

[image: Illustrated cookbook cover featuring a charming Italian street scene in Emilia-Romagna, with outdoor dining and historic architecture.]




CUCINA


DELL’EMILIA-


ROMAGNA


[image: A spread of antipasti featuring ravioli, cured meats, sun-dried tomatoes, olives, and cheese arranged on rustic plates and a wooden board.]




[image: A bowl of pasta with greens and vegetables, topped with grated cheese, sits on a white tablecloth beside a fork and napkin.]






[image: A person rolls dough on a wooden surface, with small pieces of dough and a flour-dusted cloth nearby.]


CUCINA


DELL’EMILIA-


ROMAGNA


RECIPES FROM THE GASTRONOMIC HEARTLAND OF ITALY AND ITS CAPITAL BOLOGNA


Ursula Ferrigno


photography by RITA PLATTS


[image: Logo of Ryland Peters & Small, featuring stylized letters “rps” inside a diamond shape, with the full name below.]







I dedicate this book to Elisa and Carlo Bado, for your invaluable help and kindness on this project. Thank you so much x


[image: A silver plate holds two almond cookies, one partially bitten, beside a cup of espresso and a white linen napkin.]




Senior Designer Toni Kay


Senior Editor Abi Waters


Production Manager Gordana Simakovic


Creative Director Leslie Harrington


Editorial Director Julia Charles


Food Stylist Kathy Kordalis


Prop Stylist Max Robinson


Indexer Vanessa Bird


First published in 2026 by Ryland Peters & Small


20–21 Jockey’s Fields,


London WC1R 4BW


and


1452 Davis Bugg Road


Warrenton, NC 27589


www.rylandpeters.com


email: euregulations@rylandpeters.com


10 9 8 7 6 5 4 3 2 1


Text © Ursula Ferrigno 2026


Design and commissioned photography © Ryland Peters & Small 2026 (see page 191 for full credits)


Illustration credits:


Front jacket artwork: Victoria


Spine: Yauheniya_Bandaruk


Printed in China.


The author’s moral rights have been asserted. All rights reserved. No part of this publication may be reproduced, stored in a retrieval system or transmitted in any form or by any means, electronic, mechanical, photocopying or otherwise, without the prior permission of the publisher.


ISBN: 978-1-78879-753-5


E-ISBN: 978-1-80065-659-8


A CIP record for this book is available from the British Library.


US Library of Congress cataloging-in-Publication Data has been applied for.


The authorised representative in the EEA is Authorised Rep


Compliance Ltd., Ground Floor,


71 Lower Baggot Street,


Dublin, D02 P593, Ireland


www.arccompliance.com


NOTES


• All spoon measurements are level unless otherwise specified.


• All eggs are medium (UK) or large (US), unless specified as large, in which case US extra-large should be used.


• Uncooked or partially cooked eggs should not be served to the very old, frail, young children, pregnant women or those with compromised immune systems.


• When a recipe calls for cling film/plastic wrap, you can substitute for beeswax wraps, silicone stretch lids or compostable baking paper for greater sustainability.


• When a recipe calls for the grated zest of citrus fruit, buy unwaxed fruit and wash well before using.


• Ovens should be preheated to the specified temperatures. If using a fan-assisted oven, adjust temperatures according to the manufacturer’s instructions.




[image: Pork chops seasoned with sage and rosemary cooking in a skillet. ]




THE EPICENTRE OF ITALIAN CUISINE


Emilia-Romagna is one of the wealthiest and most developed regions in Italy. It is a major cultural centre, with many ancient cities, architectural and natural marvels, and numerous UNESCO World Heritage Sites. It is also the prime gastronomic region of Italy as it produces so many world-famous foods, among them Parma ham and Parmigiano Reggiano. Here, people think, talk and fantasize about food more than anywhere else in Italy. From morning to night, they ask each other what they are going to eat that day, precisely how they will prepare it, and what they will serve to accompany it.


[image: Map of Italy highlighting the location of Emilia-Romagna region in the northeastern part of the country.]
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EMILIA & ROMAGNA


Emilia-Romagna, as it is today, is divided into nine provinces: from the west, Piacenza, Parma, Reggio Emilia, Modena, Bologna, Ferrara, Ravenna, Forlì-Cesena and Rimini. The regional capital is Bologna.


Emilia and Romagna are two distinct areas within the conjoined region of Emilia-Romagna. They both became part of a unified Italy in 1861, but were united administratively in the late 1940s. Emilia lies on the rich and fertile plains of the Po Valley, the Pianura Padana. Romagna has a long Adriatic coastline, the Riviera Romagnola, but much of the land is hilly, rising up to the Apennine mountains.


The people are said to be quite different in character. The Emilians are wealthier and more ‘cool’ than their neighbours, and their food reflects this. It is subtle, rich and smooth: think of those silky hand-made pastas and cream sauces, that long-braised ragù. The Romagnards, in contrast, are said to be poorer financially, more fiery and outgoing. Their food tends to be less refined, but lighter and cleaner – simply grilled meat and fish, perhaps presented in the famous local piadina bread.


Another difference is that the Romagnards use a lot of olive oil in their cooking – olives are grown in the foothills – while the Emilians tend to use butter (and lard) as their cooking medium. (Indeed, the southern use of olive oil, and the northern of butter, is one of the principal culinary dividing factors in Italy itself.) But another difference is again based on character, and is probably apocryphal! They say that to discover which area you are in, you knock on a door and ask for a drink. If you are in Emilia, you will get a glass of water. If in Romagna, you will be offered wine (a Sangiovese, which is good here).


Where Emilia becomes Romagna, or vice versa, is disputed – the rivers Sillaro and Reno are said to be involved – but the greatest dividing factor in the present-day region is now the SS9 (Strada Statale 9), known familiarly as the Via Emilia. The Romans built this road, which stretched from Rimini in the south-east to Piacenza in the north-west. They built a string of Roman colonies along it, like beads on a necklace, and these ‘beads’ are known as Bologna, Modena, Reggio Emilia and Parma, each of them still rich in Roman ruins. The road was completed in 187BC, and the autostrada of today follows the same route.


Emilia-Romagna is not just famous for its food. Lying along the Via Emilia is ‘motor valley’, where many luxury car (and tractor) manufacturers are based, among them Ferrari, Lamborghini, Maserati and Ducati. Music and the arts are well represented in the region: Luciano Pavarotti was from Modena, Giuseppe Verdi from Parma; the film directors Federico Fellini from Rimini, and Bernardo Bertolucci from Parma. A food writer much loved in Italy is Pellegrino Artusi: he came from Forlimpopoli, and wrote the first book of cohesive national cuisine in 1891.




[image: A city skyline featuring a prominent clock tower surrounded by various buildings under a clear blue sky.]


The Piazza Maggiore, with its typical terracotta brick buildings, is the heart of the city of Bologna.





THE BEST IN ITALY


Even among Italians, who are very loyally regional in their culinary tastes, the food of Emilia-Romagna is considered to be the best in Italy. This is primarily due to simple geography. One of the largest Italian regions, Emilia-Romagna lies between the Adriatic Sea to the east, the River Po to the north and the Apennine mountains to the south. Between the mountains and the Po is what is known as the ‘food valley’, where a unique microclimate means that an abundance of foods can be produced. These include soft wheat for the famous pasta types of the region; cereals to feed the pigs that produce the countless salumi (cold cuts or cured meats) such as Prosciutto di Parma, Mortadella Bologna etc; grape vines, which are used not just in the wines of the area, but in the world-renowned balsamic vinegars of Modena; and cows, which produce the milk for the region’s cheeses, particularly Parmigiano Reggiano.


There are 44 individual local food products that have protected status from the EU, more than anywhere else in Italy (or the world). IGP, or ‘Protected Geographical Indication’, means that the product is linked to a geographical area, but not fully (processing may be elsewhere). DOP, or ‘Protected Designation of Origin’, ensures that the product has been grown, produced and processed in one area. IGP products in the region include mortadella and piadina, while DOP covers Parmigiano Reggiano, Parma ham and the balsamic vinegars of Modena and Reggio Emilia.


The region has possibly more museums of ingredients than anywhere else in Italy, denoting just how dedicated its inhabitants are to food. Bread is celebrated in Ferrara, piadina in Rimini, olive oil growing in Brisighella, borlenghi, chestnuts and cheese in Zocca, and ice cream in Bologna. Some of the most iconic recipes of the region have actually been registered by the Italian Culinary Academy with the Bologna Chamber of Commerce: most notably the Bolognese ragù, and the filling of tortellini.


Emilia-Romagna’s ancient cities are glorious, rich in history and astounding architectural beauty. Ravenna, Parma, Reggio Emilia, Modena and Ferrara have proud food traditions that stretch back through hundreds of years – Parma is actually named the UNESCO Creative City of Gastronomy – but it is Bologna that is closest to my heart. Both the political and gastronomic capital of the region, Bologna has several nicknames: it is called La Rossa, the ‘red one’, because of the colour of its terracotta bricks; it is also known as La Grassa, the ‘fat one’, or indeed the ‘rich one’, referring both to the culinary richness and the wealth of the city; its designation of La Dotta, the ‘learned one’, refers to it being the home of the oldest university in the western world.


I have explored the basilicas and churches, lingered in the atmospheric Piazza Maggiore, where the Bolognese meet, chat and eat; I have wondered at the glorious foodstuffs on display on the stalls in the cobblestoned Quadrilatero and inside the Mercato di Mezzo; and I have wandered through the city’s famous porticoes (although not all of them, they stretch over 60 kilometres!). These porticoes have sheltered people from the sun and rain for hundreds of years, and could be seen as an enduring symbol of the city and its hospitality. Bologna, with its history, beauty, warmth and generosity, encapsulates the essence of Emilia-Romagna, even of Italy herself – il bel paese, ‘the beautiful country’.


[image: A skillet filled with colorful peppers and melted cheese, ready to be served.]




[image: A plate of fresh figs accompanied by a knife and fork, ready for serving or enjoying a meal.]




CHAPTER ONE


APPETIZERS


Antipasti






[image: A castle perched atop a hill, encircled by lush green trees, creating a picturesque landscape.]


The Castello di Torrechiara nestles among the hills of Parma, an area that is part of Italy’s renowned ‘food valley’ where many world-class ingredients are produced. Located very close to the castle is the town of Langhirano, considered the heart of Prosciutto di Parma production.





THE PERFECT START


IN ITALY, ANTIPASTI ARE SERVED as an accompaniment to a pre-lunch or dinner drink, or as the first course of a meal. In general, antipasti are small, light and simple dishes that are hugely flavourful, but they must not fill you up too much before the subsequent courses. Experts say that smells of food cooking reach receptors in the nose first and then the brain, which stimulates the production of saliva and gastric juices – this starts the process of digestion before food is even put into the mouth! So the first aromas and flavours of a meal, such as antipasti, are vitally important: they should tantalize your taste buds and awaken your appetite.


In Emilia-Romagna, the wonderful pork products and cheeses feature predominantly in antipasti. In restaurants, and at home, a tagliere misto (charcuterie plate) might be offered: a platter of sliced local salumi (cold cuts or cured meats), such as Prosciutto di Parma, Mortadella Bologna, Coppa Piacentina and Salame di Felino. Prosciutto di Parma or Parma ham probably needs no introduction, so famous has it become throughout the world. It is a raw cured ham, made from the hind legs of the pig; the hams are rubbed daily with salt for a month, then hung in ham ‘cathedrals’ for at least 12 months, during which the ham loses a considerable proportion of its weight. The pigs are fed on a strict diet of cereal, such as corn and barley, supplemented with whey, a by-product of Parmigiano Reggiano cheese-making, another famous local product (this whey is also made into ricotta cheese). I like to think the pigs might enjoy the occasional acorn or chestnut as well, but I suspect their diets are very strict.


Mortadella Bologna is another antipasto platter staple: it is a large sausage made of finely ground pork, which is mixed with cubes of hard pork fat, seasonings and often black peppercorns, coriander seeds or pistachio nuts. The mixture is wrapped in a casing, then cooked. (They say that the sausage used to be made with donkey meat, and indeed a Lazio version is made with horsemeat.) When immigrant Italians introduced mortadella to the United States, the sausage became known as Bologna, which evolved into baloney. Antonio Carluccio’s mother used to fry thick slices of mortadella dipped in egg and breadcrumbs, similar to how the British used to cook Spam. Becoming increasingly popular as an antipasto, particularly in Bologna, is a mousse, spuma di mortadella, made with mortadella, ricotta, Parmigiano Reggiano and cream.


Coppa Piacentina is a cured pork neck salami from Piacenza, the westernmost of the Emilian provinces. The meat is cured for up to six months; it is known for its bright red colour, marbled with fat, and its delicate flavour. Other local salumi include Culatello from Zibello, near Modena, Felino from the town and comune with the same name, near Parma, and Salama da Sugo, a very old speciality of Ferrara (often using pig’s tongue and liver). Cotechino, a pork sausage found all over Italy, is particularly valued in Emilia-Romagna; cooked and sliced, it can be served as antipasti. Salami are also made regionally from boar, deer and horse meat.


On your platter of tagliere misto, there might be some cheeses too, such as Parmigiano Reggiano or Grana Padano, Pecorino dell’ Appennino Reggiano, Raviggiolo or squacquerone. Parmigiano Reggiano, like Parma ham, needs no introduction, as it has become one of our culinary necessities, loved not just for its flavour, but for its flavour-enhancing properties when grated over pasta or other dishes. You might be lucky enough to find, when in Emilia-Romagna, some Tosone cheese: this is a by-product of Parmigiano Reggiano, pieces shaved off when the cheese is being shaped into wheels. At this stage, when the cheese is soft, it is good on an antipasto platter. Grana Padano and Pecorino are hard cheeses and, like Parmigiano, are good for grating, while Raviggiolo (sheep’s milk) and squacquerone (cow’s milk) are soft in texture.


These soft cheeses are ideally accompanied by the breads in the next chapter (see pages 34–65). Try piadine, crescentine or gnocco fritto, the smaller breads most associated with antipasti, or any of the more conventional ones, like ciabatta or focaccia. From the mountains, borlenghi, also known as zampanelli, are large thin and crisp pancakes that are served hot, folded, with a typical filling of pesto alla Montanara, also known as cunza or pesto Bolognese, a mixture of lard, garlic, rosemary and grated Parmigiano. (Lard used to be the favoured cooking medium in this porcine region.)


Another antipasto popular in Emilia-Romagna is calzagatti, a peasant dish from Modena: a mixture of beans and polenta is left to set, then fried in small pieces. The name literally means ‘cat shoe’ – no, I have no idea where that comes from….


[image: A collage featuring various types of food, including fruits, vegetables, and dishes from different cuisines.]


Other antipasti include vegetables presented in various ways, like on bruschetta, as a tasty salad, or even stuffed in fried sage leaves. You could serve fruit – figs or melon – with some Parma ham. Often whole tarts are made with interesting fillings, which are then cut into smaller pieces or wedges for serving as a starter: I give a typical pastry recipe in this chapter that can be used for both the Courgette Pie (see page 20) and my version of erbazzone. This spinach tart, from Reggio Emilia, consists of pastry layers with a filling of assorted, usually summer greens, pancetta and Parmigiano Reggiano. Pumpkin is another vegetable used in tarts in the region.


Whatever you decide to offer for antipasti, please do not forget to add some preserved vegetables to give that essential Italian sweet-and-sour flavour. I have only recently discovered la giardiniera (see page 31), from the Parma area, and I have fallen in love. A variety of vegetables are cut into pieces, bottled with a spice mix, then covered with a hot pickling liquid. This relish is the best possible accompaniment to antipasti of all sorts. Introduced to Chicago in the late 19th century by Italian immigrants, la giardiniera is used on everything: hot dogs, burgers, pizzas, sandwiches and salads.


I had a wonderful tagliere misto when in Bologna, at the famous and ancient Tamburini Salsamenteria and La Prosciutteria. Both served a wonderful selection of salumi and cheese on wooden boards. And the final antipasti accompaniment? A glass of Lambrusco.




ASSORTED APPETIZERS


ANTIPASTI ASSORTITI


This is particularly celebrated in the province of Parma. Meats are always cut fresh and never rolled or folded as that would damage the texture, instead they are delicately and systematically arranged on a plate. If fruit and cheese are accompanying the meats, they are always placed in the centre. See page 14 for more information on putting together a tagliere misto (charcuterie plate).


1 cantaloupe melon


6 fresh figs


200 g/7 oz. coppa, thinly sliced


200 g/7 oz. salami, thinly sliced


200 g/7 oz. pancetta, thinly sliced


200 g/7 oz. cotechino, cooked and sliced


200 g/7 oz. Prosciutto di Parma, thinly sliced


bread, to serve


Serves 6–8


Cut the melon in half, remove the seeds and skin, then cut into thin slices. Arrange the slices next to each other in the centre of a serving platter.


Clean the figs and halve them lengthways. Nestle the figs, flesh side up, among the melon slices.


Arrange the slices of coppa on one section of the platter. Keeping each type of meat separate, do the same with the slices of salami, pancetta, cotechino and Prosciutto di Parma.


Serve with bread, such as Gnocco Fritto (see page 60) or Focaccia con Olive (see page 64).


[image: A table covered with a white cloth and a white tablecloth, creating a clean and elegant dining setting.]





FRIED STUFFED SAGE LEAVES


SALVIA FRITTA


Another example of simplicity and one of the most requested recipes at my cookery classes. Sage is derived from the Latin salvus meaning ‘healthy’, in reference to its therapeutic properties. It was used by the Egyptians, Romans and Greeks. The latter considered it to be sacred, and offered it to the gods.


24 fresh sage leaves


12 anchovy fillets in olive oil


60 g/½ cup Italian 00 flour


90 ml/⅓ cup sparkling water


olive oil, for frying


lemon wedges, to serve


Makes 12


Place 12 sage leaves face up on a baking sheet. Top each leaf with an anchovy fillet and then cover each anchovy with a similar sized sage leaf facing down. Press the leaves together by placing a second baking sheet on the top and adding weights. Leave to press for about 30 minutes.


While you are waiting, mix the flour and water together using a whisk to make a smooth batter.


When ready to cook, heat the oil in a large frying pan/skillet. Working in small batches, dip the pressed sage leaves into the batter one at a time and carefully lower into the hot oil. Do not overcrowd the pan. Fry the sage leaves until golden on one side, then turn using tongs. Fry on the other side until golden and crispy. Carefully remove from the oil and drain on paper towels. Serve with lemon wedges for squeezing over.


[image: A can of tuna placed beside a knife and some green leaves on a wooden surface.]


[image: A pan filled with crispy fried green beans, golden brown and ready to serve.]





COURGETTE PIE


TORTINO DI ZUCCHINE


Please, for optimum results, always use tender young courgettes/zucchini. This is a wonderful antipasti or contorni (vegetable side dish).


5 young courgettes/zucchini


50 g/3½ tablespoons unsalted butter, softened


125 g/scant 1½ cups grated Grana Padano, plus extra for topping


2 large/US extra-large free-range eggs


1 garlic clove, grated


90 g/¾ cup Italian 00 flour


handful of fresh flat-leaf parsley, leaves chopped


60 g/2 oz. squacquerone (spreadable, soft cow’s milk cheese from Romagna)


1 tablespoon olive oil


salt and freshly ground black pepper


32 x 20-cm/13 x 8-inch baking sheet


Serves 4–6


Preheat the oven to 180°C/160°C fan/350°F/gas 4.


Coarsely grate 4 of the courgettes into a bowl, then thinly slice the remaining courgette and set aside for the topping.


Add the butter, Grana Padano, eggs, garlic, flour, parsley and some salt and pepper to the bowl of grated courgettes and mix well.


Line the baking sheet with parchment paper. Spoon half the grated courgette mixture onto the sheet, then spread it out evenly to the edges. Next, spread the squacquerone in a thin layer over the top. Cover with the remaining grated courgette mixture.


To finish, lay the thin slices of courgette on the surface, drizzle with olive oil and sprinkle over some grated Grana Padano. Bake in the preheated oven for 25 minutes until golden.


Serve cut into squares.


[image: A person holds a plate with a slice of pie, showcasing a delicious dessert ready to be enjoyed.]


[image: A pan with a knife resting on a piece of paper, suggesting preparation for cooking or food presentation.]





ROSEMARY & LARDO CRÊPES


BORLENGHI


This recipe originates from the coastal town of Cervia in Ravenna. It celebrates the feast day of San Lorenzo. On August 10 each year, local residents immerse themselves in the waters of the Adriatic Sea. The custom dates back to 1927, when an outbreak of malaria occurred in San Lorenzo and the local priest stipulated that the sick should be carried to the beach and immersed in the cold sea water seven times in a single day.


I mentioned this recipe to a colleague at Eataly London and she immediately told me how delicious they are. Traditionally made without egg, I tried and failed to get an authentic version of these crêpes working perfectly, so decided to write this recipe with eggs. If you are feeling adventurous, do try the version without eggs (see note below).
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