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				INTRODUCTION

				
					There’s a huge field in the center of Rome. It used to be a stadium called the Circus Maximus and chariots raced around its half-mile circumference in front of a quarter million fans. Now it’s a sort of dusty, neglected dog park. It hosts the occasional jogger. Kids cutting class recline on the slopes where the bleachers used to be. Sometimes tourists picnic in the shade of the umbrella pines planted at the end of the field beside a converted pasta factory where the city’s Opera builds and stores its sets.

					It’s spots like this one that make us love Rome. The cobblestoned streets, baroque fountains, pastel palaces, and lively piazzas have obvious appeal. They’re easy to love, but we’re more drawn to the city’s surreal bits like the pasta-factory-turned-opera-warehouse next to a giant ruin. Rome is full of similar contrasts, places where contemporary life proceeds normally in spite of extraordinary or sometimes bizarre settings.

					So how did two Americans end up in this strangely beautiful and beguiling ancient city? Our roads to the Italian capital were a bit different. Katie, a New Jersey native, came in 2003 as a recent college graduate with an art history degree. She planned to continue studying art but was immediately distracted by the local cuisine; she turned her attention to food instead and earned a master’s degree in Italian gastronomic culture at the Università degli Studi di Roma “Tor Vergata.” Kristina was transferred to Rome in 1999 for work, after having studied for a year in Florence as an undergraduate and a year in Bologna as a graduate student. Neither of us ever left. Katie now works as a freelance food and beverage journalist, culinary guide, and lecturer, while Kristina is the food and drinks editor at Design*Sponge, a freelance photographer, and a development adviser focused on food assistance. We may have arrived here with other plans, but Rome’s food and drinks won us over for good.

					When our paths finally merged, we found that our experiences exploring Rome—Katie for food research, Kristina for photography—shared a lot of common ground. We both loved documenting Rome’s lost recipes and contemporary innovations and were eager to share dishes and stories that only a fully immersed Rome dweller could know. We enjoyed celebrating new flavors and breaking down the stereotype that Roman food must be hypertraditional in order to be authentic. Most of all, we loved using food as a vehicle for providing a complete picture of our adopted city.

					While crafting this book, we sought inspiration in peripheral, graffiti-clad neighborhoods, patrician districts, archeological parks, neighborhood bakeries, artisanal gelato shops, dimly lit cocktail bars, chaotic markets, and innovative restaurants. The result of our explorations is this collection of recipes that embraces Roman flavors and goes beyond the tight focus on tradition to acknowledge that the city’s cuisine has evolved and that strict tradition, while predominant, certainly isn’t the only reality.
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				rome: then and now

				
					Before we can start talking about what we eat in Rome today, we have to step back about three thousand years to see where it all comes from. Of course, there are plenty of modern tools and New World ingredients in Roman kitchens today and the cuisine continues to evolve from its origins, but many of those flavors we know as distinctly Roman have been on local tables since the beginning.

					Rome has always been bound to its rural origins—the city’s founding father, Romulus, was a shepherd, after all. According to legend, Rome was founded on April 21, 753 BC. On that date, Romulus, the son of the god Mars and nearby royalty, killed his twin brother, Remus, and became the first king of a simple settlement.

					Romulus, for whom the city is named, was succeeded by six other kings, some of Etruscan stock. The Etruscans were a sophisticated trading society eventually overcome by the Romans, but not before imparting their engineering and viticultural prowess upon the primitive Roman sheepherders.

					This kingdom was followed by the Republic, an oligarchy established in 509 BC, which was ruled by wealthy families. During its nearly five centuries under Republican rule, Rome was transformed from a malarial backwater into a thriving city with a complex infrastructure and vast, suburban farm estates. As the city grew and its territories expanded, it demanded additional nourishment. Grand aqueducts were built to supply the Romans with fresh water (a similar system still feeds modern Rome). The conquest of southern Italy and North Africa paved the way for state-sponsored grain cultivation in those zones, which was bolstered by a robust commercial network and near-complete dominance of the Mediterranean.

					By the time the first emperor, Augustus, took the throne in 27 BC, Rome was a burgeoning capital with nearly 1 million residents living in an area that corresponds to today’s historical center (currently inhabited by fewer than 123,000). Romans imported spices, wine, condiments, and olive oil, and the patrician class entertained itself with elaborate banquets showcasing exotic produce and game meat. Meanwhile, the urban poor lived mainly on cereals, legumes, porridge, and bread, and many relied on state rations or upper-class generosity for food.

					The decline and fall of the Roman Empire saw the city return to its agricultural roots. By the fifth century, the population had plummeted and Rome, once the command center for a vast empire, was reduced to a handful of small villages separated by livestock pastures and swamps.

					From around 600 until 1870, with only brief interruptions, popes ruled Rome. Monasteries and convents operated vineyards and farms. The Crusades momentarily brought Rome out of relative isolation and in contact with the East and its spice trade, but for the most part, the city’s medieval diet remained simple and relied on locally cultivated produce, legumes, and lamb, all of which still play an important part in today’s cuisine.

					When the Roman Renaissance began in the mid-fifteenth century, wealth returned to noble tables, while peasants ate simple, rural cuisine and small taverns catered to pilgrims. The subsequent Baroque era brought lavish banquets, naturally reserved for the upper class. Meanwhile, from 1555 until 1870, the popes confined Rome’s Jews to a squalid, flood-prone Ghetto, where isolation, poverty, sumptuary laws, and the rules of Kashrut gave rise to a unique cuisine called the cucina ebraica romanesca.

					In 1870, after twelve centuries of papal rule, Rome fell to a secular unification movement led by King Vittorio Emanuele II and General Giuseppe Garibaldi. The Ghetto was liberated and Rome began its tremendous transformation from a dilapidated, insalubrious swamp into a flourishing European capital. For the next century, migrants from every corner of Italy converged on the city to build river embankments, factories, housing, and public works. The population swelled and peasants from Abruzzo, Calabria, Campania, Sicily, and elsewhere brought their culture and traditions, all influencing the local cuisine, called the cucina romana, as they assimilated.

					Cucina romana refers to Roman cooking as a whole. Ironically, outsiders have had a strong influence—particularly peasants arriving from impoverished rural regions from 1870 to 1970. Local cuisine has been infiltrated fabulously by ingredients, customs, and techniques also inherited from laborers, bureaucrats, and students arriving from other parts of Italy. Their regional Italian elements mingled with native traditions to produce the Roman classics, and the transformation is ongoing.

				

				
				
					
						[image: ]
					

				

				
				
					
						[image: ]
					

				

			

		

	
		
			
				about this book

				
					OUR ROMAN RECIPES

					The recipes in Tasting Rome include traditional dishes and contemporary innovations, each selected for the story it tells about Roman cuisine and the way it transports the full spectrum of local flavors to the home kitchen. Our recipes include and acknowledge classics like Gricia and Coda alla Vaccinara and show how the cuisine has transitioned to include new dishes that draw on traditional flavors and ingredients. The classic dish Cacio e Pepe, a sauce of Pecorino Romano and coarsely ground black pepper, was once exclusively used as a condiment for pasta, but now has become a Supplì seasoning, too. Pollo alla Romana, chicken simmered with tomaotes and bell peppers, used to be a main dish served on a platter during the summer; now you’ll find it deboned and on sandwiches. The exciting thing about these innovations is that they are not radical, but instead deeply rooted in Roman flavors. They present the centuries-long evolution of the city’s cuisine.

					We have developed many of the classics for home use alongside the city’s great chefs. We worked on the pizza and bread recipes with chef John Regefalk, an extraordinary baker and expert in European baking traditions, and many of the cocktails were created in collaboration with Rome’s top mixologists, including Patrick Pistolesi and The Jerry Thomas Project.

					It would be impossible to represent every aspect of the Roman dining experience, so we instead selected our recipes to highlight the best of Rome. Frankly, there are some really terrible classic and contemporary dishes being served today—and we have tried and suffered through them all so you don’t have to. This book focuses on the foods that best communicate the spirit of the Roman flavors we have come to know and love.

					Rather than dividing the book into traditional courses like antipasto, primo, secondo, contorno, and dolce, we chose an organization to accommodate the new classics and acknowledge noteworthy dishes. We included recipes without regard to critical mass in order to share the small but growing landscape of deliciously innovative Snacks, Starters, and Street Food. Our Classics draw on beloved recipes perfected by hardworking local chefs, while the Variations are a nod to a new, lighter approach to cooking at home and in restaurants.
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					We pay special attention to two minority cuisines, Roman Jewish and Libyan Jewish, because a discussion of Roman food culture would be incomplete without recognizing the contributions of the cucina ebraica romanesca and the more recent cucina tripolina. Although the Jewish community has just around 13,000 members, about .3 percent of the city’s total population, the flavors and history of its dishes are so profoundly rich, they warrant special attention.

					The Quinto Quarto chapter celebrates offal and poor cuts of meat, ingredients that have been used by peasants and nobles alike for millennia. We highlight some recipes that are slowly fading away and others that are becoming fashionable again, as young Roman chefs embrace flavors of the past. For all its meat and offal, Rome has profound affection for its seasonal produce, which floods market stalls and plays a supporting role in so many classic meals. Our Vegetable recipes revisit traditional dishes and propose new combinations, all of which celebrate local, seasonal items, and can be adapted to what is available to you.

					The Bread and Pizza chapter is a survey of Roman-style baking and covers the popular local baked goods, from pizza and flatbreads to the sandwich rolls that anchor the everyday diet. We also pay tribute to ancient bakers and their heirloom wheats with an original loaf inspired by historical flavors. The Sweets chapter explores the underappreciated variety of Roman desserts, both baked and frozen. We chose our recipes to reflect holiday specialties and perennial favorites, plus a few inspired sweets, like Sorbetto di Pesche e Vino, that transform familiar flavors into new forms.

					While cocktail culture is only just beginning to blossom, this movement has gained momentum as young Romans drift away from wine toward new flavors. Our recipes, adapted from bars or contributed by mixologists, are an insight into what they are thirsty for.

					THE ROMAN KITCHEN

					Eating in Rome can be intimidating—language barriers and separate menus for locals and tourists don’t help—but cooking like a Roman shouldn’t be. We recommend a few basic tools and ingredients to get you started so reproducing our recipes is a breeze, no matter how far from Rome you may be.

					equipment

					The Roman arsenal of tools is basic and practical, much like the cuisine itself, so you’ll be able to cook Roman-style with even the simplest, no-frills equipment. Odds are, you already have the tools in your own kitchen. A handful of recipes call for special equipment—a pasta machine for I Cracker, for example—but most can be adapted to items you already have. If you have an ice cream maker or food processor, you’re in good shape for making some of our frozen sweets. There’s no need to run out and buy a pizza stone if you don’t already have one; wherever possible we provide alternatives for special equipment. But here are a few things you do need.

					BAKING DISHES AND BAKING PANS Baking dishes and pans come in various shapes, sizes, and materials (ceramic, porcelain, stoneware, Pyrex, and CorningWare, for example). If you don’t have the size recommended in the recipe, you can use a smaller or larger vessel, but be aware that this may affect cooking time and adjust accordingly. The materials we suggest are the most reliable for even heating, but you can use any you already have.

					For making bread, pizza, and pastries, weighing ingredients, even liquids, is a crucial step to success. Baking, after all, is an exact science. Cup measures can vary significantly and different flours have slightly differing weights per cup, so using a digital scale is the only foolproof method for ensuring you’ll achieve the intended results. We highly recommend using metric measurements, and a digital kitchen scale that can switch between imperial and metric units is a handy tool for any kitchen. Metric measurements are more precise, and you’ll notice that we have put them in parentheses beside the US measurements for bread and pizza recipes in the baking section. Please use them!

					You’ll need small, medium, and large bowls, preferably glass, stainless steel, or plastic, for mixing doughs, Biga, and porridge.

					For the best results with pizza and bread, we highly recommend investing in a pizza stone, as well as a peel. Inverted baking sheets or unglazed quarry tiles make good substitutes. In all cases, you’ll want to preheat the stone, baking sheet, or tile in the oven for at least 45 minutes before you bake. Doing so ensures that you will transfer the dough to the ideal surface for cooking it evenly. You can improvise a pizza peel with a flat, thin wooden board or a rimless baking sheet (see this page). You’ll need parchment paper to line baking sheets and to transfer the dough to the oven and onto your preferred preheated surface.

					A dough scraper (also known as a bench scraper) can also be useful when handling and transferring dough. Think of it as a nonstick extension of your own hands. It also works wonders for cleaning your work surface, for dividing dough into segments, and for incising a loaf before baking it, as in the case of Habemus Panem; alternatively, you can use a chef’s knife.

					Baking sheets come in different sizes, the most versatile being a half sheet (18 × 13 inches). Our recipes were developed and tested using heavy gauge half-sheets, but in most cases, any size should work fine. Always line baking sheets with parchment paper or a nonstick silicone baking mat to prevent sticking.

					BOX GRATER We recommend using a sturdy box grater with a good handle with at least one side of very small “punched” (protruding) holes. Use that side for grating Pecorino Romano and Parmigiano-Reggiano to achieve a fine and powdery grate. Very fine, freshly grated cheese melts faster and more evenly and is less likely to clump, crucial for the most classic dishes like Cacio e Pepe, Carbonara, and Gricia.
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					COCKTAIL TOOLS Several of our cocktail recipes require a metal shaker, necessary for creating nice, frothy egg whites. Most basic shaker sets come with a Hawthorne strainer; use the strainer’s detachable spring for dry shaking the Cinquième Arrondissement. You’ll need large ice cube trays for the Cosa Nostra and Nerone, which you can find at some liquor stores and online (see Resources). If you don’t have a bar spoon, use a teaspoon, and if you have a jigger, use it for measuring spirits, or buy a set of small graduated liquid measures from OXO, which will be useful for most recipes in the book. BarProducts.com and Cocktail Kingdom are well stocked online outlets for cocktail tools in a range of prices (see Resources). Small, medium, and large jars will come in handy for Sciroppo di Zucchero, Vodka all’Alloro, Digestivo all’Alloro, and Ciliegie al Mezcal.

					Our recipes suggest specific glassware for each drink, but if you don’t have it, you don’t have to run out and buy it. Our favorite bartenders change up their glassware all the time; we have been served the Cinquième Arrondissement in a wineglass, a Collins glass, and a pint glass. If Rome’s bartenders are loose about how they serve drinks, you definitely can be, too.
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					FRYING IMPLEMENTS You certainly don’t need a dedicated deep fryer to make the fried recipes—the small dimensions of Roman kitchens aren’t amenable to appliances, so most home cooks just use a deep skillet, cast-iron pan, or Dutch oven. Use long tongs, a slotted deep-fry spoon, a long-handled mesh skimmer, or a metal frying basket to keep your distance from the hot oil. Manage oil temperatures with a sturdy thermometer with a temperature range up to 400°F. For deep-frying, we recommend using a vessel at least 6 inches deep. Higher sides reduce the risk of spillage or splashing. A wider pan is more stable, and therefore safer, than a narrow one, and the heavier the material, the more efficiently the pan maintains a consistent temperature, and therefore produces more consistent results. A double or triple timer helps manage timing when frying in batches.

					ICE CREAM TOOLS You don’t necessarily need an ice cream machine for making zabaione gelato for the Affogato al Caffè or Sorbetto di Pesche e Vino; we offer an alternative method for freezing on this page. But if you’re in the market, the Cuisinart ICE-21 is a good entry-level model, while the De’Longhi GM6000 is a splurge. A small ice cream scoop (#60 scoop, which is the equivalent of 1 tablespoon) is useful for shaping and dropping Castagnole and Pizzarelle, not to mention for serving gelato and sorbet.

					POTS, PANS, AND SKILLETS In general, thicker-material pots, pans, and skillets heat more evenly and produce better results by maintaining a stable temperature while cooking. They are also less susceptible to large temperature fluctuations. Vessels made from thinner materials tend to distribute heat less evenly, leading to “hot spots” where food sticks and scorches.

					For finishing pasta dishes in their sauce, we recommend using a stainless-steel pan at least 2 to 3 inches deep. The extra height makes it easier to toss and swirl the pasta as it cooks. A heavy-duty sauté pan with medium-high straight sides and a tight-fitting lid are ideal for braising meats. The pan size should allow the ingredients to fit snugly and cook together closely.

					MIXERS Most stand mixers come with whisk, paddle, and dough hook attachments. The last is a great tool for kneading less hydrated and tougher dough and for long-duration mixing. You’ll need a mixer with a dough hook for making Pizza Romana and Maritozzi con la Panna. For the Torta di Ricotta and the Brutti ma Buoni, if you don’t have a stand mixer, you can use a hand mixer. Having an extra mixing bowl is always handy.

					RAMEKINS Ramekins are small baking dishes made of porcelain or earthenware. We use 6-ounce ramekins for the Sformatino di Broccolo Romanesco and 5½-ounce ramekins for the Panna Cotta alla Menta con Salsa di Cioccolato. In a pinch, ceramic cups, muffin tins, or even small jars could work as substitutes—and add character to your dining table.

					ingredients

					One of the most magical things about Rome is the abundance of seasonal produce sold in market stalls all over town. The flavor and intensity of these local ingredients are hard to match, but that doesn’t mean you can’t create food in the spirit of Rome in your own kitchen. Look for ingredients that at are the peak of freshness and flavor. Farmers’ markets and community supported agriculture (CSA) organizations are a good place to start. If you’re lucky enough to have a garden, you can even grow your own. Choosing your ingredients based on freshness and market availability is a way to add your own local flair to our recipes; this approach to shopping perfectly mirrors the spirit of Roman cooking.

					Aside from produce, there are other items that will be an essential part of your Roman-style repertoire. We wrote this book with the home cook in mind, so you shouldn’t have to search far and wide for supplies, but we have included some online resources for specialty items (see Resources).

					BLACK PEPPER Considering how prevalent black pepper is in Roman cuisine today, it’s hard to imagine that before the twentieth century it was a luxury for most. Perhaps to make up for lost time, Roman cooks use it liberally. When a recipe calls for black pepper, always use whole peppercorns and coarsely grind them fresh for each use.

					EGGS Our recipes call for large eggs. Yolk color varies greatly; farm-raised organic eggs in Rome tend to have darker, more vibrant-colored yolks than their US (and even European) counterparts. This will impact the color, but not the flavor, of your carbonara. If you are comfortable using raw egg whites for cocktails, be sure to use a fresh organic egg or get them from a trusted source; pasteurized egg whites or powdered egg whites work, too, and some say even better.

					FENNEL POLLEN Seasoning pork with fennel pollen greatly complements its flavor and will enhance the flavors in the Porchetta di Vito Bernabei beautifully. We also use it in Habemus Panem. It is available at specialty spice shops and via mail order (see Resources).

					GUANCIALE Guanciale, a fatty, salt-cured pork jowl, is a cornerstone of Rome’s pasta tradition. If you don’t want to make it yourself, it is available at some Italian butchers and delis and via mail order (see Resources). Take care to slice off the outer layer of spice rub and any yellowed fat before dicing and cooking it. Cut it first into slabs like bacon so the pink and white parts run horizontally, then dice in the dimensions indicated in the recipe.

					You can substitute guanciale with pancetta or slab bacon (both cured pork belly), which is used more or less interchangeably by Roman cooks, though bear in mind that guanciale is quite a bit fattier than pancetta (only about 30 percent lean compared to pancetta’s 50 percent), so it will render more fat. If that scares you, feel free to remove some of the rendered fat from the pan. That tip may sound controversial, but we have seen plenty of Roman chefs do it while observing them in their kitchens. Some may disagree with removing guanciale fat from the pan, but others embrace it because it gives a lighter finished product. Don’t discard it, though; you can use your rendered fat to make Vodka al Guanciale for Carbonara Sour di Co.So..

					OIL Unless otherwise noted, always use extra-virgin olive oil, whether for cooking vegetables or for dressing a salad. For frying, use neutral oil with a high smoking point: rapeseed, canola, peanut, or corn.

					PASTA We recommend using the highest-quality pasta you can afford. Slow-dried, bronze-extruded, durum wheat pasta has excellent structure and flavor and will improve the quality of a dish. Pastificio Di Martino and Whole Foods 365 brands are good mid-range options. Benedetto Cavalieri, Pastificio dei Campi, Felicetti, and Setaro are high-end brands, and worth it.

					In each dish, we specify a pasta shape. Thanks to food historians Oretta Zanini De Vita and Maureen Fant, there is an entire book (Sauces & Shapes: Pasta the Italian Way) devoted to the theory behind pairing sauces with specific pasta shapes, and the proper pairing really does matter to Romans—and to most Italians, for that matter. The classic Roman pasta arsenal includes spaghetti, rigatoni, and bombolotti (also called mezze maniche).

					PECORINO ROMANO Pecorino Romano is a salted sheep’s-milk cheese that has roots in Rome stretching back two thousand years. In spite of the name, it’s not necessarily produced in Rome; by law, it can be made in Sardinia and southern Tuscany as well. Each producer has his or her own approach to salatura (salting), so the saltiness of the cheese may differ from brand to brand, and the same producer’s cheese will vary throughout the season. Taste cheese before using it in a recipe and be conservative when adding salt to dishes that feature it. In Rome, we use Brunelli and Lopez brands. Specialty Italian shops and cheese mongers in the United States (see this page) stock mid- and high-range cheeses. Trader Joe’s is a respectable and affordable supermarket brand, and Whole Foods and Bristol Farms also have a selection, though at a higher price range.

					PEPERONCINO When it comes to spices, the Roman palate doesn’t crave intense or prolonged heat, but peperoncino, a mild to moderate strength chile, is a staple. We use dried peperoncino here—market stalls sell it from hanging strands—but you can use dried chile flakes or fresh Thai bird’s-eye chiles for a similar effect.

					SALT Always use sea salt unless otherwise noted, like for salting meats and fish when kosher salt is used instead. Salt meats well in advance to allow the seasoning to penetrate the meat; salt whole fish just an hour before cooking. For fillets, salt 20 minutes before cooking.
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