, for
10 minutes. If you don't see the gratin on top, leave them in
the ventilated oven for another 3-5 minutes.
Serve after adding the minced parsley.

POTATO
AND SPINACH
RINGS
Fine disk

Ingredients for 8
gr. 850 potatoes
gr. 250 boiled and drained spinach
gr. 80 butter
2 tablespoons Parmesan cheese
flour
nutmeg
salt

Directions
Boil the potatoes in slightly salt water.
When they're ready peel them off and smash them with the
food mill. Put the smashed potatoes in a bowl and add
nutmeg, some salt, 2 spoons of parmesan and 10 gr of butter.
Manually mince the spinach. Put them in a pan with 10 gr of
butter and add salt.
Put some flour on a cutting board and spread on it the potato
dough, creating a sort of rectangular shape 2 cm thick. Put
the spinach in the middle, in a cilindric shape. Roll the potato
dough on the spinach, close the roll, put some flour on it.
Cut the roll in tranches with a knife, you should get about 15
slices.
Melt gr. 35 of butter in a nonstick pan. When it's melted, put
the rings in it, just the time to get them slightly brown. Turn
them with a spatula and repeat for the other side.
Serve them while still very hot.

STUFFED
SQUASH
BLOSSOMS
Fine disk

Ingredients for 2 dozens
of squash blossoms
gr. 200 potatoes
gr. 100 green beans
gr. 100 zucchini
1 or 2 eggs
grated Parmesan cheese
extra virgin olive oil, salt, pepper
1 clove garlic, minced with basil and marjoram

Directions
Remove the pistil and the stem from the blossoms, wash
them carefully, let them drain and put them on the table.
Cook potatoes, green beans, zucchini. Then let them drain off
and pay attention to the green beans and to the zucchini, as
you'll have to press them with your hand so that they loose
water.
Use a food mill and put everything in a bowl, where you
previously whisked the eggs.
Add the parmesan, two spoons of olive oil, garlic, basil and
marjoram, salt and pepper.
Fill the blossoms with the compound, close them back, then
put them in a baker tray with a little bit of oil, put it in the
oven for about 15 minutes at 230°. When they start to get
brown, you can serve them.

