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INTRODUCTION



Sunday Dinner never goes out of style. Six years ago (I can scarcely believe it has been that long!), I wrote my first cookbook, Whatever Happened To Sunday Dinner? Some of the happiest moments of my life have been spent in the kitchen, from cooking with my Sicilian Grandmother, and later cooking with my children from the time they were very small. Building on these wonderful memories, I wanted to help other families create similar memories of cooking together. I’m a “grassroots kind of girl”—I love farmers markets, wine tasting, festivals, street fairs, and Italian festivals. I began selling my first cookbook at these types of events, and the people who bought my book would regale me with how much it meant to have a book like mine, the only book on the market with 52 easy, delicious, authentic Sunday dinner menus. One gentleman even bought six of my books and had me sign them, one for himself and one for each of his five children! Months later, he wrote to tell me that they took turns hosting Sunday dinner every week. I truly believe this is because my cookbook is not just about good food; it’s also about a lifestyle, about a tradition. It’s about gathering those whom you love in the kitchen and cooking together, eating together, and building memories together. These are the traditions that never get old, that never go out of style. Classic. Timeless. What memories are made of.


So now I bring you This is Sunday Dinner, 52 completely new five course Italian menus for another year of delicious, memorable Sunday Dinners with those whom you love. People tease me, how many menus for Sunday Dinners do you have?! My response? Countless! I have done something slightly different and unique in this cookbook. While each menu is still five courses, the way we traditionally eat our Sunday Dinner in Italy, I have organized the 52 menus according to the four seasons and placed each season in a region of Italy that represents that season to me.


There are so many things I love about Italy. One of them is the seasonality of the food in each region. Sicily is known for its citrus, seafood, eggplant, and peppers. And these items are prevalent in Sicilian recipes. For this reason, I’ve included 13 of the menus in Summer in Sicily. Likewise, for me, Tuscany represents the beautiful, harvest–rich Fall: the pressing of the Chianti grapes, roasting chestnuts, the abundant harvest. Raising my children in Tuscany was a hugely important time in my life, and our favorite season was autumn. For this reason, I’ve brought you 13 of my favorite Tuscan menus, in Autumn in Tuscany. Nothing says spring like Campania, the beautiful seaside region that was the ancestral home of my father and, of course, the home of the beautiful city of Naples and the Amalfi Coast. Fresh mozzarella, abundant zucchini, lemons—as you’ve never seen them before—this is what Campania represents in the spring, and so I’ve brought you 13 Sunday Dinners from Spring in Campania. There is nothing more majestic than winter in the Italian Alps, with the snow-capped mountains, the beautiful town squares covered with snow, and the scent of cappuccino and hot chocolate wafting from the small caffés and pasticcerie. This was the life I led when I worked and lived in Piemonte. It was a new cuisine for me, being a Southern Italian girl, but one that I fell in love with, and have incorporated into my own winter menus. Therefore, I bring you 13 menus from Winter in Piemonte.


Italy has been called the most beautiful country on earth. It is a land of drama, from our breathtaking coastlines to our majestic mountains and volcanoes! And the people in Italy, especially Southern Italy, are dramatic, too, from our passion for our food to our incredible zest for life. We live each day to the fullest, in our love of food, and in our love of family life.


This is how I live my Italy, my Italian Sunday Dinners, and I hope you and your family enjoy them and make them part of your life, too, just as my family and I do. And as always, tutti a tavola e buon appetito!
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My beloved Ponte Vecchio, where I raised my children. Benvenuti alla mia tavola. (Welcome to my table!)




















Winter in Piemonte



When I first moved to Piemonte, I wasn’t sure I was in Italy. I accepted a position with a multinational company that moved me to Alessandria, a postwar city that resembled absolutely nothing of my Italy. Being 100 percent southern Italian I was accustomed to years of living with my parents in Rome, Naples, and Sicily, and, only as far north as Florence. In short, I was used to lots of sunshine, bougainvillea, beaches, and red sauces! Alessandria, on the other hand, greeted me with cloudy skies, dense fog, cold temperatures, and a lot of white food! I still remember my first Sunday afternoon in Alessandria, when my mother called me to make sure that I had arrived safely. I assured her that I had, but I told her I was not sure that I had landed in the right country! But soon I fell in love with the region’s rich, hearty, and satisfying cuisine. Full of delicious cheeses, creamy risottos, and decadent desserts, my Piemontese menus are perfect for winter Sunday dinners next to the fireplace!
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Lisa’s Favorite Wines from Piemonte


Reds


Barolo DOCG:* Full bodied, garnet red, intense, excellent with the rich, comforting food of Piemonte.


Barbaresco DOCG: Great for cooking as well as drinking.


Grignolino: Light-bodied red from the hills of Piemonte—it’s like a first cousin to a French beaujolais, and meant to be drunk young, fresh, and slightly chilled. The name comes from the Piemontese dialect for grape seed. Excellent with everything!


Nebbiolo d’Alba DOC:** Made from the nebbiolo grape and named for the nebbia (Italian for fog), because Piemonte is very foggy. In the fall the fog rolls in every day during the harvest months.


Barbera DOC: from the Barbera grape, this wine is known for its full bodied flavor, excellent with Piemontese food.


Dolcetto: Considered an everyday table wine, like Barbera, Dolcetto is made from the Dolcetto grape, yet it is not sweet at all, as you might infer from the name (dolce means “sweet” in Italian). It is called Dolcetto because the low acidity gives this grape its sweetness when eaten right off the vine. During the vinification process, however, the tannins in the grape balance out the sweetness to produce a crisp, fresh wine with a bite. Also, due to its low acidity (much like the San Marzano tomato, which I use for my tomato sauce), Dolcetto can be made with less sugar, making it a lighter red than other Piemontese reds. It’s a great value (about 6 euros in Italy!) and less than $20 in the United States. So indulge!


Whites


Gavi DOCG


Dessert Wines


Asti Spumante


Moscato d’Asti DOCG


*    DOCG stands for Denominazione di Origine Controllata e Garantita, the highest classification of Italian wines. It means that production methods are strictly controlled and the quality of the wine in each bottle is guaranteed.


**  DOC on an Italian wine label stands for Denominazione di Origine Controllata, and refers to government guarantees of the wine’s origin and quality.
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Menu 1


SERVES 8




Frutta Ripiena Stuffed Fruit


Linguine all’Aja Linguine with L’Aja


Bistecca in Glassa di Barbaresco Steak in Barbaresco Glaze


Crochette di Patate Potato Croquettes


Sfoglia Ripiena di Mela e Mandorle Apple-Almond Turnovers





This menu features l’aja, the classic Piemontese walnut sauce. It is absolutely delicious on a variety of foods: appetizers, pasta dishes, even meats. Here I use it in my favorite way—in a rich, creamy pasta sauce, with a little bit of arugula to give it just the right kick. Walnut sauce on pasta is one of the most decadent dishes you will ever enjoy. Whenever I prepare it, my children and I reminisce about my youngest son’s 12th birthday, when we hiked in the Dolomite Mountains and stopped for lunch at a beautiful refugio (“lodge”). That’s where we enjoyed this incredible sauce on ravioli—the experience of a lifetime—and I dream about it to this day!


Steak made with a wonderful reduction of Barbaresco, the Piemontese signature wine, is the perfect second act after Linguine with l’Aja. The food in this region is exactly like this menu—hearty and delicious!


Finish the meal with scrumptious, yet easy-to-make apple-almond turnovers. They’re a perfect example of a recipe that even the most inexperienced cooks in your family, young or old, can help prepare. Cook together and eat together—that is what Sunday dinner is all about!


Buon cibo, buon vino, buoni amici! (Good food, good wine, good friends!)
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Frutta Ripiena


Stuffed Fruit


Stuffed Figs


12 figs


6 tablespoons Port wine


8 ounces Gorgonzola cheese, imported from Italy


To prepare and stuff the figs: In a bowl combine the figs and Port wine. Cover the bowl and let the figs soak for 2 hours. Drain the figs from the port wine, and place them on a platter. Cut a slit across the top of each fig and form a small hollow inside the fig with the back of a teaspoon. Cut the Gorgonzola into 12 pieces and fill each fig with a piece of the cheese.


Stuffed Dates


12 dates


8 ounces mascarpone cheese, at room temperature


1 tablespoon heavy cream


2 teaspoons lemon peel, grated


2 tablespoons chopped walnuts


To prepare and stuff the dates: Remove the pits from the dates. Slice the dates lengthwise. Using a tablespoon, beat together the mascarpone cheese, heavy cream, and lemon peel in a small bowl. Fold in the chopped walnuts. Stuff the mixture into the dates. Arrange the dates and figs on a platter and serve.


Linguine all’Aja


Linguine with L’Aja


For l’Aja


1 cup cubed Italian white bread, crust removed


2 cups whole milk


1 cup walnuts, chopped


8 whole cloves of garlic


2 cups extra virgin olive oil


2 teaspoons Sicilian sea salt, fine


1 teaspoon freshly ground black pepper


For the Linguine


2 pounds linguine


2 bunches fresh arugula (approximately 12 ounces)


3 tablespoons unsalted butter


1 cup grated Parmigiano Reggiano


1. To make l’aja: Soak the bread in the milk for 30 minutes or until the bread has completely absorbed the milk. Place the soaked bread, walnuts, garlic, oil, salt, and pepper in a blender or food processor and puree.


2. To complete the dish: Bring a large pasta pot (6 to 8 quarts of water) to a rolling boil. Cook 2 pounds of linguine according to package directions. While the pasta is cooking, chop the arugula. Place the arugula, l’aja sauce, the butter, and the Parmigiano Reggiano in a large pasta bowl. Toss with the linguine and serve.


Bistecca in Glassa di Barbaresco


Steak in Barbaresco Glaze
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For the Barbaresco Glaze


3 cups Barbaresco wine


4 whole shallots, peeled


2 sage sprigs


2 rosemary sprigs


For the Steak


½ cup unbleached flour


2 teaspoons Sicilian sea salt, fine


1 teaspoon freshly ground black pepper


8 (8-ounce) sirloin steaks


½ cup extra virgin olive oil


1.  To make the glaze: In a medium-size saucepan (approximately 2 quarts), bring the wine, shallots, sage sprigs, and rosemary sprigs to a boil for 3 to 4 minutes. Reduce heat to medium. Cook for 14 minutes, or until the liquid is reduced by half. Discard the shallots, sage, and rosemary. Set glaze aside.


2.  To prepare the steak: In a shallow dish, such as a pie plate, place the unbleached flour with the salt and pepper. Dredge each sirloin steak in the flour on either side. You will need 2 large skillets. In each skillet, place ¼ cup of the extra virgin olive oil and heat until it is smoking, about 2 to 3 minutes. Over medium-high heat, cook 4 steaks in each pan for 2 minutes on either side or until browned. Pour the Barbaresco glaze over the steaks. Cook for 3 minutes.


3. Transfer to a platter, drizzle the glaze on the steaks, and serve.


Crochette di Patate


Potato Croquettes


2 pounds white boiling potatoes, peeled


3 large eggs, separated; reserve the egg whites


¾ cup grated Parmigiano Reggiano


2 teaspoons Sicilian sea salt, fine


1 teaspoon freshly ground black pepper


3 ounces mozzarella, cut into ¼-inch cubes


1½ cups dried breadcrumbs Canola oil, for frying


1. In a large saucepan filled with water, bring the water to a rolling boil and cook the potatoes until soft, approximately 15 minutes. Drain the potatoes and mash them with a potato masher or in a mixer. Transfer the mashed potatoes to a large bowl. Stir the egg yolks and the Parmigiano cheese into the potato mixture and add the salt and pepper.


2. Using your hands, shape 3 tablespoons of the potato mixture into a 3 × 1-inch log and place it on a platter. Repeat until you’ve used up all the potatoes. Make a small hole in the top of each log and insert a small cube of mozzarella. Cover the cheese with the potato mixture.


3. Beat the reserved egg whites until frothy and place them in a shallow dish, such as a pie plate. Place the breadcrumbs in another shallow dish, such as a pie plate. Dip the potato logs into the egg whites first, then roll them in the breadcrumbs, and place them on a wire rack to dry for 20 minutes.


4. Pour about ¾-inch of canola oil into a large, deep frying pan over medium heat. Fry the crochette until they’re golden brown. Drain them on paper towels and serve.




LISA’S TIP


The potato mixture can be made a day ahead and refrigerated, if desired.





Sfoglia Ripiena di Mela e Mandorle


Apple-Almond Turnovers


4 large Braeburn, Honeycrisp, or Granny Smith apples, peeled, halved, and cored


½ cup apple cider vinegar


½ cup sugar


1 teaspoon pure vanilla extract


1 (14-ounce) package frozen puff pastry, thawed


4 ounces almond paste (imported from Italy; the paste comes in a tube, and can be found at most major grocery stores)


4 tablespoons unsalted butter, cut into small cubes


1 large egg, beaten Granulated sugar, for decoration


1. Preheat the oven to 400°F.


2. In a large saucepan, approximately 4 quarts, place the apples, vinegar, sugar, ¾ cup water, and vanilla. Cook for 30 minutes over medium heat.


3. Remove the pan from the stove and let the mixture cool. If the apple mixture is watery, drain off some of the liquid—it should resemble applesauce.


4. Roll out the puff pastry on a flat surface to a 14 × 12-inch rectangle and place the puff pastry on a baking sheet lined with parchment paper or a silpat. (A silpat is a nonstick silicone baking mat available at all cooking and major department stores.) Spread a thin layer of the almond paste on the puff pastry. Place the apple mixture horizontally at the center of the puff pastry. Place the butter cubes on the apple mixture.


5. Fold both ends of the puff pastry in over the apple mixture until the puff pastry meets in the center. Crimp the puff pastry with your fingers. Brush the puff pastry with the beaten egg and sprinkle with granulated sugar to decorate. With a paring knife, cut 4 to 6 two-inch-long slits on either side of the seam of the puff pastry to vent the turnover. Bake for 30 minutes.


 


Menu 2


SERVES 8




Polpettine di Formaggio e Noci Cheese and Walnut Patties


Zuppa d’ Inverno Winter Soup


Scalloppine di Vitello Impanato Breaded Veal Scaloppine


Punti di Asparagi con Fontina Asparagus Tips with Fontina


Crostata di Olio di Oliva e Pera Olive Oil and Pear Crostata





Everyone is always surprised by how many soups I prepare, and how many soups we eat in Italy! Zuppa is so popular—and in northern Italy, the zuppe are hearty and warming—the ultimate comfort food! Winter Soup, in this menu, is chock-full of healthy and satisfying vegetables.


Veal Scaloppine is a classic dish of the Piemonte region. The delicate veal, wrapped in crunchy, golden breadcrumbs, is irresistible and comforting.


Fontina cheese, like Gorgonzola, is a northern Italian cheese with a delicate flavor that melts and pairs beautifully with delicate asparagus.


I love desserts made with olive oil, rather than butter, because the flavor is so intense and smooth. Here you have the classic Italian crostata (a baked tart or pie) featuring a wonderful pear filling.


Buon appetito!
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Polpettine di Formaggio e Noci


Cheese and Walnut Patties


16 ounces fresh, soft goat cheese


3 cups grated Parmigiano Reggiano


1½ cups walnuts, finely chopped


2 cups breadcrumbs


½ cup extra virgin olive oil


2 teaspoons spicy mustard, either imported Italian, or French, such as Dijon


1 teaspoon Sicilian sea salt, fine


½ teaspoon ground black pepper


1. In a medium bowl, using a wooden spoon, mix together the goat cheese, Parmigiano cheese, and chopped walnuts to form a thick paste. Shape the paste into balls, approximately the size of cherries, and flatten them slightly to make little patties. Coat the patties in the breadcrumbs.


2. Place half the olive oil (¼ cup) in a large frying pan and fry the patties for 5 minutes, turning them over once or twice until they are golden all over.


3. In a small bowl with a fork, mix the remaining ¼ cup olive oil with the mustard, salt, and pepper.


4. Place the hot cheese-and-walnut patties on a plate. Drizzle a little of the olive oil/mustard dressing on top, and serve.


Zuppa d’Inverno


Winter Soup


4 pounds mussels, in the shell, scrubbed


1 cup white wine


½ cup extra virgin olive oil


¼ cup Italian flat leaf parsley, chopped


4 garlic cloves, peeled and chopped


3 pounds broccoli rabe, chopped, including the stem


1½ heads escarole, cut in long strips


1 pound gold potatoes, such as Yukon gold, peeled and cut into 1-inch cubes


2 teaspoons Sicilian sea salt, fine


1 teaspoon freshly ground black pepper


1 teaspoon crushed red pepper flakes


2 cups ditalini pasta


1. In a large saucepan (4 quarts), combine the mussels, wine, ¼ cup of extra virgin olive oil, parsley, and ¾ cup water. Simmer and cook until the mussels open (for at least 8 minutes). Transfer the mussels to a bowl using a slotted spoon and save the wine liquid. Discard any mussels that do not open. When the mussels are cool, open them all the way and remove each mussel from the shell. Set aside.


2. Bring 4 cups of water to a boil in a saucepan or a pasta pot. In a large Dutch oven or a heavy pot, place the remaining ¼ cup of extra virgin olive oil and the garlic, and cook until translucent, approximately 3 minutes. Add the broccoli rabe and escarole, and then stir in the potatoes. Cook until all the greens are wilted and the vegetables are well coated in the olive oil, approximately 5 to 6 minutes. Add the wine mixture, in which you cooked the mussels, and then add the 4 cups of water that you just brought to a boil. Add the salt, pepper, and crushed red pepper flakes.


3. Simmer the soup for 10 to 15 minutes. Continue to simmer and stir occasionally, making sure that the potatoes are cooked through. Pour in the ditalini pasta and cook for 10 to 12 minutes more. Serve with a drizzle of olive oil.


Scaloppine di Vitello Impanato


Breaded Veal Scaloppine


2 pounds veal scaloppine, sliced to 1⁄4-inch thickness (about 8 pieces) Unbleached flour, for dredging


4 eggs, beaten


3 cups breadcrumbs


½ cup extra virgin olive oil


4 shallots, finely chopped


1 teaspoon Sicilian sea salt, fine


1. Dip each piece of veal scaloppine in the flour, then in the beaten eggs, and then in the breadcrumbs.


2. In a large frying pan, heat the olive oil. Add the shallots and sauté until translucent. Remove the shallots from the pan and set them aside.


3. Arrange as many veal scaloppine as you can fit into the same pan and cook until they’re golden brown on both sides. Place the veal on paper towels to drain.


4. To serve, top with the sautéed shallots and sea salt.


NOTE: The recipe below, for Asparagus Tips with Fontina, is used to top the veal and shallots. See instructions below for assembling the dish.


Punti di Asparagi con Fontina


Asparagus Tips with Fontina


4 tablespoons unsalted butter


4 shallots, finely chopped


2 pounds fresh asparagus tips


½ cup vegetable broth


12 ounces sliced Fontina cheese, imported from Italy


1. In a large frying pan, melt the butter over a low flame. Add the shallots and sauté until they become translucent, for approximately five minutes. Add the asparagus tips and broth, and cook until the broth reduces to about half of what it was, but the asparagus tips are still firm.


2.  To assemble the dish: On a large platter arrange the veal scaloppine (recipe above), top with the asparagus, and layer the fontina cheese slices on the asparagus tips. The cheese will melt slightly from the heat of the asparagus. Serve warm.
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My beautiful 94 year old mother, snapping the asparagus!


Crostata di Olio di Oliva e Pera


Olive Oil and Pear Crostata


For the Crust


¾ cup walnuts, chopped


1 cup cornmeal, very fine (best if it is imported polenta from Italy)


2½ cups unbleached flour


½ cup sugar


½ teaspoon Sicilian sea salt, fine


¾ cup extra virgin olive oil


1 large egg


½ cup water, very cold


For the Filling


3 pounds ripe pears (Bosc or d’Anjou)


4 tablespoons fresh lemon juice


6 tablespoons sugar


3 tablespoons unbleached flour


1.  To make the pastry: In a food processor or a blender, combine the walnuts, cornmeal, flour, sugar, and salt, and pulse until the walnuts are ground very coarsely. Pour the olive oil into the blender or food processor and blend until the oil is completely distributed through the dough. Add the egg and pulse again. Then sprinkle onto the dough 8 or 10 drops of ice water. Remove the dough and form it into one big ball.


2. Break the dough into 2 balls: one 2⁄3 of the dough and one 1⁄3 of the dough. Flatten each ball into a disk, roll the large ball out to a diameter slightly larger than the pie plate, and place it in a 10-inch pie plate. Set aside the small ball of dough.


3. Preheat the oven to 375°F.


4. To make the filling and prepare the crostata: Peel and core the pears, and then cut them into long, thin slices. Place the slices in a medium-size bowl and toss with the lemon juice and sugar. Then sprinkle the pears with the flour and toss until they’re well coated. Spread the fruit mixture into the pie crust.


5. Roll out the small ball of dough and cut it into ¼-inch-wide strips. Place the strips on top of the crostata in a lattice pattern. Place the pie dish in the preheated oven and bake for 35 minutes until golden. Serve warm.


 


Menu 3


SERVES 8




Triangoli di Mortadella Mortadella Triangles


Risotto di Formaggio Fondente Risotto in Melted Cheese


Pollo Fritto Marinato Marinated Fried Chicken


Bietola con Aglio e Peperoncino Schiacciato Swiss Chard with Garlic and Crushed Red Pepper


Torta di Mela e Zucca Pumpkin and Apple Cake





Mortadella is a bit like Italian bologna. The difference between American bologna and mortadella is that pieces of fat, each of which is about the size of a pea, are visible in mortadella. In addition, mortadella is much wider than bologna (it’s approximately 8 or 9 inches in diameter). When you go into a deli or a small grocery shop in Italy, the mortadella is cut fresh for you. It is never sold presliced or prepackaged. When my youngest son Guido was not even 18 months old, and did not speak yet, he would take his little hand and imitate the motion of the meat slicer cutting the mortadella to tell me that he wanted to go to the deli, down the street from our home in Florence, Italy, to buy the mortadella for his snack. He still eats it to this day!


The Risotto in Melted Cheese in this menu brings back so many memories for me. When I first moved to Piemonte, nothing was familiar. Everything was foreign, and I barely felt as if I was in Italy. Being a southern Italian girl, I was used to my red sauces, lots of stuffed peppers, and Sicilian desserts. In Piemonte, I saw nothing but rice dishes, lots of cheese, and polenta. On a cold January Sunday, when the snow is falling outside, nothing is more comforting than a bowl of creamy Italian risotto with gooey melted cheese.


When I moved to Piemonte, I lived in the city of Alessandria. Alessandria is known for its Bagna Cauda (see Menu 6), as well as the delicious chicken dish in this menu—a marinated fried chicken called Pollo in Carpione. I love the carpione sauce, not only on chicken, but also on fish and vegetables.


When I lived in Alessandria, one of my favorite things to do on a Sunday afternoon was to go to the picturesque town of Asti. Yes, this is the town where the bubbly sweet drink called Asti Spumante was born! I loved the churches in Asti, as well as the town square, and most of all I loved a small, amazing Sicilian bakery in this Piemontese city. I immediately became friends with the owners, a lovely couple from Sicily, and even though I lived way up in Piemonte, up in the Alps and hours away from my beloved island of Sicily, at least on Sundays I could still indulge in cannoli! In this Sicilian bakery, they also made many delicious Piemontese desserts. Among my favorites was Pumpkin and Apple Cake, which always brings back fond memories of fall in the Midwest, where I was born and raised.
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Triangoli di Mortadella


Mortadella Triangles


1 cup whole milk ricotta


2 teaspoons horseradish


1 tablespoon Italian flat leaf parsley, chopped


1 teaspoon Sicilian sea salt, fine


½ teaspoon freshly ground black pepper


6 slices mortadella


1. In a bowl, stir together the ricotta and the horseradish. Stir in the parsley. Season with the salt and pepper.


2. Place 1 mortadella slice on a flat surface and spread with ¼ of the ricotta mixture. Then, top with another mortadella slice. Press down gently. Spread another layer of the ricotta mixture and 1 more slice of the mortadella.


3. Cut into 4 pie-shaped wedges. Repeat with the other 3 slices of mortadella and serve.


Risotto di Formaggio Fondente


Risotto in Melted Cheese


4 cups Arborio rice, imported from Italy


6 tablespoons unsalted butter


4 fresh sage leaves


1 pound Fontina cheese, cubed, imported from Italy


½ cup Parmigiano Reggiano, grated


1 teaspoon Sicilian sea salt, fine


1 teaspoon freshly ground black pepper


1. Follow the instructions on the box of Arborio rice, cooking it until the rice is al dente. There should be no liquid in the rice when it is done.


2. In a medium-size frying pan, melt the butter, and then add the sage, stirring, until the sage begins to turn color and wilt, and the butter begins to turn brown.


3. In a large serving bowl, combine the hot rice, the melted butter–and–sage mixture, the Fontina cheese and Parmigiano cheese, and the salt and pepper. Toss well and serve.


Pollo Fritto Marinato


Marinated Fried Chicken


For the Chicken


1 cup extra virgin olive oil


2 pounds boneless, skinless chicken breasts


4 eggs, beaten


2 cups breadcrumbs


For the Carpione Sauce


4 tablespoons extra virgin olive oil


2 medium-size red onions, sliced


2 cups white wine


2 cups apple cider vinegar


1 teaspoon Sicilian sea salt, fine


½ teaspoon freshly ground black pepper


1.  To make the chicken: Heat the olive oil in a large frying pan. Dip the chicken breasts in the beaten eggs and then dredge them in the breadcrumbs. Fry the breasts until they’re golden brown, approximately 4–6 minutes on each side. Drain the chicken breasts on paper towels and then transfer them to a large ceramic casserole dish.


2.  To make the sauce: Place 4 tablespoons of extra virgin olive oil in a medium-size frying pan and sauté the onions until they are transparent, for approximately 5 minutes. Add the wine and vinegar, salt and pepper, and simmer for 4–5 minutes.


3. Pour the onion mixture over the fried chicken breasts and serve.




LISA’S TIP


Make a double batch of the Carpione Sauce and freeze half to use later on vegetables or fish.





Bietola con Aglio e Peperoncino Schiacciato


Swiss Chard with Garlic and Crushed Red Pepper


¼ cup extra virgin olive oil


4 cloves of garlic, chopped


4 large bunches of Swiss chard, coarsely chopped, stems removed


1 teaspoon crushed red pepper flakes


Place the extra virgin olive oil in a large frying pan over medium heat. Sauté the garlic for 1 minute. Add all the Swiss chard to the frying pan and cook it for approximately 2–3 minutes, until the leaves are bright green and not too wilted. Add the crushed red pepper and serve.


Torta di Mela e Zucca


Pumpkin and Apple Cake


Butter, for greasing the baking dish


1 cup Marsala wine


½ cup raisins


10 dried figs, chopped


4 cups diced pumpkin (if using canned pumpkin, use 2 cups)


3 cups Braeburn or Honeycrisp apples, peeled and diced


1½ cups whole milk


1½ cups sugar


3 eggs, beaten


6 ounces unsweetened chocolate (if it’s in a baking bar, chop it coarsely or use unsweetened chocolate chips)


4 ounces bittersweet chocolate (if it’s in a bar, chop it coarsely or use bittersweet chocolate chips)


1 cup amaretto cookies, crushed


1 teaspoon grated lemon zest


1 teaspoon pure vanilla extract


6 tablespoons light rum


1. Preheat the oven to 325°F.


2. Butter a 13 × 9-inch heatproof glass baking dish.


3. In a small bowl, place the Marsala wine and soak the raisins and figs for 15–20 minutes. Drain the fruit and set it aside.


4. Place the pumpkin, apples, milk, and sugar in a large 6-quart pot, and cook over low heat. Simmer the mixture for approximately 15 minutes. (If you’re using fresh pumpkin, make sure the pumpkin is cooked all the way through before adding the next ingredients.)


5. Mix the eggs, all the chocolate, the amaretto cookies, lemon zest, vanilla, rum, and the figs and raisins into the pumpkin mixture. Pour the batter into the prepared dish and bake for 2–2½ hours until a toothpick comes out clean.



[image: ]





There are few traditions more prized in Piemonte than hunting for truffles! Here, with my trusted, experienced guide, Ermanno, and his trained dog, Mara, we had a successful day finding these earthy treasures!





 


Menu 4


SERVES 8




Zucca Fritta Fried Squash


Lasagne con Brocoletti e Salsiccie Sausage and Broccoli Rabe Lasagne


Cotoletta di Arista Impanato Breaded Pork Cutlets


Insalata d’Inverno con Pecorino Winter Salad with Pecorino


Prugne al Vino Plums in Wine





In the winter months, the combination of sausage and broccoli rabe is enjoyed all over Italy. I first had this classic combo on the island of Sardinia and included it in my first cookbook, Whatever Happened to Sunday Dinner? Until I moved to Piemonte, though, I had only eaten sausage and broccoli rabe on short pasta, which is delicious. But in Piemonte, when I first tasted Lasagne with Sausage and Broccoli Rabe in a creamy, velvety, besciamella sauce, the combination was taken to a whole new level of comfort food!


Likewise, the Breaded Pork Cutlets in this menu are comforting and delicious, thanks to the Parmigiano cheese added to the breadcrumbs.


The refreshing, Winter Salad with Pecorino, a unique combination of apples, arugula, and endive is the perfect complement to this winter menu. Walnut oil, instead of olive oil, is commonly used in salads in northern Italy, and gives them a great, nutty flavor.


Fruit, in some form, is the most popular way to enjoy dessert all over Italy. Even we Italian Americans always have fruit on our Sunday dinner table before we indulge in a sweet dessert. Plums in Wine, served with vanilla gelato, are the perfect ending to this delicious Piemontese menu.


Benvenuti a tavola! (Welcome to the table!)
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Zucca Fritta


Fried Squash


4 large eggs


3 tablespoons sugar


2 teaspoons Sicilian sea salt, fine


2 cups breadcrumbs


1 cup ground Italian amaretto cookies


Approximately 3 cups canola oil, for frying


4 pounds butternut squash, peeled, seeded, and cut in ½-inch-wide x 4-inch-long slices


Zest of 1 orange


1. In a shallow dish, such as a pie plate, beat the eggs. In another shallow dish, place the sugar, salt, breadcrumbs, and ground amaretto cookies.


2. Place the canola oil in a large frying pan and heat over medium to high heat until small bubbles start to form around the periphery of the pan.


3. Dip each slice of squash, first in the egg, and then in the breadcrumb mixture, coating it evenly. Place the squash slices in the hot oil until they’re golden on both sides, approximately 5–6 minutes. Repeat until all the slices are cooked.


4. Place the fried squash on a platter, top it with the orange zest, and serve.


Lasagne con Brocoletti e Salsiccie


Sausage and Broccoli Rabe Lasagne


For the Sausage and Broccoli Rabe Filling


2 tablespoons unsalted butter, melted


1 pound broccoli rabe


½ cup extra virgin olive oil


8 garlic cloves, chopped


1 teaspoon crushed red pepper flakes


2 pounds sweet Italian sausage, loose (not in the casing)


½ cup breadcrumbs


For the Besciamella Sauce


1 stick unsalted butter


½ cup unbleached flour


3 cups whole milk


½ teaspoon Sicilian sea salt, fine


½ teaspoon freshly ground black pepper


1 cup Parmigiano Reggiano, grated


For the Lasagne


2 pounds imported Italian lasagne of good quality, such as De Cecco or DelVerde


2 cups Fontina cheese, imported from Italy, grated


1 cup Parmigiano Reggiano, grated


1. To prepare the sausage and broccoli rabe: Place the melted butter in a deep lasagne pan. Chop the broccoli rabe. In an 8-quart pot of boiling water, cook the broccoli rabe until tender, about 5 minutes. Drain well in a colander and set aside.


2. Add the oil to a large frying pan and cook the garlic, and red pepper flakes, for approximately 3 minutes. Add the sausage and cook, breaking up the sausage with a wooden spoon until the inside of the sausage is no longer pink, approximately 6 minutes. Stir in the broccoli rabe and cook for 4 more minutes. Stir in the breadcrumbs. Remove from the heat. Set aside.


3. To make the besciamella sauce: In another large frying pan, melt the stick of butter and stir in the flour until it is completely absorbed by the butter to form a coarse-textured paste. Add the milk to the flour-and-butter mixture in a slow stream, stirring constantly with a wooden spoon until it forms a velvety, thick white sauce. Stir in the salt and pepper and then remove from heat.


4.  To prepare the lasagne: Preheat the oven to 325°F. Cook the lasagne according to the instructions on the package. Place two layers of lasagne on the bottom of the prepared pan. Top with the broccoli rabe and sausage filling, then the besciamella sauce, then Fontina and Parmigiano. Repeat until you end with a layer of lasagne. Pour the remaining besciamella on top of the lasagne and bake for 20 minutes.




LISA’S TIP


I like a lot of besciamella in my lasagne, so I usually double the recipe for the besciamella so the lasagne is nice and creamy.





Cotoletta di Arista Impanato


Breaded Pork Cutlets


4 eggs, beaten


¼ cup whole milk


3 cups breadcrumbs


1 cup Parmigiano Reggiano, grated


¼ cup Italian flat leaf parsley, chopped


¼ cup extra virgin olive oil


6 cloves garlic, chopped


8 pork cutlets


1. Preheat the oven to 325°F.


2. In a bowl, beat together the eggs and milk.


3. In another bowl, mix together the breadcrumbs, Parmigiano, and parsley.


4. In a large frying pan heat the olive oil. Stir in the garlic and cook until golden. Remove the garlic.


5. Dip each pork cutlet into the egg and milk mixture, and then into the breadcrumbs. Place the cutlets in the frying pan over medium heat and cook until they’re golden brown, approximately 5 minutes on each side.


6. Transfer the pork cutlets to a large, ovenproof casserole. Cook for 30 minutes in the preheated oven and serve.


Insalata d’Inverno con Pecorino


Winter Salad with Pecorino


1 cup walnut oil


6 tablespoons red wine vinegar, excellent quality, preferably imported from Italy


1 teaspoon Sicilian sea salt, fine


1 teaspoon freshly ground black pepper


4 bunches arugula


4 Belgian endive, cored and cut into 1-inch-long pieces


3 apples, cored and cut into thin slices


½ pound Pecorino Romano, shaved paper thin


1. In a measuring cup combine walnut oil, vinegar, salt, and pepper.


2. In a large salad bowl place the arugula, endive, and apple slices. Toss with the oil and vinegar mixture.


3. Place in 8 salad bowls and garnish with the Pecorino shavings.


Prugne al Vino


Plums in Wine
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3 cups white wine


1 cup sugar


3 cinnamon sticks


Rind of 2 lemons, thinly sliced


16 plums, pitted and halved


½ gallon vanilla gelato


1. In a large saucepan, approximately 4 to 6 quarts, place the wine and sugar. Cook over medium heat, stirring until the sugar has dissolved into the wine. Add the cinnamon sticks and thin strips of lemon rind. Add the plums. Reduce the heat to a simmer and cook the mixture for approximately 12 to 15 minutes.


2. Remove the plums with a slotted spoon and place them in a medium-size serving bowl.


3. Continue to cook the syrup in the saucepan until it is thick enough to coat the back of a wooden spoon.


4. To serve, place 3 or 4 plum halves in a small bowl, top with one scoop of the vanilla gelato, and drizzle the plum syrup on top.


 


Menu 5


SERVES 8




Bruschetta Verde con Fontina Bruschetta with Greens and Fontina


Lasagne in Bianco White Lasagne


Stufato di Manzo Piemontese Piemontese Stewed Beef


Insalata di Mela, Finocchio e Sedano Fennel, Celery, and Apple Salad


Biscotti alla Nocciola Hazelnut Cookies





In my introduction to Piemonte, I mentioned that I was surprised not to find my beloved southern Italian red sauces when I arrived in northern Italy, and all the food seemed white! This menu features one item of white food I would not change for the world: White Lasagne. Definitely Italian comfort food, the besciamella sauce and the Fontina and Parmigiano cheeses make this dish a creamy, gooey slice of heaven, ideal for a cold, winter Sunday! And the great part of making lasagne is that everyone can be involved—no matter how experienced. Children have great fun layering the cheeses.


This menu ends with a perfect example of simple, rustic Italian baking. With only four ingredients, Hazelnut Cookies are delicious and easy to make. They’ve become a staple in my kitchen.


Sempre famiglia! (Always family!)
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Bruschetta Verde con Fontina


Bruschetta with Greens and Fontina
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1 loaf of ciabatta (flat, wide Italian bread, sold at all bread shops and in most grocery stores)


2 cloves garlic, cut in half


¼ cup extra virgin olive oil


1 pound fresh spinach


1½ cups Fontina cheese, shredded


1. Slice the loaf of ciabatta into ¾-inch-wide slices. Place the bread on a baking sheet under the broiler, set to high, and toast the bread until it is golden brown. Remove it from oven. Rub the cut garlic cloves across the surface of toasted bread slices. Discard the garlic.


2. Preheat the oven to 325°F.


3. In a medium-size saucepan, pour the extra virgin olive oil. Sauté the spinach until it wilts. Drain the spinach very well so that there is no liquid (you can also use paper towels to absorb all the liquid). Arrange the sautéed spinach on the toasted garlic bread and top with the Fontina.


4. Put the bread into the preheated oven for 2–3 minutes until the cheese melts. Serve.


Lasagne in Bianco


White Lasagne


2 pounds excellent-quality lasagne, imported from Italy


For the besciamella sauce


4 tablespoons unsalted butter


½ cup unbleached flour


4 cups whole milk


1 teaspoon Sicilian sea salt, fine


1 teaspoons nutmeg, grated


For the Lasagne:


12 ounces prosciutto cotto, thinly sliced


12 ounces Fontina cheese, thinly sliced


1½ cups Parmigiano Reggiano, grated


1 teaspoon nutmeg, grated


1. Preheat the oven to 325°F.


2.  To make the pasta: Put a large 8-quart pasta pot on the stove and bring it to a rolling boil. Cook the lasagne according to the directions on the package. Drain the lasagne in a colander. Immediately place the drained lasagne on clean cotton or linen kitchen towels, on your kitchen table. Lay the lasagne flat on the towels, so they do not overlap, and cover them with another layer of towels.


3.  To make the besciamella sauce: Melt the butter in a large frying pan. Slowly add the flour and mix it into the butter with a wooden spoon until all the flour has been incorporated into the butter. Slowly begin to pour in the milk (see Note). While the milk is thickening slightly in the pan, add the salt and grated nutmeg. The besciamella should coat the back of a wooden spoon, but still be thin enough to spoon with a ladle over the lasagne.


4. Immediately remove the besciamella from the heat.


5.  To assemble the lasagne: Ladle some of the besciamella into the bottom of a deep, 13 × 9-inch lasagne pan, then add 2 layers of lasagne noodles, another layer of besciamella, a layer of prosciutto, and a layer of Fontina. Sprinkle some of the Parmigiano on top. Add another layer of lasagne, besciamella, prosciutto, Fontina, and Parmigiano. Repeat until you have filled the pan. You should end with a layer of lasagne topped with besciamella and Parmigiano. Cook the lasagne for 30 minutes until the cheeses on top are completely melted and golden brown.


*    Note: Although the besciamella sauce in this recipe uses the same ingredients in all my recipes for besciamella, you will notice that the proportion of milk to the flour and butter is much greater. That’s because you want a thinner besciamella to keep the lasagne from getting too dry as it bakes. In white lasagne, the besciamella is the only sauce used—it is not mixed with tomato sauce—so it needs to be thin.


Stufato di Manzo Piemontese


Piemontese Stewed Beef


4 pounds chuck roast, cleaned and cut into 2-inch cubes


1 cup, plus 1 tablespoon, extra virgin olive oil


¼ cup sage, chopped


¼ cup thyme, chopped


¼ cup rosemary, chopped


2 teaspoons Sicilian sea salt, fine


1 teaspoon freshly ground black pepper


3 large carrots, peeled


3 large celery stalks


3 white onions


5 tablespoons unsalted butter


4 bay leaves


1 bottle Barolo wine, excellent quality


2 cups vegetable or beef bouillon, excellent quality


1. Place all the cubed meat in a large bowl and coat with ½ cup (8 tablespoons) of olive oil. Add the chopped herbs, 1 teaspoon of the salt, and the pepper, and mix very well, using your hands. Allow the meat to marinate for 30 minutes.


2. Chop the carrots, celery, and onions.


3. In a large frying pan, melt 3 tablespoons of the butter over medium heat and add approximately 6 tablespoons of olive oil. Sear the chuck roast until all the pieces are brown on the outside, approximately 8–10 minutes.


4. Transfer the meat to a large bowl. Add 2 more tablespoons of butter and 3 more tablespoons of the olive oil to the frying pan, and sauté the carrots, celery, and onions (the soffritto, as we call it in Italian) until the mixture becomes golden, approximately 6 minutes. Add the remaining 1 teaspoon salt.


5. Transfer the meat-and-vegetable mixture to a large 6-quart pot. Add 2⁄3 of the bottle of Barolo and the vegetable or beef stock to the pot. Bring the mixture to a low simmer and cook for 2–2½ hours over a low flame. Serve with Barolo.


Insalata di Mela, Finocchio e Sedano


Fennel, Celery, and Apple Salad


1 cup plain, organic yogurt, excellent quality, such as Greek yogurt


2 tablespoons chives, chopped


1 teaspoon Sicilian sea salt, fine


1 teaspoon freshly ground black pepper


4 fennel bulbs, fronds removed


2 green apples


2 celery hearts


1.  To prepare the dressing: In a medium-size bowl, mix the yogurt and chives, and season with salt and pepper. Set aside.


2. Slice the fennel, and core and slice the apples. Slice the celery hearts into rounds.


3. Combine all ingredients with the yogurt dressing.


Biscotti alla Nocciola


Hazelnut Cookies


¾ cup hazelnuts


1 cup unbleached flour


½ cup sugar


1 stick unsalted butter, cold and cut into squares


1. On a small baking sheet, toast the hazelnuts in a preheated 350°F oven for 5 minutes. Let the nuts cool completely.


2. In either a blender or a food processor, chop the nuts until finely ground. In a medium bowl, add the nuts to the flour and sugar until well combined. In a stand mixer, or with a hand mixer, mix the butter with the flour and nut mixture and process until the dough can be formed into a ball.


3. Divide the dough into 2 or 3 pieces and shape the cookie dough into logs, approximately 1 inch in diameter. Wrap each log in plastic wrap and chill for 1 hour.


4. Slice the logs into ½-inch slices and arrange on 2 baking sheets. Bake at 350°F for 12 minutes.


 


Menu 6


SERVES 8




Bagna Cauda Piemontese Dipping Sauce


Penne con Zucca Invernale Penne with Winter Squash


Filetto alla Gorgonzola Filet Mignon with Gorgonzola


Cipolline Caramellizati Caramelized Cipolline


Torta di Noci Walnut Cake





Bagna cauda, meaning “Piemontese Dipping Sauce,” is fun for everyone at the table! Dipping raw veggies into a rich olive oil–and–butter sauce is a wonderful example of Piemonte cuisine, which combines a warm, comforting sauce with healthy veggies.


Living in Piemonte, I vastly expanded my knowledge and use of squash and other winter vegetables. Squash is a typical northern vegetable—hearty, versatile, and definitely a northern Italian comfort food served on pasta, as in this dish.


Cheeses are plentiful in this part of Italy, and Gorgonzola is a perfect example of a rich, northern Italian cheese that becomes creamy when used as a sauce. Combined with a filet, there is nothing more decadent!


When my children were little, one of their favorite vegetables was cipolline, a round, delicate-tasting, disk-shaped onion. Caramelizing is a delicious way to prepare them, as the savory sweet sauce makes a nice contrast to the bite of the cipolline.


What made me really fall in love with Piemonte were the desserts. The hearty walnut cake in this menu exemplifies the region’s food, which can only be described as rich and wholly satisfying!


Tutti a tavola! (Everyone to the table!)
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Bagna Cauda


Piemontese Dipping Sauce


¾ cup extra virgin olive oil


10 garlic cloves, peeled and finely chopped


4 ounces anchovy fillets with the liquid


6 tablespoons unsalted butter


1 cup raw carrots, peeled and cut into 4-inch spears


1 cup raw red and yellow bell peppers, cleaned and cut into spears


1 cup cleaned celery sticks, cut into 4-inch spears


1 loaf Italian country rustic bread, sliced into 1-inch-thick slices


1. In a medium saucepan, combine the extra virgin olive oil, garlic, and anchovies, with their liquid. Cook over medium heat for approximately 6 minutes and while cooking mash the anchovies with a fork. Add the butter until the butter is completely melted.


2. Pour the sauce into a fondue pot or a heat-resistant bowl that you can set over a candle or another warming device.


3. Dip the raw vegetables and crusty bread into the sauce and enjoy.


Penne con Zucca Invernale


Penne with Winter Squash
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6 tablespoons unsalted butter


6 tablespoons extra virgin olive oil


2 white onions, chopped


4 cloves garlic, chopped


2 pounds winter squash, cubed (or use butternut or acorn squash or pumpkin)


1 cup vegetable bouillon


¼ cup Italian flat leaf parsley, chopped


1 teaspoon Sicilian sea salt, fine


1 teaspoon freshly ground black pepper


2 pounds penne rigate (excellent quality, such as De Cecco, Racconto, Del Verde, or Garafolo)


½ cup Parmigiano Reggiano, grated


1. In a large saucepan, heat the butter and the oil. Sauté the onions and garlic until they’re translucent. Add the squash and cook for 3 to 4 minutes. Add the bouillon, parsley, and salt and cook for 20 minutes on low heat, stirring occasionally. The sauce will cook down almost into a puree. Add the pepper.


2. Meanwhile, cook the penne according to the instructions on the package and toss with the squash puree. Top with the Parmigiano Reggiano.


Filetto alla Gorgonzola


Filet Mignon with Gorgonzola


6 tablespoons extra virgin olive oil


8 filets mignon, approximately 6 ounces each


1 tablespoon freshly ground black pepper


Dried rosemary


½ cup white wine


8 generous tablespoons of Italian Gorgonzola, excellent quality


5 tablespoons heavy cream


2 tablespoons unsalted butter


½ cup beef bouillon, excellent quality


1. Place 4 tablespoons of the extra virgin olive oil in a large, heavy frying pan over a medium to high flame. When the oil is hot, after approximately 1 minute, sear the filets on each side for no more than 2 minutes each side, until they are brown. Remove the filets from the stove and place them on a platter. Cover both sides of the filets with a generous amount of black pepper and dried rosemary. Cover with aluminum foil.


2. Add the remaining 2 tablespoons olive oil to the frying pan and blend all the drippings from the filets, and the salt and pepper, with the oil. Pour in the wine and allow it to bubble in the pan, over medium to high heat, until it has reduced by at least half. Turn the heat down, spoon in the Gorgonzola and blend it into the liquids in the pan with a wooden spoon. When the cheese has become liquidy, pour in the cream.


3. Place the filets mignon back in the frying pan with the cream and cheese sauce. Cook the filets for 2 more minutes on each side, and then re-plate them, topping the filets with the gorgonzola sauce.


Cipolline Caramellizati


Caramelized Cipolline


1 teaspoon dried thyme


3 teaspoons sugar


1 teaspoon Sicilian sea salt, fine


2 tablespoons extra virgin olive oil


2 tablespoons balsamic vinegar, excellent quality


2 pounds cipolline onions, exterior skins removed


1. Preheat the oven to 400°F. In a glass measuring cup, whisk together the thyme, sugar, sea salt, olive oil, and balsamic vinegar.


2. In a medium to large bowl, place the cleaned cipolline onions and coat them with the oil and vinegar mixture.


3. Arrange the onions in a 13 × 9-inch heat-resistant glass casserole dish and roast in the oven for 20 minutes. Serve.


Torta di Noci


Walnut Cake


3 cups walnuts


Butter, for greasing the cake pan


4 eggs, separated


1 cup sugar


1 tablespoon lemon zest


Confectioner’s sugar for decoration


1. Preheat the oven to 375°F.


2. In a blender or a food processor, chop the walnuts until they are very coarse, almost the texture of breadcrumbs.


3. Butter the bottom and sides of a 9-inch round cake pan and line it with parchment paper.


4. In a small bowl, beat the egg yolks with the sugar until creamy. Add the lemon zest and the pureed walnuts.


5. In a separate bowl beat the egg whites until they form stiff peaks. Fold the egg whites into the walnut mixture until well combined.


6. Pour the mixture into the prepared cake pan and bake for 45 minutes. Slice the cake into pie-shaped wedges and sprinkle with confectioners’ sugar.




LISA’S TIP


An easy way to fit parchment paper into the bottom of a cake pan is to flip the cake pan over, place a piece of parchment paper on the bottom of the pan, and with a pencil draw a circle around the pan. Then, using a pair of scissors, cut the circle out of the parchment paper and place it in the bottom of the cake pan.
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Menu 7


SERVES 8




Fonduta Cheese Fondue


Risotto al Barolo Risotto with Barolo Wine


Pollo Ripieno alla Piemontese Stuffed Chicken Piemontese


Cavolini di Bruxelles con Mandorle Brussels Sprouts with Almonds


Torta alla Nocciola Hazelnut Cake





Piemonte is right next to the French border, separated by the famous Monte Bianco. When I first arrived in Piemonte, I was amazed that so many people in this large region in northern Italy speak Italian with the French guttural “r.” It completely changes the sound of the Italian language! I grew up all over southern and central Italy, and am accustomed to the classic, romantic, exaggerated, rolling “r.” But I quickly learned that the French influence is seen not only in the Italian language, but also in the food!


The antipasto in this menu is a classic example of French influence. It is an Italian version of French fondue, with one of the most well-known cheeses from northern Italy—Fontina. We southern Italians call Fontina the northern version of mozzarella. This antipasto is a fun and delicious way to begin Sunday dinner.


In my wine suggestions for Piemonte, I strongly recommend Barolo. It is a hearty, affordable, full-bodied red, frequently used in meat sauces in northern Italy. I instantly fell in love with Barolo the first time I had it in creamy risotto!
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The Stuffed Chicken Piemontese in this menu is not for the faint of heart, but there is nothing more satisfying on a cold January night than this dish. The creamy cheeses pair well with the prosciutto to create the ultimate chicken roll-up!


And if the pine nut is the nut of southern Italy, the hazelnut is the nut of the north.


Rich and buttery, hazelnuts are perfect in desserts, and with chocolate, like the famous Gianduja chocolate from this region.


Buon Appetito!


Fonduta


Cheese Fondue


2 pounds Fontina cheese, cubed


2 cups whole milk


4 egg yolks, lightly beaten


4 cups excellent-quality Italian bread, cubed


1 tablespoon of truffle oil


Imported Italian breadsticks


1. Preheat the oven to 375°F.


2. In a medium-size bowl, combine the cheese with the milk. Place the cheese mixture in the top of a double boiler over medium heat or in a heatproof glass bowl over a saucepan of boiling water. Allow the cheese to melt, whisking it into the hot milk, but do not let the milk boil.


3. Very gently, add each egg yolk, one at a time, to the milk and cheese mixture, stirring constantly over medium heat, until the egg yolks are well incorporated. The fondue should have a glossy color and a creamy, smooth texture.


4. Transfer the cheese mixture to a fondue pot or to a clean bowl placed over a heating element (such as a hot plate).


5. Meanwhile, place the cubed bread on a baking sheet and toast for 8 minutes in the preheated oven. Add the truffle oil to the cheese mixture and serve with the breadsticks and cubed bread.


Risotto al Barolo


Risotto with Barolo Wine


1 cup unsalted butter


2 onions, 1 whole and 1 chopped


2 celery sticks, chopped


2 carrots, chopped


4 cups Arborio rice from Italy


4 cups Barolo wine


2 cups vegetable bouillon, excellent quality


2 teaspoons Sicilian sea salt, fine


1 teaspoon freshly ground black pepper


1½ cups Parmigiano Reggiano, grated, plus a little extra for serving


1. Place ½ cup of the butter in a large frying pan and sauté the chopped onion, chopped celery, and chopped carrots for approximately 5 minutes until the onions are golden. Add the rice and toast it in the hot butter-and-onion mixture until it is well coated and shiny, approximately 4 minutes.


2. Transfer the rice mixture to a large 6-quart pot set on medium heat. Add the Barolo, 1 cup at a time, stirring it into the Arborio rice until it is completely absorbed. Continue to cook the rice in this way, adding the wine and vegetable bouillon alternately, stirring thoroughly, until the rice is cooked, approximately 15 minutes. Add the salt and pepper, then add the remaining ½ cup butter and the Parmigiano Reggiano.


3. Mix well and serve with a little extra Parmigiano Reggiano on top.


Pollo Ripieno alla Piemontese


Stuffed Chicken Piemontese
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8 boneless, skinless chicken breasts, 6 ounces each


1 stick unsalted butter


2 cups dry white wine, such as Gavi


1 cup balsamic vinegar


8 slices provolone cheese


8 slices prosciutto crudo


16 asparagus spears


8 slices bacon


1 teaspoon Sicilian sea salt, fine


½ teaspoon freshly ground black pepper


1. Preheat the oven to 350°F.


2. Pound the chicken breasts between 2 sheets of plastic wrap until they’re very thin.


3. Place the butter, white wine, and balsamic vinegar in a large frying pan. Over medium heat, cook each chicken breast in the liquid for approximately 2 minutes on each side. Remove the chicken breasts from the wine and balsamic vinegar mixture and place them on a cutting board.


4. Top each chicken breast with a slice of provolone, a slice of prosciutto, and two asparagus spears. Roll up the chicken breast and wrap 1 slice of bacon around the chicken breast.


5. Place each roll-up in a buttered, 13 × 9-inch casserole. Sprinkle with the salt and pepper. Repeat with all the chicken breasts. Bake them for 15 minutes and serve.


Cavolini di Bruxelles con Mandorle


Brussels Sprouts with Almonds


2 pounds Brussels sprouts, stems trimmed, and cut in half


1 stick unsalted butter


½ cup sliced almonds


2 garlic cloves


1 tablespoon lemon zest


1 teaspoon Sicilian sea salt, fine


½ teaspoon freshly ground black pepper


¾ cup breadcrumbs


1. Place the halved Brussels sprouts on a large baking sheet or jelly-roll pan and roast them in a preheated 350°F oven for 10 minutes.


2. In the meantime, melt half the butter in a large frying pan. Add the almonds and garlic and cook for 3 minutes. Add the lemon zest, salt, and pepper, and cook for 1 more minute.


3. Remove the Brussels sprouts from the oven and place them in the frying pan, tossing them well with the almond mixture. Add the remaining butter and the breadcrumbs to the frying pan and cook with the Brussels sprouts until the breadcrumbs are golden brown. Serve.


Torta alla Nocciola


Hazelnut Cake


2 eggs


1 cup sugar


1½ sticks unsalted butter, melted


1¾ cups unbleached flour


1 teaspoon baking powder


½ cup whole milk


½ teaspoon Sicilian sea salt, finely ground


2 cups hazelnuts, toasted and chopped


Confectioners’ sugar for decoration


1. Preheat the oven to 350°F.


2. Line a 9-inch round cake pan with parchment paper.


3. With a hand mixer, beat the eggs and sugar until the mixture is pale yellow. Beat in the butter and then slowly beat in the flour, incorporating it very well. Add the baking powder, milk, and salt. Beat in the hazelnuts.


4. Pour the mixture into the prepared pan and bake for 35 minutes. Sprinkle with confectioners’ sugar and serve.


 


Menu 8


SERVES 8




Torta di Risotto e Spinaci Spinach and Risotto Torta


Cannelloni di Formaggio e Funghi Cheese and Mushroom Cannelloni


Pollo al Marengo Chicken Marengo


Pepperoni con Capperi Roasted Peppers with Capers


Bonet al Cioccolato Chocolate Bonet





As a child, I grew up on cannelloni—except we called it manicotti! My grandmother and my mother frequently made this incredibly satisfying and easy dish. It has always been a go-to dish for my children and me as well. But living in Piemonte, I learned the difference between the two pastas: cannelloni are a smooth, tubular pasta, approximately ¾ inch in diameter, while manicotti are ridged, tubular pasta, and about 1½ inches in diameter. Each is approximately 4 inches long. But both these dishes make for velvety, hearty, comforting stuffed pasta! Cannelloni alla Piemontese are incredibly rich as a result of the mascarpone cheese, and I love that the sauce is a red sauce, rather than a cream sauce—a departure for recipes from this region—but one that pairs well with the creamy stuffing.


Chicken Marengo is a dish from the town of Alessandria, where I lived and worked in Piemonte. It is the Piemontese version of a rustic, country chicken dish—and, with the addition of tomatoes, mushrooms, and onions, it is especially hearty and delicious. Although it is traditional in Italy to make Chicken Marengo in a Dutch oven, you can use a slow cooker instead, if you prefer. That way, you can put all the ingredients for the dish in the pot on Sunday morning and forget about it until dinner. It will come out just as beautifully!
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Chocolate Bonet is perhaps the signature dessert of Piemonte. It is a delicious dessert, cooked in a bagnomaria (explained in the recipe) that yields a smooth, rich, chocolate custard with a crunchy sugar crust. Delicious! And remember, everyone can help prepare this dessert, as well as the other dishes, so Sunday dinner becomes a relaxed day of cooking and eating together.


A tavola—che non si invecchia! (No one grows old at the table!)


Torta di Risotto e Spinaci


Spinach and Risotto Torta


6 tablespoons unsalted butter, plus a little extra for greasing the pie plate


1 pound spinach, washed and dried with paper towels


1 cup Arborio rice from Italy


1 white onion, chopped


1 teaspoon salt


4 cups vegetable bouillon


3 large eggs


¾ cup heavy cream


1 cup Parmigiano Reggiano, grated


½ teaspoon nutmeg, grated


½ teaspoon freshly ground black pepper


1. Preheat the oven to 350°F. Butter a 9-inch pie plate. Place 2 tablespoons of the butter in a large saucepan, add the spinach, and cook the spinach until it is wilted, for approximately 3 minutes. Drain and cool the spinach. Using paper towels squeeze the water and butter out of the spinach. Finely chop the spinach and place it in a bowl.


2. In the same pan used to sauté the spinach, place 2 more tablespoons of butter. Add the Arborio rice and sauté it in the butter over medium heat, until the rice is shiny and slightly golden. Transfer the sautéed rice to a 6-quart pot.


3. In the same frying pan in which you sautéed the Arborio rice, add 2 more tablespoons of butter and sauté the onion until translucent, for approximately 4 minutes. Place the onion in the bowl with the spinach. Add the salt. Place the pot containing the sautéed Arborio rice over medium heat and begin to ladle the vegetable broth onto the rice, one ladleful at a time, stirring constantly, and waiting for the broth to be fully absorbed by the rice before adding more broth.


4. While you are cooking the rice, beat together the eggs, cream, cheese, nutmeg, and pepper in a medium bowl. Stir the spinach into the mixture, and then add it to the risotto. Pour the egg, spinach, and risotto mixture into the prepared pan and smooth out the top with the back of a large spoon. Bake the mixture for 30 minutes in the preheated oven. Slice and serve.


Cannelloni di Formaggio e Funghi


Cheese and Mushroom Cannelloni


For the Filling


½ stick (4 tablespoons) unsalted butter, melted, plus more for greasing the pans


2 (9-ounce) boxes of cannelloni, imported from Italy, excellent quality, such as De Cecco


½ cup extra virgin olive oil


2 garlic cloves, chopped


2½ pounds white button mushrooms, chopped


4 onions, chopped


½ teaspoon Sicilian sea salt, fine


½ teaspoon freshly ground black pepper


1 cup mascarpone cream


For the Sauce


16 ounce can crushed San Marzano tomatoes, imported from Italy


2 teaspoons Sicilian sea salt, fine


1 teaspoon freshly ground black pepper


1 tablespoon sugar


2 cups heavy cream


3 cups Parmigiano Reggiano cheese, grated


16 basil leaves, chopped


1. Preheat the oven to 325°F. Butter the bottom and sides of two 13 × 9 × 1½-inch baking dishes. Fill a large 6- to 8-quart pasta pot with water and bring to a rolling boil. Cook the cannelloni according to the directions on the package. Place 4 cotton or linen dish towels on your kitchen table. Drain the cannelloni in a colander and place them side by side on the dish towels to cool. Cover the cannelloni with towels.


2. In a large frying pan, heat ¼ cup of the olive oil. Add the garlic until golden. Remove the garlic and discard. Add 2 tablespoons of unsalted butter to the garlic-infused oil and place the chopped mushrooms and chopped onions in the saucepan. Cook until softened, approximately 8 minutes. Place the onion-and-mushroom mixture in a medium-size bowl and season with salt and pepper. Gently stir in the mascarpone.


3.  To assemble the cannelloni: In your left hand, pick up 1 cannelloni tube. With an espresso spoon, or any small spoon that fits through the opening of the cannelloni, fill the cannelloni with the mushroom-onion mixture. When all the cannelloni are filled, place them in the buttered baking dishes.


4.  To prepare the sauce: Place the remaining ¼ cup of extra virgin olive oil and the remaining 2 tablespoons of butter in a large frying pan. Add the San Marzano tomatoes. Cook for 12 minutes. Season with salt and pepper, and add the sugar. Slowly pour in the heavy cream and stir in half the Parmigiano Reggiano and all the basil.


5. Immediately remove the sauce from the heat and pour it over the filled cannelloni. Sprinkle with the remaining Parmigiano cheese and bake for 15 minutes until bubbly. Serve.


Pollo al Marengo


Chicken Marengo


2 teaspoons Sicilian sea salt, fine


1 teaspoon freshly ground black pepper


2 chickens, cut up


½ cup extra virgin olive oil


1 cup dry white wine


6 garlic cloves


8 ounces pearl onions (may be frozen)


½ cup unbleached flour


4 cups vegetable bouillon


8 tomatoes on the vine (small)


16 ounces button mushrooms


¼ cup Italian flat leaf parsley, chopped


1. Rub the salt and pepper all over the skin of the chicken pieces. In a large Dutch oven or a deep pot with a lid, pour the olive oil and heat until bubbly. Brown the chicken on all sides. Pour in the white wine and stir, deglazing the bottom of the pan. Simmer for 15 to 20 minutes. Toss the garlic and pearl onions in the flour and add to the chicken mixture. Stir. Then pour in the vegetable bouillon. Cover the Dutch oven or pot and simmer for 30 minutes over medium heat.


2. While the chicken is simmering, chop the tomatoes into quarters. Cut the mushrooms in half, and, after the chicken has simmered for 30 minutes, add the vegetables to the chicken. Turn the heat to low and simmer the mixture for another 30 minutes.


3. Sprinkle with parsley and serve.


Pepperoni con Capperi


Roasted Peppers with Capers


8 large bell peppers (4 red and 4 yellow)


2 large tomatoes, chopped


2 cloves garlic, chopped


½ cup fresh basil leaves, chopped


½ cup mint leaves, chopped


½ cup extra virgin olive oil


½ teaspoon Sicilian sea salt, fine


½ teaspoon freshly ground black pepper


4 tablespoons capers, rinsed


1. Roast the peppers according to the directions. Set the roasted peppers aside in a casserole and let them rest for 20 minutes.


2. Meanwhile, combine the tomatoes, garlic, basil, mint, and oil in a bowl, mixing well and seasoning with salt and pepper.


3. Pat the peppers dry with a paper towel and then slice them into strips. Place them in a medium-size salad bowl.


4. Pour the tomato mixture over the peppers, add the capers, toss well, and serve.


Bonet al Cioccolato


Chocolate Bonet


For the Bonet


6 eggs


6 tablespoons sugar


4 tablespoons unsweetened cocoa


1 cup crushed amaretto cookies


4 tablespoons rum


1 cup milk


For the Caramelized Sugar


½ cup sugar


¼ cup warm water


1. Preheat the oven to 325°F.


2.  To make the bonet: Using a stand mixer, or with a hand mixer, beat the eggs and stir the sugar, cocoa, cookie crumbs, rum, and milk into the mixture. Set it aside.


3.  To prepare the caramelized sugar: Pour the sugar into a medium-size saucepan, set over very low heat. Move the pan around the burner, tilting it until the sugar melts and begins to turn golden. Very slowly, add the warm water, a few drops at a time. Be careful not to let it splatter.


4. When the sugar liquid is light brown (caramelized), pour it into the bottom of a 9 × 5-inch loaf pan, making sure that it completely coats the bottom of the pan.


5. Pour the bonet mixture into the loaf pan on top of the caramelized sugar. Cover the pan with aluminum foil. Place the loaf pan in a larger baking dish, filled with 2 inches of water to form a bagnomaria (also known as a water bath or a double boiler, in which a receptacle is placed in a pan or baking dish filled with hot water in order to heat or cook the food). The point of using the bagnomaria is to gently cook the dessert and protect it from the direct heat of the oven, so the warm water actually cooks it, not the heat from your oven.


6. Bake for 40 minutes in the preheated 325°F oven. Remove the bagnomaria from the oven, lift out the loaf pan, and put it in the refrigerator for a minimum of 2 hours. After you remove the pan from the refrigerator, run a paring knife around the edges of the bonet inside the loaf pan. Place a platter on top of the loaf pan and flip it over.


7. Serve the bonet at room temperature.
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Sfoglia di Funghi e Gorgonzola Mushroom and Gorgonzola Puff


Macaroni Gratinato Macaroni au Gratin


Trota al Piemontese Trout, Piemontese Style


Broccolini con Quadretti di Polenta Fritta Broccoli Rabe with Fried Polenta Squares


Crêpes Crepes





I consider this menu northern Italian comfort food at its best!


Macaroni au Gratin (again, because of the location of Piemonte, you can see the influence of the French, even in the name of this dish) uses creamy, decadent, besciamella sauce for a grown-up, Italian-style macaroni and cheese.


Another French influence on this menu comes in the form of dessert crepes, which have actually become very popular all over northern Italy. Here they are filled with classic Nutella®, a chocolate-hazelnut spread that was originally manufactured in Piemonte and has become popular almost everywhere in the world. Bread with Nutella was my favorite after school snack as a child in Italy.


Crepes are one of my favorite desserts to make with my children, and we frequently have “crepe night” at our house, where we fill the crepes with both savory and sweet fillings. This is such a fun idea—even for Sunday dinner—as everyone can participate in making the crepes, selecting the fillings, and then building their own crepes. All the while, you are building memories together.


Alla nostra! (To us!)


Sfoglia di Funghi e Gorgonzola


Mushroom and Gorgonzola Puff


16 medium-size mushrooms


6 ounces Gorgonzola cheese, imported from Italy


6 ounces mascarpone cheese


3 tablespoons heavy cream


Walnut halves, for decoration


1. Preheat the oven to 325°F. Cut the stems off the mushrooms and reserve for another use. Wash the mushroom caps, and set them aside.


2. In a medium-size bowl, crumble the Gorgonzola cheese. Add the mascarpone cheese to the Gorgonzola in the bowl, along with the heavy cream, and beat with a hand mixer or spoon until the mixture is smooth.


3. Arrange mushroom caps in a 13 × 9 inch casserole. Spoon the cheese mixture into the hollow of each cap and top with a walnut half. Bake for 7 minutes.


Macaroni Gratinato


Macaroni au Gratin


Butter, for greasing the pans


4 cups besciamella sauce


6 tablespoons unsalted butter


4 egg yolks


1½ cups Parmigiano Reggiano, grated


2 (16-ounce) boxes elbow macaroni


2 teaspoons Sicilian sea salt, coarsely ground, for preparing the macaroni


1. Preheat the oven to 425°F. Butter two 13 × 9-inch ovenproof baking dishes.


2. In a medium-size bowl combine the besciamella, butter, and egg yolks. Gently beat the mixture with a spoon.


3. Cook the elbow macaroni according to the directions on the package, making sure to salt the water. Drain the macaroni. Stir half the besciamella mixture into the macaroni and pour it into the prepared casserole dishes. Spoon the remaining besciamella mixture on top with the grated Parmigiano Reggiano.


4. Bake the macaroni in the oven for 20 minutes until golden brown.


Trota al Piemontese


Trout, Piemontese Style


½ cup extra virgin olive oil


½ cup celery, chopped


½ cup onion, chopped


8 sage leaves


2 rosemary sprigs


3 garlic cloves, chopped


4 pounds trout fillets


2 teaspoons Sicilian sea salt, fine


1 teaspoon freshly grated black pepper


4 teaspoons white wine vinegar


2 cups fish bouillon (if you cannot find fish bouillon cubes, vegetable bouillon cubes may be substituted)


1 cup golden raisins


1 cup zucchini, sliced in rounds


2 tablespoons balsamic vinegar


1. In a large frying pan, heat half the olive oil over medium heat and sauté the celery, onion, sage, rosemary, and garlic for 5 minutes. Arrange the fish fillets over the vegetables in the frying pan. Season the top of the fish with one teaspoon of the salt and ½ teaspoon of the pepper and pour the white wine vinegar over the fish fillets. Cover the frying pan and cook for 15 minutes—do not touch. Pour in the fish bouillon, add the raisins, and cook for 5 more minutes.


2. In a separate frying pan, sauté the zucchini, season with the remaining salt and pepper, and cook over medium to high heat until the zucchini has softened. Add the balsamic vinegar to the zucchini.


3. Arrange the zucchini in the center of a large platter. Place the trout fillets on top of the zucchini. Pour the chopped vegetable mixture over the trout fillets and serve.
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Broccolini con Quadretti di Polenta Fritta


Broccoli Rabe with Fried Polenta Squares


1 14-ounce box instant polenta, imported from Italy


½ cup extra virgin olive oil, plus 8 tablespoons and more for greasing the pan


2 teaspoons Sicilian sea salt, fine


1 teaspoon freshly ground black pepper


4 bunches broccoli rabe, stems cut off and chopped into 1-inch pieces


½ teaspoon crushed red pepper flakes


1. Prepare the instant polenta according to the instructions on the box. Spread the cooked polenta into an oiled 13 × 9-inch glass baking dish. Cool in the refrigerator for 20–30 minutes.


2. Remove the baking dish from the refrigerator. With a paring knife or a small sharp knife, cut the polenta into approximately 2-inch-long triangles. (You should be able to get at least 18 triangles from the polenta.) Set the polenta triangles on a plate.


3. In a large frying pan, heat ½ cup olive oil until it forms small bubbles along the edge of the pan. Place the polenta triangles in the hot oil and fry on each side until golden. Place the fried polenta triangles on paper towels to drain, and generously salt and pepper them.


4. Preheat oven to 350°F.


5. On a jelly-roll pan, place 8 tablespoons of extra virgin olive oil. Add the chopped broccoli rabe to the pan and roast in the preheated oven for 15 minutes.


6. On an oval-shaped platter, toss the fried polenta triangles with the roasted broccoli rabe and red pepper flakes.


Crêpes


Crepes
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For the Crepe Batter


4 large eggs


2½ cups whole milk


2 cups unbleached flour


2 tablespoons unsalted butter, melted


½ teaspoon salt


For Cooking the Crepes


¼ cup canola or vegetable oil


1. In a blender, mix together all 5 crepe ingredients. Place the mixture in the refrigerator and chill for 30 minutes.


2. Place 1 tablespoon of canola or vegetable oil in an 8-inch nonstick sauté pan over medium heat. Cover the bottom of the pan with a very thin coating of crepe batter. Tilt the sauté pan until the crepe batter completely covers the bottom of the sauté pan. When the edge of the crepe begins to turn light brown, in approximately 2 minutes, loosen the edge of the crepe with a rubber spatula, and quickly flip it. Cook 1 minute more.


3. When the crepe is cooked on both sides, transfer it to a plate. Cover the plate with plastic wrap and continue making the crepes, stacking each one on top of the other, separated by a piece of plastic wrap.


4. Place Nutella, jam, powdered sugar, orange marmalade, fruit, or any other filling on the surface of the crepe. Fold the right and left side toward the middle, overlapping slightly, roll up, and serve.
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Piemontese Agliata Piemontese Green Sauce


La Famosa Zuppa di Funghi con Sherry di Lisa Lisa’s Famous Sherried Mushroom Soup


Arista di Maiale con Salsa di Noccioli Pork Loin with Hazelnut Sauce


Insalata di Radicchio con Ceci Ceci Beans with Radicchio Salad


Fette di Mele Fritti con Uvette Fried Apple Slices with Raisins





The first time I had agliata, I was in Piemonte, and it immediately reminded me of our Sicilian green sauce. Agliata has a similar bite, but the Piemontese combine basil with parsley, which gives the sauce a very fresh taste. Combined with creamy goat cheese, the flavors complement each other marvelously.


I am known for my mushroom soup, which I first made in college. The one in this menu was inspired by another memorable Piemontese touch—sherry, which gives this wonderful, creamy mushroom soup a velvety texture and a rich, warm taste. I have been adding sherry to the soup ever since!


The second course in this menu is a perfect example of the versatility of hazelnuts, which are scrumptious in sweet dishes. Here they are just as delicious in a decadent, rich, buttery, cream sauce served over pork.


The family-friendly dessert featured here is one that children adore: fried apple slices. It is not only yummy to eat, but fun to make, and everyone can participate! Cooking together and eating together—that’s the best part of Sunday dinner!


Auguri! (Cheers!)
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Piemontese Agliata


Piemontese Green Sauce


12 celery leaves


12 basil leaves


1 cup Italian flat leaf parsley


4 garlic gloves, peeled


1 teaspoon freshly ground black pepper


10 ounces fresh goat cheese


1 tablespoon fresh lemon juice


1 teaspoon Sicilian sea salt, fine


10 or 12 slices of toasted Italian country rustic bread


1. In a blender or a food processor, combine the celery leaves, basil, parsley, and garlic. Add the pepper to taste and blend. Break the goat cheese into small chunks. Add it to the herb mixture and process until smooth. Season to taste with the lemon juice and salt.


2. Stir the mixture together in a medium-size bowl. Serve with slices of toasted Italian bread.


La Famosa Zuppa di Funghi con Sherry di Lisa


Lisa’s Famous Sherried Mushroom Soup


For the Soup


½ pound white button mushrooms, stems removed


½ pound cremini mushrooms, stems removed


4 tablespoons unsalted butter


1 cup chopped onion


½ teaspoon Sicilian sea salt, fine


½ teaspoon freshly ground black pepper


1 cup good red wine (Italian red wine such as Barolo or Chianti)


3 cups vegetable broth, excellent quality


½ cup excellent quality sherry, such as Harveys Bristol Cream


For the Besciamella Sauce


6 tablespoons butter


3 tablespoons unbleached flour


2 cups whole milk


½ teaspoon Sicilian sea salt, fine


¼ teaspoon freshly ground black pepper


1.  To make the soup: Before chopping all the mushrooms, select 12 mushroom caps and set them aside. Chop the rest of the mushrooms.


2. In a large frying pan, melt the butter and sauté the chopped mushrooms and onions until the onions are translucent and the mushrooms are soft. Season with salt and pepper.


3. Place the onion, chopped mushrooms, wine, and broth in a large, 6-quart pot. Bring the mixture to a boil, reduce the heat, and cook at a slow boil for 20 minutes.


4.  To make the besciamella sauce: In a large frying pan, melt the butter, stir in the flour, and gradually add the milk. Cook the sauce until it is very smooth and coats the back of a wooden spoon. Season with salt and pepper.


5. Allow the onion-and-mushroom mixture to cool. When it’s cool, puree the mixture in a blender and return it to the large pot. Stir the besciamella sauce into the mixture. Add the sherry.


6. Heat the soup over medium heat, being careful not to allow it to boil. Cut the reserved mushroom caps in half. Pour the mushroom soup into a tureen and float the mushroom cap halves on top. Serve.
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Arista di Maiale con Salsa di Noccioli


Pork Loin with Hazelnut Sauce


4 tablespoons unsalted butter


6 tablespoons extra virgin olive oil


4 cloves garlic, chopped


2 sprigs fresh rosemary


4 bay leaves


1½ cups heavy cream


1½ cups beef both, excellent quality


2 teaspoons Sicilian sea salt, fine


1 teaspoon freshly ground black pepper


One 4-pound pork loin


4 cups hazelnuts, toasted and chopped


1. Preheat the oven to 350°F. Heat 2 tablespoons of the butter and 3 tablespoons of the olive oil in a large roasting pan on top of the stove over high heat. Sear the pork on all sides.


2. In a large frying pan, heat the remaining butter and olive oil and sauté the garlic, rosemary, and bay leaves. Add the cream, broth, salt, and pepper. Pour the mixture over the pork loin in the roasting pan. Bake in the preheated oven for 40 minutes.


3. Remove the pork loin from the oven and place it on a large platter. Discard the rosemary sprigs and the bay leaves.


4. Pour the juices from the roasting pan into a large frying pan on top of the stove over medium heat and add the hazelnuts to this liquid. Slice the pork loin into ¼- to ½-inch-thick slices and place the slices in the frying pan. Cover the meat with the sauce. Cook for 5 minutes. Serve.


Insalata di Radicchio con Ceci


Ceci Beans with Radicchio Salad


6 red potatoes


3 heads radicchio


1½ cups ceci beans, drained and rinsed (canned is fine)


¼ cup extra virgin olive oil


¼ cup balsamic vinegar


2 teaspoons Sicilian sea salt, fine


1 teaspoon freshly ground black pepper


½ cup Parmigiano Reggiano, grated


1. Fill a medium-size saucepan with water and boil the potatoes for 15 minutes. Drain, cool, and cut the potatoes into 1-inch chunks.


2. Cut the radicchio into strips and place them in a large salad bowl. Add the ceci beans and the potatoes.


3. In a glass measuring cup, mix the oil, vinegar, salt, and pepper and pour the dressing over the salad. Sprinkle with the Parmigiano and serve.


Fette di Mele Fritti con Uvette


Fried Apple Slices with Raisins


4 apples


1 tablespoon lemon juice


2 cups unbleached flour


2 eggs


½ cup sugar


½ teaspoon Sicilian sea salt, fine


1 cup cold whole milk


Canola oil, for frying


½ cup raisins for garnish


Confectioners’ sugar, for decoration


1. Peel and core the apples. Cut the apples in horizontal slices to create circles. Put the apple circles in a bowl with the lemon juice to keep them from turning brown.


2. In a medium-size bowl, mix together the flour, eggs, sugar, and salt. Add the milk very slowly, little by little, until you have a nice batter.


3. In a large frying pan, heat an inch of canola oil. Dip the apple slices in the batter, one at a time, and place them in the hot oil.


4. Cook until they are golden on each side. Top the apple slices with raisins and confectioners’ sugar.
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Svolti di Olive e Formaggio Olive Cheese Twists


Polenta Lasagne Lasagne with Polenta Layers


Polpettone Ripieno Stuffed Meat Loaf


Zucchini in Besciamella Zucchini in Besciamella Sauce


Crostata di Nutella Nutella Crostata





This menu highlights one of the most creative dishes I learned to prepare in Piemonte—lasagne that is literally made from polenta. When I make this dish for my family and friends in America, everyone is enthralled. It is so very satisfying and warming, and what could be better than combining cheese with cornmeal?


Leave it to the Piemontese to stuff a meat loaf!! When my children were little, they begged me to make “the meat loaf with cheese inside.” It is gooey, fun, decadent, and delicious!


If my children’s friends know me for one thing, it is my Nutella Crostata. When my children were at university (in the same city where I now live), their friends would actually ask them if they could request a dessert whenever they were coming to dinner. And, yes, Nutella Crostata was the request! Make two of them; they freeze beautifully.


Mangia bene! (Eat well!)


Svolti di Olive e Formaggio


Olive Cheese Twists


Makes 14–16


Butter, for greasing the cookie sheet


12 ounces goat cheese, crumbled


1⁄3 cup Italian flat leaf parsley, chopped


1⁄3 cup black olive pâté (preferably imported from Italy)


2 large egg whites


1 (17-ounce) package frozen puff pastry (2 sheets), thawed


1. Preheat the oven to 350°F. Grease a large cookie sheet with butter. In a medium-size bowl, combine the goat cheese, parsley, olive pâté, and egg whites. Mash the mixture with a fork until all the ingredients are well combined.


2. Remove a puff pastry sheet from the package. On a lightly floured surface, unfold the sheet. With a floured rolling pin, roll it into a 14 × 16-inch rectangle. Cut the pastry sheet in half, crosswise, and spread the cheese mixture evenly within ¼ inch of the edge of the sheet. Top with the other half of the pastry sheet. Gently pat to seal the filled pastry and cut it into half-inch strips with a long, sharp knife. Hold each end of a strip and twist it 4 to 6 times.


3. Place the cheese twist on the cookie sheet. Repeat with remaining sheet of pastry. Bake the cheese twists, 1 inch apart, on the cookie sheet for 12 minutes or until they are nicely browned.


Polenta Lasagne


Lasagne with Polenta Layers


For the Polenta


1 (1-pound) box of instant polenta, imported from Italy


4 teaspoons salt


For the Besciamella Sauce


6 tablespoons unsalted butter


½ cup all-purpose flour


2 cups whole milk


½ teaspoon Sicilian sea salt, fine


½ teaspoon freshly ground black pepper


For the Lasagne


2 (14-ounce) cans San Marzano tomatoes, crushed


1 cup Pecorino Romano cheese, grated


½ cup Fontina cheese, grated


1. Preheat oven to 375°F. Make the polenta according to the directions on the package, adding salt. Set the polenta aside.


2.  To make the besciamella sauce: Melt the butter in a large frying pan and stir in the flour until the butter has absorbed all of it. You will have small balls of flour. Slowly pour all the milk into the pan, stirring constantly until the flour and butter absorb all the milk. This will take 6–7 minutes. You should have a thick sauce that coats the back of a spoon. Season the besciamella with salt and pepper.


3.  To assemble the lasagne: Spread 1⁄3 of the tomatoes on the bottom of a 13 × 9-inch deep lasagne pan. Spread the polenta to form a layer on top of the tomatoes, approximately ½-inch thick. Sprinkle the Pecorino Romano and Fontina cheese on top of the polenta. Top it with a layer of besciamella sauce and then another layer of polenta, a layer of tomato sauce, a sprinkle of the cheeses, and then the besciamella sauce.


4. Bake for 30 minutes or until bubbly. Cut the lasagne into squares and serve.




LISA’S TIP


If the polenta is too hard to smooth out, pour olive oil on either side of a spatula and use it to smooth out the polenta.





Polpettone Ripieno


Stuffed Meat Loaf


4 tablespoons olive oil, for greasing the loaf pans


1 cup whole milk


6 slices Italian bread, ½ inch thick, crusts removed


2 pounds ground beef (85% lean/roughly 15% fat)


3 large eggs


1 teaspoon Sicilian sea salt, fine


Freshly ground black pepper


1 teaspoon dried oregano


1 cup Parmigiano Reggiano, grated


1 pound cherry tomatoes, halved


2 large fresh mozzarella balls, approximately 8 to 10 ounces, whole


1. Heat oven to 350°F. Prepare two standard-size loaf pans by placing 2 tablespoons of olive oil in each pan. Set the pans aside.


2. Pour the milk into a large bowl and soak the bread until it completely absorbs the milk. Add the ground beef to the bowl and completely incorporate the bread into the meat. Add the eggs, salt, pepper, oregano, and ¾ cup Parmigiano to the meat mixture and combine well. Divide the mixture into 4 equal-size meatballs. Flatten 1 ball into each of the loaf pans. Top each of the meatballs with the cherry tomatoes and the mozzarella, and flatten a meatball on top of the tomatoes and mozzarella.


3. Bake the two stuffed loaves in the oven for 20 minutes. Remove them from the oven, top the loaves with the remaining ¼ cup Parmigiano, and return them to the oven for an additional 10 minutes. Allow the loaves to cool for 5 minutes.


4. Slice and serve.
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Zucchini in Besciamella


Zucchini in Besciamella Sauce


Oil or butter, for greasing the baking dish


3 pounds zucchini, cleaned and cut into circles


2 teaspoons Sicilian sea salt, fine


1 cup Parmigiano Reggiano, grated


For the Besciamella Sauce


6 tablespoons unsalted butter


6 tablespoons unbleached flour


4 cups whole milk


1 teaspoon grated nutmeg


½ teaspoon Sicilian sea salt, fine


1. Preheat the oven to 325°F. Grease a 13 × 9-inch baking dish with butter. Layer the sliced zucchini in the baking dish, top with the salt, and cook for 25 minutes.


2.  To make the besciamella: Melt the butter in a large frying pan and stir in the flour until it is fully incorporated. Slowly pour the milk into the butter and flour mixture, stirring constantly until it is fully incorporated. The sauce should be smooth and thick enough to coat the back of a wooden spoon. Stir the nutmeg and salt into the sauce.


3. Remove the pan of zucchini from the oven, top it with the besciamella sauce, sprinkle the Parmigiano over the top, and bake for 5 more minutes. Serve.


Crostata di Nutella


Nutella Crostata
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Lisa’s Pasta Frolla (pastry dough)


1 (33-ounce) jar of Nutella or 2 (16-ounce) jars of Nutella


Fresh whipped cream, for serving (optional)


1. Preheat the oven to 350°F.


2. Spread the pasta frolla (pastry dough) into a 9½-inch pie plate. Cover the dough with the Nutella. Roll out the remaining small ball of pasta frolla and cut it into ¼-inch strips. Layer the strips over the Nutella to form a lattice.


3. Bake the pastry in the preheated oven for 30 minutes. Delicious served with a dollop of fresh whipped cream.
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Frittata di Carciofi e Taleggio Artichoke and Taleggio Frittata


Zuppa di Piselli Green Pea Soup with Spinach


Filetto Strip Steak


Insalata Russa con Sedano Warm Potato Salad with Celery


Budino di Frutta e Ulivette Fruit and Raisin Budino





There are so many delicious cheeses from northern Italy and the regions of Piemonte and Lombardia. Taleggio is definitely one of my favorites! The first time I had this cheese, I ate it as Italian street food at a fun and incredibly quaint food festival in the Piemontese countryside. It was served there on warm, crunchy toast and I remember thinking how mild and flavorful this cheese is. I started to purchase it in the local cheese shops and learned that it is named for the Valley of Taleggio, in Lombardia, north of Piemonte, and is very popular across northern Italy. Taleggio, like Fontina, another of my favorite semisoft white cheeses from Piemonte, melts beautifully, so it is popular in baked pasta, risotto, and polenta.


Frittate, flat Italian omelets, are popular all over Italy. My maternal grandfather was famous in our family for his frittate, and he taught me how to cook them—only on the stovetop—which is exactly how I cook them to this day! We begin this menu with a delicious frittata featuring Taleggio, blending the creamy taste of the cheese with delicate artichoke hearts.


When people visit Italy, they are always amazed at how many soups we eat! From north to south, soup is a staple in Italy. As I mentioned in my first cookbook, Whatever Happened to Sunday Dinner?, my mother always had a big pot of soup on the stove, no matter what the season. She made green pea soup frequently, as it was one of my father’s favorites. Here, I add fresh spinach to the mix, as they do in Piemonte, which not only tastes delicious, but looks inviting, too!


The strip steak in this menu, which is marinated in onions and olive oil, is perfect with the typical Piemontese warm potato salad that you find in trattorie (small family-run restaurants) all over the region. Simple and delicious.


We end this menu with one of my favorite puddings, which I loved on a cold evening when I lived in Alessandria. Chock-full of fruit and cinnamon, every bite is creamy and chunky.


Who wouldn’t love this Sunday dinner?


Tutti a tavola! (Everyone to table!)
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Frittata di Carciofi e Taleggio


Artichoke and Taleggio Frittata
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1 (12-ounce) package frozen artichoke hearts


4 tablespoons extra virgin olive oil


1 yellow onion, sliced in half moons


3 garlic cloves, chopped


1 teaspoon Sicilian sea salt, fine


6 large eggs


1 cup whole milk


1 ¼ cups Taleggio cheese, grated


1. Allow the artichoke hearts to thaw. In a medium-size frying pan, place the olive oil and sauté the onion and garlic. Add the artichokes. Sauté the mixture for approximately 6 minutes. Sprinkle in the salt.


2. In a bowl, beat the eggs, milk, and Taleggio. Pour the egg mixture over the vegetables in the pan. Using a spatula, gently push the egg mixture away from the edge of the pan, gliding the spatula under the edge of the frittata. This allows the frittata to cook evenly.


3. When the bottom of the frittata is set and only the center is a little wet, place a dinner plate on top of the frying pan. Flip the frittata and slide it back into the pan to cook the other side until it is golden, about 2 more minutes.


4. Slide the frittata onto a serving platter, slice it into wedges, and serve.


Zuppa di Piselli


Green Pea Soup with Spinach


4 cups shelled fresh peas or frozen peas


1 leek, finely sliced


3 garlic cloves, chopped


2 quarts vegetable bouillon


6 tablespoons extra virgin olive oil


2 cups fresh spinach, shredded


2 stalks celery, chopped


½ cup Italian flat leaf parsley, chopped


4 teaspoons fresh mint, chopped


1 teaspoon Sicilian sea salt, fine


½ teaspoon freshly ground black pepper


1. Place the peas, leeks, garlic, and bouillon in a large 6–8-quart soup pot. Bring it to a boil, lower the heat, and simmer for 20 minutes.


2. Meanwhile, in a large frying pan, heat the oil over low to medium heat. Add the spinach, celery, parsley, and mint. Cover the pan and cook the mixture over low heat until the vegetables are soft.


3. Run the pea mixture through a blender until it is smooth.


4. Add the pea mixture to the pan with the sautéed vegetables and herbs, and heat through. Season the soup with salt and pepper and serve.


Filetto


Strip Steak


1 medium white onion


7 tablespoons extra virgin olive oil


8 (8-ounce) strip steaks, 1 inch thick


2 tablespoons Sicilian sea salt, coarse


1 teaspoon freshly ground black pepper


1. Place the onion and 4 tablespoons of the extra virgin olive oil in a food processor or a blender and puree until smooth. Rub the onion puree all over the steaks. Cover the steaks and refrigerate them for 1 hour. Remove the steaks from the fridge and discard the onion puree.


2. Heat a large sauté pan and add 3 tablespoons of the extra virgin olive oil. Cook the steaks in the pan for 3–5 minutes per side for medium rare. Season with salt and pepper, and let the steaks rest for 5 minutes before serving.


Insalata Russa con Sedano


Warm Potato Salad with Celery


3 pounds potatoes, such as Yukon gold, cleaned and quartered


2 teaspoons Sicilian sea salt, fine


½ cup extra virgin olive oil


½ cup Italian flat leaf parsley, chopped


6 inner stalks of celery (the very pale green ones with leaves chopped)


Freshly ground black pepper, to taste


1. Place the potatoes in a large saucepan and fill it with water to cover the potatoes. Bring it to a boil, add the salt, and cook until the potatoes are just tender, approximately 25 minutes. Drain and cool the potatoes for a few minutes and then cut them into bite-size pieces.


2. While the potatoes are still warm, toss them in a medium-size bowl with the oil parsley, and celery. Season the mixture with salt and plenty of pepper. Serve warm.


Budino di Frutta e Ulivette


Fruit and Raisin Budino


1½ cups raisins


1½ cups white Italian desert wine, such as Moscato


2 firm medium Bosc or D’Anjou pears


1 large Braeburn or Honeycrisp apple


1 stick unsalted butter, plus more for greasing the pan


1½ cups granulated sugar


3 cups coarse breadcrumbs


4 cups whole milk


1 teaspoon pure vanilla extract


½ teaspoon cinnamon


3 large eggs


Zest of 1 lemon


½ teaspoon Sicilian sea salt, fine


1. Soak the raisins in the wine overnight. Peel, core, and quarter the pears and the apple. Then, cut the quarters into ¼-inch thick slices.


2. In a large frying pan, melt the butter over medium heat, add the sliced fruit and sugar, and bring the mixture to a boil. Stir. Reduce the heat and simmer until the fruit is very tender, approximately 15 minutes. With the back of a wooden spoon, mash the fruit in the pan and simmer until the liquid is thickened and resembles a chunky apple sauce, approximately 10 minutes more. Transfer the mixture to a shallow dish and let it cool to room temperature.


3. Preheat the oven to 400°F.


4. Butter the bottom and sides of a springform pan and sprinkle the bottom of the pan with ½ cup of breadcrumbs.


5. Stir together the milk, vanilla, and cinnamon in a bowl and add the remaining 2½ cups of the breadcrumbs. Soak the breadcrumbs for at least 15 minutes.


6. Whisk together the eggs, lemon zest, and sea salt in a large bowl, then stir in the milk, the raisin mixture, and the fruit puree. Pour the combined mixture into the prepared pan.


7. Bake the pudding until it turns golden, approximately 50 minutes. Let it cool completely in the pan and serve.


 


Menu 13


SERVES 8




Polpettoni di Gorgonzola Gorgonzola Patties


Pasta con Ragù di Vitello Pasta with Veal Ragù


Agnello con Castagne Leg of Lamb with Chestnuts


Torta Piemontese Piemontese Cake


Gianduiotto Chocolate Almond Log





Veal is eaten in southern Italy, more often than not, simply because there is not enough land to let the animals graze and grow into large cows. Hence, there are very few beef dishes in Sicily. And although the beef and pork in northern Italy is outstanding, delicious ragùs (meat-based sauces), like the one in this menu, are made with veal.


You’ll find chestnuts roasting on every corner of Piemonte during the cold winter months—and you’ll find them in a number of wonderful desserts, as well as savory dishes, like the leg of lamb in this menu. The chestnuts give the lamb an outstanding, roasted taste.


The vegetable side dish, a rich, fluffy custard, is a classic Piemontese dish. The texture of the smooth, creamy, cheese custard, paired with the earthiness of the chestnuts and lamb, make a perfect dish for brisk winter days.


Gianduiotto is historically a dessert from the city of Torino, known for its amazing chocolate stores and decadent chocolate desserts. But this dessert is now found all over Piemonte and Lombardia in northern Italy, and is an ideal way to finish a winter Sunday dinner anywhere.


Salute! (To your health!)


Polpettoni di Gorgonzola


Gorgonzola Patties


1 cup self-rising flour


½ cup cold butter, plus more for greasing the baking sheets


4 ounces Gorgonzola cheese, imported from Italy, crumbled


2 ounces Fontina cheese, shredded


1 cup sesame seeds


1. Place flour in a bowl and, using 2 knives or a pastry cutter, cut the butter into the flour until the mixture resembles coarse crumbs. Add the Gorgonzola and sprinkle in the Fontina. With your fingers, thoroughly mix the ingredients to form a dough. Cover and refrigerate the dough for 30 minutes.


2. Place the sesame seeds in a dry frying pan and stir them constantly over medium heat until they turn light brown. Remove the sesame seeds from the heat and let them cool.


3. Preheat the oven to 400°F.


4. Grease 2 baking sheets with butter. Shape the chilled dough into 24 equal-size balls. Toss each ball in the toasted sesame seeds and press the balls flat with the palm of your hand to coat them well with the seeds. Arrange the flattened balls on the greased baking sheets and press lightly with a fork.


5. Bake the patties for 10 minutes or until golden around the edges. Serve.


Pasta con RagÙ di Vitello


Pasta with Veal Ragù


¼ cup extra virgin olive oil


4 tablespoons unsalted butter


3 pounds ground veal


Salt and pepper, to taste


12 fresh sage leaves, sliced very thinly


⅛ teaspoon ground nutmeg


2 small onions, chopped


4 cloves garlic, chopped


6 tablespoons tomato paste, preferably imported from Italy (concentrato di pomodoro comes in a tube)


1 cup white wine


2 cups vegetable bouillon or broth


1 cup heavy cream


2 pounds strozzapreti pasta or pici pasta or another sturdy short-cut pasta


1 cup Parmigiano Reggiano, grated


1. Bring a large pot of water to a boil.


2. Meanwhile, in a Dutch oven, heat the olive oil and melt the butter into the olive oil. Add the ground veal and cook, breaking it up with a wooden spoon until the meat is lightly browned, approximately 5 minutes. Season with salt and pepper.


3. Add the sage and nutmeg. Raise the heat to medium-high, stir in the onions and garlic, and partially cover the pan with a lid. Cook the mixture, stirring, until the vegetables soften, 9–10 minutes. Add the tomato paste and cook for 1 minute more. Add the wine, scraping the bottom of the pan, and then add the broth and the cream. Reduce the heat to medium-low and simmer the veal ragù while you cook the pasta.


4. Salt the boiling water and cook the pasta according to package directions for al dente. Drain. Toss the pasta with the ragù.


5. Top with the grated cheese.


Agnello con Castagne


Leg of Lamb with Chestnuts


1 (4-pound) leg of lamb, preferably from New Zealand


6 tablespoons extra virgin olive oil


1 teaspoon Sicilian sea salt, fine


½ teaspoon freshly ground black pepper


1 rosemary sprig


2 garlic cloves, sliced into halves


2 carrots


1 onion


2 celery ribs


½ pound chestnuts, packaged and already cooked


1 cup Marsala wine


8 tablespoons butter, melted


2 tablespoons sugar


1. Preheat the oven to 400°F.


2. Place the leg of lamb in a large roasting pan. Add the oil, and season the meat with salt, pepper, and rosemary. With a paring knife, cut small slices all around the leg of lamb and stuff them with the garlic slices. Peel and chop the carrots and dice the onion and celery ¼ inch, and place them around the leg of lamb.


3. Roast the meat in the oven for 1 hour, turning the leg of lamb once. Remove the lamb from the oven and crumble the cooked chestnuts on top of the meat. Roast the leg of lamb for another 10 minutes.


4. Remove the pan from the oven and pour the Marsala, melted butter, and sugar over the leg of lamb. Roast the meat for 5 more minutes, and then remove it from the oven.


5. Allow the roast to rest for 10 minutes before slicing and serving it.
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Torta Piemontese


Piemontese Cake


Butter, for greasing the baking dish


¼ cup unbleached flour


2 tablespoons unsalted butter


2 onions, sliced


6 large eggs


2 egg yolks


4 cups whole milk


1 cup heavy cream


6 tablespoons Parmigiano Reggiano, grated


4 tablespoons fresh sage leaves, chopped


⅛ teaspoon grated nutmeg


1 teaspoon Sicilian sea salt, fine


½ teaspoon freshly ground black pepper


1. Preheat the oven to 400°F.


2. Butter and flour a 13 × 9-inch casserole dish.


3. Melt the unsalted butter in a large frying pan over low heat. Add the onions and sauté until golden.


4. In a large bowl, beat the eggs and egg yolks together with the milk, cream, Parmigiano Reggiano cheese, sage leaves, nutmeg, and salt and pepper. Add the sautéed onions to the bowl and stir them in.


5. Pour the mixture into the prepared casserole dish, and then place the dish in a deep roasting pan. Make a bagnomaria by pouring water into the roasting pan until it comes halfway up the sides of the ovenproof dish.


6. Bake the custard for 30 minutes or until it is set in the middle and looks golden and crisp on top. Serve.


Gianduiotto


Chocolate Almond Log
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4 eggs, lightly beaten


2 cups sugar


2 cups unsweetened cocoa


2 sticks unsalted butter


6 tablespoons toasted almonds, ground


4 cups crushed amaretto cookies


1 cup heavy cream, whipped


1. In a large bowl, beat the eggs and sugar until the mixture is foamy. Stir in the cocoa, making sure there are no lumps.


2. Cut the butter into small pieces and melt them slowly, over low heat, in a small saucepan.


3. Whisk the melted butter into the sugar mixture, until it forms a thick batter. Fold in the ground almonds and amaretto cookie crumbs until well combined.


4. Line two 8½ × 4-inch loaf pans with wax paper. Divide the mixture in half and pour an equal amount into each loaf pan. Put the loaf pans in the refrigerator and chill the mixture for 3–4 hours, or until it has set. When you are ready to serve, simply lift the loaves out of the pans by gently tugging on the wax paper.
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