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  Street food

  And snacks


  We couldn’t resist starting off with some street food. Everyone is raving about London’s street food scene at the moment, but the truth is that Rome and Naples have been flying the street food flag for centuries. There are so many delicious, portable creations that it is hard to see why anyone bothers to eat inside (that is, until you try the pizzerias). We have rounded up a selection of our favourites here for you to try at home, but please don’t feel compelled to head out onto the street to eat them. They taste just as good indoors.


  —
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  Supplì al telefono are the lesser known siblings of arancini – a Roman version of the Sicilian classic and a staple on the streets of Italy’s capital. They get their name from their mozzarella centre, which stretches out like a telephone wire when they’re broken in half (just like a Pizza Hut ad). Next time you make a ragù (see our recipe here), make too much and freeze it. It’s a great thing to have in the freezer anyway and means you can make these supplì really easily.


  Supplì al telefono

  (risotto balls filled with mozzarella)


  Lazio


  makes 15-20 supplì


  Glug of olive oil


  60g butter


  350g risotto rice


  1 litre beef or chicken stock (stock cube is fine)


  500g ragù (from your favourite recipe or use the leftovers from our Neapolitan Ragù Sunday Dinner here)


  100g Parmesan, grated


  Sea salt


  1 ball of mozzarella, cut into 1.5cm cubes


  Plain flour, for dusting


  2 eggs, beaten


  Breadcrumbs, for coating


  Vegetable oil, for deep-frying


  Put a large saucepan on a medium heat and add a glug of olive oil with half the butter.


  When the butter starts to foam, add the rice and toast for 2 minutes until the grains start to go translucent.


  Add enough stock to just cover the rice and gently simmer. Keep topping up with stock for roughly 30 minutes until it has reduced to a risotto-like consistency and the rice is al dente (still with a little resistance when you bite into a grain).


  Add your ragù, the rest of the butter, Parmesan and sea salt and stir until the cheese has melted and it has taken on a glossy sheen.


  Spread the risotto out on a large plate and leave to cool.


  To make the rice balls, take a small piece of the mixture, definitely no bigger than a golf ball. Roll into a ball and then flatten in your palm to a thickness of about 1cm. Take a cube of the mozzarella and place in the middle of the disc.


  Wrap the rice around the mozzarella using the palm of your hand so that the cheese is completely encased in the rice. Put a little water on your hands and roll the ball into the classic oval shape. Repeat until you’ve used up all the mixture.


  Roll the balls in flour, followed by the beaten egg, then the breadcrumbs. To get a really good crust, repeat the egg and breadcrumbs steps.


  Heat the oil to 180°C (if a cube of bread browns in 15–20 seconds, the oil is hot enough). Taking care with the hot oil, deep-fry the balls for 3–4 minutes until golden brown and the mozzarella is melted and stringy when you break one open. If you cook them too fast, then they brown too quickly and the mozzarella doesn’t melt.
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  Directly translating as ‘mixed fry’, fritto misto is just taking anything you love and frying it in a light batter. It is traditionally a seaside dish, with seafood featuring heavily, but on our trip we saw everything from fried courgettes to potato croquettes. It’s up to you.


  Fritto misto with lemon mayonnaise


  Campania


  Serves 4-6


  Ingredients to take your pick from…


  Whitebait


  Small whole shrimps (you eat the head and all…)


  Shelled tiger prawns


  Squid rings and tentacles


  Courgette chips (cut your courgettes into batons)


  Trimmed artichoke hearts


  Whole sage leaves


  Cavolo nero leaves


  …or anything else that you fancy frying


  For the batter


  75g plain flour (seasoned with sea salt and black pepper)


  1 litre milk


  Groundnut or vegetable oil, for deep-frying


  1 lemon


  For the lemon mayonnaise


  2 egg yolks


  200ml groundnut or sunflower oil


  50ml extra virgin olive oil


  Grated zest and juice of a ½ lemon


  Pinch of sea salt


  First, make the lemon mayonnaise. Whisk the 2 egg yolks in a small mixing bowl. Slowly trickle in the oils while constantly whisking until you have a thick emulsion. Then, whisk in the lemon zest and the juice and season to taste with sea salt. This mayonnaise will keep in an airtight container for a good couple of weeks.


  Take two trays and put the seasoned flour in one and the milk in the other.


  Then, keeping one ‘dry’ hand and one ‘wet’ hand (to prevent ending up with a completely battered hand!), throw your chosen fish and vegetables into the flour, followed by the milk, and then back in the flour again. This should build up a good coating of flour, but not a thick fish-and-chips style batter.


  Heat 10cm of the oil in a heavy-bottom saucepan. You know the oil is hot enough when a 2–3cm cube of white bread browns in 30 seconds.


  Taking care with the hot oil, simply deep-fry everything, making sure not to overcrowd the pan and turning everything until they are crispy with a light golden brown colour.


  Drain on kitchen paper, season with salt and lemon juice and eat with the lemon mayonnaise.
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  Calabrians are a committed bunch and are even extremely proud of their onions! In the seaside town of Tropea, every tourist shop sells buckets, spades and massive bunches of onions. They are so popular that Tonino, self-proclaimed ‘ice cream genius’, even makes red onion gelato. Tropean or not, this recipe is all about good onions. It lasts for a couple of weeks in the fridge and should go with most Italian cheeses, though it’s hard to beat on a good English Cheddar toastie. In fact, we are still searching for something that it does not go with.


  Tropean red onion jam


  Calabria


  Makes 1 large jar


  4 large red onions


  2 tablespoons olive oil


  Sea salt and black pepper


  150ml (a small glass) of red wine


  60ml balsamic vinegar


  1 tablespoon light muscovado sugar (though caster sugar will do)


  Peel the onions, halve them through the root and slice lengthways.


  In a heavy-bottom saucepan, heat the olive oil and add the onion with a pinch of salt. Put a lid on and cook over a low heat for about 15 minutes until the onion is soft and translucent.


  Add the red wine, balsamic vinegar, sugar and pepper and reduce down for about 15 minutes over a low heat with the lid on, then for another 10 minutes over a medium heat with the lid off until you have a sticky ‘jam’ consistency.


  The jam will keep in an airtight sterilized jar (just immerse the jar in boiling water) in the fridge for up to 2 weeks.


  See here for more images


  To a Londoner, chestnuts are a bit of a novelty. Come Christmas, the old oil drums are wheeled out and the chestnuts are ceremoniously burned to a dry crisp over hot coals. In Tuscany, however, chestnuts have a much firmer fixture and are part of the staple diet of the region. They’re hugely versatile and can be used in sweet and savoury dishes – from whole chestnuts in soups to chestnut flour in cakes. Here’s two of our favourite ways to use them.


  Roast chestnuts on the BBQ


  Tuscany


  The truth is, Nat King Cole was a rubbish cook. He did, however, have this recipe right. ‘Chestnuts roasting on an open fire’ are delicious. As the shells char, the flesh becomes smoky and sweet. Simply cut a small cross in the base of each chestnut to stop them exploding and then throw them on the BBQ.


  See here for more images


  This is our version of the classic Tuscan chestnut purée. We’ve added dark chocolate in homage to a certain Italian brand of hazelnut and chocolate spread, which some people with a more ‘sophisticated’ palate turn their noses up at. We, on the other hand, have been known to eat it straight out of the jar with a spoon!


  Roast chestnut and dark chocolate spread


  Tuscany


  Makes about 4 jam jars worth


  1kg chestnuts


  400g caster sugar


  200g dark chocolate (70% cocoa content), broken up into pieces


  Pinch of sea salt


  To get the best flavour from the chestnuts, roast them in the oven for 15 minutes at 250°C/230°C fan/Gas 9 or BBQ them using the technique we’ve just mentioned.


  Once roasted, peel the shells and rub them in a tea towel until the papery underskin comes off.


  Place the peeled chestnuts in a pan and add water until just covered. Add the sugar and boil for about 10 minutes until the chestnuts are tender.


  Drain the chestnuts, reserving the cooking water, and blitz them in a food processor with 200ml of the cooking water until you have a smooth paste.


  Return the mixture to the saucepan and boil for around 10 minutes until it has achieved a ‘jammy’ consistency.


  Take off the heat and stir in the broken up chocolate.


  Add a small pinch of salt.


  Sterilize some airtight jars by immersing them in boiling water. Allow the spread to cool and store in the sterilized jars. It should keep in the fridge for 1 week.


  The spread is great in cakes and puddings, but is best eaten on toasted sourdough bread.
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  Porcini literally means ‘piglet’ in Italian, which makes sense as these mushrooms are fat and have a meaty texture. This has led to them being dubbed the ‘king of the mushrooms’. Fresh porcini are highly prized all over Italy, but it’s much easier to get hold of the dried versions and we actually think they work better in this recipe. These breaded porcini are great served with steak. Or just eat them straight out of the pan.


  Breaded porcini with thyme salt


  Tuscany


  Serves 4


  400ml chicken stock


  2 tablespoons balsamic vinegar


  1 teaspoon caster sugar


  16 large slices of dried porcini mushroom


  100g plain flour (seasoned with sea salt and black pepper)


  3 eggs, beaten


  3 good handfuls of breadcrumbs


  Groundnut or vegetable oil, for deep-frying


  1 teaspoon sea salt


  Black pepper


  Sprig of thyme


  1 lemon


  First you need to soak the mushrooms to reconstitute them. Heat the chicken stock and add the balsamic vinegar and sugar.


  Take the stock off the heat and add in the mushrooms. Leave to steep for 20–30 minutes.


  Once the mushrooms have softened and grown in size, drain from the stock (do not throw away the stock as it can be used for the base of a stew, soup or risotto etc.).


  Roll the mushrooms in the flour, then the egg and then the breadcrumbs, before repeating the egg and breadcrumbs steps to ensure a good thick crust.


  Heat the oil to 180°C (if a cube of bread browns in 15–20 seconds, the oil is hot enough). Taking care with the hot oil, deep-fry the mushrooms for about 3 minutes until the crust is golden brown and the mushrooms have softened.


  In a pestle and mortar, grind together the salt with a good pinch of pepper and the leaves from a sprig of thyme.


  Serve the breaded porcini with lemon wedges and a scattering of the thyme salt mix.
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  We ate our body weight in these polenta chips at a Tuscan village donkey race, as you do… They can be eaten with pretty much anything, from grilled fish to stews. To be honest, we like them on their own with beer and lots of salt.


  Deep-fried polenta chips with rosemary salt


  Tuscany


  Makes 20-25 chips


  250g quick-cook polenta, plus 50g for dusting


  Large handful of grated Parmesan


  50g butter


  Sea salt and black pepper


  Vegetable oil, for deep-frying


  Sprig of rosemary


  Cook the polenta according to the packet instructions.


  Once cooked, take off the heat and stir in the Parmesan, butter and a good pinch of salt and pepper.


  Spread the mixture out on a greased tray, 2–3cm thick, and leave to cool/set.


  Cut or tear the polenta into mouth-sized strips and roll in the uncooked polenta (this will add a good crunch when cooked).


  Heat the oil to 180°C (if a cube of bread browns in 15–20 seconds, the oil is hot enough). Taking care with the hot oil, deep-fry the chips for about 4 minutes until golden brown.


  Take the leaves off a sprig of rosemary and crush with sea salt in a pestle and mortar. Either sprinkle this over the chips or put in a bowl to the side for dipping.
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  Hidden away in the backstreets of Venice, you’ll find little bars called ‘bacaros’. These are where the locals go to escape the hoards of tourists, drink good wine and snack on cicchetti – essentially Italian tapas. Polpette are little meatballs, served in a simple tomato sauce, and they are definitely the stars of the show, for us anyway.


  Venetian polpette with tomato sauce


  Veneto


  Serves 4


  2 slices of stale white bread


  100ml milk


  300g minced beef


  200g minced pork


  1 large egg


  Small handful of grated Parmesan


  Sea salt and black pepper


  1 small onion, finely diced


  2 cloves of garlic, minced


  2 tablespoons olive oil


  3 tins of San Marzano (or any good-quality Italian) tomatoes, chopped


  Large handful of basil leaves


  Olive oil


  Break up the stale bread into a large mixing bowl and cover with the milk. Allow the bread to absorb all of the milk and leave for about 10 minutes until just softened.


  Add the beef, pork, egg, Parmesan and a pinch of salt and pepper. Combine everything together.


  Allow the mixture to rest in the fridge for about 20 minutes.


  In a large saucepan, gently fry the onion and garlic in the olive oil.


  Pour in the tomatoes and 100ml water, bring to the boil and simmer for 10 minutes to cook the tomatoes. Check for seasoning.


  Take the meat mixture from the fridge and roll it into golf-ball-sized meatballs.


  Poach the meatballs in the sauce for about 10 minutes until they are cooked through.


  Take off the heat and stir through the basil leaves. Serve with grated Parmesan and olive oil.


  


  Parma ham


  Prosciutto di Parma is one of the most highly prized foods in Italy and the traditions surrounding its production are closely guarded by Protected Designation of Origin (PDO) status. Interestingly, the PDO focus is purely on the curing process of the meat itself, not how the animals are reared.


  It takes 4 months just to prep the pork legs for the curing process – a combination of massaging, salt baths, chilling, hot showers (essentially a recreation of Joan Collins’s daily routine). Once this is complete, the curing process begins. The ham is not worthy to go by the name of prosciutto di Parma before it has been hung for at least another 4 months. All in all, it almost takes as long to make a Parma ham as it does to make a baby! The best and most sought-after hams are cured for over 3 years!


  In order to test that the ham is up to the required standard, one man must test each ham using years of detailed knowledge and, unexpectedly, a small, sharpened horse bone. However, if you want to test the quality of a Parma ham yourself, you can do so without this essential tool. If it has been properly cured, the fat on the ham should easily melt away between your fingers. Tastewise, you are looking for a good balance of salt and sweet, but without any trace of the flavour of pork.
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  A variation of the Mozzarella in Carozza (see recipe here), these are made from fried slices of aubergine and smoked scamorza. This cheese is similar to a mozzarella, but has been lightly smoked for a deeper flavour, making it one for the more discerning palate…


  Melanzane in carozza with scamorza

  (aubergine sandwiches with soft cheese)


  Campania


  Makes 6 sandwiches


  2 aubergines


  Sea salt and black pepper


  6 slices of smoked scamorza


  1 small bunch of sage leaves


  Plain flour, for coating


  3 eggs, beaten


  3 large handfuls of breadcrumbs


  Olive oil, for shallow-frying


  Cut 12 good slices of aubergine, about 1cm thick.


  Salt the sliced aubergine and leave to drain in a colander for at least an hour.


  Next, rinse and dry the slices. This process helps to extract some of the bitterness from the aubergine and allows for more flavour to be absorbed.


  Sandwich a slice of scamorza and a sage leaf between two slices of the aubergine.


  Dredge the sandwich in flour, then in the beaten egg, followed by the breadcrumbs.


  Shallow-fry in olive oil (nothing too expensive) until golden brown.


  Once you have shallow-fried all six sandwiches, throw a handful of sage leaves into the oil and fry for about 10 seconds until they stop spitting and have gone crisp.


  Serve on a plate, sprinkled with sea salt and scattered with sage leaves.
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  Artichokes are everywhere in Italy, and each region has their own favourite way to cook them. In Palermo you get a whole, boiled artichoke in a paper cone with fresh salsa to eat right away, while in Rome marinated artichoke hearts are a refined antipasti dish. This is our favourite, served whole with a delicious warm anchovy and garlic dip called ‘bagna cauda’, Italian for ‘hot bath’.


  Whole globe artichoke with bagna cauda

  (anchovy dip)


  Piedemont


  Serves 4

  (or 2 hungry artichoke lovers!)


  1 whole globe artichoke


  12 cloves of garlic


  Milk, to cover


  10 anchovy fillets


  100g unsalted butter


  150ml extra virgin olive oil


  Juice of a ¼ lemon


  Sea salt and black pepper


  Trim off the bottom of the artichoke stem, leaving just a few centimetres on.


  Rinse under cold water and then boil in salted water for 25–40 minutes or until the outer leaves pull away easily.


  To make the bagna cauda, peel the garlic cloves, place in a small saucepan and cover with milk.


  Simmer on a low heat for about 10 minutes until the garlic cloves have gone tender and sweet.


  Using a food processor or a stick blender, blitz the milk and the garlic together until smooth.


  Next, add in the anchovy fillets, butter, olive oil and lemon juice and blitz again until smooth. Check for seasoning – the sauce should pack a punch, but not be acrid, and the sweetness of the garlic and milk should come through.


  To eat, pull the leaves off the artichoke, dip in the warm sauce and scrape the flesh off with your teeth. It’s not pretty, but it’s damn tasty!


  When you get down to the heart, scrape out the furry centre (the ‘choke’) with a teaspoon. The heart can then be cut into wedges and eaten as well.
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  You’d be forgiven for not jumping at the opportunity to make this at first glance. Whipped, reconstituted salt cod… Mmmmm! But this Venetian snack is another great example of the Italian mentality to make the best of what you’ve got. A great, and cheap, place to get salt cod in the UK is a Caribbean supermarket where they have it stacked up in huge piles. You can also find it at your local fishmonger, who will have it presoaked and ready to cook.


  Baccalà mantecato

  (salt cod pâté)


  Veneto


  Serves 4


  300g presoaked salt cod (or 150g unsoaked)


  150ml milk


  Sea salt


  50ml flavourless oil (such as groundnut or sunflower oil)


  50ml olive oil (not extra virgin as the flavour will overpower the fish)


  1 small clove of garlic


  Small handful of parsley, chopped


  Squeeze of lemon juice


  Bread or polenta, to serve


  If using unsoaked salt cod, soak in cold water for 12 hours or more (depending on the thickness), changing the water at least three times. Once it has doubled in weight and is firm but tender, it’s ready to use.


  Place the fish in a saucepan and (just) cover with water, then add the milk. Add a good pinch of salt, which seems a little strange when you’ve just spent all that time getting the salt out, but this way you’re in control of how salty it is.


  Bring to the boil and poach the fish for about 5 minutes. Skim off any foam that rises to the top as the fish cooks.


  Drain the fish and transfer to a mixing bowl. Start to break down the fish using a wooden spoon and begin to drizzle in the oils in a steady stream. Keep whipping until you have used all the oil and you have a thick and roughly textured pâté.


  Crush the garlic clove with salt under the back of a knife until you have a paste. Add to the pâté with the parsley and a squeeze of lemon.


  If the pâté is too thick, let it out with a little milk.


  This is great served on bruschetta or you can eat it like the Venetians on grilled polenta slices
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