


[image: Cover: Italian Snacking, Sweet and Savory Recipes for Every Hour of the Day by Anna Francese Gass]







[image: ]





[image: ]


UNION SQUARE & CO. and the distinctive Union Square & Co. logo are trademarks of Sterling Publishing Co., Inc.

Union Square & Co., LLC, is a subsidiary of Sterling Publishing Co., Inc.

Text © 2024 Anna Francese Gass

Food photographs © 2024 Linda Xiao

Location photographs © 2024 Andrea Di Lorenzo

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 (including electronic, mechanical, photocopying, recording, or otherwise) without prior written permission from the publisher.

ISBN 978-1-4549-4975-6

ISBN 978-1-4549-4976-3 (e-book)

For information about custom editions, special sales, and premium purchases, please contact specialsales@unionsquareandco.com.

unionsquareandco.com

COVER AND INTERIOR DESIGN BY Laura Palese

COVER ART BY Linda Xiao (front; back right) and Andrea Di Lorenzo (back left)

EDITOR: Caitlin Leffel

FOOD STYLIST: Greg Lofts

PROP STYLIST: Maeve Sheridan

ART DIRECTOR: Renée Bollier

PHOTOGRAPHY DIRECTOR: Jennifer Halper

PROJECT EDITOR: Ivy McFadden

PRODUCTION MANAGER: Kevin Iwano

COPY EDITOR: Terry Deal

PUBLICISTS: Blanca Oliviery and Kim Yorio



[image: ]





[image: ]

FOR MY DAD, WHO TAUGHT ME THAT THE SKY’S THE LIMIT AND, MOST IMPORTANT, THAT NOTHING IS BETTER THAN BEING ITALIAN

[image: ]







WHAT ARE SPUNTINI?




WELL, it’s the Italian word for “snacks”!

Spuntini is an adorable Italian word that is fun (and easy) to say because it (sort of) rhymes with martini. Quite appropriate, as many spuntini are enjoyed with a delicious aperitivo.

Spunto translates as “quick” and/or “fast,” and -ini, when attached to the end of a word in Italian, means “small.” For example, pane means “bread,” so panini are “little breads,” or those rolls we fill with goodies and transform into sandwiches. Italians use the word spuntini in everyday conversation to reference an informal meal, something quick and small. Quite simply, a snack.

This book explores over a hundred spuntini, representing all the small meals Italians eat every day, and sometimes on special occasions. They are a joy to make and carry big flavor. They don’t take long to consume, either—they’re small bites designed to hold you over until the next main meal. They may be quick to consume, but that doesn’t mean they are “fast food.” While eating these delicious snacks, Italians relax, chat, and recharge while sharing the day’s happenings with family and friends.

Combining simplicity and creativity, Italian recipes swirl together products like high-quality olive oil, salumi, cheese, and bread to create an unforgettable gastronomic experience. While I appreciate all of Italy’s delicious culinary creations, I’ve found that it’s the snackable, one- or two-bite meals that I obsess over the most. Hence, this cookbook dives into all the ways Italians snack their way through the day—and, sometimes, late into the night—so that taste buds are tantalized, get-togethers are filled with food and drink, and no one shows up to dinner starving.

Italians have undoubtedly mastered the art of the snack; crowd-pleasing bites can be found from tip to toe in the land of the boot. Whether it’s their fritti—breads, vegetables, rice, and even pastas, fried to perfection—or their crostini—where delicious bread becomes a vehicle for unforgettable spreads—Italians pull out all the stops when it comes to these between-meal bites. Even their not-too-sweet desserts make for a midmorning snack with cappuccino or the perfect afternoon bite. Italian Snacking will dive into the whens, whys, and wheres of these scrumptious snacks, providing a full picture of their role in Italian gastronomy.
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The intersection of food and tradition is central to Italian culture—and plays a significant role in Italians’ appreciation of heritage, familial respect, and observance of religious holidays. Mealtimes are never haphazard; rather, they’re filled with meaning. Italians follow a specific schedule to remain satiated throughout the day, careful to avoid stunting the appetite by eating too close to the next meal. With that in mind, spuntini are timed to create a rhythm with the day’s larger meals, so as to never spoil the appetite.

While I spent my childhood in the United States, most of my family was—and still is—in Italy. Growing up, I often returned to our homeland and, thus, became intimately familiar with its gastronomy. My sharpest childhood memories emanate from my nonna Grazia’s Calabrian kitchen. She had this beautiful outdoor oven just steps from her front door, which she used to make countless delicious creations. As a young girl visiting, I thought this oven was magical. Made of cement blocks and ceramic tile with a stone lining, it was used just as much as the kitchen. Nonna would get up early and fill the back of the oven with branches collected from her vast garden. My sister and I, excited to participate, would follow her around as she picked the pieces that would soon be set ablaze. She would spend the rest of the morning kneading, chopping, and preparing food while periodically checking the oven’s temperature. Last but by no means least, the special snacks—like taralli or bread rolls—would go in, perfectly proofed. Once done, she would reach in with a big wooden pallet and pull them out, golden and with the perfect crunch. Inside, she would prepare peperonata and slice up her homemade soppressata and cheese to produce the most exquisite antipasto platter. Meanwhile, my grandfather would water down some wine for my sister and me to sip while we giggled and ate from this special hearth.

Back in the States, our family home in Rhode Island was structured around the traditions and cooking practices of where we came from because, well, that is all my mother knew. Eating was never simply about sustenance. For Italians, sharing a meal is a ritual in which the entire family regularly participates. Instead of spontaneous snacking, these small meals were as reliable as breakfast, lunch, and dinner.

Italian snacks come in many forms, but their purpose is universal. Chefs and home cooks alike prepare these dishes with a few goals in mind: quality over quantity (true for all Italian food), light (even when fried), not too sweet (if it’s a dessert), and, finally, enjoyable in just a few bites.

The snack foods of Italy, as with most of the county’s dishes, are often connected to a particular region. Each region of Italy has a distinctive identity, not only in terms of architecture and culture, but also gastronomy. In the north, the dishes are hearty, “stick to your ribs,” and rich with butter and cream; they draw from French, Austrian, and German influences in order to compensate for the cold winters. Head south and you’ll find Greek, African, and Arab influences, in methods and ingredients. The coastline on both sides of this special peninsula boasts small-plate fish dishes—either fried or drenched in olive oil—for the perfect bite. Depending on where your travels take you in Italy, the gastronomic experience will be tied to the people, culture, climate, and geography. Each bite tells a region’s particular story.

Italians structure their eating differently than Americans do. Spuntini are eaten at approximately the same time each day to prevent overeating at pranzo (lunch) and cena (dinner). Snacks are consumed to maintain a high energy level and an active metabolic rate throughout the day. While someone might not participate in every snack time every day, most will partake in a few for health maintenance, conviviality, and the prevention of a buco nello stomaco (an empty stomach; literally, a “hole in the stomach”). These small, flavor-packed bites are eaten either seated with family or at a local bar with friends. In Italy, each bite is to be savored and enjoyed with intention. Ingredients are pieced together with purpose, with the goal of simplicity and maximum flavor. I have thus arranged the snack foods here into four categories based on the time of day at which they are enjoyed: SPUNTINI DI METÀ MATTINA (midmorning snack), MERENDA (after-school snack), APERITIVI & ANTIPASTI (predinner snack), and CIBO DELLA STRADA (foods enjoyed in the streets, at any time of day, but often late at night).


SPUNTINI DI METÀ MATTINA

This small meal is the first snack time of the day. Usually a few hours after colazione (breakfast), it is a quick bite, sometimes as simple as a few pieces of cheese and salumi with bread, some chocolate, or even a light, sweet dessert. Most desserts in Italy are not heavy or laden with sugar and frosting; eating “desserts” midmorning or late afternoon is not considered odd or unhealthy. While Americans reserve desserts for after dinner or special occasions, Italians utilize simple desserts to stave off hunger until pranzo. The pasticcerie will still be bustling around 10 a.m., after the early-morning rush, with customers coming in for a cappuccino and a cannolo or budino di riso.




MERENDA

Merenda is widely known as an after-school snack for children. In many parts of Italy, however, it is also enjoyed by laborers after a long day of work. It is typically prepared at home, usually something simple or, if you are lucky, a dessert, such as a crostata or ciambella, left over from last night’s dinner. Merenda is a light afternoon snack to eat while doing homework and telling your nonna (who graciously has it waiting for you when you walk through the door) all about your day.
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The word derives from the Latin merere, meaning “the things one deserves.” Home from school or hard labor, the idea is that a sweet treat or a small panino is needed as a reward for the day’s work. Served usually between three and four in the afternoon, merenda breaks up the afternoon and guarantees you will make it to dinner without getting too hungry. Many Italians do not sit down for dinner until 8 or 9 p.m.!




APERITIVI & ANTIPASTI

Aperitivi is the time small bites and cocktails (also called aperitivi) are meant to be eaten, when the restaurants are closed and prepping for dinner service. It fills the time between finishing work and eating dinner and is enjoyed by university students, adults working from home all day, and those who want to break up the late afternoon before heading home after work. It also allows for social time with friends and coworkers. I call it the “Adult Merenda.” It closely resembles happy hour here in the States, except that food is ALWAYS served! This snack consists of a traditional spritz or cocktail or glass of wine accompanied by spuntini. Italians do not usually drink to excess, using these delicious bites to absorb the alcohol and ensure a nice night out. Many spuntini can also serve as antipasti. Antipasti are the appetizer course of a dinner and are based on the restaurant or region; these snacks are interchangeable in many settings. In addition, this small bites and drink time with friends will often replace dinner for the younger crowd and is referred to as apericena, and after a night of entertainment, the group may find an after-hours spot to grab another delicious snack. This need for “party food” leads me to my final snack category …




CIBO DELLA STRADA

Just as in the States, cibo della strada (street food) can be used as a replacement for a more conventional meal. Street foods are usually available throughout the day and late at night. For example, you might eat street food when out partying with friends or celebrating at a festival or holiday. Street food is also incredibly popular with tourists who may not want to sit down at a restaurant and instead want to enjoy the beautiful sights of Italy. Peddlers have food stalls in heavily touristed areas for those curious to sample local specialties, but bars and bakeries also have many handheld delights for people to grab and take on their way; street food is both savory and sweet!

I have come to realize that while the delicious food I ate as a child nourished me, it also taught me about my origins. Growing up as an Italian profoundly shaped how I look at life, love, and tradition. What has become evident to me is that the day revolves around mealtimes in Italian culture. The rhythm of each day is dictated by the times we come together around a table for a large meal or for quick bites where you enjoy a pause from the hustle and bustle to rest, recharge, and check in with family and friends.

My hope is that this book, by highlighting the most special snack foods of Italy, will whet your appetite and help you to gain an understanding of the ingredients, flavors, and food traditions of each region. While you can make each snack whenever hunger strikes, I’ll also show you how to pair a few to create a light dinner or a delicious spread for entertaining. In addition, the aperitivi here will allow you to get the true Italian experience.

La dolce vita—the sweet life—has become a common phrase, and it is a tried-and-true practice for Italians. It is indisputable that Italians value hard work, but their way of living is not focused on a fast-paced, “on the go” mentality. This book will show you how planned moments throughout the day dedicated to sitting, drinking, and enjoying food with friends and family produce a truly “sweet life.” Everything revolves around family, with food at the center. Dive into this book of spuntini and learn to live like the Italians do, savoring la dolce vita.









I CIBI DELLE REGIONI




The Food of the Regions


ABRUZZO

For historical and economic reasons, Abruzzo is considered part of Southern Italy, as the dialect spoken is more similar to those of the south and the region’s location is east of Rome. Within the region, the cuisine is diverse, and is distinct from that of the other provinces. In fact, Italians often refer to Abruzzo in the plural (gli Abruzzi). It has a mountainous inland and a beautiful coastline to the east, on the Adriatic, facing the former Yugoslavia. As a result, both meat and fish play a large part in its unique cuisine. Hence, with its history of shepherding, one of the most famous street foods is arrosticini where thin wooden skewers are threaded with thinly sliced lamb, simply dressed with olive oil, salt, and pepper and roasted on a special grill called a canalina.




PUGLIA

Located in the far south of Italy, the “heel” of the boot, Puglia is where vegetarians may feel most at home. Intense sun and far-stretching plains make for ideal farmland. Many meals are vegetable-focused, so while they may include meat, many times the star of the dish is the local and seasonal fruits and vegetables: the Mediterranean diet. Puglia produces over 20 percent of Europe’s olive oil, so extra-virgin olive oil is commonly used for cooking and drizzling liberally over hot dishes or a plate of raw vegetables. Olives are present in so many Pugliesi dishes, especially at snack time. The Pugliesi are also known for their olive oil–laden focaccia. The plentiful olives also pureed in their own oil to make a thick pâté as well, served on crostini. Vineyards are also plentiful, and the hot summer temperatures give full-bodied reds like primitivo and Nero di Troia their sugar content.
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BASILICATA

The “instep” of the boot, this beautiful area faces the Ionian Sea on the south, with a port, Maratea, facing the Tyrrhenian Sea on the west, and the high mountains of the Pollino in between. It is known as mountainous and rugged as well as seafaring—it is a land caught between land and sea. In addition, Basilicata is renowned for its delicious, cured meats and cheeses. No charcuterie board would be complete without some products from this area. Horseradish, known in Italy as the “poor man’s truffle” is also used in one of their favorite frittatas, the Rafanata, a simple egg-and-potato dish enjoyed in the afternoon with a plate of meat and cheeses.




CAMPANIA

Campania, directly north of Basilicata, with Apulia to its southeast, is known for its gulfs, islands, and city life. The street food culture of its capital city, Naples, proves you can fry almost anything. At the same time, the seafood dishes for which the region’s islands (Amalfi, Capri, and Ischia, to name a few of the better known) are famous make for a varied diet. Lemons, grown widely in the area, play a role in both savory dishes and desserts, and, of course, are the base for limoncello. The snacks and desserts from this area of Italy are a gastronomic playground with delectable fried cheeses, pasta, and the most famous pizza in the world, the Margherita.




CALABRIA

The “toe” of the boot, Calabria has lengthy Tyrrhenian and Ionian coastlines with the Apennine Mountains dramatically rising up between them. Therefore, Calabrian cuisine embraces both meat and seafood dishes, according to local traditions. Calabria was colonized by the ancient Greeks before being conquered by the Roman Empire, so a Greek influence can be seen in some of the dishes. Inland areas are known for pork dishes, while seafood is enjoyed in towns on its shores. The cuisine has a notable Mediterranean influence: Dishes are rich and, quite often, spicy. Mushrooms, eggplants, and onions are very common in many recipes and the region’s lengthy history of economic underdevelopment can be seen in Calabria’s cucina povera: Preparations are very simple but also bold in flavor. Bread and cheese fillings fortify the abundant vegetables eaten throughout the day to stave off hunger.




EMILIA-ROMAGNA

This region is a mecca for foodies and for anyone who enjoys a varied, classic cuisine. Emilia-Romagna, the home of Bolognese sauce, prosciutto di Parma Modena’s balsamic vinegar, and Lambrusco (the wine naturally pairs with Parmigiano Reggiano, another Emilia-Romagna native), is in the Po River valley, Italy’s breadbasket. Mortadella, the most famous cured pork product, shows up in many bites, on top of pizza, and as the favorite filling for Piadina, the region’s sandwich bread. Midway between Rome and Milan, the landscape is characterized by fertile plains. The Po’s deltas, which spill into the Adriatic, are a seafood paradise.




FRIULI–VENEZIA GIULIA

Italy’s northeast outpost borders both Austria (to the north) and Slovenia (to the east). Separated from the rest of Europe by the Julian Alps, it looks southward to the Adriatic Sea.

Because of its cultural, historical, and ethnic diversity—which is reflected in the food—Friuli is one of five autonomous Italian regions. Italian is the official language, but you can hear Friulan, Slovene, and German spoken when you visit. The dishes of this area, like Frico Morbido, a potato pancake stuffed with cheese, are heavily influenced by the region’s Slavic and Venetian neighbors (the city of Venice, despite the name, is not in this region; it is in Veneto), making the cuisine a melting pot. Prosciutto di San Daniele is one of its most famous products, known inside and outside of Italy. Sweets include strudels and fried fruits adapted from Austria and seafood dishes from Trieste (the regional capital).




LAZIO

While most famously known as the home of Rome, the Caput Mundi (“Capital of the World,” as residents of the Eternal City still call it), Lazio has mountains, lakes, beaches, medieval villages (borghi in Italian), and fertile farmlands where wine, fruit, and vegetables of the highest quality are grown. When outsiders think of the cuisine of Lazio, the street food of Rome—which is delicious and devoured by countless tourists every year—comes to mind. Roman Supplì al Telefono, handheld meat-and-sauce-filled rice balls, are fried throughout the city. But the Laziali also enjoy variations of dishes consumed in neighboring regions.




LIGURIA

This crescent-shaped province bends around the northernmost part of the Ligurian Sea, bringing together the Italian and French Rivieras, while inland, its hills rise and join with the Cottian Alps. Liguria’s picturesque coastline is a string of small fishing villages like Cinque Terre, so the area’s love of seafood should not come as a surprise. (Liguria is also home to Genoa, a historic port city.) The food is thus the product of the area’s unique climate, which is characterized by temperate winds blowing in from the sea and is actually similar to the climate of regions much farther south. Basil, an herb that thrives in warmer climates and abounds in Genoa, is the foundation of pesto, one of the region’s signature dishes. Inland, where historically irrigation was relatively scarce, chickpeas were a popular commodity and Ligurians over time acquired a reputation for using chickpea flour to make snacks, breads like focaccia, and pasta.
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LOMBARDIA

Lombardia, the country’s financial capital, is geographically diverse, ranging from quiet countryside to the highest Alps to bustling cities (such as Milan, an important fashion and publishing hub) and hamlets. It is also home to Italy’s lake district, with over fifteen different lakes dotting the landscape. As you would expect, the cuisine is varied. We find quick, metro food in Milan, comfort foods out in the countryside, and a great variety of cheese and meats from the large cattle farms throughout the Po Valley. Because Lombardia is so far north of the “olive line” (where historically it ceases to be feasible, because of the climate, to cultivate olives), butter and cream are staple ingredients here, perhaps more so than in any other part of Italy as seen in their Miascia, a rich bread pudding.




LE MARCHE

The food of Le Marche, located in Central Italy just north of Abruzzo and bordering on the Adriatic, is influenced by its topography and climate and conditioned by the traditions of the Marchigiani. Its idyllic countryside enables both wineries and olive groves to flourish. Its olives and olive oils, especially the Ascolana variety (Ascoli Piceno is a provincial seat, in the southwest corner of the Marche), appear in many dishes like their Olive all’Ascolana, where they are stuffed with meat and fried. Not surprisingly, residents have a penchant for dishes fried in local olive oils.




MOLISE

Lying between the Apennine ridge and the Adriatic Sea, Molise is in South-Central Italy (Puglia and Campania form its southern border, Abruzzo is just to the north, and in the west it brushes against Lazio). The food of this region is rustic and hearty, with many dishes centered on pork and lamb. The Molise are famous for Pampanella, where racks of pork-rich bones are grilled with paprika and vinegar. The Molisano also transform the offal of the lamb, sheep, and goats who graze in the abundant mountainous areas into delicacies. Termoli, a city on the coast, is the source of fish that residents use for traditionally rustic preparations of fish stews and soups of cuttlefish and trout.




PIEMONTE

Piemonte (literally “foothills”) forms the northwest edge of the boot, bordering France and Switzerland. As you would expect, the cuisine (like the local dialects) exhibits French influences, with wide use of butter instead of olive oil. The climate is perfect for the region’s hazelnut and white truffle industries, which contribute to making the food of this region distinct and delicious. Torino is Italy’s chocolate capital, so you will be hard-pressed to find a better cup of hot chocolate or Nutella-stuffed sweets.




SARDINIA

Italy’s second-biggest island is in the heart of the Mediterranean, right below Corsica. Interestingly, although it is an island and has delicious seafood dishes like clams and shrimp, it is a haven for foodies looking for superior meats and cheeses. Stuffing rich bread with ground lamb, as they do with their well-known Panadas, makes for the perfect bite. The rough terrain of the inland areas is well suited to sheep farming, so many of the most delightful pecorino cheeses come from this area.




SICILY

Sicily is the largest island in the Mediterranean, situated southwest of the Italian peninsula, directly south of Sardinia, and is separated from Calabria by the Strait of Messina. Its southern shore is a stone’s throw from Tunisia and Libya on the coast of Africa as well as the island of Malta. Its coastal areas are warm, especially when a hot summer wind (the scirocco) comes up from the Sahara, so warm-weather fruits and vegetables—such as eggplant, tomatoes, capers, and citrus—thrive and are integral components of the cuisine. Palermo could be considered the street food capital of the world with vendors making and selling handheld delicacies on every corner and in two large outdoor markets that operate daily. From Arancine, a saffron-and-meat-studded rice ball; to Sfincione, an onion-laden pizza; to Cannoli, the handheld snacks one can eat are endless and delicious.

Sicily—in ancient times and as late as the 1800s—was called Trinacria because of its triangular shape. Its lengthy coastline encloses an inland area that is quite mountainous. There are volcanoes—Mount Etna overlooks the Ionian Sea to the east—on the mainland and volcanic islands (the Eolian Islands) just to the north, which have their own unique soil. Raisins and saffron are also among the local produce and are considered staples by locals. In addition, its strategic geopolitical location has made it the subject of conquest through the centuries (Greek, Roman, Arab, Norman), and so Sicily’s cuisine is a fusion of the influences of its past.




TRENTINO–ALTO ADIGE

This region embraces forestland, lakes, rivers, streams, vineyards, and apple orchards. The southeast border is formed by the Dolomite peaks, while the north is defined by the Alps. It is culturally heterogeneous; the south, Trentino, is ethnically Italian, whereas the official language of the Alto Adige was German until it was reassigned to Italy in the aftermath of the First World War. The cuisine in this part of Italy is therefore reminiscent of what one would expect to enjoy farther north in Europe. A perfect example is Kaiserschmarren, a dense pancake served with jam that was borrowed from their northern borders.




TUSCANY

Located in the heart of Italy, this centrally located region has something for everyone. The fertile plains are perfect for animal breeding (so beef products become more popular as we get up into the Apennines) and the coastline is a fish lover’s paradise. Climate and topography vary throughout the region, making some areas ideal for wine production. Tuscans love enjoying a hearty red wine with a dish of creamy chicken liver pâté (Fegatini di Pollo) on top of some oil-drizzled crostini. In sum, the cuisine of Tuscany has a singular range and depth, allowing Tuscans—and us, with them—to enjoy it all.




UMBRIA

This region is smack at the center of the boot (Foligno, an ancient town in the province of Perugia, is nicknamed “Italy’s belly button”) and is the only region without any coastal access. Don’t expect to find fresh seafood here! Over the centuries, Umbrians developed recipes for salted fish, such as baccalà. Umbria’s terrain is a mix of plains, hills, and mountains. The Tiber runs through on its way to Rome, and Lake Trasimeno, the largest lake in central Italy, also appears in this region. Umbria is well known for its meat production, especially the salumi, and its skilled butchers. On the sweet side, it is also famous for its chocolate, with the Perugina chocolate factory in Perugia creating the world-famous Baci candy. Eating their high-quality chocolate, with a bit of bread or on its own, is a perfectly acceptable afternoon pleasure.




VALLE D’AOSTA

Located way up north, nestled between Piemonte, France, and Switzerland, the Valle d’Aosta is a skier’s paradise. Monte Bianco (Mont Blanc), the highest peak in the Alps and in Western Europe, straddles the Aostan-French border. Mountain glaciers feed the streams that irrigate the region’s ample fertile pastures and farmlands. The food is rich and hearty, characterized by a strong love for butter, rich sauces, thick puddings, and Swiss-style fondue called Fonduta.




VENETO

This region, in the northeast corner of the country, is home to one of Italy’s most diverse cuisines due to its variety of landscapes. It includes the Po Valley, the Adriatic coastline, the Dolomite Mountains, and, of course, Venice. The cuisine varies from province to province. Coastal food is quite different not only from what you find in the mountains but even along Venice’s bustling canals. Italians make the most of local ingredients and Veneto is no exception. For example, the cicchetti (think Italian tapas)—like Baccalà Mantecato, a whipped salt cod spread—eaten in the bars of Venice are very different from the rich stews served in the homes of Verona.
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CHAPTER 1
SPUNTINI DI METÀ MATTINA [image: ]
Midmorning Snacks






	FRUIT & NUT BREADS

	Pizza Ebraica

	Pane Fritto, Dolce o Salato

	Miascia

	STRUDELS

	Strudel di Mele

	Strudel di Funghi e Mascarpone

	Rocciata di Assisi

	MUFFINS & PANCAKES

	Pasticciotto Leccese

	Kaiserschmarren

	PUFF PASTRY

	Rustico Leccese

	Pizzette Delizia

	Mattonella

	Pizza Parigina

	COOKIES

	Biscotti Amaretti

	Canestrelli

	Anicini

	Torcetti

	Brutti ma Buoni

	Baci di Alassio

	Melighe

	Occhi di Bue

	Strazzate

	Pizzicotti Abruzzesi
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Pizza Ebraica








Pizza Ebraica


FRUIT CAKE BISCUITS

Several restaurants and bakeries celebrate Roman Jewish cuisine in the city’s old Jewish quarter. The understated Boccione (there is no sign on the door) is the most revered. Everything they produce is rooted in history, and completely delicious. Their Crostata di Ricotta e Visciole is one of my favorite desserts of all time. This “pizza”—really a sweet biscuit, soft on the inside but hard, crunchy, and almost burnt on the outside—is another of their popular offerings. (I add a little bit of cherry juice to the dough for extra sweetness.) In Rome, the lines outside the bakery to grab this iconic handheld biscuit (also called pizza di Beridde) usually disperse only when the bakery sells out.

MAKES

10 biscuits

¼ cup (62 grams) white wine

¼ cup (40 grams) raisins

1½ cups (145 grams) almond flour

1¾ cups (175 grams) 00 flour

¾ cup (165 grams) sugar

½ teaspoon kosher salt

1 cup (150 grams) candied fruit, minced

⅔ cup (80 grams) raw slivered almonds

⅔ cup (95 grams) raw pine nuts

¾ cup (150 grams) maraschino cherries, halved

1 teaspoon maraschino cherry juice

½ cup (109 grams) almond oil


	Preheat the oven to 400°F. Line a 9 × 13-inch baking sheet with parchment paper.

	In a small bowl, combine the wine and raisins. Set aside to allow the raisins to plump while you prepare the biscuits.

	In the bowl of a stand mixer fitted with the paddle attachment, combine both flours, the sugar, and the salt. Mix on low speed to combine, 1 to 2 minutes.

	With the mixer running, add the candied fruit, almonds, pine nuts, cherries, and cherry juice. Add the wine and the raisins. Add the almond oil, then raise the speed to medium-low and mix until all the ingredients are combined and the mix-ins are evenly distributed, 1 to 2 minutes. Transfer the mixture to the prepared baking sheet and press it into a 10 × 7-inch rectangle.

	Cut the rectangle into ten 2 × 3½-inch squares and arrange them ½ inch apart on the pan.

	Bake for 25 to 30 minutes, until the bottoms are almost burned and the tops are dark brown in spots. Transfer the biscuits to a wire rack to cool completely before serving.
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PANE FRITTO, DOLCE O SALATO

Fried Bread, Sweet or Savory

WHENEVER I have a crusty loaf getting a bit dry, I wake it up by transforming it into pane fritto. This recipe is essentially Italian French toast: Crusty bread is dropped into a liquid custard and fried until golden. But there are a few reasons I love these recipes more than the “French” version. First, there is both a sweet and a savory option. Depending on the mood, the custard can be made with milk and sugar or milk and cheese. And second, for the dolce, the recipe begins with simmered sweetened milk like my nonna used to make for me. I love the smell of warm milk and sugar, as it brings me right back to her Calabrian kitchen.


DOLCE, PAGE 32

SALATO, PAGE 33
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