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TO MY DAD,

There’s an Italian expression: “Papa’ e re a desinaren non si fan mai aspettare.” It means: Never make a dad wait too long for his food.

I can’t say I’ve never made you wait, but hopefully I’ve made it up to you with seconds and thirds.

Ti voglio bene!
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INTRODUCTION


IF YOU CAN’T GO TO ITALY, LET ITALY COME TO YOU

Ciao friends!

We may have met before in my other cookbooks, Chloe’s Kitchen or Chloe’s Vegan Desserts, and so we meet again! When it comes to Italian food, it’s amore. I love anything that’s hot and doughy, creamy and cheesy, or topped with fresh heirloom tomatoes and basil. In my heaven, you drink pesto sauce with a straw and include noodles on the breakfast table.

    And while I love dining out at Italian restaurants, whether fancy and romantic or casual family style, there is something about home-cooked Italian food that cannot be replaced. Ordering vegan at Italian restaurants often means pasta marinara or pizza without the cheese. But in Chloe’s Vegan Italian Kitchen, you can find recipes for creamy Pasta Carbonara with Shiitake Bacon or Crumbled Sausage and Mozzarella Pizza. That’s right, these recipes are all vegan!

So let me back it up a little. Eating vegan means avoiding meat, fish, dairy, and eggs. This means no artery-clogging animal fats or greasy, cheesy dishes that put you into a food coma. My vegan recipes use unprocessed, healthy, plant-based ingredients that are good for your body and kinder to our sweet animal friends. In other words, you can feel great while you stuff your face!

“WHAT? Are you crazy? Is meatless, cheeseless Italian food even possible?”

You bet! I come from a hungry Italian family, and we take our pasta very seriously. I’ve taken family recipes from generations back and “veganized” them into their most delicious meat- and dairy-free form. I also put my own Italian twist on some American classics like onion rings, quesadillas, and more!

My family is originally from the Calabria region of southern Italy. However, our roots are Sicilian, as the most distant ancestor we can trace is Caterina Palermo, who was born in 1683 in Sicily.

My great-grandfather Angelo Coscarelli emigrated from Lago to escape being drafted into the Italian Army during World War I. Though born Angelo Coscarella, upon arriving at Ellis Island and then ultimately settling in Pittsburgh, Pennsylvania, he changed his name to Coscarelli. Ironically, immediately upon arrival in the States, Angelo was drafted into the U.S. Army and served honorably as a doughboy in WWI.

My great-grandmother Antoinette Petrone Coscarelli was the original chef of our family. Her great holiday meals are legendary. From her small kitchen in her home on Mount Washington, she literally worked around the clock to prepare the feasts for our large extended family. The meals would last all day. We would sit at the grand dining room table for breakfast and before we got up, Aunt Gilda was bringing out the lunch dishes. We spent hours at that table!

The dishes she was known for include fried zucchini; a terrific fresh tomato salad with onions, garlic, and parsley; and amazing fresh pastas. Many of her recipes have been “veganized” for this book. Antoinette had her own home vegetable garden in the yard and her favorite was fresh Swiss chard.

With that bit of history out of the way, here are my three promises to you:

1. Every recipe is super easy. If you have any questions along the way, just contact me on Twitter or Facebook for help. I am with you in your kitchen!

2. Your friends and family won’t believe your cooking is vegan. I’ve tested these recipes at some two hundred dinner parties, and the response is always, “Are you sure there’s no cheese in this?”

3. Vegan Italian food is a love potion. I’ve cooked my way into so many people’s hearts with these recipes. There is no gesture more sincere than a home-cooked Italian dinner for a parent, child, neighbor, or potential love interest (it works like a charm!). My recipes were made for you with love, so cook them with love, and watch people devour them with smiles on their saucy faces.

Whether you’re a pro chef or have never boiled water before, bravissimo for picking up this book and following your foodie dreams. So relax, grab yourself a sous chef—whether it be your dog or a glass of vino—and turn your kitchen into Trattoria da (insert your name)!

Con amore,

Chloe
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1. cavatappi

2. capunti

3. orecchiette

4. rigatoni

5. farfalle

6. fusilli

7. gemelli

8. cannolicchi

9. bucatini
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CHLOE’S ITALIAN LESSON

hello, good-bye—ciao

formal good-bye—arrivederci

please—per favore

thank you—grazie

nice to meet you—piacere

good morning—buongiorno

good evening (be sure to say that to anyone passing by)—buona sera

good night—buona notte

I am vegetarian—sono vegetariano/a

I am vegan—sono vegano/a

without cheese—senza formaggio

without meat—senza carne

I love you (to friends and family)—ti voglio bene

I love you (romantic)—ti amo

will you marry me?—mi vuoi sposare?

how delicious!—buonissimo!

can I have a little more? (and they will give you a mountain of food)—potrei avere un altro po’?

what a big fork you are! (complimenting your large appetite)—che buona forchetta che sei!

a thousand thanks—grazie mille

I would like some sorbet please—vorrei un sorbetto, per favore

could I have some coffee without milk?—potrei avere un caffè senza latte?

could I have some coffee with soy milk?—potrei avere un caffè con latte di soia?

could I have some coffee with almond milk?—potrei avere un caffè con latte di mandorla?

could I have some coffee with rice milk?—potrei avere un caffè con latte di riso?
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MENU IDEAS

SUNDAY BRUNCH

Artichoke Hash Browns

Tuscan Tofu Scramble

Olive Oil Pancakes

Chocolate Cherry Coffee Cake

HELP! I’M SICK

Cream of Mushroom Soup

Shelley’s Shells

Strawberry Basil Milkshake

KIDS’ BIRTHDAY PARTY

Italian Quesadillas

Pesto Mac ’n’ Cheese

Mint Chip Gelato Sandwiches

VALENTINE’S DAY FOR TWO

Parmesan Roasted Asparagus

Pasta in Pink Sauce

Leftover Red Wine Chocolate Cake with Drunken Raspberries

Herbed Garlic Toast

BACKYARD GET-TOGETHER

Parmesan Pita Crisps

Pistachio Guacamole

Summer Bread Salad

Mushroom Pesto Sliders

Polenta Berry Cobbler with Vanilla Gelato

IT’S A LUNCH DATE!

Lemonade Cauliflower

Penne with Sun-Dried Tomato Cream Sauce

Lemon Thyme Italian Soda

Tiramisu

LET IT SNOW, LET IT SNOW, LET IT SNOW!

Pomegranate Roasted Brussels Sprouts

Mashed Potatoes with Garlic and Sea Salt

Butternut Squash, Caramelized Onion, and Apple Pizza

Thyme for Stuffed Portobellos with Rosemary Gravy

Italian Apple Cake

GLUTEN-FREE’S THE WAY TO BE!

Caprese Skewers

Kate Middleton’s Pasta Alfredo

Roasted Banana Bourbon Ice Cream
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ALLERGEN-FREE ITALIAN (GLUTEN, SOY, AND NUT)

All vegan ingredients are dairy- and egg-free, which are two of the most common allergens among children and adults. Many of the recipes in this book can also be made gluten-free, soy-free, and nut-free by following the instructions.

If you are preparing a recipe for yourself or someone else with a food allergy, check all ingredient labels carefully to make sure that they are allergen-free. It is up to the consumer to avoid ingredients that contain allergens, allergen derivatives, or have been exposed to cross-contamination.

GLUTEN-FREE SUBSTITUTIONS

Flour: Bob’s Red Mill Gluten-Free All-Purpose Baking Flour is an excellent product that can be substituted in many of my sweet and savory recipes calling for flour. It is made from a blend of garbanzo or chickpea flour and potato starch, and can be found at your local grocery store or ordered online at BobsRedMill.com. There are many brands of gluten-free flour, but I find the best results with Bob’s Red Mill. When substituting gluten-free flour in a recipe, make sure that the other ingredients you are using in the recipe are gluten-free as well, such as pasta, bread products, seasonings, and so on.

Note that gluten-free flour can be used in almost all of my dessert recipes with excellent results, but it is very important to add xanthan gum as directed in the recipe. Also, baking time may vary when using gluten-free flour.

Pasta: Any of my pasta recipes can be made using gluten-free noodles. Brown rice pasta is a delicious alternative to wheat pasta. You can substitute it in every one of my pasta recipes. Brown rice pasta takes longer to cook, so be sure to boil it until it is tender with a soft bite. You can also use quinoa pasta, which has a beautiful golden color.

    Pizza: To make any of my pizza recipes gluten free, substitute my Gluten-Free Pizza Crust. It has a delicious flavor and cornmeal texture.

Bread: Gluten-free bread, often made from rice, flax, and almond flour, can be purchased at your local natural foods market and substituted in all recipes calling for bread. It is usually found in the freezer section of the grocery store. Use this to make gluten-free panini, sliders, or crostini.

Soy Sauce: Gluten-free tamari can be found at your local natural foods market and used in place of soy sauce. San-J is a popular brand that carries organic gluten-free soy sauce.

Seitan: For gluten-free cooking, avoid seitan, which is essentially made from pure wheat gluten. Instead, substitute extra-firm tofu or tempeh.

Bread crumbs: Use store-bought, gluten-free bread crumbs or make your own by toasting gluten-free bread and pulsing it in a food processor until the consistency is fine crumbs. Add a dash of Italian seasoning for Italian bread crumbs.

SOY-FREE SUBSTITUTIONS

Tofu and Tempeh: For soy-free cooking, avoid tofu or tempeh. In recipes that use pieces of tofu or tempeh, such as Baked Tempeh in Mushroom Cream Sauce or Tempeh with 40 Cloves of Garlic, use seitan instead.

Cream Sauce: For a delicious soy-free cream sauce recipe, try my Bowties in Garlic Cream Sauce, which uses nuts, or my cauliflower Alfredo sauce (see Kate Middleton’s Pasta Alfredo), which uses roasted cauliflower.

Margarine: Earth Balance is the leading brand of vegan margarine; it can be purchased in a soy-free variety.

NUT-FREE SUBSTITUTIONS

Nuts are used frequently in vegan cooking as cream and cheese substitutes, which can be problematic for those allergic to nuts. Luckily, in this book I use many other ingredients for cream and cheese substitutes.

    Cream Sauce: For a delicious nut-free cream sauce recipe, try my carbonara sauce (see You-Won’t-Be-Single-for-Long Pasta Carbonara with Shiitake Bacon), which uses tofu, or my cauliflower Alfredo sauce (see Kate Middleton’s Pasta Alfredo), which uses roasted cauliflower.

Cheese substitute: For a nut-free cheese recipe, use my Rockin’ Ricotta, which is made from tofu. Use this in place of the Mozzarella Sauce or Parmesan Topping, which both contain nuts, for pizzas and pastas.

    Pesto: Traditionally, pesto sauce is made with nuts, but if you are allergic, use instead my Quick Basil Pesto (see Mushroom Pesto Sliders), which is nut-free. This works great in my Pesto Mac ’n’ Cheese, Grilled Pesto Pie, and any other recipe with pesto. If you want to make other pesto recipes nut-free, substitute pumpkin seeds for whichever nut is used.
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APPETIZERS

(ANTIPASTI)

Sure, a platter of olives will do just fine as the appetizer for your next Italian dinner, but I’m raising the bar with some of my favorite wildly unique and interesting crostini, as well as some fusion starters like Pistachio Guacamole and Hummus Pomodoro.




FRIED ZUCCHINI

ZUCCHINE FRITTE

SERVES 6

Every culture has its french fry. Well, Italy is no exception, so behold this delicious, decadent, and slightly addictive appetizer!

1 cup all-purpose flour

2 teaspoons sea salt

11/4 cups soy, almond, or rice milk

Canola oil for frying

3 medium zucchini, trimmed and cut into 3 x 1/2-inch strips

1/2 cup Italian bread crumbs

In a medium bowl, whisk flour, salt, and nondairy milk.

Fill a large nonstick skillet with about 1/4 inch oil and heat over medium-high heat. Dip zucchini in the batter, then roll in bread crumbs to coat. Fry on all sides until crisp and golden. Drain on paper towels and lightly season with more salt. Repeat with remaining zucchini and serve immediately.


CHERRY TOMATO BRUSCHETTA ON GRILLED BREAD

BRUSCHETTA DI POMODORO CILIEGINO

SERVES 6 TO 8

This classic bruschetta (pronounced bru-SKE-ta) can be paired with any recipe in this book for a knockout meal. A tablespoon of balsamic vinegar adds sweetness and brightens the flavor of the tomatoes.

1 pint cherry tomatoes, quartered

1/2 cup chopped fresh basil

1 tablespoon balsamic vinegar

1 tablespoon olive oil, plus extra for brushing

2 garlic cloves, crushed

1/2 teaspoon sea salt

1/2 teaspoon freshly ground black pepper

1 French baguette, cut into 1/2-inch slices on the diagonal

Preheat a grill or grill pan to high.

In a large bowl, toss tomatoes, basil, vinegar, 1 tablespoon oil, garlic, salt, and pepper. Set aside while flavors come together. Adjust seasoning to taste.

Brush bread slices with oil on both sides. Grill on both sides, until nice grill marks appear. Top with the tomato mixture and drizzle with oil.


EASY EGGPLANT CAPONATA

CAPONATA DI MELANZANE

SERVES 6 TO 8

I guarantee this recipe is easier and tastier than any other version you’ve tried. Traditionally, caponata is overcomplicated with added ingredients, but my version is quick and simple, highlighting the brilliant flavor of the eggplant.

MAKE-AHEAD TIP: Caponata can be made up to 3 days in advance and stored in the refrigerator.

1 medium eggplant

1 tablespoon olive oil, plus extra for brushing and drizzling

1 onion, finely chopped

3 tablespoons tomato paste

1/4 cup water

1/2 teaspoon sea salt

Pinch of crushed red pepper

1 tablespoon balsamic vinegar

1 teaspoon unsweetened cocoa powder

2 tablespoons brown sugar

2 tablespoons capers

1 to 2 tablespoons fresh mint, cut into chiffonade, see Tip

Bread, crackers, or pita chips to serve

Preheat the oven to 400°F.

Cut off the ends of the eggplant, then cut in half, lengthwise. Score the flesh of each half with a knife by making a few diagonal lines one way, then a few diagonal lines the other way. Cut deep into the flesh, but do not cut the skin. Lightly brush the flesh with oil and place, flat side down, on a large baking sheet. Roast for 40 minutes until flesh is soft. Let cool slightly.

Meanwhile, in a medium skillet, heat the 1 tablespoon oil over medium-high heat and add onion. Let cook until soft, then add tomato paste and let cook for 1 minute more. Stir in water and remove from heat.

Using a large spoon, scoop out the flesh of the eggplant and discard skins. Place the eggplant flesh in a food processor. Add the onion mixture, salt, red pepper, vinegar, cocoa, brown sugar, and capers. Pulse until almost combined but still slightly chunky. Transfer to a bowl, stir in mint to taste, and adjust seasoning to taste. Drizzle with oil and serve as a condiment on bread, crackers, or pita chips.
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BAKED ITALIAN ONION RINGS

ANELLI DI CIPOLLA AL FORNO

SERVES 4

I actually hate onion rings. You know, the greasy kind you get at a twenty-four-hour burger joint? But these onion rings . . . Mmm! They are baked and expertly seasoned with Italian seasoning and a hint of chili pepper, which kicks them up a few notches.

MAKE-AHEAD TIP: After dipping onion rings in batter and dredging in bread crumb mixture, place on prepared baking sheet and cover with plastic wrap or foil. Store in refrigerator for up to 8 hours or overnight before baking.

2 cups Italian bread crumbs

2 teaspoons sea salt

1 teaspoon crushed red pepper (optional)

1 cup all-purpose flour

11/4 cups water

1 large onion, sliced into 1/2-inch rings

Olive oil for brushing

Arrabbiata sauce, for dipping (store-bought, or recipe)

Preheat the oven to 450°F. Generously grease one or two large baking sheets.

In a large bowl, combine bread crumbs, salt, and red pepper, if using. Mix thoroughly until combined, then divide the mixture into two small bowls and set aside.

In a medium bowl, whisk flour and water until a thick batter forms.

Separate onion rings. Dip each onion ring into the batter, letting any excess drip off. Using one of your bowls of bread crumbs first, dip the onion ring into the bread crumb mixture, coating completely, and place on prepared baking sheet. Repeat with remaining onion. About halfway through the process, when your bowl of bread crumb mixture gets too clumpy, discard the first bowl, and move on to the second bowl of bread crumb mixture.

Then, using a pastry brush, dab each onion ring with oil. Do this by dipping the brush in oil and patting each onion ring, rather than brushing. Bake for about 7 minutes until nicely golden, turn over each onion ring, and bake for 4 to 5 minutes more until golden. Season with salt and serve.
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BUTTERNUT BRUSCHETTA WITH CARAMELIZED ONIONS

BRUSCHETTE ALLA ZUCCA CON CIPOLLE CARAMELLATE

SERVES 8 TO 10

Sweet roasted butternut squash mashed with caramelized onions schmeared on crostini will make you never look back on “regular” bruschetta. Drizzle it with balsamic vinegar or make a balsamic glaze by cooking it down to a syrupy consistency. I like it both ways!

MAKE-AHEAD TIP: The butternut squash topping can be made up to 3 days in advance and stored in the refrigerator.

4 cups (1-inch cubes) peeled butternut squash (about 20 ounces)

4 tablespoons olive oil

Sea salt

Freshly ground black pepper

2 large onions, thinly sliced
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