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FOREWORD

Traditional Roman food might be humble in appearance – and is definitely working class in origin – but it is full of treasures. It celebrates simple, everyday produce from land and sea, which is always seasonal, and which – with skilful preparation – can be transformed into unforgettable classic dishes. Roman cuisine doesn’t claim to be sophisticated, but it always insists on the best quality in both ingredients and cooking, and on achieving a remarkable balance within every recipe. It celebrates mature Pecorino Romano, crispy melt-in-the-mouth guanciale (pork jowl), air-dried pancetta and, of course, homemade pasta.

This book is not about the Rome of mass tourism, with its flashy neon signs and menus translated into five languages. Instead, it is a deep dive into the Rome where the locals live, with its markets, family cooking and recipes passed down from one generation to the next. We went to meet the people who practise the old skills and knowledge of the Roman kitchen with pride, mindful of their duty to preserve what might otherwise be lost.

Rome is not exempt from the globalization which threatens gradually to erase the unique personalities of our cities. But in some Roman kitchens, trattorie and bars, the traditional ways are holding out. These are places where they still serve Fried Cod Fillets, Cacio e Pepe, Jewish-Style Artichokes, and Maritozzi. Places where dishes are prepared as they always have been: patiently, by hand, using fresh, seasonal produce.

Roman cuisine is built on the memories of its people. Thanks to these enthusiastic cooks and eaters, the history of the ancient city continues to be told through its dishes. The 50 recipes in this book are an invitation to bring a little bit of that traditional Rome into your kitchen, and to share it with your loved ones.
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A DAY IN ROME

In Rome, meals follow an unchangeable, almost sacred, daily routine: eating is a way of life. And Rome is not short on temptations.

The morning ritual is set in stone: a strong coffee at a bar, accompanied by a soft cornetto pastry filled with cream, chocolate-hazelnut spread or jam. For those in a rush, a slice of Pizza Bianca with mortadella, folded in half like a sandwich, also does the trick.

At lunchtime, everyone sits down for a proper meal: pasta, supplì rice croquettes or a vegetable stew. A traditional Italian meal consists of several courses: antipasto, primo piatto, secondo piatto, contorno, then dolci. But usually, especially at lunch, people tend to make do with one course – usually a primo or secondo with a contorno (vegetable dish) – reserving the full meal for Sundays or special occasions.

Coffee, drunk briskly while standing at a bar, is a feature at any time of day.

Late afternoon and it’s time for la merenda, the sacrosanct snack for kids and peckish grown-ups. Artisanal gelato, Ciambelline al Vino dipped in fruit juice, lemonade or ice tea, or cream-filled Maritozzi (see here and here). In summer, there’s nothing better than a refreshing Grattachecca.

Then it’s time for la passeggiata – the evening stroll, when Romans parade around the city dressed in their finery – and the indispensable pre-dinner drinks: often a spritz with olives and cured meats… always accompanied by long, animated conversations.

Dinner is eaten late: Fiori di Zucca Fritti, Pasta e Ceci, Saltimbocca alla Romana or pizza from a wood-fired oven. Every mouthful is savoured in its own sweet time in this lively, big-hearted city that adores its food.
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ANTIPASTI

Antipasti get a Roman meal off to a good start. They whet the appetite, pique the palate and awaken the senses. Though often small bites, they tell a big story: a tale of great bread, fruity olive oil, still-warm mozzarella, seasonal vegetables, leftover rice turned into a crochetta. Or, often, a perfectly golden frittura… fried food is an art form in Rome, a skill inherited from both peasant cuisine and Jewish traditions, which have together left a deep imprint on the city’s favourite foods.



BRUSCHETTA AL POMODORO

Tomato bruschetta

This recipe transforms simple bread and tomatoes into an explosion of sunny flavours. Because there are so few ingredients, it’s important to use good-quality bread and the ripest tomatoes.



	SERVES 4

	PREPARATION: 15 MINUTES, PLUS 30 MINUTES MARINATING

	COOKING: 5 MINUTES





• 400g (14oz) ripe round tomatoes, chopped

• 200g (7oz) ripe datterini tomatoes, finely chopped

• Extra virgin olive oil

• Small handful of oregano leaves (optional)

• 16 basil leaves, torn or sliced

• 8 slices of farmhouse loaf

• 1 garlic clove, peeled and halved

• Salt and freshly ground black pepper

Place the chopped tomatoes in a mixing bowl and season generously with olive oil, oregano (if using), salt, pepper and basil leaves. Mix and set aside to marinate for 30 minutes.

Meanwhile, toast the slices of bread in a frying pan or toaster until golden brown. Rub the garlic on the hot toast.

Spoon the tomato mixture onto the slices of bread, adding a splash of the tomato juice from the bowl for extra flavour. Serve immediately, while the toast is still crunchy.

CHEF’S TIP

Add a drizzle of balsamic vinegar, or a few curls of finely shaved Parmesan, just before serving.



[image: Slices of farmhouse loaf topped with chopped tomatoes, extra virgin olive oil, and basil leaves.]


SUPPLÌ AL TELEFONO

Rice and veal croquettes with mozzarella

These tasty rice balls oozing with melted mozzarella are a Roman street food classic. The name al telefono comes from the strings of melted mozzarella, which stretch like old-fashioned telephone cords when the supplì are cut or pulled apart.



	MAKES 15

	PREPARATION: 25 MINUTES, PLUS COOLING

	COOKING: 40 MINUTES





• ½ onion, finely chopped

• Groundnut oil, for deep-frying

• 200g (7oz) minced veal

• ½ glass of white wine

• 400g (14oz) tomato passata

• 250g (9oz) carnaroli or vialone nano rice

• 500ml (18fl oz) hot vegetable stock

• 40g (1½oz) Parmesan, finely grated

• 30g (1oz) butter

• 200g (7oz) mozzarella (see tip)

• 3 eggs, lightly beaten

• 400g (14oz) dried breadcrumbs

• Salt

Fry the onion in a frying pan in a little of the oil for 10 minutes, until translucent. Add the minced meat and brown over a high heat for 5 minutes, turning with a spoon frequently and breaking up any clumps. Pour in the white wine and allow it to evaporate completely. Stir in the tomato passata and leave to simmer over a medium heat for around 10 minutes.

Add the rice and stir well. Gradually pour in the hot stock, 1 ladleful at a time, stirring and waiting until the liquid is absorbed before adding more.

When the rice is cooked, season with salt. Remove from the heat and stir in the grated Parmesan and butter to bind everything together. Spread the rice out on a baking tray and leave to cool completely.

Meanwhile, cut the mozzarella into 15 sticks, 3–4cm (1¼–1½in) in length.

Moisten your hands, then take a portion of the cold rice mixture, roll it into a ball and lightly flatten. Place a piece of mozzarella in the centre, close the ball tightly and roll in your hands to make a compact cylinder, completely sealing in the mozzarella.

Put the beaten eggs and breadcrumbs into 2 separate shallow dishes.

Dip each supplì first into the beaten eggs, then roll it carefully in the breadcrumbs, pressing slightly to make sure it is completely coated.

Heat the groundnut oil to 170°C (340°F) in a wide, deep-sided saucepan; for safety, the oil should not come more than one-third of the way up the sides of the pan and should never be left unattended. Fry the supplì in batches so as not to overcrowd the pan, turning them frequently, for 6–7 minutes, until golden brown.

Drain on kitchen paper and serve hot, so the mozzarella is still melted and stringy, while you repeat to cook the rest.

CHEF’S TIP

To stop the mozzarella oozing too much during cooking, use a firm cheese and leave it to drain in the refrigerator for a few hours before making the supplì.
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SORA MARGHERITA

Nestled in the heart of the Jewish quarter, blink and you’ll miss this discreetly signed trattoria, founded in 1927. The tiny dining room is always full, and deservedly so, because this is a place where the flavours of working-class Roman cuisine remain intact.


[image: Cristina poses with her all-female team in front of the restaurant's yellow facade, along with a handwritten menu and eaten meal.]
Cristina poses with her all-female team – Elena and Merian to her left, Nina and Mirella to her right – in front of the restaurant’s façade, unchanged in almost a century.



Every morning, Cristina starts by hand writing the day’s menu out on a sheet of paper. It features the house classics: beautifully grilled Abbacchio a Scottadito; melt-in-the-mouth Polpette al Sugo; Coda alla Vaccinara; and of course, Carciofi alla Giudia, crispy and golden brown, the mouthwatering icon of Jewish-Roman cuisine. The week’s menus follow a pattern: on Thursdays it’s gnocchi, Friday means fish, and every Sunday they serve a 100 per cent Roman menu.

SORA MARGHERITA
Piazza delle Cinque Scole, 30,
00186 Roma RM, Italy

Like many of Rome’s institutions, Sora Margherita is a family affair. Cristina has run the restaurant since 2009 and, before that, it was her mother who made the fresh pasta by hand every morning. Today, Cristina still makes the seasonally inspired desserts, including the fabulous Crostata Ricotta e Visciole (ricotta and sour cherry tart). Moist and fragrant, it has become one of the restaurant’s classics.

This small restaurant is also about the women who work here: every morning at the crack of dawn, they are hard at work kneading, stretching and stuffing fresh pasta ready to be coated with sauces that have been simmering for hours. The copious portions are a habit inherited from the time when Sora Margherita herself used to serve the local workers. These days, the clientele may have changed but the


[image: Two images: Elena and Nina at a stainless steel table, hand-rolling meatballs and meatballs lightly coated with breadcrumbs before being fried.]





FIORI DI ZUCCA FRITTI
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CARCIOFI ALLA ROMANA





	
	
	






















[image: Two Carciofi alla Romana in a floral bowl with olive oil, mint, parsley, and a spoon, on a red checked tablecloth.]


FILETTI DI BACCALÀ FRITTI





	
	
	


















[image: A table at Dar Filettaro set with plates of filetti di baccalà and anchovies, next to bread, beer, and olive oil.]


DAR FILETTARO




[image: Three images show salt cod being deep-fried in hot oil and a close-up of golden filetti di baccala.]





[image: Marcello Cortesi in Dar Filettaro's kitchen holding fried salt cod fillets, and a hand pouring beer.]
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