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pa— It beans,first cook the

Thayleaf and 1 shallot.

Chop the remaining three shallots and garlic. Rinse and cut the
celery into small pieces. Heat the olive ol in a large pan and sauté
h d celery. Meanwhile, cut i

he garlic and the
leaves. Stew everything for § minutes.

y restin
the pan. Now add the rice to the pan and stir well for a few minutes.
Pourin the wine and let the rice absorb it

‘When the wine is almost completely absorbed, pour in the stock,
il (Each
dash 27
the stock almost completely. When the rice is almost dry’, add!
another dash of stock

! "

Re the pan from

in the butter. Stir everything well and serve with parsley according
toyour taste.

LA DOLCE
CAMPER-VITA

As seasoned fans of the camper van lfestyle, we
both - each with our family, with friends, with like-
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proof roads through the beautiful landscape
with small villages and rugged rocky coasts.

minded souls
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50 much about these travels is always a given:
the priceless fealing of being free, ready for any

Els travelled across Italy with her surfer husband

your own food,

and dog Will, from north to south, following their
noses Valle dAosta, Lombardy
and the Dolomites, Le M: Tuscany,

This book

‘come your way that day: for us, that's pure joy, the
de o,

g
of their wonderful trips, laced with ots of food,

Ourlove of camper van travelling and our passion

make
you speechless. But above all it a heartfelt
‘ode toa land that stands for passion, love, purity

2
us to taly. Of coursel s there amore delicious
travel destination for foodies than ltaly? In the
mountains you eat the best pecorino cheese,
for the best ragu you have to go to Emilia-
Romagna, the most delicious truffle omelette
we tasted in Umbria. Not to mention vongole
and delicious wines.

This book is an account of our summer road trips
through Italy: Bram travelled along the coastal
regions with his girfriend and daughters and fell
inlove with the Ligurian coast (think Portofino
and Cinque Terre) and the Amalfi coast below
Naples. Not obvious regions for camper van
enthusiasts, as there aren't many camper van-

wusm

For food stylist Els Sirejacob and food photographer Bram Debaenst,
travelling by camper van is a way of life. It’s a passion they share with
many others, which explains why their book Camper Food & Stories
was an immediate success. Their ode to free life on the road and to
pure and tasty food got great reviews and called for a sequel. So Els
and Bram decided to each travel to ltaly with their camper van to tour
the most beautiful regions: from the Amalfi Coast to Piedmont, from
the Dolomites to Lake Garda, from Parma via the hills of Bologna to
the border of Le Marche...

In this new book, they share the wonderful spots they discovered and

the great food they tasted in the land of la dolce vita. Be inspired by their
beautiful, dreamy travel photos, personal anecdotes and best camper van
tips on the spot, and of course by the recipes tailored to each destination,
starring local fresh produce. Imagine the most delicious pasta dishes ever,
mouth-watering ragout, tempting salads with the best tomatoes and fresh
Parmesan cheese, ... This is a truly delicious book for anyone who’s making

plans to visit ltaly, as well as for armchair travellers with an appetite for
Italian cuisine at its best.
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