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The work won the international literary 
contest “La penna perfetta”, 2018 edition. 
The novel is a stride towards freedom. In our 
absurd age, a Faust who could see the smile 
of salvation was desperately needed: someo-
ne who can pursue love even though he’s 
lost in the maze of permanent iniquity. Lucio 
is an unusual travelling companion, a diver-
se and changeable kaleidoscope of traits: 
serious and mocking, inviting and horrific, 
nagging but intimately profound, always 
ready to make others pay but also to pay 
himself. All the characters are presented like 
symbols without actually being symbols. 
They are an essential part of that whirlwind 
of thoughts, sensations, ecstasy and decep-
tion. An essential part of of those stories that 
punctuate our Faust’s life. He will finally get 
to the truth; that Truth that frees and elevates 
us, that leads us to the entrance of a life that 
becomes tomorrow’s history. 

Sicilian artist and writer, known figure in the cultural 
world. He graduated in law and he was a teacher and a 
principal in many schools. He studied at the Bellini Music 
Conservatory in Palermo and he taught “Theater 
Didactic” at the Silvio D’amico drama art Academy in 
Rome and “Drama” at the European University of Paler-
mo. A Poet and a storyteller, he won around three-hundred 
national and international literary and theatrical awards. 
He was awarded the Gold Medal for School, Culture and 
Art by the Italian President of the Republic. Among his novels, “Pure Spirit”, 
“We also went at war” and “The Great Curtain”. Among his collections of 
poems: “Eyes in the night”, “Blessed Sonnets”, “Where yes resounds”. Among 
his works for theatrical training: “Theater in the making” and “Actors, second-ra-
te actors and rags”. He was a journalist and a theater and music critic for the 
Italian newspaper “La Sicilia”.
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Cookbooks

GIUSTINA’S HAND-CLAPPING 
DESSERTS

GIUSTINA’S HAND-CLAPPING 
STARTERS

Giustina Di Bello was born in 1952 in Monopoli, a beautiful historic town on the crystalline 
coasts of Puglia, in the South of Italy, where she lives. Her skill of bringing out flavours and 
fragrances of dishes have been noticed and appreciated by the most famous chefs, even if 
she has never attended any cooking class. In 2017, she first appeared on the cooking show 
Bake Off Italy (5th edition); since then, she started winning everybody’s sympathy, not only 
for her tasty recipes but also for her contagious congeniality. Her passion and personality are 
bringing her to the finals and into the Italian’s houses through some nationally broadcast TV 
shows. An honest and straightforward person of real values and very confident with the 
latest technologies. She makes her YouTube videos, she keeps her social pages updated, and 
she now has more than 16,000 followers on Instagram. Since almost one year, we all have 
got the opportunity to learn and have fun cooking following her recipes. Giustina is a tutor 
at ‘Detto Fatto’ on RAI 2 channel. Her skills go along with her vast spontaneity, and she 
conquers more and more fun with her happiness and inspiration, giving emotions, flavours 
and energy to the public. She published the cookbook Giustina’s hand-clapping desserts in 
2018 and Giustina’s hand-clapping starters in 2019 with CSA Editrice. 
Cookbooks of main courses, liquors, jams and tinned foods recipes are going to be publi-
shed in 2020 and 2021.  

Category: Cookbook – Dessert Recipes, Cookbook – Starters Recipes
Pages: 100+40 pp of pictures.
In this cookbook, Giustina recasts and personalizes more than 50 amazing recipes from 
the best Italian and global cuisine. She shows how to quickly bring “hand-clapping 
desserts” and “hand-clapping starters” on everyone’s tables, only using pure and 
healthy ingredients. A cookbook of strategies to win over the most refined palates and 
demanding guests - also for those who have never cooked before!


