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			Scrambled Eggs with Asparagus and Scallions

			Uova Strapazzate con Asparagi e Scalogno

			Sweet Potato and Ham Frittata

			Frittata di Patate Dolci e Prosciutto Cotto

			Spinach, Bread, and Ricotta Frittata

			Frittata di Spinaci, Pane, e Ricotta

			Fried Potatoes with Sausage and Eggs

			Frittata di Salsicce e Patate

			Baked Eggs and Potatoes

			Uova e Patate al Forno

			Eggs Poached in Spicy Tomato Sauce with Eggplant

			Uova in Purgatorio con Melanzane

			Boiled Dandelion Greens, Tuna, and Egg Salad

			Insalata di Cicoria, Tonno, e Uova Sode

			Vegetable Soup with Poached Eggs

			Zuppa di Verdura con Uova in Camicia

			Breakfast Risotto

			Risotto di Colazione

			Cauliflower and Butternut Squash Hash

			Pasticcio di Cavolfiori e Zucca

			Spinach and Fontina Casserole

			Spinaci e Fontina in Casseruola

			Eggs are the perfect food. Accessible, easy to prepare, and versatile, they fit well on the menu of every meal: breakfast, brunch, lunch, or dinner. And, most of the time, cooking them requires only one pot.The first thing I recall ever cooking was a scrambled egg, with my maternal grandmother. Chickens are ever present in every Italian courtyard, and so she always had a few dozen running around. As a young girl, I was the designated egg-collector every morning. I had a little basket lined with hay, and off I went. The easy pickings were the nests where the chickens had laid an egg and left, but some chickens would go and lay their egg in a nest where there was already an egg. Those chickens would usually protest when I went under them with my hand to look for the eggs, and sometimes they would peck me. But I was happy when my basket was filled with eggs, because I knew that that day maybe a frittata with wild asparagus, or some homemade pasta, or a dessert would be on the table. And when Grandma had more eggs than she could use, she would sell them to the neighbors or at the market.

			If you are not fortunate enough to have your own chickens, as I did then, it is best to buy eggs from a small farmer with free-range chickens in the fields. But, short of that, look for organic eggs from pasture-raised chickens that have had a chance to roam free. The yolk of these eggs will reflect the food the chickens ate: they’ll be bright yellow and have more nutritional value and flavor. On the other hand, the color of the shell, brown or white, is simply an indication of the species of chicken that laid the egg. Eggs come in different sizes, but I would suggest buying large ones, since most of the recipes in this book call for them.

			To determine the freshness of your eggs, crack one on a flat plate. If the white part, the albumen, is tight around the egg yolk and the egg yolk stands out, it is a sign that the egg is fresh. If the albumen runs off on the plate, away from the yolk, and the egg yolk lies flat on the plate, the egg is still good but less fresh.

			To store eggs, it is best to leave them in the container they came in from the market and check that the pointed end is down and the rounded end is up: this assures that the air pocket in the egg is also up, which keeps the egg fresh longer. When eggs are put up for sale, they are washed at the farm with antibacterial soap, which removes not only bacteria but the egg’s natural protective oils as well. Eggs can last up to four or five weeks in the refrigerator, but you can extend their life span up to four months if you wash them with antibacterial soap, dry them, and then coat them with mineral oil, which you can buy at your pharmacy. You can freeze eggs as well, but not in their shells: you need to crack them and whisk them, then freeze them in appropriate plastic containers, one or two eggs in each. Frozen eggs will last about a year. When you’re ready to use them, defrost and proceed.

			Scrambled Eggs with Asparagus and Scallions

			Uova Strapazzate con Asparagi e Scalogno

			Serves 4 • Use medium-thickness asparagus here—they’re substantial enough that they won’t become mushy, but tender enough that they can cook in the skillet without your having to add liquid. To prep the asparagus, break the woody bottoms at the base of the stalk (they’ll break naturally). Peel the lower third of the stalks, and cut as directed below. I like the eggs here to be soft and somewhat runny.

			Active Time: 20 minutes

			Total Time: 20 minutes

			3 tablespoons extra-virgin olive oil

			1 bunch medium-thickness asparagus, tough stems trimmed, stalks cut into 1-inch pieces

			Kosher salt

			Peperoncino flakes

			4 scallions, chopped, including green parts

			8 large eggs

			½ cup milk

			1 cup finely diced sharp cheddar or mild provolone

			4 thick slices country bread, toasted

			Heat the olive oil in a large nonstick skillet over medium heat. Add the asparagus, and season with salt and a large pinch of peperoncino. Toss to coat in the oil. Cover, and cook over medium heat until the asparagus are crisp-tender, 4 to 5 minutes.

			Uncover, add the scallions, and toss to combine. Cook until the scallions are wilted and bright green, about 2 minutes.

			Meanwhile, whisk the eggs in a large bowl with the milk. Season with ½ teaspoon salt. Pour the eggs over the asparagus and scallions, and sprinkle with the cheese. Cook, stirring with a rubber spatula, until the eggs are scrambled to your liking, 3 to 4 minutes for softly scrambled eggs. Serve over the toasted bread.

			Sweet Potato and Ham Frittata

			Frittata di Patate Dolci e Prosciutto Cotto

			Serves 6 to 8 • You could also make this frittata with a large peeled Idaho potato, but I like the subtle sweetness the sweet potato adds to the mix. Add the eggs to the hot pan, give it a minute or two, then lower the heat to medium and move the pan around on the burner to get a nice crust all over the bottom of the frittata before putting it in the oven to bake.

			Active Time: 30 minutes

			Total Time: 45 minutes

			3 tablespoons extra-virgin olive oil

			One 8-ounce sweet potato, peeled and sliced into ¼-inch-thick half-moons

			8 ounces thickly sliced prosciutto cotto, diced

			1½ bunches scallions, chopped, including green parts (about 2 loosely packed cups)

			Kosher salt

			Freshly ground black pepper

			10 large eggs

			½ cup freshly grated Grana Padano

			Preheat the oven to 375 degrees. Heat a 10-inch nonstick skillet over medium heat. Add the olive oil. When the oil is hot, add the sweet potatoes and toss to coat them in the oil. Once the sweet potatoes begin to brown, add ¼ cup water, and simmer until they begin to soften, about 8 minutes. Increase the heat to reduce away the water.

			Add the prosciutto cotto, and cook until it’s brown and crisped, about 3 minutes. Add the scallions, and cook until they’re wilted, about 2 minutes. Season with salt and pepper.

			Meanwhile, whisk the eggs and Grana Padano in a large bowl with ½ teaspoon salt, and season with pepper. Smooth the vegetables into an even layer in the skillet, and pour the egg mixture over them. Lower the heat to medium low, and cook to give the frittata a nice crust, 3 to 4 minutes. Bake in the oven until the frittata is set all the way through, 12 to 15 minutes. Let it cool in the pan for 5 minutes before sliding it out and cutting it into wedges to serve.

			Spinach, Bread, and Ricotta Frittata

			Frittata di Spinaci, Pane, e Ricotta

			Serves 4 to 6 • This dish is a cross between a frittata and a bread pudding. You can use just about any bread you like here, as long as it is not too dense. It is especially tasty with day-old focaccia or brioche cubes.

			Active Time: 30 minutes

			Total Time: 50 minutes

			3 tablespoons extra-virgin olive oil

			3 leeks, white and light-green parts, halved lengthwise and sliced ½ inch thick

			1 bunch spinach, stemmed and coarsely chopped (about 4 cups)

			8 large eggs

			½ cup milk

			Kosher salt

			Freshly ground black pepper

			2 cups ½-inch crustless country-bread cubes

			¼ cup freshly grated Grana Padano

			1 ripe medium tomato, thinly sliced

			1 cup fresh ricotta

			Preheat the oven to 375 degrees. Add the olive oil to a 10-inch nonstick skillet over medium heat. When the oil is hot, add the leeks, and cook until they begin to soften, 3 to 4 minutes. Add the spinach; then cook and stir until it’s wilted, 5 to 7 minutes. Increase the heat, and cook away any moisture in the pan.

			Meanwhile, whisk the eggs in a large bowl with the milk, 1 teaspoon salt, and several grinds of pepper. Add the bread cubes and grated cheese, and let soak until the bread is moistened, 5 minutes. Pour the egg-and-bread mixture into the skillet. Cook until the sides begin to set, 2 to 3 minutes. Set the sliced tomatoes on top of the egg mixture. Dollop the ricotta in the spaces between the tomato slices. Set the pan in the oven to bake until the frittata is set all the way through, 15 to 18 minutes. Let it cool in the pan for 5 minutes before sliding it out and cutting it into wedges to serve.

			Fried Potatoes with Sausage and Eggs

			Frittata di Salsicce e Patate

			Serves 6 • If you’d like to make this dish vegetarian, omit the sausage and up the vegetables. You could also add diced zucchini or eggplant along with the peppers. If you have leftover boiled or baked potatoes on hand, use those, and shorten the initial cooking time for the potatoes. To facilitate the addition of the eggs, crack each of them into separate espresso cups before adding.

			Active Time: 30 minutes

			Total Time: 30 minutes

			3 tablespoons extra-virgin olive oil

			1¼ pounds small russet potatoes, peeled, halved, and thinly sliced into half-moons

			Kosher salt

			8 ounces sweet Italian sausage, removed from casings

			1 small onion, sliced

			1 red bell pepper, sliced

			Peperoncino flakes

			6 large eggs

			2 tablespoons chopped fresh Italian parsley

			Heat the olive oil in a 12-inch skillet over medium heat. Scatter in the sliced potatoes, and season with ½ teaspoon salt. Cook, tossing in the oil, until the potatoes begin to brown, about 5 minutes. Crumble the sausage into the pan in large chunks. Cook and stir until the sausage begins to brown, 2 to 3 minutes. Add the onion and bell pepper, and toss well. Season with a little salt and peperoncino, cover, and cook, stirring occasionally, until the vegetables are golden and tender, 10 to 15 minutes.

			Uncover, and make six indentations in the potato mixture with the back of a tablespoon. Break the eggs into the indentations, and season them with salt. Cover, and cook over medium heat until the eggs are set to your liking, 6 to 7 minutes for set whites with still-runny yolks. Sprinkle with parsley and serve. Cook longer if you like your eggs not so runny.

			Baked Eggs and Potatoes

			Uova e Patate al Forno

			Serves 4 • This is a crowd pleaser and an excellent brunch dish. Just make sure the vegetables are cooked before you add the eggs. It is a recipe that you can multiply easily when you suspect you might have a few extra guests. It also makes an excellent vegetarian dish if you substitute some sliced zucchini or other vegetables for the ham or prosciutto.

			Active Time: 25 minutes

			Total Time: 40 minutes

			2 medium russet potatoes (about 1 pound)

			2 tablespoons unsalted butter, plus melted butter for brushing the ramekins

			4 scallions, chopped

			2 ounces thickly sliced prosciutto cotto or other cooked ham, chopped

			Kosher salt

			Freshly ground black pepper

			1 cup heavy cream

			4 large eggs

			2 tablespoons panko bread crumbs

			2 tablespoons freshly grated Grana Padano

			2 tablespoons chopped fresh Italian parsley

			Toasted bread, for serving

			Preheat the oven to 375 degrees. Prick the potatoes all over with a fork. Place them on a microwave-safe plate and microwave for 5 minutes. Flip the potatoes, and microwave until they’re tender when poked with a knife, 3 to 5 minutes, depending on the strength of your microwave. Cool slightly; then peel and cut into chunks. Brush four individual gratin dishes with melted butter.

			Heat a large skillet over medium heat. Add the 2 tablespoons butter. When it’s melted, add the potatoes, and cook until they’re browned and crisp, 3 to 4 minutes. Add the scallions and ham, and cook until the ham begins to crisp, about 2 minutes. Season with salt and pepper. Divide the mixture among the ramekins. Pour ¼ cup cream into each ramekin. Break an egg on top, and sprinkle with ground pepper. Toss together the panko and grated cheese in a small bowl. Sprinkle over each ramekin. Set the ramekins on a baking sheet for easy transportation in and out of the oven.

			Bake until the eggs are set to your liking, 10 to 15 minutes for set whites with slightly runny yolks. Sprinkle with chopped parsley, and serve with toasted bread.

			Eggs Poached in Spicy Tomato Sauce with Eggplant

			Uova in Purgatorio con Melanzane
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			Serves 4 • To make sure all of the yolks stay intact, I like to break each egg individually into a ramekin before slipping it into the sauce. If you wet the inside of the ramekin with water before breaking the egg in, it will slide out more easily. This is a great brunch dish, and you can prepare the sauce in advance. Then, when your guests arrive, bring it back to boiling and add the eggs.

			Active Time: 20 minutes

			Total Time: 20 minutes

			¼ cup extra-virgin olive oil

			1 medium Italian eggplant, peeled and cubed

			1 medium onion, chopped

			3 tablespoons drained capers in brine

			¼ cup pitted oil-cured black olives, halved

			Kosher salt

			Peperoncino flakes

			One 28-ounce can whole San Marzano tomatoes, crushed by hand

			½ teaspoon dried oregano, preferably Sicilian oregano on the branch

			8 large eggs

			¼ cup chopped fresh basil (optional)

			Wedge of pecorino, for grating (optional)

			Heat the oil in a large nonstick skillet over medium heat. Add the eggplant and onion, and cook until softened, about 7 minutes. Add the capers and olives, season with salt and ¼ to ½ teaspoon peperoncino, and cook until the mixture is sizzling, about 1 minute. Add the tomatoes and 1 cup water. Sprinkle in the oregano. Simmer rapidly until slightly thickened and flavorful, about 15 minutes.

			Break or slide the eggs into the skillet (see headnote), spacing them evenly. Cover and cook over medium heat until the eggs are cooked to your liking, 5 to 6 minutes for firm whites with slightly runny yolks. Sprinkle with the basil, grate the pecorino over the top, and serve.

			Boiled Dandelion Greens, Tuna, and Egg Salad

			Insalata di Cicoria, Tonno, e Uova Sode

			Serves 4 • You’ll see hard-boiled eggs in lots of recipes in this book. I always have them on hand in my refrigerator for a quick snack or to add to sandwiches or salads, like this one. To hard-boil eggs perfectly, I start them in cold water to cover. Once the water comes to a simmer, I turn the heat to the lowest setting and simmer for 10 minutes, then remove the eggs directly to an ice bath. This recipe brings back memories of when, in springtime, I would go with my maternal grandmother, Rosa, to forage for wild dandelions. She would make soups
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			My Kitchen Tools

			These are the essential items I have in my kitchen and find myself reaching for over and over again. When you are cooking with just one or two pots or pans, you want to make sure you can rely on them. Some of the tools in my kitchen are older than my grandchildren! If you invest in a quality item and take care of it, it will last for a very long time.

			Pots and Pans

			Pasta/stock pot: A large (8 to 10 quarts) stainless steel pot—no pasta insert needed!

			Roasting pan with rack: Look for one with a heavy bottom so that you can also brown the meat right in the pan.

			Large enameled cast-iron Dutch oven: I find an 8- or 9-quart size the best for large braises and batches of soup.

			Large, low-sided enameled cast-iron pan or large straight-sided skillet: For making risottos.

			Large stainless steel pot: About 6 quarts, ideal for smaller batches of soup or boiling vegetables.

			Medium saucepan: A 2-quart capacity is perfect.

			Small saucepan: I prefer one with a heavy bottom and an oven-safe handle.

			Large and medium stainless steel skillets: A heavy bottom and an oven-safe handle are important.

			Large and medium nonstick skillets: As when choosing a saucepan and a skillet, I look for one with a heavy bottom and an oven-safe handle.

			Large cast-iron skillet: My favorite pan in the kitchen for my grandma’s Skillet Chicken Thighs with Cerignola Olives and Potatoes (this page) and other stovetop meals.

			Several rimmed, heavy-duty half-sheet pans.

			9-by-13-inch baking dish, glass or ceramic.

			8-by-8-inch baking dish, glass or ceramic.

			Tools

			Large, thick wooden cutting board.

			Sharp knives: Invest in a good set—a chef’s knife, a paring knife, a medium-sized utility knife, and a serrated knife are the basics to start with.

			Wooden spoons.

			Locking metal tongs.

			Large colander.

			Large spider.

			Medium ladle.

			Tasting spoons: I keep a small crock of them handy as I cook, because tasting as you go is so important.

			Box grater.

			Microplane grater.

			Sharp vegetable peeler: The key word here is “sharp”—they’re inexpensive, so replace them as they begin to dull.

			Sturdy whisk.

			Mandoline: Not essential, but helpful. The smaller plastic ones are less expensive and work very well.

			Rubber spatulas.

			Wet and dry measuring cups: They are not interchangeable, especially for baking, so invest in a full set of each.

			Peppermill.

			Mise en place bowls: Having all of your ingredients prepped and ready to go will help you spend less time at the stove. A set or two of nested bowls will help you prep and stay organized.

			Potato masher and potato ricer: Do you really need both? I do—I like the masher for coarse vegetable purées and use the ricer to mash smooth potatoes for gnocchi, and also for squeezing out excess liquid from cooked vegetables, like spinach.

			Salad spinner.

			Kitchen shears.

			Freezer-safe containers for leftovers: The most in-demand items in my kitchen. I keep both pint and quart sizes on hand. I always make big batches and package up leftovers—whether it is for a friend in need or a quick meal in my own kitchen, leftovers are the best!

			Metal slotted fish spatula.

			Nonstick spatula.

			Large slotted and plain metal spoons.

			Meat mallet.

			Oil thermometer: Not essential, but takes the guesswork out of frying.

			Meat thermometer.

			Appliances

			Food processor.

			Mini–food processor: Perhaps not essential, but I find it more efficient to make smaller batches of condiments like pesto and flavored oils in one of these.

			Blender and immersion blender.

			Stand mixer with whisk, paddle, and dough hook attachments.

			Electric juicer: Again, not essential, but I have one and find it speedy and convenient.

			Spice/coffee grinder.
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			A Note About the Authors

			Lidia Bastianich, Emmy Award–winning public-television host, best-selling cookbook author, restaurateur, and owner of a flourishing food-and-entertainment business, has married her two passions in life—her family and food—to create multiple culinary endeavors.

			Lidia’s cookbooks, coauthored with her daughter, Tanya, include Lidia’s Celebrate Like an Italian, Lidia’s Commonsense Italian Cooking, Lidia’s Favorite Recipes, Lidia’s Italy in America, Lidia Cooks from the Heart of Italy, and Lidia’s Italy—all companion books to the Emmy-winning and three-time-nominated television series Lidia’s Kitchen, Lidia’s Italy in America, and Lidia’s Italy, which have aired internationally, in Mexico, Canada, the Middle East, Croatia, and the U.K. Lidia has also published Felidia, Lidia’s Mastering the Art of Italian Cuisine, Lidia’s Family Table, Lidia’s Italian-American Kitchen, Lidia’s Italian Table, and La Cucina di Lidia, and three children’s books: Nonna Tell Me a Story: Lidia’s Christmas Kitchen, Lidia’s Family Kitchen: Nonna’s Birthday Surprise, and Lidia’s Egg-citing Farm Adventure, as well as a memoir, My American Dream. Lidia is the chef-owner, with her son, Joseph, of Becco. She is also the founder of Tavola Productions, an entertainment company that produces high-quality broadcast productions. Lidia also has a line of dry pastas and all-natural sauces, called LIDIA’S organic pasta sauces. Along with her son, Joe Bastianich, and Oscar Farinetti, she opened Eataly, the largest artisanal Italian food-and-wine marketplaces in New York City, Chicago, Boston, Los Angeles, Las Vegas, and São Paulo, Brazil.

			Tanya Bastianich Manuali’s visits to Italy as a child sparked her passion for the country’s art and culture. She dedicated herself to the study of Italian Renaissance art during her college years at Georgetown; she then earned a master’s degree from Syracuse University and a doctorate from Oxford University. She lived and studied in many regions of Italy for several years, and taught art history to American students in Florence. But it was in New York that she met her husband, Corrado Manuali, who came from Rome.

			Tanya is integrally involved in the production of Lidia’s public-television series, as an owner and executive producer of Tavola Productions, and is active in the family restaurant business. In 2019, Tanya joined her brother in operating several other restaurants, including Babbo, Lupa, Pizzeria Mozza, Osteria Mozza, and Chi Spacca. Tanya owns Lidia’s in Kansas City. She has also led the development of the website lidiasitaly.com, and the related publications and merchandise lines of tableware and cookware. Tanya is a member of Les Dames d’Escoffier (New York chapter), a philanthropic organization of women leaders in the fields of food, fine beverages, and hospitality.

			Together with Corrado, Tanya oversees the production and expansion of the LIDIA’S food line of all-natural pastas and sauces. Tanya has coauthored several books with her mother, including Felidia, Lidia’s Celebrate Like an Italian, Lidia’s Mastering the Art of Italian Cuisine, Lidia’s Commonsense Italian Cooking, Lidia’s Favorite Recipes, Lidia’s Italy, Lidia Cooks from the Heart of Italy, and Lidia’s Italy in America. In 2010, Tanya coauthored Reflections of the Breast: Breast Cancer in Art Through the Ages, a social–art-historical look at breast cancer in art from ancient Egypt to today. In 2014, Tanya wrote Healthy Pasta with her brother, Joe. Tanya and Corrado live in New York City with their children, Lorenzo and Julia.
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