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‘Ciao – my new book this autumn is called Gino’s Italy: Like Mamma Used to Make. It’s a book that is 
close to my heart as it draws on the wisdom of my Mamma and many aunties, as well as a nation of 
home cooking nonnas. If you love Italian food and want to recreate authentic recipes at home this 

book is for you!’   Gino D’Acampo 
 

‘We are proud to share some of our special family recipes with Gino and hope that you and your 
family will come together to enjoy them. Gino learnt to cook under the watchful eye of his Mamma 
Alba and Nonna Flora and so began his obsession with food. While his mamma and Nonna sadly 

passed away some years ago now, we are proud he wants to honour all the women in his family who 
have inspired him. But my recipes of course are the best!’  Aunty Clara 

 

In Gino’s Italy: Like Mama Used to Make, Gino D’Acampo shares with us his ultimate recipes for 

classic Italian meals: moreish antipasti, silky pasta sauces, decadent meat mains, elegant fish 

dishes, simple seasonal veg and of course desserts to die for, all inspired by the wonderful 

women in his life. 

 

Gino shares the secrets to making the very best version of much-loved recipes, drawing on the 

wisdom of his late mother, his fifteen bossy aunties, and a whole nation of home cooking 

nonnas. This personal book with family pictures features all the effortless and satisfying recipes 

from the accompanying primetime, six-part ITV series. In this food odyssey, Gino travels the 

length and breadth of Italy from Naples, Florence, and Bologna to encounter local dishes from 

families and their matriarchs along the way. Gino may have been sous chef in the kitchen for 



once, but in return he got to learn their secret ingredients! This cookbook will show just how 

important family and food is to the people of Italy – and to him.  

 

Gino has repeatedly enjoyed recipes including Grilled scallops with parsley and hazelnut butter, 

Slow-cooked pork shoulder with super-crispy cracking, and Biscoff and espresso coffee 

cheesecake not forgetting his mother’s Vanilla breakfast cake.  This beautiful book contains 80 

authentic recipes for the ultimate Italian classics - this is Gino’s most iconic book yet. 

 

About the Author: Gino D’Acampo was born in Napoli in the south of Italy into a large family. 

Gino’s love of cooking developed from a young age when he was taught to cook by his mother 

and, at the age of 11, started working at his grandfather’s restaurant. After training at the Luigi 

dei Medici Catering College, Gino came to work in London and was soon discovered as a TV 

talent.  Known for his authentic recipes and cheeky personality, and with a string of restaurants 

across the country to his name, Gino has risen through the ranks to become Britain’s best-loved 

Italian chef. He lives in London and Sardinia with his wife Jessica and their three children, 

Luciano, Rocco, and Mia. 

https://www.instagram.com/iamginodacampo @Ginofantastico 
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