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Author’s Note on Source Material

Portions of this book are adapted from my earlier works, including [Earlier Titles], for which I am the sole author and copyright holder. These sections have been revised, expanded, and updated to serve the purposes of this publication.

No material from any third party has been used without permission. All rights to the original and adapted content are retained by the author.

— Dr. Paul J. Peloquin, Sr., PhD
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Author’s Note: 

[image: ]


This book is the result of a lifetime of memories, meals, and moments shared around the table. The stories, traditions, playing (Bocce ball) while “little clams” are steaming.and the recipes within these pages come from my mother, Rosa—known lovingly to us as Ms.Rose or Mom’a Rosa—and the generations before her who carried the flavors of Rome into every corner of their lives.

While I’ve used modern tools to organize and preserve these recipes for today’s readers, every word, ingredient, and memory in this book is rooted in my family’s lived experience. These dishes weren’t pulled from databases—they were pulled from the back of drawers, handwritten cards, stained pages, and from my mother’s memory, retold over laughter and strong coffee.

This work is mine, drawn from the life of a woman who fed more than bodies—she fed souls.

May you feel her warmth in every recipe you make. Love you Mom.... will Publish January 2026.

—Dr. Paul J. Peloquin Sr., PhD
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Mom’a Rosa Table


1. Bucatini all’Amatriciana
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Origin: Lazio region (Amatrice, near Rome)

Timeframe: Popularized in Rome from the late 1800s through the 20th century 

Moma Rosa’s Version (circa 1920s)


“When the tomatoes were ripe and guanciale was hung to cure, this dish brought the whole family to the table before the noon bells rang.”



Ingredients:

	400g (14 oz) bucatini pasta

	150g (5 oz) guanciale (or pancetta if unavailable)

	400g (14 oz) peeled San Marzano tomatoes (or crushed by hand)

	1 small onion (optional, traditional in Roman variants)

	1 dried red chili pepper (or ½ tsp crushed red pepper)

	60g (2 oz) Pecorino Romano, finely grated

	2 tbsp olive oil

	Salt, to taste

	Fresh black pepper, to taste


Directions:

	Prepare the guanciale:



Cut guanciale into small strips or cubes. In a large skillet, heat olive oil over medium heat. Add guanciale and chili pepper. Cook until golden and crispy, about 5–7 minutes. Remove chili if whole.


	Sauté the onions (optional):



If using onion, add finely chopped onion to the pan with the rendered guanciale fat. Cook until translucent, about 3–4 minutes.


	Add the tomatoes:



Crush the tomatoes with your hands and add to the pan. Let the sauce simmer gently for 15–20 minutes. Stir occasionally. Add salt and pepper to taste.


	Cook the pasta:



Bring a large pot of salted water to a boil. Cook bucatini until just al dente (about 1 minute less than package instructions). Drain, reserving ½ cup pasta water.


	Finish the dish:



Add drained pasta to the sauce, tossing to coat evenly. Add a splash of pasta water if needed to loosen. Stir in half the Pecorino.


	Serve:



Plate at once. Top with remaining Pecorino and freshly ground black pepper.
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PAIRING TIP:

A simple Frascati white wine or a light Montepulciano d’Abruzzo pairs beautifully.

(These tips came form the assistance of my son (Paul). 

Moma Rosa’s Note:


“Bucatini was harder to eat, but made the boys laugh with sauce on their shirts. The sign of a good meal.”
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2. Tonnarelli Cacio e Pepe.     
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Literal translation: “Cheese and Pepper” with fresh square-cut spaghetti

Region: Rome

Timeframe: 1850s–1960s (and beyond)

Occasion: Everyday comfort food, especially loved on Fridays when meat was avoided

Moma Rosa’s Version (circa 1930s)


“This was poor man’s food but rich in flavor. With just cheese and pepper, she could make magic.”



Ingredients:

	400g (14 oz) tonnarelli pasta (or spaghetti alla chitarra / fresh thick spaghetti)

	200g (7 oz) Pecorino Romano, finely grated (very fine, almost powdery)

	1 ½ tsp freshly cracked black pepper

	Salt (for the pasta water only)


Directions:

	Boil the pasta:



Bring a large pot of water to a boil. Salt lightly—not too much, as Pecorino is salty. Cook tonnarelli until al dente. Reserve at least 1 cup of the starchy pasta water before draining.


	Toast the pepper:



In a large skillet or wide sauté pan, toast the black pepper over medium heat for 30 seconds to 1 minute until fragrant. This opens the oils and flavor.


	Add pasta water:



Add about ½ cup of the reserved pasta water into the pan with the pepper. Let it simmer lightly.


	Toss in the pasta:



Add the drained tonnarelli to the pan. Toss or stir with tongs to coat evenly with the pepper water.


	Add cheese carefully:



Remove from heat. Wait 30 seconds, then sprinkle the finely grated Pecorino slowly into the pan while tossing or stirring continuously to prevent clumps.

Tip: Add small amounts of cheese at a time, alternating with small splashes of warm pasta water until a creamy sauce forms. The heat should be gentle—too hot and the cheese will clump.


	Serve immediately:



Plate the pasta while hot. Garnish with extra Pecorino and more cracked black pepper if desired.
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PAIRING TIP:

A crisp Trebbiano or dry Verdicchio white wine balances the salt and sharpness

Moma Rosa’s Note:


“Cheese from the sheep, pepper from the earth, and pasta from my hands—what more did we need?”
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3. Spaghetti alla Carbonara.  
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Literal translation: “Coal worker’s spaghetti”. (Grandpa was a coal miner when they first came to this country)

Region: Rome

Timeframe: Gained popularity after WWII, with roots tracing back to Lazio shepherd traditions

Moma Rosa’s Version (circa late 1940s)


“No cream, no nonsense—just the eggs from our hens, the cheese from next door, and guanciale from the cellar.”



Ingredients:

	400g (14 oz) spaghetti

	150g (5 oz) guanciale (or pancetta if needed)

	3 large egg yolks + 1 whole egg

	100g (3.5 oz) Pecorino Romano, very finely grated

	1 tsp freshly cracked black pepper

	Salt (for pasta water)

	Optional (not traditional): splash of pasta water to adjust texture


Directions:

	Cook the pasta:



Bring a large pot of salted water to a boil. Cook spaghetti until al dente. Reserve ¾ cup of the starchy pasta water before draining.


	Render the guanciale:



Cut guanciale into small strips. In a large pan over medium heat, cook until crispy and golden, about 5–7 minutes. Remove pan from heat.


	Mix the egg sauce:



In a bowl, whisk together the egg yolks, whole egg, grated Pecorino, and cracked black pepper. The mixture should be thick and creamy.


	Combine pasta and guanciale:



Add hot, drained pasta into the pan with guanciale (heat should be off or very low). Toss well to coat the pasta in the rendered fat.


	Add egg mixture off heat:



Pour the egg-cheese mixture over the pasta, stirring constantly to avoid scrambling the eggs. Add a splash of warm pasta water if needed to make it silky.


	Serve immediately:



Top with more Pecorino and black pepper. Serve hot and never reheat.Pairing Tip:


A Lazio white like Malvasia or a dry Frascati Superiore works beautifully.

Moma Rosa’s Note:


“If there’s cream in it, it is not Carbonara. That is for tourists. The secret is timing and trust in your eggs.”
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4. Fettuccine alla Papalina
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Literal translation: “Fettuccine in the style of the Pope”

Region: Rome

Timeframe: Created in the 1930s for Pope Pius XII

Background: A refined twist on Carbonara with onion, prosciutto, and sometimes cream—meant to elevate peasant pasta for the Vatican table.

Moma Rosa’s Version (circa 1950s)


“This was Sunday food. The good prosciutto was hidden in a cloth napkin in the icebox until morning. No one touched it before Mass.”



Ingredients:

	400g (14 oz) fettuccine (fresh or dried)

	100g (3.5 oz) prosciutto crudo (or cooked prosciutto, finely chopped)

	½ small white onion, finely minced

	3 tbsp unsalted butter

	2 tbsp olive oil

	3 large egg yolks

	80g (about 3 oz) Parmigiano Reggiano, grated

	60g (2 oz) Pecorino Romano, grated

	2 tbsp heavy cream (optional, as Moma Rosa sometimes included)

	Black pepper, freshly ground

	Salt (to taste)


Directions:

	Cook the pasta:



Boil fettuccine in salted water until al dente. Reserve ½ cup pasta water before draining.


	Sauté onion and prosciutto:



In a wide skillet, heat butter and olive oil over medium-low heat. Add minced onion and cook gently until translucent (not browned). Add chopped prosciutto and sauté for 1–2 minutes until just fragrant and slightly crisp. Remove from heat.


	Prepare the sauce:



In a bowl, whisk together the egg yolks, both cheeses, a pinch of pepper, and optional cream (if using). The texture should be thick and smooth.


	Combine pasta with sauce:



Toss hot, drained pasta into the skillet with the onion and prosciutto mixture. Off heat, add the egg and cheese mixture and stir vigorously until the sauce becomes creamy and coats the noodles. Use splashes of pasta water if needed for consistency.


	Serve at once:



Plate with extra cheese and a light dusting of black pepper.


Pairing Tip:

A light-bodied Pinot Grigio or Soave pairs delicately with this creamy yet savory pasta.

Moma Rosa’s Note:


“The Pope may have asked for it, but I made it better. The onion must whisper—not shout.”
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5. Rigatoni con la Pajata
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Literal translation: “Rigatoni with calf intestines”

Region: Rome

Timeframe: 1800s through mid-1900s, once a prized cucina povera (peasant food) delicacy

Note: Pajata refers to the milk-filled intestines of an unweaned calf, traditionally cooked with tomato sauce.

Moma Rosa’s Version (early 1900s)


“This was a butcher’s blessing. We called it Sunday sauce when no meat was on the table—but this was richer than beef.”



Ingredients:

	500g (1.1 lb) rigatoni

	600g (1.3 lb) pajata (unweaned veal intestines, cleaned but not emptied)

	400g (14 oz) peeled San Marzano tomatoes, crushed by hand

	1 small onion, finely chopped

	1 clove garlic, peeled and crushed

	1 small carrot, minced

	2 tbsp extra virgin olive oil

	1 splash dry white wine

	A pinch of chili flakes (optional)

	Salt and black pepper, to taste

	Grated Pecorino Romano for serving


Directions:

	Clean and prepare pajata:



Wash the pajata gently, keeping the inner milk intact (this is crucial). Tie each piece into a small ring or coil with kitchen twine to hold shape while cooking.


	Sauté aromatics:



In a large pan, heat olive oil. Add garlic, onion, and carrot. Cook on low until softened but not browned.


	Brown the pajata:



Add pajata rings to the pan and brown gently on all sides. Deglaze with white wine and let the alcohol evaporate.


	Add tomatoes and simmer:



Pour in the crushed tomatoes and a pinch of salt and pepper. Add chili if using. Cover and simmer on low for 1.5 to 2 hours, stirring occasionally. Pajata will release a creamy richness into the sauce.


	Cook the rigatoni:



Boil the pasta in salted water until al dente. Drain and mix with the pajata sauce. Let sit together in the pot for a minute to absorb flavor.


	Serve:



Plate with generous Pecorino Romano and cracked black pepper.



Pairing Tip:

A rustic Cesanese del Piglio or bold Classico will hold up to this intensely savory dish.

Moma Rosa’s Note:


“They say it’s poor food. Then why did the rich beg us for a seat at our table when this was cooking?” Chianti is my favorite/was! 
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Gnocchi alla Romana
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Literal translation: “Roman-style gnocchi”

Region: Lazio (Rome)

Timeframe: 1800s–1960s, a classic comfort dish baked with semolina and cheese

Note: Unlike potato gnocchi, these are round discs made from semolina dough and baked until golden. 

Moma Rosa’s Version (early 1940s)


“Thursdays were for gnocchi. These were simple, soft, and made from pantry staples—always shaped with a glass, never a cutter.”



Ingredients:

	250g (9 oz) semolina flour (fine grind)

	1 liter (4 cups) whole milk

	50g (3.5 tbsp) unsalted butter (plus extra for baking dish)

	100g (3.5 oz) Parmigiano Reggiano, finely grated

	2 egg yolks

	A pinch of nutmeg (optional)

	Salt, to taste

	Additional butter and cheese for baking
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DIRECTIONS:

	Prepare the semolina dough:



In a large saucepan, bring milk to a gentle simmer with salt, butter, and nutmeg (if using). Slowly pour in semolina in a thin stream while whisking constantly to avoid lumps.


	Cook until thick:



Stir continuously over low heat until mixture thickens and pulls away from the sides—about 7–8 minutes.


	Cool and enrich:



Remove from heat. Stir in egg yolks and ¾ of the grated cheese while mixture is still warm. Mix until smooth.


	Shape the gnocchi:



Spread the warm dough about ¾ inch thick on a lightly oiled surface or parchment-lined sheet. Let cool completely, then use a small glass or round cutter (about 2 inches wide) to cut discs.


	Assemble in baking dish:



Butter a ceramic baking dish. Overlap the semolina discs in a spiral or layered pattern. Dot the top with pieces of butter and sprinkle with the remaining cheese.


	Bake until golden:



Bake in a preheated oven at 200°C / 400°F for about 20–25 minutes, or until bubbling and golden on top.


	Serve warm:



Serve straight from the oven with a crisp salad or as a side to a meat dish.


Pairing Tip:

Pairs beautifully with a Verdicchio or dry Orvieto Classico white wine.

Moma Rosa’s Note:


“The edges should crisp like lace. That is how I knew Mama did it right.” 
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7. Lasagna alla Romana
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Literal translation: “Roman-style lasagna”

Region: Rome, Lazio

Timeframe: 1850s–1960s, served for major holidays and family celebrations

Note: This version includes béchamel (besciamella), a rich meat ragù, and Pecorino—reflecting both northern and central Italian influences.

Moma Rosa’s Version (circa 1920s–1950s)


“We made it layer by layer with reverence. No shortcuts, no jars—only what your hands make is good enough for the table.”



Ingredients:

For the pasta (or use quality fresh lasagna sheets):

	300g (10.5 oz) flour (00 or all-purpose)

	3 eggs

	Pinch of salt


For the meat ragù:

	300g (10 oz) ground beef

	150g (5 oz) ground pork

	1 small onion, finely chopped

	1 carrot, finely chopped

	1 celery stalk, finely chopped

	2 tbsp olive oil

	500g (17 oz) passata di pomodoro or crushed tomatoes

	½ cup dry red wine

	Salt and pepper, to taste


For the béchamel (besciamella):

	50g (3.5 tbsp) unsalted butter

	50g (⅓ cup) flour

	500ml (2 cups) whole milk, warm

	Pinch of nutmeg, salt, and white pepper


Other:

	100g (3.5 oz) Pecorino Romano, finely grated

	Butter for greasing

	Breadcrumbs (optional, for topping)


Directions:

1. Make the fresh pasta (optional):

On a board or in a bowl, form a well in the flour and add eggs and salt. Mix to form dough. Knead for 10 minutes, then rest for 30. Roll thin and cut into 6x4 inch sheets. Blanch in boiling salted water 30 seconds, then place on a towel to dry

2. Prepare the meat ragù:

Heat olive oil in a heavy pot. Add onion, carrot, and celery; cook until soft. Add beef and pork, cook until browned. Deglaze with wine. Once wine evaporates, stir in tomato passata. Season and simmer gently for 1–1½ hours, until thickened.

3. Make the béchamel:

In a saucepan, melt butter. Add flour and stir constantly for 1 minute. Slowly whisk in warm milk. Cook over medium-low heat, stirring, until thick and creamy (about 10 minutes). Season with nutmeg, salt, and white pepper.

4. Assemble the lasagna:

Butter a baking dish. Start with a spoonful of meat sauce, then layer:

	Pasta sheet

	Thin layer of ragù

	Spoonful of béchamel

	Sprinkle of Pecorino


Repeat for 4–5 layers. Finish with béchamel, Pecorino, and
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