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TWENTY MINUTES 
FOR TWENTY PEOPLE

TWENTY MINUTES 
FOR TWENTY PEOPLE
Cooking for your friends and eating with them is 
a joy we often do not have enough time for.

Irinox Home invites you to one of the twenty exclusive 
events to be held in selected shops throughout Italy, 
where you can rediscover the pleasure of spending 
time with friends and eating together.

It will only take twenty minutes to prepare a complete 
meal for twenty people, a delicious seasonal menu 
easy to prepare and store thanks to the innovative 
technology Irinox makes available to households.

Revive the pleasure of tasting delicious, 
genuine menus and having a good time 
in good company.



ANCHOVY, COURGETTE 
AND BUFFALO MOZZARELLA FLAN 
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Serves 4

320 g  fresh anchovies

120 g  courgettes

80 g  bread crumbs

4 g  mint leaves

60 g  vine tomatoes

8 g  parsley

4 g  garlic

8 cl  juice of a lemon

24 g  olive oil 

100 g bu�alo mozzarella

ANCHOVY, COURGETTE 
AND BUFFALO MOZZARELLA 
FLAN

Preparation
Mix the bread crumbs with garlic and chopped parsley and 
mint leaves.
Slice the courgettes, sauté brie�y in a pan, then marinate in a 
tray with half the lemon juice, olive oil and a pinch of salt.
Place tomatoes into boiling water for a few seconds, remove 
from water, deseed, peel and dice (concassè).
Clean the anchovies, cut o� the heads and bones, wash in 
water and vinegar and tap dry.
Grease some ring moulds, cover with anchovies, �ll with bread 
crumbs, diced bu�alo mozzarella and sautéed courgettes.
Cook in the oven for 10 minutes at 80 °C, blast chill at +3 °C 
with FREDDY and place in the refrigerator.
Before serving regenerate in the oven and decorate with 
remaining courgette slices, tomatoes and some mint leaves.
Emulsify the marinade oil and drizzle over the �an.
�is recipe is quite elaborate but healthy and tasty. You can 
prepare large quantities in advance, which you can shock freeze 
at -18 °C with FREDDY , ready for serving at any time.

Anchovies are inexpensive small forage �sh which are particularly 
tasty and rich in Omega 3. You can buy large quantities when 
available, shock freeze them at -18°C, and create a stock of ancho-
vies with the same taste and nutritional values as when freshly 
caught. 



RICOTTA AND SPINACH GNOCCHI 
COOKED AU GRATIN WITH 
PECORINO CHEESE FONDUE 
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Serves 4

300 g  ricotta

60 g  grated Parmesan cheese 

20 g  00 �our

60 g  fresh spinach

10 g  butter

10  breadcrumb mix 

1  egg yolk 

40 g  pecorino cheese

60 g  fresh cream 

2 g  butter

2 g  �our

RICOTTA AND SPINACH 
GNOCCHI COOKED AU 
GRATIN WITH PECORINO 
CHEESE FONDUE  

Preparation
Steam the spinach, sauté with butter and season with salt and 
pepper.
Quickly chop the spinach with a knife and blast chill at +3 °C 
with FREDDY.
Mix ricotta and egg yolk, add the spinach, grated Parmesan 
cheese, �our and breadcrumb mix.
Season to taste. With an ice cream scoop make quenelles and 
place on a buttered oven-proof dish. 
For the pecorino fondue cook 2 g butter with 2 g �our, add 
boiling hot fresh cream and pecorino cheese. Add salt and 
pepper to taste, pour the fondue on the gnocchi and cook in 
the preheated oven at 200 °C for 10 /15 minutes.
Ricotta gnocchi can be prepared in advance and shock frozen 
at -18°C with Freddy in aluminium trays so they can be put in 
the oven straight from the freezer.
Alternatively, you can freeze the gnocchi individually and keep 
them in bags in the freezer, so you can serve the required quanti-
ties with di�erent sauces.



BEEF CHEEKS 
WITH POTATO FLAN
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Serves 4

Beef cheeks
1 kg  beef cheeks
1  onion
50 g  celery
60 g  carrots
5 dl  red wine (Sangiovese)
1  twig rosemary 
2  juniper berries
2  leaves sage
1  clove garlic
20 g  tomato concentrate 
50 g  00 �our
 Salt
 Pepper
 Extra-virgin olive oil 
10 g  bitter cocoa powder

Potato �an
140 g  potatoes
7 cl  fresh cream 
20 g  grated Parmesan cheese
1  egg
20 g  mortadella
20 g  mozzarella
 Salt
 Pepper
 Nutmeg 
3 g  butter
5 g  breadcrumb mix
 Olive oil 

BEEF CHEEKS 
WITH POTATO FLAN

Beef cheeks
Preparation
Marinate the beef cheeks overnight with half of the red wine. 
Clean the vegetables and cut into pieces. Brown the beef cheeks 
with the vegetables in a pan with a little oil, add the herbs, dust 
with �our, sprinkle with wine and cook in a saucepan with the 
lid on in the oven at 180°C for approximately 2 hours.
When the beef cheeks are cooked, blast chill at +3 °C with 
FREDDY and keep refrigerated. In the meantime blend the 
sauce and pass through a sieve, thicken with cocoa, taking care 
to dissolve it well, add salt and pepper and blast chill at +3°C 
with FREDDY.
Like all roasts and braised meat, beef cheeks have long preparation 
and cooking times. For better results, the beef cheeks can be 
marinated inside vacuum bags using ZERO.
A�er cooking and blast chilling, you can vacuum pack the beef 
cheeks with ZERO, extending their shelf life by up to two weeks.
Or use ZERO to vacuum pack individual portions, which you 
can shock freeze at -18 °C with FREDDY and keep in the 
freezer for a few months. 

Potato flan
Preparation
Grease a mould with butter, dust with breadcrumb mix.
Steam the potatoes, mash with a potato masher, add cream, 
Parmesan cheese, egg, mozzarella and diced mortadella. 
Season with salt, pepper and nutmeg.
Cook in the hot oven at 200 °C for approx. 20 minutes, blast 
chill at +3 °C with Freddy and keep in the refrigerator.



CHOCOLATE FLAN 
WITH VANILLA SAUCE
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Serves 4

100 g  dark chocolate

30 g  sugar

70 g  butter

15 g  00 �our

2  egg yolks

1  whole egg

4  disposable aluminium
 moulds for crème 
 caramel 

For the vanilla sauce

100 g  full-fat milk

1  large egg yolk

25 g  caster sugar

½  vanilla pod

CHOCOLATE FLAN 
WITH VANILLA SAUCE

Chocolate flan
Preparation
Whisk eggs with sugar, melt chocolate with butter. Leave to 
stand a couple of minutes at room temperature, then combine 
both mixtures and the sieved �our. Pour into moulds greased 
with melted butter and dusted with �our.
If blast chilled at +3 °C with FREDDY they can be kept in the 
refrigerator for one week, ready to be put in the oven.
If you want to have a bigger stock of chocolate �ans freeze 
them at -18 °C with FREDDY and keep them in the freezer for 
some months.

For a quick dessert just place the �ans in a preheated oven at 
200 °C for 12/14 minutes. Serve with vanilla sauce or wild berry 
coulis.

Vanilla sauce
Preparation
For the vanilla sauce whisk eggs and sugar till mixture is so� 
and light.
Add milk boiled with vanilla pod, cook over low heat. Keep 
stirring with a wooden spoon until it starts to thicken slightly.
Blast chill at +3 °C with Freddy and keep in the refrigerator 
for a few days.
If you want to keep the vanilla sauce in the fridge for longer, place 
in vacuum bags straight a�er blast chilling and keep refrigerated. 


