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			In the fall of 2013, I was putting the final touches on my first cookbook, A Kitchen in France. It was a huge surprise to find myself, night after night, in that rustic country kitchen in a remote part of France, fine-tuning recipes. I had grown up in bustling Hong Kong, and I had studied finance, so surely my fate was to live in a city and work in an office. And dogs were not exactly part of my plans either, a cat perhaps. Yet here they were, several of them sleeping under the table.

			Plus a new child every year, it seemed; an Icelandic husband; and a life so wholly dedicated to food that “spring/summer collection” now meant peas, asparagus, and strawberries rather than shorter hemlines, linens, and flowery prints.

			We had left Paris for a bucolic existence in what many describe as a “cul-de-sac” of France. They said we were crazy, but I loved it from the very start. The conversation at lunch was always the same: “What should we do for dinner?” When I was growing up, food was very important to me, but my culinary adventure, one I’m still on, started for real in that farmhouse, cooking for my family. I began sharing my experience on a little blog called Manger (that’s what people did in those days), and before I knew it, as luck would have it, I was invited to write a cookbook. Another surreal and unexpected twist; sometimes life just happens. The book was an earnest documentation of what it felt like to live in the French countryside, go to markets every day, and cook with seasonal and mostly very local ingredients. It was the life we led and the meals we had together, all photographed by my husband in our home. No sets, no props, no stylist. It was our life, on a page.

			A second book, French Country Cooking, documented our next chapter in the French countryside, a new home with two kitchens and half the rooms devoted to cooking. It wasn’t a restaurant, but with so many children and friends at our table, you could say we were fully booked every night.

			We left that life as gently as we fell into it. We wanted to live in Italy, and a third book (or maybe that’s just an excuse) opened the door. In Old World Italian, I wanted to explore the extraordinary diversity of Italian cuisine, travel the regions, meet locals, and seek advice.

			
				I wanted to find my “cooking legs” in a new territory, build a new home. I wanted to cook like an Italian.

			

			These days I find myself sitting in a fairly rustic kitchen in Italy, a few dogs still under the table. It’s a new kitchen in a new apartment here in Torino, where we have now lived for over six years. It’s not necessarily that we’ve come full circle, but writing this book feels in many ways what is often called “back to basics,” or a return to my culinary roots. What has always driven me as a home cook is feeding my family, and sometimes dazzling them, when the gods of succulence smile upon me. To host friends, to conjure up simple feasts (and feasts can be simple, especially in Italy, where nothing is simple but the food).

			In A Kitchen in France, I wanted to share my life and communicate what it’s like to take a step back from the roar of the city, to live a simplified life of reduced complications but often heightened pleasures. A life where Mommy bringing home foraged mushrooms is the highlight of the day or when someone cycles to the chicken farm to fetch those delicious sausages we all loved so much.

			In this book, I’m back in a city, though Torino does have the charm of a much smaller town and a closeness to nature I have never experienced in a city this size. I hope to demonstrate that you don’t have to leave it all behind for a better quality of life. Life is what you make it. What we eat is important. Time spent with family is even more important. Taking the time, every day, to cook something delicious, healthy, and thoughtful is possible. A perfect toast on a Sunday can be a revelation. A good broth can be the best food you ever had (and broth, by the way, is just a bunch of vegetables and often meat that’s left simmering while you tend to other things).

			Many, though not all, of the recipes in this book are dishes I have discovered since we moved here over six years ago. These are recipes that have found their way into our daily lives and our hearts. Some you will not really find in restaurants or, if you do, only locally. It was a pleasure to discover that even if we are now surrounded by delicious restaurants, I cook as much as ever at home. Yes, a night out is really fun. We love good restaurants, and ordering a pizza is perfect when we’re tired or have little time. But there are few greater pleasures than buying simple and good ingredients and cooking a beautiful meal from scratch.

			
				Italians eat very seasonally, at least as much as they do in France, and that’s how I’ve organized the book here.

			

			We have vegetable markets in every neighborhood and butchers on every corner. Everyone eats porcini mushrooms and pumpkin soups in the fall, they treat themselves to truffles during the festive season, and during the week we spend in Venice every winter, it seems that there’s hardly a dish that doesn’t have the delicious local radicchio in the recipe. If you go back in summer, there’s no radicchio in anything. The same goes for asparagus and peas in the spring—they’re everyday food for most people until the season is over, and then they won’t have them again until next year. One of the more embarrassing things you can do here in Italy, at least foodwise, is ask your greengrocer if he’s got something that is most likely out of season even if you know it’s a long shot. He will shake his head at the ignorance, and when you try to make it better by explaining in your rustic Italian that you actually knew he wouldn’t have it, he will still wag his finger. “Next year,” he will say, then he will lift up something that has just arrived and say, “Try this, it’s a marvel.”

			The recipes in this book are approved by my family; I’ve been tweaking and testing most of them for years. The reason they are in this book is because they’ve passed the test, and that test is simply that I cook them over and over again. There is demand for this food in my house. There are the universally beloved dishes, like meatballs and spaghetti, that everyone likes. But each kid has a dish or two outside that roster that they particularly love. There is something beautiful about a child asking for a favorite dish, especially if it’s unusual and healthy. I can never say no to that.

			In this crazy world, the sentence “I don’t have time to cook” is perfectly understandable. But it can be done. And more important, it can be enjoyed, so very much. My accountant, Claudio, says it best, bless him: “I work all day at a desk, looking at numbers.” Then he smiles and continues, “At night when I come home, I want to forget about the numbers and do something with my hands. That’s why I love cooking.”

			
				This is my kitchen in Italy—now let’s cook something good together.

			

		

	
		
			Primavera / Spring

			
				Antipasti

				Insalata Procidana / Lemon Salad, Procida Style

				Tortino di Carciofi / Artichoke Omelet

				Casatiello / Stuffed Easter Bread

				Chickpea Farinata

				Sauté di Vongole e Cozze / Sautéed Mussels & Clams

				Primi

				Clear Spring Soup with Peas & Artichokes à la Europeo Mattozzi

				Risi e Bisi / Venetian Rice & Peas

				Macco di Fave / Thick Sicilian Fava Bean Soup

				Timballo di Capelli d’Angelo

				Spaghetti Aglio e Olio

				Risotto with Mountain Herbs

				Risotto with Asparagus & Lemon

				Secondi

				Fava Bean & Salmon Cakes

				Cassuola Napoletana / Neapolitan Fish Stew

				Calamari Fritti

				Veal Scallopine with Lemon

				Agnello e Piselli / Braised Easter Lamb with Peas

				Involtini di Pollo / Stuffed Chicken in Parmesan Cream Sauce

				Mamma’s Sunday Roast Chicken with Marsala Gravy

				Dolci

				Maritozzi / Sweet Buns Filled with Whipped Cream

				Lemon Ice Cream with Vodka

				Fiocchi di Neve / Snowflakes

				Zeppole with Ricotta Cream

				My Birthday Cake
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			INSALATA PROCIDANA

			Lemon Salad, Procida Style
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			Serves 4

			Lemons feature heavily in the cooking of the South, where they have long been plentiful. Lemon pastas, fish cooked with lemons, and so forth. In Procida, the dreamy little island where we have spent our summers for the last few years, they are very proud of their extremely large (you could call them oversize) but not particularly juicy lemons. The Procida lemons are at their prime from late winter until early summer, and diehard natives refuse to use any other lemons for this salad, their best known. The salad in its purest form is of course best enjoyed on location with Procida lemons, but any thick-skinned, fleshy lemon will make for a decent substitute. For an enhanced flavor, consider including finely chopped garlic.

			I enjoy offering this salad to my guests who have never had it before, and the reaction is always the same. They are skeptical at first because people are accustomed to using the lemon juice or zest in cooking, but eating the whole lemon? Then intrigue sets in, and finally bliss.

			
				2 pounds / 1 kg Procida lemons (or Meyer lemons)

				Extra-virgin olive oil, for serving

				A bunch of fresh mint, leaves picked and gently chopped

				Flaky sea salt

			

			1. Peel the lemons, reserving as much of the pith as possible. Quarter the lemons lengthwise, then slice crosswise into bite-size wedges.

			2. Place the cut lemons into a mixing bowl and drizzle generously with olive oil. Reserving a few mint leaves for garnish, add the mint, chili flakes, and salt, and toss before serving.

		

	
		
			TORTINO DI CARCIOFI

			Artichoke Omelet
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			Serves 4

			If I was asked to name a few staples that I couldn’t do without in my kitchen, eggs would be high on my list, just after butter. They are so easy to store and so versatile when it comes to whipping up something quick. We most often have eggs for breakfasts, but this artichoke omelet is ideal when you have a need for an improvised yet elegant lunch. It’s a complete meal on its own and a great way to use all those beautiful artichokes you simply can’t resist buying during your trips to the market.

			I find that many people are a little intimidated by artichokes as they can admittedly be a little prickly, literally. But once you’ve moved past that fear and gotten the hang of preparing them, you’ll find they are as easy to work with as any other vegetable.

			
				8 small artichokes (about 7 ounces / 200 g each)

				Juice of 1 lemon

				3 tablespoons extra-virgin olive oil

				1 garlic clove, gently crushed and peeled

				6 ounces / 180 ml hot water

				Fine sea salt and freshly ground black pepper

				4 large eggs

				½ cup / 50 g grated Parmigiano Reggiano cheese

				¾ cup / 170 ml whole milk

				A small handful of chopped fresh mint

				A small handful of chopped fresh parsley

			

			1. Clean the artichokes by removing the outer leaves and any inner choke, then quarter the hearts and soak them in a mixture of water and the lemon juice. Just before using, pat them dry with paper towels.

			2. In a medium nonstick skillet, heat 1 tablespoon of the olive oil over medium heat. Add the garlic and sauté until browned, 2 to 3 minutes. Add the artichokes and cook until golden, about 5 minutes. Add the hot water and cook until it has evaporated. Discard the garlic, then season with salt and pepper. Set aside and let cool for a few minutes, reserving the pan.

			3. Once the artichokes have cooled, in a medium bowl, beat together the eggs, Parmigiano Reggiano, milk, and an extra pinch of salt to taste. Reserving some of the herbs for garnish, add the mint and parsley, then stir in the cooled artichokes.

			4. Heat the remaining 2 tablespoons olive oil in the nonstick skillet over high heat. When the pan is very hot, pour in the egg mixture. Using a spatula, gently pull the egg mixture away from the edges of the pan, then cook, tilting the pan in a circular motion until the eggs have puffed up and cooked through, about 3 minutes. Scatter the remaining herbs over the top and serve immediately.
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			CASATIELLO

			Stuffed Easter Bread
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			Serves 6

			This crusty Neapolitan bread is filled with savory goodness: it’s cheesy from the pecorino and provola and salty from the cured meats. A Casatiello is comparable to pane Napoletano, but it’s richer, with a more elaborate filling, and is traditionally shaped like a doughnut. Some versions, like this one, include placing four eggs at the top of the bread, each held by a string of the dough. The eggs and the shape of the Casatiello represent the cross that Christ died on, and the crown of thorns. Traditionally Neapolitans made the bread only at Easter, but the pastiera napoletana, the famous Easter cake, can now be found year-round, if you’re lucky.

			The first time we had this bread was on a trip to Procida with friends. Oddur, my husband, had taken a morning walk and stumbled upon a small gastronomia (deli) where they were selling traditional, local food. Many people were ahead of him in the queue, and when it was his turn, there was only one large slice left, the end part. I remember him walking into the hotel garden, holding the bread with two hands as if he had discovered a treasure. And a treasure it was: The following morning we were back early, this time at the front of the queue.

			
				Dough

				1¼ cups / 300 ml lukewarm water

				2¼ teaspoons active dry yeast (or 1 packet active dry yeast)

				2 tablespoons / 25 g lard, plus more for greasing

				1 teaspoon granulated sugar

				3½ tablespoons / 50 ml extra-virgin olive oil, plus more for drizzling

				1 tablespoon freshly ground black pepper

				4⅓ cups / 550 g all-purpose flour, plus more for dusting

				1 teaspoon fine sea salt

				Filling

				5 ounces / 150 g Neapolitan salami, diced

				4 ounces / 125 g prosciutto cotto or ham, diced

				4 ounces / 125 g Pecorino Romano cheese, grated

				4 ounces / 125 g provola cheese, diced

				4 large eggs

			

			1. Make the dough. Pour the lukewarm water into a small bowl. Whisk in the yeast until dissolved. Let the yeast activate until frothy, 5 to 10 minutes.

			2. In a large bowl, combine the activated yeast mixture, lard, sugar, olive oil, and pepper. Slowly incorporate the flour and combine with a fork. When the dough begins to come together, add the salt and knead until the dough is smooth and elastic, about 10 minutes.

			3. Transfer the dough to a floured work surface and shape it into a ball. Cut an X into the top of the dough. Cover with plastic wrap and let rise in a bowl in a warm place for about 1½ hours, or until doubled in size.

			4. When ready to roll, cut off a piece of dough (about 2.8 ounces / 80 g). Roll out the remaining dough into a 12 × 16-inch / 30 × 40 cm rectangle (about ½ inch / 1.25 cm thick) with a rolling pin.

			5. Assemble the filling. Drizzle the rolled-out dough with olive oil and scatter with the salami, prosciutto, pecorino, and provola cheese. Starting from the long side of the rectangle, roll the dough tightly into a log.

			6. Grease a 9½-inch / 24 cm ring mold or Bundt pan with lard. Place the dough into the mold, joining the ends to form a ring. Press the dough down gently to flatten it slightly. Using the back of a spoon, create four small indentations in the top of the dough ring. Place one egg into each indentation.

			7. Divide the reserved dough into 8 even pieces. Roll each piece into a thin strip. Place 2 strips over each egg in a crisscross pattern and press gently to seal. Cover loosely with plastic wrap and let it rise in a warm place for about 1½ hours, until risen to the rim.

			8. Preheat the oven to 350°F / 180°C.

			9. Grease the surface of the casatiello with more lard. Bake until golden brown and fully cooked, 1 hour. Let cool in the pan for 10 minutes before unmolding. Slice around the eggs and serve warm.
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			CHICKPEA FARINATA
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			Serves 4

			This slightly crispy, crepe-like creation is ideal party food. It goes beautifully with a nice sparkling wine, and it appeases the palate while you wait for more substantial things. Farinatas are very prevalent in Torino, where we live, but they come originally, I believe, from the coastline—Liguria here in Italy, but the tradition stretches westward to France.

			When we host dinner parties, and we do often, we like to open some bubbles for our guests the moment they arrive, followed by a steady stream of fresh-out-of-the-oven farinatas cut into slices. The demand never ceases, so it’s important to know when to stop and continue with dinner—you’ve got to leave them wanting more.

			
				2 cups / 250 g chickpea flour

				¼ cup / 60 ml extra-virgin olive oil, plus more for greasing the pan

				1½ teaspoons fine sea salt

				Freshly ground black pepper

			

			1. Place the chickpea flour in a large bowl. Slowly whisk in 2⅔ cups / 650 ml water until no lumps remain. Stir in the olive oil and salt until smooth. Cover with a lid or plastic wrap and set aside for at least 4 hours in the coolest part of the kitchen, or up to overnight in the refrigerator.

			2. Preheat the oven to 400°F / 200°C and generously grease a 14-inch / 35 cm diameter round pan with olive oil.

			3. Pour the batter into the prepared pan. Bake until a golden crust forms, about 20 minutes.

			4. Sprinkle the farinata with pepper. Slice into 6 to 8 pieces and serve immediately.

			
				A Life in Food
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				As long as I can remember, I have been fascinated by food. One reason is that I grew up in Hong Kong, where obsessing over food is normal. In that sense, you could say my father was a normal guy, only more so. As a little girl I was stick thin and sprouty, and this upset my father greatly. He wanted me to be healthy, and he also didn’t want me to look underfed; he felt it reflected badly on him in front of his friends. So he curbed his frustrations, and instead of forcing me to eat what I didn’t like (well, he tried that first), he took me on Wednesday afternoons to satisfy my palate. One of our regular haunts on evenings like that would be a stop for tripes, sold by an old man at the side of a road. Looking back at my childhood in Hong Kong, I recall a delectable blur of endless banquets and feasts, of tables swaying from too much food, memories of the in-between snacks that my father cheekily could never resist and for which I was his partner in crime. My father, Louis, is gone now, but that’s how I’ll always remember him, sneaking in a snack between meals.

				In France, every summer, I would spend my time in the kitchens of my aunt and my grandmother, watching them perform what to me at the time was nothing less than pure alchemy (my favorite was my aunt Francine’s stuffed tomatoes, Provençal style). I was fascinated by my cousin Stefane’s drum set, by the posters in his room, and by how cool his friends were (they all smoked, of course), but the stove had an even greater allure, and that’s what I watched instead of TV. Every day at lunch, my grandmother would have meat or fish, but dinner was always the same, a simple potage of legumes. Our treat together was to boil a large artichoke when we were alone in the kitchen, then we’d sit down, dip the meaty part of the leaves in vinaigrette, and talk about life and recipes. But mostly recipes.

				Back home in Hong Kong, I would regularly invite my whole class to my father’s club for after-school meals. Another food obsessive, Jimmy Chan, and I took turns. We usually ordered everything on the menu, all the club food we loved—clam chowder, club sandwiches, and chicken waffles, with ice cream to finish. When he would get the bill, my father would call my name from his office, the roar reverberating through the house. But he always forgave me—he understood.

				Later, when I studied in France and England, I fell hard for the food scene in both places. In London, it was the budding gastropubs in the ’90s, late nights drinking beer, listening to indie bands, and munching on steak and kidney pie. It was in Paris that I started cooking. I was just as mesmerized by music and fashion (oh boy, the fashion) as all my friends, but I may have been the only one who experimented with making soufflés in my spare time, not always with the best results (you have to start somewhere). I remember sitting in Parisian bistros, at about eighteen years old, in my vintage smoking jacket and jeans, eating steak tartare and enjoying “un ballon de rouge,” feeling like such a grown-up, yet I was still such a kid.

				My husband, Oddur, is in love with restaurants, to the point that I’ve never met anyone like him in that regard. Pair two people like us, and our first years together were a furious hunt for the best restaurant wherever we went. Meticulous research, countless lunches and dinners of varying quality, but in the end it didn’t matter because the result was always the same: the two of us opposite each other, enjoying a meal.

				For a while, that was our job, going to restaurants in Paris, every day. That’s also when the lines started to blur. My relationship with food has always been a romantic one. Never practical. No particular structure. After I started writing cookbooks, I could no longer deny that food was now also my job. They say it’s dangerous to marry your lover, or as Wordsworth wrote, “We murder to dissect.”

				Does a passion die when it also becomes work?

				I have found, happily, that it does not. I am older now, wiser, and more experienced. The more I learn about food, the more I like it. The eighteen-year-old me was blissfully ignorant; she didn’t know that the “best steak tartare” in the world was, in fact, not. She didn’t know how to cook for forty people. She didn’t know how to stir up a great dinner for a whole family after a difficult day. And she didn’t know that basil is different in Liguria and Campania.

				It gives me great joy to discover new flavors and techniques. Knowing things is beautiful. When I make a simple pasta dish, it gives me pleasure to know how it came to be, to think of all the nonnas who made it before me and why they always made it this way. It gives me great pleasure to know that in hundreds of thousands of kitchens across the globe, in various languages, people are looking at the spattered pages of my cookbooks while they are sipping wine, stirring pots, and chopping onions, waiting for their friends to arrive, their date to show up, or the kids to come to the table.

				We might be married now, food and I, but I’m still in love.
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			SAUTÉ DI VONGOLE E COZZE

			Sautéed Mussels & Clams
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			Serves 4

			Mussels are, in my mind at least, always connected to the very Belgian or northern French dish of moules marinières with French fries. Vongole, or clams, on the other hand, are inextricably linked in my head to one of Italy’s favorite pasta dishes, spaghetti alle vongole. This simple dish is a way of bringing these delicious and healthy mollusks together in one bubbling pan. The potential benefits are endless, but let me list a few: This is a wonderful way to start a beautiful meal; a shared plate and a great bottle of crisp wine will light up a table like few dishes can. It’s lighter for those who are concerned about that (and we all are sometimes), but if you are not concerned, then the broth is ideal for dipping in a good slice or two of bread. Finally, now that you’ve had your dose of seafood flavors, you can go anywhere you like with the primi.

			
				Fine sea salt and freshly ground black pepper

				2¼ pounds / 1 kg clams, such as vongole veraci

				2¼ pounds / 1 kg mussels

				A loaf of ciabatta bread, sliced into 8 pieces

				5 tablespoons / 80 ml extra-virgin olive oil, plus more for drizzling

				1 garlic clove, thinly sliced

				One 1-inch/ 2.5 cm piece of ginger, peeled and finely grated

				1½ cups / 360 ml dry white wine

			

			1. Fill a large bowl with lightly salted water and add the clams. Let stand for at least 1 hour to eliminate the sand. Drain the clams, then rinse the clams and mussels several times until there is no more sand. Scrub if necessary.

			2. Preheat the broiler. Arrange the bread slices on a baking sheet and drizzle with olive oil. Broil until golden brown, 2 to 4 minutes.

			3. Heat a large sauté pan over high heat and add the olive oil. Add the garlic and ginger and cook until golden, about 2 minutes. Add the mussels and clams, give the pan a good shake, and add the wine. Cover and cook, stirring occasionally, until all the clams and mussels have opened, up to 7 minutes. Do not overcook them or they will be chewy and lose their taste.

			4. Season with pepper and serve immediately along with the broth and with the toasted ciabatta.
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