
TOP 5 RECIPES TO TRY ASAP 

From Chef  

Mario Batali 



for more amazing recipes like these, go to mariobatali.com 

OLIVE OIL AND ORANGE CAKE 

 6 medium oranges 

 2¼ cups bread flour 

 1 tablespoon baking soda 

 4 large eggs 

 1/2 teaspoon salt 

 1 cup sugar 

 1/2 cup extra-virgin olive oil 

 

 
1. Preheat the oven to 350° F. Oil a 9-inch round 

cake pan. 
 

2. Remove the zest from the oranges and juice 
one of them. Set fruit aside for another use. Sift 
the flour and baking soda together onto a piece 
of waxed paper. 

 
1. In a large mixing bowl, beat the eggs and salt 

together with an electric mixer until frothy and 
light, about 2 minutes. Slowly add the sugar, 
continuing to mix 2 minutes longer. Add the 
flour and baking soda gradually to the egg 
mixture, then mix 1 more minute. 
 

2. In another bowl, combine the olive oil, orange 
zest, and juice. Using a spoon, stir it into the 
egg mixture, folding just until combined. Pour 
the batter into the prepared pan and bake 50 
minutes, or until a toothpick inserted in the 
center of the cake comes out clean. Invert onto 
a wire rack. 
 

3. Cool to room temperature, cut into wedges, 
and serve with gelato and a drizzle of new oil or 
your favorite sweetened fruit sauce. 

ACTIVE: 15 MIN; TOTAL: 65 MIN • 8 SERVINGS 

http://www.mariobatali.com/
http://www.whatsintoday.com/bootcamp


for more amazing recipes like these, go to mariobatali.com 

Bucatini all’ Amatriciana 

 
1. Bring 6 quarts of water to a boil in a large pot, 

and add 2 tablespoons salt. 
 

2. Meanwhile, in a 10- to 12-inch sauté pan, 
combine the olive oil, guanciale, onion, garlic, 
and re pepper flakes; set over low heat and 
cook until the onion is softened and the 
guanciale has rendered much of its fat, about 
12 minutes. 
 

3. Drain all but 1/4 cup of the fat out of the pan.  
Add the tomato sauce, turn up the heat, and 
bring to a boil, then lower the heat to a simmer 
and allow to bubble for 6 to 7 minutes. 
 

4. While the sauce simmers, cook the bucatini in 
the boiling water for about a minute less than 
the package directions, until still very firm; 
drain. 
 

5. Add the pasta to the simmering sauce and toss 
for about 1 minute to coat. Divide the pasta 
among four heated bowls and serve 
immediately, topped with freshly grated 
pecorino. 

• ¼ cup extra-virgin olive oil 

• 12 ounces thinly sliced  

• guanciale pancetta, or good bacon 

• 1 red onion, cut lengthwise in half  

• then into 1/4-inch-thick half-moons 

• 3 cloves garlic, sliced 

• 1 ½ teaspoons hot red pepper flakes 

• 2 cups Basic Tomato Sauce 

• 1 pound Bucatini or other spaghetti 

• Freshly grated Pecorino Romano 

 

ACTIVE: 15 MIN; TOTAL: 38 MIN • 4 SERVINGS 

http://www.mariobatali.com/
http://www.whatsintoday.com/bootcamp


for more amazing recipes like these, go to mariobatali.com 

 

• Bavette 

• Olive Oil 

• pasta 

 

• 1 pound bavette or linguini fine 

• 1/4 cup plus 2 tablespoons extra-virgin 

olive oil 

• 1 stick butter 

• 3 tablespoons freshly ground black pepper 

• 1½ cup freshly grated Cacio di Roma 
• 1  cup freshly grated Pecorino Romano, 

plus extra for serving 

• 2 tablespoons Kosher salt 
 

Bavette Cacio e Pepe 

 
1. Bring 6 quarts of water to a boil and add 2 

tablespoons salt. 
 

2. In a large sauté pan, heat the olive oil over high 
heat until it is almost smoking. Meanwhile, 
cook the pasta in the boiling water according to 
the package directions, until al dente. Drain the 
pasta, reserving the cooking liquid, and add to 
the sauté pan with the oil. Add the butter and 
toss over high heat 1 minute. 
 

3. Grate plenty of cheese and black pepper over, 
add salt if necessary and serve immediately, 
divided evenly among 4 warmed pasta bowls 

ACTIVE: 15 MIN; TOTAL: 38 MIN • 4 SERVINGS 

http://www.mariobatali.com/
http://www.whatsintoday.com/bootcamp


for more amazing recipes like these, go to mariobatali.com 

Arugula Salad with Apples & 
 Grapes 

 5 ounces baby arugula 

 1 granny smith apple (thinly sliced) 

 1 cup red grapes (seedless, cut in half) 

 1 tablespoon Dijon mustard 

 2 tablespoons cider vinegar 

 2 teaspoons honey 

 1 small shallot (thinly sliced) 

 1/4 cup extra-virgin olive oil 

 

1. In a large bowl, whisk together 
mustard, vinegar, honey, shallot, 
olive oil, salt and pepper until well 
combined.  
 

2. Add in the baby arugula and fruit, 
and gently toss to combine. Serve 
immediately. 

 

ACTIVE: 10 MIN; TOTAL: 15 MIN • 1 SERVINGS 

http://www.mariobatali.com/
http://www.whatsintoday.com/bootcamp


for more amazing recipes like these, go to mariobatali.com 

Focaccia Panzanella 

 1 pound day-old focaccia, with crust, cut 

into 1/2-inch cubes (about 6 cups) 

 2 overripe large heirloom tomatoes (about 

1½ pounds), cut into ½-inch dice 

 2 garden cucumbers, peeled, seeded, and 

cut into ½-inch half-moons 

 1 medium red onion, cut into 1/4-inch dice 

 1/2 cup extra-virgin olive oil 

 1/4 cup red wine vinegar 

 Maldon salt and freshly ground black 

pepper 

 10 fresh basil leaves, torn 

 

1. Combine the bread, tomatoes, 
cucumbers, and onion in a large serving 
bowl. 
 

2. Drizzle the olive oil and vinegar over the 
salad, stirring or tossing to mix well. 
 

3. Season well with salt and pepper and 
toss again. (The salad can be dressed up 
to 2 hours  
 

4. in advance and set aside at room 
temperature.) Just before serving, tear 
the basil leaves and scatter them over 
the salad, then toss again. 

 

ACTIVE: 10 MIN; TOTAL: 15 MIN • 6-8 SERVINGS 

http://www.mariobatali.com/
http://www.whatsintoday.com/bootcamp

