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bruschetta with tomato

bruschetta con pomodoro

There are endless ways of making bruschetta, but this is our favorite. You can leave the skins on the tomatoes or peel them. To make peeling easier, blanch the tomatoes in boiling water for a couple of minutes, then cool them in cold water to loosen the skins. The only rule with bruschetta is to use the best olive oil you can find, preferably a cold-pressed variety.

Bruschetta is a terrific hors d’oeuvre, but it doesn’t lend itself to advance preparation—nothing is worse than soggy bruschetta. So the best way to prepare and serve it is to mix the tomatoes, garlic, and parsley in a small serving bowl, then toast the bread, rub it with garlic, and place it on a platter with the bowl of tomatoes. If you set this out along with other hors d’oeuvres—olives, soppressata, a hunk of Parmesan cheese—guests can serve themselves while you pour the wine.

4 medium-size ripe tomatoes, coarsely chopped

8 fresh basil leaves, chopped

1 tablespoon fresh Italian, flat leafed parsley, chopped

3 cloves garlic, finely chopped, plus 1 clove garlic, cut in half

1/4 cup cold press or extra virgin olive oil

Kosher salt and freshly ground black pepper

4 slices Italian bread, toasted

Additional cold press or extra virgin olive oil to drizzle on top (optional)

In a medium-size bowl, mix the tomatoes, basil, parsley, chopped garlic, and olive oil, and season with salt and pepper. Rub the toasted bread with the garlic halves, then top with equal portions of the tomato mixture. Drizzle extra virgin olive oil on top if desired, and serve immediately.

— SERVES 4 —

WINE PAIRING: Sparkling, light white, and light red

VARIATIONS: Grilled or toasted bread that has been rubbed with garlic may also be topped with:

Cauliflower: 1/2 head cauliflower florets boiled until tender, coarsely chopped, tossed with 3 tablespoons olive oil and 1 tablespoon red wine vinegar, and seasoned with salt and pepper.

Mushrooms: 1/2 pound mushrooms, coarsely chopped, 2 tablespoons chopped fresh Italian, flat leafed parsley, 2 teaspoons finely chopped garlic, and 2 tablespoons olive oil, cooked to soften over medium-high heat.

Charcuterie and cheese: A soft cheese such as Robiola, topped with a thin slice of cured sausage, prosciutto, speck, or salami

Eggplant Antipasto

White Bean Antipasto

Venetian Salted Cod Pâté


marinated olives

olive marinate

This recipe is for spicy marinated olives. Serve them as part of an appetizer or to accompany a simple lunch. They also make a nice gift.

1/4 cup fennel seeds

1 tablespoon cumin seeds

1/8 teaspoon ground cardamom

1 cup Picholine olives (mild, green)

1 cup Sicilian olives (small, green, oval)

1 cup kalamata olives (black)

1 cup extra virgin olive oil, plus more for covering

2 tablespoons loosely packed long thin strips orange zest (from about 1 orange)

5 cloves garlic

1/8 tablespoon red pepper flakes

1. Place the fennel seeds, cumin seeds, and ground cardamom in a small sauté pan set over low heat. Toast the spices, stirring frequently, until they begin to release their aroma, about 5 minutes. Remove from the heat.

2. Place the olives, olive oil, orange zest, garlic, and red pepper flakes in a large bowl. Add the toasted spices and stir with a large spoon to evenly coat the olives. Allow to marinate at room temperature for 24 hours. Discard the garlic and transfer the olives to a large jar. Add enough olive oil to cover, seal with a lid, and store in the refrigerator for up to 5 days. Serve at room temperature.

— SERVES 6 TO 8 —

WINE PAIRING: Sparkling, light white, and sherry


venetian salted cod pâté

baccalà mantecato

Don’t be put off by the cod’s aroma, because once the baccalà is soaked in liquid for a full day the smell disappears and its sweet taste is revived. (We selected salt cod for this recipe because it is widely available in American supermarkets.) When Gianni was old enough to drive, it was his job to go to a nearby town, Bassano del Grappa, every week to pick up a whole dried cod for Friday’s fish dinner, in the Catholic tradition. The aroma was so pungent and the trips so frequent that his car smelled perpetually fishy. (“You don’t know what a hard time I had trying to sell that car!” Gianni adds.) This dish is best served still warm on toasted bread that has been rubbed with garlic or on a slice of grilled polenta.

1 pound salt cod

2 cups milk or heavy cream

3 cloves garlic

1 Idaho potato (about 10 ounces), peeled, cut in half, and sliced

3/4 cup extra virgin olive oil

2 tablespoons chopped fresh Italian, flat leafed parsley

2 tablespoons freshly grated Parmesan cheese

Freshly ground black pepper

1. Soak the cod in a large saucepan filled with cold water for 24 hours, changing the water three times during this period. Drain the cod and return it to the saucepan. Add the milk, which should cover the fish (add additional milk if necessary), two of the garlic cloves, and the potato. Bring to a boil, cover, and simmer until the potato is tender when pierced with a knife, 20 to 25 minutes.

2. Drain the fish, reserving 1/4 cup of the soaking liquid, the potato, and the garlic. Remove and discard all bones from the cod.

3. Puree the cod in a food processor along with the reserved liquid, potato, garlic, and the remaining garlic clove. With the food processor running, add the olive oil in a steady stream and process until smooth. Stir in the parsley and cheese, season with pepper, and serve immediately.

— SERVES 6 TO 8 —

WINE PAIRING: Sparkling, full white, and light red

VARIATIONS: Stir one of the following ingredients into the completed baccalà:

1/4 cup seeded and diced red, yellow, or orange bell pepper

1/4 cup pitted and diced kalamata olives

1/2 cup small cubes peeled all-purpose potatoes that have been cooked in boiling salted water until tender, about 8 minutes
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grilled mozzarella cheese

mozzarella in carrozza

This recipe is Nonna Tucci’s variation on the classic Italian sandwich, which I remember my grandmother preparing for me with fresh mozzarella on slices of round or long Italian bread—if you can’t find Italian bread in your market, look for a loaf with a crisp crust and a soft, spongy inside perfect for sopping up olive oil or sauce. Following her example, my father now makes this simple but tasty sandwich for my children using the freshest handmade mozzarella that he buys at local cheese or gourmet stores. Serve it for lunch with a light salad, or cut into squares to serve with drinks before dinner. When properly cooked and bitten into, the mozzarella in this “Italian grilled cheese” will produce long strings (the kids love competing to see who can pull the longest strings). These sandwiches may be prepared one hour in advance. Before serving, reheat in an oven at 350° F.

4 ounces fresh mozzarella cheese, cut into thin slices

4 slices Italian bread

1 large egg

1 tablespoon water

Kosher salt

1/4 cup olive oil

1. Divide the slices of mozzarella between two slices of the bread. Cover with the remaining two slices of bread to make two sandwiches, and set aside.

2. In a shallow bowl, beat the egg, water, and a little salt. In a large sauté pan large enough to hold both sandwiches, warm the olive oil over medium-high heat. Dip the sandwiches in the egg mixture, and when the oil is hot but not smoking, add them to the pan. Cook until golden brown on both sides, about 3 minutes per side. You may also brown the edges of the bread by using tongs to hold the sandwich upright in the pan.

3. Remove from the pan, slice in half, and serve.

— SERVES 4 —

WINE PAIRING: Sparkling, light white, and light red


eggplant antipasto

caponata

This is the dish that really launched the collaboration between Gianni and my parents on this book. I remember Gianni at my wedding to my wife, Kate, commenting over and over how delicious the caponata was. He kept asking me if my mother had in fact made it, and I assured him that she had. That confirmed his admiration for my mother’s cooking, and I watched as he returned to the hors d’oeuvre table for another helping at least half a dozen times. As a result of the mutual admiration between Gianni and my parents, what started out as a Tucci family cookbook has grown by at least half with Gianni’s input.

Caponata should taste agro dolce, which means slightly sweet and slightly sour. It makes a delicious accompaniment to grilled meat or fish and may be prepared up to one week in advance. Cover and store in the refrigerator, then return to room temperature or reheat before serving.

1/2 cup plus 2 tablespoons olive oil

1 medium-size eggplant, cut into 1-inch cubes (about 5 cups)

11/2 cups onions, coarsely chopped

1 cup celery, coarsely chopped

21/2 cups canned whole plum tomatoes (about one 28-ounce can)

1 tablespoon capers, drained, rinsed, and dried

1 tablespoon pine nuts

1 tablespoon sugar, plus 2 teaspoons

3 tablespoons red wine vinegar

1 teaspoon kosher salt

Freshly ground black pepper

1. Warm 1/2 cup of the olive oil in a large skillet set over medium-high heat. Add the cubed eggplant and cook until lightly browned but still firm, about 5 minutes. Transfer to a wide, deep saucepan or flameproof casserole and set aside.

2. Warm the remaining 2 tablespoons olive oil in the skillet. Stir in the onions and cook until wilted, about 4 minutes. Stir in the celery and then the tomatoes, crushing them with your hands or the back of a slotted spoon as you add them to the pan. Simmer over medium-low heat until the tomatoes begin to sweeten but the celery is still crisp, about 15 minutes. Stir in the capers and pine nuts. Transfer this vegetable mixture to the casserole with the eggplant.

3. In a small saucepan set over low heat, stir the sugar and vinegar. Warm until the sugar dissolves. Stir into the eggplant mixture in the casserole. Season with salt and pepper.

4. Cover the casserole and simmer over low heat, stirring frequently, until the tomatoes are cooked and the vegetables are tender but not mushy, 15 to 20 minutes. Serve the caponata warm or at room temperature.

— SERVES 6 —

WINE PAIRING: Sparkling, full white, and light red
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mozzarella and tomato

mozzarella e pomodoro

Mozzarella cheese is used in a lot of the recipes in this book, but here it is the main ingredient. Fresh, handmade mozzarella—which is widely available at gourmet stores—bears no resemblance to the commercial type. It is well worth it to find the freshest mozzarella when preparing this recipe.

This simple dish heightens the flavor of ripe summer tomatoes and may be served as a first course or as part of a buffet. During the winter I use thin slices of sun-dried tomatoes packed in olive oil in place of fresh tomatoes.

1 whole fresh mozzarella cheese (about 1 pound)

2 large ripe tomatoes

5 fresh basil leaves

3 tablespoons extra virgin olive oil

Kosher salt and freshly ground black pepper

Cut the mozzarella and tomatoes into 1/2-inch-thick slices. Arrange on a serving platter, alternating slices of mozzarella and tomatoes. Place the basil leaves between a few of the mozzarella and tomato slices. When ready to serve, drizzle with the olive oil and season with salt and pepper.

— SERVES 6 —

WINE PAIRING: Sparkling, light white, and light red


fried pasta

pasta fritta

Most people have never heard of fried pasta, but once you’ve tasted it, you’ll be addicted. It’s usually made with leftover plain pasta, but it may be prepared with freshly boiled pasta. The Tucci side of the family traditionally fried linguine, until Stan’s sister Rosalinda experimented with frying penne and ditalini and found that they were equally delicious. Now our new favorite pasta for frying is orecchiette. Fried pasta may be prepared as a lunch dish, served with a tossed green salad, or as an irresistible appetizer before dinner, accompanied by a glass of wine.

Kosher salt

1 pound linguine

1/4 cup plus 1 tablespoon olive oil

1. Bring a large pot of water to a rapid boil. Add salt and the linguine. Cook according to the package instructions. Drain and toss with 1 tablespoon of the olive oil.

2. Warm the remaining 1/4 cup olive oil in a large frying pan set over medium heat. When the oil is hot but not smoking, add enough pasta to form a thin layer, spreading it out to fill the pan. (When frying smaller quantities of pasta, reduce the amount of oil proportionately.) Fry the pasta until it is evenly browned and sticking together as a solid piece, approximately 6 to 8 minutes. Turn the pasta and continue cooking to evenly brown the other side, about 6 minutes. Remove from the heat and transfer to a cutting board or serving dish. Season with salt. Cut the pasta into wedges with a pizza cutter or a sharp knife. Serve immediately. Repeat with any remaining pasta.

— SERVES 6 —

WINE PAIRING: Sparkling, medium white, and light red

VARIATIONS: Smaller pastas, such as penne, ditalini, or fusilli, will not stick together but will fry nicely and may be eaten as individual pieces.


white bean antipasto

antipasto di cannellini

This dish is great served as an antipasto along with several other hors d’oeuvres—a selection of olives, roasted peppers, soppressata, and Parmesan, or goat’s or sheep’s milk cheese—or as a lunch dish accompanied by a tossed green salad. Our favorite variation is the shrimp, presented on a bed of lettuce with a slice of focaccia on the side.

2 cups cooked (or drained and rinsed canned) cannellini beans

1/2 cup extra virgin olive oil

1/4 cup chopped red onions

Two 5-inch sprigs fresh rosemary

1/2 teaspoon balsamic vinegar

Kosher salt and freshly ground black pepper

1 tablespoon chopped fresh basil leaves

In a serving bowl, toss the beans with the olive oil and red onions. Remove the rosemary leaves from the stems and add to the beans. Toss, then add the vinegar and season with salt and pepper. Toss again before adding the basil. Just before serving, toss the beans once more and test for seasoning.

— SERVES 6 —

WINE PAIRING: Sparkling, medium white, and medium red

VARIATIONS: Add 1 tablespoon freshly squeezed lemon juice to the basic recipe.

Add 1 medium-size ripe tomato cut into 1/2-inch pieces to the basic recipe.

Shrimp makes a delicious addition to this dish. Shell and devein 1/2 pound medium-size shrimp. Warm 1 tablespoon olive oil and 1 clove garlic, quartered, in a sauté pan set over medium-high heat. When the oil is hot but not smoking, add the shrimp and cook, stirring frequently, until they turn pink, about 4 minutes. Remove the shrimp from the pan, reserving the garlic. Chop the shrimp into pieces slightly larger than the beans. Toss the shrimp with the beans, adding the reserved oil and garlic.
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vegetable tart

torta salata

This wonderful tart emerged from one of Gianni’s experiments just out of cooking school, when he would get together with friends to cook and experiment with unusual combinations of ingredients. “We’d end up with much more food than we could possibly eat, but it was a great learning experience,” he recalls. “And after trying several dough recipes, we agreed that this one was the finest.” We love the versatility of this tart. It may be filled with an infinite variety of cooked vegetable combinations, and you can serve it as a first course before roasted chicken or fish, or as the main dish of a light meal accompanied by a green salad.

Gianni recommends baking this tart in a springform pan. You can also roll the dough to fit a 9 x 15-inch baking sheet with a 1-inch rim; cut the baked tart into small cubes and serve it as an appetizer, hot or at room temperature.

FOR THE PASTRY:

21/2 cups all-purpose flour

2 teaspoons kosher salt

Freshly ground black pepper

15 tablespoons cold butter, cut into small pieces

1 large egg yolk

1/2 cup water, or more as needed

1/4 cup dry white wine

FOR THE FILLING:

2 tablespoons olive oil

2 cups thinly sliced onions (about 2 mediumsize onions)

3 tablespoons chopped fresh Italian, flat leafed parsley

2 pounds Swiss chard, leaves and stems coarsely chopped

21/2 cups fresh or frozen artichoke hearts cut into 1-inch pieces

Kosher salt and freshly ground black pepper

1/4 cup freshly grated Parmesan cheese

1/4 cup freshly grated pecorino Romano cheese

1 large egg, beaten

1/4 cup light cream or milk

1 large egg yolk

2 tablespoons water

1. To prepare the pastry: Combine the flour with the salt and pepper to taste in a large bowl or on a marble surface. Use your fingers or a pastry blender to cut the butter into the flour until it resembles coarse meal. Mound the flour mixture up and make a well in the center of it. Whisk together the egg yolk, water, and white wine. Pour this mixture into the well. Slowly incorporate the liquid ingredients by working the flour into them a little at a time. When the dough comes together, compact it into a large dish, wrap it in plastic wrap, and refrigerate it for at least 30 minutes or up to one day. If the dough does not come together add more water 1 tablespoon at a time.

2. To prepare the filling: Warm the olive oil in a large skillet set over medium-high heat. Add the onions and cook, stirring occasionally, until soft but not brown, about 5 minutes. Stir in the parsley. Reduce the heat to medium and add the Swiss chard and artichoke hearts; season with salt and pepper. Stir to combine, and cook until the vegetables have softened and most of the liquid has evaporated, about 20 minutes. Remove from the heat and cool completely. (This filling may be prepared up to one day in advance. Cover and refrigerate. Return to room temperature before proceeding with the recipe.)

3. Stir the cheeses, the beaten egg, and the cream into the vegetable mixture. Set aside.

4. Preheat the oven to 375° F. Lightly grease a 10-inch springform pan with butter and set aside.

5. Cut a quarter of the dough away from the disk and reserve it in the refrigerator. On a lightly floured surface, roll the remaining three quarters of the dough into a 1/8-inch-thick circle that will cover the bottom of the springform pan and come three quarters of the way up the sides. Line the pan with the dough.

6. Fill the shell with the vegetable mixture, patting it down with the back of a spoon so it is compact. Roll the remaining one quarter of dough into a circle slightly larger than the pan. Place it on top of the filling. Use your fingers to crimp together the sides and top of the dough. Pierce the top of the tart with a fork to make tiny air vents.

7. In a small mixing bowl, whisk the egg yolk and water. Brush this egg wash on the top and edges of the pastry. Bake until golden brown, about 1 hour. Allow to rest for 10 minutes before serving.

—MAKES 8 MAIN-COURSE SERVINGS,—
10 FIRST — COURSE SERVINGS

WINE PAIRING: Sparkling, full white, and light red

VARIATIONS: Ricotta salata cheese may be used in place of pecorino Romano.

Canned artichoke bottoms may be used in place of fresh or frozen artichoke hearts.

In place of Swiss chard and artichokes:

• cut 1 medium-size head of cauliflower into small florets and add to the cooked onions, along with 4 chopped anchovy fillets and 2 large potatoes, peeled, quartered, and thinly sliced. Cook until the cauliflower has softened, about 20 minutes, then proceed with the basic recipe.

• add 3 cups quartered mushrooms (such as cremini or portobello), 2 large potatoes, peeled, quartered, and thinly sliced, and 1/3 cup julienned pancetta to the cooked onions. Cook until the potatoes have softened, about 10 minutes, then proceed with the basic recipe.

To prepare an all-onion version of this tart, increase the onions to a total of 7 cups and cook until softened. Increase the pecorino Romano cheese to 1 cup, and stir it into the onions along with the Parmesan, beaten egg, and cream. Then proceed with the basic recipe.
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roasted bell peppers

peperoni arrostiti

When we were selecting recipes to include in the book my mother came upon this simple preparation for roasted peppers. It brought to mind reminiscences of late summer days when she bottled tomatoes with her family. “We would all gather to pick the tomatoes, and then soak the ripe ones in a tub of water. Each tomato would then be cored and cut and put in a strainer to drain,” Joan explained. “When the strainer was full, we’d dump the tomatoes into a pillowcase that was hanging from a tree limb, salt them, and then squeeze the pillowcase with our hands to extract the excess water. With one pass through a machine to reduce the pulp to a thick, seedless, skinless liquid, we were ready to bottle our own rich tomato puree—each topped with a fresh basil leaf. The bottles were then boiled in a huge drum over an outdoor fireplace to seal and preserve the fresh summer tomatoes all winter long.”

While waiting for the sauce to boil, Joan’s mother would roast fresh peppers over the coals and serve them to the family on toasted slices of homemade bread. I think they make a great complement to almost any sandwich. Also, if you have leftover pasta and not enough sauce, sauté garlic in some olive oil, add these peppers to heat them through, and toss this simple sauce over the pasta for a quick lunch dish.

10 red bell peppers

1/2 cup olive oil

2 cloves garlic, quartered

Kosher salt

1 tablespoon chopped fresh Italian, flat leafed parsley

1. Preheat the oven broiler. Place a brown paper bag inside a plastic shopping bag and set aside.

2. Lay the peppers on their sides on an oven rack. Place a cookie sheet below the peppers to catch any juices. Broil the peppers, turning occasionally, until the skins are charred on all sides, including the tops and bottoms. Remove the peppers from the oven and immediately place them in the paper bag. Close the paper bag and the plastic bag around it, and allow the peppers to cool slightly, about 5 minutes.

3. Remove one of the peppers from the paper bag. Peel away and discard the charred skin, stem, and seeds. Tear the pepper lengthwise into 1/2-inch-wide strips, and place the strips in a bowl. Continue with this procedure until all of the peppers have been peeled. Set the bowl aside for 10 minutes.

4. Drain off all but 1/4 cup of any liquid that may have accumulated in the bowl. Add the olive oil, garlic, salt to taste, and parsley to the bowl and toss to coat the peppers.

— SERVES 10 —

WINE PAIRING: Sparkling, medium white, light red, and rosé

NOTE: If you do not plan to serve these roasted peppers immediately, toss with the olive oil and place them in a jar. The peppers may then be stored in the refrigerator for up to 1 week. Bring to room temperature and add the remaining ingredients before serving.

Roasted peppers may also be frozen. Divide the peppers into two batches. Place in airtight containers or plastic freezer bags along with 2 tablespoons of the olive oil (or enough to cover) in each one. Freeze for up to 3 months. Thaw the peppers and then combine with the remaining 1/4 cup olive oil and the other ingredients before serving.


spareribs

costicine di maiale

Often, in advance of a holiday celebration, my mother would get together with my father’s sister Dora and his sister-in-law Teddy to cook. This recipe originated during one of those group cooking sessions. Even though this recipe isn’t classically Italian, these savory spareribs have become a staple in our family, especially at summertime parties.

1/2 cup soy sauce

1/2 cup dry white wine

1/2 cup water

1/3 cup sugar

1 teaspoon kosher salt

2 cloves garlic, crushed

18 individual spareribs (about 3 pounds)

1. In a 2-cup measuring cup, whisk the soy sauce, wine, water, sugar, salt, and garlic. Place the spareribs in a single layer in a baking dish or in a tightly sealed plastic bag. Pour the sauce over the ribs, turning to coat them with the marinade. Cover and allow to marinate for at least 1 hour and up to 4 hours in the refrigerator.

2. Prepare a charcoal or gas grill. Cook the ribs, turning frequently, until well browned, 20 to 25 minutes. Serve immediately or at room temperature.

— SERVES 6 —

WINE PAIRING: Sparkling

VARIATION: This marinade may also be used on chicken wings or pork tenderloin for grilling. Instead of grilling, the spareribs or chicken wings may be cooked in the oven under the broiler, turning frequently.


asparagus risotto

risotto con asparagi

Canned asparagus may sound gross, but it provides lots of flavor and makes the rice very creamy. This dish can also be prepared using canned peas or crushed plum tomatoes. Of course, this risotto may also be prepared using fresh ingredients. But it also makes for a great “lazy” risotto with ingredients we usually have on hand—rice, onion, canned vegetables, Parmesan cheese, olive oil, chicken broth (or just water), and sometimes parsley.

2 tablespoons olive oil

1 small onion, coarsely chopped

2 tablespoons chopped fresh Italian, flat leafed parsley

2 cups Arborio rice

One 15-ounce can asparagus (do not drain)

6 cups hot chicken or vegetable broth

Tips from 8 fresh asparagus stalks (optional)

Kosher salt and freshly ground black pepper

1 tablespoon butter (optional)

1 tablespoon extra virgin olive oil

1/3 cup finely grated Parmesan cheese

1. Warm the olive oil in a medium-size saucepan set over a medium heat. When the oil is hot but not smoking, stir in the onions and cook, stirring frequently, until soft but not browned, about 5 minutes. Stir in 1 tablespoon of the parsley and all of the rice. Stir to toast lightly and coat the rice with oil. Stir in the canned asparagus with its liquid, plus 2 cups of the chicken broth. Bring to a boil, then reduce the heat to simmer. Add more chicken broth, 1/2 cup at a time, stirring frequently and allowing the rice to absorb the liquid after each addition, until the rice is al dente, about 15 minutes. (If you use fresh asparagus tips, add them with the last ladleful of broth.) The rice should have a slight resistance to the bite. If it seems too hard, add a little bit more liquid and continue cooking for another minute or two.

2. Remove from the heat and season with salt and pepper. Add the remaining 1 tablespoon parsley, the butter, if using, olive oil, and Parmesan. Whip with a wooden spoon to bring out the creaminess of the rice and to incorporate all the ingredients. Adjust the seasoning with salt and pepper if necessary. Serve immediately.

— SERVES 4 —

WINE PAIRING: Medium white

VARIATIONS: White canned asparagus may be used in place of green asparagus. Also, 2 teaspoons chopped fresh tarragon leaves stirred in at the end of the recipe makes a nice addition to this risotto.

If using fresh asparagus, chop the tips off 1 pound asparagus and set aside. Coarsely chop the remaining portion of the asparagus, discarding any woody stems. Stir the chopped asparagus into the risotto along with the first 2 cups of broth, and proceed with the recipe as written. Add the asparagus tips along with the parsley, butter, if using, olive oil, and Parmesan.

You can make an even simpler version of this recipe: Cook the onion and parsley in olive oil, add the rice, and gradually stir in 6 cups of warm chicken stock. After seasoning with salt and pepper, stir in 1/2 cup grated or crumbled Fontina, Gorgonzola, or Gruyère cheese. These creamy cheeses add texture and flavor to this one-dish meal.


risotto with vegetables and fine herbs

risotto di vegetali alle erbette fini

This dish is visually stunning and in every bite you will find a little something different. Although the types and quantities of vegetables used in this recipe vary, I would not use strong-flavored vegetables such as fennel, broccoli, cauliflower, cabbage, garlic, or even mushrooms, which would overpower the other flavors.

2 teaspoons chopped fresh basil leaves

2 teaspoons chopped fresh Italian, flat leafed parsley

1/2 teaspoon chopped fresh thyme leaves

1/2 teaspoon chopped fresh sage leaves

1 tablespoon plus 2 teaspoons butter

2 tablespoons olive oil

1/2 cup diced shallots or onions

12 small artichoke hearts, cut in half (frozen hearts or canned artichoke bottoms may be used)

4 string beans, ends trimmed and cut into 2-inch pieces

2 tablespoons finely diced tender celery

11/4 cups halved and thinly sliced zucchini (about 1 small zucchini)

11/4 cups halved and thinly sliced carrots (about 2 medium-size carrots)

1/4 cup fresh or frozen peas

1/2 cup 1-inch-length asparagus (about 3 stalks)

1/2 cup chopped fresh or canned plum tomatoes (about 2 tomatoes)

2 cups Arborio rice

6 cups hot chicken or vegetable broth

Kosher salt and freshly ground black pepper

1 tablespoon extra virgin olive oil

1/3 cup freshly grated Parmesan cheese

1. In a small bowl, mix together the chopped herbs and set aside.

2. In a large saucepan set over medium-high heat, melt 2 teaspoons of the butter in the olive oil. Add the shallots, cover, and cook until they are soft but not browned, about 5 minutes. Add all of the vegetables and half of the herb mixture, stirring to combine. Add the rice, stirring to toast lightly and coat with the oil. Add 2 cups of the chicken broth. Bring to a rapid boil, then reduce the heat to a gentle boil. Add the remaining broth, 1/2 cup at a time, stirring frequently and allowing the rice to absorb the liquid after each addition, until the rice is al dente, about 15 minutes. The rice should have a slight resistance to the bite. If it seems too hard, add a little more liquid and continue cooking for another minute or two.

3. Remove from the heat and season with salt and pepper. Stir in the remaining herbs, the remaining 1 tablespoon butter, the extra virgin olive oil, and the Parmesan. Whip with a wooden spoon to bring out the creaminess of the rice and to incorporate all of the ingredients.

— SERVES 4 —

WINE PAIRING: Medium white, light red, and rosé


risotto with butternut squash, lobster, and sage

risotto di zucca con aragosta e salvia

This was the first dish Gianni ever cooked for me while I was doing research for Big Night at Le Madri. I knew then I was in the hands of a master.

Naturally sweet butternut squash and seafood create the unique flavor of this beautiful, creamy risotto. Adding pumpkin puree to enrich the chicken broth saves the time of preparing a vegetable broth, and the small amount of seafood called for makes this dish a relatively inexpensive way to serve lobster to a group. Serve this risotto with a green salad, a loaf of bread, and a dry white wine.

6 cups chicken or vegetable broth

1/4 cup canned pumpkin puree

3 tablespoons olive oil

1/2 cup diced onions

1 pound butternut squash, peeled, seeded, and diced into 1/4-inch cubes (about 3 cups)

2 cups Arborio rice

1 teaspoon chopped fresh sage leaves

1/2 pound cooked lobster meat, cut into small bite-size pieces (about 1 cup)

Kosher salt and freshly ground black pepper

2 tablespoons brandy or cognac

1 tablespoon chopped fresh Italian, flat leafed parsley

2 tablespoons butter

1. In a large saucepan, whisk the chicken broth and pumpkin puree. Bring to a boil, then reduce the heat to medium-low and leave the broth at a gentle simmer.

2. In a large high-sided sauté pan, warm 1 tablespoon of the olive oil over medium heat. Stir in the onions and cook until softened but not browned, about 5 minutes. Stir in the squash and cook to flavor with the onions, about 2 minutes. Stir in the rice, sage, and 2 cups of the simmering broth. Bring to a boil, stirring frequently, then reduce the heat to a simmer.

3. When the rice has absorbed the liquid, add half the lobster meat and 1/2 cup of the simmering broth. Stir the rice until the liquid is absorbed. Continue adding the remaining broth, 1/2 cup at a time, stirring after each addition and allowing the rice to absorb the liquid before adding more. After 15 minutes, taste a grain of rice. It should have a slight resistance to the bite. If it seems too hard, add a little more broth and continue cooking for another minute or two. When the rice has absorbed the last of the broth, add the remaining lobster. Remove from the heat.

4. Season with salt and pepper. Stir in the brandy, parsley, butter, and remaining 2 tablespoons olive oil. Whip with a wooden spoon to bring out the creaminess of the rice and to incorporate all the ingredients. Cover and allow to rest for 5 minutes before serving.

— SERVES 4 TO 6 —

WINE PAIRING: Medium white or full white

VARIATIONS: Culls (lobsters without claws) or single lobster tails may be used for this recipe—you will need about 11/2 pounds lobster in the shell. An additional 1/4 pound chopped butternut squash may be substituted for the pumpkin puree, and crabmeat or shrimp may be substituted for the lobster. Parmesan cheese may be served as a garnish.


risotto with shrimp

risotto con gamberetti

My father’s family emigrated from Italy to Vermont, where they would gather wild mushrooms to use when preparing risotto. That recipe became a family staple that has now been passed down through three generations of Tuccis. My mother created this variation using delicate shrimp, which beautifully accent the pearly white Arborio rice.

1 pound medium-size shrimp, peeled and deveined, shells reserved

1 medium-size onion, quartered

1 celery stalk, cut into thirds

1 carrot (optional), peeled and cut into thirds

4 sprigs fresh Italian, flat leafed parsley

Kosher salt

5 cups water

4 tablespoons olive oil

1 clove garlic, chopped

2 tablespoons butter

1/4 cup chopped onions

1 cup Arborio rice

1/2 cup dry white wine

1 fresh or canned plum tomato, peeled, seeded, and diced

1/4 cup finely grated Parmesan cheese (optional)

1. In a large saucepan, combine the shrimp shells, quartered onion, celery, carrot, if using, parsley, salt to taste, and water. Bring to a boil, then simmer gently, with the lid slightly askew, for 15 to 20 minutes. Strain through a fine-mesh sieve. Discard the shells and vegetables. When you are ready to prepare the risotto, warm the broth to a gentle simmer.

2. Warm 2 tablespoons of the olive oil in a large high-sided sauté pan set over medium heat. Add the garlic and sauté lightly but do not brown, about 1 minute. Add the shrimp and cook until they turn light pink, about 4 minutes. Remove the shrimp from the pan to a plate and set aside.

3. Add the remaining 2 tablespoons olive oil, 1 tablespoon of the butter, and the chopped onions to the sauté pan. Cook over medium-high heat until the onions have softened but not browned, about 5 minutes. Add the rice, stirring to coat it with the olive oil. Stir in 1 cup of the simmering broth. When the rice has absorbed the broth, add the wine and tomato and stir until the wine has been absorbed by the rice. Add the remaining broth, 1/2 cup at a time, stirring frequently and allowing the rice to absorb the liquid after each addition, until the rice is al dente, 15 to 20 minutes. Add the reserved shrimp along with the last ladleful of broth and any juices that may have accumulated on the plate.

4. The rice should have a slight resistance to the bite. If it seems too hard, add a little more liquid and continue cooking for another minute or two. Remove the rice from the heat and briskly stir in the remaining 1 tablespoon butter and the Parmesan, if using. Serve immediately.

— SERVES 4 —

WINE PAIRING: Medium white

VARIATIONS: The shrimp may be peeled and the broth prepared several hours ahead of time. Chicken stock may be substituted for the shrimp broth, although this will alter the flavor slightly.

NOTE: Leftover shrimp broth may be frozen in an airtight container for up to 3 months.


puree of white beans, rosemary, and garlic

purè di fagioli, rosmarino, e aglio

These pureed beans are made especially flavorful by the addition of olive oil that has been infused with rosemary. To create a pungent oil, it must first be heated with the rosemary for at least twenty minutes. Simply warming the oil on top of a stove is not as effective as the method Gianni devised for this recipe: Place the oil and the rosemary in a jar that is then set in the pot along with the simmering beans. This is an efficient way of preparing the small amount of oil called for.

You do not need to presoak the dried cannellini beans called for in this recipe. Canned beans may also be substituted for dried. They don’t need to be cooked, so you can begin the recipe at the point where they are processed in the olive oil. (Reserve 3 tablespoons of the canned bean liquid to use in place of the cooking water called for.) Serve this as a side dish with lamb or seafood, or spread it on top of bruschetta.

1 cup dried cannellini beans, picked over and rinsed

1/2 medium-size onion

1 teaspoon kosher salt, plus more as needed

6 tablespoons extra virgin olive oil

Four 5-inch sprigs fresh rosemary

3 cloves fresh garlic

1/4 teaspoon ground cumin

2 tablespoons freshly squeezed lemon juice

1 teaspoon chopped fresh Italian, flat leafed parsley

Freshly ground black pepper

1. Place the beans in a large pot. Fill the pot with water to a level 2 inches above the beans. Add the onion and 1 teaspoon salt, and bring to a boil. Cover, reduce the heat to a simmer, and cook until the beans are tender, about 11/2 hours.

2. Meanwhile, place the olive oil in a heat-resistant jar (such as a canning jar). Strip the rosemary leaves from the sprigs and add to the oil. When the beans have cooked for 1 hour and 10 minutes, place the jar in the pot of simmering beans and let it heat for the last 20 minutes of cooking time. This will infuse the oil with the flavor of the rosemary. (If using canned beans, place the jar in a pot of boiling water and simmer for 20 minutes.)

3. Remove the oil-filled jar from the beans and set it aside. Discard the onion and drain the beans, reserving 3 tablespoons of the cooking water. Place the beans in a food processor or blender along with the reserved water, garlic, cumin, and lemon juice. Strain the olive oil, discarding the rosemary leaves, and add the oil to the beans. Process until all of the ingredients are blended and the beans are smooth. Stir in the parsley, and season with salt and pepper.

— SERVES 8 —

WINE PAIRING: Medium white, light red, and rosé

VARIATION: Shrimp may be served with these beans to make a delicious appetizer. Shell and devein 8 jumbo shrimp. Warm 2 tablespoons olive oil and 1 clove garlic, chopped, in a small sauté pan set over medium-high heat. When the oil is hot but not smoking, add the shrimp and cook until pink and cooked through, about 7 minutes. Distribute equal portions of the bean puree onto eight small plates. Top each plate with one of the cooked shrimp. In a small bowl, whisk together 1 tablespoon balsamic vinegar and 1 tablespoon extra virgin olive oil. Drizzle some of this dressing over each plate and serve.


stewed beans tuscan style

fagioli stufati all’uccelletto

Serve these beans as a side dish with pork, stewed meat, lamb, or grilled fish. They are also delightful pureed and served on bruschetta for lunch or as an appetizer. The advantage of using great Northern or navy beans is that they do not require any presoaking. If you use other dried beans, such as cannellini, they may be cooked, drained, and set aside several hours before you add them to the sautéed vegetables.

1 pound dried navy or great Northern beans

8 cups water

2 cloves garlic, lightly crushed

6 large fresh sage leaves

Two 5-inch sprigs fresh rosemary

5 tablespoons olive oil

1/3 cup diced pancetta or bacon (optional)

1 cup chopped onions

3/4 cup diced carrots

3/4 cup diced celery

5 fresh or canned whole plum tomatoes, peeled, seeded, and chopped

2 tablespoons chopped fresh Italian, flat leafed parsley

Kosher salt and freshly ground black pepper

1. Rinse the beans, removing any oddly colored ones or stones. Place the beans in a large flameproof casserole set over low heat. Add the water and bring to a gentle simmer. Add the garlic, 3 of the sage leaves, 1 sprig of rosemary, and 1 tablespoon of the olive oil. Simmer until the beans are tender but not mushy, about 45 minutes. Strain, discarding the garlic and sage, and set aside.

2. Add the remaining 4 tablespoons olive oil to a sauté pan set over medium-high heat. When the oil is hot but not smoking, add the pancetta or bacon, if using, stirring briskly. Stir in the onions, carrots, and celery and cook, stirring to soften slightly, about 5 minutes. Chop the remaining 3 sage leaves and the leaves from the remaining rosemary sprig, and add to the vegetables along with the tomatoes and parsley. Then season with salt and pepper. Cook to warm the tomatoes, about 5 minutes more. Stir in the beans and reduce the heat to medium. Cook to warm the beans and to flavor them with the tomatoes, about 10 minutes. Season with additional salt and pepper if desired, and serve.

— SERVES 6 TO 8 —

WINE PAIRING: Medium red

VARIATION: Thyme or marjoram may be substituted for or added to the sage and rosemary. A terrific way to use any leftover beans is to puree them in a blender or food processor until smooth. Add a small amount of olive oil (or a small quantity of the water the beans cooked in) and process until the beans reach a spreadable consistency. Serve at room temperature on toasted bread or crackers as an appetizer or as a lunch dish. Pureed beans may be stored in the refrigerator for up to 3 days or frozen in an airtight container for up to 1 month.


braised lentils

lenticchie brasate

Inspiration for recipes can come from many sources. For this recipe, Gianni was inspired by one of his restaurant patrons. “One day at Le Madri, a very well dressed elderly woman came to the restaurant and ordered this dish. When it was served she asked the waiter if she could speak with me. She explained that she was originally from Morocco, where lentils are a staple. She suggested that the next time I cooked this dish I should add a little fennel at the last moment. I followed her advice and the flavor was amazing. I have prepared it this way ever since.”

Serve these lentils as a side dish with grilled fish or lamb or as a topping for bruschetta.

11/2 cups dried green lentils, picked over and rinsed

1/4 cup extra virgin olive oil

1/3 cup finely chopped shallots

1/3 cup finely chopped carrots

1/3 cup finely chopped celery

1/4 cup chopped fresh Italian, flat leafed parsley

1 bay leaf

1/4 cup peeled and crushed tomatoes (about 2 fresh or canned)

4 cups chicken broth

Kosher salt and freshly ground black pepper

1/2 bulb fresh fennel, very finely chopped or thinly sliced

1. Place the lentils in a medium-size saucepan and cover with water to a level 1 inch above the lentils. Bring to a boil and cook to parboil the lentils, about 5 minutes. Drain, rinse in cold water to cool, and set aside.

2. Warm the olive oil in a medium-size saucepan set over medium heat. Add the shallots, carrots, and celery and cook, stirring occasionally, until the vegetables are golden, about 8 minutes. Stir in the parsley, bay leaf, and lentils and cook to flavor with the vegetables, about 2 minutes. Stir in the tomatoes, then pour in 3 cups of the chicken broth. Season with salt and pepper. Bring to a boil, then reduce the heat to a simmer. Cook until the lentils are tender, adding more broth as necessary to keep the liquid just above the lentils, about 15 minutes. Stir in the fennel and cook to flavor the broth, about 5 minutes. Remove from the heat and allow to rest at least 10 minutes before removing the bay leaf and serving.

— SERVES 6 —

WINE PAIRING: Medium red and full red

VARIATIONS: To add a smoky taste to the basic lentil recipe, add 2 strips bacon, diced, and cook with the shallots, carrots, and celery. And 2 tablespoons freshly squeezed lemon juice may be stirred into the lentils just before serving to brighten the flavors.

This recipe may also be used to make a delicious lentil soup. Follow the basic recipe, adding 1 peeled and cubed Idaho potato when you add the tomatoes. Increase the broth by 2 cups (for a total of 6 cups). Proceed with recipe as written.


[image: Images]


string beans with tomatoes

fagiolini al pomodoro

My mother grew up with a large garden that came right up to the edge of the house. “My parents cultivated a wide variety of fresh fruits and vegetables,” she remembers. “Everyone helped in the garden, turning the soil and planting in the spring, harvesting and canning in the fall. In fact I have pictures of Stanley as a baby helping Pop in the garden.” Among the vegetables my grandfather grew were wide, flat Italian pole beans. He would pick a basket of beans, a few tomatoes, and a small zucchini. My grandmother would cook them all together to create a light dish for lunch or dinner, followed by chicken or meat.

1 cup water

1 pound string beans, ends trimmed

1 small zucchini, cut in quarters lengthwise and chopped into 1/2-inch-wide chunks

1 medium-size all-purpose potato, peeled and quartered

1/2 cup chopped and seeded ripe tomatoes or canned whole plum tomatoes, crushed

2 tablespoons olive oil

Kosher salt and freshly ground black pepper

1 clove garlic, cut in half

Place the water in a medium-size pot set over medium-high heat. Add the string beans, zucchini, potato, and tomatoes. Stir in the olive oil and season with salt and pepper. Add the garlic, bring to a boil, then cover, reduce the heat to medium-low, and simmer until the vegetables are tender, about 25 minutes. Remove the vegetables to a serving dish with a slotted spoon. Spoon some of the sauce on top and serve.

— SERVES 4 —

WINE PAIRING: Light red, medium red, and medium white


concetta’s stuffed artichokes

carciofi alla concetta

When we began work on this book project, it was before my grandmother had passed away at the age of eighty-seven, and we were very excited about preserving so many of her recipes. One day my mother went to visit my grandmother in the hospital. She told her that we didn’t have her recipe for stuffed artichokes and we wanted to include it in the book. Without hesitation my grandmother began to tell her how she prepared them. The nurse who was attending her said, “Only an Italian could come out of surgery and start discussing food.”

But the telling of a recipe is very different from the actual process of making a dish with its creator. So this recipe, which is named for my grandmother, is based on memories of her stuffed artichokes.

4 medium-size or 2 extra-large artichokes, stems and top 1/4 inch sliced off and discarded, sharp outer leaf points snipped off and discarded

2 teaspoons chopped fresh Italian, flat leafed parsley

5 teaspoons finely grated pecorino Romano cheese

2 cloves garlic, minced

1 cup coarsely grated day-old bread or 1 cup plain dried bread crumbs, or a combination of both

4 tablespoons olive oil

1. Preheat the oven to 350° F.

2. Snugly fit the artichokes in a small saucepan and add water to a depth 1/4 inch below the tops of the artichokes. Cover, bring to a boil, and simmer until an outside leaf pulls away easily, about 20 minutes. Do not overcook or the artichokes will fall apart. Remove from the water, turn upside down to drain, and set aside to cool.

3. In a small bowl, mix the parsley, Romano cheese, garlic, and bread. Sprinkle teaspoons of the filling between the leaves, working from the outer leaves toward the center of the artichoke, spreading the inner leaves slightly if necessary. Place the artichokes in a glass baking pan. Drizzle 1 tablespoon of the olive oil over each artichoke (2 tablespoons if using extra-large ones). Fill the pan with water to a depth of 1 inch. Cover with aluminum foil and bake for 30 minutes. Remove the foil, add more water to the pan if necessary, and continue baking until the artichokes are tender and lightly browned, about 15 minutes more. Serve hot or at room temperature.

— SERVES 4 —

WINE PAIRING: Light white and medium white

VARIATIONS: When serving steamed or boiled artichokes that have not been stuffed, I like to whisk 1 teaspoon freshly squeezed lemon juice and 1/4 cup melted butter to dip the tender leaves into before eating. One steamed artichoke may be served as part of an antipasto with drinks before dinner. Separate the leaves and arrange them on a platter. Serve along with a small dish of Basic Vinaigrette.

[image: images]


broccoli rabe tucci style

broccoli di rape alla tucci

My father’s family prepared broccoli rabe differently than my mother, so when they got married my mother learned to prepare it this way. The basic difference is that the Tuccis sauté their broccoli rabe and the Tropianos boil theirs. Serve as a side dish with meat, chicken, or fish. It may also be served between slices of Italian bread as a sandwich or as a topping on pizza or focaccia.

2 pounds broccoli rabe (about 2 bunches)

1/2 cup olive oil

3 cloves garlic, chopped

Kosher salt

1/4 cup water

1 lemon, quartered (optional)

1. Snap off the flowered stems and leaves of the broccoli rabe, discarding the tough stems. Coarsely chop the remaining stems, leaving the buds whole, and set aside.

2. Warm the olive oil in a large sauté pan set over medium-high heat. Add the garlic and cook, stirring, until lightly colored, about 2 minutes. Add the broccoli rabe. Season with salt, add the water, and cover. Reduce the heat to a simmer and stir occasionally until tender, 8 to 10 minutes. (More water may be added, 1/4 cup at a time, if the broccoli rabe begins to stick to the pan.) Serve with the lemon quarters if desired.

— SERVES 4 —

WINE PAIRING: Medium white and light red


broccoli rabe tropiano style

broccoli di rape alla tropiano

Many of the recipes in this book call for reserving some of the cooking water before draining vegetables or pasta. This flavorful water is used in place of tap water to achieve the right consistency in a finished dish. If you refrigerate or freeze cooked broccoli rabe, store it in an airtight container filled with cooking water.

2 pounds broccoli rabe (about 2 bunches)

1/4 cup olive oil

1 clove garlic, cut in half

1. Snap off the flowered stems and leaves of the broccoli rabe, discarding the tough stems. Coarsely chop the remaining stems, leaving the buds whole, and set aside.

2. Bring a large pot of salted water to a boil. Add the broccoli rabe and cook until tender, about 5 minutes. Remove to a bowl with a slotted spoon. Add 1/2 cup of the cooking water to the broccoli rabe and set aside. (This may be done several hours in advance.)

3. Warm the olive oil in a sauté pan set over medium-high heat. Add the garlic and cook to flavor the oil but do not brown the garlic, about 2 minutes. Add the broccoli rabe along with 2 tablespoons of the cooking water. (More water may be added, 2 tablespoons at a time, if the broccoli rabe begins to stick to the pan.) Cover and simmer to flavor the broccoli rabe with the garlic, about 3 minutes.

— SERVES 4 —

WINE PAIRING: Medium white and light red

VARIATION: Stir 1 cup drained and rinsed canned cannellini beans into the broccoli rabe along with the water. Serve drizzled
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