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Are you looking for some good-tasting appetizers and starters to leave your guests speechless?
This cookbook has everything that you ask for. You will be able to prepare some good-tasting
finger foods that are a nice introduction to what follows. All of the recipes are pretty easy and
simple, so you will prepare the ultimate feast without any fuss.As soon as you put your
homemade appetizers on the table, the guests will love to try each one. Bite by bite, they will fall
in love with what’s served on the table with love. Be sure that this is the cookbook that will
change the way you see appetizers. Also, you will see that you don’t have to spend a lot of time
and effort to make some gourmet foods. With these simple instructions, anyone can do it in a few
minutes!Don’t hesitate any more and grab your copy right now!

“Homemade Ravioli Made Simple is the only book you will ever need to master the craft of
making stuffed pastas. Carmela Alvaro offers straightforward, simple, and attainable recipes full
of flavor and style. The book is expertly organized by doughs, shapes, and sauces, with a clever
index for mixing and matching. There's something for every kind of pasta lover—even vegan and
gluten-free. A must-have for any lover of homemade pasta!” —Lauren Braun Costello, chef,
author, and creator of It's Lauren, of Course!“This book is for you if you are at all intimidated at
the prospect of making homemade ravioli. With Carmella's expert guidance, this book will be
your new go-to when you feel inspired to create healthy, delicious, and authentic meals for your
family and friends. In addition to the recipes, chapter 1 will be particularly appreciated by novice
pasta makers. Filled with countless tips, tricks, and hacks, this chapter alone is worth the
purchase of the book.” —Francesca Montillo, cookbook author, culinary instructor and Italian
food and wine tour leader“A wonderful guide full of important info for people who want to give
ravioli making a try. Carm makes it easy for anyone to learn, and I love the mix and match table
of pasta to sauce ideas.” —Sera Cuni, chef and restaurateur--This text refers to the paperback
edition.About the AuthorCarmella Alvaro is the owner, pasta maker, and dishwasher at Melina’s
Fresh Pasta. After years of watching her mother make Italian food with ingredients from her
father’s garden, she wanted to share the tradition of cooking from scratch with care and love.
Learn more at MelinasPasta.com.--This text refers to the paperback edition.
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Appetizer RecipesSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSS1)
Salmon Salad RollsSushi is a famous dish in the array of Japanese cuisine. This dish uses
salmon wrapped in seaweed; no worries the fish is cooked.Yield: 3-4Cooking Time: 20-25
minutesList of Ingredients:Wild caught salmon (1 lb.)Salt (¼ teaspoons)Ghee (1
tablespoon)Mayonnaise (2 tablespoons)Coconut aminos (2 teaspoons)Lime juice (1
teaspoon)Ginger (1 teaspoon, grated)Black pepper (¼ teaspoons)Scallions (3 stalked,
chopped)Sesame oil (2 teaspoons)Fish sauce (1 teaspoon)Nori sheets (1 dozen)Carrots (2,
julienned)Wasabi ((1 tablespoon)Avocado (1, sliced)Cucumbers (2,
julienned)SSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSMethods:1. Set
oven to 425˚F.2. Use 1 teaspoon of oil to grease baking pan. Use pepper and salt to season fish
and place on baking pan. Put ginger on top of salmon and pieces of butter.3. Bake for 10
minutes and remove from flame. Cool for 5 minutes.4. Flake salmon and add scallions, oil, fish
sauce, mayo, lime juice and coconut aminos. Mix together.5. Take a nori sheet and lay flat then
put salmon blend on ¾ of sheet.6. Add carrots, cucumbers, avocado and wasabi. Roll and
enjoy.2) Oven Fried Green TomatoesThese are good with crab and can be had as a crunchy



slightly salty tomato chip snack. You could also make a sweet sauce and dip them in itYield:
4Cooking Time: 20 minutesList of Ingredients:Green tomatoes (4, thinly sliced)Almond flour (1
¼ cup)Onion powder (1 teaspoon)Garlic powder (½ teaspoons)Cayenne pepper (¼
teaspoons)Eggs (2)Water (1/3 cup)Olive oil (1 tablespoon)Salt (¼ teaspoons)Pepper (¼
teaspoons)SSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSMethods:Preheat
oven to 300˚. In a small bowl, mix water and eggs together. Get another bowl and mix seasoning
and flour. Dip eggs in egg mixture then in flour.Arrange on a baking sheet and drizzle a bit of oil
on each. Cook till brown on each side. Sprinkle each with salt and serve hot. Enjoy!3) Beef
SamosasThese samosas are spicy and filled with potatoes and beef and deep fried. You may
choose to bake them instead.Yield: 18Cooking Time: 40minutesList of Ingredients:Olive oil (1
tablespoon)Curry powder (1 ½ teaspoons)Potatoes (2 cups, cooked)Cumin seeds (½
teaspoon)Ground beef (1lb)Bay leaf (1, crushed)Ginger (1 tablespoon, diced)Onion (1,
chopped)Black pepper (¼ teaspoons)Salt (¼ teaspoons)Peas (1 cup)
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