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  Think of Boston’s North End and you will envision great food and bountiful Italian markets lining the streets filled with strings of thick sausage, great wheels of cheese, bushels of seafood, slabs of dark chocolate, and mounds of fresh fruits and vegetables. For generations, the cooks of this Italian-American neighborhood have transformed these wonderful ingredients into memorable meals.


  For more than thirty years, Marguerite DiMino Buonopane—one of the North End’s most celebrated cooks—has shared her secrets to creating this culinary magic for your own kitchen. Now she gathers more than 275 of her own mouthwatering recipes, peppered with savory color photos, in this deluxe edition of the beloved cookbook classic.
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  INTRODUCTION


  When I stop to think of it, my world is full of a number of things, including recipes. They are everywhere: in newspapers, magazines, and all over TV. What do we talk about to friends when we get together? Recipes! And what is taking up whole shelves in our kitchens? More recipes! Recipes are wonderful aids to happy living. We will never have time to try them all, which doesn’t dampen my collecting enthusiasm in the least. Recipe collecting is a good hobby for every cook. Whether experienced or not, you can always learn something new, or just learn!


  Cookbook collecting has certainly come into its own in the past few years. The irony is that those who love to collect them often don’t even use them. They point out that using a cookbook damages it with splattered food and torn pages. Perhaps you will feel that way about this hardcover edition, filing it away, but I hope you instead choose to use it!


  In collecting these recipes I have made many friends, both by meeting people interested in cooking who have invited me into their homes and by correspondence. Cooks, I have discovered, are friendly people. I have found a few who refuse to part with an age-old recipe or even one they especially treasure. Sometimes guarding these recipes is not a refusal to hand over something precious but an actual inability to do so. Family recipes are so often without exact measurements. It is always a pinch of this or that, other ingredients and a smile. My mother did it this way and so did my grandmother and her mother before her. When you recall your childhood, don’t you always think of something your mother used to make, and wish it had been written down?


  In Italian kitchens, cooking has always been looked upon as a pleasure, not as a chore. Do not be frightened off by seemingly complicated dishes. Many can be prepared ahead of time and reheated before serving.


  The basis of the most colorful Italian dishes are tomatoes, garlic, and olive oil. Yet it is not at all unusual to find an Italian who likes neither tomato sauce nor garlic. He probably has his spaghetti with a butter and cheese sauce and a melon and prosciutto for an ordinary antipasto.


  But there’s more to a cookbook than its recipes. There’s always something that gets me thinking about food. I love to eat, and therefore I learned early on I had better cook. Do not expect this volume will magically transform you into an Italian cook! But if you wish to approximate the ideas inherent in Italian cuisine, I think this book can, as much as possible, transform you into an Italian family member.


  Although Italian food is often delicious beyond belief, some aspects are a matter of preference. For example, the enormous diversity in cooking and serving spaghetti sauces alone is not surprising, since in Italy the recipes vary from region to region. Some people like to mix the sauce and the spaghetti before serving, and when this is done, there is usually an extra bowl of sauce for those who desire more.


  The compiling of this book has revived nostalgic memories of my youth. By this time I had already developed a philosophy that in order to prepare good food, one has to be able to recognize good food. Once the recipe is known, the fundamentals of food preparation are all the same. No cook can possibly remember all the ingredients and the exact amounts that go into all the recipes involved in food preparation. Good cooks make mistakes all the time. But the journey is what a recipe is all about. Cookbooks should teach us how to cook, not just follow instructions. The point of a recipe should be to help us find our own way.


  I cannot always give the exact number of people each recipe will feed, as appetites vary enormously, but I think most cooks can tell by a swift glance at the ingredients. Most of these recipes I would say are for an average family with average appetites.


  Before you begin cooking, look up the required recipe, read it through, and think it out. Note the materials and quantities required. Success in cooking depends on careful attention to every detail, from start to finish. I have tried to make it easier for you by describing the pan size to use, when to cover or uncover the foods, when to raise or lower the heat, and other pointers. A highly developed shopping sense is important, especially knowing which foods are in season. The essential element is the amount of time you linger over the food that will lovingly nurture family and friends. Bear in mind, good cooking is honest, simple, and sincere. Food is an expression of caring and compassion, a way of saying “You’re special in my life.”


  The dishes found here have been tested by time. If cooking is an art, as we like to think it is, this book should appeal to the tastes of all people.


  I am sure that readers will find in this cookbook some old and familiar Italian peasant food recipes. I hope they will become favorite reminders of days gone by, spent with all kinds of wonderful foods in early Italian homes where Ma and Dad and grandparents spent more time proving who cooked best than appreciating each other’s expertise.


  Note: Many recipes in this volume suggest that homemade pasta be used as its base. If that is not practical for you, take some time to research the shops in your area. Most towns have a place where a freshly made product can be purchased, still soft, moist, and made for cooking the same day. The texture and flavor of freshly made pasta is a true delight.




  NOTE TO THE READER


  The same book with a new look! The recipes in The North End Italian Cookbook are basically the same as when the first edition was published thirty-seven years—and a quarter of a million copies—ago. But since the original publication, other methods of preparation have been suggested for several of the dishes. The best of these I am sharing with you, as I gather all of my favorite family recipes together in this expanded edition with hopes it will bring you many hours of pleasant reading and joyful cooking.
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  ANTIPASTO, SALADS, AND APPETIZERS












    

  
ANTIPASTO SALAD PLATTER



   SERVES 8–10


  I serve antipasto as a way of keeping my guests happily eating while I’m in the kitchen putting the finishing touches on the other courses. Antipasto can be simple and inexpensive or elaborate, and it usually comes in four categories—meat, fish, vegetable, and cheese. You may use all or any of the following ingredients and still obtain a delicious presentation.


  SALAD


  1 head romaine or red lettuce, washed and drained


  1 red bell pepper, thinly sliced


  1 green bell pepper, thinly sliced


  4 large mushrooms, wiped clean and quartered


  Slices of the finest prosciutto rolled around cantaloupe slices


  ¼ pound provolone cheese, cut in chunks


  ¼ pound Genoa salami, thinly sliced


  4 hard-boiled eggs, each sliced in half


  1 (16-ounce) can chickpeas, drained


  2 pepperoni sticks, sliced thick


  Huge cooked shrimp, shelled and deveined


  Fresh figs, quartered


  Cauliflower or broccoli florets


  ½ cup small black pitted olives


  Several cherry tomatoes


  1 purple onion, sliced in medium-thick rings


  Drape a very large decorative platter with lettuce leaves. Delicately and evenly arrange the antipasto ingredients on top.


  SALAD DRESSING


  1 cup extra-virgin olive oil


  ¼ cup red wine vinegar


  ¼ cup lemon juice


  Salt and freshly ground pepper to taste


  2 garlic cloves, crushed


  1 (2-ounce) can flat anchovies, drained (optional)


  1. Combine the dressing ingredients in a jar with a tightly fitting lid. Shake well until blended.


  2. Evenly pour the dressing onto the antipasto ingredients. Using two spoons, gently lift the lettuce underneath so the dressing falls slightly and coats the antipasto.


  3. Adjust seasonings before serving.


  This dressing is good on any garden salad and will keep indefinitely in the refrigerator.


   

    

  
CAPONATA



  YIELD: 3–4 CUPS


  This Italian appetizer is expanding its horizons. Besides being served on a tray with other wonderful goodies like prosciutto, olives, and provolone, caponata is now being used as a topping on hot dogs and hamburgers, ham and cheese sandwiches, etc.


  ½ cup extra-virgin olive oil


  1 medium eggplant, unpeeled and cut in 1-inch cubes


  2 celery stalks, chopped


  6 large stuffed green olives, sliced


  1 medium onion, minced


  1 garlic clove, crushed


  1 tablespoon small capers


  ¼ cup tomato paste


  1 cup water


  ¼ cup red wine vinegar


  ½ tablespoon sugar


  Salt and pepper to taste


  Pinch of oregano


  Pinch of dried red pepper flakes (optional)


  1. Heat oil in large skillet and fry eggplant cubes, tossing with a wooden spoon, until lightly browned.


  2. Add celery, olives, onion, and garlic. Cook until vegetables are crisp-tender (at this point you may add an additional small amount of oil if needed). Set aside.


  3. In a small bowl combine capers, tomato paste, water, vinegar, sugar, and salt and pepper.


  4. Pour caper mixture into the skillet with the vegetables, stir lightly, and simmer 1 minute. Remove from heat. Sprinkle with oregano and red pepper, if using.


  5. Cool and place in covered container in refrigerator until thoroughly chilled. Serve on lettuce leaves, if desired.



    

  
COLD STUFFED EGGPLANT



  SERVES 6


  This makes a wonderful appetizer, lunch, or light dinner, served with a salad and garlic bread. It is a very unusual and hard-to-come-by dish. I once made this on television, and the cast devoured it in no time. Serve warm or cold.


  3 firm medium eggplants


  Olive oil


  1 cup chopped onions


  2 garlic cloves, mashed


  3 ounces canned tomato paste (or slightly more)


  ¼ cup chopped fresh parsley


  3 anchovy fillets, chopped


  1½ tablespoons dried oregano


  Pinch of dried red pepper flakes


  Salt and freshly ground pepper to taste


  Drop of Tabasco (optional)


  1 pound ground beef


  ¾ cup freshly grated Romano or Pecorino cheese


  1 cup or more fresh bread crumbs


  1. Wipe eggplants with a paper towel and cut in half, lengthwise. Scoop out the pulp, reserving a ½-inch shell. Chop the pulp into small cubes. Turn the pulp onto paper towels and drain for 30 minutes.


  2. Heat ¼ inch of olive oil in a large skillet. Sauté the chopped onions and mashed garlic until soft.


  3. Add the chopped eggplant pulp and cook for a few minutes.


  4. Put the mixture in a large bowl. Add the tomato paste (you may need more to achieve a rich color), parsley, anchovies, oregano, red pepper flakes, salt, pepper, and Tabasco. Toss the mixture until well blended.


  5. Brown the meat in any remaining juices in the skillet. Drain and discard all fat. Season the meat with salt and pepper.


  6. Combine the meat with the eggplant mixture, grated cheese, and enough bread crumbs to hold the mixture together. Put the filling into the eggplant shells.


  7. Place the filled shells in a baking pan and pour in water or stock to slightly cover the bottom of the pan. Cover the pan tightly with aluminum foil.


  8. Set the pan on the middle rack of a pre-heated 375°F oven. Bake for 1 hour, then remove the foil and bake 10 more minutes on the top rack.


  9. Serve at room temperature or refrigerate for a couple of days. Cut into thick slices just prior to eating.



  

    

  
FRESH FIGS WITH PROSCIUTTO



  SERVES 4


  This colorful, fresh salad is delicious at any time of the year. It is very attractive and makes an impressive, refined appetizer.


  1½ ounces arugula, rinsed and dried


  4 fresh figs


  4 slices Parma prosciutto


  ¼ cup olive oil


  1 tablespoon fresh orange juice


  1 tablespoon clear honey


  1. Tear the arugula into fairly small pieces and arrange on 4 serving plates.


  2. Using a sharp knife, cut each of the figs into quarters and place them on top of the arugula.


  3. Cut the prosciutto into strips and scatter over the arugula and figs.


  4. Place the olive oil, orange juice, and honey in a screw-top jar. Shake the jar vigorously until the mixture blends and forms a thick dressing.


  5. Drizzle the dressing over the prosciutto, arugula, and figs, tossing to mix well. Serve the salad immediately.
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  WARM GREEN BEANS AND POTATOES INSALATA

    

  SERVES 4–6


  When fresh beans are available, my guests always enjoy this simple peasant salad, which is delicious warm or cold. Serve it for lunch with leftovers or as a side dish at dinner.


  1 pound fresh green beans, tips removed and snapped in half


  ½ pound small potatoes, unpeeled


  ⅓ cup olive oil


  3 tablespoons red wine vinegar


  2–3 garlic cloves, chopped


  1 tablespoon or more dried oregano


  1 tablespoon chopped fresh parsley


  Pinch of dried red pepper flakes (optional)


  Salt and freshly ground black pepper to taste


  1. Steam the beans for 8–10 minutes, until tender. Drain and place on a serving platter.


  2. Boil the potatoes until tender. Drain (do not rinse), let cool, and then cube, leaving the skin on. Add to the green beans.


  3. Using a large spoon, gently toss the beans and potatoes with the remaining ingredients.


  4. Serve the salad at room temperature or refrigerate for a marinated flavor.
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ARUGULA AND RADICCHIO SALAD



  SERVES 6


  Arugula has to be my favorite of all lettuce. Add other vegetables, if desired, or just serve with this delicious dressing. The dressing is on the rich side, so use only as much as needed and reserve the rest for another day.


  SALAD


  2 bunches arugula


  2 small heads radicchio


  1. Rinse and trim the arugula.


  2. Cut the cores from the radicchio, rinse, and tear the leaves into bite-size pieces.


  3. Dry arugula and radicchio. Wrap in paper towels, place in a plastic bag, and refrigerate until cold, about 30 minutes.


  CREAMY GARLIC DRESSING


  1 large egg yolk


  Juice of ½ lemon


  1 tablespoon red wine vinegar


  1½ teaspoons Dijon mustard


  1 garlic clove, minced


  Salt and freshly ground pepper to taste


  ¼ cup olive oil


  2 tablespoons vegetable oil


  2 tablespoons chopped fresh parsley


  1. Whisk the egg yolk, lemon juice, vinegar, mustard, garlic, salt, and pepper.


  2. Gently mix in the oils until the mixture forms a creamy consistency.


  3. Just before serving, place the greens in one or two large salad bowls. Divide the dressing evenly between the bowls. Toss well to combine. Garnish with parsley.


  

    

  
TOMATOES WITH FRESH BASIL AND OLIVE OIL



  SERVES 3–4


  Simple and delicious—use only fresh, ripe tomatoes for this recipe.


  1 pound yellow, orange, or red plum, grape, or cherry tomatoes (whatever is in season or readily available)


  ¼ cup fruity or extra-virgin olive oil


  10–15 fresh basil leaves, whole or roughly torn


  Salt and freshly ground pepper to taste


  ½ pound buffalo mozzarella, sliced in rounds (optional)


  1. Place the tomatoes in a colander and rinse well under cold running water. Drain and pat thoroughly dry with paper towels.


  2. Toss the tomatoes with the olive oil, basil leaves, and salt and pepper to taste in a medium-size bowl. If using, add the mozzarella and toss again.


  3. Let stand at room temperature until serving time, tossing occasionally. This makes a nice appetizer or side dish.


  This recipe can also be prepared with regular-size fresh, ripe tomatoes that you’ve sliced. Simply brush the slices with a little olive oil and sprinkle with salt, pepper, and the basil leaves. Add some pitted, dry-cured black olives for garnish.


  

    

  
FENNEL AND TOMATO SALAD



  SERVES 8–10


  If you’re lucky, you have access to some fresh, ripe tomatoes from your garden or a neighbor’s garden. The anise bite of fennel and the zest of orange give this tomato salad a continental flavor.


  1 bunch red leaf lettuce


  6 medium tomatoes, quartered


  1 bunch fennel, thinly sliced


  ½ cup arugula, cut in small strips


  12 Sicilian dry-cured black olives, pitted (or use jarred)


  6 tablespoons olive oil


  2 tablespoons lemon juice


  2 garlic cloves, finely chopped


  1 teaspoon grated orange peel


  Salt and freshly ground pepper to taste


  1. Arrange lettuce leaves on a decorative platter. Reserve.


  2. In a medium-size bowl, add quartered tomatoes, fennel, arugula, and olives.


  3. In a screw-top jar, add olive oil, lemon juice, garlic, orange peel, salt, and pepper and shake to combine.


  4. Pour dressing over tomato mixture and toss lightly.


  5. Place tomato mixture over lettuce on platter.


  6. Serve at room temperature or refrigerate, covered with plastic wrap, for no more than 2 days.


  

    

  
TOMATO AND CUCUMBER SALAD



  SERVES 6


  Artistically arrange the tomatoes, Sicilian dry-cured black olives, crisp green vegetables, and herbs on a decorative flat platter to present a nice centerpiece salad.


  4–5 romaine lettuce leaves, washed in cold water and well dried


  4 firm ripe tomatoes cut in ¼-inch slices


  2 large cucumbers, peeled and cut in ¼-inch slices


  1 red onion, peeled and cut in ¼-inch slices


  12 Sicilian dry-cured black olives, pitted


  ¼ cup olive oil


  Juice of ½ lemon


  1 tablespoon chopped fresh parsley


  1 tablespoon chopped fresh mint, or 1 teaspoon crushed dried mint


  1 garlic clove, crushed


  Salt and freshly ground black pepper to taste


  1. Line a large platter with lettuce leaves.


  2. Overlap tomato slices in a circle around edge of platter.


  3. Overlap cucumber slices in another circle inside tomatoes.


  4. Overlap onion slices along center.


  5. Garnish between rows with olives.


  6. Combine olive oil, lemon juice, parsley, mint, garlic, salt, and pepper in a small bowl or jar. Stir or shake to mix well.


  7. Pour dressing over salad and refrigerate to chill before serving.


  

    

  
MEZZALUNA SALAD



  SERVES 4


  Who doesn’t love a good salad? This one is prepared in individual bowls, which makes for a nice, undisturbed presentation. The ingredients can be altered to suit your individual taste. Use only crisp, fresh vegetables.


  6 marinated artichoke hearts, drained and thinly sliced


  ½ small fennel bulb, chopped medium-fine


  1 stalk celery, chopped medium-fine


  5 tablespoons olive oil


  1 bunch arugula, washed, dried thoroughly, and torn into bite-size pieces


  1 small head radicchio, washed, dried thoroughly, and torn into bite-size pieces


  ¼ pound whole-piece Parmesan cheese, shaved thin


  2 tablespoons balsamic vinegar


  Salt and freshly ground pepper to taste


  1. In a medium-size bowl, mix the artichoke hearts, fennel, and celery with 1 tablespoon olive oil.


  2. Put 1 tablespoon or so of this mixture in the bottom of 4 individual salad bowls.


  3. Divide the shredded arugula and radicchio among the bowls.


  4. Top each salad with shaved Parmesan cheese.


  5. Pour the remaining olive oil over the individual salads, about 1 tablespoon for each bowl.


  6. Pour the balsamic vinegar over each individual salad, about ½ tablespoon for each bowl. Season with salt and freshly ground pepper to taste.


  

    

  
INSALATA DI CICORIA FINA



  DANDELION SALAD


  SERVES 4–6


  We can never get enough of greens. Growing up, this was a big favorite. We used our grandfather’s homemade wine for the vinegar. So wonderful . . . we would drink the bottom of the bowl when the salad was gone.


  1 pound dandelion greens


  1 garlic clove, crushed but left whole


  ¼ cup olive oil


  2 tablespoons red wine vinegar


  12 ripe olives, pitted


  Salt and pepper to taste




  BIG POCKETS

  My parents could not afford to buy school uniforms, so I took sewing classes and, with the help of the seam-stress, made my own. They always had big pockets. Even though I was embarrassed, I had my own design! I also took a job in the school library to help pay part of the tuition. The library had puppet shows every Saturday, a great way for us to express our inner selves and escape our everyday tribulations.






  1. Wash the dandelion greens well, rinse, and dry thoroughly.


  2. Discard undesirable leaves and cut the greens into 2-inch pieces.


  3. Chill the dandelion greens in the refrigerator for about 10 minutes.


  4. Rub a wooden salad bowl with the crushed garlic.


  5. Place the dandelion greens in the bowl and pour the olive oil and vinegar over leaves.


  6. Add the olives and salt and pepper to taste. Mix and toss well. Serve before salad reaches room temperature.


  

    

  
CANNELLINI BEANS INSALATA



  SERVES 6–8


  I love this salad so much that I always keep some on hand for unexpected guests. It makes a wonderfully healthy lunch or an excellent appetizer. Beans were always plentiful as I was growing up, and my mother created plenty of different ways to use them. In the ingredients list, I have given you several options for enhancing the recipe. What I like to do is toss in anything appropriate that I find in my refrigerator.


  2 cups cannellini beans, or any beans, fresh or canned


  2 tablespoons freshly squeezed lemon juice


  ¼ cup olive oil


  Salt and freshly ground pepper to taste


  ¼ cup chopped fresh parsley


  2 garlic cloves, chopped


  ½ cup Sicilian dry-cured black olives, pitted and halved (optional)


  ¼ cup crumbled goat cheese (optional)


  ¼ cup chopped sun-dried tomatoes (optional)


  ¼ cup sliced red pepper (optional)


  Red onion slices for garnish


  1. Place beans on a decorative platter. Sprinkle with lemon juice, olive oil, salt and fresh pepper to taste, parsley, chopped garlic, and remaining ingredients, if using.


  2. Garnish with onion slices.


  3. Serve warm or refrigerate at least 1 hour to allow flavors to blend.


  Variation: For a wonderful quick pasta e fagiole, add a ladle or two of the bean mixture to the reserved broth (see side-bar). Add fresh chopped tomatoes or tomato sauce to give the broth a rosy color, adjust seasonings, and add some cooked pasta. Don’t forget the grated cheese.


  If you are using fresh beans for this salad, it is not necessary to soak the beans overnight. Just rinse them thoroughly, remove any stones or foreign objects, and put in a pot with enough water to cover. Don’t add any salt to the water, for the salt will hinder the cooking process. When the water comes to a boil, simmer beans for 15 minutes. Then add a drizzle of olive oil and one crushed garlic clove. Simmer for 1 to 1½ hours or until tender. Remove beans from broth (reserve broth), add beans to a serving platter, and continue with above recipe.


  

    

  
LENTIL SALAD



  SERVES 6


  Serve this salad as a side dish with any fish or meat, or as a light lunch with cold cooked ziti or another firm pasta.


  3 cups lentils, picked over, washed, and drained


  ⅓ cup red wine vinegar


  ½ cup olive oil


  ¼ cup finely chopped red onion


  ½ cup finely chopped scallions, white part only


  2 tablespoons chopped fresh mint


  2 tablespoons chopped fresh parsley


  Salt and freshly ground black pepper to taste


  1. Bring a large saucepan of water to a boil. Drop in the lentils and return the water to a boil, stirring often. Lower the heat and let the lentils simmer steadily for 20–25 minutes or until they are tender.


  2. Drain the lentils in a colander, shake to remove excess moisture, and pile into a bowl.


  3. While still hot, add the vinegar and olive oil and stir gently but thoroughly. Let lentils sit until they cool completely.


  4. Add the onion, scallions, mint, parsley, salt, and pepper; stir again.


  5. Cover with plastic wrap and leave at room temperature for 1 hour for the flavors to mellow, stirring occasionally.


  6. Taste for seasoning and serve at room temperature.


  

    

  
INSALATA DI FAGIOLI



  BEAN SALAD, ITALIAN STYLE


  SERVES 2


  A short version of my bean salad, this appetizer will introduce you to the combined flavors of fresh cheese, peppers, and olives.


  1 (20-ounce) can red kidney beans or black beans, rinsed and drained well


  2 tablespoons freshly squeezed lemon juice


  Olive oil (as much as desired)


  Salt and freshly ground pepper to taste


  ¼ cup chopped fresh parsley


  2 garlic cloves, chopped


  ½ cup goat cheese (optional)


  Sicilian dry-cured black olives, pitted and cut in half (optional)


  1 red bell pepper, chopped into bits (optional)


  1. Place the beans in a serving dish large enough to accommodate the beans neatly.


  2. Toss the beans gently with lemon juice, olive oil, salt and pepper, fresh parsley, and chopped garlic. Top with crumbled goat cheese.


  3. If desired, garnish with black olives, and red pepper for crunch and color. Serve at room temperature.


  If you have any leftover bean salad, just throw it in a blender and grind away. Add a drop or two more of olive oil, and you will have the best bean dip ever. Serve with crackers or crusty bread.


  

    

  
GNOCCHI INSALATA



  SERVES 6–8


  Gnocchi doesn’t have to be eaten warm to be enjoyed! This chilled version is a nice change from the ordinary. It makes a wonderful lunch or does well as an appetizer or as part of an antipasto plate.


  1 pound gnocchi, cooked and chilled (see page 109)


  1 cup green peas, fresh or frozen


  ½ cup pitted black olives


  1 green bell pepper, seeded and chopped in bits


  ½ cup finely chopped red onion


  ½ cup chopped fresh basil leaves


  Pinch of chopped dry mint or fresh mint



  1. Place the chilled gnocchi on a decorative serving platter.


  2. Drop the peas into salted boiling water and cook until tender, about 3–5 minutes.


  3. Drain peas and allow to chill.


  4. Combine the gnocchi and peas with the black olives, green pepper, onion, basil, and mint; stir gently until well blended.


  5. Toss with dressing (recipe below). Refrigerate salad and serve cold.


  DRESSING


  3 tablespoons olive oil


  2 tablespoons red wine vinegar


  2 tablespoons tomato paste or fresh or canned tomato sauce


  Salt and freshly ground pepper to taste


  Place all the ingredients in a glass jar and shake until well blended.

  

    

  
INSALATA MISTA



  MIXED VEGETABLE SALAD


  SERVES 4


  I like to use a delicate head of chicory for this salad. The thick dressing gives the salad a smooth, tasty flavor and clings nicely to the lettuce.


  1 large head chicory, washed and well drained


  1 garlic clove, halved


  1 medium cucumber, peeled and thinly sliced


  4 medium tender tomatoes, cut in wedges


  1 medium carrot, peeled, washed, and diced


  ¼ cup thick mayonnaise


  2 tablespoons olive oil


  1 tablespoon lemon juice


  1 tablespoon red wine vinegar


  Salt and freshly ground pepper to taste


  1. Discard the outer leaves of the chicory, then gently pull off the remaining tender leaves.


  2. Rub a wooden salad bowl with the garlic halves.


  3. Add the cucumber, tomatoes, and carrot to the bowl.


  4. In a small bowl, whisk together the mayonnaise, olive oil, lemon juice, and vinegar. When well mixed, pour over the salad, add salt and pepper to taste, and toss thoroughly. Adjust seasonings if needed.


  [image: chpt_fig_004]

  

    

  
CECI INSALATA



  CHICKPEA SALAD


  SERVES 4–6


  Take time to relax and enjoy this nice and easy, nourishing bean salad.


  2 (16-ounce) cans chickpeas, well drained


  ½ cup chopped green pepper


  ½ cup chopped red pepper


  ¼ cup finely chopped onion


  ½ cup olive oil


  ¼ cup freshly squeezed lemon juice


  1 garlic clove, minced


  Salt and pepper to taste




  APRON POCKET

  When my grandparents visited, my grandmother would plop herself on the rocking chair and rock and rock. After a few minutes, she would slowly reach into her apron pocket, building up the suspense as she stared at us mischievously. Then she’d quickly throw out a handful of pennies and watch us scour for them on the floor— we loved seeing who could get more than the other!







  1. In a medium-size decorative bowl, combine the drained chickpeas, green and red peppers, and onion.


  2. In a small bowl, whisk the olive oil, lemon juice, garlic, and salt and pepper to taste. Add to chickpeas and toss lightly to blend.


  3. Marinate 1 hour at room temperature, or cover and refrigerate until needed.


  4. Serve at room temperature.


  

    

  
MIXED GREEN SALAD WITH ANCHOVY SAUCE



  SERVES 4–6


  Try brushing this sauce on toasted slices of a baguette. Serve as an appetizer.


  1¼ pounds Boston lettuce


  ½ pound Belgian endive


  2 teaspoons Dijon-style mustard


  1 teaspoon anchovy paste


  1 small garlic clove, minced


  2 tablespoons red wine vinegar


  Salt and freshly ground pepper to taste


  1⅓ cups olive oil


  1. Wash and thoroughly dry lettuce; cut into fairly large, bite-size pieces. There should be about 8 cups. Put in a large salad bowl.


  2. Trim endive and cut into very thin slices. Add to bowl.


  3. In a small mixing bowl, whisk together mustard, anchovy paste (or you can use 2 canned anchovy fillets, drained and smashed), garlic, vinegar, salt, and pepper. Gradually whisk in olive oil.


  4. Pour anchovy sauce over salad greens and toss gently to blend. Serve immediately.


  

    

  
ROASTED PEPPERS SALAD



  SERVES 4


  This tried-and-true recipe is one of my old-time favorites, handed down from three generations. It’s sure to be a big hit at family reunions, get-togethers, or parties. I like a combination of red and yellow peppers, but one or the other alone will do fine. A good brand of canned peppers will suffice if you are unable to obtain fresh ones. Anchovies are salty, so use them with discretion.


  4 whole red bell peppers (or 2 yellow, 2 red)


  ½ cup pure olive oil


  ½ cup chopped fresh parsley


  4 garlic cloves, chopped


  1 (2-ounce) can flat anchovy fillets, chopped


  ½ teaspoon dried red pepper flakes (optional)


  Sicilian dry-cured black olives, pitted and halved (optional)


  Salt and freshly ground pepper to taste


  [image: chpt_fig_005]


  1. Heat broiler, then place whole peppers on a broiler pan on lowest rack from heat. Turn them often until the skin is charred and blistered, about 10–15 minutes. (Use tongs to turn, so peppers won’t bruise.) Do not allow peppers to burn through flesh or they will not be suitable for serving.


  2. Remove peppers and put in a heavy paper bag, closing tightly so steam won’t escape. Place bag in a bowl, and let cool.


  3. Using your fingertips, scrape the seeds from the cooled peppers, and peel away the charred skin.


  4. Carefully tear the peppers in long strips, place them on a decorative platter, and cover them with olive oil.


  5. Scatter the remaining ingredients evenly over the peppers, cover with plastic wrap, and refrigerate at least 1 hour to blend flavors.


  Pepper salad will keep in the refrigerator for at least 3 days.


  
    

  
CAESAR SALAD



  SERVES 4–6


  Enjoy this delicious, make-ahead, perfect summer salad. So rich and tasty and simple to make.


  1 head romaine lettuce, washed and dried


  1 garlic clove, crushed


  ⅓ cup olive oil


  ¾ cup croutons, made from stale French bread


  Salt and freshly ground pepper to taste


  1 fresh egg


  Juice of ½ lemon


  2 anchovy fillets, diced


  2 tablespoons freshly grated Parmesan cheese


  1. Tear lettuce into a bowl, cover with plastic wrap, and refrigerate.


  2. In a small bowl, add crushed garlic to olive oil. Let stand overnight.


  3. Discard pieces of garlic. Brown crou-tons on all sides in the garlic-flavored oil in a medium-size heavy skillet. Drain croutons on paper towels and reserve.


  4. Add salt and freshly ground pepper to the oil. Set aside.


  5. Cook egg in simmering water for 1 minute. Remove from water and break into a cup.


  6. Have remaining ingredients ready. When ready to serve, pour garlic oil over chilled lettuce. Pour on egg and lemon juice and toss salad until creamy looking. Add anchovies and adjust seasonings. At the last moment, sprinkle with grated cheese and browned croutons.


  
    

  
INSALATA DI FUNGHI E PARMIGIANO



  MUSHROOMS AND PARMESAN CHEESE SALAD


  SERVES 4–6


  This makes a nice, light afternoon snack. Store the mushrooms in a paper bag until needed, to prevent them from browning too quickly.


  ½ pound baby spinach


  ½ pound medium mushrooms, wiped clean with a paper towel to remove any grit (do not wash)


  2 ounces whole-piece Parmesan cheese, sliced into thin slivers


  1–2 garlic cloves, finely chopped (optional)


  ⅓ cup olive oil


  2 tablespoons freshly squeezed lemon juice


  Salt and freshly ground pepper to taste


  1. Place the spinach in a wide, decorative salad dish large enough to accommodate all the ingredients.


  2. Thinly slice the mushrooms and scatter them over and around the spinach.


  3. Add the slivered cheese and chopped garlic, if using.


  4. Sprinkle with olive oil, lemon juice, and salt and pepper to taste. Toss lightly without disturbing. Serve at room temperature.
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SPINACH AND MUSHROOM SALAD



  SERVES 4–6


  Salads can be very boring, so I thought I would share this favorite of mine. Very tasty and low in calories, it makes a wonderful lunch. For best results, use fresh, coarsely grated Parmesan cheese.


  1 package spinach, washed, picked over, and spun dry


  1 pound mushrooms, thinly sliced


  2 celery stalks, very thinly sliced (optional)


  3 garlic cloves, chopped


  ⅓ cup olive oil


  3 tablespoons freshly squeezed lemon juice


  Salt and freshly ground black pepper to taste


  ¼ pound whole-piece Parmesan cheese


  1. Tear spinach into bite-size pieces and put in a large salad bowl.


  2. Add mushrooms, celery, and garlic.


  3. Sprinkle olive oil and lemon juice over salad; toss lightly.


  4. Add salt and pepper and toss well.


  5. Generously grate fresh Parmesan over vegetables. Serve at room temperature.




  TALL AND STRAIGHT

  My father had one leg! He worked in a shoe factory! We had holes in our shoes! You can’t make these sorts of things up. At night we would look for newspapers, and each morning we would fold them to fit into our shoes to fill the holes. I had to adjust my steps as I walked to school to reduce the flapping inside my shoes. My heels would wear down because of my crooked gait. In order to walk tall and straight, I would pretend I had a couple of books on my head that would fall if I just tilted even a little.





  

    

  
SPINACH SALAD WITH PANCETTA DRESSING



  SERVES 2–3


  Here’s a winning combination. The pancetta dressing can also be served over steamed fresh green beans or any cooked green vegetable.


  10 ounces fresh spinach, washed, stemmed, and dried


  8 slices Italian pancetta or bacon


  2 garlic cloves, sliced


  ¼ cup red wine vinegar


  ¼ cup currants or raisins (optional)


  1 teaspoon Dijon-style mustard


  Salt and freshly ground pepper to taste


  2 tablespoons olive or vegetable oil


  1 bunch radishes, thinly sliced (large ones are best)


  1. Place spinach in a salad bowl and refrigerate.


  2. In a heavy skillet, sauté pancetta or bacon until crisp and brown. Place on paper towels to drain, then crumble and set aside.


  3. Pour off all but 3 tablespoons of fat from pan. Turn heat to medium-high and sauté garlic for 1 minute.


  4. Pour the vinegar into the pan and add currants or raisins (if using), mustard, and salt and pepper to taste. Stir to blend. Add oil and combine well.


  5. Pour the hot mixture over the spinach and toss immediately to coat the leaves. Work fast or the spinach will wilt.


  6. Sprinkle the crisp pancetta or bacon and radishes over the salad and serve at once.
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HOT SPINACH AND BACON SALAD



  SERVES 6–8


  I especially like to use large spinach leaves for this recipe. The spinach will stay nice and firm and retain its bite. If the ingredients appear to be too plentiful, you can use less of the bacon, eggs, sugar, or even the spinach, but you will need to adapt the recipe accordingly. Try to have all the ingredients ready before cooking.


  1 (4-pound) bag spinach


  ¾ pound fresh medium-large mushrooms, thinly sliced


  20 slices bacon, cut in 1-inch pieces


  ½ cup olive oil


  ½ cup red wine vinegar


  4 teaspoons herb mixture (rosemary, tarragon, oregano)


  4 teaspoons Worcestershire sauce


  4 teaspoons Dijon mustard


  ¼ cup refined sugar


  Salt and freshly ground pepper to taste


  8–10 hard-boiled eggs, minced


  Croutons (optional)


  1. Wash the spinach thoroughly in cold water, drain well, and dry with paper towels. Tear into bite-size pieces and place in a large salad bowl. Sprinkle mushroom slices over spinach.


  2. Using a large skillet, sauté bacon until crisp. Drain off drippings and remove to paper towels. Crumble bacon back into skillet. Reserve.


  3. Add olive oil, vinegar, herb mixture, Worcestershire sauce, mustard, and sugar to skillet. Mix well and heat through. Add salt and pepper to taste.


  4. When hot but not boiling, pour the mixture over the spinach and mushrooms. Cover with plastic wrap and let steam for 15 seconds or until slightly wet.


  5. Sprinkle with minced hard-boiled eggs and croutons (if using), and serve.


  

    

  
PANZANELLA



  STALE BREAD AND TOMATO SALAD


  SERVES 4


  For this salad you may add any leftovers from your refrigerator. Be sure to adjust the vinegar, oil, and seasonings to taste. Panzanella can be served chilled or at room temperature.


  8 slices crusty Italian or French bread, 3 days old


  ½ bunch fresh basil, stems removed


  1 pound soft, ripe tomatoes, chopped


  1 ripe cucumber, peeled and thinly sliced


  Salt and freshly ground pepper to taste


  ¼ cup olive oil


  3 tablespoons red wine vinegar


  ½ red onion, thinly sliced


  ½ cup chopped fresh parsley


  1. Cut bread into bite-size pieces and put in a large bowl. Sprinkle bread with a little cold water to slightly dampen.


  2. Pick over, wash, and dry the basil leaves; cut them into thin strips.


  3. Add tomatoes and their juice, sliced cucumber, and basil to bread in bowl and toss well. Add salt and pepper to taste.


  4. Drizzle olive oil evenly over salad until glistening but


  

    

    

  
MELANZANA CON OLIO E ACETO



  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

    

  
MOM’S POTATO AND EGG FRITTATA



  

  

  

  

  

  

  

  

  

  

  

  

  


  

  

  

  


  

    

  
FRITTATA ARRABIATA



  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

    

  
RAW SALMON FILLETS IN PINZIMONIO



  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

    

  
PROSCIUTTO AND MELON



  

  

  

  

  

  

  

  

  

    

    

  
MOZZARELLA EN CARROZZA



  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

    

  
FRIED MOZZARELLA STICKS



  

  

  

  

  

  

  

  

  

  

  

  

  

  

    

  
ORIGINAL ARANGINI BALLS



  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

    

  
CARPACCIO WITH ARUGULA



  

  

  

  

  

  

  

  

  

  

  

  

  


  

  ABOUT THE AUTHOR
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  Marguerite DiMino Buonopane is a former restaurant chef-owner and host of the legendary luncheons at the old North End Union, a nonprofit community settlement house. For thirty years she taught cooking classes in the North End, and she writes for the magazines Scene and On-Tray.
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