Anna Vignudelli's Cream of zucchini with octopus
(Crema di zucchine al polpo) 

	200 g tomato  (about 1/2 lb)
Octopus 500 gr (about 1 lb)
200 g zucchini (about 1/2 lb)
No 2 onions
Tabasco
basil
loin pan
vinegar
extra virgin olive oil
salt
pepper

	Cook octopus in pressure cooker 20 minutes. Let cool. Slice the onion, season with salt and let it bleed. Boil the zucchini very al dente and keep the cooking water. Drain and cut the octopus cold. Collect it in a bowl with the tomatoes peeled and cut into cubes in a little oil and pepper. Allow to marinate for 60 minutes. Then whip zucchini, onions with 100 grams of oil and 100g of their water, a slice of bread soaked in vinegar and basil. Add a few drops of Tabasco and a pinch of salt. Spread the cream of zucchini soup plates and garnish with the marinated octopus.



