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To my family, ever growing, ever hungry . . .



It has been almost a decade since The Tucci Table was first released. During that time, much has changed for Felicity and myself. My children are now in their early twenties and living on their own (in fact one of them, my son Nicolo, is actually about to graduate culinary school; what a shock). Felicity and I now have two children of our own, a boy and a girl aged five and eight at the time of writing. We have moved house, just across the street, to accommodate the ever-growing family. Nieces and a nephew have been added to the Blunt family side. Felicity works from home a bit more often (the result of the pandemic), and five years ago I was diagnosed with and recovered from throat cancer. Many changes in what seems like a very fleeting time.

The one thing that has not changed in the last decade, however, is the love that both Felicity and I have for food. In fact, it has only grown more intense. To begin with, we designed the kitchen in our new home with the optimum amount of space and number of appliances we could possibly afford in order to be able to cook for our family and entertain as comfortably and efficiently as possible. The stovetop sits on an island so that we no longer have our backs to our kids or guests when we are cooking, which has made a world of difference by keeping us connected to them. A long table is close by and a small bar is the place where the ice is broken (literally and figuratively) when guests arrive.

This new edition of The Tucci Table contains the recipes we continue to cook to this day. In the spring, grilled lambchops, risotto with peas and asparagus are some of the first dishes we still prepare. As summer approaches we still make fresh cucumber salad, alongside roasted branzino and boiled new potatoes or pasta with fresh tomatoes and basil. Potato and leek soup and roast chicken are what we look forward to in autumn, and winter allows us to indulge in Felicity’s Beef Wellington, my Carbonnade de Boeuf and either the Blunt or Tucci family’s version of roasted potatoes. Any of the above dishes can be followed by a blueberry pie or a tarte tatin. We still make these recipes not only because we find them delicious, but because they express our love and respect for the people who passed them on to us and for the friends and family we share them with.

I believe that the act of sharing a meal with others is one of the most important ways we can choose to spend the short time we have on this planet. I hope this book inspires you to do just that. Enjoy.

Stanley Tucci, London 2023
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introduction

My life has been sustained by food beyond mere nourishment. The relationships forged by the acts of cooking and eating with others have had a profound effect on me and have more and more significance with every passing year. When I think of the moments that have brought me the most pleasure, the most joy, they are almost always framed within the context of food and the table. It is for this reason that this book exists.

A number of years ago, I helped put together a book for my culinary-loving parents and my friend Chef Gianni Scappin. Originally titled Cucina e Famiglia and later revised and reissued as The Tucci Cookbook, it was written to celebrate and safeguard the culinary history of our families—and this book does very much the same thing. I feel that so much of what shapes and binds a family is ephemeral. By this I mean that, besides photographs and home movies, families rely primarily on their oral histories of significant personal or familial events and experiences. Few families bother to write them down or even film a relative recounting them (although we all have reams of footage of the family pet doing something inane), and when it comes to recipes the same often holds true. We cook these familiar dishes the way we always have, without much thought because we know them well. But if they are never written down, tomorrow those recipes and the memories they fill us with will be gone forever.


My late wife, Kate, was a wonderful and generous cook. Our children—Isabel, Nicolo, and Camilla—and I have done our best to re-create many of her dishes because regretfully, save a couple, they were never written down. Making them now keeps her ever present in our lives, and, although they were delicious, what made them truly special was that they were of her and that she made them for us.

A few years ago, I was lucky enough to meet Felicity at her sister Emily’s wedding. Whenever we chatted during that weekend the conversation inevitably turned to food; what dishes we loved, where we had eaten, and ultimately, by the end of the wedding, where we would eat together. When that fateful meal did transpire I bore witness to a passion and appetite for food and wine that rivaled my own (and perhaps those of Henry VIII and Bacchus combined). I have never seen so slender a person enjoy her food so much. I was rapt.

As we neared the end of our sybaritic repast and I was so stuffed I could barely breathe, I heard the woman who would one day be my wife innocently utter this query to a passing waiter: “Can we order a cheese plate?” I was agog. So was the waiter. She then turned her attention back to me and asked, “Where do you want to eat tomorrow?” I was in love.

In both the Tucci and the Blunt families, the act of eating together has always played a vital part. This book pays homage to our respective culinary traditions (mine from my grandparents and parents, Felicity’s from her maternal grandmother), and expresses the new culinary traditions we are in the process of creating for the next generation. The following recipes are interpretations of dishes Felicity and I have enjoyed in restaurants, at friends’ houses, or that we have created together over the last few years. They are an amalgam of our British and Italo-American palates, and they are dishes we think are worthy enough to put to paper and pass on to people and families who love to cook and eat as much as we do. With the guidance of our dear friend Kay Plunkett-Hogge and her extraordinary culinary knowledge, talent, literary skills, patience, humor, and fervent imagination, we have been able to write the book we’d wanted.

Both Felicity and I have a profound belief in the family meal, something that in our overscheduled lives is all but disappearing. The act of eating together, no matter how modest the meal, is an act of communion and celebration demonstrating that we matter to one another. For us this also pertains to our wider family of friends and colleagues who have celebrated at the table with us over the years, some of whom have kindly shared their recipes and stories in this book.




The dinner table is the anvil upon which we forge our relationships. Be they ties of family, of friendship, of new love or of old, it is a place where we share the events of our day, our feelings, our stories, our memories, and our hopes and promises for the future.

Our family hopes that you and your family will find as much joy in these recipes as we do.

Stanley Tucci
London 2014
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our essential equipment

The following things will make implementing the recipes in this book a little easier:

• TONGS

A very simple implement, but tongs are the one thing that I find indispensable.

• POTS AND PANS

I prefer good, heavy-bottomed copper or metal pots and pans. I also find a cast-iron skillet invaluable. In terms of sizes, simply put, small, medium, and large. An additional extra-large pot for making 2 pounds of pasta or stock and a 4- to 5-quart Dutch oven.

I don’t care for nonstick pans. If I use a nonstick pan, I opt for a ceramic non-stick surface as opposed to Teflon. Green Pan and Bialetti make good ones.

• HEAT DIFFUSER

These stove top diffusers spread the heat evenly across the bottom of your pan and are essential for keeping a sauce on a really low simmer.


• MICROPLANE GRATER

You can use this for grating Parmigiano-Reggiano or nutmeg and for zesting citrus.

• MANDOLINE

Not a necessity, but very helpful for achieving consistently thin slices.

• METAL COLANDERS

Large enough to hold up to 2 pounds of pasta, and a couple of smaller ones for draining peas and other vegetables.

• SIEVES

One medium and one small sieve for sifting flour and draining rice, etc.

• METAL AND SILICONE SPATULAS, WOODEN SPOONS

One long metal spatula for turning fish to prevent it from breaking. A silicone spatula and wooden spoons for nonstick cookware (to avoid scratches) and for stirring risotto, as it’s more gentle on the rice.

• KNIVES

A 5-inch chef’s knife with a good weight, a paring knife, and a large 8-inch chopping knife. If you invest in three good quality knives, they should last for life. I prefer carbon steel or high-carbon steel—Suisin is a great brand.

• MORTAR AND PESTLE

Great for crushing garlic, herbs, etc.

• SMALL APPLIANCES

A food processor, an immersion blender, and a mini chopper will all come in handy for the recipes that follow.
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OUR KITCHEN PANTRY ESSENTIALS

It goes without saying that we should all do our best to buy organic and local produce. However, this is not always possible for geographical, seasonal, or financial reasons. Unfortunately, buying organic can be quite expensive, but choosing the best quality ingredients available to you on your budget is essential to making the most of your meal.


THREE ESSENTIAL COOKING OILS

• Great extra virgin olive oil: Invest well and you will be repaid. Use this for dressings and seasonings. Much like wine, there is a variety of flavors and prices, so find what suits your palate best. I also like to keep a less expensive extra virgin olive oil on hand to add a little more flavor when needed.




• Regular olive oil: For sautéing.

• Vegetable oil: For deep-frying.
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CANNED TUNA IN OLIVE OIL

• The best quality you can afford; I recommend Rio Mare or Ortiz.




SAN MARZANO CANNED TOMATOES

• Best if they are whole, peeled—not crushed or pureed.




PASTA

• Brands we recommend: De Cecco, and if you are gluten intolerant as I am, Barilla and Le Veneziana—it tastes as close to the real thing as possible.




ONIONS, SHALLOTS, GARLIC, FRESH TOMATOES, AND LEMONS

• None of these ingredients needs to be kept in the fridge.




HERBS AND SPICES

• Coarse or sea salt, black and green whole peppercorns, fresh rosemary, parsley, thyme, basil, bay leaves (dried or fresh), and good quality dried oregano.




WINE

• A good bottle of both red and white wine. (Don’t cook with a wine you wouldn’t drink.)
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soups
and
salads

“During Felicity’s first summer in New York, we planted a vegetable garden together. We made almost daily runs to the nursery to buy topsoil, compost, and manure to enrich the soil. Too much manure, it turned out, because everything tasted like sh*t. The only vegetables that flourished were the tomatoes. Having achieved the proper balance, our garden in London has successfully yielded courgette, spring onions, runner beans, and, of course, tomatoes. We are still working on the lettuce.”

—Stanley
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tuscan tomato soup

This is a simple soup that I’ve been making for years. Right from the start, it was one of those things the kids loved to eat.

The secret to it lies in its slow simmer. When cooking anything with tomato, as my mother always says, you want it to lose its “tomato-y” taste. By this she means that you must slowly cook out the tomatoes’ acidity or tinniness, allowing their sweetness to emerge.

Make sure you get the best canned tomatoes you can (see notes on San Marzano tomatoes, here).
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Serves 6 to 8

FOR THE SOUP

Two 28-ounce cans San Marzano plum tomatoes

3 tablespoons extra virgin olive oil

1 onion, finely chopped

1 small shallot, finely chopped (optional)

3 cloves garlic, finely chopped

10 to 12 fresh basil leaves, torn

16 ounces chicken stock, warm

Sea salt and freshly ground black pepper

FOR THE CROUTONS

1 tablespoon plus 1 teaspoon extra virgin olive oil

4 cups dry Italian bread, cut into cubes

1. For the soup, empty the tomatoes into a large bowl and crush them with your hands. Set aside.

2. In a large pot, heat 3 tablespoons of the olive oil over medium-high heat. Add the onion, shallot, if using, and garlic, and cook until they begin to soften—you do not want them to color. Stir in the tomatoes and two-thirds of the basil leaves and bring the mixture to a boil. Add the chicken stock and return to a boil. Season with salt and pepper, reduce the heat to low, and simmer, covered, for about 40 minutes.

3. For the croutons, in a sauté pan, heat 1 tablespoon of the olive oil over medium heat. Working in batches so as not to crowd the pan, fry the bread cubes until golden brown, setting them aside as you go. When they’re all done, drizzle them with the remaining 1 teaspoon olive oil.

4. Serve the finished soup topped with the croutons and garnish with basil. Place the leftover croutons in a serving dish on the table for replenishing.
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pea and ham hock soup

When I first moved to New York, I couldn’t afford to go out to restaurants. To be honest, I couldn’t afford much. I would eat in coffee shops, because they were cheap, and most of them made great soup. This has always been one of my favorites.

Make sure you check the brand of split peas you buy. Some come presoaked so you can cook them straight out of the bag; others you’ll need to soak in water for up to twenty-four hours before cooking.
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Serves 6

3 tablespoons olive oil

1 onion, finely chopped

2 cloves garlic, finely chopped

1 carrot, finely chopped

1 celery stalk, finely chopped

1 ham hock or gammon (1 to 11⁄2 pounds)

6 cups chicken stock

2 quarts water

1 pound split peas

2 sprigs fresh thyme

1 bay leaf

Sea salt and freshly ground black pepper

Extra virgin olive oil, for drizzling

Croutons (here), for garnish (optional)

1. In a large heavy-bottomed saucepan, heat the olive oil over low to medium heat. Add the onion, garlic, carrot, and celery and cook until soft, 5 to 7 minutes.

2. Add the ham hock and toss to coat it with the oil and vegetables. Then add the stock, water, split peas, thyme, and bay leaf. Bring to a boil, then reduce the heat to low and simmer, partially covered, for about 1 hour.

3. Remove and discard the thyme and bay leaf. Remove the ham hock and set it aside.

4. With an immersion blender, blitz the soup in the pot until smooth. Season with salt and pepper. Shred the meat from the ham hock and add it to the soup.

5. Spoon into bowls and serve drizzled with a little extra virgin olive oil. Garnish with croutons, if you like.

STANLEY’S TIP

If the ham hock isn’t entirely submerged in the liquid, turn it every now and then so that it cooks evenly and doesn’t dry out.

emily’s chicken noodle soup

My sister-in-law Emily is not only a great actress but a wonderful cook. This is one of her signature dishes.

Emily says: “I
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