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			TO ALL THE PASSIONATE COOKS IN THE WORLD:

			
				For those of you who have invited me and my recipes into your kitchen, thank you. Let’s continue to create more delicious and easy Italian dishes together.

				For those who are new to my recipes and guidance, I look forward to being part of your kitchen as I share with you my passion for and knowledge of Italian food.

			

			LET’S GET COOKING!

			
				Tutti a tavola a mangiare!
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			INTRODUCTION

			SOMEHOW FOOD HAS always been a very big part of my life, not only for breakfast, lunch, and dinner, but as part of my existence, part of my growing up, and ultimately my life’s dedication. I grew up in Istria, a small peninsula in the Adriatic. It was once the northeast corner of Italy; then after World War II, it was given to Yugoslavia, a newly formed communist country, and it is now part of Croatia. Life was meager in my formative years under the communist regime, but I was blessed with my rich heritage and a loving family, in which Grandma Rosa and Grandpa Giovanni grew, produced, cured, and dried most of the food that we needed. Our house was set in the center of a courtyard, with the animals’ pens on the outside of the courtyard. This was on an unpaved street in a small town called Busoler, with our planting fields standing next to the courtyard and other homes. I was Grandma Rosa’s little assistant, and I loved it. Milking the goats and helping to make ricotta, collecting the still-warm eggs and helping to make fresh pasta, collecting clover to feed the bunnies—these were all my jobs. I would tag along for the harvest of the grapes when it was time for Grandpa to make the wine, and would climb up the olive trees in November to harvest the hard-to-reach olives for Grandma. November was also the season for the slaughter; one of my jobs was to hold the casing while Grandma filled the sausages; another was to bring the salt to Grandpa so he could rub it into the hind legs of the pig, which he would cure and then slice into delicious thin slices of prosciutto by late summer. The plowing and planting of the earth started in February and March, and I would be in charge of bringing the merenda, a midafternoon snack, to Grandpa in the fields. As the vegetables and fruits grew, I had my little basket ready for the harvest. The summer was glorious with all the delicious fruits. First the strawberries and cherries, then the apricots, peaches, plums, figs, and grapes; in the fall, we had pears, apples, almonds, and walnuts. The process of saving the extra summer bounty for the long cold winter months was a lot of work: shelling the dry beans, braiding the garlic, canning the tomatoes, and laying the figs and prunes in the summer sun to dry to be enjoyed in the holiday desserts. Those flavors, aromas, and sentiments are still part of me, of my passion, and who I am today as a chef.

			When my mother and father decided to escape communism and bring my brother and me back to Italy, it was a difficult transition. The family was happy to be in Italy and free but economically under stress. In the aftermath of the war, jobs were hard to find and my parents decided to stay in a political-refugee camp, the Risiera di San Sabba, on the outskirts of Trieste, and await the chance to emigrate to the United States. After two years, in 1958, we received our visa approval and came to New York with the assistance of Catholic Relief Services. It was a very difficult adjustment for me. I felt my umbilical cord of contentment and security severed. I missed Grandma Rosa and Grandpa Giovanni so very much, and the memories of that time and of that food remained my connecting link; it has been my passion ever since. When I cook, the aromas and flavors I recall bring me back to that courtyard in Busoler, and I want to share my passion and my memories ever more with the world through my restaurants, my TV shows, and my books.

			Over the past forty-six years, I have proudly shared with America the richness, deliciousness, and beauty of Italian food. I was fortunate to have been born into such a fecund culture and have had the privilege of being able to communicate my traditions to my adopted home, America. My passion is now to share and to teach, and this book provides the forum for me to collect everything I want to communicate to you in one place, in one big book, my master class. Here I have gathered my life’s memories, my philosophy, my passion, my art. These are the ingredients I love to cook with, and the cooking techniques I have learned and developed through my forty-plus years in the kitchen. I have dedicated forty-six years of my life to that early passion, and continue to do so with enthusiasm, but there are milestones along the way that make you reflect, make you feel the need to put down on paper all you have collected and deemed important along the way. This book is one of those milestones, a milestone of nearly half a century of experience that I want to share with you. I will share with you tips for buying and storing food, the delight of cooking and eating with the seasons, the traditional foods of Italy that bring the flavors of my homeland to your home and table, all included in the more than four hundred recipes on these pages. Italian food is always about authentic ingredients, intense flavors, and the enjoyment that comes when family and friends get together. I want you to beckon your family to the table with good food cooked with love. And I want to impart every bit of wisdom I have, so you can feel confident in the kitchen and spend more time enjoying your family and friends at the table.

			All of the above might seem difficult to achieve, but I like to keep it simple in the kitchen, because Italian food at its best is simple. That means being straightforward in my explanations as well as creating recipes that lead to easy, successful cooking. One of the most important parts of the cooking process is understanding the ingredients, and then the tools and techniques needed to elevate them. The first portion of this book includes a comprehensive guide to the ingredients I love and use most often. From vegetables to pastas, cheeses, other proteins, and more, I clearly explain the cooking techniques that you must master to use these ingredients with ease. I explain to you in detail the tools that are most important to me and that help make those tasty dishes. There are short explanations about each region of Italy, and a discussion about olive oils, cheeses, and wines. In the appendix, there are even some phrases you can use when traveling and dining in Italy or at your local Italian restaurant. And at the back of the book you’ll find a full glossary of the Italian words most often used when referring to food.

			Within the section on ingredients, I share with you how to buy, store, and prepare vegetables. Maybe you are put off by artichokes because you think they are difficult to clean and cook, but they are one of my favorite ingredients, and I will teach you how to clean them in a jiffy. My tip for poached eggplant will help you use this delicious ingredient in several different recipes based on this simple technique, rather than always serving it fried. Crushing tomatoes properly, baking radicchio, and storing strawberries and cherries are all skills that I know will become your own. If you are not familiar with the deliciousness and intensity of flavor in tomato paste, I will share with you how and when to use it. Also, I will pass along nutritional tips, which I am learning more and more about as we become more aware of the effects of food on our overall health. How do you store truffles and preserve their intoxicating aroma? What is the right consistency for pasta dough? These and many more questions are all answered in this book. In writing the book, I have wanted to enter your kitchen and be by your side when you ask yourself, What do I do next? I want your kitchen to be your comfort zone.

			I love a kitchen that is full of aromas; herbs and spices are important to me when I cook. They can make all the difference in a dish, and I want you to use them and establish an ease in handling and adding them to your recipes. So I will teach you how to buy, store, and use them with conviction. You’ll come away from this book knowing how to cut up a chicken, how to fillet a fish, and what pasta shapes are best paired with which sauce. I share with you my favorite cooking techniques: how to roast, steam, grill, braise, broil, sauté, and many others. Cleaning calamari or cooking a whole fish becomes a simple task, and before even getting to the cooking, I will talk you through what to look for at the market to buy the freshest fish. I’m often asked what are the essential cooking tools that each person should have in the kitchen, so I’ve included it. No meal would be complete without some wine, so I will walk you through making wine and beverage choices that you can best enjoy with your Italian meal.

			My teachers have been my traditions, my family, Grandma Rosa, and all the grandmothers and mothers I met along the way in my yearly returns to Italy, who openheartedly shared their family recipes with me. I also thank all the professionals who took me into their kitchens, and the food artisans who shared their passion with me. I feel gratitude for all of them, and a need to continue to share the tips I learned from them. You have invited me into your homes with my books and on the television screen, and you have visited me in my restaurants. You have cooked my pasta, dressed it with my sauce, and enjoyed it with a sip of my wines. I love the connection we have, and I want it to continue. I offer this book to you, a book in which I have collected the results of my many years as an Italian cook-chef. This book is very sentimental to me and I share it with you like a dowry a mother gives her young bride. It’s all in this book, everything you need to know to cook Italian food. Lidia’s Mastering the Art of Italian Cuisine is my most comprehensive book on Italian cooking so far. Make it your own, for knowledge is power, and this book will give you the tools and know-how to be the master of Italian cooking in your kitchen.
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					Dalla mia cucina alla vostra.
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			IN ITALY AND ELSEWHERE IN EUROPE, there are abbreviations on food-product labels that might be confusing but provide a guarantee; when buying Italian products, look for them.

			These marks protect the Italian product and guarantee it as being made in Italy. Some Italian sellers and many non-Italian producers make products in the Italian style that are not grown or made in Italy. The designations guarantee that your purchase is authentically Italian.

			DOP, or Denominazione di Origine Protetta, is a mark endorsed by the European Community to promote and guarantee that the food or agricultural product you are about to buy is consistent in its authenticity and artisan characteristics, and that it represents the designated geographical area for that product.

			IGP, Indicazione Geografica Protetta, applies to agricultural products and foods whose qualities derive from the growth and transformation of a specific area.

			DOCG, Denominazione di Origine Controllata e Garantita, applies to wine-production zones and determines specific wine-growing zones, ensuring that a specific wine is produced from officially prescribed grapes or blend of grapes.

			Fruits and Vegetables

			Vegetables are the protagonists and excel in Italian cuisine. Pasta might hold the title as the most popular category, but as far as I am concerned, vegetables and legumes are the silent winners. Italy has a year-round growing season and is one big garden; vegetables are not only side dishes but are at the base of most Italian main dishes, from meats to fish to pasta. The freshness, flavors, and colors of Italian cuisine are due to the vegetables. Unlike in many other cultures, where proteins reign, in Italy a meal might be 60 to 70 percent vegetables and legumes.

			Italians like to cook with fruit. The natural sugar in fruit is favored in Italian desserts, which tend to be less sweet. Many desserts have fruit baked right in them. Berries are used when in season to top ice cream or dolci al cucchiaio or other desserts eaten with a spoon. Often fruits are poached or baked and served warm. Fruit renders best in cooking and is its sweetest when perfectly ripe, just before it begins to decay. Of course, fruits should be used and eaten in season.

			Always wash your produce, and use all your senses when buying it. For example, artichokes should squeak, so use your ears. Do not prep produce far in advance of when you will be cooking with it—it can oxidize and become discolored and lose some of its aromas, nutrients, and freshness. Store produce properly: Onions and potatoes must stay in a cool, dark place. Refrigerate items such as broccoli or spinach, and try not to refrigerate items such as tomatoes. Fresh herbs should be stored in a damp towel, or in a vase with water, like flowers. Allow fruit to ripen naturally at room temperature, or in a brown paper bag, which speeds up the process. You can revive leafy greens in a bath of cold water in the sink; this not only washes the produce, but also freshens it up.

			ALMONDS

			
				Some of the best almonds grow in Sicily, a region known for its extensive repertoire of almond dishes. Blooming almond trees, which are fruit trees, are a beautiful sight, like white clouds dotting the landscape in spring, especially around the towns of Noto and Avola. One of the most traditional and well-known Sicilian desserts is pasta reale, the almond paste that so many Sicilian desserts are made with, such as little white lamb-shaped treats sold around Easter, cassata, and the beautiful fruit macaroons. Almond trees were brought to Sicily from Asia by the Greeks in the fifth century B.C. and grew throughout the island in profusion. Crushing fresh almonds in water to make almond milk is a tradition among Sicilians; they allow the mixture to steep for a day or two, strain it, and then drink the liquid. One could compare it to coconut milk. Almond milk is a refreshing drink, and is delicious poured over ice on a hot summer day. In the warmer months, ice cream and sorbet are made with this natural almond water. In Italy, the almond drink known as orzata is available at bars and stores all over the country.

			APPLES

			
				The apple is one of the most widely cultivated fruits. There are more than seven thousand different varieties. Originating in China, it has been grown in Asia and Europe for thousands of years, and was brought to North America by the colonists. The United States is now the second-largest producer of apples, but Italy does its share of growing and using apples, especially in the Val di Non in the Trentino–Alto Adige region. Besides eating apples as a fruit and using them in desserts, I find apples delicious in salads, paired with roasted or cooked vegetables, and baked or sautéed with meats, especially pork, game, and fowl. Applesauce is a great fat substitute for low-fat baking. Simply substitute half as much applesauce as the fat that is called for.

			ARTICHOKES
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				Artichokes are one of my favorite vegetables. People shy away from cooking with them because of the seemingly laborious process for cleaning and prepping them, but I love their taste, their look, and their versatility. They can be stuffed, baked, fried whole, thinly sliced for a salad, or used in a pasta sauce or a grand risotto. The part of the artichoke plant we eat is actually a thistle flower prior to blooming. If the thistle is left on the plant, it will turn into a flower with a beautiful purple center. The artichoke is easier to handle and to eat when it is small and young; a larger artichoke, though still delicious, needs to have its tough outer leaves plucked off, its stem cleaned, and its beard in the center cleaned out prior to being used in cooking. Artichokes come in seven or more sizes, so make sure you buy the best size for the recipe. They should be firm, almost squeaky when pressed, and vibrant green, sometimes with tinges of purple. Brownish streaks in the leaves indicate that the artichoke is old. Look for and always ask for ones with the stems attached: the stem acts as a reserve food supply for the vegetable and will keep it fresh longer. Springtime is the best season for artichokes, usually around April and May. If you are in Rome, the Italian capital of artichoke eating, every single restaurant menu will have artichokes prepared several ways—braised, fried, sautéed, with pasta, with meat, artichokes every way. In May, the artichokes are big enough to yield good portions, but they have not developed the inside beard, so they are tender and can be eaten whole. The soft inner heart part is the prized section of the artichoke, although I do enjoy very much scraping the pulp off the inner leaves and sucking out the juice when I braise or bake them—a little messy but loads of fun. The cardoon, the artichoke variety that is indigenous to the Mediterranean Basin, was known to be used in cookery in ancient Greece and Rome. Today Italy is the top country in artichoke cultivation and production in the world—all varieties of artichoke. Artichokes come in different color varieties; most are green, but in Italy the large purple artichoke, Romanesco, is particularly prized. In the United States, Castroville, California, is the epicenter of artichoke production. During their off-season, there are always artichoke hearts jarred in oil or vinegar, which are good for antipasto, and can be added to sauces, battered and fried, or added to salads.
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			CLEANING ARTICHOKES Fill a bowl with cold water, and add the juice of one lemon plus the squeezed-out lemon halves. Peel and trim the stem of an artichoke. Pluck off any tough outer leaves and discard. Using a paring knife, trim away any tough parts around the base and stem of the artichoke. With a serrated knife, cut off the top third of the artichoke petals and discard. Now push the leaves out gently to expose the fuzzy purple choke. With a small spoon, scrape out all of the choke to expose the heart at the bottom of the artichoke. Put the prepared artichoke in the bowl of water with the lemon juice, to keep it from oxidizing (turning brown), and finish cleaning the remaining artichokes. If you are particular about your hands, wear gloves during cleaning: artichokes will also leave a dark brown stain on your hands, and sometimes the outer leaves are sharp and will pinch.

			ARUGULA
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			Arugula is an aromatic, peppery salad green of the mustard family that is very popular in Italian cuisine and grows wild all over the Mediterranean. There are several varieties of domesticated and wild arugula on the market, different in the shape of their leaves and in the intensity of flavor. Usually, the thinner and spikier the leaves, the more peppery the taste. When buying any arugula, look for fresh, firm, vibrant green leaves. They should not be wilted, yellowing, or slimy. When buying packaged arugula, make sure the bag contains no excess water, because moisture can cause arugula to rot quickly. It should be stored in the refrigerator and kept dry. Arugula is delicious in salads, as a sandwich stuffer, sautéed and cooked in soups or frittatas, made into a pesto, or combined with garlic to make a sauce for pasta.

			ASPARAGUS
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			This popular vegetable is best when it’s in season, from February through June. Although green is the most common, white and purple asparagus are good options as well. White asparagus is grown slightly covered by mulch or plastic, which prevents photosynthesis, resulting in its white color. As with green asparagus, the tips of the white asparagus are tasty and sweet, but the stem can be woody and must be discarded. On the other hand, purple asparagus is more like the green, but it loses its purple coloring during cooking. Once the stems are peeled and trimmed, they become more tender. When buying asparagus, look for firm, bright green stalks with tight tips. I recommend buying them on the day you’d like to prepare them. If you do need to store them, wrap them in a damp paper towel and set them, stems down, in a container with an inch of water; they should remain fresh for three to four days in the refrigerator. When preparing asparagus, peel the lower two-thirds of each stem with a potato peeler. Then cut off the tough bottom of the stem, usually about an inch. Asparagus is great blanched, steamed, roasted, grilled, or pan-sautéed. When I find myself in Italy in the spring, I love to go foraging for wild asparagus; the stalks of wild asparagus are much thinner than regular asparagus, and have a more pronounced bitter taste, which I love. Through my travels in America, I have looked for wild asparagus but have not yet found any.

			BEETS
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				Look for medium-sized beets that are firm and have a smooth skin. There are many different varieties besides the more common red beet, such as yellow, orange, and Chioggia red-and-white beets. Try to use beets from March to October, when they are at their best. When they are young and the leaves are small, green, and crisp, try slicing them thin or grating them raw and tossing them in a salad. One of my favorite ways to use beets is to make beet risotto, which has great flavor and color. When cooking with beets, you should boil or bake them first and then peel them. At that point you can use them in salads, soups, or risottos, and feel free to experiment. Beets with hairy root tips tend to be tougher. Make sure you use the greens. When they are smaller, and blanched, they are delicious tossed in a salad; boil the larger ones and serve them as a delicious vegetable, dressed with olive oil and vinegar. Too often these nutritious and delicious leaves are discarded.

			BELL PEPPERS

			The pepper family is a large group of vegetables with flavors ranging from sweet to extremely spicy. Italian cooking most often uses the sweet bell pepper. It can vary in color from green to yellow, red, brown, purple, or orange. The color does not make a major difference to the taste, although the red ones are more ripe than green, and in general, the more brightly colored the peppers, the sweeter the flavor.

			When choosing peppers always look for firm, taut skin. A pepper that has a bright green stem and feels heavy when picked up is also good. Avoid shriveled peppers with soft or brown spots. Store unwashed, uncut peppers in the vegetable compartment of your refrigerator, and they can keep well for up to ten days.

			Peppers are a very rich source of antioxidants and vitamin C. They are indigenous to Mexico and northern South America and were brought to Europe by Columbus.

			They are easy to prepare by simply cutting them in half, removing the seeds and inner membrane, and cutting out the stems, then proceeding to cut as per the recipe instructions.

			TWO WAYS TO ROAST PEPPERS Roasting peppers imparts a subtle flavor to them, softens their texture, and makes it easy to remove the skin, which some people find hard to digest. Here are two ways to roast a pepper. Whether you are roasting green, red, or yellow peppers, choose thick-fleshed peppers that are boxy in shape—they will char more evenly and be easier to peel.

			Turn the gas burners on high and, working with a pair of long-handled tongs, place the peppers on the grates, directly over the flames. Roast the peppers, turning them as necessary, until evenly blackened on all sides, about eight minutes. Remove the peppers, place them in a bowl, and cover tightly with plastic wrap. Let stand until they are cool enough to handle.

			Or place a rack in the uppermost position and preheat the oven to 475 degrees Fahrenheit. Put the peppers on a baking sheet and roast them, turning as necessary, until all sides are evenly blackened, about twelve minutes. Remove the peppers to a bowl and cover tightly with plastic wrap. Again, let them stand until they are cool enough to handle.

			To peel the peppers: Pull out the stems and hold the peppers upside down, letting the seeds and juices flow out. Cut the peppers in half lengthwise and, using a short knife, scrape away the blacked skin, ribs, and remaining seeds. If there are still some seeds and skin, rinse the peppers under running cold water, quickly so as not to lose too many flavorful juices.

			BROCCOLI

			
				Broccoli, found year-round, is part of the cabbage family and is closely related to cauliflower. In Italian, broccoli means “cabbage sprout.” Because of its different components, broccoli provides a variety of tastes and textures, ranging from soft and flowery to fibrous and crunchy. The most popular broccoli sold in the United States is known as Italian green, or Calabrese, named after the Italian province of Calabria, where it first grew. When buying broccoli, look for firm stalks with tightly closed florets. The florets should be a blue-green or purplish-green color. Small yellow buds mean the broccoli has passed its prime. When storing broccoli, refrigerate it in a loosely sealed plastic bag for up to three days. To cook broccoli, separate the stalks from the florets and wash thoroughly. But do not throw away the stalks; I peel them like potatoes, then cut them into strips and cook them with the florets.
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			ROMANESCO BROCCOLI is green and strikingly pointed; it is a favorite in the area around Rome and is best served steamed whole and topped with grated pecorino.

			BROCCOLI RABE

			Found from the fall to the spring, broccoli rabe is popular in Italy and is cooked in many fashions. Also called rapini in Italy, it is in the mustard family and has a slightly bitter finish. It resembles broccoli in that it grows like a small bouquet of tender green leaves with small florets. When preparing broccoli rabe, you want to make sure you remove the lower leaves, which are tough and have a pungent, bitter flavor. The slender green florets are the best part. Clip off about a third of the lower part of the stems, remove the tough larger leaves, and, if the remaining stems are tough, peel them with a standard potato peeler. Wash in plenty of cold water, and drain. If using for pasta sauce cut them crosswise in shorter pieces. You can blanch it, braise it, or steam it; it is especially good with sausage, garlic, and oil, and also delicious cooked with bacon or anchovies. It makes a great vegetable side, appetizer, or pasta dressing, and the leftovers make great sandwiches.

			BRUSSELS SPROUTS

			Brussels sprouts are not everyone’s vegetable of choice, because if they are cooked as whole florets the center can be quite strong-tasting. To make Brussels sprouts delicious, cut them in half and peel off all tough outer leaves, then proceed to cook them your favorite way. I usually pan-cook them with olive oil and a little garlic, and at the end I add a touch of red wine vinegar. With their strong, nutty flavor, Brussels sprouts go well with any rich meat, including ham, duck, and game. When buying, you should look for firm sprouts that are compact and heavy and have a bright green color. Brussels sprouts are best between the months of September and February.

			CABBAGE

			
				Green, savoy, red, bok choy, Brussels sprouts, kale, and cavolo nero are all part of the cabbage family. Vegetables in the cruciferous family are rich in nutrients but also quite accessible and affordable. In Italy, cabbage is used mostly in the winter months, when it is in season and at its best. The green cabbage is great for salads, stuffed, or fermented into sauerkraut, but I like to cook with savoy cabbage as a vegetable, and with some pancetta it makes a great pasta sauce. Cavolo nero is also a favorite in Tuscany, to make ribollita soup or, once braised, piled on a grilled piece of bread to make a bruschetta. Cabbage is quite resilient and keeps well longer then other vegetables; in the refrigerator, it can keep up to a month. This makes it a good vegetable to have in the house when you don’t shop daily.

			CAPERS
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				Caper berries are the fruit of the caper plant, after the flower has blossomed. You can find them packed in a briny vinegar solution. Caper berries, the seed-containing fruit, are crunchy, acidic, and flavorful—much like a pickle—with some hint of the caper’s nuttiness. Caper berries are good served as a part of an antipasto, or tossed into salads, or used in a buttery pan sauce. Capers, on the other hand, are the buds before they bloom. The caper plant is a crawling plant, usually found hanging from walls, predominantly in southern Italy. If not picked, the bud of the plant will grow into a white flower with purple stems. To harvest capers, the buds of the plant are picked and preserved by dry-packing them in salt or by bottling them in brine. I prefer the ones in brine, which you should drain before using; if you choose salt-packed capers, make sure you wash them well, and salt any dishes you are preparing with them lightly.

			CARDOONS
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				Cardoons are not well known in the United States, but they are much loved in Italy. They are grown in California and appear in our supermarkets in the winter months. The large heads are gray-green and resemble a cross between artichokes and giant heads of celery. They won’t be crisp like celery, but should look fresh and feel heavy and moist. A rough rule of thumb is to buy one pound of cardoons for each two portions. To minimize discard, try to buy several lighter cardoon heads, 2½ pounds or under, rather than one big head, so you’ll get a greater proportion of slender, inner stalks. In any case, you’ll need to trim the stalks and cook them, leaving them a bit firm, before breading and frying them, or baking them in the oven topped with some cheese. Cardoons may seem to require a lot of work, but they are unique in taste and delicious, so do give them a try.

			CARROTS

			
				Carrots are root vegetables, usually large and orange in color and used in Italian cooking for soups or boiled as a side dish. But in today’s market, especially in the spring, there is a selection of carrots that are smaller and come in a rainbow of colors. These heirloom carrots are delicious and make a great addition to the plate. Sometimes I feel that carrots are an underappreciated standby: we tend to use them for everything, but we rarely highlight them. I also love making carrot purée with a touch of nutmeg, and sometimes I add a potato or two to give the dish extra body. Whether you eat them raw, boiled, fried, or puréed, always get the best you can. Buying organic and crispy carrots with fresh greens still attached to them will ensure they stay fresh longer. Carrots are at the base of many dishes, from soups to roasts to braised meats. In Italian food, the mixture of finely diced carrots, celery, and onion is called a soffritto, and it is at the base of many braised recipes.

			CAULIFLOWER

			Cauliflower is a wonderful winter vegetable that is great served raw in salads. You can also cook cauliflower by blanching, steaming, baking, or sautéing it. Choose firm, compact heads. The attached leaves should have a bright green color. Avoid cauliflower that has spots, an aging yellowish color, or spreading florets—all strong indications that the cauliflower is getting a little old. But do experiment with different colors of cauliflower; yellow, green, purple, and the traditional white are all delicious. The yellow cauliflower seems to be nutritionally more beneficial, but once it’s cooked there is not much difference in the flavor.

			CELERY

			
				Celery is a delicious vegetable, and yet it tends to be under-used. It is found most often in soups or chopped in a tuna or chicken salad. I love celery. It is always available, and it is very economical. I like it braised with tomato and olives, I like it baked in the oven topped with grated cheese, and I love making a salad with the celery leaves and shavings of Grana Padano cheese. There is not much work in cleaning celery: just peel the strings that run along the ribs, which can be annoying to eat. To remove them, I take a peeler and lightly run it along the back of the celery rib. Another method: When you are trimming the base or the top of the stalk, don’t just chop away; hold the stalk in your hands and cut toward you from the inside of the stalk to the outside without cutting all the way through. Then, before finishing the cut, pull the knife toward you, with your thumb holding the uncut celery strings. The strings should peel off down the length of the stalk.

			DRESS UP YOUR CELERY Celery goes extremely well with cheeses like Grana Padano, Parmigiano-Reggiano, or Gorgonzola. Take the smaller but tender ribs from a washed head of celery and fill the cavity, up into the leaves, with room-temperature sweet Gorgonzola. You can serve these stuffed celery ribs as an appetizer or a snack. Another way to enjoy the combination of celery and Gorgonzola cheese is to serve them together warm. Trim and cut the celery ribs in thirds. Cook the cut stalks in lightly salted water for ten minutes, then drain them well. Press each one lightly with the side of a knife to flatten, and set them, side by side, in a buttered baking pan. Sprinkle plenty of crumbled Gorgonzola or grated Grana Padano over them, and bake in a 425-degree oven until the cheese is melted, about five to ten minutes.

			CELERY ROOT
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			Celery root, also known as celeriac, is a bulb in the celery family, harvested when it reaches two to three inches. The taste is similar to that of the celery stalks we are familiar with. You can buy just the bulb, but look for a bulb with the stalks attached, and use the stalks as well as the root for soups. Celery root, once peeled, is delicious in salads, stews, or roasted or boiled in the skin, then peeled and dressed. I love it mashed with potatoes. When buying celery root, look for firm and crispy bulbs. They will keep up to three months when wrapped loosely in a plastic bag and kept in the coolest part of the refrigerator.

			CHERRIES
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				Cherries, the first stone fruit of the warm-weather season, are usually best between May and June. When buying or picking cherries, choose ones that are plump and have a deep uniform color. Fresh cherries should be clean, bright, and shiny with no blemishes. They should also be firm, although sour cherries are a bit softer. Try to avoid cherries with cuts, bruises, or stale, dry stems. Cherries are one of my favorite fruits; I recall as a child climbing the cherry tree in our backyard and not coming down until I’d had my fill. They are nutritionally very sound, full of vitamins and anti-inflammatory properties. I love the big black Bing cherries the best, but cherries come in many different shades and intensities of sweetness and color. The darker the color, the sweeter the cherry. Eating fresh cherries is my favorite, but I also love them poached with some honey, to eat in the morning with yogurt, or to add to a cherry vanilla sundae. Store cherries unwashed in a plastic bag in the refrigerator, and wash just before eating.

			CHICKPEAS

			Chickpeas, also called garbanzo beans, are common throughout all of Italy, but they thrive best in a warm climate and hence grow primarily in the southern regions of Italy. Chickpeas—ceci in Italian—have been a staple in Mediterranean cooking for hundreds of years and are both versatile and delicious. They are delicious in pasta sauces, as a side dish, and in soups. They are sometimes made into flour for pastas, breads, and such specialties as panelle, Sicilian chickpea fritters. They are also delicious puréed, flavored with garlicky pesto, and used as a bread spread or dip. I love them when they are fresh in the spring and the green garbanzo can be eaten directly out of the pod or tossed into a salad. In most cases, though, they are available dried, usually packaged in plastic bags, cooked and canned, or cooked and frozen. The cooked canned or frozen chickpeas can be used immediately; just rinse and use. Dried chickpeas need to soak six to eight hours in cold water, and then to boil for forty minutes before being added to a recipe. Chickpeas are nutritionally sound, not expensive, and have a nutlike taste and buttery texture.

			CRANBERRIES

			Cranberries are just beginning to appear in Italian markets. They are not traditionally grown in Italy, but I love cooking with them. I make chutney with them to serve with cheese or roasted meats. I love them as an ingredient in jam, for breakfast or desserts; orange-and-cranberry jam, for instance, is delicious. I add them to an apple strudel, and I toss them into roasted butternut squash. Dried cranberries are very versatile; you can substitute them almost anywhere you would use raisins, in savory or sweet dishes.

			EDIBLE FLOWERS

			Chefs must be careful that all the ingredients used in their dishes are safe for their guests. Often when a chef decides to use edible flowers as a garnish, they are returned to the kitchen uneaten: patrons are unsure if they can really eat the violets surrounding the salad. But think of the number of foods we categorize as vegetables when they’re really flowers, such as artichokes. Violets can be found in savory dishes as well as desserts, where they are often candied. The flowers of herbs, such as basil, mint, or rosemary, will lend a flavor similar to that of the leaves. However, when cooking with flowers or including edible flowers in our food, we must pair carefully, so as not to overpower the delicate flavor of the flower. Eating flowers is a long-standing practice, dating back to Roman times, when it was also popular in the East. It’s important that you make absolutely sure the flower you want to use is edible. The best scenario would be if you grew these flowers on your own, without using chemicals or pesticides in the soil. For maximum flavor, the flowers should be hand-picked early in the morning, at their peak of fullness, and used as quickly as possible. You should introduce edible flowers to your diet slowly, to check for any allergic reactions. Always rinse the flowers before use, and store in a damp paper towel in the refrigerator.

			EGGPLANT
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			Eggplants come in many different shapes and various colors. The most common has a dark purple skin and is elongated, and plump at the bottom end. The Italian is dark purple as well, but evenly elongated. The Sicilian is a smaller version of the common eggplant but has a lighter purple coloring with white streaks. The Chinese is long and conical, with even purple coloring. There is also the white eggplant, but I find that species tough and with a lot of seeds. These are just some types you will find while shopping. Whatever kind you buy, choose eggplants that have smooth skin, shiny and free of blemishes. The body should be firm to the touch, the stem long and as green as possible. A green stem is an indication that the eggplant has been harvested recently—something that is true for all vegetables with stems, so look for stems on the vegetables you buy. I like the Italian or the Chinese eggplant best; long and conical, without the potbelly, these varieties have fewer seeds, and it is the seeds that make eggplants bitter. When you cut into an eggplant, the seeds should be fresh and white; if they are dark, the eggplant has been around for a while, and it will be more bitter. To remove some of the bitterness, slice the eggplant and layer it in a colander, sprinkling each layer with coarse salt. Put some weight on the slices, and allow them to drain for an hour. The salt will extract liquid from the eggplant, and with it some of the bitterness. Rinse the eggplant, pat dry, and proceed with the recipe. To clean the eggplant, cut off the stem and peel it. If the skin is fresh and shiny, I take off the eggplant skin in alternating strips, like a zebra, leaving about half of the skin on.

			POACHED EGGPLANT Eggplants are a much-loved vegetable, particularly by Italians, and the most common way of preparing them is to fry them. Today everybody is ever more health-conscious, and frying is not the cooking technique of choice; blanching eggplant is another very good option. Medium eggplants are best for poaching. Cut in sections lengthwise, and poach in liquid that is three parts water and one part red wine vinegar. Season with salt to taste, and then marinate in olive oil, sliced garlic, and a few leaves of mint. You can enjoy poached eggplant in many ways. It is great as an antipasto—as a crostini topping, chopped into small bits with slices of prosciutto. It is also great with tuna in olive oil, marinated mackerel, or tomato sauce for pasta.

			ESCAROLE

			Escarole is in the endive family and is best in the cold months. The center leaves, light green in color and tender, are great for salads; the outer, tougher leaves are delicious sautéed or braised with oil and garlic, or added to some beans and made into a great soup. Typical of the endive family, there is a slight bitterness to the taste, and when escarole is fresh the leaves have a crisp texture. It is readily available and easy to clean. If you have any braised escarole left over, add it to sandwiches. Blanched escarole leaves can be filled with a bread-and-sausage stuffing, tied into small packets, and baked.

			FAVA BEANS

			Fava beans grow side by side in dull to bright green insulated pods that can reach a foot in length. When you buy fava beans, look for sound pods with little discoloration, and feel free to make sure they are filled with firm, fully developed beans. Empty or partially filled pods, or pods that contain tiny beans, mean a lot of wasted labor, and you may find yourself with fewer beans than you need for a specific recipe. Before you begin to shell the beans, bring a large saucepan of water to a boil. Snap the stem of each pod and use it to pull off the string that runs the length of the pod along the seam. Open the pod along this seam, and brush the beans into a bowl.

			Add the beans to the boiling water, and cook them just until you can see a dark spot in the center of the bean’s skin, about three minutes. Drain the beans, and refresh them with cold water until they are cool enough to handle. Drain them well. With a paring knife, pull off the dark, crescent-shaped marking at one end of each bean. Squeeze the bean out through this opening. Discard the shell. The favas are now ready to eat, or to use in a recipe. It takes about 1¼ pounds of fresh favas in the pod to yield a half-pound shelled. Sometimes you will find shelled fava beans in the market. They are just as good, but might be a bit more expensive. You will still need to blanch the beans and peel the skin off.

			FENNEL
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			Fennel is a deliciously unique vegetable, crunchy when raw and mellow and sweet when braised or roasted. It has been used for thousands of years as an herb, a vegetable, and a spice. Fennel has a sweet licorice flavor when raw, which mellows out as it’s cooked. When shopping for fennel, look for crispy, compact white bulbs and fresh green fronds. I love it braised slowly with some onions and capers, but you can also sauté, grill, steam, and bake it. Toss the fronds into a salad, or add them to soups, or use them like chopped parsley, to add color and flavor.

			FIDDLEHEAD FERNS
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				Fiddlehead ferns are the young, unfurled shoots of actual ferns; once they mature, they are tough and inedible. They are only available for three weeks in May, and they are foraged almost anywhere in the United States—in the wild, not farmed. Despite their sci-fi looks, they taste like asparagus and artichoke. Look for bright, tightly coiled ferns, and remove any dirt by swishing them in a bowl with cold water and rubbing off excess dirt with your fingers. Cook them immediately (they’ll only keep for a few days in the fridge). Blanching them will take away some of the bitterness, then use them as you would asparagus, in pesto, in risotto, tossed with buttered linguine, or sautéed with other spring goodies, like morels.

			FRESH BEANS

			Dried beans are a great source of vegetable proteins; they are tasty and economical. But when spring comes around and there are fresh beans to be had—such as favas, limas, or borlotti beans—make sure you indulge in some. These fresh beans are sweet and delicious and, of course, don’t have to be soaked, and the cooking time is much less. They usually come in pods and need to be shelled—sometimes twice, like the favas. They make great additions to quick pasta sauces, and great soups, and they sing of spring when brought to the table on their own or as a vegetable side dish.

			GARLIC
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			Yes, we Italians use garlic in our cooking, but it is in Italian American cooking that garlic became such a dominant seasoning. There are basically three garlic varieties in the United States: the very strong and white-skinned American garlic, Mexican garlic, and Italian garlic, which is milder and has a mauve-colored skin. Garlic is basically sold by the head; the dried heads, with their stems, may be braided and hung for storage. When buying garlic, look for a tight and compact head of cloves covered by a tight parchmentlike membrane. Avoid garlic that is soft, whose covering membrane is peeling off, or whose cloves are breaking apart. Garlic will keep up to two months when stored in a dark, cool place. Once the cloves are broken from the head, they will last one to two weeks.

			A KINDER, GENTLER GARLIC Garlic’s flavor is released when the cell walls are broken and the enzymes react with the flavor molecules, so the technique you use to prepare garlic affects the flavor. The more you chop garlic, the more intense the flavor and aroma; if you want a milder flavor, either slice the garlic or crush the clove and add it to your recipe. The garlic will release its aromas and still remain identifiable, so it can be removed from the dish before serving. On the other hand, if garlic is thoroughly cooked or baked, it loses its pungency. When garlic cloves are completely cooked, the enzymes responsible for the release of their harsh bite are neutralized, leaving the garlic mild-flavored. Roasted garlic can be made into a delicious purée, which melts into hot soup, lending it a lovely undertone of garlic with a velvety texture. Use roasted or poached purée of garlic to flavor sauces, dressings, roasts, and braises.

			GREEN BEANS

			There are more than 130 different varieties of green beans. They can be green, yellow, red, streaked, or purple, and their shapes may be thin, round, long, or flat (known as Romano). Green beans are easy to clean; just cut the stem attachment and the pointy tip. Some green beans do have a string running along the length of the pod, and that is best removed by pulling the string off when cutting the stem. Green beans are delicious and readily available, but they can be boring. So give them some complexity and flavor by melting a little Gorgonzola or some other soft, flavorful cheese into the beans. They can be a great appetizer or side dish that goes perfectly with grilled or roasted meats.

			KALE
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				Kale—cavolo nero in Italian, also known as dinosaur kale or lacinato kale—is a delicious winter vegetable, highly nutritious, with powerful antioxidant and anti-inflammatory properties. Though black-leaf kale appears in the markets in November and continues through spring, it’s best when the leaves have felt the sting of frost. The traditional ribollita soup of Tuscany is made with black kale, stale bread, and beans; braised kale served with beans is a popular accompaniment for steak in Tuscany. Young kale cut into shreds is delicious in salads. Recently kale has reached a peak of popularity in U.S. chefs’ kitchens and has segued into American homes. It is easy to prepare, whether braised or in soups, or as a vegetable, or as a pasta condiment. It is delicious and considered to be one of the most nutritious green vegetables.

			LEEKS

			Leeks are a member of the onion family, with a sweeter and more mellow flavor than yellow or Spanish onions. If you’ve never cooked with leeks before, I’d recommend substituting them for onions in a favorite recipe, to become familiar with the taste. Because leeks grow in sandy soil, you will find grit deep between the leaves. To clean them, pick away any tough outer leaves, slice from the root all the way through the leek lengthwise, then cut in half around the stalks, submerge, wash in plenty of water, let rest for ten minutes, then fish out with a spider or hand strainer, leaving the grit on the bottom. The outer, tougher green leaves are great to flavor stock, and the white and yellowish or pale green parts can be used wherever you would use onions in your recipes. I love leeks also served as a side dish or an appetizer. They can easily be steamed, dressed with olive oil and red wine vinegar, and topped with some walnuts.

			LEMONS

			There are endless uses for the lemon. The juice is high in acidity and is used for cocktails and lemonade, as well as in marinades for fish, as a tenderizer for meats, and as a flavoring agent for grilled fish and meat. Because of its acidity, lemon juice is also used as a preservative for fish, meats, and fruits. The rind and zest are used for their aromatic oils and flavor in baking and cooking, such as in osso buco or roast chicken, and for making chutney and preserves. The aromatic lemon of choice in the States is the Meyer lemon; in Italy, the Sorrento lemon is a favorite, from which good limoncello is made. When buying lemons, always look for a specimen that is plump, full of juice, and not soft or shriveled. In cooking with the lemon zest, try to avoid the white pithy part, which is bitter.

			LENTILS

			Lentils are dried seeds, which range in size and color from tiny and nearly black to large and yellow, green, or reddish brown. Though they are usually sold in the shell, some types are shelled. Shelled lentils, which you can spot by their bright orange-pink color, will take much less time to cook and in most cases will dissolve in the cooking liquid. To prepare lentils, wash them under cold water, and plunge them into a soup or boiling water, where they should take thirty to forty minutes to cook, depending on the size. Lentils are great in soups, salads, as a side dish, and in a pasta sauce. They can also be made into a great purée to spread on bread.

			MUSHROOMS/WILD MUSHROOMS
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			When buying mushrooms, make sure they are firm, dry, and fresh, with caps tight to the stem. Preparing mushrooms is not complicated. Trim away any tough parts—with odd-shaped mushrooms, just feel them to determine what needs trimming. And don’t soak mushrooms in water when cleaning: quickly toss them in and fish them out if they’re very dirty, but otherwise wipe them with a damp paper towel to remove any grit or dirt. My favorite fresh mushroom mixes have some of the amazing wild mushrooms we usually serve at Felidia: fresh porcini, chanterelles, morels, and even wilder varieties. If any of these are available, you should certainly include them with ordinary cultivated mushrooms in any of my recipes—even a few will add special flavor. All of my recipes, however, will be delicious with the domestic cultivated mushroom types available in the supermarket: common (white) mushrooms and cremini.

			MORELS Morels can be found growing all over the world, in a wide variety of habitats, every spring. Their rich and complex flavor goes well with almost any food. Morels should be eaten fresh in the spring, but are delicious dried the rest of the year. The fresh morels have a slightly chewy honeycomb texture and a rich, smoky flavor. They are very popular in cream sauces, with grilled or roasted meats, or even plain, as a side dish. I love them sautéed with ramps and made into a pasta sauce or used in a frittata. Dried morels are usually added to soups, stuffings, and stews, because the flavor of the mushroom is intensified by the drying and will be brought out by the slow cooking. You can find dried morels in most stores, and the fresh ones, in the spring, in many specialty stores or farmers’ markets.

			PORCINI Porcini are one of the most prized varieties of wild mushrooms. In Italy, they are in season from early summer into fall. They are recognized by their batlike stipe, their smooth brown cap, and, instead of gills, a spongelike textured underlining. The tight, small ones are much appreciated raw in a salad or sliced and sautéed, whereas the larger caps and sliced stipes are great for grilling. Porcini have the flavor of meat; all you need is a drizzle of olive oil and a pinch of salt. When buying porcini, look for a firm stipe and cap, and dry, not wet or slimy. Porcini can vary in color from light cream to brown. To store them, spread the porcini on a tray lined with paper towels and cover with a slightly damp paper towel; they should keep for four or five days.

			DRIED PORCINI I always have dried porcini in my cupboard. They deliver a wallop of flavor to soups, pasta sauces, or braised and grilled meats. Dried porcini can be made into porcini powder, to season meats before grilling, or to use in stuffing and breading. Make sure the porcini are crackling dry; sometimes they absorb moisture and are soft and hard to pulverize. If so, toast them lightly under the broiler, and let cool. To make a tablespoon or so of the powder, break up a quarter cup of dried porcini into pieces, put them in a spice grinder, a clean coffee grinder, or a powerful mini-chopper, and pulverize them as fine as possible. Sift the ground powder through a fine sieve. (Keep the larger pieces for another use; for instance, throw them into a sauce or stew without even hydrating them, to add loads of flavor.) Store the powder or the dried porcini for a few months sealed in a glass jar, in a dry place.

			NETTLES

			Admittedly, it’s a chore to get nettles into the kitchen (remember to use gloves!). However, the chemicals and tiny needlelike hairs that give the stinging nettle its name and reputation are neutralized when it’s cooked. Though it might sound like a hassle, cooked nettles are well worth the effort. In addition to having a beautiful deep green color and mild flavor, they’re packed with nutrients. Prepare them as you would any other leafy green—steam or sauté them for dressing or stuffing pasta, add them to soups, use them to top bruschetta, or serve them as a clean and simple side dish. Nettles are just one example of the growing popularity of foraged foods; this back-to-basics trend is as good for our wallets as it is for our bodies.

			ONIONS

			
				The onion, one of the oldest cultivated vegetables, is used in cuisines around the world. Yellow onions, which are the most commonly used, have an intense flavor and caramelize when cooked, giving your dish a complex flavor. Caramelized onions are used in bases for soups and sauces; they disintegrate and make the dish richer. White onions are lighter and sweeter. I like using them for risottos, pasta sauces, and fried onion rings. The purple onion (also called red onion) has a great crunch and great color; it is best added to salads, grilled and chopped finely, or served next to grilled meats. When buying onions, make sure they are firm and tight. They should feel heavy in your hand. Onions keep well for two or three months when stored properly. Take them out of the plastic bag and spread them out in a cool, dark, well-ventilated place.

			SLICING ONIONS WITHOUT TEARS When I have lots of onions to slice up, here’s a simple tip I use to avoid crying my eyes out. Peel the onions, cut them in half, and wet the two pieces with cold water—I just hold them for a moment under the faucet. Shake off excess water, and cut the halves into thin slices or dice while they’re still damp. The film of water that clings to the surface of the onions will prevent—or at least reduce—the dispersion of the onion vapors that cause tearing. It may not work perfectly all the time, but at least you’ll be sniffling instead of bawling.

			ORANGES

			The orange tree is one of the most widely cultivated trees in the world. Every part of the orange can be used in the kitchen, including the juice for drinking, baking, cooking, making marinades, and mixing into dressings. When you’re cooking with oranges, it is important to note the characteristics you want most for each recipe. Do you want their sweetness, acidity, or aroma? Choose the variety accordingly. The bitter orange makes a great marmalade, a favorite with our English ancestors, and the Italians love their blood orange. It seems that blood oranges, known as sanguinella, were first cultivated in Sicily around the fifteenth century. Blood-orange juice is my favorite morning drink.

			PEAS

			Peas are best in the spring, but can be found into summer. There is, among some cooks, a phobia about overcooking peas. To many people, peas must stay bright green and intact, little bullets running around the plate as you chase after them with a fork. Well, I love my fresh peas “smothered” until they are just about olive-green in color, when their sweetness and flavors have really concentrated and they begin to break down and cling together. I do not mean peas that are overcooked in lots of water, or steamed till they are gray-green, watery, and tasting of tobacco. Peas are delicious in just about any dish, such as various pasta dishes and soups or with fish, and also when mixed with other vegetables as a side. I also love a purée made of fresh peas; with some olive oil, it makes a great spread for bread instead of butter. Buy fresh peas in their pods, and make sure the pods are full and plump. After you shell them, they keep for a week in the refrigerator; if you freeze them raw, they are delicious when defrosted.

			SNAP PEAS Snap peas, also known as sugar snap peas, differ from snow peas in that their pods are round rather than flat. The pods are juicy, crisp, sweet, and crunchy, and are delicious fresh and uncooked, right from the garden. When buying snap peas, look for a bright green color and pods that feel crisp. Snap peas are often steamed or sautéed. In addition to the pea pods, you can also harvest and enjoy eating the flower blossoms and leafy plant tips or pea shoots. In the past they were found only in the springtime, but they can now be bought year-round.
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			POTATOES

			It’s incredibly important to know the distinction between mealy and waxy potatoes before you purchase potatoes for a specific dish. Mealy potatoes, such as Idaho and russet, are also known as bakers—obviously, because they bake so well. They have a high starch content and a thick skin. These are the best potatoes for deep-frying and puréeing, as well as for making gnocchi and mashed potatoes. Waxy potatoes are a more creamy potato, such as Yukon gold and red bliss, and are best for boiling, soups, salads, and roasting with meats.

			NEW POTATOES New potatoes, sometimes called creamers or fingerlings, are a younger version of other varieties of potatoes. Because of their small size, they stand up well to roasting with meats and boiling. Buy these potatoes as you need them; because of their thin skin, they can spoil quickly. Keep them in a paper bag (never plastic) in a cool, dark place, such as your pantry or basement, for up to a week. Before cooking, make sure they’re well scrubbed, have smooth skin, and no visible sprouts or green spots. You can peel them before cooking, but I just scrub them well under running water and then cook them in their skins. These potatoes are delicious in potato salads and as a side dish along with braised meats and roasts.

			STORING POTATOES Potatoes should be stored in a dark and cool place. Light triggers the production of chlorophyll, which makes potatoes green and bitter. You should also never wash your potatoes until you’re ready to use them: they will spoil quicker. If you have leftover peeled potatoes, keep them submerged in water until you’re ready to use them. Properly stored, fresh potatoes should last for two months. Potatoes shrivel because they have lost moisture when kept a long time, but do not discard them—they are still good.

			PRUNES

			Prunes—dried plums—are used in cooking both savory and sweet dishes. Italians are big consumers of dried prunes. They stew them with apples, quince, and other winter fruit to make a compote, from which the fruit is eaten but also the stewing liquid is drunk as a tea, especially in northern Italy in the winter months. You can have prune ice cream, prune Danish, or prune strudel, and prunes poached in bourbon are delicious over vanilla ice cream. I love to stuff a pork roast with prunes soaked in bourbon, and throw a few into the accompanying vegetables to sweeten and enhance the flavors. After opening a package of prunes, store them in a sealed jar in the refrigerator or a cool storage place.
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			Although it is great in a salad, sweet and bitter at the same time, in the cold winter months I like radicchio trevisano better when it has been cooked, braised, or baked, savoring its taste and texture—it is sweet, bitter, and crunchy. Radicchio makes a great risotto, or a great sauce for pasta. When buying radicchio to bake with, look for the long, thin radicchio trevisano, also known as spadone. The small round heads called Chioggia (the kind most often found in the supermarket) and trevisano (the variety with long but wide leaves, resembling purple romaine lettuce) are both great when tossed in a salad, which can be served as an antipasto or
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