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		Appetizers

		In our house, antipasto—appetizers—are almost always served buffet-style. There are lots of vegetables, such as Vegetable Polpette (this page) and Eggplant Rollatini (this page), as well as fish dishes—I particularly love having the Marinated Monkfish Medallions (this page) or another fish “saor” preparation. I often serve canned fish, like anchovies over roasted peppers.

		My mother, Grandma Erminia, loved antipasto, but she wasn’t a fan of the canned fish. Sitting in her usual seat to my left, she liked to be served. I knew exactly what she wanted, but I would ask her anyway, and her reply was always the same: “I would like to taste a little bit of everything…not too much, because I need room for the rest of the meal.” And I would make a plate of all her favorites—with a little extra mortadella.

		In addition to all the prepared dishes, I also like to have cold cuts like prosciutto, mortadella, capocollo, prosciutto cotto, and salami on the buffet, as well as a selection of cheeses: mozzarella, burrata, Gorgonzola, provola, and a big chunk of Grana Padano.
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		Panzerotti
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		My son-in-law, Corrado Manuali, is Roman. His father’s second wife, Anna, took great care of Corrado and his sister Francesca. Anna is Sicilian and loves to cook, and that tradition has continued to the next generation, Lorenzo and Julia. Panzerotti is their favorite thing that Anna makes. It’s easy, delicious, and a crowd pleaser.

		Makes about 1 dozen

		For the dough

		2 cups all-purpose flour, plus more for working the dough

		1½ teaspoons instant yeast

		1½ teaspoons kosher salt

		2 tablespoons extra-virgin olive oil, plus more for the bowl

		For the filling

		8 ounces mild provola or low-moisture mozzarella, shredded

		4 ounces prosciutto cotto, thickly sliced, cut into matchsticks

		½ cup freshly grated Grana Padano

		¼ cup chopped fresh basil leaves

		Vegetable oil, for frying

		Marinara (recipe follows), warmed, for serving

		For the dough: Combine the flour, yeast, and salt in the bowl of a mixer fitted with the paddle attachment. Combine the olive oil and ¾ cup cold water in a spouted measuring cup. Pour combined liquids into the flour. Mix on low speed. Knead on medium-high speed until the dough forms a ball and is smooth and springy, 5 to 6 minutes.

		Scrape the dough onto a floured surface, and knead until the dough comes together in a smooth ball. Coat a large bowl with olive oil, then add the dough. Cover, and let rise at room temperature until doubled in size, about 1½ hours.

		While the dough rises, make the filling: Combine the provola, prosciutto cotto, Grana Padano, and basil in a medium bowl, using your hands to toss and squeeze until the mixture comes together in a loose mass.

		Once the dough has risen, punch it down. On a floured work surface, roll the dough to about ¼ inch thick. Use a 4½-inch round cutter to cut the dough into as many rounds as you can fit in. Divide the filling among the rounds, and wet the edges of each circle with your finger dipped in water or with a pastry brush. Press with your fingers to seal the edges in a half-moon shape. Place on a parchment-lined baking sheet, roll out the dough scraps once more, and cut out more circles. (You’ll have about twelve in all.) Let them sit while the oil for frying heats, 10 to 15 minutes.

		Heat 3 inches of vegetable oil in a large Dutch oven to 350 degrees Fahrenheit. Add half of the panzerotti and fry, turning occasionally, until they’re puffed and golden, about 5 minutes. Drain on a paper-towel-lined tray, and repeat with the second batch. Serve warm, with marinara.

		Marinara

		This is my go-to quick-and-easy marinara sauce, and I use it in countless ways. I always have a few pints of it in my freezer; it’s an easy anchor to start so many meals—a pasta dish, a skillet gratinate, or a baked, layered lasagna or parmigiana. You can double or triple this recipe and stock your freezer, too. A frozen quart of marinara with a bow tied to it makes a much-appreciated gift when you’re visiting older parents, sick friends, or kids away at school. Do not forget a pound or two of pasta to complete the gift. They’ll remember you long after you have said goodbye.

		Makes about 3 cups

		3 tablespoons extra-virgin olive oil

		5 garlic cloves, thinly sliced

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

		1 teaspoon kosher salt, plus more to taste

		¼ teaspoon peperoncino flakes

		2 leafy sprigs fresh basil

		Heat the oil in a large skillet over medium heat. Add the garlic, and stir just until it begins to sizzle (don’t let it brown), about 30 seconds. Add the tomatoes and 1 cup water from the tomato can. Add the salt and peperoncino, and tuck in the basil sprigs. Bring the mixture to a simmer, and cook until it’s thickened and flavorful, about 15 minutes. Season with more salt, if needed. Remove and discard the basil sprigs.

		Mussel Bruschetta

		Bruschetta con Cozze

		Gianfranco, Tanya’s father-in-law, is from Rome, and has a summer home on the beach in Fiumicino, just outside the Leonardo da Vinci Airport. Whenever I fly into or out of Rome and I have some time, I go and visit with him. The sandy coastline is where the Romans cool off in the summer, and it is lined with chairs and beach umbrellas from the different beach clubs and beachfront restaurants. We usually end up having lunch at a place that has been there forever. The food is simple, straightforward, and all about the fresh fish of the area. They offer great appetizers, and one of my favorites is the clam bruschetta or mussel bruschetta. This is my version, and it always makes me think fondly of my long lunches with Gianfranco.

		Serves 4

		8 thick slices country bread (about 3 inches long)

		1 garlic clove, crushed and peeled

		¼ cup extra-virgin olive oil, plus more for brushing

		Kosher salt

		1 small onion, chopped

		1 small red bell pepper, seeded, chopped

		6 scallions, chopped, white and green parts separated

		¼ teaspoon peperoncino flakes

		1 cup dry white wine

		2 pounds mussels, scrubbed

		Heat a grill pan over medium-low heat. Add the bread (in batches if necessary), and grill until golden and crisp, 3 to 4 minutes per side. While they’re still hot, rub both sides with the crushed garlic clove, and brush one side lightly with olive oil. Season that same side lightly with salt. Set aside.

		Heat the ¼ cup olive oil in a large Dutch oven over medium heat. Add the onion, bell pepper, and scallion whites, and cook until they’re softened, about 5 minutes. Add the peperoncino, and cook until everything is sizzling, about 1 minute. Add the white wine, and bring it to a boil. Add the mussels, toss, and bring the liquid to a simmer. Cover, and cook until the mussels open, about 5 minutes. Discard any that do not open. Turn off the heat, and let them cool just until you can touch the shells; then pluck the mussels from their shells and return the mussels to the sauce in the Dutch oven. Return the liquid to a simmer, and cook to reduce the juices until they’re syrupy, about 3 minutes. Season with salt if needed, and stir in the scallion greens.

		Lay the grilled bread on a serving platter, and top with the mussels and their juices.

		Artichokes Braised with Parsley and Prosciutto Cotto

		Carciofi con Prezzemolo e Prosciutto Cotto

		My Roman son-in-law, Corrado, absolutely loves artichokes, and I do, too. We enjoy eating them together, nibbling on every leaf and licking the juices off our fingers. It takes some effort, but the sweetness of the artichoke is totally worth it. During artichoke season around Rome, February to April, you will see huge piles of enormous artichokes along the side of the country roads, where local farmers are selling their bounty. Artichokes are one of Italy’s most beloved vegetables. It takes a bit more work to clean them than some others, but once you have gotten the knack of it, you will cook them often. Although we can buy artichokes year-round, in Italy they are best in early spring. The leaves are tender and the choke is almost nonexistent. This preparation is an offshoot of a traditional Roman recipe, and if you travel to Rome in May you are bound to find it in every trattoria and restaurant. I add some prosciutto cotto to turn it into a great appetizer, or even a main course if you throw in some fregola at the end of the cooking process.

		Serves 4 to 6

		2 lemons, 1 halved, peeled in long strips with a vegetable peeler, then juiced

		2½ pounds small (not baby) artichokes (about 12)

		¼ cup extra-virgin olive oil, plus more for drizzling

		8 ounces prosciutto cotto, thickly sliced, diced

		1 medium onion, chopped

		3 garlic cloves, sliced

		3 sprigs fresh thyme

		2 fresh bay leaves

		Pinch of peperoncino flakes

		Kosher salt

		1 cup dry white wine

		2 cups low-sodium chicken stock, or as needed

		¼ cup chopped fresh Italian parsley

		Fill a large bowl with cold water, squeeze in the juice from the halved lemon, and add the halves to the water. Working with 1 artichoke at a time, snap off the tough outer leaves until you reach the pale, tender leaves inside. Trim the tip of the stem, and peel off the stem’s tough exterior. Use a serrated knife to cut off the top third of the artichoke. Cut the remainder in half vertically, and scrape out the choke with a spoon. Add artichokes to the lemon water.

		Heat the olive oil over medium heat in a medium Dutch oven. Add the prosciutto cotto, and cook until the edges begin to crisp, about 2 minutes. Add the onion, and cook, stirring occasionally, until it’s wilted, about 4 minutes.

		Drain the artichokes and pat them dry. Add them to the pan, along with the garlic, thyme, bay leaves, peperoncino, lemon peel, and 1 teaspoon salt. Toss to coat the artichokes in the oil. Add the wine and juice and peel of the second lemon and bring to a simmer. Simmer rapidly to reduce by half, about 2 minutes. Add enough chicken stock to come about halfway up the sides of the artichokes. Adjust the heat so the liquid is simmering, cover, and cook, stirring once or twice, until the artichokes are tender all the way through, about 20 minutes. Uncover, bring the liquid to a boil, and simmer to reduce the juices by about half, 2 to 3 minutes. Discard the bay leaves, stir in the parsley, drizzle with more olive oil, and serve.

		Leek and Ricotta Tart

		Crostata di Porri e Ricotta

		
			[image: ]
		

		When I was growing up, in the springtime, when my grandma’s goats were kidding, there was always abundant goat milk, and Nonna Rosa, my mother’s mother, made loads of ricotta on those spring days. We ate ricotta for breakfast, for dessert, and as a snack, and we made stuffed pastas, ricotta gnocchi, cheesecakes, and tarts with it. On Sundays, when my grandma had a little more time, she would bake, and a ricotta tart like this one was easy and fast. She made it with different spring vegetables from the garden, but one of my favorites was this version, with leeks. The kid goats were my pets, and I loved playing with them. Nonna Rosa had a pile of old clothes, which she ripped into strips and used to tie the tomato plants, the artichokes, and other vegetables. But we used the cloth strips to tie decorative bows on the kids and on the foals, when we were lucky enough to catch one.

		Serves 6 to 8

		For the dough

		1½ cups all-purpose flour, plus more as needed

		¼ cup freshly grated Grana Padano

		2 teaspoons sugar

		½ teaspoon kosher salt

		1 large egg yolk (save the white for the filling)

		7 tablespoons unsalted butter, cold, cut into bits

		For the filling

		3 tablespoons unsalted butter, plus more for the baking pan

		2 large leeks, white and light-green parts, halved vertically, sliced ½ inch thick

		4 scallions, chopped

		Kosher salt and freshly ground black pepper

		1 large egg white (yolk used in dough)

		1 cup good-quality fresh ricotta

		½ cup freshly grated Grana Padano, plus more for sprinkling

		¼ cup chopped fresh Italian parsley

		Pinch of freshly grated nutmeg

		1 large egg, beaten, for an egg wash

		For the dough: Combine the flour, grated cheese, sugar, and salt in a food processor, and pulse to combine. Beat the egg yolk in a spouted measuring cup with ⅓ cup cold water.

		Scatter the butter pieces over the flour, and pulse until the mixture is lumpy. Drizzle in the egg-yolk mixture, and pulse just until the dough comes together, adding a little more water or flour if needed. Move the dough to a floured counter, and knead it a few times to bring it together. Form it into a disk, wrap in plastic wrap, and chill until just firm, about 1 hour.

		For the filling: Melt the 3 tablespoons butter in a medium skillet over medium heat. Add the leeks, and cook, stirring often, until they’re tender, about 10 minutes. Add the scallions, and continue to cook until they are wilted but the green parts are still bright green, about 4 minutes. Season with ½ teaspoon salt and several grinds of pepper, and let it cool.

		Beat the egg white in a large bowl until foamy. Add the cooled leeks, the ricotta, ½ cup grated cheese, parsley, and nutmeg. Season with ½ teaspoon salt. Stir to combine. 

		Preheat the oven to 375 degrees with a rack in the bottom third. Butter a 9-inch cake pan. Roll the dough on a piece of parchment to a circle about 12 to 13 inches in diameter, and lay it in the buttered pan. Add the filling, and spread it to an even layer. Fold the overhanging edges in to make a crust on the edges. Brush the crust with the egg wash, and sprinkle all over with grated Grana Padano.

		Bake until the filling is set and deep golden brown and the crust is golden on the edges, 40 to 50 minutes. Remove to a rack to cool. Serve it warm or at room temperature, cut into wedges.

		Focaccia di Recco

		Everyone loves the smell of baking focaccia. I enjoy making it when my family comes over or I have other guests. I often put out a large antipasto spread as an appetizer, and my freshly baked focaccia adds an extra-special homemade touch to the spread. I often bake it plain, but sometimes I top it with tomatoes, or olives, or onions…or all three! Focaccia is popular all over Italy. It can have different toppings, seasonings, and textures depending on the region, but one of my favorites, different and super-delicious, is the focaccia di Recco. Recco is a city on the Ligurian coast, near Genova, known for its focaccia as well as for pansotti (a special kind of pasta dressed with walnut sauce) and the famous trofiette pasta with pesto. If you happen to be in the area in September, you can watch a spectacular fireworks display and enjoy the specialties and delicious street food along the beautiful Riviera. This focaccia is a bit different: it is not topped, but, rather, filled with stracchino, a cow’s milk cheese from the north of Italy, which is not aged, eaten young, and usually has no rind. It is a soft cheese with a mild, delicate flavor. If you cannot find stracchino or crescenza, you could substitute an equal amount of a young, ripe Brie, with the rind removed.

		Makes 2

		1¼ pounds stracchino or crescenza cheese

		2 cups bread flour, plus more as needed

		1 teaspoon kosher salt, plus more for sprinkling

		⅓ cup extra-virgin olive oil, plus more for the pans and as needed

		Break up the cheese by pulling it apart a bit, in a strainer lined with cheesecloth over a bowl. Let it drain in the refrigerator for a couple of hours.

		Combine the flour and salt in the food processor, and pulse to combine. Combine ½ cup plus 2 tablespoons cold water and ⅓ cup olive oil in a spouted measuring cup. With the processor running, add the water mixture, and process until the mixture forms a loose ball on the blade. Continue to process until the dough is smooth and elastic, about 1 minute. Put the dough on a floured counter, knead it a few times to bring it together, and wrap it in plastic wrap. Let it rest at room temperature for 1 hour.

		Preheat your oven to 500 degrees (or as high as it will go).

		Brush two 11-to-12-inch pizza pans liberally with a tablespoon of olive oil each. Divide the dough into quarters. Roll or stretch one piece of dough into an 11-to-12-inch round. (Roll it as thin as possible without its tearing, as thin as pasta dough if you can.) Set that piece of dough in one pizza pan, and drop half of the cheese in small lumps over the top, leaving a scant 1-inch border. Brush the edge of the border with water. Roll out a second piece of dough in the same way, and lay it over the top of the first. Press the edges to seal. (For a neater look, you can run a pizza cutter around the border to make a perfect round.) Cut a few small slits in the top of the dough to help steam escape. Brush with olive oil and sprinkle with salt. Repeat with the remaining ingredients in the second pan.

		Bake on the bottom rack until the bottom and top of each focaccia is crisp and golden, 16 to 18 minutes. Brush once more, liberally, with olive oil, and serve warm.

		Prosciutto and Onion Frittata

		Frittata di Prosciutto e Cipolla

		My maternal grandfather, Giovanni, loved frittatas, and this one was his favorite. We had chickens growing up, so eggs were always available, and onions were always growing in the garden or hanging, braided, in the cantina (cellar). My grandpa and grandma raised two pigs every year, so we had prosciutto. When Grandpa cut some prosciutto, he would always save the fattier corner pieces to make this frittata. What’s unique about this frittata is the cooking time. He liked it soft and runny, and I still make it that way. If any was left over, it made its way between two slices of bread for merenda (snack) or lunch the next day.

		Serves 2 or 3

		3 tablespoons extra-virgin olive oil

		4 ounces prosciutto crudo or prosciutto ends, thickly sliced, cut into matchsticks

		1 medium spring onion, white and green parts thinly sliced, or 4 scallions, chopped

		6 large eggs

		Kosher salt

		Country bread, for serving

		Freshly ground black pepper

		Heat the olive oil in a large nonstick skillet over medium-low heat. Add the prosciutto, and cook until the fat begins to render, about 2 minutes. Add the spring onions or scallions, and cook until they’re wilted, about 3 minutes.

		Beat the eggs in a medium bowl with ½ teaspoon salt. Pour the eggs into the skillet, and use a wooden spoon to evenly distribute them over the ingredients in the pan. Cook until loosely set, about 2 minutes. Remove from the heat. (The eggs will finish cooking in the pan.)

		Mound the frittata on bread, grind some pepper over the top, and serve.

		Kale and Mushroom Frittata

		Frittata di Cavolo Nero e Funghi

		When I was growing up, in the springtime, before the garden began to produce, nature was our source of wild greens. Nonna Rosa made soups, pastas, and delicious frittatas with what we foraged: the young shoots of nettles and wild asparagus, fennel fronds, ramps, and chives in the fields, as well as spring mushrooms like champignons, morels, and chanterelles. But if you are more city-bound, you can add any greens or mushrooms you like to this frittata, and since kale is in vogue, I thought, why not make a kale frittata? In this case, the mushrooms sweeten the kale a bit, making the dish both nutritious and delicious.

		Serves 4

		6 tablespoons extra-virgin olive oil

		1 small onion, chopped

		10 ounces cremini mushrooms, thickly sliced

		1 small bunch kale or other hearty greens (dandelion, Swiss chard, arugula, spinach, etc.), about 6 cups

		Kosher salt

		8 large eggs

		¼ teaspoon peperoncino flakes

		Preheat the oven to 375 degrees.

		Heat a medium (10-inch) nonstick skillet over medium heat. Add ¼ cup of the olive oil. Add the onion, and cook until it begins to soften, 3 to 4 minutes. Add the mushrooms, and cook, stirring occasionally, until they release their liquid, about 5 minutes. Add the kale, and season with ½ teaspoon salt. Pour in ½ cup water. Cover, and cook until the greens are tender, about 8 minutes. Uncover, increase the heat, and cook to reduce any excess liquid away.

		Remove the vegetables to a bowl, and wipe the skillet clean. Return it to medium heat, and add the remaining olive oil. Beat the eggs in a large bowl with 1 teaspoon salt and the peperoncino.

		When the oil is hot, pour in the egg mixture, and let it cook for a minute or two; then spread the greens evenly over the top. Cook on the stovetop just until the sides begin to set, about 5 minutes. Transfer to the oven (or, if you’re feeling brave, invert it and return it to the skillet to finish on the stovetop), and bake until cooked through, 10 to 12 minutes.

		Slide the frittata onto a cutting board, and cut into wedges. Serve it warm or at room temperature.

		Spicy Crispy Roasted Cauliflower

		Cavolfiore Croccante al Forno
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		I love cauliflower in pasta sauces, salads, and soups, and braised in tomato sauce. But I know that not everyone feels the same way. I’ve found that making it crispy in the oven, as in this recipe, opens the door for many cauliflower doubters. These bite-sized florets can be finger food for gatherings, served as an appetizer, or as an added vegetable for the table. It was a dish I made for my grandkids when they were younger, a good alternative to a lot of the less healthy fried finger foods often served to young children. They gobbled them up, loving every bite of the crispy florets, which you can serve sprinkled with some lemon juice or dunked in one of your family’s favorite sauces. But if all else fails, ketchup with some Calabrese peperoncino is spicy goodness.

		Serves 4 to 6

		¾ cup fine dried bread crumbs

		¾ cup freshly grated pecorino or Grana Padano, or a combination

		1 teaspoon garlic powder

		1 teaspoon onion powder

		Kosher salt

		1 stick unsalted butter, melted

		1 medium head
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