
                                                                                                                                                                                                           

OFFICINEMA DOC 
PRODUZIONI AUDIOVISIVE 

 

“What is the recipe of 
happiness? 

Well, everyone has his 
own recipe.” 

Nick Difino 

In occasione della IV 
Settimana della Cucina 

Italiana nel Mondo 

In occasione della IV Settimana 
della Cucina nel Mondo 

         Rapini panzerotti  
“A golden panzerotto is what you need to find 

your deepest self.”                   Roy Paci 

 

 Melt 25 gr of brewer's yeast with a teaspoon of 

sugar in a bit of water. 

 

Mix 500 gr of flour with 1-2 teaspoons of salt in a 

bowl. Add the water with the brewer’s yeast and 

knead until the 

dough is smooth and 

homogenous. Cover 

it with a cloth and let 

stand for 1 hour in a 

warm place. 

 

Meanwhile, boil 200 gr of rapini in salted water. 

When done, squeeze and finely chop up the 

rapini. Mix the rapini with scamorza cheese in a 

bowl. 

 

Split the dough into pieces and then shape each 

piece into a ball. On a lightly oiled work surface, 

roll each dough ball into a disk (diameter: 10 cm, 

height: 4 cm).  

 

Put a little of filling in the center of each disk, 

fold the dough over the filling and press down 

with your thumb to seal it. Heat up plenty of oil 

in a frying pan and fry panzerotti until they are 

golden. 

Drain panzerotti on paper towels and serve 

while hot! 

 

 

 

 

 

 

 

   

 

  

          

 

 

 

 

 

 

  

  

  

  

 

 

 

 

 

 

 

 

 

 

 

Bottoms up 
A FILM BY BRUNELLA FILÌ 



                        

 

Aubergine Parmigiana  

“Parmigiana is not just food. It is the existential 
place of the affections”.                                                  
Don Pasta 

 

The recipes from the film 

The “Crudaiola” 

“The most important thing is learning to find happiness  
in everyday things!”        Paola Maugeri 

 

  The “Crudaiola” is a quick and tasty recipe. Bring 
a large pot of salted water to boil, add whole 
wheat pasta and cook to al dente. Meanwhile, 
wash and cut three different types of tomatoes. 
Drain pasta, add the tomatoes, some basil leaves 
and ricotta cheese. You can use also almond 
ricotta if you prefer a vegan recipe.  

 

 

Wash the eggplants and cut them into 5 mm 

thick slices. Arrange the eggplants slices in a 

colander with a good sprinkle of coarse salt in 

between the layers; put a plate on top of the 

eggplants, then place a weight over the plate. 

Leave the eggplants on the sink for about 30 

minutes; they will be less bitter. After this time, 

rinse all your slices under running water and 

arrange them on a towel. Dry the eggpants, 

flour and dip them into beaten eggs, add salt 

and deep fry in hot oil. When the eggplants are 

golden and crisp, place them in on kitchen 

paper, so that the excess oil is absorbed. 

Meanwhile, prepare the tomato sauce. Sauté 

the garlic with a bit of extra virgin olive oil, add 

the passata and salt. Cover and cook for 10–15 

minutes, then add basil leaves and set aside. 

Lightly grease a baking dish, spread with a thin 

layer of tomato sauce, followed by a layer of 

eggplants, mozzarella, Parmesan, and baked 

ham. Repeat this order until you have used up all 

the eggplants, finishing with a layer of sauce 

and Parmesan on the top. 

Bake for about 30 minutes, until parmigiana is 

browned. Add some basil leaves on the top 

before serving it, et voilà! 

 

Can one be happy despite being gravely ill?” This 

is the question that Nick Difino, a famous food 

performer on tv, is asking himself after he has 

been diagnosed with a cancer. Nevertheless, Nick 

doesn’t want to give up to what makes him happy: 

his job, his beloved ones… and food. Luckily, 

lifelong friends are on his side: not just common 

friends but chef and artists from all over Italy. 

Simone Salvini, Roy Paci, Paola Maugeri… 

Interchanging their voices to the main character 

videotales, these special guests cook Nick’s 

favorite dishes, trying - between a crudaiola pasta 

and some eggplant parmesan - to answer the 

same question. Besides, as Nick says: “happiness 

can be found everywhere… it’s better if you find it 

at the table! 
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