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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!

GIUSTINA DI BELLO

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. o3



