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For my parents and grandparents—who showed me the way.


For my three children—who’ve shown me why.


And, of course, for Cyndy.















INTRODUCTION





I can still vividly recall that hot, bright sunny morning. We’d arrived at Florence’s Aeroporto Amerigo Vespucci—all six of us—bleary-eyed, jet-lagged, and more than a bit anxious. It was September 2001.


Less than a week earlier, I’d been sitting in our family room in Boston’s western suburbs unable to do anything but numbly watch the 24/7 television coverage of the unimaginable events that had unfolded in Lower Manhattan. The images haunted me.


Now, on a tightly twisting road rising up toward a cypress tree–lined driveway on the outskirts of Florence, I found myself distracted by the prospect of maneuvering the eight-passenger van I’d just rented past an oncoming school bus. The road was narrow—at least by Stateside standards—and here were two unusually large vehicles—by Italian standards—jockeying for position in a game of chicken. There was no wiggle room. Both sides of the road were bordered by ancient stone walls. And there was no retreat. The road behind me dropped back down precipitously toward a blind curve.


As the bus approached, the driver laid on the horn. Only then did I notice a nun at the wheel in full-on traditional garb. I was about to start my four-month sabbatical in Italy in a traffic collision with a parochial school bus.


And then suddenly and unexpectedly—as would happen on so many future occasions during our time here—everything was okay. The driver-side rearview mirror grazed the school bus, snapped back into position, and we were both on our way without a scratch. The nun waved nonchalantly as she continued down the road.


Italy has a way of doing this to you. It’ll throw you a curve when you least expect it only to leave you with a smile on your face, a story to tell, and another take on life in this beautiful, crazy, and at times frustrating place.


Fast-forward to today. My wife, Cyndy, and I live in a small town in the heart of the Chianti Classico wine appellation. We came for the food, the wine, the culture, and the natural beauty. We’ve stayed because of the people.


This book is a tribute to those people—our friends, our acquaintances, and the locals who make the heart of this place beat, day in and day out. It’s a love letter to our town in all of its beautiful, quirky ways.


If you’ve purchased this book, it’s most likely because you love to cook. And maybe you have your own love affair with Italy. I’d wager you’re anxious to learn more about both. I hope the pages that follow will lead you to find your own path to great Italian cooking. Just as the people I profile bring their own spin to each and every dish here, this book should open your mind to putting your own imprint on every dish that comes out of your kitchen. It’s the Tuscan way.
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GAIOLE-IN-CHIANTI


This is a book about cooking. But it’s also a book about people.


Like most expats and part-time residents from other parts of the world, it was Italy’s seductive charms—its food, its wine, its rich history of art, architecture, and culture, its endless natural beauty—that drew us in. Our first few years living in Gaiole-in-Chianti, a small town just an hour south of Florence, year-round population just 2,750 souls, seemed like an extended vacation. But slowly, steadily, and almost imperceptibly, we morphed from seasonal vacationers who happened to own a home here to rooted locals with a network of friends who have kept us here.


Our Gaiolesi friends and neighbors have family histories and traditions that trace back several generations in this area that runs on wine production, agriculture, and, since the 1980s, tourism. The Chianti Classico wine appellation includes three historic wine-producing towns that formed the original “Lega del Chianti”: Gaiole-in-Chianti, Radda-in-Chianti, and Castellina-in-Chianti. Gaiole may not be the prettiest or most picturesque of the three—just ask someone from Radda or Castellina—but in my opinion it is the most unspoiled and authentic and is less marred than its neighbors by everything that follows intense tourism.


In our American imaginations, Italy remains a country untouched by fast food, chain stores, and shopping malls. But that’s not entirely true. Starbucks made its debut in Milan a few years back; McDonald’s can be found in most large cities; prestige fashion brands like Prada, Gucci, and Ferragamo anchor large shopping malls on the outskirts of tourist destination cities; and supermarket chains like COOP have learned well from their United States counterparts. Young Italians today live a very different life than their parents and grandparents.


That said, Italy is still a bastion of small family-run businesses, shops, and artisanal products. Especially in Italy’s small towns. And Gaiole is a living example.


Our small town is fortunate to boast a historic and award-winning artisanal butcher shop; a bakery; a greengrocer selling seasonal fruits and vegetables; a family-run alimentare (basically a small specialty grocery store selling dried and canned goods, household products, fresh deli meats, cheeses, and prepared foods); and a well-curated enoteca offering a wide selection of the area’s best wines. The simple pleasure of daily provisioning—and the personal rapport that develops with these dedicated shopkeepers—is a deeply satisfying part of life here.


A typical day starts at the Bar Centrale, where strong espresso, local gossip, political debate, and soccer banter make for a classic Italian experience. The owners are two brothers, Stefano and Giampaolo, who carry on in the footsteps of their father as they efficiently pull coffee after coffee, cappuccino after cappuccino. There are no crazy Starbucks combinations, no need to give your name, and—even when the line looks long—almost never a wait.


The morning coffee ritual is followed by a well-planned food shopping run. This is not one-stop supermarket shopping. This is multiple-stop personalized provisioning with advice and counsel—sometimes unsolicited—about what’s best today and how you should prepare it. You might start out with the preconceived notion that you’ll be making roast chicken for dinner only to pack up the car with everything needed to prepare a slow braise of Chianina beef shoulder. It’s what keeps things interesting and why you should embrace the Tuscan flair for kitchen improvisation.
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You may not live in a small Tuscan hill town with food shopping opportunities like ours. But that doesn’t mean you can’t adopt and adapt. Adopt the Tuscan philosophy of seeking out the best ingredients from small shop owners you come to know and trust, and adapt your cooking as needed when you can’t source some of the items called for in this book’s recipes.


Back home in the U.S., there is growing demand for meat with a known provenance. When consumers buy a steak, they want to know who raised the steer, where it grazed, and what its diet was like. Yes, there’s the save-the-world sustainability advocates who preach this type of consumer awareness. Me, I’m after flavor. Meat that is produced in this manner tastes better, period. Find a local butcher who is sourcing great meat products and develop a relationship with him or her. If you live somewhere that doesn’t have a great butcher shop, consider one of the many first-rate online sources that are out there. You will pay a bit more, but the trade-off in taste and enjoyment will be worth it.


Think the same way about your fruits, vegetables, cheeses, and pantry items. Farmers’ markets have proliferated in recent years all over the U.S. Find a cheese monger who can guide you to quality products. And specialty food shops and online purveyors offer everything from salt, capers, flour, and pasta to canned tomatoes, all carefully sourced from around the world.
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THE PRELIMINARIES


Before we dive in, let’s talk philosophy and pantry.




COOKING PHILOSOPHY


This book is full of recipes. And that worries me. Why, you ask? Isn’t that the whole point of a cookbook?


First off, I don’t think of this as strictly a cookbook. I hope the stories and profiles I’ve included engage you and transport you for a few minutes to another place.


But more importantly, I think cookbooks should be viewed and used as guides, not as a collection of strict formulas. Cooking is an art, not a science.


A recipe is really nothing more than the outline of an idea. It’s a starting point. It can gently push you in the right direction with cues about what works and what doesn’t. It’s not meant to be rigid. It should encourage you to explore your own way forward. It should set you free, not tie you down.


As beginning cooks, we all lean heavily on recipes. We’re not yet completely familiar with basic cooking techniques. We’re not yet confident in our judgment of quantities. We don’t yet trust ourselves to instinctively know when a steak is perfectly cooked or when our pasta has reached that elusive texture we call al dente.


It’s okay to lean on recipes as you’re learning. That’s why cookbooks serve as an important learning—and confidence-building—tool. But with time and experience, you’ll find yourself less reliant on recipes and more reliant on your own cooking instincts. And that’s when things start to be fun.


The friends that I introduce in this book are all great home cooks—some are professionals. They all have their own culinary signature. They create food from memories and vision, not from recipes. Their recipes—some appearing in a book for the first time—serve only as a way to communicate what they instinctively know. They allow you to develop your own feel for a dish.


Have fun with this book. Don’t sweat or stress over the details. If your first attempt at a dish doesn’t turn out the way you’d hoped, take note of where you think you went wrong and try to correct things on the next try. Or, maybe you liked the result, but know you could improve it even more with the addition of an herb that you really like or the deletion of an ingredient that you don’t.


Another very Tuscan cooking philosophy: “Non si butta niente!”—Nothing gets thrown out!


Here in the U.S. we are fortunate to live in the land of plenty. We go to the grocery store and take for granted the vast bounty of choices offered. The modern supermarket really is a marvel of food production technology, transportation logistics, and business ingenuity. We can sometimes find fault with the system—the food writer Michael Pollan has made a career of it. But at the same time, I think we must acknowledge that our food supply and distribution system is a modern miracle. And we should honor every ingredient available by minimizing waste. It’s not just the right thing to do, but it can also make for some really delicious food.


A roast chicken leaves a carcass; that carcass can give its best to a homemade chicken stock. Any leftover meat can be finely minced, mixed with reconstituted stale bread, some cheese grated from a nearly finished rind, some herbs on their last leg in the fridge, an egg, and bingo! You’ve got some delicious chicken meatballs for another evening’s dinner. That homemade stock goes into a risotto; the leftover risotto becomes the base for tomorrow evening’s arancini appetizer. And so it goes …


Throughout this book, I’ll offer ideas for extending ingredients and using leftovers to create new dishes. And together, we’ll try to extract flavor from what we might otherwise discard as scraps and waste. You’ll never look inside your fridge the same way again.







THE TUSCAN PANTRY


Italian cooking, and regional Tuscan cooking in particular, is deceptively simple. Most dishes involve no more than three or four primary ingredients. Once you surpass five, a Tuscan will begin to look at you with dripping skepticism.


With few ingredients in play, there is no room for compromise in quality. Second-rate products will have nowhere to hide. Find the best-quality ingredients you can and pay the premium required. The payoff—better taste, nutrition, and satisfaction—will be worth the additional cost.


A well-stocked Tuscan pantry contains certain staples that form the backbone of its cuisine. With these key ingredients at hand, a spur-of-the-moment dinner can come together in no time. All you need is some imagination, a touch of inspiration, and a few basic kitchen skills.


Here are the key pantry items that I can’t do without.


OLIVE OIL


High-quality extra-virgin olive oil is the foundation of great Italian cooking. With the exception of Italy’s northernmost regions—where olive trees are unable to thrive and butter comes into play—each regional cuisine depends heavily upon the flavor profile and flavor-enhancing qualities of great oil.


What makes a great oil? First off, great fruit. Many experts prefer monovarietal (sometimes called monocultivar) oils—those produced from one single type of olive. But many great oils are produced from blends. In Chianti, for example, it’s not uncommon for a high-quality oil to be made from blending as many as five to seven different types of olives. Second, and perhaps most important, the best oils are produced from early harvest olives. These are olives that are still mostly green and produce spicy, peppery, and slightly bitter oil. These early harvest oils are the best flavor enhancers, although they sometimes can be difficult to find.


Another consideration: freshness. From the moment it’s pressed onward, olive oil begins to gradually deteriorate as it’s exposed to oxygen, light, and heat. Within a year or so, the best qualities of an oil have dissipated. Within two years, the oil may be rancid or close to it.


Unfortunately, most olive oil commercially sold in the U.S. is well past its prime. Check the label carefully before purchasing. If there is no bottling or harvest date indicated or if the date is more than a year past, don’t buy the oil.


Many oils are also misleadingly labeled. For example, just because an oil carries an Italian name or even if the label indicates that it is a product of Italy, that doesn’t necessarily mean it’s an authentic Italian olive oil. The olives may have been purchased from a source in another country—at a cheaper price—and then pressed and bottled in Italy. Or the oil itself might have been purchased elsewhere by the bottler and simply packaged at an Italian facility. You want an oil whose label indicates that it was produced with olives grown by an Italian producer, preferably on the producer’s estate, and pressed and bottled at or near the estate. In other words, provenance matters.


Find a trusted source and invest in great oil. Don’t be timid about using your best-quality oil. Many “authorities” recommend using high-quality oil only for finishing dishes or for dressing salads. They advise that a lower-quality oil is an acceptable substitute for cooking and frying. Don’t believe it. There is no substitute for high-quality olive oil in great Italian cooking. Will using high-quality oil with reckless abandon cost you more? Yes. But if you’re reading this, then you care about what you cook and what you eat. That marginal investment is something you’re going to be happy about.
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SALT


I have a large collection of cookbooks acquired over many years. One of my favorites—and one I always recommend to friends looking to up their game in the kitchen—is Ruhlman’s Twenty, by the prolific food writer Michael Ruhlman. It won a James Beard award.


Ruhlman lists and elaborates on what are, in his opinion, the twenty most important techniques in great cooking. You’ll find many that you’d expect, such as “Roast,” “Braise,” and “Sauté.” Others are less obvious. The first chapter is titled “Think.” Others include “Onion” and “Water.”


Technique number two is “Salt.” I’d never thought of salt as a cooking technique, but Ruhlman forever changed my perspective on this most important of all cooking ingredients.


Salt is the single most important and effective flavor enhancer in a cook’s arsenal. As the late, great Italian cooking instructor and author Marcella Hazan once said: “Salt is a magnet. It draws flavor from food.”


In today’s health-conscious world, many view salt as something harmful—something to be avoided. Certainly for those who suffer from hypertension, too much salt intake can be a bad thing. But as with most everything in life, moderation and common sense should guide us. Without salt, our food would be seriously lacking in taste and complexity. Nine times out of ten, if I taste a dish in progress and something seems off, it needs more salt.


As with all ingredients, when we talk salt, there’s the high-quality, artisanally produced version and the mass-produced industrial alternative. Seek out the former. It will make a huge difference in how your food tastes.


Naturally produced salts without chemical additives or preservatives are what you want. Many great salts are produced throughout the world. Among Italian salts, it’s tough to beat those from the salt flats of Trapani, Sicily.


Keep in mind that different salts have different flavor profiles and, most importantly, different flavor intensities. Depending on a given salt’s coarseness and salinity, a teaspoon of one may be much stronger than a teaspoon of another. Remember, recipes and recipe quantities are guides, not scientific doctrine. Taste as you go along and use your palate and personal judgment to determine how much salt is the right amount.


For everyday use, I like the flavor profile, moderate intensity, and texture of the simple kosher salt produced by Diamond Crystal. I also stock our pantry with coarse seat salt from Trapani. Coarse sea salt could be your everyday all-purpose choice and will also serve as a great finishing salt.


CANNED TOMATOES AND TOMATO PASTE


Let’s face it, although regional Italian cooking is based on a lot more than tomato sauce, we Americans are prone to think first of exactly that. And we’re not entirely wrong. Quality canned tomatoes play an important role in most regional Italian cuisines. And the king of all canned tomatoes is the San Marzano.


Let’s be clear. When we talk about San Marzano tomatoes, we need to understand that it’s not just the tomato variety that’s important, but it’s also where the tomato is grown. San Marzanos are a variety of plum tomato, especially sweet with a balanced acidity that is particularly good for cooked sauces. Is it possible to grow San Marzanos in California? Yes. Will they be the best you can find? In my experience, definitely not.
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The best San Marzanos are grown in Italy in the region of Campania (think Naples and surrounding areas), where a unique combination of microclimate and soil produces prized tomatoes that have earned DOP (denominazione di origine protetta) status. And the best of the best are grown within a particular appellation/subzone known as the Agro Nocerino Sarnese in the province of Salerno. My favorite producer is DaniCoop, whose Gustarosso-labeled DOP San Marzanos are among the best I’ve ever tasted. They’re a bit more expensive than some competitors, but worth every cent.


Again, buyer beware: provenance matters. Check the label on canned tomatoes. Make sure that you’re getting San Marzano variety tomatoes grown (not just canned) in Italy from the region of Campania. Look for the DOP certification of provenance. Even some Italian purveyors play tricks with the labeling: “Product of Italy” does not necessarily (and usually doesn’t) mean “Made in Italy” or “Grown in Italy.” Such corner-cutting purveyors are buying tomatoes from foreign sources (many from China!) and passing them off as the real deal at too-good-to-be-true (because it isn’t true) low prices. Don’t be fooled.


High-quality tomato paste should also have a place in your pantry. It’s readily available from specialty food retailers and, in jarred or tubed format, can be stored for up to six months in your refrigerator after being opened. A small amount, when added judiciously to pasta sauces, soups, or braising meats, brings an added depth of flavor to finished dishes. Artisanal tomato concentrate from Sicily—where the natural drying and preserving process is an honored tradition—is my preferred choice.


DOPPIO ZERO “00” FLOUR


Fresh pasta is the skilled combination of eggs, flour, and maybe a few other wet ingredients. Most of the time, the flour in play is farina doppio “00”—double zero flour. The double zero designation refers to the fineness, not the strength or protein content, of the flour. Double zero is the finest-grade milled flour with an almost powdery consistency. It produces fresh pasta that’s silky with a melt-in-the-mouth texture.


If you plan to invest time in learning the art of making fresh pasta, then farina doppio “00” should have a place in your pantry. Though you can achieve acceptable results with all-purpose flour, you’ll find a noticeable difference when you use double zero. A good brand that’s readily available in specialty food shops in the U.S. is Antimo Caputo. It’s also the preferred brand of Italian pizza makers.
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DRIED PASTA


Speaking of pasta, let’s make an important distinction. There are two types of pasta: dried and fresh. Fresh pasta is made for the most part with flour and eggs, with the possible addition of a little olive oil and/or water. These are the silky-smooth noodles—fettucine, tagliatelle, pappardelle, lasagna, and stuffed pasta shapes, such as ravioli, agnolotti, and tortelloni—that star in dishes like tagliatelle alla bolognese, pappardelle al cinghiale, lasagna, and tortellini in brodo.


Then there’s dried pasta. Dried pastas are produced with water and hard durum and/or semolina flour. The resulting dough is mechanically pressed through dies to form shapes such as spaghetti, linguine, penne, rigatoni, and paccheri, to name just a few. The pasta is dried and sold in packages with a long shelf life.


Typically, fresh pastas are handmade on an as-needed basis in restaurant kitchens and homes throughout Italy. Dried pasta is left to artisans who operate pasta factories—some being small-batch artisanal producers while others (think Barilla) operate on a huge industrial scale.


Some of the best dried pastas come from an area in the Campania region known as Gragnano. These are DOP status pasta products. The best of the best use bronze dies for the extraction of the pasta shapes, producing a rough pasta surface perfect for holding sauces. These high-quality producers also dry their pasta slowly and at low temperatures, ensuring a final product that holds its integrity during cooking.


You’ll spend a bit more for quality dried pastas, but, once again, the taste return on investment will be well worth it.


BEANS


Tuscans love beans. All kinds of beans. Three of the most popular and widely used varieties are zolfini, cannellini, and borlotti. While not always interchangeable, all three appear in many of Tuscan cuisine’s classic bean-based dishes, such as ribollita, zuppa di fagioli, and fagioli all’uccelletto.


Search out good-quality dried beans. They have a long shelf life and can be easily stored in a cool, dry place. Canned or jarred beans can also be very good and are certainly more convenient when you’re pressed for time, as they do not require any presoaking. In my experience, quality beans packed in their own cooking water are the best to work with as a substitute for dried beans.


CHEESE


No question: “local” is second nature in regional Italian cooking—something that is practiced without the preaching; something implicit on restaurant menus without four extra lines of text and a footnote.


Consistent with that philosophy, you will find pecorino toscano, an aged sheep’s milk cheese produced in various parts of the Tuscan countryside, playing a leading role in many dishes. It’s delicious eaten on its own or grated over pasta and soups. Sharp, pungent, and salty, it adds an unmistakable depth of flavor to food. In the U.S., I find it somewhat difficult to source high-quality pecorino cheese from Tuscany at a reasonable cost, but better cheese purveyors do carry it. Make it part of your pantry arsenal.


Even Tuscans, as provincial and biased as they can be in preferring everything Tuscan over anything else, make exceptions for exceptional products. And there is no denying that Parmigiano-Reggiano cheese is an exceptional product.


Parmigiano-Reggiano has been called the “King of Cheeses.” It’s certainly one of the world’s most loved and most widely consumed—and widely counterfeited. This classic cheese should have a place in any respectable Italian pantry.
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Produced in Italy’s Emilia-Romagna region, this umami bomb is made from 100 percent cow’s milk in accordance with strict DOP rules, guidelines, and traditions. It’s great eaten on its own—maybe with a drop of beautiful aged balsamic vinegar. But this cheese is the gold standard grated on pasta, soups, and risotto. And any number of roasted vegetables can be finished with a sprinkling and then browned one last time in a hot oven to add another layer of flavor.


Look to a trusted source for your Parmigiano-Reggiano—a local cheese monger, preferably—and note the distinct DOP mark of the cheese consortium on the rind of the big wheel. That’s the sign of authenticity.


Parmigiano-Reggiano must be aged in accordance with DOP rules for a minimum of twelve months. Some producers age for longer periods—twenty-four months, thirty-six months, and even longer. The best way to determine what you prefer is to taste. In general, cheeses aged in the twelve- to twenty-four-month range are best suited to grating, while older wheels are ideal for straight-up cheese eating.


FRESH HERBS


If you walk along small roads in the Tuscan countryside, the smell of wild herbs and flowers is everywhere. Farmhouses are surrounded by rosemary hedges, sage, and lavender. If you know where to look, you can find the indigenous herb known as “nepitella.” I’d describe it as a wild relative of thyme.


Fresh herbs play an important role in Tuscan cooking. Try your hand at planting your own rosemary bush, a patch of thyme, some sage, and maybe some oregano. It’s great to walk out your door and gather what you need as you cook. But if time or climate doesn’t allow for your own personal herb garden, no worries. Fresh herbs are widely available today on supermarket shelves, and stored properly in your refrigerator, they can last for up to a week.
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CHILE PEPPER


Sometimes you need to bring the heat. Although Tuscan regional cooking is not particularly known for its spiciness, chile pepper is often used—with a restrained hand—to add a hint of teasing heat to pasta sauces or complexity to certain vegetable preparations. Our pantry is always provisioned with fresh, dried, and preserved chile peppers, each of which plays a role in certain dishes.


Fresh chile peppers come in a dizzying array of colors, shapes, sizes, and heat intensities. The only way to know for sure what to use—and what you prefer—is to carefully taste them. For more powerful varieties, it’s sometimes best to use a whole, uncut pepper and remove it after cooking. For peppers with a more moderate flavor profile, a quick mincing will best release their heat. A bit of trial and error may be required to find the right level of heat for you.


Dried chile peppers are also very common in regional Italian cooking. We’ve all seen crushed red pepper flakes on grocery store shelves. But the preferred alternative is whole dried chiles, which may come on a vine, or may be bagged or jarred. Whole dried chiles will retain their heat “kick” for much longer than their pre-crushed cousins, which tend to fade rapidly in taste. Again, as with fresh chile peppers, the heat intensity of dried chile peppers will vary from one type to another.


Finally, there are preserved chile peppers. These are fresh peppers that usually have been chopped and then preserved in oil. The chile peppers themselves, as well as the oil they have been preserved in, are great heat-inducing condiments. The gold standard—in my personal opinion—are preserved Calabrian chile peppers, available in better supermarkets and from specialty food retailers. The Divina brand is imported to and readily available in the U.S., has an excellent spicy/sweet balance of flavor and will keep almost indefinitely in your refrigerator.


* * *


So … you’ve heard a bit about our story. I’ve introduced you to our small village here in the heart of Chianti. I’ve shared some thoughts about my cooking philosophy and how I hope this book might up your personal kitchen game. And we’ve talked about what should be in your pantry and the importance of product provenance. Now it’s time to meet some friends and cook some delicious food.
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		Fagioli in umido—Slow-Cooked Tuscan White Beans
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		Pici casarecci—Handmade Pici Pasta with Rustic Spicy Tomato Sauce



		L’insalata di Cyndy—Cyndy’s Special Salad



		Patate arrosto—Oven-Roasted Potatoes



		Budino ai lamponi—Raspberry Bread Pudding
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		Pollo—Chicken



		Pollo arrosto al modo mio—Roast Chicken My Way



		Pollo spaccato alla griglia—Grilled Spatchcocked Chicken



		Ali di pollo “catatoniche”—Spicy Buffalo-Style Chicken Wings



		Grilled Pork Chops with Vinegar Peppers



		Chicken pizzaiolo



		Rigatoni alla vodka (nel modo di Carbone)—Rigatoni alla Vodka Carbone-Style



		Insalata di cesare—Classic Caesar Salad



		Pane salato—Rustic Country-Style Bread









		Contorni—Side Dishes



		Bietola o spinacio in padella—Sautéed Swiss Chard or Spinach



		Fagiolini con aglio, cipolletta, e pomodorini—Green Beans with Garlic, Scallion, and Cherry Tomatoes



		Cime di rapa saltate—Sautéed Broccoli Rabe



		Zucchine gratinate—Zucchini Gratin



		Insalatina di carciofi e parmigiano—Baby Artichoke and Parmigiano-Reggiano Salad



		Insalatina di finocchio ed arance sanguigne— Fennel and Blood Orange Salad
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