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introduction

I wrote this book from my heart. Nothing inspires yet comforts me as much as the homey family-style Italian cooking presented on these pages. It is the food I grew up with and the food cooked at osterias both here and in Italy. It truly is the food of my childhood, the refuge of my adult life, and the key to my heritage.

I revel in the honest, robust flavors, the straightforward cooking techniques, and the emphasis on seasonal, fresh food all celebrated by this style of Italian cooking. This is how I like to cook at home for my family, and it’s how I learned to cook from my Italian-American parents and immigrant grandparents. But because I am a professional chef, I did not think about compiling a book of osteria-style recipes until now. Perhaps I thought them too uncomplicated or unrefined, or perhaps I simply had to reach this point in my culinary odyssey. The time is right for me to turn my attention to more casual cooking, and it’s right for this book.

Believe me, learning how to cook these dishes is a delicious and stimulating journey well worth taking! I hope you will join me.

a little about me

Currently I devote my energy to owning and managing a group of restaurants in Chicagoland, which is what we midwesterners call the greater Chicago metropolitan area. One of the restaurants is Tru and the other is an osteria. When I am not running from one of my professional kitchens to another, I like nothing more than to spend time in my home kitchen, cooking alongside my wife for our family.

I am best known as the executive chef and partner of the award-winning restaurant Tru, one of Chicago’s high-end restaurants located a block from Michigan Avenue. My years at Tru have allowed me to showcase the cutting-edge cuisine I have studied most of my life. I never went to cooking school, but instead worked in some of New York’s and Chicago’s best restaurants, absorbing all I could. I also cooked in England for several years, and from there visited the Continent, particularly France, Spain, and Italy, to learn all I could from some of the world’s greatest chefs. When I lived in England, I was the chef at a country house hotel, but I also worked with Raymond Blanc and Anton Mosimann and in France with Pierre Gagnaire and Michel Guerard. I traveled as much as I could, observing, learning, and eating anything and everything as a way to broaden my informal but wide-reaching culinary education.

I pour this hands-on knowledge into my career. The menu at Tru is filled with caviar and confit, truffles and lobster. The food is wonderful and I am extremely proud of the high standards we aim for and meet every night of the year. Our customers share our enthusiasm.

The food I cook at the osteria and at home is quite different from the food served at Tru. Both are faithful to quality and the seasons, and both are prepared with exacting care and attention, but the difference is in the experience, like putting on a tuxedo versus a pair of jeans. Both have to fit, but they are poles apart.

the osteria

An osteria is defined as a “tavern or humble restaurant” where the food is designed to accompany the wine. I love this concept! The cooking is simple—but never simplistic—and straightforward, and over the years it has evolved so that now most Italians think of it as any casual fare with a smart nod to its rich culinary history. At its best, nothing surpasses it, and I aspire to this authenticity at Osteria di Tramonto and when I cook at home.

Our customers happily embrace what we try to do at the osterias every day. As is typical of an osteria, we are open seven days a week for breakfast, lunch, and dinner. Customers sense that this is the “real deal,” whether they order veal shank osso buco, a plate of garlic-and-oil pasta, a meatball salad, or braised monkfish. Our food is a welcome alternative to Italian-American restaurants; it’s a breath of fresh air because its genuineness is a gentle reminder of how comforting and stupendous real Italian food can be, especially when it follows the seasons.

During the last five years, since I opened the osterias, I have rediscovered my Italian heritage in exciting ways. I have made numerous trips to Italy to soak up all I can about the food, the raw ingredients, the cooking, the culture, and the people. Not surprisingly, I found that hospitality is the glue that holds it all together. Italians welcome everyone to their restaurants, large and small, fancy and casual, with open arms—often quite literally—and are just as likely to invite you into their homes if the opportunity arises.

I recognize this impulse. I have been drawn to the hospitality and restaurant business since I got a job at Wendy’s at age sixteen when I dropped out of high school to help out with the family finances—and I have been cooking in professional kitchens ever since. I grew up in a large Italian family in Rochester, New York, where home-cooked meals were a daily occurrence and on Sundays could last all afternoon, with as many people as possible squeezed around the table.

My two grandmothers spent as much time in our kitchen as their own. I learned to make marinara sauce from my grandmother from Naples, and risotto from my grandmother from Abruzzi. Both my grandfathers cured meat and aged wine in their basements. My aunts baked large casseroles of eggplant Parmesan, and my parents used gigantic pans for rectangular pizzas. (I still have those battered old pizza pans, and guess what? The pizzas I make in them are outstanding!) My parents tended a large vegetable garden and we all eagerly awaited spring’s first peas and lettuces, summer’s plump, juicy tomatoes, and autumn’s mellow butternut squash. We piled skillets high with greens such as chard and spinach and watched as they shrank to a quarter of their mass while they soaked up the garlic and olive oil in the hot skillet.

We shopped at Wegmans, the wonderful family-owned supermarket chain that has its roots in Rochester, and also bought bread and pasta from the nearby Italian markets, although we never hesitated to make our own. I remember sitting at the kitchen table with my mother and grandmother, rolling pasta dough and running the silken sheets through the hand-cranked pasta machine. It’s no coincidence that my fondest memories of childhood revolve around the kitchen, cooking and eating. We were a typical Italian-American family and food was at the center of our existence.

Cooking the food on the pages of this book is a natural outgrowth of what I recall from those early days. Though I never forget the old-world traditions that demand such enormous respect, in a number of cases I have refined a dish to meet contemporary tastes. When I have been inspired by an unfamiliar cooking technique or ingredient discovered in Italy, I have created a dish to keep up with the normal evolution of any great and organic cuisine.

my favorite places

When I travel in the country of my ancestors, I keep copious notes. My companions sometimes joke that my nose is poked in my notebook more than it’s directed toward a beautiful plate of pasta or selection of salumi. Or they kid me about taking hundreds of pictures.

I can’t help it. On every visit, I fall more in love with the place. I am thrilled to be there and yet can’t wait to get home to Chicago and turn my customers and my family on to what I have learned. I document everything so that I can recreate the food in my American kitchen with the first-rate ingredients I have available here. And each new experience reinforces my excitement at being in Italy.

If you’re looking for a relaxing amble through Tuscany or Calabria, don’t sign up to travel with me! I am up before dawn, waiting for the fishermen to return with their morning catch, and then it’s on to a small bakery to eat great bread, butter, and cheese with a steaming cup of coffee, and all before most American visitors are awake. Next, my wife, Eileen, and I, and whoever is with us from my restaurants walk through every market and food stall we can find before we stop for an early lunch at an osteria that has been recommended or that simply has caught my eye. An hour or two later, we have a second lunch at another osteria. In the afternoon, we might visit a winery or food producer, and then top off the day with two dinners at two different restaurants. We fall into bed about midnight and then I’m up before dawn, ready to do it all over again. I love it! It’s grueling, no doubt about it, but I learn so much that every day is well worth the taxing schedule.

I love to wander the winding streets of cities such as Rome and Naples, or drive along the glittering sea of the Amalfi coast, but nothing pleases me more than a stop at Montalcino in Tuscany, a town that stole my heart when I first laid eyes on it. Not only is this medieval town famed for its exquisite red wine, Brunello di Montalcino, but it also offers amazing views of surrounding valleys, and its hilly, cobbled streets beg you to explore them. If I ever were to retire, this is where you would likely find me—eating, drinking wine, taking notes, and snapping pictures.

When I return from one of my two-or three-week sojourns to Italy, I sort through the photos and choose the best to hang in the restaurants. Others I keep in albums or electronic files for quick reference. The pictures tell the story of my trips. I don’t know if anyone would call them especially good photography, but they capture the essence of the country I love so well—from simple pictures of sun-baked stone walls or a dog asleep in a doorway to more lively shots of bustling vegetable markets and prosperous wineries. I especially like to take photos of old doors in Italy—ancient wooden doors with peeling paint and big brass or iron hinges and knockers.

my favorite food

I could not wait to open an osteria. As I have said, the food we serve is reminiscent of the food I ate as a child, but it is so much more. It’s hearty, robust fare, instantly recognizable to the customer and yet sophisticated enough to appeal to adventurous diners.

I could cook this kind of food all day, every day and very often that’s exactly what I do! And both my wife and I prepare many of these recipes at home, too, for our three boys. As you can well imagine, the boys have ever-expanding appetites, and so cooking for them is pure pleasure.

When you leaf through the pages to come, you will find a pizza topped with four cheeses, my mom’s old-fashioned lasagna, and a simple spinach-and-cheese omelet. Yet, you will also come across a salad of heirloom beets with mascarpone cheese and thin capellini pasta with six kinds of tomatoes. Sound good? Read on!

Osteria cooking is all about fresh, seasonal ingredients, great cheeses, quality pasta, fresh herbs, and exceptional olive oils and vinegars. It also is about taking your time when you cook, and this “slow and steady” cooking is something I appreciate.

When you prepare the braised short ribs served with garlic mashed potatoes, perhaps, or the pork shanks braised with borlotti beans, you will be compelled to enter the kitchen hours before dinner. You won’t have to stay there for hours, but the dish does require some preparation and later tending. The end result? Try it! Fall-off-the-bone tender meat with rich, intense flavors that can be achieved only by long, slow cooking.

It’s not all slow cooking, though. I have a recipe for grilled pork chops with broccoli rabe and one for grilled veal chops with a light apple-and-mint salad. I have a seductive dish of olive oil–crushed potatoes and another of creamed onions with Parmesan cheese.

Italy is home to world-class cheeses and world-class wines. I like to end a meal with cheese, such as the simple preparation for Gorgonzola, one of Italy’s treasures, with a balsamic jelly. For something more upscale, try Robiola Bosina cheese with a radish salad drizzled with white truffle oil.

My sommeliers helped write the wine notes that accompany the chapters and many of the recipes. They have traveled to Italy with me, along with other members of the team, and their memory of the wines is invaluable. Italian wine reflects the attitude of the Italian people: The wine is as good as it gets but lacks pretension. Drinking great wine and eating great food is always a celebration infused with a keen sense of good fun and cheer.

Finally, the desserts in this book are simple and easy, too. I am not a trained pastry chef and make no pretense of being one, but I have a few tried-and-true desserts in my repertoire. For example, an osteria meal could very well end with a rustic apple crostada served with caramel gelato, or, if they are in season, peaches poached in red wine and then festooned with airy whipped mascarpone.

Osteria food is nothing if not reliable, and it is always tasty. It’s the food I love to cook and celebrate, and I hope you, too, will develop an affection for it. Because I hold this food in such esteem, I dedicate the book to my parents, Frank and Gloria Tramonto, and to my grandparents, who I wish could have seen the publication of Osteria. I would have loved nothing more than to share my success with them. I feel honored to have their recipe cards, some of their cooking implements, and, most of all, their passion and spirit. It infuses all the food in the book and speaks to the love and admiration I have for my family and my heritage.
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Florentine-Style Omelet/Omelette Fiorentino

Roman-Style Omelet/Omelette Romano

Frittata with Oven-Dried Cherry Tomatoes and Mozzarella/Frittata con Pomodorini Secchi e Mozzarella

Val d’Aosta–Style Frittata/Frittata Val d’Aosta

Eggs in Hell/Uova all’Inferno

Salami and Eggs/Salumi e Uova

Blood Orange Crêpes with Vanilla Mascarpone/Crepes d’Arancio Sanguigno

Panettone French Toast/Panettone Tostato

Goat Cheese and Ricotta Pancakes/Frittelle di Caprino e Ricotta

Banana Waffles with Nutella/Cialde di Banana con Nutella

Pork Shank Hash with Fingerling Potatoes and Fried Egg/Stinco di Maiale con Patate e Uova Fritte

Lardo on Toast/Bruschetta con Lardo

Cured Salmon with Potato Cake/Salmone con Torta di Patate

Half Grapefruit with Mint Syrup/Pompelmo con Sciroppo di Menta

Pear Smoothies/Frullato di Pere

Plum Smoothies/Frullato di Prugne

Berry Smoothies/Frullato di Bosco

Peach Vanilla Smoothies/Frullato di Pesche e Vaniglia



When I travel in Italy, I often get up very early to visit the vegetable and fish markets when they are bustling and welcoming the day with their freshest and best. This means that by eight o’clock I am sitting down somewhere for breakfast, ravenously hungry and enjoying caffè latte, some fresh-baked rolls with sweet butter and homemade berry jam, and amazing fresh fruit. This is the Italian breakfast—so simple and straightforward and so wonderful. It’s all about the best ingredients and the freshest brewed coffee, just-baked bread, and perfectly ripe fruit. But I love American breakfasts, too, and look forward to the weekends when I cook big, hearty meals for my family. I love eggs, particularly, and am not afraid to pair them with meat and cheese. And so, in this chapter, I bring both worlds together with omelets and frittatas that speak the Italian language and hash and eggs and smoothies that are all-American.

Breakfast is a wonderful meal to cook and eat together as a family. Many of us teach our kids to cook by starting with breakfast food. We scramble eggs or make an omelet late at night when we’re in need of comfort, nourishment, or both. We whip up smoothies as treats, and sneak strips of crisp bacon when no one is looking. Even if you think of yourself as someone who “never eats breakfast,” chances are you enjoy it just as much as I do!



notes from the sommelier
 bubbles for breakfast

Nothing makes Chef Tramonto happier than a glass of something bubbly to pair with breakfast dishes. Thankfully, Italian winemakers accommodate our decadent proclivities with their bountiful choice of sparkling wines. If a glass of méthode champenoise in the A.M. sounds a little too wild for you, try one of Italy’s bottled nonalcoholic fizzy delights like Limonata or Aranciata from San Pellegrino with breakfast. A spritzy fruit juice poured into a fluted glass makes even a simple breakfast a celebration of life.

If, however, you ascribe to the idea that “it’s five P.M. somewhere in the world,” then pop the cork on a bottle of aromatic Prosecco from the Veneto, peachy Moscato d’Asti from Piedmont, or rich, toasty Franciacorta from Lombardy. Although these are the more traditional beginnings for an Italian meal, there are others that the adventurous drinker should not neglect. There are sparkling Gavi and Erbaluce di Caluso, made from the Cortese and Erbaluce grapes, respectively, in Piedmont. You will also find interesting red sparkling wines made from the Brachetto grape, also in Piedmont, and the Lambrusco variety in Emilia-Romagna. One of our favorite pairings at the Osteria is rich, meaty salumi and eggs with a chilled glass of fruity, red Lambrusco. Perfetto!

The classic brunch beverage, the bellini, is another sparkling delight blending Prosecco with white peach nectar, and this drink has infinite possibility and variations. Blood orange, pear, apple, blueberry—we have tried using all of these fruits to make nontraditional bellini, and when the fruits are in season, the result is delicious. Forget what you have been taught about French sparkling wine dominance, and come play with the Italians!




omelets and frittatas

Omelets, like soufflés and cream sauces, confound some home cooks. They begin with a sure hand, but too easily the contents of the pan turn into flavorful scrambled eggs instead of a tender egg casing folded over a flavorful filling, firm and smooth on the outside and soft and creamy on the inside. Of course, there is nothing wrong with scrambled eggs, but if you want an omelet, they become a poor second. I like Montagné’s advice in the renowned Larousse Gastronomique: He advises to use a clean frying pan “in which nothing else is ever cooked…Beat the eggs…and add them only at the last moment…. Finally,” he writes, “have confidence in yourself.”

I agree with this last admonishment above all others and suggest you learn to make omelets in the privacy of your kitchen when you have time to concentrate and hone your skills. Julia Child makes the same point: “Learning to make a good omelette is entirely a matter of practice,” she writes in Mastering the Art of French Cooking.

Classic omelets are made with three eggs and in these modern times should be cooked in a 7-to 8-inch nonstick omelet pan or frying pan. I like to whisk the eggs enthusiastically just before I pour the mixture into the pan, because the incorporated air helps make the omelet light and fluffy. Also, nonstick pans or well-buttered omelet pans are important because the eggs must be able to slide along the bottom of the pan and fold over on themselves before they slip from pan onto plate.

Omelets are undeniably French in origin, not Italian, although there is evidence that the Romans made a similar dish and the origin of the word is Latin. I include them here because they are so delicious and intrinsic to breakfast and brunch (and are just as good for lunch and supper). Also, omelets are basic to any good cook’s repertoire. I ask every cook who applies for a job in one of my restaurants to make an omelet. A chef’s proficiency with this simple dish tells me a lot about his or her training and overall skill level.

Every Italian home cook makes frittatas, which are eaten any time of day and often are served at room temperature as antipasti. In Spain, tortillas, the Spanish version of frittatas, are frequently served as tapas. In the United States we think of eggs as breakfast or brunch foods and so I include frittatas in this chapter, although they could show up in others with total authenticity.

Although frittatas and omelets could be called close cousins, based as both are on eggs cooked with aromatic cheeses, vegetables, herbs, and meats, the difference is how the savory ingredients are married to the eggs. For omelets, cooked eggs are folded over these ingredients and then the whole thing glides gracefully onto a plate. For frittatas, these same ingredients are mixed with the raw eggs and then poured into the pan, partially cooked on top of the stove, and then finished in the oven or under the broiler. Frittatas are cooked as one large “pie,” never folded, and are cut into wedges for serving, whereas omelets are meant to be individual servings. This means frittatas might be considered more family friendly than omelets, unless you are cooking for a very small family or just one or two people.

My grandmother added a pinch of baking powder to the raw egg mixture to ensure that the frittata puffed up a little. I still do this, as well as whisking a good amount of air into the eggs just before I pour them into the pan for the lightest frittatas anywhere.



florentine-style omelet

omelette fiorentino

Two 2-ounce bunches fresh baby spinach, stems removed

¼ cup olive oil

12 large eggs

Pinch of baking powder

Kosher salt and freshly ground black pepper

4 tablespoons unsalted butter

½ cup diced smoked fontina cheese (about 2 ounces)

½ cup diced plum tomatoes (1 plum tomato)



1 Wash the spinach very well. In a frying pan, heat the olive oil over medium heat and cook the spinach, stirring often, for 1 to 2 minutes, or until most of the liquid evaporates and the spinach wilts thoroughly. Set aside.

2 Crack the eggs into a mixing bowl, add the baking powder, and season to taste with salt and pepper. Using a wire whisk, beat until smooth and airy.

3 In a large nonstick sauté or 7-or 8-inch omelet pan, melt 1 tablespoon of butter over medium heat. Pour about a quarter of the eggs into the pan, sprinkle with a little more salt and pepper, and cook for 30 seconds, or until the bottom begins to set.

4 Gently flip the eggs and cook for about 30 seconds longer, or until the bottom sets but the eggs do not brown.

5 Sprinkle about a quarter of the cheese, a quarter of the tomatoes, and a quarter of the spinach just off center on the omelet. Fold in half, cook for about 1 minute to soften the cheese and warm the tomatoes, and slide from the pan onto a plate and serve. Repeat to make 3 more omelets.



This is the omelet of my childhood. My mother and grandmothers usually made them with a combination of spinach, fontina, tomatoes, and basil. When I think “omelet,” this is what comes to mind.         [image: image]         serves 4
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roman-style omelet

omelette romano

½ pound hot or sweet Italian sausage

12 large eggs

Pinch of baking powder

Kosher salt and freshly ground black pepper

4 tablespoons unsalted butter

¼ cup julienned roasted red bell pepper (see Note)

2 tablespoons fresh basil, washed, stems removed, julienned

2 ounces goat cheese, crumbled (about 2 tablespoons)



1 In a sauté pan, cook the sausage over medium-high heat until nicely browned and cooked through. Drain on paper towels until cool enough to handle, and then crumble the sausage meat. Set aside.

2 Crack the eggs into a mixing bowl, add the baking powder, and season to taste with salt and pepper. Using a wire whisk, beat until smooth and airy.

3 In a large nonstick sauté or 7-or 8-inch omelet pan, melt 1 tablespoon of butter over medium heat. Pour about a quarter of the eggs into the pan, sprinkle with a little more salt and pepper, and cook for 30 seconds, or until the bottom begins to set.

4 Gently flip the eggs and cook for about 30 seconds longer, or until the bottom sets but the eggs do not brown.

5 Sprinkle about a quarter of the bell pepper, a quarter of the basil, and a quarter of the cheese just off center on the omelet. Fold in half, cook for about 1 minute to soften the cheese and warm the bell pepper, and slide from the pan onto a plate and serve. Repeat to make 3 more omelets.



I call this a Roman omelet because of its ingredients, particularly the fresh sausage. Every supermarket in the United States sells Italian sausage labeled “sweet” or “hot and spicy.” The choice is yours. When I think of the sausage I have eaten in Italy and especially in Rome, I think of the classic fennel-infused fresh pork sausage, which adds flavor that is just bold enough for this simple omelet whose flavor is further boosted with roasted peppers and basil. The goat cheese is the finishing touch.         [image: image]         serves 4



note To roast bell peppers, char them over a grill or gas flame or under a broiler until blackened on all sides and soft. Turn them as they char to ensure even blackening. Remove from the heat and transfer to a bowl. Cover with plastic wrap and set aside for about 20 minutes to steam as they cool. Lift the peppers from the bowl and rub or peel off the blackened skin.

frittata with oven-dried cherry tomatoes and mozzarella

frittata con pomodorini secchi e mozzarella

12 large eggs

1 cup freshly grated Parmigiano-Reggiano cheese

¼ cup whole milk

Pinch of baking powder

Kosher salt and freshly ground black pepper

4 tablespoons unsalted butter

32 Oven-Dried Cherry Tomato halves (recipe follows)

16 baby mozzarella balls, each about ½ ounce, halved

4 large fresh basil leaves, washed, stems removed, torn (about 2 ounces)



1 Preheat the oven to 350°F.

2 Crack the eggs into a mixing bowl and add ¾ cup of Parmigiano-Reggiano, the milk, and the baking powder and season to taste with salt and pepper. Using a wire whisk, beat until smooth and airy.

3 In a 10-to 14-inch ovenproof nonstick sauté pan, melt 1 tablespoon of butter over medium heat. Reduce the heat to low and pour a quarter of the eggs into the pan. Cook, stirring constantly, for 1 to 2 minutes, or until they begin to scramble but are only partially cooked.

4 Evenly distribute 8 tomato halves, 4 mozzarella balls, and a quarter of the basil over the eggs in the pan. Sprinkle a little salt and pepper over the frittata. Transfer the pan to the oven and let the frittata cook for 3 to 5 minutes longer, or until the eggs are set and cooked through.

5 Remove from the oven and sprinkle the hot frittata with about a tablespoon of grated Parmigiano-Reggiano. Using a large, broad spatula, lift the frittata from the pan and serve. Repeat to make 3 more frittatas.



Italians love to cook with tomatoes, mozzarella cheese, and basil—no surprises there. I love them in a simple frittata, with salty Parmigiano-Reggiano cheese serving as the underlying flavor. Because the cheese provides a good dose of salty flavor, don’t add too much kosher salt to the eggs. I make these as individual frittatas, but you could take a more traditional approach and cook this as a single frittata in a large pan, cut into wedges for serving.         [image: image]         serves 4



oven-dried cherry tomatoes
makes 32 tomato halves



16 cherry tomatoes

About ¼ cup extra virgin olive oil

Kosher salt and freshly ground black pepper



1 Preheat the oven to 250°F.

2 Cut the tomatoes in half lengthwise. Set each half, cut side up, on a baking pan and drizzle with enough olive oil to coat. Season lightly with salt and pepper.

3 Let the tomatoes “dry” in the oven for about 20 minutes, or until they are slightly softened and the edges are slightly crispy.

4 Let the tomatoes cool and use immediately or refrigerate in an airtight container, covered with olive oil, for up to 7 days.

val d’aosta–style frittata

frittata val d’aosta

fingerling potatoes

4 ounces fingerling potatoes, sliced about ¼ inch thick

Kosher salt and freshly ground black pepper



escarole

2 tablespoons olive oil

1 medium yellow onion, sliced

1 head escarole, washed and cut into 1-inch pieces

1 teaspoon kosher salt

Freshly ground black pepper



frittata

12 large eggs

¾ cup freshly grated Parmigiano-Reggiano cheese

¼ cup whole milk

Pinch of baking powder

5½ teaspoons kosher salt

Freshly ground black pepper

4 tablespoons unsalted butter

½ cup shredded Fontina Val d’Aosta cheese



to serve

2 tablespoons snipped fresh chives

½ cup Rick’s Homemade Crème Fraîche (Chapter 1)



1 Preheat the oven to 350°F.

2 To prepare the fingerling potatoes, toss the sliced potatoes in a small bowl with salt and pepper to taste.

3 Spread the potatoes in a small baking pan and roast for about 25 minutes, or until fork tender. Remove from the oven and set aside.

4 To prepare the escarole, in a large sauté pan, heat the olive oil over medium-high heat. Add the onion and cook for 4 to 5 minutes, or until translucent. Add the escarole and cook for 3 to 4 minutes, or just until slightly wilted. Season to taste with salt and pepper. Remove from the pan and set aside.

5 To prepare the frittata, crack the eggs into a mixing bowl and add the Parmigiano-Reggiano, milk, and baking powder and season to taste with salt and pepper. Using a wire whisk, beat until smooth and airy.

6 In a 10-to 14-inch ovenproof nonstick sauté pan, melt 1 tablespoon of butter over medium heat. Add about a quarter of the potatoes and ¼ cup of the escarole and cook for about 2 minutes, or until any moisture has evaporated.

7 Reduce the heat to low and pour a quarter of the eggs into the pan. Cook, stirring constantly, for 1 to 2 minutes, or until they begin to scramble but are only partially cooked. Sprinkle a teaspoon of salt and a little pepper over the frittata.

8 Once the eggs begin to set, cover the frittata with a quarter of the fontina. Transfer the pan to the oven and let the frittata cook for 3 to 4 minutes longer, or until the eggs are set and cooked through but not browned. Remove from the oven.

9 Sprinkle the hot frittata with about a quarter of the snipped chives and a dollop of the crème fraîche. Using a large, broad spatula, lift the frittata from the pan and serve. Repeat to make 3 more frittatas.



I tasted a frittata made with glorious Fontina Val d’Aosta cheese, potatoes, and braised escarole when I was in Venice. There it was served as an antipasto at lunchtime, as is common in Italy, but I put it in the breakfast chapter, where Americans would expect to find it. This frittata is made with tender fingerling potatoes and dressed up with smooth, indulgent crème fraîche and some snipped chives. Again, I prepare these as individual frittatas, but you could make one large frittata and serve it cut into wedges.         [image: image]         serves 4
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rick’s homemade crème fraîche
makes about 2 cups



1 cup heavy whipping cream
2 tablespoons buttermilk
2 tablespoons fresh lemon juice



1 Stir the cream, buttermilk, and lemon juice in a glass bowl or jar. Cover and let stand at room temperature for 24 hours, or until very thick.

2 Stir to make sure the crème fraîche is thick enough. It should be the consistency of sour cream.

3 Cover and refrigerate for at least 24 hours before using. It will keep for up to 10 days in the refrigerator.



note While this is an easy way to make it, and I hope you do so, you can buy really good crème fraîche that is ready to use instead.

eggs in hell

uova all’inferno

1 tablespoon olive oil

1 teaspoon crushed red pepper flakes, or more

4 cups Pomodoro Sauce (recipe follows)

8 large eggs

½ cup freshly grated Parmigiano-Reggiano cheese



1 In a large sauté pan, heat the olive oil and red pepper until the flakes begin to warm through and their aroma blooms. Pour the Pomodoro Sauce into the pan and stir to create a diavolo sauce.

2 Heat the diavolo sauce over medium heat until hot and bubbly. Crack the eggs and slide them into the sauce. Cover and simmer on low heat for 7 to 10 minutes, or until the egg whites are firm and opaque and the yolks are still soft and runny.

3 Using a large spoon, scoop 2 eggs and a quarter of the sauce into each of 4 serving bowls. Sprinkle each with a quarter of the grated cheese and serve.



Unless you grew up in an Italian family that always had red sauce in the refrigerator or freezer, you may not be familiar with this easy egg dish. Easy, that is, as long as the sauce is made already, because all you do is poach the eggs in the sauce and serve them sprinkled with Parmigiano-Reggiano cheese. It gets its name from the heat of the red pepper flakes and the red color of the sauce; if you want to make it slightly more angelic, decrease the amount of pepper flakes. Serve this with crusty Italian bread or thick slices of toast.         [image: image]         serves 4



pomodoro sauce
makes about 4 cups



2 tablespoons olive oil

2 to 3 garlic cloves, minced

¾ cup white wine

Pinch of crushed red pepper flakes

2½ pounds whole, peeled canned tomatoes

Kosher salt and freshly ground black pepper

¾ teaspoon sugar

¼ teaspoon chopped fresh basil



1 In a saucepan, heat 1 tablespoon of olive oil over low heat. Add the garlic and cook gently for 3 to 4 minutes, or until golden brown. Add the wine and red pepper, raise the heat to medium-high, and bring the wine to a brisk simmer. Cook for about 2 minutes, or until the liquid reduces by half.

2 Meanwhile, put the tomatoes in a mixing bowl and crush with a fork or potato masher. Add to the pan and season to taste with salt and pepper. Stir in the sugar.

3 Bring the sauce to a simmer over medium heat and cook for 50 to 60 minutes.

4 Stir 1 tablespoon of olive oil and the basil into the sauce and taste. Add more salt and pepper if needed.

[image: image]

salami and eggs

salumi e uova

½ pound salami

1 tablespoon olive oil

1 cup diced onions

12 large eggs

2 tablespoons unsalted butter

Kosher salt and freshly ground black pepper



1 Dice the salami into ¼-to ½-inch dice. Cook in a sauté pan over medium-high heat until browned and the fat is rendered. Drain on paper towels and set aside.

2 In a sauté pan, heat the olive oil over medium-high heat and sauté the onions for 3 to 4 minutes, or until translucent and lightly browned. Set aside.

3 Crack the eggs into a mixing bowl and whisk until smooth.

4 In a nonstick sauté pan, melt the butter over medium heat. Add the reserved salami and cook for about 30 seconds. Add the eggs and stir with a spatula until scrambled to the consistency you prefer. Season to taste with salt and pepper, keeping in mind that the salami is salty.

5 Spoon the salami and eggs onto each of 4 serving plates, garnish each portion with the reserved onions, and serve.



I could probably write a book on Italian salami, of which there are hundreds of varieties. Very often they are seasoned with fennel or anise, or both. Salami are not fresh sausage but instead are cured, which means they have been smoked or dried and don’t need any more cooking, although you may heat them up, as I do here. Use any salami you like for this dish; I generally make it with fennel salami, but if you have Genoa or another type, use it, and it’s good, too, with hot buttered toast. It’s an indulgent dish, along the lines of ham and eggs, and perhaps because of that it’s a big treat on Father’s Day. My dad always asked for it on that special day in June.         [image: image]         serves 4



blood orange crêpes with vanilla mascarpone

crepes d’arancio sanguigno

crêpes

1 cup all-purpose flour

¾ teaspoon sugar

About 1 teaspoon kosher salt

3 large eggs

¾ cup milk



4 teaspoons unsalted butter



to serve

32 sections blood oranges (about 6)

4 tablespoons Vanilla Mascarpone (Chapter 1)

1 cup Blood Orange Sauce (Chapter 1)



1 To prepare the crêpe batter, mix the flour, sugar, and salt in a large bowl.

2 In a separate bowl, whisk the eggs and milk. Pour into the bowl with the flour and whisk just until combined. Do not overmix the batter. Set aside for at least 1 hour at room temperature and up to 48 hours in the refrigerator. Let the batter return to room temperature before cooking the crêpes.

3 To prepare the crêpes, heat an 8-inch nonstick skillet or crêpe pan over medium heat and melt ½ teaspoon of butter in it. When it melts, ladle 6 tablespoons (about 2/3 cup) of the batter into the pan. Swirl and tip the pan so that the batter spreads in a thin layer over the bottom of the pan and about half an inch up the sides. If there seems to be an excess of batter, pour it back into the bowl. As it cooks, the crêpe will form bubbles and start to set around the edges.

4 Use a thin spatula to loosen the crêpe and when the bubbles pop, lift the crêpe at the edges to see if the underside is nicely browned. If so, flip the crêpe and cook for about 30 seconds longer, or just until set but before it crisps too much around the edges. Adjust the heat as necessary.

5 Remove the crêpe from the pan and set aside on a plate covered with a clean, dry kitchen towel. Repeat until you have 8 crêpes.

6 To serve, spread about 1 teaspoon of the Vanilla Mascarpone over each crêpe. Fold 2 crepes in half and then in half again to form triangles. Put them on a serving plate. Garnish each plate with 8 orange segments, 1 tablespoon of the Vanilla Mascarpone, and ¼ cup or less, depending on your taste, of the Blood Orange Sauce. Repeat for a total of 4 servings.



I am intensely fond of the combination of mascarpone, vanilla, and oranges and go a little crazy when I can make this with blood oranges. Available from late December through mid-March or thereabouts, the oranges with their distinctive crimson flesh are sweeter than other oranges and taste a little bit of berries. Blood oranges are originally from Sicily; today they are easy to find in Italy and Spain and, I am happy to say, increasingly in the United States, where growers from California and Texas are producing very good specimens.

If you add a splash of Grand Marnier to the orange sauce, the rich, sweet crêpes are instantly transformed into dessert.         [image: image]         serves 4
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vanilla mascarpone
makes 1 cup



8 ounces mascarpone cheese

Finely grated zest of ½ orange

1 tablespoon vanilla paste (see Note)



1 In a mixing bowl, whip all of the ingredients with a wire whisk until fully incorporated.

2 Reserve for use on crêpes.



note Vanilla paste, also called vanilla purée, is a mixture of finely ground vanilla beans suspended in natural gum and is preferred over vanilla extract when a recipe does not need liquid. Scrape the seeds from a whole vanilla bean into the mascarpone if you cannot find the paste. I do not recommend using extract here, because I don’t like the flavor it imparts.



blood orange sauce
makes about 2½ cups



About 2 cups fresh blood orange juice (about 12 oranges)
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