
Paula’s Recipes

1. Simple  Ricotta  Lasagne

2. Chicken  Breast  Casserole

4. Tiramisu

5 Italian  Chocolate  Trifle

3. Pasta  a la  Franca



SIMPLE RICOTTA LASAGNE - Aldo Zilli

Serves 6

1 tbsp olive oil

1 onion, chopped

2 medium carrots, peeled and 

chopped

2 celery sticks thinly sliced

500g lean minced beef

 or

3 or 4 160g tins of tuna

2x400g tins chopped tomatoes 

with bolognese  or garlic and 

basil seasoning.

2 tbsp tomato puree

150 ml red wine

1 beef  stock cube, or veg cube 

if using tuna.

300ml double cream

2x250g tubs ricotta cheese

85g parmesan, finely grated

6 tbsp milk

8-12 sheets fresh lasagne (See note)

100g cheddar, grated

1. Heat the oil and fry the fresh vegetables on their own if using tuna, 

or otherwise with the beef, for 6-8 minutes. Stir in the tomatoes, pu-

ree, wine and crumbled stock cube Simmer for 30 minutes and season, 

If using tuna, gently mix it in at the end, crumbled into small chunks.

2. Blend the ricotta with the cream, milk and parmesan. Season well.. 

Preheat the oven to 200C or Gas 6 - fan oven 180C. 

3. Spoon half the meat or tuna sauce into a 2.5 litre dish. Top with lasa-

gne and spoon over half the ricotta mixture. Repeat the layers. Sprinkle 

with cheddar, season and bake for 35-40 minutes until golden brown 

and bubbling. Serve with a green salad.

Note: If you have dry lasagne pasta, it needs to be pre-cooked. Follow the packet instruc-

tions.



CHICKEN BREAST CASSEROLE - Paula’s recipe

Serves 4

4 chicken breasts in 3 or 4 cm             

    Chunks, flour coated

2 onions,   finely chopped

2 carrots, diced 5 mm

2 sticks of celery, diced 5mm

2 garlic cloves, finely chopped

150 ml white wine

1.5 chicken stock cubes

150g button mushrooms, sliced thinly

150 ml double cream

1. Heat 1 tbsp oil in a large frying pan. Fry the chopped onions for 4 minutes

2 nay leaves

Black pepper for seasoning

Oil and butter for cooking

2, Add carrots and celery and fry and stir until onions start to be transparent. 

Add the  chopped garlic for the last 2 minutes. Tip into casserole.

5. Dissolve the stock cubes in 1/2 litre of boiling water and add to casserole. Add 

more water if needed to cover the contents. Add the bay leaves and season with 

black pepper.

4. Put the wine in the hot frying pan and sizzle. Tip into casserole.

3. In the same pan put 1 tbsp of oil and a large knob of butter, and fry the 

floured chicken chunks  until golden and sealed. Tip into casserole.

6. Place in a pre-heated oven at 170C fan for 50 minutes - check contents during 

cooking, and add boiling water if necessary. (If cooking for the next day or for freezing 

stop after this, and perform the remaining steps after re-heating)

7. Add the sliced mushrooms and return to the oven for 20 Minutes

8. Check seasoning (salt may not be required because of thr stock cubes)

9. Check sauce and thicken with flour if desired.

10. Add the cream at the last minute and serve.



PASTA A LA FRANCA - Paula’s recipe

Serves 4

1 medium onion chopped

1 tbsp vegetable oil or olive oil

2 cloves of garlic

200g button mushrooms sliced

4 rashers streaky bacon

    chopped 2mm

               or

150g chopped (cooked) ham 2mm

2 bratwurst sausages 2mm  slices

1 cup frozen peas

200 ml double cream

1 chicken stock cube dissolved in 

  minimum amount boiling water.

1. Fry the mushrooms in butter and the chopped garlic - set aside.

2. Fry onion, bacon or ham, sausage and peas till onion goes transparent

3. Add stock cube, oregano, pepper and wine, amd cook for 5  minutes.

4. Add the mushrooms and the cream, and combine.

6. Drain the tagliatelle and add to the sauce mixing thoroughly. Serve 

with grated parmesan and a side salad.

5. Drop the tagliatelle into a large pan of boiling salted water. Boil at a 

rolling boil for 4-5 minutes (check packaging).

1 tsp dried oregano

250g tagliatelle al uovo (egg)

30g parmesan fine grated

Note: If you can’t find bratwurst, you can use frankfurters, but they will need boiling 

first. The packet should tell you how long for.



TIRAMISU - Paula’s recipe

Serves 6

60g caster sugar

100 ml very strong black coffee 

      freshly made

6 tbsp Marsala or sweet sherry

16 sponge fingers

3 eggs separated

A pinch of nutmeg

250g mascarpone cheese

60g plain chocolate, grated

Icing sugar to decorate

1. Stir half he sugar into the coffee and add the Marsala or sherry

Note fromRobin:: I find that half of the coffee and Marsala (or sherry) mixture  is just about 

enough to fully wet the sponge fingers in the first layer, but the remaining half is never 

enough to wet all the sponge fingers in the second layer. For this reason  I increase the 

measures of Marsala (or sherry) and coffee slightly 

2 Arrange half  the sponge fingers in the base of a 20 cm serving dish 

and drizzle over half the coffee mixture.

3. Beat the egg yokes and nutmeg with the remaining sugar until thick-

ened, then stir in the mascarpone.

4. Beat the egg whites until stiff, and fold in the mascarpone mixture.

6. Dip the remaining sponge fingers into the coffee mixture and arrange 

jnto a layer on the top.

5. Spoon half over the sponge fingers and smooth out

7. Cover with the remaining mascarpone mixture and smooth out.

8. Chill for at least 4 hours, then sprinkle grated chocolate over the top,  

decorate with icing sugar if desired, and serve.



ITALIAN CHOCOLATE TRIFLE - Paula’s recipe

Serves 8

8 trifle sponges

5 tbsp black cherry jam

150 ml Amaretto di Saronno

120g Plain chocolate

2 tbsp strong coffee

3 eggs separated

400g tin black pitted cherries

150g double cream

300g whipping cream

Ratafias or amarettini

1. Split each trifle sponge in half and sandwich together with the black 

cherry jam

2. Arrange in the bottom of a glass bowl and pour over half of the 

liqueur and leave to soak.

3. Drain the cherries and spread over the soaking trifle sponges.

4. Melt the chocolate in a bowl over hot water. Remove from the heat, 

and beat in the rest of the liqueur, the coffee and the egg yolks.

6. Pour the mixture over the sponges and chill for 4 hours.

5. Allow to cool. Whip the double cream till softly peaking. Fold into 

the chocolate mixture. Whip the egg whites and fold in also.

7. Whip the remaining cream and pipe over the trifle. Decorate with 

ratafias or amarettini.


