


Trapanese Pesto
ABOUT THE PESTO 

When you think “pesto”, you probably 
think: basil, olive oil, garlic, pinenuts, 
and parmesan cheese. The word pesto 
has become completely synonymous 
with basil and Genoa. But pesto is so 
much more than this. In order to fully 
understand pesto, it’s important to 
know where the word “pesto” comes 
from. Behind the words is where you’ll 
find the real meaning.

In Italian, the word “pestare” means to 
smash. More than just ingredients, the 
name “pesto” indicates the preparation 
of the sauce. Aha!—It’s probably more 
clear now why Italy has different 
varieties of pesto. Yet nearly everyone 
only knows Genovese pesto. 

Exploring the world of old Italian 
recipes, you will find pesto made in 
diverse ways, many pestos made 
without basil (not so common in the 
Medieval age). There are three pesto 
styles that are beloved from Lombardy 
to Sicily, and this is one of them. Pesto 
alla Trapanese, incredibly easy to 
prepare and a perfect symbol of the 
Mediterranean diet.

INGREDIENTS 

• 500 gr Ripe Tomatoes, Clean 
• 3 Cloves Garlic
• 10 Fresh Basil Leaves
• 40 gr Almonds
• 3 Tablespoons Extra Virgin Olive Oil
• 100 gr Pecorino Cheese
• Pinch of Red Pepper Flakes
• Sea Salt 



PREPARATION

Bring a large pot of water to a boil. 

Meanwhile, fill a medium-sized bowl with 
ice and water to create an ice bath. 

Once the water comes to a boil, add the 
tomatoes and boil for about 2 minutes. 
With a slotted spoon, remove the tomato-
es and gently place into the ice bath until 
the tomatoes are cool enough to touch. 
Next, remove the tomato seeds and place 
the tomato skin and flesh into a small bowl 
and set aside.

Mortar and Pestle Preparation: Use the 
mortar and pestle to work the garlic, basil, 
and almonds with the olive oil. Add in the 
reserved tomato flesh/skin and Pecorino 
cheese, continue to work until a smooth 
pesto is formed, with some rustic chunks. 
Season with salt and red pepper to taste. 

Food Processor Preparation: Pulse the 
garlic, basil, and almonds about 5 times—
while drizzling in the olive oil. Add in the 
reserved tomato flesh/skin and Pecori-
no cheese, and pulse another 5-8 times 
until a smooth pesto is formed, with some 
rustic chunks. Season with salt and red 
pepper to taste. 

Serve with al dente pasta or on toasted 
bread with a drizzle of extra olive oil, and 
a glass of dry white wine. Buon appetito!



Pumpkin with 
Wild Fennel Seeds
ABOUT THE SQUASH

Wonderfully adaptable 
vegetable, pumpkin is known 
in any part of the world where 
it has found a way to grow. And 
wonderfully versatile in the 
kitchen, it has found a place in 
thousands of recipes. 

The oldest pumpkin seeds 
date back to Mexico in 6,000 
BC—which is likely where this 
ancient, super-vegetable came 
from. Here in Italy, pumpkin was 
known in Roman times where 
Plino wrote about “refectione 
vitae humanae”.

We share one of the most 
favorite ways to prepare the 
pumpkin in the Sicilian cucina, 
where the Arabic influx is still 
alive. This dish is a beautiful 
representation of Mediterranen 
history, culture, politics, and 
taste. 

INGREDIENTS 

• 1 Small Pumpkin (about 1 Kg with 
the peel)

• 3 Cloves Of Garlic
• 3 Tbsp Extra Virgin Olive Oil
• 1 Handful Of Fennel Seeds (about 

2-1/2 Tbsp)
• Sea Salt to Taste
• Red Pepper Flakes, Optional



DIRECTIONS

Clean the pumpkin and remove the peel and seeds (set aside the 
seeds for another use*), then cut the pumpkin into small pieces.

Take a heavy-bottomed pan and cover the bottom with extra 
virgin olive oil, add the garlic cloves. As soon as the garlic begins 
to fry, add the red pepper flakes (optional), the diced pumpkin, 
fennel seeds and season with salt, then cover with the lid.

Cook the pumpkin for about 15 minutes on low-simmer until soft 
when pierced with a paring knife. 

Serve immediately and enjoy!

*Roasted Pumpkins Seeds: Toss the clean, dry seeds with olive 
oil and salt & pepper, Then roast in a 350°F (177ºC) oven for about 
12 to 15 minutes, tossing the seeds every 5 minutes. Serve on top 
of a salad or as a snack!



Cheese Ravioli
CHEESE RAVIOLI WITH RED 
SAUCE
One of the most famous 
Sunday recipes, the most 
frequently made fresh pasta 
in this corner of Sicily.
Like almost all fresh pasta 
from southern Italy, it is a 
dough made only of flour and 
water, with no added egg. It 
takes about an hour or two to 
prepare, with usually two or 
three people helping with the 
process. This is commonly a 
winter dish (but this version 
without meat is good every 
time). You prepare it until 
the temperatures are too 
hot, which is a large part 
of the year in this sunny 
Meditteranean climate.
Of course there are many 
variations of ravioli, but the 
ricotta filling and the base of 
dough and seasoning that we 
share here is in its simplest 
and most traditional form.

A TRADITIONAL RECIPE 
WITHOUT MEAT
The most traditional 
combination is that between 
ravioli and sauce, also pork 
or veal stewed for at least 3 
hours in the tomato sauce. 
In this case, we suggest you 
prepare a quick, simple red 
sauce that’s a cross between 
a savory sauce and a tomato 
marinara —like the style 
made in the past when meat 
was not easy to find.

The sauce and the ravioli: 
the marriage between the 
creamy, slightly sweet ricotta 
filling and the acidic red 
sauce creates that typical 
sweet and sour contrast that 
is always loved in Sicily. One 
of the taste legacies left 
by the Arabs in this Island, 
incredible mix of cultures and 
tastes. 



DIRECTIONS

1. With the help of a rolling pin, roll out the dough.

2. After cutting into strips considering the space to then be able to turn the dough on it and lay 
the ricotta with a spoon, with the help of your finger, trying to spread them out the same size.

3. Note: This is an important step (the below image illustrates it well). Turning the adjacent dou-
gh excess of each strip horizontally over the dollops of ricotta. Now, with the help of a glass 
create semicircles.

4. Once we have achieved the half-circle ravioli, we enclose each raviolo with the tines of a 
fork. Sealing thoroughly so the ravioli do not open while they are cooking in rapid boiling water.

5. Well, there we are! Lightly dust a clean tray with flour. Now, we lay our ravioli on the prepa-
red trays — being careful to leave space between each raviolo (they stick!). When the water 
has reached a boil, carefully drop the ravioli into the hot water and allow to boil for a few mi-
nutes. After 3 minutes start to taste them to ensure they are cooked properly. Drain and serve 
with the sauce on top.

What’s left to do now? Enjoy with family, laughter, storytelling, and a glass of Nero D’Avola 
wine. Have a nice Sunday

INGREDIENTS

Yield: 3 servings

• 300gr of all-purpose flour
• 150gr of water
• Salt to taste
• 250gr of ricotta, whole milk



SPAGHETTI AL 
LIMONE
ABOUT THE LEMON TASTE
Lemons are one of the most famous 
citrus fruits. It is due to this huge 
family, that lemons were created as 
a hybrid from different varieties of 
the citrus genre. Here in Italy, lemons 
are cultivated only in the South, and 
particularly well in Sicily, where lemons 
have found their own habitat from a 
passageway during Arabic time in the 
south of Europe (700-1100 AD).

Piercing blue skies, hot sunshine, 
steep cliffs that melt into rolling hills, 
salt-water and lemon zest breeze 
from nearby agrumeti (citrus groves). 
Lemons have become a symbol of the 
regions with which they grow: Sicily, 
Calabria, and the Amalfi coast. This 
recipe comes from there. 

Very easy to do and very surprising 
taste, only one thing is essential: 
organic lemons. This is because 
conventional agriculture at 
monoculture lemon groves typically 
use pesticide and preservatives, while 
organic is free-from such chemicals 
and safer for your families. 

INGREDIENTS 

Yield: 4 people

• 2 Organic Lemons
• 5 Tablespoons Extra Virgin Olive Oil
• 40gr Parmesan
• 4 Leaves of Basil
• Cracked Black Pepper
• 400gr Spaghetti alla Chitarra or 

Tagliolini



DIRECTIONS

In a large pot, boil water for the pasta and make sure to salt well. 

In a saucepan, zest the skin of 2 lemons. Place one of the zested 
lemons aside (reserve for another use, like lemon water!), and squeeze 
the juice from the other lemon into the saucepan and add extra virgin 
olive oil and the parmesan. Now, place this saucepan on top of the pot 
of boiling water (allowing the cheese to melt), occasionally stir gently 
with a wooden spoon. When the cheese is good and melted, remove 
the saucepan from the heat and place aside.

Boil the pasta until al dente—reserving a half cup of starchy pasta 
water. Drain the spaghetti, then place the pasta back into the large pot 
and pour in the lemon-cheese mixture from the saucepan and the hot 
starchy pasta water. Quickly toss together with tongs. 

Garnish: Plate the pasta, then sprinkle with fresh minced parsley 
and black pepper. Enjoy!



ORANGE 
SALAD
ABOUT THE ORANGE
Just like many countries, along 
the highways of Italy you’ll 
find humble gas stations and 
convenience stores to refuel 
your macchina and purchase 
refreshments. But what you’ll 
find at a gas station in the 
deep south of Italy is some of 
the best orange juice you’ll 
ever taste, made from freshly 
delivered oranges from citrus 
farmers down the road.

Like lemon, orange is another 
citrus fruit that has a long 
history in Southern Italy. 
Calabria and Sicily produce 
nearly 1.6 million tons of this 
beautiful fruit. Imported from 
Mexico after the discovery of 
the new world, these citrus 
hybrids are more famous today 
but here everybody knows 
this fruit cultivation because of 
another wild variety that was 
present in Sicily in the medieval 
age under Arabic domination. 
Today, it is known as the Sevilla 
Orange—the most dominant 

rootstock for citrus in Southern 
Italy. 

All of this time together, people 
have learned how to use the 
orange in so many different 
ways—and this recipe is very 
particular. Think about the 
past: poverty and necessity 
forces people to create dishes 
and ingredient combinations 
in order to survive hundreds 
of years. That is the basis of 
this salad: oranges, olive oil 
salt, and green onion. It can 
be called one of the most 
quintessential Mediterranean 
Diet dishes. Local, simple, 
fresh, and easy. 

There are different versions 
of this salad; some add 
fennel, some add anchovies, 
and some even say “without 
salted-tuna it cannot be a real 
orange salad”...the list goes on. 
Here we propose a classical 
vegetarian version with tastes 
so appealing, it’s sure to bring 
joy to your table.



INGREDIENTS 

• 1 Fennel
• 3 Oranges
• 1 Spring Onion
• 6/8 Black Olives
• 4 Tablespoons Extra Virgin Olive Oil
• 1/2 teaspoon Sea Salt 
• Red Pepper Flakes, Optional
• 1/4 teaspoon Black Pepper 

DIRECTIONS

Wash the fennel and cut into thin slices.

Remove the peel and cut the oranges, slicing each segment 
into thirds. Next, slice the spring onion into small pieces. Dress 
with a drizzle of the extra virgin olive oil and add a sprinkle of 
salt and red pepper flakes (optional), add the black olives and 
sprinkle with the black pepper. 
Enjoy this insalata with bread and fritti, it pairs well with  full 
bodied red wine.  



Zisolhouse couldn’t do what we do without your continued support. Everything 
made on this farm is the result of a shared vision with our little network of real, 

beautiful people. From the bottom of our hearts, thank you for being a part of it,

FABIO & ANNARELLA

www.threefarmsisland.com

https://www.instagram.com/threefarmsisland/
https://www.facebook.com/threefarmsisland
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