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This book is dedicated to my grandmother Catherine Lione Franco, who, through her example, instilled in me a love of Italian cooking, an unconditional love of family, and the belief that your glass is always half full.




Grazie infinite, nana.
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introduction




I am a second-generation Italian-American and, like many Italian-Americans, I grew up with the tradition of Sunday dinner. Sunday was for gathering, preparing, cooking, eating, sharing, talking, laughing. Some of my happiest memories are of sitting around my Nana Franco’s big dining room table with my immediate family, my cousins, aunts, uncles, family friends, and whoever else happened to be visiting. Every Sunday was a time to disconnect from the rest of the world and reconnect with family and friends.





Sitting down to eat was the final phase of the day. For me, the experience began much earlier in the day, as I was my grandmother’s “official helper” in the kitchen. Thanks to my parents, I grew up with a love of all things Italian and spent a great deal of my childhood in Italy. This thrilled my nana and she made her own personal contribution to my education—teaching me how to prepare the dishes she had learned to make from her mother and grandmother.


My grandmother, as well as my father, have passed on. I now have three children of my own, growing up faster than I could have imagined. The world moves so quickly, and there are so many demands on our time. But Sunday dinner is still sacred to my family. It is a day to plan together, cook together, dream together. As we chop, stir, set places at the table, sit, drink, eat, we talk about the week that has passed and the week that is to come. Sunday dinner is irreplaceable, the meeting place of memories that will last a lifetime.


You say, “That’s fine for you, Lisa. But Sunday dinner isn’t a tradition for my family. There’s no way I can get everyone to the table for a relaxed meal every Sunday.”


That’s why I wrote this book. Inside its covers you’ll find 52 Sunday dinner menus in the Italian tradition: an antipasto (usually a crostini to pass at the table), a primo (first course: this is almost always a pasta, but it can also be a risotto, polenta, or a soup), a secondo (call it the main course) served with a single contorno (side dish), and, finally, dessert. Every menu is different, not a single recipe is repeated. Do you have to make every menu as I have planned it? Certainly not. Though many of these menus are thematic for me, there is no reason why you can’t switch around recipes or drop a course, if you prefer. But remember, the goal isn’t just to eat, it’s to linger and relax.
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Guido, Felicia and me, cooking at home, South Bend, Indiana


With that in mind, here are five tips for making Sunday dinner a weekly reality in your home:


Make Sunday a priority. Schedule Sunday dinner into your family calendar as you would soccer practice, ballet lessons, school meetings. Take inventory of the activities you usually do on Sunday and shift them off to other days of the week. By making clear to your family that Sunday is your day to spend together, you are showing your children, in the most meaningful way possible, that eating with them, being with them, is important to you.


Plan ahead. On Sunday night, after you have enjoyed your first wonderful family dinner together, look ahead to the next weekend and decide what you want to make. It will only take five minutes. Write down the items you’ll need to pick up at the store during the week. By planning ahead, you’ll wake up Sunday morning relaxed and ready to go.


Decide the menu and assign the chores together. It’s important to get the whole family involved in the preparation and serving of the meal. Once you decide on a menu, divide up the tasks—chopping, baking, setting the table. Sunday morning, set up workstations in the kitchen, so that everyone has their spot. In this way, dinner doesn’t become a mom-centric accomplishment but rather something you all do together as a family.


Keep the menu simple. Sunday dinner doesn’t have to be elaborate, just delicious. Cooking for your family should never be a chore; it should be a pleasure. You’ll see that my recipes reflect this conviction. Though our Sunday dinners consist of multiple courses, the dishes, almost without exception, go together quickly and easily, and many can be prepped to some degree (or even entirely) ahead of time.


Let go and have fun. Remember, Sunday dinner is a good thing—it’s not meant to be one more task to stress out about. It should be the highlight of your week, your time to talk, laugh, and revel in the love of your family.


Buon appetito and salute, and here is to making delicious memories!


—Lisa Caponigri
















MENU


1


SERVES 8 TO 10


crostini con cannellini e pesto


crunchy toasts with white bean purée and basil pesto


pasta alla amatriciana


pasta with italian bacon and tomato sauce


vitello alla piccata


veal in lemon sauce


broccolini saltati


sautéed sicilian broccolini


zuppa inglese


trifle with lemon pudding and pound cake


This menu says, “Let’s cook together and eat together!” The cannellini appetizer reminds me of when I was little; my mother would use legumes in every way imaginable—in soup, with pasta, or as a side dish. This is another twist on this versatile, creamy white bean.
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crostini con cannellini e pesto


crunchy toasts with white bean purée and basil pesto


Cannellini beans are ubiquitous in Italian cooking. Here they are worked into a creamy, garlicky spread that is paired with pesto for a great crostini topping.



















	1

	

	CAN (15 OUNCES) CANNELLINI BEANS (PREFERABLY IMPORTED ITALIAN; THEIR SKINS ARE THINNER AND EASIER TO DIGEST)






	¼

	

	CUP EXTRA-VIRGIN OLIVE OIL






	3

	

	TABLESPOONS FRESH LEMON JUICE






	3

	

	CLOVES GARLIC, PEELED






	

	

	SEA SALT






	

	

	PINCH OF FRESHLY GROUND BLACK PEPPER






	1

	

	LOAF THIN ITALIAN BREAD, SLICED ON THE DIAGONAL INTO 12 TO 15 SLICES






	1

	

	JAR (4 OUNCES) PESTO











Preheat the oven to 400F.


Put the beans, olive oil, lemon juice, garlic, salt to taste, and pepper in a blender, and process into a smooth purée.


Toast the bread slices in the oven or on a grill.


Spread one side of each of the bread slices with the bean purée and top with a dab of pesto.





pasta alla amatriciana


pasta with italian bacon and tomato sauce


Named for the town of Amatrice in the Lazio region, this tomato sauce is made extra-special with the addition of the rich flavor of pancetta and the heat of red pepper flakes.



















	2

	

	POUNDS SPAGHETTI OR BUCATINI






	½

	

	CUP EXTRA-VIRGIN OLIVE OIL






	1

	

	POUND THICKLY SLICED PANCETTA, CUT INTO BITE-SIZE PIECES






	1

	

	RED ONION, CHOPPED






	3

	

	CLOVES GARLIC, CHOPPED






	2

	

	CUPS LISA’S CLASSIC TOMATO SAUCE






	1½

	

	TEASPOONS RED PEPPER FLAKES






	

	

	SEA SALT






	

	

	FRESHLY GROUND BLACK PEPPER






	1

	

	CUP SHREDDED PECORINO ROMANO









Bring a large pot of salted water to a boil. Add the pasta and cook until al dente (if using spaghetti, cook for 7 minutes; if using bucatini, cook for 6 minutes).


Meanwhile, in a large skillet over medium-high heat, heat the olive oil. Add the pancetta, onion, and garlic and cook, stirring, until the onion is transparent, taking care not to burn the garlic. Add the tomato sauce and red pepper flakes, and season with salt and black pepper.


Put aside 1 cup pasta cooking water and drain the pasta. Transfer the pasta to the skillet and toss to coat with the sauce. Let simmer with the sauce for 2 minutes. Add the cheese and stir to combine. Transfer to a large serving bowl and serve.





vitello alla piccata


veal in lemon sauce


Tender, delicate veal in a velvety lemon sauce—this is my daughter Felicia’s favorite dish. Actually, piccata is a misnomer here, as the sauce is not at all piccante (which means “sharp” or “hot”). Rather, it is a lemon sauce that becomes creamy once you add the white wine and cook it down.



















	1½-2

	

	POUNDS THINLY SLICED VEAL






	1

	

	CUP ALL-PURPOSE FLOUR






	½

	

	STICK (4 TABLESPOONS) UNSALTED BUTTER






	1

	

	CUP EXTRA-VIRGIN OLIVE OIL






	

	

	JUICE OF 2 LEMONS






	1

	

	CUP WHITE WINE






	3

	

	TABLESPOONS CHOPPED FRESH ITALIAN PARSLEY






	2

	

	CLOVES GARLIC, CHOPPED






	2

	

	TABLESPOONS CAPERS (OPTIONAL)






	

	

	SEA SALT






	

	

	FRESHLY GROUND BLACK PEPPER









One at a time, place the pieces of scallopine between two pieces of waxed paper and pound with a meat mallet until thin.


Preheat the oven to 200F.


Spread the flour over a large flat plate. Dredge the veal in the flour, coating well on all sides, and tap off any excess. Set the dredged pieces on a tray.


Melt 3 tablespoons of the butter in the olive oil in a large heavy skillet over medium heat. When the butter foams, turn the heat up to high and cook a few pieces of veal at a time (don’t crowd the skillet), about 1 minute per side, until just golden. Transfer the cooked veal to a warm platter in the oven to keep warm.


When all the veal is cooked, add the lemon juice, white wine, and remaining 1 tablespoon butter to the skillet. Deglaze the skillet by scraping up and dissolving all the browned bits stuck to the bottom of the pan. Stir in the parsley, garlic, and capers (if using). Season with salt and pepper, and spoon the sauce over the veal. Serve immediately.





broccolini saltati


sautéed sicilian broccolini


Sometimes sold as baby broccoli, broccolini is a cross between broccoli and Chinese broccoli. Requiring next to no prep, broccolini is an excellent choice when entertaining.



















	6-8

	

	BUNCHES BROCCOLINI






	1/3

	

	CUP PINE NUTS






	½

	

	CUP EXTRA-VIRGIN OLIVE OIL






	5

	

	CLOVES GARLIC, THINLY SLICED






	1

	

	TEASPOON RED PEPPER FLAKES






	½

	

	CUP GOLDEN RAISINS






	

	

	SEA SALT









Trim the stems of the broccolini and discard. Steam or parboil the broccolini in boiling water for about 2 minutes.


Preheat the oven to 350F. Toast the pine nuts on a small baking sheet until golden but not brown. Transfer to a small bowl.


Meanwhile, in a large skillet, heat the olive oil over medium-high heat, add the garlic, and cook until soft (be careful not to let it brown). Add the broccolini and cook until it is tender but still crisp, about 5 minutes, stirring a few times. Add the red pepper flakes, raisins, and salt to taste. Add the toasted pine nuts and stir for 1 minute.





zuppa inglese


trifle with lemon pudding and pound cake


Whenever my mother had a special dinner party, I knew there would be zuppa inglese for dessert. It is elegant and makes for a dramatic presentation when served in a footed glass trifle dish. You can assemble it in the morning and keep it refrigerated right up until you are ready to serve it.



















	2

	

	CUPS LEMON PUDDING, STORE-BOUGHT OR HOMEMADE






	1

	

	POUND CAKE, STORE-BOUGHT OR HOMEMADE, CUT INTO 2-INCH SQUARES






	¼

	

	CUP RUM OR BRANDY (OPTIONAL)






	1

	

	CUP HIGH-QUALITY STRAWBERRY JAM






	2

	

	CUPS HULLED AND SLICED STRAWBERRIES, (½ CUP RESERVED FOR DECORATION)






	

	

	ZEST OF 1 LEMON, FINELY GRATED






	

	

	FRESH WHIPPED CREAM TO GARNISH, SWEETENED TO TASTE









Spread a ½-inch layer of lemon pudding over the bottom of the trifle dish. Arrange a layer of pound cake squares over the pudding and moisten them with some of the rum. Spread a thin layer of strawberry jam over the pound cake, then add a layer of sliced strawberries. Spread a ½-inch layer of lemon pudding over the strawberries and sprinkle with some of the lemon zest. Add another layer of pound cake squares and continue layering in same manner with rum, jam, strawberries, pudding and zest until the bowl is full. Top with whipped cream and decorate with sliced strawberries.





“una mamma italiana è un regalo da dio.”


an italian mother is a gift from heaven.
















MENU


2


SERVES 8 TO 10


sformato di prosciutto


prosciutto soufflé


pasta alla carbonara


pasta with eggs and bacon


arista al forno


roast pork


carciofi alla romana


baked artichokes, roman style


macedonia


fruit salad


I call this menu “Roman Holiday,” as it brings back so many wonderful memories of my life in Rome as a child. I close my eyes, feel my father’s hand in mine, and recall the smell of roast pork, the signature dish of this great city, wafting from the trattorie as we walked through the streets. The food of Rome is hearty, comforting, and delicious—Italy at its best.
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sformato di prosciutto


prosciutto soufflé


What a wonderfully elegant way to start your dinner! Make sure everyone is seated at the table as you pull the soufflé from the oven so they can admire it in all its golden, puffy glory.



















	½

	

	STICK (4 TABLESPOONS) UNSALTED BUTTER






	½

	

	CUP ALL-PURPOSE FLOUR






	1

	

	CUP WHOLE MILK






	2

	

	LARGE EGG WHITES






	2

	

	LARGE EGGS, SEPARATED






	½

	

	POUND IMPORTED PROSCIUTTO, THINLY SLICED AND CUT INTO BITE-SIZE PIECES






	1

	

	CUP GRATED PARMIGIANO-REGGIANO






	

	

	SEA SALT






	

	

	FRESHLY GROUND BLACK PEPPER











Preheat the oven to 350F. Butter and lightly flour a 2-quart soufflé dish.


In a large saucepan, melt the butter over medium heat. Add the flour and whisk until smooth. Gradually add the milk, whisking all the while to keep lumps from forming, and cook until the mixture thickens to the point that it coats the back of a wooden spoon. Remove from the heat.


In a large bowl, using an electric mixer, whip the 4 egg whites until soft peaks form.


Add the prosciutto, egg yolks, and Parmigiano-Reggiano to the white sauce and stir to combine. Gently fold in the beaten egg whites. Season to taste with sea salt and pepper.


Pour the mixture into the prepared soufflé dish and bake for 40 minutes, until it is fluffy and golden on top. Serve immediately (it will begin to deflate as soon as it’s taken out of the oven).





pasta alla carbonara


pasta with eggs and bacon


The recipe for this simple yet wonderfully satisfying dish is from my favorite hole-in-the-wall trattoria in Rome, “Osteria da Edmondo.”



















	1

	

	STICK (8 TABLESPOONS) UNSALTED BUTTER






	¼

	

	CUP EXTRA-VIRGIN OLIVE OIL






	1

	

	POUND THICK-SLICED BACON OR PANCETTA, CUT INTO 1-INCH PIECES






	1

	

	HEAD GARLIC, SEPARATED INTO CLOVES AND CHOPPED






	2

	

	POUNDS SPAGHETTI






	6

	

	LARGE EGGS






	2

	

	CUPS GRATED PECORINO ROMANO






	

	

	FRESHLY GROUND BLACK PEPPER











Bring a large pot of salted water to a boil.


Meanwhile, melt the butter in a large skillet. Add the olive oil. Add the bacon and garlic and cook until the bacon is very crisp, taking care not to burn the garlic. Remove the bacon and garlic from the skillet, using a slotted spoon, and drain on paper towels.


Add the pasta to the boiling water and cook until al dente, about 8 minutes.


Meanwhile, in a large serving bowl, beat together the eggs, cheese, and pepper to taste. Stir in the bacon and garlic.


Drain the pasta and add to the bowl. Toss until the pasta is well coated with the egg and cheese mixture and serve immediately.





arista al forno


roast pork


Be sure to sear the pork well before putting it into the oven to roast—a golden brown crust adds layers of flavor.



















	1

	

	BONELESS PORK LOIN (ABOUT 4 POUNDS)






	2

	

	CLOVES GARLIC, SLICED






	1

	

	TEASPOON SEA SALT






	2

	

	TABLESPOONS FENNEL SEEDS






	

	

	FRESHLY GROUND BLACK PEPPER






	1

	

	TABLESPOON EXTRA-VIRGIN OLIVE OIL






	1

	

	CUP WHITE WINE









Preheat the oven to 375F.


Keep the pork loin intact and leave a little of the belly flap.


In a small bowl, combine the garlic, salt, and fennel seeds. Rub the mixture into the meat on all sides, and season with pepper. Wrap the belly flap around the roast. Tie the roast every 1 ½ inches with kitchen string.


Heat the olive oil in a large skillet over medium heat. Brown the roast on all sides in the hot oil and transfer to a roasting pan.


Roast for 30 minutes. Add the wine to the pan and baste the roast with it. Continue to roast, basting a few more times, until the meat feels firm when pressed, about another 30 minutes, or until an instant-read thermometer inserted into the pork reads 155F to 160F.


Remove the pan from the oven and let the pork rest for 5 minutes. Turn the pork over and baste with the pan juices. Remove the string, cut the roast into thick slices, and arrange on a serving platter.





“ci sono italiani e poi ci sono italiani.”


there are italians and then there are italians.
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carciofi alla romana


baked artichokes, roman style


I like to use baby artichokes for this recipe because they’re so tender, but it’s equally delicious prepared with imported Italian artichoke hearts, which usually come in a jar. Just rinse them well before using.





















	¾

	

	CUP EXTRA-VIRGIN OLIVE OIL






	24

	

	BABY ARTICHOKES






	1

	

	CUP FRESH ITALIAN BREADCRUMBS






	½

	

	CUP CHOPPED FRESH ITALIAN PARSLEY






	4

	

	CLOVES GARLIC, MINCED






	

	

	SEA SALT






	

	

	FRESHLY GROUND BLACK PEPPER






	½

	

	CUP FRESH LEMON JUICE









Preheat the oven to 325F. Coat the bottom of a square baking dish just big enough to hold the artichokes standing upright with 2 tablespoons of the olive oil.


Remove the outer leaves from the artichokes and trim the stems so the artichokes will stand upright. Set them in the prepared baking dish.


In a medium bowl, combine the breadcrumbs, parsley, garlic, salt and pepper to taste, and lemon juice. Spread the mixture over the artichokes and drizzle the top with the remaining olive oil. Bake until the artichokes are tender, about 25 minutes.





macedonia


fruit salad


In Italy, bananas are considered a morning fruit and aren’t usually added to Macedonia, but Italian Americans tend to include them.





















	

	

	JUICE OF 2 LARGE SWEET ORANGES






	

	

	JUICE OF 1 LEMON






	2

	

	BANANAS (OPTIONAL)






	4

	

	APPLES






	2

	

	PEARS






	2

	

	PEACHES






	6

	

	APRICOTS






	1

	

	CUP MIXED SEEDLESS BLACK AND GREEN GRAPES






	1

	

	TABLESPOON SUGAR











In a large serving bowl, combine the orange and lemon juices.


As you prep the fruit, add it to the citrus juices to keep it from browning: if using the bananas, peel them, then cut into small pieces; core and slice the apples and pears; pit and slice the peaches and apricots; cut the grapes in half.


Toss all the fruit together with the juice mixture, add the sugar, and serve.
















MENU


3


SERVES 8 TO 10


foglie di salvia fritte


deep-fried sage leaves


capellini agrodolce


sweet and savory angel hair pasta


filetto di sogliola oreganata


fillet of sole with oregano


asparagi arrostiti


broiled asparagus


torta siciliana


orange and lemon tart


This menu reminds me of cooking with my nana. Her use of golden raisins and pine nuts was a tribute to her mysterious island, Sicily, where this Arab and Greek sweet and savory combination is so popular. As we cooked together, not only did nana share her recipes with me; she also taught me the history of her beloved Sicily.
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foglie di salvia fritte


deep-fried sage leaves


Stuffed with salty anchovies, these crispy fried sage-leaf “sandwiches” are a uniquely tasty way to kick off a meal.





















	1

	

	CUP EXTRA-VIRGIN OLIVE OIL






	2

	

	LARGE EGGS






	½

	

	TEASPOON SEA SALT






	½

	

	CUP ALL-PURPOSE FLOUR






	4

	

	ANCHOVY FILLETS, EACH CUT INTO 6 PIECES (24 PIECES)






	48

	

	FRESH SAGE LEAVES









Heat the olive oil in a deep skillet to 350F.


Meanwhile, in a large, shallow bowl, beat the eggs with the salt. Place the flour on a flat plate.


Place each piece of anchovy on a sage leaf. Top with the remaining leaves. Dip the sage leaf “sandwiches” in the beaten eggs to coat fully and dredge in the flour, tapping off any excess.


Fry the sage sandwiches in the hot oil in batches until golden brown on both sides. Using a slotted spoon, remove them from the oil and drain on paper towels before serving.





capellini agrodolce


sweet and savory angel hair pasta


With its inclusion of raisins, olives, and orange pieces, this pasta course is Sicilian through and through, and a delicious change of pace.





















	1

	

	CUP PINE NUTS






	2

	

	POUNDS CAPELLINI






	2

	

	CLOVES GARLIC, CHOPPED






	½

	

	CUP PITTED CURED SICILIAN BLACK OLIVES






	½

	

	CUP GOLDEN RAISINS






	1

	

	ORANGE, PEELED, SEEDED, AND CUT INTO BITE-SIZE PIECES






	½

	

	CUP EXTRA-VIRGIN OLIVE OIL






	½

	

	CUP FRESH ORANGE JUICE









Preheat the oven to 300F.


Toast the pine nuts on a baking sheet for 4 to 5 minutes until golden.


Bring a large pot of salted water to a boil. Add the capellini and cook until al dente, 2 to 3 minutes.


Meanwhile, in a large serving bowl, combine the toasted pine nuts, garlic, olives, raisins, orange, olive oil, and orange juice.


Drain the capellini, add it to the bowl, and toss to combine with the other ingredients. Serve immediately.





filetto di sogliola oreganata


fillet of sole with oregano


The delicate sweetness of the sole provides a tasty backdrop for the cheesy, garlicky breadcrumb stuffing.





















	1

	

	CUP FISH BOUILLON FROM A BOUILLON CUBE






	1

	

	CUP PLAIN BREADCRUMBS






	½

	

	CUP GRATED PARMIGIANO-REGGIANO






	3

	

	CLOVES GARLIC, MINCED






	2

	

	TABLESPOONS CHOPPED FRESH ITALIAN PARSLEY






	1¼

	

	TEASPOONS DRIED OREGANO






	1

	

	SPRIG FRESH ROSEMARY






	4

	

	FRESH SAGE LEAVES






	1

	

	TEASPOON SEA SALT






	

	

	FRESHLY GROUND BLACK PEPPER






	4-6

	

	TABLESPOONS EXTRA-VIRGIN OLIVE OIL






	8

	

	SOLE FILLETS (4 OUNCES EACH)






	

	

	LEMON WEDGES









Preheat the oven to 400F. Pour the bouillon into a 13- by 9-inch baking dish.


Combine the breadcrumbs, Parmigiano-Reggiano, garlic, parsley, oregano, rosemary, sage, salt, and pepper to taste in a medium bowl. Add as much of the olive oil, 1 tablespoon at a time, as needed to get a mixture with a moist, sandy texture.


Sprinkle the smooth side of the fillets with an even coating of the seasoned crumbs. Roll up the fillets and arrange them side by side, seam side down, in the baking dish with the bouillon. Bake until the breadcrumbs are golden and the fillets are just cooked through, about 20 minutes.


Transfer the fillets to a warm serving platter and arrange lemon wedges all around. Cover loosely with aluminum foil to keep warm.


Pour the liquid from the baking dish into a small saucepan. Bring to a boil and continue to boil until thickened and creamy. Serve the sauce on the side with the fillets.





asparagi arrostiti


broiled asparagus


This is the simplest of side dishes but always a hit.





















	2

	

	POUNDS ASPARAGUS






	5

	

	TABLESPOONS EXTRA-VIRGIN OLIVE OIL






	

	

	SEA SALT






	½

	

	CUP GRATED PARMIGIANO-REGGIANO











Snap the bottoms off the asparagus stems where they naturally break. Steam the asparagus for 3 to 4 minutes until just tender. Immediately shock in cold water.


Arrange the asparagus in a single layer in large shallow baking dish and drizzle with the olive oil. Toss to coat. Season to taste with salt, and sprinkle with the Parmigiano-Reggiano. Broil 3 minutes. Serve warm.







torta siciliana


orange and lemon tart


This citrus-sparked tart makes a refreshing—though rich—end to the meal.






CRUST



















	1½

	

	CUPS ALL-PURPOSE FLOUR






	½

	

	TEASPOON SEA SALT






	1

	

	STICK (8 TABLESPOONS) COLD UNSALTED BUTTER, CUT INTO PIECES









FILLING



















	1

	

	LARGE ORANGE






	2

	

	LEMONS






	6

	

	LARGE EGGS






	1

	

	CUP GRANULATED SUGAR






	½

	

	TEASPOON SEA SALT






	½

	

	CUP HEAVY CREAM






	1

	

	MEDIUM ORANGE, THINLY SLICED, FOR GARNISH CONFECTIONERS’ SUGAR









In a large bowl, combine the flour and salt. Add the butter and, using a pastry knife, cut it into the flour until the mixture forms coarse crumbs. Mix in 3 to 4 tablespoons ice water, 1 tablespoon at a time, until the dough is moist and holds together. Shape the dough into a disk, wrap in plastic, and refrigerate for 30 minutes.


On a lightly floured work surface, roll the dough out to a 14-inch disk. Transfer to an 11-inch tart pan (preferably one with a removable bottom) and fit the dough into the pan. Cover with plastic wrap and refrigerate 15 minutes.


Preheat the oven to 375F.


Line the tart with pie weights, rice, or dried beans. Bake for 15 minutes, until golden. Remove from the oven.


Meanwhile, grate ¾ teaspoon zest from the orange and ½ teaspoon zest from one of the lemons. Squeeze ¼ cup juice from the orange and ¼ cup juice from the lemons.


In a large bowl, whisk together the eggs, granulated sugar, salt, orange zest and juice, and lemon zest and juice. Whisk in the cream. Pour the filling into the partially baked tart shell. Set the tart on a baking sheet to catch any overflow. Bake until the crust is golden brown, about 30 minutes. Transfer to a rack and cool completely. Serve at room temperature.


When ready to serve, remove the side of the pan. Artfully arrange the orange slices on top and sprinkle with the confectioners’ sugar.
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		pasta in tomato sauce with black olives and anchovies



		vitello milanese



		veal scallopine in breadcrumbs



		insalata di pere, gorgonzola e nocciole



		pear, gorgonzola and hazelnut salad



		torta di grappa e pere



		grappa and pear cake









		MENU 26		involtini di melanzane



		eggplant rollups



		pasta alla norma



		pasta with eggplant



		pollo alla contadina



		farmer’s chicken with zucchini and tomatoes



		cavolfiori gratinati



		cauliflower in parmesan sauce



		torta di mele



		apple cake









		MENU 27		salumi varie



		antipasto platter of italian cured meats



		pasta al boscaiola



		woodman’s pasta with mushroom sauce



		carne di maiale con finocchio



		pork tenderloin with fennel



		funghi alla vittoria



		mushrooms victoria



		ciliege in chianti



		cherries in chianti









		MENU 28		tortino di funghi e cipolla



		onion and mushroom torte



		risotto con verdure



		arborio rice with sautéed vegetables



		manzo marinato



		marinated flank steak



		insalata siciliana



		sicilian coleslaw



		torta di frutta secca della nonna



		grandma franco’s fedora









		MENU 29		crostini con pesto di ceci



		toasts with chickpea paste



		risotto con zucca e parmigiano



		arborio rice with squash and parmesan



		petti di pollo alla modenese



		chicken breasts with mortadella



		insalata fantasia



		fantasy salad



		uve con mascarpone



		grapes in mascarpone cheese









		MENU 30		polenta fritta con funghi e formaggio



		fried polenta with mushrooms and cheese



		pasta alla checca



		pasta with cherry tomatoes, garlic and basil



		cappesante ripieni di pesto



		scallops stuffed with basil pesto



		insalata di arancio, finocchio e cipolla rossa



		orange, fennel and red onion salad



		limoni ripieni



		lemons filled with cream









		MENU 31		fritelle di melanzane



		eggplant fritters



		torta di pasta siciliana



		sicilian pasta torte



		pollo ripieno di finocchio con patate al forno



		fennel-stuffed chicken with oven-fried potatoes



		i cannoli della nonna



		the one, the only, nana’s cannoli









		MENU 32		calamari fritti



		fried squid



		pasta con salmone affumicato e panna



		pasta with smoked salmon and cream



		involtini di pesce spada



		swordfish rollups



		finocchio e patate gratinate



		fennel and potato cheese casserole



		panforte



		italian fruit cake









		MENU 33		peperoni arrostiti con mozzarella e pesto



		roasted peppers with mozzarella and basil pesto



		risotto alla milanese



		arborio rice with saffron



		manzo in barolo



		beef in barolo wine



		cipolline agrodolce



		sweet and savory cipolline onions



		pinolata



		pine nut cake









		MENU 34		crostini di melanzane arrostite



		toasts with roasted eggplant



		gnudi di spinaci alla ricotta e parmigiano



		spinach and cheese dumplings



		baccalà all’italiano



		cod, italian style



		insalata mista con noce, pomodori secchi e gorgonzola



		mixed greens with walnuts, sun-dried tomatoes and gorgonzola



		mele al forno



		baked apples in filo dough









		MENU 35		crostini fiorentini



		florentine toasts with chicken liver paste



		tagliatelle al porcino



		egg pasta with porcini mushrooms



		bistecca alla fiorentina



		florentine t-bone steak



		funghi trifolati



		sautéed mushrooms



		zuccotto



		dome-shaped chocolate mousse cake









		MENU 36		verdure marinate



		marinated vegetables



		linguine con vongole alla nonna



		nana’s linguine with clam sauce



		gamberi marinati alla siciliana



		sicilian marinated shrimp



		caprese al forno



		baked caprese salad with tomato and mozzarella



		castanaccio



		chestnut cake









		MENU 37		spiedini di mozzarella



		mozzarella on skewers



		pasta all’arrabbiata



		pasta with spicy tomato sauce



		salsicce e peperoni con patate



		nana’s classic sausage and peppers with potatoes



		insalata verde con finocchio



		green salad with fennel



		crostata di gelato



		spumoni pie bombe









		MENU 38		crostini di olive verdi



		toasts with green olive paste



		peperonata



		pepper stew over arborio rice



		spiedini di manzo



		beef on skewers



		cavolfiori bontempi



		grandma franco’s cauliflower bontempi



		crostata di marmellata



		marmalade tart









		MENU 39		torta al formaggio bianco



		white cheese torte



		risotto con funghi



		arborio rice with mushrooms



		branzino in sale



		sea bass in salt



		insalata di rucola, pere e parmigiano



		arugula, pear and parmesan salad



		tiramisu



		italian mascarpone cake









		MENU 40		fritelle di zucchini



		zucchini fritters



		gnocchi con burro e salvia



		gnocchi with butter and sage



		baccalà alla siciliana



		cod, sicilian style



		insalata di funghi



		mushroom salad



		torta bassa di cioccolata



		flourless chocolate cake









		MENU 41		crostini ai tre funghi



		three-mushroom toasts



		spaghetti con pesto alla trapanese



		spaghetti with pesto, trapani style



		arista al limone



		roast pork with lemon



		insalata del fattore



		farmer’s salad



		cassata siciliana



		sicilian sponge cake with ricotta









		MENU 42		funghi ripieni



		stuffed mushrooms



		pasta e fagioli



		pasta and white beans



		tagliata con rucola e limone



		sliced rib-eye steak with arugula and lemon



		pere cotte in vino bianco con pistachio e mascarpone



		poached pears in white wine with pistachio and mascarpone cream









		MENU 43		bruschetta alla rucola



		bruschetta with arugula



		gnocchi con gorgonzola e pinoli



		potato dumplings with gorgonzola and pine nuts



		vitello alla marsala



		veal scallopine in marsala wine



		pomodori alla emiliana



		stuffed tomatoes, emilia-romagna style



		pere cotte con menta e parmigiano-reggiano



		minted poached pears with parmesan









		MENU 44		crostini con gorgonzola



		toasts with gorgonzola



		lasagne con funghi e formaggi



		mushroom and cheese lasagne



		stracotto



		pot roast, tuscan style



		insalata di rucola con parmigiano



		arugula salad with parmesan



		affogato di caffè



		ice cream drowned in coffee









		MENU 45		crostini con ricotta e pepe nero



		toasts with ricotta and black pepper



		gnudi bianchi



		ricotta dumplings



		spiedini di arista con pane



		roast pork skewers with bread



		patate con rosmarino



		rosemary potatoes



		budino al cioccolato



		italian chocolate pudding









		MENU 46		panini di bietola



		swiss chard stem sandwiches



		gnocchi alla romana



		baked potato dumplings with polenta and cheese



		agnello scottaditto marinato della nonna franco



		grandma franco’s marinated lamb chops



		pomodori arrostiti con aglio



		roasted plum tomatoes with garlic



		crostata di ricotta



		ricotta pie









		MENU 47		filo ripieno di formaggio e pomodori



		filo dough stuffed with cheese and sun-dried tomatoes



		minestra di pasta e ceci



		pasta and chickpea soup



		polpettone alla siciliana



		sicilian meatloaf



		cavollini di bruxelles saltati



		sautéed brussels sprouts



		biscotti italiani varie



		cookie tray









		MENU 48		crostini con prosciutto e miele



		toasts with prosciutto and honey



		conchiglie di pasta ripiene



		stuffed pasta shells



		petto di vitello ripieno con uvette e pinoli



		veal breast stuffed with raisins and pine nuts



		patate al forno



		oven-roasted potatoes



		salame al cioccolato



		chocolate salami









		MENU 49		pizzette



		small pizzas



		maccheroni con ricotta



		macaroni with ricotta



		petti di pollo con pomodori arrostiti e aglio



		chicken breasts with sun-dried tomatoes and garlic crust



		bietola alla romana



		swiss chard, roman style



		crema di amaretto



		amaretto decadence









		MENU 50		cuore di palmo al balsamico



		hearts of palm in balsamic vinegar



		minestrone



		italian vegetable soup



		petti di pollo aglio e olio



		chicken in oil and garlic



		piselli con prosciutto



		peas with prosciutto



		crostata di tartufo alla nocciola



		hazelnut truffle pie









		MENU 51		grissini con erbe e prosciutto



		breadsticks with herbs and prosciutto



		lasagne verde



		spinach lasagne



		braciole della nonna



		nana’s braciole



		cipolline al forno



		baked cipolline



		monte bianco



		chestnuts with cream









		MENU 52		biscotti di parmigiano



		parmesan wheels



		timballo



		sicilian timbale



		filetto di manzo grigliata



		grilled beef tenderloin



		verdure siciliane arrostiti



		roasted sicilian vegetables



		strufoli della nonna



		nana’s strufoli
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