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			Flavor Starts Here:

			My Essential Condiments & Basics
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			GDL Seasoned Salt

			 

			Calabrian Chile Garlic Oil

			 

			Do-It-All Parmesan Dressing

			 

			Caesar Aioli

			 

			Kale Salsa Verde

			 

			Green Olive Relish

			 

			Parmesan Basil Butter

			 

			Summer Mostarda

			 

			Peperonata

			 

			Sicilian Pesto

			 

			Calabrian Pomodoro

			 

			Simple Tomato Sauce

			 

			Parmesan Chicken Broth

			 

			Savory Vegetable Broth

			 

		

		If there is one chapter in this book I am eager for you to dig in to, it is without a doubt this one.

		These multipurpose condiments are the easiest way I know to infuse a dish with Super-Italian flavor and nutrients, and they streamline the process of making so many recipes in this book. They are also great to mix and match for dishes that taste complex but are as easy to make as ABC. Plus, they are addictively delicious.

		Each one of these seasonings and sauces adds layers of flavor to food, giving the kind of depth and dimensionality you can usually only get from long, slow cook times, or complicated, chef-y methods. When you have that kind of instant flavor available by the tablespoon, splash, or dollop, cooking and preparing so many of the recipes in this book really is as easy as ordering in! In fact, I would even go so far as to say that armed with a few of these handy condiments, you won’t even need a recipe to get a meal on the table with very little fuss or prep work.

		You’ll see these condiments used in every single chapter—even desserts—because they deliver intense flavor and a dash of sophistication to everything you cook. So, before you even turn to the later chapters, set aside a little time to outfit yourself with three or four of the recipes you’ll find here. None of them take long to make, and all but a few will keep for weeks or longer in the fridge or freezer. Start with a big batch of seasoned salt and maybe some garlicky bread crumbs, plus a dressing like the creamy Parmesan or salsa verde and a pot of tomato sauce. You’ll be amazed at how versatile they are when it comes to elevating a simple grilled meat, steamed veggie, or piece of fish into something that seems intentional. Before you know it, you will be relying on these staples to fuel your culinary improvisations and amp up their health quotients just the way I do.

		Garlicky Bread Crumbs
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		Makes
about 2 cups

		[image: ]

		A better name for these might be fairy dust, because sprinkling a pinch or two on virtually anything just makes it sing. I shower them on soups, salads, and pastas when I want to add some crunch and a bit of oomph in the flavor department, but they are great on any kind of baked dish, from gratins to fish fillets, and they make an outstanding breading or stuffing. Once you’ve got a batch on hand, see if you don’t find yourself reaching for the jar daily. They are just that good.

		
			
				3 tablespoons extra-virgin olive oil

			

		

		
			
				4 large garlic cloves, smashed and peeled

			

		

		
			
				¼ teaspoon red pepper flakes

			

		

		
			
				4 anchovy fillets

			

		

		
			
				2 cups panko bread crumbs

			

		

		
			
				Grated zest of 2 small lemons

			

		

		
			
				½ teaspoon kosher salt

			

		

		In a medium skillet, heat the oil and garlic together over medium heat, stirring until the garlic is golden brown, 3 to 4 minutes. Use a heatproof spatula to press down on the garlic for another minute, then discard the garlic.

		Add the pepper flakes and anchovies to the pan and cook with the oil, mashing with the spatula until the anchovies are completely melted into the oil. Add the panko and cook, stirring occasionally and then more frequently, until the crumbs are golden brown, about 5 minutes. Remove from the heat and stir in the lemon zest and salt.

		Transfer to a plate or bowl to cool completely, then transfer to a jar with a tight-fitting lid. The crumbs can be stored at room temperature for up to 2 weeks.

		Uses  [image: ] Breading, stuffing, finishing touch for salads and pastas, topping for gratins and baked pastas, binder in meatballs or seafood cakes.

		GDL Seasoned Salt
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		Makes
1 cup

		[image: ]

		You will find jars of sea salt blended with dried herbs and other flavorings in many Italian groceries, and they are a convenient way to add a pinch of sapore d’Italia (the flavor of Italy) to just about anything. The ingredients vary from region to region, with hearty winter herbs like sage and rosemary being more typical of Northern regions. I lean in a more southerly direction with my preferred mix: lemon zest, lots of Sicilian oregano, and a hint of red pepper flakes in lieu of black pepper. I never grew up eating black pepper and still don’t; we always used red pepper flakes to enhance flavor. However, if you don’t feel that a dish is “done” without salt and black pepper, feel free to substitute it for—or add it to—the pepper flakes. And if you have sensitive palates to feed, go ahead and leave the red pepper out altogether (or make a kid-friendly version). After all, it’s your all-purpose seasoning, too!

		
			
				3 to 4 teaspoons red pepper flakes (preferably Calabrian)

			

		

		
			
				2 tablespoons dried Sicilian oregano

			

		

		
			
				1 teaspoon dried rosemary

			

		

		
			
				1 cup kosher salt

			

		

		
			
				2 lemons

			

		

		With a mortar and pestle, coffee/spice grinder, or small blender, briefly blitz the red pepper flakes, oregano, and rosemary to a coarse powder; you want to see small bits, not just dust. Set aside.

		Place the salt in a small bowl. Using a Microplane, grate the zest of the lemons directly into the bowl, capturing all the fragrant oil from the peel as well as the zest. (Reserve the lemons for another use.) Use your fingertips to rub the zest into the salt.

		Add the pulverized red pepper flake/herb mixture to the bowl and combine. Transfer to a jar with a tight-fitting lid. The salt will be good indefinitely, but the flavors will lose potency over time.

		Uses  [image: ] Popcorn, steamed veggies, focaccia, breading, eggs—basically anything!

		Calabrian Chile Garlic Oil
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		Makes
about 1½ cups

		[image: ]

		If you like Asian chili crisp, I’m willing to bet you will love this crunchy topper, with just the right amount of heat, a subtle hint of sweetness, and loads of umami thanks to the mushroom powder. Spoon it on your avocado toast or a Caprese salad to give those old standards new life, or just set it out on the table and let everyone add a dab to their pasta, seafood, or veggies. The most important step is cooking the shallots and garlic just until golden; don’t rush it, stir often, and keep an eye on it, because if it gets too dark (or the garlic burns), the whole batch goes down the drain.

		
			
				3 tablespoons red pepper flakes (preferably Calabrian)

			

		

		
			
				2 teaspoons kosher salt

			

		

		
			
				1 teaspoon sugar

			

		

		
			
				1 tablespoon dried Sicilian oregano, crumbled

			

		

		
			
				1 teaspoon dried rosemary, crumbled

			

		

		
			
				1½ teaspoons porcini mushroom powder (see Hint)

			

		

		
			
				1 cup extra-virgin olive oil

			

		

		
			
				3 shallots, finely chopped (about ½ cup)

			

		

		
			
				6 garlic cloves, finely chopped (about ¼ cup)

			

		

		
			
				½ teaspoon colatura

			

		

		In a heatproof glass measuring cup, combine the pepper flakes, salt, sugar, oregano, rosemary, and mushroom powder. Set a sieve on top and set aside.

		In a saucepan, combine the oil and shallots. Bring to a simmer over medium-high heat, then adjust the heat so the shallots bubble gently. Continue to cook the shallots, stirring often, until the majority are light golden brown, about 8 minutes. The bits around the edges will color first, so keep stirring to distribute the darker bits while the rest cook.

		When about three-quarters of the shallots are golden (but no darker), add the garlic. Cook, stirring, until everything is golden, about 90 seconds.

		Immediately remove the pan from the heat and pour the hot oil through the sieve onto the pepper flakes and herbs. Stir the oil to combine and let the fried shallots and garlic cool completely. When cooled, stir the fried bits into the flavored oil. Stir in the colatura and transfer to a jar with a lid. The condiment will last for a month or more in the refrigerator.

		Hint Hint  [image: ] Porcini powder is available online, but it is easy to make your own. Just place a handful of dried porcini mushrooms in a coffee grinder, spice grinder, or small blender. Whiz until the mushrooms are pulverized to a fine powder. The powder will keep indefinitely but the flavor and aroma will diminish over time.

		Uses  [image: ] Eggs, avocado toast, dips, stir-fries, noodle dishes, seafood.

		Do-It-All Parmesan Dressing
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		Makes
about 1½ cups

		[image: ]

		With a gorgeous pale green color, savory Parmesan top note, and slightly sweet aftertaste, this is so much more than a salad dressing. It works as a dip for crudités and fried seafood, would be great in a wrap sandwich, and is delicious on steamed vegetables or in a potato salad. And on a salad? It will have even staunch salad skeptics licking their plates. Go ahead and make a double batch; you’ll be glad you did.

		
			
				⅔ cup extra-virgin olive oil

			

		

		
			
				¼ cup fresh lemon juice (about 2 large lemons)

			

		

		
			
				2 tablespoons apple cider vinegar

			

		

		
			
				1 tablespoon honey

			

		

		
			
				2 teaspoons Dijon mustard

			

		

		
			
				1½ teaspoons kosher salt

			

		

		
			
				1 cup freshly grated Parmigiano-Reggiano cheese

			

		

		
			
				8 large fresh basil leaves

			

		

		
			
				2 garlic cloves, smashed and peeled

			

		

		In a small blender (see Hint), combine the oil, lemon juice, vinegar, honey, mustard, salt, cheese, and basil and blend until smooth and well emulsified. Transfer the dressing to a storage jar and add the garlic. Cover and refrigerate, allowing the garlic to gently infuse the dressing until you are ready to use it. Store in the refrigerator for up to 1 week, discarding the garlic after a day or two.

		Hint Hint  [image: ] You can also make this with an immersion blender or in a food processor, but it won’t be quite as green or creamy. The blender whips in a bit more air, which changes the texture. Either way it will taste delicious.

		Uses  [image: ] Salads, raw veggies, sandwiches, grilled or sautéed white fish.
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		Caesar Aioli
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		Makes
a generous 1 cup

		[image: ]

		If you think mayonnaise is boring, think again; this smooth, creamy sauce can be used as a dip, dressing, sandwich spread, or topping and packs all the bright, punchy flavors of your favorite Caesar dressing. I’ve used colatura, Italy’s version of fish sauce, to provide the anchovy kick, but if you only have anchovies on hand, just use the side of a chef’s knife to mash an anchovy fillet and the salt to a paste.

		
			
				1 large egg yolk

			

		

		
			
				1 garlic clove, grated on a Microplane

			

		

		
			
				1 teaspoon Dijon mustard

			

		

		
			
				½ teaspoon colatura

			

		

		
			
				2 tablespoons fresh lemon juice, plus more to taste

			

		

		
			
				¼ teaspoon Calabrian chile paste (optional)

			

		

		
			
				¾ cup neutral oil, such as canola or grapeseed

			

		

		
			
				¼ cup extra-virgin olive oil

			

		

		
			
				½ teaspoon kosher salt, plus more to taste

			

		

		
			
				¼ cup freshly grated Parmigiano-Reggiano cheese

			

		

		In a medium bowl, whisk together the egg yolk, garlic, mustard, colatura, lemon juice, and chile paste (if using) until completely smooth. Combine the oils in a measuring cup and, whisking constantly, slowly beat the oil into the egg yolk mixture. Start by adding just a drop or two at a time, increasing the flow of oil as the mixture thickens to a creamy, mayonnaise-y consistency. (See Hint.) When all the oil has been incorporated, stir in the salt and Parmigiano. Taste and add a bit more lemon juice or salt if necessary.

		Store in an airtight container in the refrigerator for up to 1 week.

		Hint Hint  [image: ] It is important to add the oil bit by bit when making this by hand, but if you use an immersion blender you can add all the oil at once. Plunge the blender to the bottom of your mixing vessel and blend, pulling up the wand slowly (rather than plunging it up and down) until thick.

		Uses  [image: ] Salad dressings, sandwiches, hot or room-temperature steamed vegetables, egg salad or deviled eggs, fish soups or stews, dip for crudités or steamed artichokes, dressing for potato or pasta salads.

		Kale Salsa Verde
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		Makes
about 2 cups

		[image: ]

		If you’re looking for an easy way to infuse some Super-Italian energy into your cooking, look no further than this tangy green condiment, which is made of nothing but superfoods! Every bite delivers a vibrant hit of herbs, capers, olives, and citrus, with all the goodness of Tuscan kale (and a touch of anchovy, for depth and salty flavor). Its brightness is especially good with fish and seafood, and it cuts through the fatty flavor of grilled or roasted meats beautifully.

		
			
				1 small shallot, roughly chopped

			

		

		
			
				1 garlic clove, roughly chopped

			

		

		
			
				1 cup curly or lacinato (Tuscan) kale, stripped off the center rib

			

		

		
			
				2 tablespoons (packed) fresh mint leaves

			

		

		
			
				2 tablespoons (packed) fresh flat-leaf Italian parsley

			

		

		
			
				10 fresh chives

			

		

		
			
				2 tablespoons drained capers

			

		

		
			
				3 anchovy fillets

			

		

		
			
				8 Cerignola or Castelvetrano olives, pitted

			

		

		
			
				Grated zest and juice of 1 lemon

			

		

		
			
				½ teaspoon Calabrian chile paste

			

		

		
			
				½ teaspoon kosher salt

			

		

		
			
				1 cup extra-virgin olive oil

			

		

		In a food processor or blender, combine all the ingredients and pulse on and off until the kale and herbs are finely chopped but not pureed. Transfer to a jar and store in the refrigerator for up to 2 weeks. Allow the salsa verde to return to room temperature and then stir or shake well before serving.

		Uses  [image: ] Grilled meats, salad dressing, dip, tuna or egg salad, garnish for bean soups or risottos.

		Green Olive Relish
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		Makes
about 1 cup

		[image: ]

		At first glance this might appear similar to Kale Salsa Verde (this page), but the orange juice and zest make this a sweeter, milder, brighter alternative that is lovely with mild fish or vegetables. Try it on a cheese platter or as a topping for crostini, too. You can make it entirely in the food processor if you prefer, but don’t overprocess it; you want some chunky texture, not a smooth puree. I’ve used fresh oregano here because it is the herb of choice in many olive-growing regions, but if you don’t have any on hand, parsley, basil, mint, even cilantro would all be delicious alternatives.

		
			
				1 small shallot

			

		

		
			
				1 cup pitted Castelvetrano olives

			

		

		
			
				1 tablespoon drained capers

			

		

		
			
				1 small garlic clove, peeled

			

		

		
			
				Grated zest and juice of 1 orange

			

		

		
			
				2 tablespoons extra-virgin olive oil

			

		

		
			
				2 tablespoons red wine vinegar

			

		

		
			
				1 tablespoon chopped fresh oregano

			

		

		
			
				½ teaspoon kosher salt

			

		

		Thinly slice the shallot, place in a small bowl with water to cover, and soak for 15 minutes. Drain well and transfer to a food processor.

		Add the olives and capers and pulse just until finely minced but not pureed to a paste. Transfer to a bowl. Use a Microplane to grate the garlic directly into the bowl. Add the orange zest, orange juice, oil, vinegar, oregano, and salt and stir to combine. Store the relish in an airtight container in the refrigerator for up to 2 weeks.

		Uses  [image: ] Cutlets or grilled fish, pastas, grain or pasta salads, salad dressings.

		Parmesan Basil Butter
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		Makes
1 cup

		[image: ]

		The beauty of flavored butters like this one is that they are at their best when made ahead so you have them at your disposal to add to veggies, fish, potatoes, or rice at any time. I like to store mine in the freezer and grate them, because the little bits incorporate so easily. If you prefer to use it by the slice, you can refrigerate it or transfer it from the freezer to the fridge the night before you plan to use it. Make this at the height of summer, when luxuriant bunches of basil arrive in the farmers’ market, because you need a generous amount of basil for it, and the overpriced hydroponic stems available in winter rarely have enough flavor. Then store it in the freezer to add a dash of summery freshness to dishes all year long.

		
			
				1 cup (packed) fresh basil leaves

			

		

		
			
				1 small garlic clove, peeled

			

		

		
			
				2 sticks (8 ounces) unsalted butter, cut into chunks, at room temperature

			

		

		
			
				¾ cup freshly grated Parmigiano-Reggiano cheese

			

		

		
			
				½ teaspoon kosher salt

			

		

		Fill a large bowl with water and ice and set it near your sink. Bring a large pot of salted water to a boil. Add the basil and blanch for 15 to 20 seconds, stirring to ensure all the leaves are submerged. Immediately drain the basil and dump into the ice bath, swishing the leaves to separate and cool quickly. Drain the leaves again, gently pressing to squeeze out as much water as possible.

		Transfer the basil to a food processor and pulse until very finely chopped. Grate the garlic on a Microplane directly into the processor bowl. Add the butter. Pulse on and off until the butter is creamy and uniformly green, scraping it down from time to time and spreading it out if it forms a clump. Add the cheese and salt and pulse to combine.

		Scrape half the butter onto each of two sheets of parchment. Lift the paper and drop it on the counter once or twice to release some of the air that was beaten into the butter, then use a spatula to shape it into a log. Roll the butter tightly, twisting the ends of the paper to seal. Refrigerate for up to 2 weeks or freeze for 3 months or longer. It’s a good idea to store the wrapped logs in a heavy freezer bag if you plan to keep them frozen longer than a couple of weeks to prevent freezer burn and protect the butter from picking up other flavors.

		Uses  [image: ] Steamed or sautéed vegetables; popcorn; rice, pasta, or potatoes; roast chicken (under the skin); pan sauces; scrambled eggs; toast or ham sandwich.

		Summer Mostarda
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		Makes
about 1 cup

		[image: ]

		Somewhere between a jam and a chutney, with a tangy, spicy bite, this sweet-and-savory condiment is especially good with poultry and pork, or with creamy foods like cheese. Make the chunks large or small, as you prefer. If peaches are not in season, you can easily use frozen, reducing the cooking time by a minute or two, or substitute another fruit like pears, plums, or apples and omit the tomato.

		
			
				1 tablespoon extra-virgin olive oil

			

		

		
			
				1 small shallot, diced

			

		

		
			
				1 large peach or 1 ½ cups frozen peaches, cut into ¾-inch pieces

			

		

		
			
				1 large plum tomato, cut into ¾-inch pieces

			

		

		
			
				¼ cup apple cider vinegar

			

		

		
			
				3 tablespoons sugar

			

		

		
			
				1 tablespoon mustard seeds

			

		

		
			
				2 teaspoons mustard powder

			

		

		
			
				¼ teaspoon kosher salt

			

		

		
			
				1 teaspoon Calabrian chile paste

			

		

		
			
				1 fresh rosemary sprig

			

		

		In a saucepan, heat the oil over medium heat. Add the shallot and sauté for 2 or 3 minutes to soften; don’t allow it to brown. Add the peach, tomato, vinegar, sugar, mustard seeds, mustard powder, salt, chile paste, and rosemary. Add ¼ cup water to the pan and stir to combine.

		Bring the mixture to a simmer and cook over medium-low heat until the fruit is softened but still chunky and the liquid is somewhat thickened, about 10 minutes. Use a heatproof spatula to stir frequently, especially as it thickens, to prevent it from scorching, and add a bit more water to the pan if it starts to seem too dry.

		Cool slightly, then transfer to a jar. The mostarda can be stored in the refrigerator for up to 2 weeks.

		Uses  [image: ] Charcuterie plate, cheese sandwiches, roast meat, salad dressing (chopped finely).

		Peperonata
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		Makes
about 2 cups

		[image: ]

		My family often made this tangy blend of peppers and olives in extra-large batches to serve in different guises over the course of a week. The first night it would be served warm as a side dish with meat or fish, the next night we might toss some with pasta, and later on it might turn up as part of a cold antipasto spread or on a sandwich—you get the idea. It’s the perfect way to salvage a bell pepper or two you’ve forgotten in the crisper drawer, and once you get in the habit of having this versatile relish on hand, I think you’ll find your own ways to use it throughout the week.

		
			
				2 tablespoons extra-virgin olive oil

			

		

		
			
				3 garlic cloves, smashed and peeled

			

		

		
			
				2 anchovy fillets

			

		

		
			
				1 small red onion, halved and thinly sliced

			

		

		
			
				2 large bell peppers, preferably one red and one yellow, thinly sliced

			

		

		
			
				¾ teaspoon kosher salt

			

		

		
			
				¼ cup chopped kalamata olives

			

		

		
			
				2 tablespoons balsamic vinegar

			

		

		
			
				1 tablespoon drained capers

			

		

		
			
				1 teaspoon chopped fresh oregano

			

		

		In a medium skillet, heat the oil over medium heat. Add the garlic and anchovies and cook, breaking up the anchovies with a wooden spoon, until the garlic is golden and the anchovies have melted into the oil, about 2 minutes. Add the onion and cook, stirring, until starting to soften, about 2 minutes. Add the peppers and salt and cook until the onions are caramelized and the peppers are starting to brown, 8 to 10 minutes.

		Remove from the heat and stir in the olives, vinegar, capers, and oregano. Serve warm, cold, or at room temperature.

		Uses  [image: ] Side dish, simple pasta sauce, baked or sautéed seafood, stuffing for baked vegetables, antipasto spread.

		Sicilian Pesto
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		Makes
about 2 cups

		[image: ]

		In the United States, the term “pesto” has become synonymous with the Genovese basil-and-pignoli paste that became popular here in the ’70s. Traveling through Italy, though, you will quickly come to realize that pesto looks and tastes different from region to region and refers to a wide and delicious variety of herby pastes, all made with the ingredients that are most plentiful locally. I’m obsessed with this pale orange version from the South of Italy. The bright astringency of cherry tomatoes and nutty flavor of almonds make it a sweeter, brighter pesto than what you’re probably accustomed to, and it’s such a great complement to seafood, cheese, and pasta.

		
			
				½ cup slivered almonds

			

		

		
			
				1 pint cherry tomatoes

			

		

		
			
				1 cup (lightly packed) fresh basil leaves

			

		

		
			
				1 garlic clove, roughly chopped

			

		

		
			
				1½ teaspoons kosher salt

			

		

		
			
				½ teaspoon red pepper flakes

			

		

		
			
				½ cup extra-virgin olive oil

			

		

		
			
				¾ cup freshly grated Parmigiano-Reggiano cheese

			

		

		In a dry skillet, toast the almonds over medium heat just until fragrant and very lightly golden, 3 to 4 minutes. Spread on a plate to cool for a few minutes, then transfer to a food processor.

		Add the tomatoes, basil, garlic, salt, and pepper flakes to the food processor and pulse until finely chopped. With the machine running, slowly stream in the oil. Add the cheese and pulse once or twice to combine.

		Store the pesto in a jar with a tight-fitting lid in the refrigerator for up to 2 weeks.

		Uses  [image: ] Pastas and pasta salads, dip for crudités or seafood, steamed vegetables, crostini.

		Calabrian Pomodoro
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		Makes
about 2½ cups

		[image: ]

		When I want a heartier, more robust sauce than my Simple Tomato Sauce (this page), with just a bit of heat, this is the one I reach for. It’s chunkier, with a more traditional flavor thanks to the oregano; and although it only cooks for about 20 minutes in total, it tastes rich and well rounded. I always make it with imported canned cherry tomatoes because I find them sweeter, more flavorful, and less acidic than canned plum tomatoes. If you don’t love spice, or are cooking for little ones, leave out the chile paste or use Simple Tomato Sauce instead.

		
			
				¼ cup extra-virgin olive oil

			

		

		
			
				2 (14-ounce) cans Italian cherry tomatoes, undrained

			

		

		
			
				1 to 2 teaspoons Calabrian chile paste

			

		

		
			
				1 teaspoon dried oregano

			

		

		
			
				4 teaspoons kosher salt, plus more to taste

			

		

		
			
				2 teaspoons grated lemon zest

			

		

		
			
				2 teaspoons fresh lemon juice

			

		

		
			
				2 tablespoons unsalted butter

			

		

		In a medium saucepan, heat the oil over medium heat. Add the tomatoes and their juices, crushing the tomatoes a bit with your hands as you add them to the pot. Rinse out the cans with ¼ cup water and add that to the pot as well. Add the chile paste, oregano, salt, and lemon zest and juice and bring to a simmer over medium heat. Reduce the heat to low and cook at a gentle simmer for 10 minutes, stirring occasionally and crushing the tomatoes against the side of the pan.

		Add the butter and stir to incorporate. Taste and season with a bit more salt if needed. Store in a container with a tight-fitting lid in the fridge for up to 5 days; freeze for up to 3 months.

		Simple Tomato Sauce
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		Makes
about 3 cups

		[image: ]

		My family made this quick, smooth sauce on repeat, preparing a double or even triple batch at least once a week. I recommend you do the same, because it is an excellent, all-purpose sauce that works in many different dishes. Because it is made with passata—tomatoes that have simply been pureed and strained—it has a bright, fresh flavor you don’t get from long-cooked sauces, and a bit of richness from the Parm rinds and a teeny bit of butter. Seek out a good imported brand of passata in a jar if you can.

		
			
				1 (24-ounce) jar passata (tomato puree)

			

		

		
			
				½ red onion

			

		

		
			
				1 to 3 garlic cloves, to taste

			

		

		
			
				5 stalks fresh basil

			

		

		
			
				2-inch piece Parmigiano-Reggiano rind

			

		

		
			
				¾ teaspoon kosher salt

			

		

		
			
				1 to 2 tablespoons unsalted butter, to taste

			

		

		Pour the passata into a medium saucepan. Rinse the jar out with ¼ cup water and add to the pan along with the onion, garlic, basil, and Parm rind. Bring to a simmer over medium heat, then reduce the heat to low, partially cover, and simmer for 20 minutes.

		Discard the solids. Add the salt, then stir in the butter until melted. Store in a jar with a tight-fitting lid in the refrigerator and use within 5 days. Freeze extras for up to 3 months.

		Parmesan Chicken Broth

		
			[image: ]
		

		Makes
3 quarts

		[image: ]

		Good strong chicken broth is the backbone of so many recipes and not just soups and risottos; you’ll find it adds flavor to all kinds of vegetable and grain dishes—even pasta sauces! I fortify mine with the essence of Parmesan by simmering some chunks of rind along with the chicken. Many supermarkets that sell grated cheese in their deli section now package up the rinds (or give them away if you ask nicely!), so stock up whenever you see them. They can be frozen indefinitely. I don’t salt the stock as I find the Parm adds enough salty flavor.

		
			
				1 large onion, halved

			

		

		
			
				3 to 4 pounds chicken pieces or two meaty carcasses (see Hint)

			

		

		
			
				2 carrots, chopped

			

		

		
			
				2 celery stalks, chopped

			

		

		
			
				1 head garlic, halved through the equator

			

		

		
			
				2 (2-inch) pieces Parmigiano-Reggiano rind

			

		

		
			
				10 fresh thyme sprigs

			

		

		
			
				1 bay leaf

			

		

		
			
				½ teaspoon black peppercorns

			

		

		Place the onion cut side down in a dry soup pot and cook over medium heat until deep golden brown, about 5 minutes. Add the chicken, carrots, celery, garlic, Parm rinds, thyme, bay leaf, and peppercorns and cover with 4 quarts of cold water. Bring to a boil over high heat, then immediately reduce the heat to low. Skim the surface with a fine sieve or a slotted spoon to remove the foam and impurities that rise to the surface. Partially cover the pot and simmer for about 2 hours, or until well flavored, skimming off any foam now and then.

		Strain the broth, discarding the solids (I pick off the meat from the chicken bones and save it to mix with my dogs’ food), and portion it out into storage containers. When cool, refrigerate. Fat will rise to the top and solidify, so you can skim it off either the next day or just before using. The broth can be stored in the refrigerator for up to 1 week or frozen for 3 months or longer.

		Hint Hint  [image: ] If you are in the habit of saving the carcasses from rotisserie chickens, this is a great way to use them. Otherwise you can use raw chicken parts: Leg/thigh quarters will produce a more strongly flavored broth than breasts, so buy accordingly.

		Savory Vegetable Broth
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		Makes
about 6 cups

		[image: ]

		The quality and flavors of vegetable broth in a box are so variable; some taste of too much onion, some of too much celery, others are way too salty, and still others taste like nothing much at all. I like mine to be balanced and not too oniony, with a hint of sweetness from the fennel.

		
			
				½ onion

			

		

		
			
				2 tomatoes, halved

			

		

		
			
				4 garlic cloves, smashed and peeled

			

		

		
			
				2 carrots, cut into thirds

			

		

		
			
				2 celery stalks, cut into thirds

			

		

		
			
				½ fennel bulb with stalks and fronds, cut into 4 wedges

			

		

		
			
				15 fresh thyme sprigs

			

		

		
			
				8 stalks fresh flat-leaf Italian parsley

			

		

		
			
				1 bay leaf

			

		

		
			
				½ teaspoon whole black peppercorns

			

		

		Place the onion and tomatoes in a large heavy saucepan or Dutch oven over medium heat. Cook without moving until the onion is deep golden brown, about 5 minutes.

		Add the garlic, carrots, celery, fennel, thyme, parsley, bay leaf, peppercorns, and 8 cups cold water to cover. Bring to a simmer over medium-high heat, partially cover, and simmer gently for 1 hour. If any foam or impurities rise to the surface, use a fine sieve or slotted spoon to skim them off and discard.

		Strain the broth into storage containers, discarding the solids, and cool to room temperature. Store the broth in the refrigerator for 1 week or freeze for up to 3 months.

	
		
			— Two —

			Cocktails & Apps
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			Amaro Shakerato

			 

			Lemon-Thyme Prosecco Cocktail

			 

			Limoncello Martini

			 

			The “Mi-To”

			 

			Bloody Maria

			 

			Strawberry-Basil Agua Fresca

			 

			Mushroom-Stuffed Mushrooms

			 

			Crostini with Ricotta, Two Ways

			 

			Roasted Shrimp Cocktail with Salsa Verde Dip

			 

			Crunchy Roasted Butter Beans

			 

			Artichoke Dip with White Beans

			 

			Pinzimonio with Fancy Crudités

			 

		

		Few things exemplify the art of la dolce vita better than the Italian ritual of aperitivi. At the hour when most Americans are heading home to start dinner, Italians are flocking to cafés for a cocktail and some small nibbles, a way to signal that the workday is done and the transition to the evening’s pleasures—dinner with friends, a gathering, an unhurried family meal—has begun.

		When I entertain, I like to take my cue from this custom. Unless it’s an appetizer party, I keep the offerings light and simple: just something to break the ice and whet the appetite. I always have a themed cocktail because it’s a conversation starter and brings people together. It’s the first thing people see and taste when they come to your home, so it should be pretty and it should be delicious. And I make sure to have plenty of nonalcoholic options available, too.

		Along with the cocktails I will put out one or maybe two nibbles, elegant enough to show that I’ve made an effort but easy enough that they don’t pull focus from the main event. It’s tempting to default to a classic charcuterie platter for company, but to me, that’s a heavy (not to mention calorically dense) way to start an evening. At the same time, I want people to feel super special and that’s not the message sent by a bowl of chips or a handful of nuts.

		Instead, I reach for the condiment cupboard, using seasoned salt to turn a dish of my best olive oil into a dip for fancy crudités, or adorning some simple crostini with a dab of fruity mostarda or a spoonful of peperonata. It’s tasty, it’s incredibly fast to put together, and it leaves my guests with plenty of room for the fabulous dinner awaiting them. And if they are starting off the evening with a few of my Super-Italian superfoods, I doubt any of them will be any the wiser—just healthier!

		
			[image: ]
			
				Top: Amaro Shakerato this page [image: ] bottom: Apulian Almond Cookies this page [image: ]

			
		
		Amaro Shakerato
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		Makes
4 cocktails
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		Coffee shakerato, a frothy, creamy cold beverage made by shaking coffee with ice, is something I only started enjoying as an adult on trips home to Italy. When my uncle Aurelio owned a soccer team in Naples, my cousins and I would hang out in a café and catch up over shakeratos while waiting to head over to a game. I’ve added a hit of herbaceous amaro to the mix for a lightly boozy version that works as well after dinner as before.

		
			
				6 ounces amaro (I like Caffo Vecchio Amaro del Capo from Calabria)

			

		

		
			
				6 ounces cold brew coffee

			

		

		Combine the ingredients in a jar and refrigerate until very cold, at least 1 hour. Pour into a blender and whiz until the mixture is foamy, 10 to 15 seconds. Divide among four martini glasses and serve.

		Lemon-Thyme Prosecco Cocktail
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		Serves
6
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		Try this pretty, fragrant cocktail when you need a less-expected alternative to an Aperol Spritz. It has a similar sweet-tart flavor with none of the bitterness and a lower alcohol content. Note that you need to prepare the lemonade ice cubes ahead of time. When I was a kid, pink lemonade was everything to me, I even dipped my Oreos in it! Now I use it to make this refreshing summer drink that I enjoy wherever in the world I find myself—Capri, the Hamptons, or here in California.

		
			
				2 cups pink lemonade

			

		

		
			
				12 fresh thyme sprigs, preferably lemon thyme

			

		

		
			
				1 (750 ml) bottle prosecco, chilled

			

		

		The day before serving, pour the lemonade into silicone ice cube molds. Place in the freezer and freeze until solid, at least 8 hours.

		Place 2 lemonade ice cubes in each of 6 champagne flutes. Add 2 sprigs of thyme to each glass, rubbing the sprigs gently with your fingers over the glass to release their oils. Fill the glasses with prosecco and serve.

		Limoncello Martini
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		Makes
1 cocktail
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		Limoncello was huge in my house, but we mostly served it as an after-dinner drink. I like to add a dash to my martini because it adds a touch of sweetness, and holding a martini makes me feel like an old-time Hollywood movie star, elegant and timeless. Less sweet than a

		
			
				
			

		

		
			
				
			

		

		
			
				
			

		

		
			
				
			

		

		
			
				
			

		

		
		Hint Hint  [image: ] For more lemon aroma, rub the rim of the glass with the lemon zest, then fold it in half lengthwise and squeeze over the cocktail to release the oil from the peel on the surface of the cocktail.

		The “Mi-To”
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		Bloody Maria
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		Strawberry-Basil Agua Fresca
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		Mushroom-Stuffed Mushrooms
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		Crostini with Ricotta, Two Ways
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		Roasted Shrimp Cocktail
with Salsa Verde Dip
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		Crunchy Roasted Butter Beans
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		Hint Hint  [image: ] An inexpensive squirt bottle is really handy for controlling the amount of oil you are drizzling on your food because the oil comes out in a finer stream than the plastic nozzle on your big bottle allows, which lets you direct it more accurately.

		Artichoke Dip
with White Beans
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		Pinzimonio
with Fancy Crudités
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			Giada De Laurentiis is an Emmy Award–winning television personality, a contributor to NBC’s Today, and the author of ten New York Times bestselling cookbooks, including Everyday Italian. Her growing restaurant empire includes GIADA and Pronto by Giada in Las Vegas, Nevada, and Luna and Pronto by Giada in Scottsdale, Arizona. She is also the founder of the lifestyle and e-commerce platform Giadzy.com, which offers recipes, travel and entertaining content, and hand-selected Italian products. Follow along on social media: @giadadelaurentiis and @thegiadzy.
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