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INTRODUCTION



My earliest memories, as a child, are of my father. I remember the aroma of his tomato sauce as it simmered on the stove, and spending mornings standing in his shadow to keep cool as he tended to the vegetables in our garden. Occasionally, my father would pick a ripe tomato or carrot, turn around, and offer it to me. I would scrunch up my nose and yell no grazie! At the time, I didn’t like to eat my vegetables, like most small children. But years later, as I cook in my own kitchen, and take a bite out of a tomato from my own garden, the memories of those days bring a smile to my face. My family and memories of growing up in my hometown of Lucca, Italy inspired all the recipes in this book. Those memories, moments, laughter, and love are the main ingredients of my life—memories like waking up to the aroma of boiling milk and fresh warm cookies, which my mom, Laura, made for breakfast.


Many times, while I’m cooking, I’m filled with ideas, and remember making fresh pasta like tagliatelle and lasagna with my grandma in our house in the mountains of Bologna. My grandma Rosita makes amazing simple Italian dishes to feed the family, including a delicious cake that I like to call Torta Rosita, which makes everyone smile at holiday gatherings.


Other family members have influenced my cooking technique and knowledge. For example, a lot of the fish dishes and all the vegetarian recipes in this book are from my uncle Vincenzo and his wife Luana. I remember spending weekends with my uncle, making coffee and eating fresh fish from the waters of Massaciuccoli, where he owns a little house on the lake.
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Life in Tuscany was beautiful. I grew up in the middle of the countryside, outside the city, surrounded by vegetable gardens, fruit trees, and cornfields. We also had a barn for pigs and cows, and a chicken coop, where my brother and I used to gather warm eggs. We grew most of the food we used to make our meals. In the winter, we spent some time in a small village called Pianaccio, in a mountainous province of Bologna.


Today, our home is on a creek with a small waterfall that rushes past the house. We have a beautiful garden with roses and fresh fruit trees. Next to the house, we keep a supply of wood to stoke our pizza oven and use in the kitchen stove and the fireplace in the living room. There’s a pantry below the kitchen, and all the bedrooms are upstairs. In front of the house, there’s a well of potable water that flows from the mountains, and our next-door neighbor, Romana, has taught me everything she knows about how to make and prepare pasta.


My experience growing up in Italy in the summertime was very different from the winter months. In fact my mom and dad sacrificed going out and buying things for themselves so that they could send my brother and me to live for three months in the summer with my grandma Liliana and her sister Magda in Lido Di Camaiore, on the coast of Lucca, which has a beautiful sandy beach. I remember arriving at the beginning of summer with pale skin and dark hair and leaving super tanned and with blond hair when it was time to go home. One of my greatest memories of that time is eating a lot of fresh fish and dining under a starry sky at night. My grandma and great aunt cooked for us while we were there, and one of the most amazing things they prepared was a vegetable dish, Sformato di Cavolfiore, one of Magda’s creations, and which I didn’t recognize as cauliflower, a vegetable I did not like as a child. For me, she called the dish Torta di Verdure Croccante, a rich, creamy vegetable cake with parmigiano, bread crumbs, and fresh milk. It had a wonderfully crispy texture that I couldn’t stop eating.


I came to America in 2009 with the dream of helping my family get a better life, and, after a few years of hard work, my brother Massimiliano joined me here, and we opened our first shop, Carrara Pastries, in Moorpark, California. Two years later, we opened another bakery in Agoura Hills.


Buon appetito!


DAMIANO CARRARA


CEO PRESIDENT


CARRARA PASTRIES,Inc.


WWW.CARRARAPASTRIES.COM
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PART 1



SALATO (SAVORY)




















ANTIPASTI



(APPETIZERS)


An antipasto can provide a great start to a meal and prepares the palate for the rest of the meal. It is meant to stimulate your taste buds and appetite without filling you up, and sets the stage for the next course. At home, antipasti were the first course for lunches, dinner parties, special occasions, and festive days, when the whole family gathered around the table. This chapter offers a variety of ingredients and flavors to complement whatever you have in mind for the main course.




A NOTE ON TIMING


For all these recipes, I specify “prep time” and “cooking time.” 
The total time required to make each dish is the combined prep time and cooking time.







CAPESANTE IN CROSTA CON GALLETTI E PANCETTA


(Bread-Crusted Scallops with Crispy Pancetta and Chanterelle Mushrooms)


TARTARA DI FILETTO CON FINOCCHIO E RUCOLA


(Steak Tartare with Fennel and Arugula)


TARTARA DI FILETTO CON OLIVE


(Olive Tartare)


TARTARA DI FILETTO CON POMODORINI SECCHI


(Sun-dried Tomato Tartare)


TARTARA DI TONNO CON MANGO E LAMPONI


(Tuna Tartare with Mango and Raspberry Caviar)


BRUSCHETTA CON PEPERONATA


(Mixed Bell Pepper Bruschetta)


POLPETTINE DI CARNE E PATATE


(Beef and Potato Meatballs)


PIZZETTE DI SFOGLIA


(Mini Puff Pastry Pizza)


FRITTATINE NELLA PANCETTA


(Pancetta-Wrapped Egg Frittata)
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Capesante in Crosta con 
Galletti e Pancetta


(BREAD-CRUSTED SCALLOPS WITH CRISPY PANCETTA AND CHANTERELLE MUSHROOMS)


 When I was a kid, my family brought me to an amazing restaurant on the beach in Viareggio every summer. This scallop dish was our favorite appetizer on the menu. I’ve re-created it from memory.


PREP TIME: 15 minutes  |  COOKING TIME: 20 minutes  |  SERVES: 4




FOR THE BREAD CRUMBS


4 slices leftover bread or any type of stale bread


Salt and pepper to taste


2 sprigs rosemary (without the stems), chopped


8 sage leaves, chopped


Dash of balsamic vinegar


1 tablespoon (15ml) extra virgin olive oil


FOR THE SCALLOPS


12 fresh jumbo scallops


½ pound (230g) chanterelle mushrooms


3–4 tablespoons (45–60ml) extra virgin olive oil, plus extra for drizzling


2 sprigs thyme


2 cloves garlic


Salt and pepper to taste


12 slices pancetta, diced (400g)


¼ cup (60g) butter





INSTRUCTIONS


1. To make the bread crumbs: Start by baking the bread slices at 350°F (180°C) for about 8 minutes. Once the bread is crispy and turns a golden brown, place it in a blender or food processor to reduce it to a fine grind without any visible pieces of bread.


2. In a bowl, add some salt and pepper, the freshly chopped rosemary and sage, a dash of balsamic vinegar, and drizzle a tablespoon (15ml) of olive oil on the bread crumbs, making sure they do not get soggy and clump together. Toss the mixture together, and add more salt and pepper to taste. This bread-crumb mixture needs to be very flavorful.


3. To make the scallops: Clean the scallops by rinsing them under some cold water. Use paper towels to lightly pat them dry. Coat each scallop in the bread-crumb mixture. Be sure to coat them well. Set the scallops aside.


4. Next, rinse the chanterelles under cold water and pat them dry with paper towels. Use a mandoline or a chef’s knife to julienne (slice) the mushrooms into thin pieces (this will allow them to cook faster and get nice and crispy).


5. In a nonstick pan on high heat, heat 1–2 tablespoons (15–30ml) of extra virgin olive oil, then add the sprigs of thyme and garlic cloves. Once the mixture is hot, add the mushrooms and salt and pepper to taste, and sauté for at least 5 minutes until the mushrooms start to wilt. Reduce the heat to low and let the mushrooms cook slowly for about 15 minutes, without moving them around, so that they can get crispy.


6. Once the mushrooms are cooked and crispy, remove them from the pan and set them aside on a plate lined with paper towels to absorb any excess oil. Using the same pan, cook the diced pancetta on low heat until it’s crispy, about 5 minutes. You want to use the same pan in which the mushrooms were cooked so that the pancetta will absorb the flavor of the mushrooms.


7. To cook the scallops, use a small nonstick pan on medium heat and heat up 2 tablespoons (30ml) of extra virgin olive oil. Make sure the pan is hot before adding the scallops. If the pan is not hot enough, the scallops will stick to the pan and burn. Cook them for about 4 minutes on each side or until they are golden brown.


8. Assembly: Line the mushrooms on a long rectangular plate, and then place a scallop on top of each of the mushrooms. Sprinkle some pancetta on top of each scallop and finish by drizzling a bit of extra virgin olive oil over the entire dish.


Tartara di Filetto con 
Finocchio e Rucola


(STEAK TARTARE WITH FENNEL AND ARUGULA)


Our family used to have a garden, and one of the vegetables we grew—and which i loved to eat—was fennel. My parents cooked it many different ways: they added it to salads, made it into a side dish, or stuffed it inside meats. Sometimes we ate it raw with pinzimonio, a mixture of extra virgin olive oil, balsamic vinegar, salt, and pepper. Delicous.


PREP TIME: 15 minutes  |   COOKING TIME: 10 minutes  |   SERVES: 4




1 bunch fresh fennel (about 3oz), sliced


4 tablespoons (60ml) olive oil


2 cloves garlic, smashed


3 sprigs fresh thyme, about 1¼ teaspoons (3g)


Salt and pepper to taste


½ pound (230g) filet mignon


2 teaspoons (10ml) Dijon mustard


1 quail egg or fresh farm 
chicken egg, raw


2 tablespoons (30g) parmigiano, shaved


1 tablespoon (15ml) lemon juice, freshly squeezed, plus juice from 1 lemon wedge


6 ounces (170g) arugula


Crostini (see page 15)





INSTRUCTIONS


1. Clean and rinse the fennel. Remove the stems from the bulb. Use a chef’s knife to cut the fennel into thin strands.


2. Heat 3 tablespoons (45ml) of the olive oil in a small pan over medium heat. Add the smashed garlic cloves, fresh thyme, and sliced fennel. Cook the fennel over medium heat for roughly 5 minutes. Add some salt and pepper to taste. While it’s cooking, make sure that the fennel caramelizes, without burning, by constantly stirring the fennel, not allowing it to sit still over the heat for too long. When the fennel becomes soft and translucent, and is no longer stringy, remove it from the pan and lay it flat in strips on a plate. This will help the fennel cool quickly. Once it’s cool, chop and mince ¾ of the fennel and set aside the remaining fennel to use as a garnish.


3. Use a sharp chef’s knife to remove any tendons or fat from the filet mignon and dice it into small cubes. Chop it well, as you do not want to have any large chunks. Smaller pieces will make the meat tender and easier to chew. Put the meat in a bowl and add ½ tablespoon (7ml) of the oil, mustard, the raw quail egg, shaved parmigiano, 1 tablespoon (15ml) lemon juice, and the previously minced fennel.


4. In a bowl, toss the arugula with 1 tablespoon (15ml) of the olive oil, shaved parmigiano, juice from a lemon wedge, and salt and pepper to taste. Create a bed of arugula on a plate. On top of the arugula, place the tartare in a round cookie cutter, without pressing the meat down too much, to shape the mixture. Remove the cookie cutter and place the remaining unchopped fennel on top of the tartare as a garnish. Add a piece of crostini to the plate and finish the dish by drizzling the rest of the olive oil over the top.
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Tartara di Filetto con Olive


(OLIVE TARTARE)


This delicious variation on the recipe for classic steak tartare includes kalamata olives.


PREP TIME: 45 minutes   |   COOKING TIME: 35 minutes  |   SERVES: 4




12 Kalamata black olives, chopped


½ pound (230g) filet mignon


3–4 tablespoons (45-60ml) extra virgin olive oil


2 teaspoons (14g) Dijon mustard


1 quail egg or fresh farm chicken egg, raw


4 tablespoons (60g) parmigiano, shaved


1 tablespoon (15ml) lemon juice, freshly squeezed, plus juice from 1 lemon wedge


Salt and pepper to taste


6 ounces (170g) arugula


1¼ teaspoons (3g) thyme leaves


2 cloves garlic, smashed


Crostini (see page 15)





INSTRUCTIONS


1. Chop and mince ¾ of the olives and set aside the remaining olives to use as a garnish.


2. Use a sharp chef’s knife to remove any tendons or fat from the filet mignon and dice it into small cubes. Chop it well, as you do not want to have any large chunks. Smaller pieces will make the meat tender and easier to chew. Put the meat in a bowl and add ½ tablespoon (7ml) of the oil, mustard, the raw quail egg, 2 tablespoons (30g) shaved parmigiano, 1 tablespoon (15ml) lemon juice, and the previously minced olives.


3. In a bowl, toss the arugula with some of the olive oil, 2 tablespoons (30g) shaved parmigiano, juice from a lemon wedge, and salt and pepper to taste. Create a bed of arugula on a plate. On top of the arugula, place the tartare in a round cookie cutter, without pressing the meat down too much, to shape the mixture. Remove the cookie cutter and place the remaining unchopped olives on top of the tartare as a garnish. Add a piece of crostini to the plate and finish the dish by drizzling the rest of the olive oil over the top.


Tartara di Filetto con 
Pomodorini Secchi


(SUN-DRIED TOMATO TARTARE)


Sun-dried tomatoes add a fresh twist to the traditional recipe for steak tartare.


PREP TIME: 45 minutes  |   COOKING TIME: 8 hours, 35 minutes  |   SERVES: 4




INGREDIENTS


8 sun-dried tomatoes


Olive oil, for drizzling


Salt and pepper to taste


Sugar


½ pound (230g) filet mignon


2 tablespoons (30ml) olive oil


2 teaspoons (14g) Dijon mustard


1 quail egg or fresh farm chicken egg, raw


2 tablespoons (30g) parmigiano


1 tablespoon (15ml) lemon juice, freshly squeezed, plus juice from 1 lemon wedge


6 ounces (170g) arugula


Crostini (see page 15)





INSTRUCTIONS


1. To make the sun-dried tomatoes, wash and rinse the tomatoes under cold water and slice each one into 4 pieces. Place them on a baking sheet, and drizzle some olive oil and salt to taste with a pinch of sugar as well. Cook the tomatoes in the oven for about 8 hours at 250°F (120°C). Remove the tomatoes from the oven and let them dry out, uncovered, for a few hours.


2. Chop and mince ¾ of the sun-dried tomatoes and set aside the remaining tomatoes to use as a garnish.


3. Use a sharp chef’s knife to remove any tendons or fat from the filet mignon and dice it into small cubes. Chop it well, as you do not want to have any large chunks. Smaller pieces will make the meat tender and easier to chew. Put the meat in a bowl and add ½ tablespoon (7ml) of olive oil, mustard, raw quail egg, shaved parmigiano, lemon juice, and the minced sun-dried tomatoes.


4. In a bowl, toss the arugula with some of the olive oil, shaved parmigiano, juice from a lemon wedge, and salt and pepper to taste. Create a bed of arugula on a plate. On top of the arugula, place the tartare in a round cookie cutter, without pressing the meat down too much, to shape the mixture. Remove the cookie cutter and place the remaining unchopped sun-dried tomatoes on top of the tartare as a garnish. Add a piece of crostini to the plate and finish the dish by drizzling the rest of the olive oil over the top.


Tartare di Tonno con 
Mango e Lamponi


(TUNA TARTARE WITH MANGO AND RASPBERRY CAVIAR)


My family and I used to spend every summer at the beach and eat at a fantastic restaurant, where they specialized in cooking the freshest fish. Our favorite was tuna tartare. When i was a teenager, I ended up getting a job at that restaurant, and one of my fondest memories was going to pick up fresh tuna at the local market with the owner—in his dune buggy, of course!


PREP TIME: 15 minutes  |   COOKING TIME: 15 minutes  |   SERVES: 4




FOR THE TUNA TARTARE


½ pound (230g) yellowfin tuna


½ teaspoon (2.5ml) Sriracha sauce


1 teaspoon (5ml) Hoisin sauce


3 tablespoons (45ml) extra virgin olive oil, plus extra for drizzling


1 teaspoon (5ml) soy sauce


1 scallion, chopped


Juice of 1 lime


1 ripe mango, diced


FOR THE RASPBERRY CAVIAR


One 6-ounce (170g) package raspberries


FOR THE TORTILLA CHIPS


One 10-ounce (280g) bag small yellow corn tortillas


Vegetable oil


Salt (equal part)


Cayenne pepper (equal part)


Onion powder (equal part)


Garlic powder (equal part)


Extra virgin olive oil, for drizzling





INSTRUCTIONS


1. To make the tuna: Using a chef’s knife, remove any tendons from the tuna. Slice the fish into ¼-inch (6mm) strips. Lay the strips down flat and dice the tuna until it is almost minced. Place the tuna in a bowl and add the Sriracha and Hoisin sauces, the extra virgin olive oil, soy sauce, chopped scallions, and lime juice.


2. Peel and cut a fresh mango into small cubes (make sure to choose a mango whose flesh is golden and ripe so your mango will be sweet). Add the mango to the tuna mixture and set it aside.


3. To make the raspberry caviar: Freeze some raspberries. Once the berries are frozen, tap them gently with a spoon to separate them. Add them to the tuna mixture.


4. To make the tortilla chips: Cut each corn tortilla into 4 triangles. In a shallow pan, deep-fry the tortillas in the vegetable oil at 375°F (190°C) until they are a crisp golden brown. Remove the “chips” from the oil and place them on a plate with paper towels to absorb any excess oil.


5. In another small bowl or container, mix salt, cayenne pepper, onion powder, and garlic powder. Sprinkle the mixture over the chips to season them.


6. To plate the dish, put a spoonful of the tuna tartare mixture on each of the freshly seasoned corn tortilla chips. Finish it off with a drizzle of extra virgin olive oil and enjoy!
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Bruschetta con Peperonata


(MIXED BELL PEPPER BRUSCHETTA)


I have been eating this dish since I was a child. Whenever we had leftover bread, we would make bruschetta and eat it with peperonata. The person who inspired this recipe was my mom, Laura—and the pear is the secret ingredient that neutralizes the acidity of the peppers and prevents heartburn.


PREP TIME: 10 minutes  |   COOKING TIME: 30 minutes  |   SERVES: 4




FOR THE PEPERONATA


1 yellow bell pepper


1 red bell pepper


1 green bell pepper


1 onion


5 tablespoons (75ml) extra virgin olive oil


Salt and pepper to taste


Pinch crushed red pepper


½ cup (120ml) white wine


One whole ripe Bartlett pear


One 28-ounce (840g) can whole San Marzano tomatoes


FOR THE CROSTINI


1 baguette


Extra virgin olive oil, for drizzling


Salt and pepper to taste


A few arugula leaves for garnish (optional)





INSTRUCTIONS


1. To make the peperonata: Start by washing the bell peppers. Cut the tops off at the stem. Remove the ribs and seeds. Slice the peppers, lengthwise, into about ¼ inch (6mm) thick slices. Set them aside.


2. Slice the onion into long pieces. Heat the olive oil in a nonstick pan over medium heat and toss in the sliced onions. Add some salt and pepper to taste and a pinch of crushed red pepper. Cook the onions until they become golden (about 8 minutes). Add the bell peppers to the onions and mix them together. Cook the bell pepper–and–onion mixture over high heat for 2 minutes, then deglaze the pan by taking it off the stove and adding the wine. Put the pan back on the stove and allow everything to continue to cook.


3. In the meantime, core the pear and slice it into 4 pieces and dice the San Marzano tomatoes. Add the pear and tomatoes to the pan with the bell pepper–and–onion mixture. Cover and simmer the mixture over low to medium heat for 20–25 minutes. Cook the mixture until the peppers are soft, remove the lid, and continue to cook (approximately 5 to 8 minutes) until the tomato sauce has thickened.


4. To make the crostini: Cut a fresh baguette diagonally, into pieces about ½ inch (12mm) thick. Drizzle some olive oil over the baguette slices and sprinkle them with some salt and pepper. Grill each side for about 3 minutes until the bread is crispy and a nice golden brown.


5. Assembly: Place some of the peperonata mixture on top of the crostini. For a nice touch, garnish with some fresh arugula.
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Polpettine di Carne e Patate


(BEEF AND POTATO MEATBALLS)


My father used to love making this dish for us. You can eat these meatballs as an appetizer or an entrée, or serve them with a side dish. The potatoes inside the meatballs create a soft center, and the fresh homemade bread crumbs make the outside wonderfully crunchy.


PREP TIME: 45 minutes  |   COOKING TIME: 40 minutes  |   SERVES: 4–6




2 potatoes


1 bunch fresh parsley, minced


¼ cup (20g) parmigiano, grated, plus extra for garnish


¼ cup (20g) Pecorino Romano cheese, grated


2 eggs


2 cloves garlic, minced


Salt to taste


¾ pound (350g) ground beef


1 cup (125g) bread crumbs


Vegetable oil for frying


A handful (about 3 ounces [85g]) of arugula


Extra virgin olive oil, for drizzling





INSTRUCTIONS


1. Boil the potatoes for 20 minutes or until they are soft. When the potatoes are cool, remove the skins. Mash the potatoes using a potato masher. Mix the minced parsley and grated cheeses into the potatoes. Set them aside.


2. Add 1 egg, the minced garlic, and a pinch of salt to the ground beef. Do not oversalt the mixture because pecorino cheese is already salty (if the meat is bland, you can always add some salt to the meatballs before serving). Mix everything well. Now form the meat into balls. If the meatballs are big, they will take longer to cook. If they are small, they will take less time to cook. After you have formed all the meat into balls, dip them in beaten egg and coat them with bread crumbs.


3. In a small pan, heat the vegetable oil to 350°F (180°C) and fry the meatballs for about 10 minutes on each side. Remove the meatballs from the oil and transfer them to a plate lined with paper towels to absorb any excess oil. Serve the meatballs on top of a bed arugula. Drizzle some olive oil on top and garnish with shaved parmigiano.


Pizzette di Sfoglia


(MINI PUFF PASTRY PIZZAS)


Puff pastry pizza is the perfect recipe for a party with friends and little kids. In Italy, you will find that pizzettas (mini pizzas), along with other small appetizers and desserts, are served at every party you attend.


PREP TIME: 10 minutes  |   COOKING TIME: 15 minutes  |   SERVES: 4–6




Pasta Frolla (Basic Shortbread) (see recipe on page 153)


½ pound (230g) fresh mozzarella


One 28-ounce (840g) can San Marzano tomatoes


Salt to taste


1 tablespoon (5g) oregano


4 tablespoons (60ml) extra virgin olive oil


Handful arugula for garnish (optional)





INSTRUCTIONS


1. Make the puff pastry, following the recipe on page 153. Roll out the pastry. Once the dough is about ⅛ inch (3mm) thick, cut the dough with a small, round cookie cutter or any other shape you desire. Transfer the cut pieces of dough to a sheet pan lined with parchment paper, leaving 1 inch (2.5cm) (or however much space you think is necessary) between the pieces so that each will bake evenly. Set the tray aside.


2. Cut the fresh mozzarella into small cubes. Drain the excess liquid from the cheese by allowing it to sit in a strainer over a bowl for at least an hour, so when you make your pizza there will be no excess water to make the crust soggy.


3. To prepare the sauce, blend the San Marzano tomatoes with an immersion blender. Add a little salt to taste, the oregano, and olive oil. Use a teaspoon or a pastry bag to place some of the sauce in the middle of each piece of pizza dough and spread it out, leaving roughly ¼ inch (6mm) between the sauce and the edge of the crust. Bake the pizzettas for about 12 minutes at 350°F (180°C) or until the dough has puffed up and is a nice golden brown. Remove the pizzettas from the oven and place a cube of mozzarella on top of each one. Put the pizzettas back in the oven for about 2 minutes. Once the cheese melts, the pizzettas are done. Garnish with some arugula leaves, if you like.


[image: ]


Frittatine Nella Pancetta


(PANCETTA-WRAPPED EGG FRITTATA)


To get a great frittata, never beat the eggs and the other ingredients together. Instead, mix them gently, just until all the ingredients are combined. If you are a vegetarian, you can substitute sliced zucchini for the pancetta, but be sure to use a baking cup, or line your muffin pan with some parchment paper, so the zucchini retains its shape.


PREP TIME: 10 minutes  |   COOKING TIME: 15 minutes  |   SERVES: 4–6 (makes 12 frittatas)




24 small slices pancetta (or half a zucchini, cut into thin slices [for vegetarian option])


5 eggs


⅞ cup (200ml) heavy cream


Salt to taste


¼ onion, chopped fine


3 tablespoons (45g) parmigiano reggiano, grated





INSTRUCTIONS


1. Place the sliced pancetta in a crisscross pattern, to create a basket to hold the egg frittata, on a baking sheet. If you are using zucchini instead of pancetta, place the slices in a muffin mold.


2. In a bowl, whisk the eggs. Add the cream, salt (to taste), chopped onion, and parmigiano reggiano. Gently mix together all the ingredients. Pour the egg mixture into the molds, leaving a bit of space at the top to allow room for the mixture to rise. Preheat the oven to 350°F (180°C) and bake the egg mixture for about 15 minutes or until the frittatas are done. Let them cool for a couple minutes and then serve.


[image: ]








OEBPS/Images/viii.jpg





OEBPS/Images/ix.jpg





OEBPS/Images/iv.jpg





OEBPS/Images/vi.jpg





OEBPS/Images/xi.jpg





OEBPS/Images/18-1.jpg





OEBPS/Images/cvi.jpg
ATASTE OF

- 100 TRADITIBHAL HI]MESTVLE REI:IPES





OEBPS/Images/17-1.jpg





OEBPS/Images/14-1.jpg





OEBPS/Images/4-1.jpg





OEBPS/Text/nav.xhtml




Contents





		Cover



		Title Page



		Copyright



		Contents



		Introduction



		Part 1: Salato (Savory)



		Chapter 1: Antipasti (Appetizers)



		Chapter 2: Primi (First Courses)



		Chapter 3: Secondi (Main Courses)



		Chapter 4: Zuppe (Soups)



		Chapter 5: Insalate Fredde (Cold Salads)



		Chapter 6: Pizzas



		Chapter 7: Contorni (Sides)











		Part 2: Dolce (Sweet)



		Chapter 8: Dolce (Desserts)



		Chapter 9: L’Arte Del Gelato (The Art of Gelato)











		Acknowledgments













		Cover



		Title Page



		Copyright











OEBPS/Images/8-1.jpg





OEBPS/Images/L01.jpg
74

fsmuue EPICURE
e





OEBPS/Images/L02.jpg
PO
T srerune epicure

Now York

An Imprintof Stering Pubishing Co, Inc
1166 Avenue oftho Americas
New York. NY 10036





OEBPS/Images/21-1.jpg





OEBPS/Images/23-1.jpg





