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Preface

Cooking itself is science; It is up to the cook to turn it into art.

"The arts follow the evolution of their time as they are the mirror of the intelligence of the world."

As the author points out, food is first of all a necessity, and for many it is nothing more than that. But for others it is a means to communicate. For some, indeed, it is a form of art.

Cooking is a creative tool, something which anyone can be free to experience because it is also imagination. 

The concept of art has definitely changed over the centuries, from the Ancient Greeks, who saw it as intimately linked to technique, to the Renaissance, when the idea of genius and originality without rules was born. If, therefore, the idea of what was considered art has always been subjected to change, then art has certainly always been able to convey the values ​​of its age.

Even food undeniably reflects its society, with its convictions and ethics. Therefore, as some people claim, today the art of cooking is also a ‘responsibility’ as dishes convey messages just as works of art do, and while this fleeting resemblance is certainly not enough to bind art and food together, it is definitely a starting point. 

Cooking is, for example, now more than ever based on ideas as a work of art is based more on ideas, rather than on technique and values. "Cooking makes ideas edible just as art makes them visible and tangible." Art makes the invisible visible, and that is what a dish tries to do as well. Behind a work of art there is a will to change, to transform something into something else. Knowing how to transform an object that was not born as a work of art is a great idea, a challenge and a provocation. In this case the dish is the result of a creative process and the chef is an inventor, or an artist, who uses food by considering it not only as the end result but also as a tool for making art.

Art or no art, however, food remains a necessity as well as a pleasure that many do not want to live without, as well as cooking remains for many a passion, including those who recognize the importance of healthy eating, those who wish to cook for themselves and who like cooking for those they love. 

Then there are those who say that food is culture, and how can they be wrong? It is a good idea to remember that every single ingredient has its own history, and that the intersection of experience and different traditions lies at the heart of the extraordinary variety of European cuisine, and of the extraordinary cultural depth that Europe has been able to express in the course of centuries. Built upon the contamination of different cultures, Europe has, since the Middle Ages, created a rich and interesting gastronomic identity, as there are far-away lands and different cultures in the history of every dish and recipe. Cooking is therefore a good way to discover the different features of a culture, and a great tool to discover, express and communicate cultural identity.

But food and cooking are much more and there would be a lot more to say. But enough chatting – a book full of art and culture is waiting to be read. A book in which the author reminds us of the importance of our relationship with food and suggests different recipes, tried and tested, presenting them with nursery rhymes and pictures as well as with valuable tips and info on their origins.

So let us enjoy this exquisite reading.

Isabella Izzo

Introduction

Cooking is a necessity before being an art, which means that its primary aim is to satiate you and only after you can search for the taste, followed by decorations and creativity. Let us never forget that – we owe it to the many in the world that still have no access to basic necessities such as food and water.

This book was born as a game, as a way to tidy up the various recipes we tried out in the past few years. It is an unusual recipe book in that there is no hard-to-find ingredient. Rather, everything we talk about can be easily tracked down in any supermarket, and if you can’t, then you can substitute it with a similar one – the taste won’t be affected. We are not very picky! 

Of course, trying to make Genoese pesto without basil might be hard, but imagination has no limits. After all, many recipes that are popular today were born by mistake or by contingency. Indeed, if you find ways to improve the recipes, I would love to know. After all, there are no strict formulas: many dishes belong to folk tradition and as such they do not have a precise list of ingredients and it is not my intention fix that; I do not have this presumption. My suggestions are only examples that I tried and enjoyed. But enough talking now – have fun and enjoy your meal.
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First courses: 

“Panzanella”


«E che ce vo’

pe’ fa’ la Panzanella?

Nun è ch’er condimento sia un segreto,

oppure è stabbilito da un decreto,

però la qualità dev’esse quella.

In primise: acqua fresca de cannella,

in secondise: ojo d’uliveto,

e come terzo: quer di-vino aceto

che fa’ venì la febbre magnarella.

Pagnotta paesana un po’ intostata,

cotta all’antica, co’ la crosta scura,

bagnata fino a che nun s’è ammollata.

In più, per un boccone da signori,

abbasta rifinì la svojatura

co’ basilico, pepe e pommidori.»[1]

Aldo Fabrizi

The “panzanella” is a typical dish from the Tuscan countryside, although it has spread to all regions of central Italy. Like all dishes from the peasant tradition, it does not have a real recipe. "You use the vegetables you have," is the idea. The ingredients suggested below are for a very good recipe, once enjoyed several times. The “panzanella” is a typical summer dish.

Ingredients (serves two):


-  Stale bread

-  Onion (1/2)

-  Firm, ripe tomatoes (3)

-  Celery (3 stalks)

-  Basil (2 tufts)

-  Chili pepper

-  Oregano

-  Extra virgin olive oil

-  Salt



Preparation

Put the bread in water and let it soak for twenty minutes, then squeeze the excess water out. Put it in a large salad bowl along with the tomatoes you will have diced, and the chopped celery and onion. Add a lot of basil, a little oregano, salt and pepper. Pour the oil and stir everything nicely. Refrigerate for half an hour before serving.

Tips

This is not recommended for a romantic dinner or if you are planning important outings after the meal as onion might have a deleterious effect on conversations. If you want, add a clove of garlic. As old "Ficaia" said, "L'aglio arrizza il battaglio, mentre la cipolla lo ammolla."[2]

Genoese pesto sauce

Is this false history? With what pine nuts cost, are we sure that this recipe was invented by the Genoese? Genoese pesto sauce is a typical dish from Liguria. While it seems easy to do, it is a  recipe that hides major pitfalls as getting good results is not that obvious. However, it is a great sauce for short pasta, and I recommend having it with Fusilli.

Ingredients (serves two):


-  Basil (a tuft)

-  Garlic (two cloves)

-  Pine nuts (one tablespoon)

-  Parmesan cheese (50 g)

-  Extra virgin olive oil

-  Coarse salt






Preparation

Clean the basil, wash it and discard the ruined leaves. Mash it in a mortar with garlic, pine nuts, oil and salt to form a sauce. Finally add the Parmesan cheese.

Tips

If the pesto is not used, after a few minutes it oxidizes: the outermost part in contact with the air becomes brownish and looks as if it has gone bad but it hasn’t.

Cold pasta

This is a recipe that is both very good and very easy. It is a typical summer dish, perfect due to its freshness.

Ingredients (serves two):


-  Pasta (200 g)

-  Mozzarella (1 bag)

-  Tomatoes (2, red and ripe)

-  Basil (a few leaves)

-  Oregano

-  Extra virgin olive oil



Preparation

Cook the pasta in boiling, salted water. Drain once cooked, season it with oil and let it cool. Meanwhile, chop the mozzarella and tomatoes, adding basil and oregano. Once the pasta is cold, add the mixture. 

Tips

Add the tomatoes and mozzarella cheese to the pasta only when it is cold or the mozzarella might stick to the pasta, making it annoying to eat. Also beware of letting the pasta overcook: it will lose much of its taste if it does.

Pizza

Pizza is a historical dish the origins of which are lost in the mists of time. It is considered an original dish from Naples although several cities claim its paternity. It is also one of the simplest and most delicious recipes. This recipe was suggested to me by a baker.

Ingredients (serves two):


-  Flour (0.5 kg)

-  Salt (10 g)

-  Extra virgin olive oil (70 g)

-  Yeast (1 cube)

-  Sugar (a pinch)



Preparation

Sift the flour with the years, then add warm water, salt, oil, and sugar. Shape it in trays and wrap it all with woolen cloths. Wait a few hours before seasoning.

Tips

If the dough is not very soft, add water. In summer you can put either less yeast or more flour as the heat favors the leavening.
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