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“I Love Fruit & Veg from Europe”: healthy eating and passion with a
vegetarian.
On this healthy lovers’ menu: caprese salad, spaghetti with broccoli, ricotta and pecorino

and heart-shaped lemon biscuits.

LONDON, Feb.13, 2024 - Valentine’s Day dinner made fruit and vegetables seasoned
with passion. The “lI Love Fruit & Veg from Europe” campaign proposes seasonal
produce for a romantic vegetarian meal, because light and digestible can be a delicious
alternative.

The campaign, supported by the Italian producers’ organizations, A.O.A., Assofruit Italia,
La Deliziosa, Meridia and Terra Orti, and co-funded by the European Commission, aims
to promote the conscious purchase and consumption of quality European produce.

Start with a caprese salad. Cut the mozzarella into heart shapes, place on slices of
tomato and season with basil, olive oil and salt. Tomatoes contain lycopene that raises
testosterone levels and improves libido.

Broccoli improves circulation and stimulates the female libido. Lemons, with their high
vitamin C content, boost the male libido.

Spaghetti with broccoli, ricotta and pecorino
Preparation: 20 minutes

Cooking:10 minutes

Ingredients for 2
250 g broccoli

72 onion

1 chili

salt
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extra-virgin olive oil
450g ricotta
20g of pecorino

250g spaghetti

Method

Separate the broccoli florets and boil in salted water for five minutes. Drain but keep the
water. Finely chop the onion and sauté in a little oil soft. Add the broccoli, cook for a few
minutes over high heat, then add a little cooking water, cover and simmer for
15minutes, stirring. Add the chili. Mash the ricotta. Cook the spaghetti in the broccoli
water, drain and add to the sauce. Add the ricotta, a little water and stir. Serve with a
sprinkling of pecorino.

Heart-shaped lemon cookies
Preparation: 20 minutes

Cooking:10 minutes

Ingredients for 20 biscuits

2 eggs

150g granulated sugar (100g for the dough and 50g for sprinkling)
grated zest of 1 lemon

220g vegetable oil

300g flour

8g baking powder
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Beat the eggs with sugar until creamy and beat in the zest and oil. Add the flour and
baking powder and mix until smooth. Chill the dough for 30 minutes. Roll out the dough
and cut biscuits using a heart-shaped cutter. Dip in sugar and place on a tray lined with
baking paper. Bake at 180° for 10 minutes. Remove, cool and serve in a red box.

Discover more: www.ilovefruitandvegfromeurope.co.uk
Follow us on:

https://www.facebook.com/ILoveFruitandVegfromEuropeUK
https://www.instagram.com/ilovefruitandvegfromeuropecouk/

https://www.youtube.com/@ilovefruitvegfromeuropeuk5594

Media Contact: press@mbconsultingsrl.com
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