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Contrary to popular belief, Italy is the  m o t h e r of continental European  c o o k e r y .  D a t i n g back to  t h e ancient Romans, Italy's  f a m e in  t h e culinary field  c a m e long 

before that of France.  A l t h o u g h  F r e n c h  c o o k e r y has 

taken on its own characteristics, it grew to  s o m e degree 


directly out of the Italian. 

Italian dishes are purely traditional and  h a v e been 

influenced  v e r y little  b y  t h e cultures of other countries. 

Many popular foods  s u c h as vegetables, salad greens and 

wines were  u s e d in  t h e days of  N e r o in  m u c h the  s a m e 

way as in present-day Italy. 

T h e bases of  t h e  m o s t colorful Italian dishes are tomatoes, garlic and olive oil.  Y e t , foods in Italy are as diversified as they are traditional. It is not at all  u n u s u a l to find an Italian  w h o likes  n e i t h e r tomato sauce  n o r garlic—he 

probably has his spaghetti with a butter and cheese sauce 

and prefers  M e l o n  a n d Prosciutto to an ordinary anti-


pasto course. 

From the Alps to  S i c i l y — f r o m the rice and polenta 

eating North to  t h e tomato-loving  S o u t h — t h e s e recipe 

are designed to bring a cross-section of Italian cookery 

right to the door of  t h e  A m e r i c a n kitchen. 



I T ' S  S M A R T  T O  B E  C A R E F U L 

THERE'S  N O SUBSTITUTE 

products may result when minor adjustments are 

made in recipes. A little less liquid or more flour 

FOR  A C C U R A C Y 

may be needed.) 

Read recipes carefully. 

G R A T E D PEEL—citrus fruit peel finely grated 

Assemble all ingredients and utensils. 

through colored part only. (White part is bitter.)" 

Select pans of proper kind and size. Measure 

HERBS  a n d SPICES — ground unless recipe speinside, from rim to rim. 

cifies otherwise. 

Use standard measuring cups and spoons. Use 

OIL—Olive, salad and cooking oils. Salad oil 

liquid measuring cups (rim above 1-cup line) for 

may be substituted in recipes calling for olive oil. 

liquids. Use nested or dry measuring cups (1-cup 

R O T A R Y BEATER—hand-operated (Dover-type) 

line even with top) for dry ingredients. 

beater or electric mixer. 

Check liquid measurements at eye level. 

S H O R T E N I N G — a hydrogenated vegetable short

Sift all flour except whole-grain types before 

ening, all-purpose shortening, butter or margarine. 

measuring. Spoon lightly into measuring cup. 

Use oil when specified. 

Do not jar cup. 

STUFFED OLIVES—pimiento-stuffed green olives. 

Level dry measurements with straight-edge 

SUGAR—granulated (beet or cane). 

knife or spatula. 

Preheat oven 12 to 20 min. at required temperature. Leave door open first 2 min. 

H O W TO  D O IT 

Beat whole eggs until thick and piled softly 

when recipe calls for well-beaten eggs. 

B L A N C H  N U T S — T h e flavor of nuts is best main

The covering of foods which are stored in the 

tained when nuts are allowed to remain in water 

refrigerator will depend upon the type of refrigthe shortest possible time during blanching. 

erator used—a conventional or a moist-cold 

Therefore, blanch only about  Yi cup at a time; 

refrigerator. 

repeat process for larger amounts. 

Bring to a rapid boil enough water to well 

cover shelled nuts. Drop in nuts. Turn off heat 

FOR THESE RECIPES— 

and allow nuts to remain in the water about 1 

W H A T  T O USE 

min.; drain or remove with fork or slotted spoon. 

Place between folds of absorbent paper; pat dry. 

B A K I N G POWDER—double-action type. 

Gently squeeze nuts with fingers or peel to re

B R E A D  C R U M B S — o n e slice fresh bread equals 

move skins. Place on dry absorbent paper. To 

about 1 cup soft crumbs or cubes. One slice dry 

dry throroughly, frequently shift nuts to dry 

or toasted bread equals about M cup dry cubes 

spots on paper. 

or H cup fine, dry crumbs. 

T O A S T NUTS—place nuts in a shallow baking 

BUTTERED  C R U M B S — s o f t or dry bread or cracker 

dish or pie pan and brush lightly with cooking 

crumbs tossed in melted butter or margarine. 

oil. Heat in oven at 350°F until delicately 

Use 1 to 2 tablespoons butter or margarine for 

browned. Stir and turn occasionally. Or add nuts 

1 cup soft crumbs and 2 to 4 tablespoons butter 

to a heavy skillet in which butter or margarine 

or margarine for 1 cup dry crumbs. 

(about 1 tablespoon per cup of nuts) has been 

CHOCOLATE—unsweetened chocolate. 

melted. Brown lightly, stirring constantly, over 

CORNSTARCH—thickening agent. One tablemoderate heat. 

spoon has the thickening power of 2 tablespoons 

BOIL—cook in liquid in which bubbles rise conflour. 

tinually and break on the surface. Boiling tem

C R E A M — l i g h t table or coffee cream containing 

perature of water at sea level is 212°F. 

not less than 18% butter fat;  H e a v y or  W h i p p i n g 

B O I L I N G  W A T E R  B A T H — s e t baking dish into a 

Cream—containing not less than 36% butter fat. 

deep pan and place on oven rack. Pour boiling 

FLOUR—all-purpose (hard wheat) flour. If cake 

water into pan to level of mixture in baking dish. 

flour is required, recipe will so state. If necessary, 

Prevent further boiling by using given oven 

substitute 1 cup minus 2 tablespoons all-ptirpose 

femperature. 

flour for 1 cup cake flour. (In some feuthern 

C L E A N CELERY—trim roots and cut off leaves. 

areas where a blend of soft wheats is used, better 

Leaves may be used for added flavor in soups and 



stuffings; inner leaves may be left on stalk when 

O V E N TEMPERATURES 

serving as relish. Separate stalks, remove blemishes and wash. Then proceed as directed in V e r y Slow 250° F to 275° F 

recipe. 

Slow 300° F to 325° F 

M o d e r a t e 350° F to 375° F 

C L E A N GARLIC—separate into cloves and re

Hot 400° F to 425° F 

move outer (thin, papery) skin. 

V e r y Hot 450° F to 475° F 

C L E A N  G R E E N PEPPERS—rinse and cut into 

Extremely Hot 500° F to 525° F 

quarters. Remove stem, all white fiber and seeds 

with spoon or knife; rinse. Prepare as directed 

Use a portable oven thermometer for greater 

in recipe. 

accuracy of oven temperatures. 

C L E A N  a n d SLICE  M U S H R O O M S — w i p e with a 

clean, damp cloth and cut off tips of stems; 

W H E N  Y O U  C O O K  C A N D Y  O R SIRUP 

slice lengthwise through stems and caps. 

C L E A N  O N I O N S  ( D r y ) —

A candy thermometer is an accurate guide to 

c u t off root end and 

a thin slice from stem end; peel and rinse. 

correct stage of cooking. Hang thermometer on 

Prepare as directed in recipe. 

pan so bulb does not touch side or bottom of pan. 

CREAM—work shortening (alone or with other 

ingredients) by stirring, rubbing or beating with 

W H E N  Y O U DEEP-FRY 

spoon or electric mixer. 

CUT  U N C O O K E D DRIED or  C A N D I E D FRUITS — 

About 20 min. before ready to fry, fill a deep 

cut with scissors dipped frequently in water to 

saucepan one-half to two-thirds full with hydro-

avoid stickiness. 

genated vegetable shortening, lard or cooking oil. 

DICE—cut into small cubes. 

Heat slowly to temperature given in recipe. A 

FOLD—use flexible spatula and slip it down side 

deep-frying thermometer is an accurate guide 

of bowl to bottom. Turn bowl quarter turn. Lift 

for deep-frying temperatures. If thermometer is 

spatula through mixture along side of bowl with 

not available, the following bread cube method 

blade parallel to surface. Turn spatula over to 

may be used as a guide. 

fold lifted mixture across material on surface. 

A 1-in. cube of bread browns in 

Cut down and under; turn bowl and repeat proc6 0 seconds at 350° F to 375° F 

ess until materials seem blended, with every 

4 0 seconds at 375° F to 385° F 

fourth stroke bring spatula up through center. 

2 0 seconds at 385° F to 395° F 

H A R D - C O O K  E G G S — p u t eggs in large sauce

When using an automatic deep-fryer, follow 

pan and cover completely with cold or lukewarm 

manufacturer's directions for amount of fat and 

water. Cover. Bring water rapidly just to boiling. 

timing. 

Turn off heat. If necessary to prevent further 

boiling, remove pan from heat source. Let stand 

USING THE ELECTRIC BLENDER 

covered 20 to 22 min. Plunge eggs promptly into 

running cold water. Roll egg between hands to 

TO  G R I N D 

loosen shell. When cooled, start peeling at large 

Place in blender container enough food at one 

end.   Note: Eggs are a protein food and therefore 

time to cover blades. Cover; turn on motor and 

 should never be boiled. 

grind until very fine. (Turning motor off and on 

MELT  C H O C O L A T E — m e l t over simmering water 

helps to throw food back on blades.) Empty 

to avoid scorching. 

container and grind next batch of food. 

MINCE—cut or chop into small, fine pieces. 

P O U N D  M E A T — t o increase tenderness in less 

tender cuts of meat, place meat on flat working 

H O W TO  C O O K VEGETABLES 

surface and repeatedly pound meat on one side 

Wash fresh vegetables, but don't soak them 

with meat hammer, turn meat and repeat process. 

in water for any length of time. If they are 

P R E P A R E QUICK CHICKEN BROTH—dissolve 1 

wilted, put them in cold water for a few minutes. 

chicken bouillon cube in 1 cup hot water. 

Cauliflower, broccoli, artichokes, and Brussels 

P R E P A R E QUICK  C O F F E E — f o r one cup coffee 

sprouts must be soaked 20 to 30 min. in salted 

beverage, place one teaspoon concentrated soluble 

water before they are cooked to remove small 

coffee into cup. Add boiling water and stir until 

insects and dust which settle in them. To prepare 

coffee is completely dissolved. 

taste-tempting vegetables and to retain their 

P R E P A R E  Q U I C K  C O O K I N G RICE—carefully 

abundant minerals and vitamins, cook them 

follow directions on package for amount and 

carefully and quickly. 

timing when using packaged precooked rice. 

BAKING—Bake such vegetables as potatoes, 

P R E P A R E  I T A L I A N  S A U S A G E — c u t casing, retomatoes, and squash without removing skins. 

move sausage and crumble it into small pieces 

Pare vegetables for oven dishes, following direcwith a fork. 

tions given with recipes. 

S C A L D MILK—heat over simmering water just 

BOILING—Have water boiling rapidly before 

until a thin film appears. 

adding vegetables. Add salt at beginning of cook

SIEVE—force through coarse sieve or food 

ing period (M teaspoon per cup of water). After 

mill. 

adding vegetables, again bring water to boiling as 

SIMMER—cook in liquid just below boiling-quickly^te possible. If more water is needed, add point; bubbles form slowly and break below 1 boiling ilfeter. Boil at moderate rate and cook surface.  v *  vegetables until just tender. In general, cook 
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vegetables in a covered pan, in the smallest 

A desirable boiled vegetable is free from excess 

amount of water possible and in the shortest 

water, retains its original color and is well "seapossible time. Exceptions for amounts of water soned. Pieces are uniform and attractive. 

or for covering are: 

D E E P - F R Y I N G  a n d  F R Y I N G — F o l l o w directions 

Potatoes—cooked in water to cover. 

with specific recipes. 

G r e e n  V e g e t a b l e s  ( p e a s , green or  l i m a  b e a n s ) — 

PANNING—Finely shred or slice vegetables. 

loosely covered. 

Cook slowly until just tender in a small amount 

Spinach—partially covered pan with only water 

of fat, in a covered, heavy pan. Occasionally 

which clings to its leaves after final washing. 

move with spoon to prevent sticking and burning. 

Asparagus—arranged in tied bundles with stalks 

C A N N E D VEGETABLES—Heat to boiling point in 

standing in a small, deep pan containing at least 

liquid from can. 

2 in. of boiling water—pan loosely covered. 

H O M E - C A N N E D  V E G E T A B L E S — B o i l 10 min. (not 

Broccoli—tied, stalks (over  Vi in. thick, split 

required for tomatoes and sauerkraut). 

lengthwise) standing in a deep pan containing 

DRIED  ( D e h y d r a t e d )  V E G E T A B L E S — F o r cooking, 

boiling water up to flowerets—pan loosely covered. 

follow directions in specific recipes. 

S t r o n g - f l a v o r e d  V e g e t a b l e s  ( c a u l i f l o w e r , mature 

F R O Z E N  V E G E T A B L E S — D o not thaw before 

c a b b a g e  a n d Brussels sprouts) —cooke d loosely 

cooking (thaw corn on cob and partially thaw 

covered in a large amount of water. To restore 

spinach). Break frozen block apart with fork 

color of red cabbage, add a small amount of vineduring cooking. Use as little boiling salted water gar at end of cooking period, just before draining. 

as possible. Follow directions on package. 

Base Recipes are indicated by solid A pyramid. 

In variations of Base Recipe, open A pyramid 

refers to A  Base Recipe immediately preceding it. 

A  C H E C K - L I S T  F O R  S U C C E S S F U L  B A K I N G 

V  R E A D  A G A I N "It's Smart to be Careful— 

standing when the beater is slowly lifted upright. 

There's No Substitute for Accuracy" (page  4 ) . 

V BEAT  E G G YOLKS until thick and lemon-col

V PLACE  O V E N  R A C K so top of product will be 

ored when recipe calls for well-beaten egg yolks. 

almost at center of oven. Stagger pans so no pan 

V  W H E N LIQUID  A N D DRY INGREDIENTS are added 

is directly over another and they do not touch 

alternately to cake batter, begin and end with 

each other or the walls of the oven. Arrange 

dry. Add dry ingredients in fourths, liquid in 

single pan so that center of product is as near 

thirds. After each addition, beat only until 

center of oven as possible. 

smooth. Finally beat until batter is smooth (do 

V PREPARE  P A N — F o r both yeast breads and 

not overheat). Scrape spoon or beater and botquick breads, grease bottom of pan only. For tom and sides of bowl during mixing. 

cookies, lightly grease" cookie sheet. If recipe 

IF  U S I N G  A N ELECTRIC  M I X E R , beat mixture at 

states "set out pan," do not grease or line. 

alow speed when adding liquid and dry ingredients. 

V  H A V E ALL INGREDIENTS at room temperature 

V FILL  C A K E  P A N S one-half to two-thirds full. 

unless recipe specifies otherwise. 

V TEST for lukewarm liquid (80°F to 85°F) by 

V SIFT ALL FLOUR except whole-grain types beplacing a drop on wrist; it will feel neither hot fore measuring. Spoon lightly into measuring 

nor cold. 

cup. Do not jar cup. Level with straight-edge 

V  K N E A D  D O U G H by folding opposite side over 

knife or spatula. 

toward you. Using heels of hands, gently push 

V  C R E A M  S H O R T E N I N G (alone or with flavorings) 

dough away. Give it a quarter turn. Repeat 

by stirring, rubbing or beating with spoon or 

process rhythmically until the dough is smooth 

electric mixer until soft and creamy. Add sugar 

and elastic, 5 to 8 min., using as little additional 

in small amounts; cream after each addition 

flour as possible. Always turn the dough in the 

until all graininess disappears and mixture is 

same direction. 

light and fluffy. Thorougn creaming helps to 

V  R E M O V E ROLLS,  B R E A D  A N D  C O O K I E S from 

insure a fine-grained cake. 

pans as they come from the oven, unless other

V BEAT  E G G WHITES as follows: Frothy—the 

wise directed. Set on cooling racks. 

entire mass forms bubbles; Rounded peaks—the 

V KEEP TOPS of yeast loaves and rolls soft by 

fleaks turn over slightly when the beater is slowly  immediately brushing with butter or margarine ifted up-right; Stiff peaks—the peaks remain 

as they come from the oven. 



Varying from region to region and from season to season, 

this starter course is a challenge to an adventurous cook. 

It may vary from a duet of Prosciutto and cantaloupe or a 

few crisp vegetables, to a vast number of bite-size appetizers, 

including fishes, meats, eggs, cheeses, and raw and pickled 

vegetables.  W h e t h e r the foods are dipped in wine vinegar or 

olive oil, the antipasto offers a diversified introduction to a 


dinner or luncheon. 

Artichokes in  L e m o n 

Combine 

3 tablespoons olive oil 

(Carciofi con Limone) 

1 clove garlic, sliced thin (page 5) 

Drain and place in refrigerator to chill 

 VA teaspoon salt 

T jar (13 oz.) artichoke hearts 

 VA teaspoon oregano 

 Va teaspoon pepper 

Meanwhile, combine 

Pour olive oil mixture over tomatoes and 

3 tablespoons lemon juice 

serve. 

2 tablespoons olive oil 

1 clove garlic, finely chopped 

(page 5) 

 VA teaspoon salt 

A n c h o v i e s  a n d Capers 

 Va teaspoon pepper 

(Acciughe e Capperi) 

Chill in refrigerator.  W h e n ready to serve, 

A  Base Recipe 

stir lemon-olive oil mixture and pour over 

artichoke hearts. 

Wrap 

6 anchovy fillets 

around 

Tomatoes in  O i l 

6 capers 

(Pomodori all'  O l i o ) 

— A n c h o v i e s  a n d Stuffed  O l i v e s 

Wash, remove stem ends and slice lengthwise 

(Acciughe e Olive) 

6 plum tomatoes (or 2 tomatoes 

may be substituted) 

Follow & Recipe. Substitute 6 stuffed olives 

Set aside. 

for the capers. 
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Suggested Foods for 

Pickled Mushrooms (page  9 ) ; Anchovies 

a n  A n t i p a s t o  T r a y 

around capers or around olives (page  7 ) ; 

 (See center color photo) 

Tuna, pieces or chunks; Lettuce; Hard-

Cooked Eggs (page  5 ) . 

 From six to sixty various items—this tray can 

 be just as plain or as elegant as you desire. The 

 decision is yours as to whether you want one or 

Southern Italy  A n t i p a s t o Tray 

 ten different meats, vegetables, fishes, greens, and 

 cheeses. 

 The South uses many of its vegetables and 

Meats—Salami, sliced thin; Prosciutto,  fresh cheeses for the tray. 

sliced thin; Capocollo, sliced thin. 

Salami, sliced thin; Sardines;  A n c h o v i e s ; 

Vegetables—Mushrooms, pickled; Peppers, 

Peppers, raw; Celery and fennel; Olives; 

pickled or raw; Tomatoes, sliced or with olive 

P i m i e n t o ;  P i c k l e d  v e g e t a b l e s ;  R a d i s h e s ; 

oil (page  7 ) ; Radishes; Celery;  F i n o c c h i o 

Cheeses (Mozzarella,  P r o v o l o n e or Gorgon

(Fennel); Pimiento; Pickled Vegetables [Carzola) ; Lettuce. 

rots (page  9 ) , Zucchini (page  9 ) , Eggplant 

(next  c o l u m n ) ] ; Olives, green or ripe; Artichokes, pickled or in  l e m o n (page  7 ) . 

Pickled Eggplant 

Eggs—Hard-cooked, sliced. 

Fishes—Sardines; Tuna, pieces or chunks; 

( M e l a n z a n e con Olio e Aceto) 

Anchovies around capers or around stuffed 

Set out 1-qt. screw-top jar. 

olives (page  7 ) . 

Greens—Lettuce, head or leaf; Romaine; 

Wash, pare and slice very thin 

Chicory; Endive. 

1 small (about 1 lb.) eggplant 

Cheeses—Mozzarella,  s l i c e d ;  P r o v o l o n e , 

Put eggplant slices into the jar and set aside. 

sliced; Gorgonzola, sliced. 

Combine 

% cup wine vinegar 

4 cloves garlic, quartered (page 5) 

Northern Italy  A n t i p a s t o Tray 

2 hot green peppers 

Pour this mixture over eggplant and cover 

 The North prepares slightly more elaborate   with 

 things for the tray and uses pork products. 

Olive oil 

Salami, sliced thin; Prosciutto, sliced thin; 

Screw cap onto jar and store jar in refrigerator 

Artichokes, pickled, or in lemon (page  7 ) ; 

at least  2 4 hrs. Serve cold. 



Pickled  l U I M l l l ooms 

(Funghi con Olio e Aceto) 

Set out 1-pt. screw-top jar. 

out 1-pt. screw-top jar. 

Clean (page 5; do not slice) 

Wash, pare and cut into strips 

1 lb. mushrooms with  Vl-in. caps 

6 to 8 medium-size carrots 

Place mushrooms in saucepan and cover with 

Cook carrots (page 5) and drain. Cool carrots 

equal amounts  o f 

and put into jar. Set aside. 

White vinegar 

Combine 

Hot water 

2 tablespoons olive oil 

Bring mixture to boiling, and  c o o k for 5 min. 

1 clove garlic, cut in halves 

Drain liquid from mushrooms.  W h e n mush

(page 5) 

rooms are cool, pack in the jar with mixture of 

1 hot green pepper 

 VA cup olive oil 

 Vl teaspoon salt 

2 teaspoons salt 

Pour over carrots and cover with 

2 teaspoons peppercorns 

Wine vinegar 

2 cloves garlic, quartered (page 5) 

Screw cap onto jar and store jar in refrigerator 

1 teaspoon mace 

at least 24 hrs. Serve cold. 

Cover mushrooms with 

White vinegar 

Screw cap onto jar and store jar  i n refrigerator 

for 2 days. Serve cold. 

M e l o n  a n d Prosciutto 

(Antipasto di Prosciutto e Melone) 

 (See center color photo) 

Pickled Zucchini 

A  Base Recipe 

(Zucchini con Olio e Aceto) 

 The contrasting flavors of ham and subtle melon 

Set out 1-pt. screw-top jar. 

 combine in this colorful, simple and strictly 

 Italian appetizer. A native of northern Italy 

Wash and trim off ends  o f 

 will place ham slices between slices of melon. 

3 to 4 zucchini squash 

 His southern cousin prefers his portion of 

Cut zucchini crosswise into M-in. slices. 

 melon whole, side by side on the plate with the 

Heat in skillet 

 prosciutto. 

3 tablespoons olive oil 

Wash, cut into halves, and remove seedy 

Add zucchini and cook slowly until browned. 

center from 

Drain on absorbent paper. Cool and place 

1 cantaloupe, chilled 

in jar. 

Cut each cantaloupe half into 4 wedges. Serve 

Meanwhile, combine 

with 

2 tablespoons olive oil 

8 thin slices prosciutto 

2 cloves garlic, quartered (page 5) 

 8 servings 

 Vl teaspoon oregano 

 VA teaspoon salt 

—Fig and Prosciutto 

1 bay leaf 

(Antipasto di Prosciutto e Fichi) 

Pour mixture over zucchini and cover with 

Wine vinegar 

Follow A Recipe. For cantaloupe, substitute 

Screw cap onto jar and store jar in refrigerator 

16 skinned, fresh figs or canned figs, drained 

at least 24 hrs. Serve cold. 

and chilled. Cut figs lengthwise. 



Small towns, cities', provinces and different sections of Italy ^ 

each take pride in their own distinct soup. Ranging from 

Minestrone, which can easily be a meal in itself, to the light 

and flaky Stracciatella, soups in Italy are  m a n y and varied. 

As a first main course, soup vies with macaroni and rice, 

particularly in central Italy where soup is usually preferred 


to a pasta dish. 

R o m a n Egg  S o u p 

Little Hat  S o u p 

(Stracciatella) 

(Cappelletti in Brodo) 

A  Base Recipe 

Prepare and set aside 

2 qts. Quick Chicken Broth (page 5) 

Prepare 

or Chicken Broth (page  1 1 ; add 

1 qt. Chicken Broth (page 5 or 11) 

1 qt. water) 

Bring to boiling. 

Combine 

Meanwhile, beat until thick and piled softly 

 Vi cup (about  VA lb.) Ricotta or 

4 eggs 

cottage cheese 

Mix together well, add to eggs and beat until 

 Vi cup finely chopped cooked chicken, 

thoroughly combined 

(page 11) 

1  Vi tablespoons semolina or flour 

2 tablespoons grated Parmesan4 

1  Vi tablespoons grated Parmesan 

cheese 

cheese 

1 egg, slightly beaten 

 Va teaspoon salt 

 Va teaspoon salt 

 Va teaspoon pepper 

Few grains nutmeg | 

Slowly pour egg mixture into boiling broth, 

Few grains pepper 

stirring constantly. Continue stirring and 

Set aside. 

simmer 5 min. 

Prepare 

Serve in bouillon cups.  T o p with 

Basic Noodle Dough (one-half  r e j 

Chopped parsley 

page 26) 

 4 servings 

Roll dough about Vfi in. thick. Cut  i n t o r o u n d s 

with a 2/^-in. round cookie cutter. Place 

— R o m a n Egg  S o u p  w i t h  S p i n a c h 

 A


X

teaspoon cheese-chicken mixture in center 


(Stracciatella con Spinaci) 

of each round  o f dough. Fold each round in 

half, covering the mounds  o f filling. Dampen 

Follow A Recipe. Add  }4 lb. cooked, chopped 

edges  o f pasta with water and press together 

fresh spinach (page 6) to broth before addto seal. Bring two extreme ends together. 

ing beaten egg mixture. 

Dampen and press together to seal. 

Bring broth to boiling and add pasta. 


. i 

— R o m a n Egg  S o u p  w i t h  N o o d l e s 

Cook about 20 to 25 min., or until pasta is 

tender. Test tenderness  b y pressing a piece 

(Stracciatella con Pasta) 

against side  o f pan with fork  o r spoon. Serve 

Follow A Recipe. Add 1  c u p cooked noodles 

with broth. 

to broth before adding beaten egg mixture.-

 About 30 cappelletti, 8 servings 

, 0 
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Minestrone 

About 10 min. before beans are done, add 

 (See center color photo) 

the cooked rice and 

 Vi cup frozen peas 

 Derived from the Latin "to hand out," this soup 

W h e n peas are tender, stir in 

 was a staple in the days when the monks kept it 

 VA cup tomato paste 

 always on the fire to be ready for sojourners or 

Simmer about 5 min. 

 travelers. 

 Even today, it is a favorite, especially in   Serve sprinkled with 

 Sicily where it comes into its own on St. Joseph's 

Grated Parmesan cheese 

 Day, served in the public square or piazza ac

 About 6 servings 

 companied by bread shaped to represent various 

 religious symbols. 

Chicken Broth 

Set out a small skillet. 

(Brodo di Polio) 

Heat to boiling in a large saucepan 

Clean, disjoint, cut into pieces and rinse 

6 cups water 

4- to 5-lb. stewing chicken 

Rinse with cold water 

Meanwhile, wash thoroughly and discard im

Giblets (gizzard, heart, liver) 

perfect beans from 

and neck 

T  VA cups (about  Vl lb.) pea (navy) 

Refrigerate the liver. 

beans 

Gradually add beans to water so boiling will 

Place chicken, gizzard, heart and neck in a 

not stop. Simmer 2  m i n . and remove from 

large kettle and add 

heat. Set aside to soak 1 hr.  A d d to beans 

1  VA qts. hot water 

 VA lb. salt pork 

2 teaspoons salt 

Return to heat and simmer 1 hr., stirring once 

1 teaspoon monosodium glutamate 

or twice. 

5 3-in. pieces celery with leaves (page4) 

3 small carrots, washed and scraped 

Meanwhile, heat in skillet until onion and 

2 medium-size onions (page 5) 

garlic are lightly browned and set aside 

1 large tomato, rinsed and quartered 

3 tablespoons olive oil 

Cover and bring to boiling. Uncover and re1 small onion, chopped (page 5) 

move foam. Cover tightly. Simmer 2 to 3 hrs.; 

1 clove garlic, chopped (page 5) 

during the last 15 min.  o f  c o o k i n g time, add 

Wash, cut into J-^-in. slices and set aside 

the liver. Chicken is done when thickest 

2 stalks celery (page 4) 

pieces are tender when pierced with a fork. 

2 small carrots, scraped 

Take chicken and giblets from broth, cool 

Wash, pare and dice 

slightly and remove skin.  R e m o v e meat from 

1 medium-size potato 

bones. Cut meat into pieces as directed in 

Set aside. 

other recipes. 

Wash in cold water and remove coarse outer 

Strain broth and  c o o l slightly.  R e m o v e fat 

leaves from 

that rises to surface. Refrigerate fat and use 

 VA head cabbage 

in other recipes. Unless using meat and broth 

Shred finely. 

immediately,  c o o l , cover and place in refriger

Add all vegetables and onion-garlic mixture 

ator. If broth seems to be  t o o condensed, add 

to beans, with 

more water. 

1 tablespoon chopped parsley 

 About 1 qt. broth 

Vi teaspoon salt 

 VA teaspoon pepper 

Pour in slowly 

1 qt. hot water 

Simmer about 1 hr., or until beans are tender. 

Meanwhile, cook (page 5) 

 VA cup packaged precooked rice 



Hard-crusted bread;complicated,fancy Easter Bread; crunchy 

bread sticks and varied pizzas are among the most traditional 


foods in Italian cookery. 

T h e expression "earning one's bread and wine" is taken 

literally in Italy where a dinner may consist of only bread, 

soup and wine.  T h e Italians especially enjoy hard, crusty 

bread, whether spread with ricotta cheese at breakfast, or 

garlic at dinner, or taken as a half loaf for lunch.  T h e y often 

remove the soft center of the bread and eat only the crunchy, 

crisp, outside crust. 

T o m a t o - C h e e s e  P i z z a 

Add about one-half the flour to yeast mixture 

(Pizza al Formaggio e Pomodoro) 

and beat until very smooth. Mix in enough 

remaining flour to make a soft dough. Turn 

 (See center color photo) 

mixture onto a lightly floured surface. Allow 

A  Base Recipe 

to rest 5 to 10 min. Knead (page  6 ) . 

 Salty anchovies, bland Mozzarella cheese, hot 

Select a deep bowl just large enough to allow 

 pungent sausage, and tiny mushrooms all lend 

dough to double. Shape dough into a smooth 

 themselves to the much-varied pizza. A Neapoli

ball and place in greased bowl. Turn dough to 

 tan dish, this crisp, tomato-topped bread has 

bring greased surface to top. Cover with waxed 

 become an American favorite, whether in the 

paper and towel and let stand in warm place 

 traditional round, flat form, or when made with 

(about 80°F) until dough is doubled (about 

 oven-browned English muffins. 

 m to 2 hrs.). 

Lightly grease two 15V£xl2-in. baking sheets. 

Punch down with fist. Fold edge toward center 

and turn dough over. Divide dough into two 

Soften 

equal balls. Grease a second bowl. Place each 

 VA pkg. (Vi teaspoon) active dry yeast 

ball of dough into a greased bowl. Turn 

in 

greased side up. Cover. Let rise again until 

2 tablespoons warm water (110°F to 

almost doubled (about 45  m i n . ) . 

115°F. If using compressed yeast, 

soften Vi cake in 2 tablespoons 

Roll each ball of dough into a 14xl0-in. rectlukewarm water, 80°F to 85°F.) 

angle  V% in. thick and place each on prepared 

Let yeast stand 5 to 10 min. 

baking sheet. Shape edge by pressing dough 

between thumb and forefinger to make ridge. 

Meanwhile, pour into a large bowl 

(For round pizza, roll dough into rounds.) 

 VA cup warm water 

Sieve (page 5) 

Blend in < 

3 cups canned tomatoes 

2 cups sifted flour 

Stir softened yeast, and add to flour-water  Use one-half  (1}4 cups)  o f sieved tomatoes to mixture, mixing well. 

cover each pizza. 

Measure 

T o p each pizza with one-half (3 oz.) of 

2 to  2VA cups sifted flour 

6 oz. Mozzarella cheese, sliced thin 
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Sprinkle over each pizza, in order listed, 

— M i n i a t u r e  P i z z a 

one-half of 

(Pizza in Miniatura) 

 Vi cup olive oil 

 VA cup grated Parmesan cheese 

Follow A Recipe. After rolling dough, using a 

2 teaspoons salt 

cookie cutter, cut into 3H-in. rounds. Shape 

edge  o f rounds as in A Recipe. Using one-half 

 Vi teaspoon pepper 

the total amount  o f ingredients in the A 

Bake at 400°F 25 to 30 min., or until crust 

Recipe, spread each pizza with 2 tablespoons 

is browned. Cut into wedges to serve. 

sieved, canned tomatoes.  T o p with a slice  o f 

6 to  8 servings 

Mozzarella cheese. Sprinkle over cheese  Vi 

teaspoon olive oil,   Vi teaspoon grated Par

— M u s h r o o m  P i z z a 

mesan cheese and a few grains salt and pepper. 

(Pizza ai Funghi) 

Bake at 400°F 15 to 20 min., or until crust is 

browned. 

Follow A Recipe. Before baking, place  o n each 

pizza 1 cup (8 oz. can) drained button mush

 About 24 Miniature Pizzas 

rooms. 

— E n g l i s h  M u f f i n  P i z z a 

(Pizza Biscottata all 'Inglese) 

— S a u s a g e  P i z z a 

Split 12 English muffins and spread cut-sides 

(Pizza con Salsiccia) 

with butter or margarine. Toast under the 

Follow A Recipe. Before baking, place on each 

broiler until lightly browned.  T o p each half 

pizza 1 lb. hot Italian sausage (page  5 ) , cut 

as for Miniature Pizzas and bake at 400°F 

in 54-in. pieces. 

5 to 8 min., or until tomato mixture is bubbling hot. 

— A n c h o v y  P i z z a 

(Pizza con Acciughe) 

Follow A Recipe. Omit Mozzarella cheese and 

Parmesan cheese. Add % teaspoon oregano. 

Top each with 8 anchovy fillets, cut in M-in. 

pieces. 

Tomato-Cheese Pizza 



Easter 

Egg 


Bread 

Easter Egg Bread 


Cream until shortening is softened 

(Pane di Pasqua all  ' U o v o ) 

 A cup shortening 


3

2 tablespoons lemon juice 


 Sprinkled with brightly colored candies and 

1 tablespoon grated lemon peel 

 dotted with multicolored Easter eggs, this bread 

(page 4) 

 will add an extra holiday touch to a festive 

Add gradually, creaming until fluffy after 

 Easter dinner. Traditionally shaped in wreath 

each addition, a mixture  o f 

 form, or "corona di nove," many American 

1 cup sugar 

 cooks bake it in the shape of rabbits or fancy 

1 teaspoon salt 

 Easter baskets. 

Beat until thick and piled softly 

2 eggs 

Lightly butter 15J^xl2-in. baking sheet. 

1 egg white 

Dip in food dyes to color (follow directions on 

Add beaten eggs in thirds to sugar mixture, 

package) and set aside 

beating thoroughly after each addition. Add 

5 eggs (uncooked) 

yeast mixture, mixing well. 

Soften 

Measure 

2  pkgs. active dry yeast 

4 Mi to  A A cups sifted flour 


3

in 


Add about one-half the flour to yeast mixture 

cup warm water (110°F to 115°F. 

and beat until very  s m o o t h . Mix in enough 

If using compressed yeast, soften 

remaining flour to make a soft dough. Knead 

2 cakes in  Vi cup lukewarm 

(page 6) on a lightly floured surface. 

water, 80°F to 85°F.) 

Select a deep bowl just large enough to allow 

Let yeast stand 5 to 10 min. 

dough to double. Shape dough into a smooth 

Meanwhile, pour into a large bowl 

ball and place into greased bowl. Turn dough 

 Vi cup warm water 

to bring greased surface to top. Cover bowl 

Blend in 

with waxed paper and towel and let dough rise 

1 Vi cups sifted flour 

until doubled (about  VA to 2 hrs.). 

Stir softened yeast, and add to flour-water  Punch down with fist. Divide dough into two mixture, mixing well. Beat until very smooth. 

equal balls. Let stand covered for 10 min. 

Cover bowl with waxed paper and towel and 

let stand in warm place (about 80°F) for 

Roll each ball out into a long roll about 36 in 

 VA to 2 hrs. 

long and 1 to  VA in. thick. Using the two long 

14 
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pieces  o f dough, form a loosely braided ring, 

Select a deep bowl just large enough to allow 

leaving spaces for the five colored eggs. Place 

dough to double. Shape dough into a smooth 

on prepared baking sheet. Place colored eggs 

ball and place in greased bowl. Turn dough to 

into spaces of braid. Cover loosely with towel. 

bring greased surface to top. Cover bowl with 

Set dough aside in a warm place until doubled. 

waxed paper and towel and let stand in warm 

place (about 80°F) until dough is doubled 

Bake at 350°F 10 min. 

(about 1  A to 2 hrs.). 

Brush bread with a mixture  o f 

Punch down with fist. Knead on a lightly 

1 egg yolk 

floured surface, about 2 min. Divide into 

1 tablespoon milk 

two equal balls. Let stand covered 10 min. 

Sprinkle with 

Tiny multicolored candies 

Roll each ball  o f dough into a 14x8-in. rect

Bake 40 to 45 min. or more, or until bread is 

angle. Roll up tightly into a long, slender loaf. 

golden brown.   (Eggs will be hard-cooked.) 

Pinch ends to seal. 

Place loaves on prepared baking sheet. Cover 

loaves loosely with a towel and set aside in a 

Italian Bread 

warm place until doubled. 

(Pane) 

Bake at 425°F 10 min. Reduce temperature to 

 (See center color photo) 

350°F and bake 1 hr., or until golden brown. 

T o increase crustiness, place a flat pan on 

 • Base Recipe 

bottom  o f oven and fill with boiling water at 

 Whether in the round or long, narrow loaf,  beginning  o f baking period. 

 Italian bread is crusty and easy to prepare, con2 loaves bread 

 taining only four ingredients, Hard, crunchy  —Italian Bread Sticks 

 bread has been cherished by the Italians for cen

(Grissini) 

 turies and today often finds its way into the 

(See  center color photo) 

 American kitchen to be served with a spicy 

 pasta dish. 

Follow A Recipe. Grease 3 or 4 baking sheets. 

Lightly grease  1 5 H x l 2 - i n . baking sheet. 

Decrease the salt to 2 teaspoons. Lightly roll 

dough into rectangles M in. thick and about 

Soften 

6 in. wide. Cut dough lengthwise with a 

1 pkg. active dry yeast 

floured knife into strips 1 in. wide. Use palm 


in 

of hand to roll strips to pencil thickness, 

 VA cup warm water (110°F to 115°F. 

stretching to about 8-in. lengths. Place strips 

If using compressed yeast, soften 

1 in. apart on baking sheets. Brush lightly 

1 cake in  VA cup lukewarm water, 

with a mixture  o f 1 egg, slightly beaten, and 

80°F to 85°F.) 

1 tablespoon milk. Let rise as in A Recipe. 

Let yeast stand 5 to 10 min. 

Again brush with egg mixture and sprinkle 

with coarse salt. 

Meanwhile, put into a large bowl 

 WA cups warm water 

Bake at 425°F 5 min. Reduce heat to 350°F 

1 tablespoon salt 

and bake 15 min. Reduce temperature to 

Blend in 

300°F and bake 5 to 10 min., or until sticks 

3 cups sifted flour 

are browned and crisp all the way through. 

Stir softened yeast, and add to flour-water 

 About 2A doz. bread sticks 

mixture, mixing well. 

Measure 

2 to  2Vt cups sifted flour 

Add about one-half the flour to the yeast mixture and beat until very smooth. Mix in enough remaining flour to make a soft dough. Turn 

mixture onto a lightly floured surface. Allow 

to rest 5 to 10 min. Knead (page  6 ) . 



A n y culinary trip through Italy will reveal many ways of 

varying the ever-popular veal, camouflaging the variety 

meats and preparing the many fish caught along the. coast 


of the Mediterranean. 

In a Naples kitchen on a typical day, you can hear the 

resounding of meat hammers pounding veal cutlets thin for 

Veal Scaloppine or Veal Marsala. In a Roman kitchen on a 

typical evening,  y o u can see the frying of many leftover 

vegetables and meats for the all-inclusive Fritto Misto. 

Along the sea coast, you can taste the Fried Scampi or 

Lobster Fra Diavolo. Or in southern Italy, you may catch 

a glimpse of chicken pieces cooking in bubbly tomato sauce 


for the spicy Chicken Cacciatore. 

V e a l  S c a l o p p i n e 

Set aside. 

(Scaloppine di Vitella) 

Heat in skillet until garlic is lightly browned 

 (See center color photo) 

1 clove garlic, sliced thin (page 5) 

 • Base Recipe 

 VA cup olive oil 

Add veal to garlic and olive oil and slowly 

Set out a large, heavy skillet having a tight-

brown on both sides. 

fitting cover. 

While veal is browning, combine 

W i p e with a clean, damp cloth and pound 

1  A cups tomatoes, sieved (page 5) 


3

(page 5) 

 Vi teaspoon salt 

1 lb. veal round steak (cutlet), cut 

 VA teaspoon chopped parsley 

about  Vi in. thick 

 VA teaspoon oregano 

Cut veal into 1-in. pieces.  T o coat veal evenly, 

 Vi teaspoon pepper 

shake 2 or 3 pieces at a time in a plastic bag 

Slowly add tomato mixture to browned veal. 

containing a mixture  o f 

 Vi cup flour 

Cover skillet and simmer about 25 min., or 

 A teaspoon monosodium glutamate 


3

until veal is tender. If mixture tends to be

 Vi teaspoon salt 

come  t o o thick, add a small amount  o f water. 

 Vs teaspoon pepper 

 3 or 4 servings 

16 



— V e a l  S c a l o p p i n e  w i t h 

M u s h r o o m s  a n d  P e p p e r s 

(Scaloppine di Vitella con Funghi e 

Peperoni) 

Follow A Recipe. Prepare 1 green pepper (page 

5) and  A lb. fresh mushrooms (page  5 ) . Cook 

mushrooms and green pepper in 3 tablespoons 

butter or margarine until mushrooms are 

lightly browned. Add to browned veal with 

tomato mixture. 


Veal Scaloppine 

Veal Rollettes 


Pour over meat a mixture  o f 

 Vi cup melted butter or margarine 

(Rosolini di Vitella) 

 VA cup water 

Grease 2-qt. casserole having a tight-fitting 

Cover casserole and bake at 300°F about 1 hr., 

cover. 

or until meat is tender when pierced with a 

Combine and set aside 

fork.  R e m o v e wooden picks or string. 

2 cloves garlic, chopped (page 5) 

 About 4 servings 

1 tablespoon grated Parmesan cheese 

2 teaspoons chopped parsley 

V e a l  C h o p s  P i z z a i o l a 

 Vi teaspoon salt 

(Scaloppine alia Pizzaiola) 

 VA teaspoon pepper 

 • Base Recipe 

Wipe with a clean, damp cloth and cut into 

approximately 3x4-in. rectangular pieces 

Set out a large, heavy skillet having a tight-

1  Vi lbs. veal round steak (cutlet), cut  fitting cover. 

about  Vl in. thick 

Heat in skillet 

Place on each piece  o f meat 

 VA cup olive oil 

1 slice Mozzarella cheese 

T o p each with 1 teaspoon garlic-cheese mix

W i p e with a clean, damp cloth and then slowly 

ture. Roll each piece  o f meat to enclose mixbrown  o n both sides in skillet 

ture and fasten with wooden picks or skewers 

6 veal rib or loin chops, cut about 

or tie securely. Set aside. 

 Vi in. thick 

Heat in skillet 

Meanwhile, combine 

3 tablespoons olive oil 

 3Vi cups (No.   2Vi can) tomatoes, 

Place rolled meat into skillet and brown slowly 

sieved (page 5) 

on all sides. Place meat into casserole. 

2 cloves garlic, sliced (page 5) 

1 teaspoon oregano 


Veal Rollettes and Green Salad 

1 teaspoon salt 


 Vi teaspoon pepper 

 Vi teaspoon chopped parsley 

Slowly add tomato mixture to browned veal. 

Cover skillet and  c o o k slowly for 45 min., or 

until meat is tender when pierced with a fork. 

 6 servings 

— B e e f s t e a k  P i z z a i o l a 

(Bistecca alia Pizzaiola) 

Follow A Recipe. Substitute 2 lbs. beef round 

steak, cut about % in. thick, for the veal chops. 

Cook slowly about  VA hrs. 


mm 



V e a l  P a r m e s a n 

(Scaloppine di Vitella alia 

Parmigiana) 

 • Base Recipe 

Set out 11x7x1  A


 L

 -in.  baking dish. 

W i p e with a clean, damp cloth, pound (page 5) 

and cut into six pieces 

1 Vi to 2 lbs. veal round steak (cutlet), 

cut about Vi in. thick 

Set aside. 

Mix 

1 Vi cups (4 slices) fine, dry bread crumbs 

Vi cup grated Parmesan cheese 

Set aside. 

Combine 

3 eggs, well beaten 

1 teaspoon salt 

 VA teaspoon monosodium glutamate 

 VA teaspoon pepper 

V e a l  M a r s a l a 

(Scaloppine di Vitella al Marsala) 

Heat in skillet 

 Vi cup olive oil 

Set out a large, heavy skillet having a tight-

Dip cutlets into egg mixture and then into 

fitting cover. 

crumb mixture. Add cutlets to skillet and 

slowly brown on both sides. Arrange cutlets 

Heat in skillet until garlic is lightly browned 

in baking dish. Pour over cutlets 

1 clove garlic, sliced thin (page 5) 

2 cups Tomato Meat Sauce (page 48) 

 VA cup,olive oil 

T o p cutlets with 

W i p e with a clean, damp cloth, pound (page 5) 

6 slices (3 oz.) Mozzarella cheese 

and cut into six pieces 

(1 slice per cutlet) 

1  Vi to 2 lbs. veal round steak (cutlet), 

Bake at  3 5 0 T 15 to 20 min., or until cheese 

cut about  Vi in. thick 

is melted and lightly browned. 

Coat veal with a mixture  o f 

 6 servings 

 VA cup flour 

 /A teaspoon monosodium glutamate 


3

—Light Veal Parmesan 

 Vi teaspoon salt 

(Scaloppine di Vitella  G i o v a n e alia 

 Ve teaspoon pepper 

Parmigiana) 

Add veal to garlic and olive oil and slowly 

brown on both sides. 

Follow A Recipe. Brown veal lightly and place 

in baking dish. Pour over  VA cup melted but

W h i l e veal is browning, combine 

ter and sprinkle with cup grated Parmesan 

 VA cup Marsala wine 

cheese. Omit tomato sauce and Mozzarella 

 VA cup water 

cheese. 

 VA teaspoon chopped parsley 

Vi teaspoon salt 

Vi teaspoon pepper 

Slowly add Marsala mixture to browned veal. 

Cover skillet and simmer very slowly for about 

20 min., or until veal is tender. If mixture 

 \  \ 

tends to become too thick, add a small amount 

o f water. 

 6 servings 


X 



Beef Rolls 

(Braciola di  M a n z o ) 

A  Base Recipe 

Set out a large, heavy skillet and tight-fitting 

cover. 

Wipe with a clean, damp cloth and lay out 

flat on working surface 

 Wi lbs. round steak, cut about 

 Vi in. thick 

Cover steak with a mixture  o f 

1 clove garlic, finely sliced (page 5) 

1 teaspoon grated Parmesan cheese 

1 hard-cooked egg, chopped 

(page 5) 

 Vi teaspoon chopped parsley 


Ground Beef Parmesan and Coffee 

2 slices bacon, cut in 1 -in. pieces 

 Vi teaspoon salt 

G r o u n d Beef  P a r m e s a n 

 V» teaspoon pepper 

( M a n z o alia Parmigiana) 

Roll up steak to enclose mixture and tie 

securely. 

Mix thoroughly 

1  Vi lbs. ground beef 

Heat in skillet until onions are transparent 

1 egg, well beaten 

 VA cup olive oil 

1 medium-size onion, chopped 

1 small onion, sliced (page 5) 

(page 5) 

Add steak roll, and slowly brown on all sides. 

1 teaspoon salt 

Meanwhile, combine 

 Vi teaspoon monosodium glutamate 

 2Vi cups (No. 2 can) tomatoes, sieved 

 Va teaspoon pepper 

(page 5) 

Shape meat mixture into a large square about 

 Vi teaspoon salt 

% in. thick. Cut into 6 equal portions. Arrange 

 VA teaspoon pepper 

portions  o n broiler rack. Set temperature con1 bay leaf 

trol  o f range at Broil. Place in broiler with top 

Slowly add tomato mixture to browned steak. 

of meat 2 in. from heat source. 

Cover skillet and simmer about  Wi hrs., or 

Broil  o n first side 10 min., turn and spread 

until steak is tender.  R e m o v e string and bay 

with mixture  o f 

leaf. Slice and serve. 

 VA cup (6-oz. can) tomato paste 

 4 or 5 servings 

1 tablespoon grated Parmesan cheese 

—Beef Rolls in Wine 

T o p portions with 

6 slices (3 oz.) Mozzarella cheese 

(Braciola di  M a n z o con  V i n o ) 

(1 slice per portion) 

Follow A Recipe. Add  Vi cup dry red wine and 

Broil until cheese is melted and lightly browned. 

a few grains of nutmeg to the tomato mixture. 

 6 servings 



Roast Leg of  L a m b , Italian Style 

( A g n e l l o al Forno) 

Set out shallow roasting pan with rack. 

W i p e with a clean, damp cloth 

5 to 6 lb. leg of lamb 

D o not remove fell (thin, papery covering). 

Cut several small slits in surface. In each 

slit, insert 

1 slice garlic (page 5) 

Place lamb skin-side down,  o n rack in pan. 

Insert roast meat thermometer in center  o f 

the thickest part  o f meat, being sure the bulb 

does not rest in fat or  o n bone. 

Brush meat with 

Vs cup olive oil 

Sprinkle meat with 

1 tablespoon grated lemon peel 

N e a p o l i t a n Pork  C h o p s 

(page 4) 

Combine and sprinkle over meat 

(Costatelle di Maiale alia Napoletana) 

1  Vi teaspoons salt 

Heat in large, heavy skillet having a tight-

1 teaspoon dried rosemary 

fitting cover 

 VA teaspoon pepper 

2 tablespoons olive oil 

Roast uncovered at 300°F about 3 hrs., allow

Add and  c o o k until lightly browned 

ing 30 to 35 min. per pound. Meat is medium 

1 clove garlic, minced (page 5) 

done when roast meat thermometer reaches 

Meanwhile, wipe with a clean, damp cloth 

175°F and well done at 180°F. Serve  o n warm 

6 rib or loin pork chops, cut about 

platter. 

 VA to 1 in. thick 

 About 10 servings 

Season with a mixture  o f 

1 teaspoon salt 

 Vi teaspoon monosodium glutamate 

F r i f t o  M i s t o 

 VA teaspoon pepper 

(Mixed Fry) 

Place into skillet, and slowly brown chops on 

both sides. 

 An excellent way to use variety meats and leftover vegetables in a typically Roman fashion. 

W h i l e chops brown, clean and slice (page 5) 

1 lb. mushrooms 

Set out a deep saucepan or automatic deep-

Set aside. 

fryer for deep-frying (page 5) and heat fat 

to 360°F. 

Clean (page 5) and  c h o p 

2 green peppers 

Wash in cold water 

 Vi lb. brains 

W h e n chops are browned, add the mushrooms 

Simmer brains gently 20 min. in 

and peppers. Stir in slowly a mixture  o f 

2 cups water 

 Vi cup canned tomatoes, sieved 

114 teaspoons vinegar or lemon juice 

(page 5) 

 Vi teaspoon salt 

3 tablespoons dry white wine 

Drain brains and drop into cold water. Drain 

Cover skillet and  c o o k over low heat 1 to 

again and  r e m o v e membranes. Separate into 

 VA hrs., depending on thickness  o f chops. 

small pieces and set aside. 

Add small amounts  o f water as needed. Test 

for doneness by cutting meat near  b o n e ; no 


i 

part  o f meat should be pink in color. 

 6 servings 



Liver 


and 

Onions, 

11 alian 


Style 

Prepare and coat with flour mixture, as in 

Liver  a n d  O n i o n s , Italian Style 

recipe for Liver and Onions, Italian Style 

(Fegato con Cipolla) 

 Vi lb. liver (beef, lamb, veal or calf's), 

cut about  VA to  Vi in. thick 

A  Base Recipe 

Cut liver into serving-size pieces and set aside. 

Set out a large, heavy skillet. 

Drain and set aside 

W i p e with a clean, damp cloth and, if neces6 artichoke hearts, canned in water 

sary, remove tubes and outer membrane from 

Wash, trim off ends and cut crosswise into 

1  Vi lbs. liver (beef, lamb, veal or calf's), 

1-in. slices 

cut about  VA to  Vi in. thick 

2 zucchini squash 

Cut liver into serving-size pieces. 

Set aside. 

Coat liver with a mixture  o f 

Clean (page 4) and cut into 3-in. pieces 

 Vi cup flour 

3 stalks celery 

1 teaspoon salt 

Set aside. 

 Vi teaspoon monosodium glutamate 

 Vi teaspoon pepper 

Meanwhile, sift together 

Set aside. 

2 cups flour 

1 teaspoon salt 

Heat in skillet 

 VA teaspoon pepper 

Vb cup olive oil 

Set aside. 

Add and cook slowly until transparent 

2 medium-size (about  Vi lb.) onions, 

Combine 

thinly sliced (page 5) 

 Wi cups milk 

Remove onions from skillet and add liver. 

3 eggs, well beaten 

Brown liver  o n both sides over medium heat. 

2 tablespoons melted shortening 

Replace onions in skillet with liver and add 

Gradually add dry ingredients, beating until 

 Vi cup Marsala wine 

smooth. Dip each vegetable and piece  o f meat 

Bring to boiling,  c o o k 1 min. and serve. 

into batter. 

 4 to 5 servings 

Deep-fry as many vegetables or meats as will 

float uncrowded one layer deep in fat. Fry 

about 5 min., or until vegetables and meats 

— L i v e r  a n d  O n i o n s  w i t h  M u s h r o o m s 

are golden brown, turning occasionally during 

(Fegato con Cipolla e Funghi) 

frying time. Drain over fat before removing to 

absorbent paper. Serve  o n a warm platter. 

Follow A Recipe. Add 1 cup (8-oz. can) mush

 6 servings 

rooms, drained, with Marsala wine. 

2 1 



Chicken Cacciatore, 

N a p l e s Style 

(Polio alia Cacciatora) 

A  Base Recipe 

 A universal Italian favorite, whether served 

 with plain tomato sauce or smothered with 

 fresh mushrooms and green peppers. 

Heat in a large, heavy skillet until garlic is 

lightly browned 

 Vi cup olive oil 

2 cloves garlic, sliced thin (page 5) 

Meanwhile, prepare and coat with flour mixture as in recipe for Fried Chicken, Italian Style (page 23) 

1 frying chicken, 2 to 3 lbs., ready-

— C h i c k e n  C a c c i a t o r e 

to-cook weight 

w i t h  M u s h r o o m s 

Starting with meaty pieces  o f chicken, place 

(Polio alia Cacciatora con Funghi) 

them skin-side down, in skillet containing oil 

Follow A Recipe. Clean (page 5) and thinly 

and garlic. Add less meaty pieces  o f chicken 

slice 1 small onion, and  Vi lb. mushrooms. 

as others brown.  T o brown all sides, turn as 

Cook in 3 tablespoons butter or margarine 

necessary with tongs or two spoons. 

until onions are transparent and mushrooms 

W h i l e chicken is browning, combine 

are lightly browned. Add to browned chicken 

 3Vi cups (No.   2Vi can) tomatoes, sieved 

with tomato mixture. 

(page 5) 

1 Vi teaspoons salt 

— C h i c k e n  C a c c i a t o r e 

1 teaspoon oregano 

w i t h  M u s h r o o m s  a n d  P e p p e r s 

 Vi teaspoon pepper 

(Polio alia Cacciatora con Funghi 

Slowly add tomato mixture to browned chicken 

e Peperoni) 

with 

1 teaspoon chopped parsley 

Follow A Recipe. Clean (page 5) and dice 1 

Cook slowly 25 to 30 min., or until thickest 

green pepper and clean and slice (page 5)  A


 L

lb. 

pieces  o f chicken are tender when pierced 

mushrooms.  C o o k in 3 tablespoons butter or 

with a fork. If mixture tends to become too 

margarine until mushrooms are lightly 

thick, add a small amount  o f water. 

browned. Add to browned chicken with to

 About 4 servings 

mato mixture. 

2 2 

• 



Fried Chicken, Italian Style 

(Polio Fritto) 

Set out a large, heavy skillet having a tight-

fitting cover and fill to  Vi in. depth with 

Olive oil 

Clean 

1 frying chicken, 2 to 3 lbs., ready-

to-cook weight 

 (If chicken is frozen, thaw according to directions on package.) Disjoint and cut into serving-size pieces. Rinse and pat dry with absorbent 

paper.  T o coat chicken evenly, shake 2 or 3 

pieces at a time in a plastic bag containing a 

Chicken  V e s u v i o 

mixture  o f 

(Polio alia Vesuviana) 

Vi cup flour 

1 Vi teaspoons salt 

 Named after the volcano, the rim of this cas

 VA teaspoon black pepper 

 serole is topped with deep-fried potatoes and 

 seems to be erupting flavorful fried chicken. 

Combine 

2 eggs, well beaten 

Set out a large, heavy skillet and a large, 

 VA cup milk 

shallow baking dish. 

1 tablespoon chopped parsley 

Prepare and coat with flour mixture as in 

Set prepared skillet with oil over medium heat. 

recipe for Fried Chicken, Italian Style (on this 

W h e n oil is almost heated, dip each piece  o f 

page) 

chicken into egg mixture. Roll pieces in 

1 frying chicken, 2 to 3 lbs., ready-

Vi cup grated Parmesan cheese 

to-cook weight 

Starting with meaty pieces  o f chicken, place 

Heat in skillet 

them skin-side down in skillet. Put in less 

Vi cup olive oil 

meaty pieces as others brown.  T o brown all 

Starting with meaty pieces  o f chicken, place 

sides, turn pieces as necessary with two spoons 

them skin-side down in skillet. Add less meaty 

or tongs.  W h e n chicken is evenly browned, 

pieces  o f chicken as others brown.  T o brown 

reduce heat and add 

all sides, turn as necessary with tongs or two 

1 to 2 tablespoons water 

spoons.  W h e n browned, place chicken one 

Cover tightly and  c o o k  slowly 25 to 40 min., 

layer deep in baking dish. Set aside. 

or until thick pieces  o f meat are tender when 

Heat in skillet until garlic is lightly browned 

pierced with a fork; uncover last 10 min. to 

2 tablespoons olive oil 

crisp skin. 

1 clove garlic, sliced (page 5) 

 3 or 4 servings 

Stir in 

2 tablespoons Marsala wine 

Vi teaspoon chopped parsley 

Pour this mixture over chicken in baking dish. 

Bake at 325°F about 45 min., turning  o n c e , 

or until thickest pieces  o f chicken are tender 

when pierced with a fork. 

Meanwhile, prepare (page 44) and place in 

oven to keep warm 

Deep-Fried Potatoes 

T o serve, place Deep-Fried Potatoes around 

rim  o f baking dish to form  " v o l c a n o . " 

 4 servings 

 mmmmw: 
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Lobster Fra  D i a v o l o 

(Aragosta alia  D i a v o l a ) 

Prepare 

Marinara Sauce (page 49) 

W h i l e sauce is cooking, fill large, dee 

having a cover, about % full with""water. 

Bring to a rapid boil and plunge head first 

into boiling water (one at a time) 

2 live lobsters, about  VA lbs. each 

Cover and boil about 8 min. (Lobsters will 

turn pink.) Remove with tongs. Slit underside 

C o d  a l i a  M a r i n a r a 

lengthwise and remove stomach, lungs and 

(Baccala alia  M a r i n a r a ) 

vein. Set lobsters aside and keep warm. 

A  Base Recipe 

W h e n sauce is cooked, stir in 

Vi cup red wine 

Grease lJ^-qt. casserole. 

Few grains cayenne pepper 

W i p e with a clean, damp cloth 

Bring sauce to boiling and pour over lobsters. 

2 lbs. cod steaks, about 1 in. thick 

Serve immediately. 

Place  c o d in casserole and set aside. 

 2 servings 

Combine in a saucepan 

2 cups canned tomatoes, sieved 

(page 5) 

 VA cup pitted and chopped green olives 

2 tablespoons capers 

1 tablespoon parsley 

1 teaspoon salt 

 Vi teaspoon pepper 

Vi teaspoon oregano 

Bring to boiling and pour over cod in casserole. 

Bake at 350°F 25 to 30 min., or until the fish 

Fillet of Sole in White  W i n e 

flakes when gently pierced with a fork. 

(Filetti di Sogliole al  V i n o ) 

 4 servings 

Grease 2-qt. shallow casserole having a cover. 

— H a l i b u t  a l i a  M a r i n a r a 

W i p e with a clean, damp cloth and place in 

(Pesce alia Marinara) 

casserole 

2 lbs. fillet of sole 

Follow A Recipe. Substitute halibut steaks for 

Pour over fillets a mixture  o f 

the cod. 

 Vi cup dry white wine 

 Vi cup (1 medium-size) chopped 

onion (page 5) 

3 tablespoons melted butter or 

margarine 

2 bay leaves, crushed 

1 teaspoon chopped parsley 

 Vi teaspoon salt 

 VA teaspoon pepper 

Cover casserole and bake at  3 7 5 T for 25 min., 

or until the fish flakes when gently pierced 



Fried M 

Scampi H V-

Lemon  W ^ f 

Slices 70BHHHBk 

Fried Scampi 

min., or until golden brown. Drain over fat 

(Scampi Fritti) 

before removing to absorbent paper. Turn 

fried prawns  o n t o a warm platter. 

Set out deep saucepan or automatic deep-

fryer for deep-frying (page 5) and heat fat to 

Heat in skillet 

360°F. 

 Vi cup olive oil 

Add and  c o o k until garlic is lightly browned 

Wash in cold water 

4 cloves garlic, minced (page 5) 

3 lbs. fresh prawns or shrimp 

1 teaspoon salt 

with shells 

 Vi teaspoon oregano 

Remove tiny legs. Peel shells from prawns. 

 VA teaspoon pepper 

Cut a slit to just below surface along back  o f 

prawns (outer curved surface) to expose the 

Pour oil sauce over prawns  o n platter, and 

black vein. Remove vein with knife point. 

sprinkle with 

Rinse prawns quickly in cold water. Drain 

1 teaspoon chopped parsley 

on absorbent paper. 

(Prawns and oil sauce can be put into a cas

Fry only as many prawns as will float un-

serole and baked at 375°F for 15 min.) 

crowded one layer deep in the fat. Fry 3 to 5 

 About 6 servings 



Lasagne, vermicelli, ditalini, ravioli and manicotti are only a 

small part of the Italian phenomenon known as pasta. Including spaghetti, noodles and macaroni, these may appear in the shape of small shells, long strings, puffy filled squares 

or flat, wide noodles.  T h e y all are pasta—pasta which 

m u s t never be cooked too long, but "al dente" so that it 

can be felt "under the  t o o t h . " 

M a n y stories tell of the origin of pasta. These include 

stories of ancient  R o m a n s eating pasta products with cheese 

and of Marco Polo who is supposed to have brought macaroni back from China. 

Baked or boiled, served with oil and garlic, tomato sauce, 

or just plain butter, pasta is an integral part of the 


Italian cuisine. 

Basic  N o o d l e  D o u g h 

time, mixing slightly after each addition 

(Pasta) 

3 eggs 

Add the chopped spinach and mix well to 

Sift into a large bowl a mixture  o f 

make a stiff dough. Turn dough onto a lightly 

4 cups sifted flour 

floured surface and knead (page  6 ) . Divide 

 Vl teaspoon salt 

dough into halves. Lightly roll each half  }i in. 

Make a well in center  o f flour.  A d d , one at a 

thick to form a rectangle. Let stand covered 

time, mixing slightly after each addition 

for 1 hr. 

4 eggs 

Add gradually about 

Beginning with the narrow  e n d ( | gently fold 

6 tablespoons cold water 

over about 2 in.  o f dough and continue to fold 

M i x well to make a stiff dough.  T u r n dough 

over so that final width will be^about 3 in. 

onto a lightly floured surface and knead (page 

(Dough must be dry enough so that layers do 

6 ) . Proceed as directed in recipes. 

not stick together.) Beginning at" the narrow 

edge, cut dough into strips M in. wide. Unroll 

strips and arrange  o n waxed paper  o n a flat 

G r e e n  N o o d l e s 

surface. Let stand about  IVi hrs., or until 

noodles are dry. 

(Pasta Verde) 

Bring to boiling in a large saucepan 

Grease 2-qt. casserole and set aside. 

6 qts. water 

Prepare and  c o o k (page 6) 

1 tablespoon salt 

 VA lb. spinach 

Gradually add the noodles. Boil rapidly un

Finely  c h o p cooked spinach and set aside. 

covered about 8 to 10 min.,  o r until tender. 

Sift into a large bowl a mixture  o f 

Set out 

3 cups sifted flour 

 VA cup grated Parmesan cheese 

 Vi teaspoon salt 

 VA cup butter 

Make a well in center  o f flour.  A d d , one at a 

 Vi teaspoon salt 



Test tenderness of noodles by pressing a piece 

against side of pan with fork or spoon. Drain 

by pouring into a colander or large sieve. Place 

a layer of noodles (about one-third  o f the 

noodles) into the casserole.  T o p with one-third 

of cheese and salt.  D o t with one-third  o f the 

butter. Beginning with noodles, repeat layering, ending with grated Parmesan cheese and butter. 

Bake at 350°F about 15 to 20 min., or until 

cheese is melted. 

Ravioli with  T o m a t o  M e a t Sauce 

 About 8 servings 

R a v i o l i 

Bring to boiling in large saucepan 

7 qts. water 

(See  center color photo) 

2 tablespoons salt 

Gradually add the ravioli (cook about one-half 

A  Base Recipe 

the ravioli at one time). Boil rapidly uncov

Prepare (allowing about 4 MS hrs.) 

ered about 20 min., or until tender. Test 

Tomato Meat Sauce (page 48) 

tenderness by pressing a piece against side of 

Set aside. 

pan with fork or spoon. Remove with slotted 

Heat in skillet 

spoon.  T o drain, hold spoon on folded paper 

2 tablespoons olive oil 

napkin a few seconds. Place ravioli on a warm 

Add, and cook until browned, breaking into 

platter and top with Tomato Meat Sauce. 

small pieces with fork or spoon 

Sprinkle with 

% lb. ground beef 

Grated Parmesan or Romano cheese 

 About 3 doz. Ravioli 

Meanwhile, prepare and  c o o k (page 6) 

 Vi lb. spinach 

Drain well. Mix spinach and ground beef. 

— R a v i o l i  w i t h Ricotta  F i l l i n g 

Add and mix well 

(Ripieno di Ricotta per Ravioli) 

2 eggs, well beaten 

Follow A Recipe. Substitute 3 cups (about 

and a mixture of 

 VA lbs.) ricotta cheese for the ground beef. 

1 tablespoon grated Parmesan cheese 

Omit oil and spinach. Add  VA tablespoons 

 /A teaspoon salt 


3

 VA teaspoon pepper 

Set aside. 

Prepare 

Basic Noodle Dough (page 26) 

Divide dough into fourths. Lightly roll each 

fourth  Vs in. thick to form a rectangle. Cut 

dough lengthwise with pastry cutter into 

strips 5 in. wide. Place 2 teaspoons filling 

 VA in. from narrow end in center  o f each 

strip. Continuing along the strip, place 2 teaspoons filling  3A in. apart. 

Fold each strip in half lengthwise, covering 

the mounds of filling.  T o seal, press the edges 

together with the tines  o f a fork. Press gently 

between mounds to form rectangles about  3A 

in. long. Cut apart with a pastry cutter and 

press the cut edges  o f rectangles with tines of 

fork to seal. 



L a s a g n e 

noodles are tender. Test tenderness by press

 (See center color photo) 

ing a piece against side  o f pan with fork or 

spoon. 

 It is said that on Christmas Eve the grandmother in an Italian household measures the Heat in skillet 

 width of the children's mouths to know how 

3 tablespoons olive oil 

 wide to make the lasagne noodles. Here is a 

Add and  c o o k until browned, breaking into 

 combination of Italian cheeses, noodles and 

small pieces with fork or spoon 

 tomato sauce you won't want to miss. 

1 lb. ground beef 

Set out 8x8x2-in. baking dish. 

Hard-cook (page 5) 

2 eggs 

Prepare (allowing about  4 H hrs.) 

Tomato Meat Sauce (page 48) 

Drain noodles by pouring into a colander or 

large sieve. 

W h e n sauce is partially  d o n e , heat to boiling 

in large saucepan 

Pour  Vi  c u p  o f the Tomato Meat Sauce into 

8 qts. water 

the baking dish.  T o p with a layer of noodles 

 VA cup salt 

(about one-third  o f the noodles) and one-

1 tablespoon olive oil 

half  o f 

Gradually add 

 /A lb. Mozzarella cheese, sliced 


3

1 lb. lasagne noodles 

T h e n add one-half  o f browned ground beef 

and 1 hard-cooked egg, sliced. Sprinkle with 

Boil rapidly uncovered about 15 min., or until 

one-half  o f 

 VA cup grated Parmesan cheese 

 Vi teaspoon pepper 

Lasagne with  T o m a t o  M e a t Sauce 

T o p with one-half  o f 

1 cup Ricotta cheese 

Beginning with sauce, repeat layering, ending 

with Ricotta cheese.  T o p Ricotta cheese with 

 Vi cup of sauce. Arrange over this remaining 

lasagne noodles.  T o p with more sauce. 

Bake at 350°F about 30 min., or until mixture 

is bubbling. Let stand 5 to 10 min. to set layers. 

Cut into 2-in. squares and serve topped with 
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spaghetti is tender. Test tenderness  b y pressing a piece against side  o f pan with fork or spoon. Drain in colander or large sieve. 

Place drained spaghetti  o n warm platter.  T o p 

with Tomato Meat Sauce and sprinkle with 

Grated Parmesan or Romano cheese 

Surround spaghetti with meat balls. 

 4 to 6 servings 

— S p a g h e t t i  w i t h  W i n e  T o m a t o  S a u c e 

(Spaghetti con Salsa di Pomodore Vino) 

Follow A Recipe.  A b o u t 30 min. before sauce 

is done, add  A


 X

cup dry red wine. 

Spaghetti with  W i n e  T o m a t o Sauce 

Spaghetti  w i t h  M e a t Balls 

(Spaghetti con Polpette) 

 (See center color photo) 

— S p a g h e t t i  w i t n  T o m a t o  S a u c e 

A  Base Recipe 

(Spaghetti con Salsa di Pomodoro) 

Prepare (allowing about  4 H hrs.) 

Tomato Meat Sauce (page 48) 

Follow A Recipe. Omit meat balls.  T o p spaghetti with Tomato Meat Sauce (page 48) 

When sauce is partially done, mix lightly 

or any  o f the sauce variations. 

 Vi lb. ground beef 

, / » / 

 Vl lb. ground pork 

1 cup (1 slice) soft bread 

crumbs 

1 tablespoon grated Parmesan 

cheese 

— L i n g u i n e 

1 tablespoon minced parsley 

1 egg, well beaten 

Omit Tomato Sauce and Meat Balls. Follow A 

1 teaspoon salt 

Recipe for cooking pasta, substituting 8  o z . 

 VA teaspoon pepper 

uncooked linguine for spaghetti. Boil 10 to 15 

Shape meat mixture into balls about 1 in. in 

min., or until tender. Serve topped with Oil 

diameter. 

and Garlic Sauce (page  5 0 ) , any  o f the sauce 

variations or Marinara Sauce (page  4 9 ) . 

Heat in skillet 

2 tablespoons olive oil 

1 clove garlic, minced (page 5) 


Spaghetti with Meat Balls 

Add meat balls and brown  o n all sides, turning occasionally. Pour off fat as it collects. 

Remove meat balls from skillet. Add meat 

balls to Tomato Meat Sauce about 20 min. 

before sauce is done. 

Meanwhile, heat to boiling in a large saucepan 

4 qts. water 

1 tablespoon salt 

Gradually add, stirring with a fork 

8 oz. unbroken spaghetti 

Boil rapidly uncovered 10 to 12 min., or until 
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Rice  M i l a n e s e 

(Risotto alia Milanese) 

A  Base Recipe 

Set out a heavy  l H - q t . saucepan having a 

tight-fitting cover. 

Melt in saucepan 

 VA cup butter or margarine 

Add and  c o o k until onions are 

browned 

 VA cup finely chopped onion (page 5) 

Prepare (allowing about 4^2 hrs.) 

Stir in 

Tomato Meat Sauce (page 48) 

1 cup uncooked rice 

Cook slowly until rice is lightly browned, 

Meanwhile, wash, pare and cook covered in 

stirring frequently with a fork. Add slowly, 

boiling, salted water to cover 

stirring with a fork until mixture boils 

3 medium-size (about 1 lb.) 

3 cups Quick Chicken Broth (page 5) 

potatoes, cut in quarters 

or Chicken Broth (page 11) 

Cook about 20 min., or until tender when 

 Vi cup Marsala wine 

pierced with a fork. Drain.  T o dry potatoes, 

1 teaspoon salt 

shake pan over low heat. 

Cover pan. Reduce heat to a minimum and 

Scald with boiling water, potato masher, food 

allow rice to simmer without stirring 18 min. 

mill or ricer. Mash or rice potatoes; keep hot. 

Turn off heat under rice without moving pan; 

do not lift cover as rice must steam. 

Measure into a bowl 

1 % cups sifted flour 

Meanwhile, dissolve 

Make a well in center  o f flour. Add mashed 

 VA teaspoon saffron 

potatoes. (The mashed potatoes should be 

in 

added when they are very hot.) Mix well to 

2 tablespoons hot water 

make a soft, elastic dough. Turn dough onto 

In 30 min. water in saucepan should be 

a lightly floured surface and knead (page  6 ) . 

absorbed and rice tender, fluffy and dry. Add 

Break off small pieces  o f dough and use palm 

saffron mixture to rice.  M i x well using a fork 

of hand to roll pieces to pencil thickness. 

to lift and turn rice. 

Cut into pieces about  H in. long. Curl each 

Serve warm and top with 

piece by pressing lightly with the index finger 

 VA cup grated Parmesan cheese 

and pulling the finger along the piece of 

 3 to 4 cups rice 

dough toward  y o u . Gnocchi may also be 

shaped by pressing each piece lightly with a 

Rice with Mushrooms 

floured fork. 

Risotto con Funghi) 

Bring to boiling in a saucepan. 

3 qts water 

o w A Recipe, omitting saffron. Increase 

Gradually add the  G n o c c h i (cook about one-

:er or margarine to 6 tablespoons. Clean 

half the Gnocchi at  o n e time). Boil rapidly unslice  Vi lb. mushrooms (page 5) and  c o o k covered about 8 to 10 min., or until Gnocchi 

onions uatil lightly, browned. 

are tender and  c o m e to the surface. Test 

tenderness by pressing a piece against side of 

pan with fork or spoon. Drain by pouring into 

a colander or large sieve. Mix Gnocchi with 

2 cups Tomato Meat Sauce and 

2 tablespoons grated Parmesan 

cheese 

T o p with remaining sauce. Serve immediately. 

 About 6 servings 



Macaroni 

and Cheese 

with 


Green Salad 

M a c a r o n i  a n d Cheese 

Bake at 350°F 20 to 30 min., or until crumbs 

(Maccheroni al Formaggio) 

are lightly browned. 

 6 or 7 servings 

A  Base Recipe 

Thoroughly grease 2-qt. casserole. 

— M a c a r o n i  w i t h  T o m a t o e s 

(Maccheroni al Pomodoro) 

Melt in skillet 

2 tablespoons butter or margarine 

Follow A Recipe. Omit buttered bread crumbs. 

Stir in and set aside 

Substitute 1 cup grated Parmesan cheese for 

2 cups (2 slices) soft bread crumbs 

1 cup  o f the process cheese food. Rinse, remove stem ends and cut into slices 3 medium-Cook as for spaghetti (page 29) 

2 cups (8 oz.) uncooked macaroni 

size (about 1 lb.) tomatoes. Cover top  o f cas

(tubes broken in 1- to 2-in. pieces; 

serole mixture with sliced tomatoes. Sprinkle 

elbows or other small shapes) 

with M cup cheese as in A Recipe. 

Meanwhile, prepare 

Thin White Sauce (page 51) 

Cool sauce slightly. 

Grate 

 Vi lb. process cheese food (2 cups, 

grated) 

Reserving  M cup, add cheese all at  o n c e to 

the slightly cooled white sauce with 

 Vz cup minced onion (page 5) 

Stir until cheese is melted. Place one-half  o f 

the macaroni into casserole and cover with 

one-half  o f the sauce; repeat. Cover top with 

reserved grated cheese and buttered crumbs. 
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M a c a r o n i  M u f f s 

(Manicotti) 

Set out two  H x 7 x l J 4 - i n . baking dishes. 

Prepare (allowing about 4J^ hrs.) 

Tomato Meat Sauce (page 48) 

W h e n sauce is partially done, heat in skillet 

2 tablespoons olive oil 

Add and  c o o k until browned, breaking into 

small pieces with fork or spoon 

 Vi lb. ground beef 

R e m o v e browned ground beef from skillet 

and mix with 

2 cups (about 1 lb.) Ricotta cheese 

 VA lb. Mozzarella cheese, diced 

(page 5) 

2 teaspoons grated Parmesan cheese 

2 eggs, well beaten 

 VA teaspoon salt 

F! 

by pouringfin 

r large sieve. 

Lay noodles  f u t flat on a working surface. 

 VA teaspoon pepper 

cjblander p: 

About  XA in. from the lengthwise edge of the 

Set aside. 

noodle, place 4

flat on a 

tablespoons filling. Spread the 

Prepare 

filling from narrow edge to narrow edge so 

Basic Noodle Dough (one-half 

filling is in a  Vi-m.  wide mound. Roll the Hi-in. 

recipe, page 26) 

edge  o f the dough over the filling and continue 

to roll. Press edges to seal. Place 4 to 6 

Divide dough into halves. Lightly roll each 

Manicotti into each baking dish in a single 

half  Vk in. thick to form a rectangle. Cut 

layer. Cover with Tomato Meat Sauce. 

dough lengthwise with pastry cutter into 

strips 5 in. wide. Cut strips every 6 in. to 

Bake at 400°F 15 to 20 min., or until tomato 

form noodles 5x6 in. 

sauce is bubbling hot and Manicotti swells. 

Serve with remaining Tomato Meat Sauce. 

Bring to boiling in a large saucepan 

5 qts. water 

 About 8 to 12 Manicotti 

1 tablespoon salt 

Gradually add the noodles. Boil rapidly uncovered about 10 to 12 min., or until noodles Mostaccioli  a n d Cheese 

are tender. Test tenderness by pressing a piece 

(Mostaccioli al Formaggio) 

against side  o f pan with fork or spoon. Drain 

Set out 8x8x2-in. baking dish. 

Prepare (allowing about  4A hrs.) 

Tomato Meat Sauce (page 48) 

Heat to boiling in large saucepan 

4 qts. water 

1 tablespoon salt 

Gradually add 

2 cups (8-oz. pkg.) mostaccioli 

Boil rapidly uncovered 12 to 15 min., or until 

mostaccioli is tender. Test tenderness by pressing " piece against side  o f pan with fork or spoon. Drain by pouring into a colander or 

large sieve". Return drained mostaccioli to 

saucepan •md mix with 2 tablespoons Tomato 



Meat Sauce. Place one-half  o f mostaccioli into 

baking dish. Add in layers 

1 cup chopped Mozzarella cheese 

2 tablespoons grated Parmesan 

cheese 

 VA teaspoon pepper 

Cover with remaining mostaccioli. Cover with 

Tomato Meat Sauce. 

Bake at 350°F about 15 to 20 min., or until 

tomato sauce is bubbling. 

Serve with remaining hot Tomato Meat Sauce. 

Sprinkle with 

Grated Parmesan or Romano cheese 

Serve immediately 

Shells with  C l a m Sauce and Coffee 

 About 4 to 6 servings 

Shells with  C l a m Sauce 

W h e n sauce is partially done, prepare 

(Conchiglie con Salsa alle  V o n g o l e ) 

Basic Noodle Dough (page 26) 

Roll lightly  V% in. thick to form a rectangle 

Cook and drain (see Macaroni and Cheese, 

about 12 in. long. Cut dough lengthwise with 

page 31) 

pastry cutter into strips  Vi to 54 in. wide. 

2 cups (8-oz. pkg.) macaroni shells 

Cook strips as for Lasagne (page  2 8 ) . Drain 

Meanwhile, prepare 

strips by pouring into a colander or large 

White Clam Sauce (page 51) 

sieve. Set aside to keep warm. 

Pour sauce over macaroni shells and sprinkle 

Place into a saucepan  Yi cup  T o m a t o Meat 

with 

Sauce. Add and mix well 

1 tablespoon minced parsley 

1 cup  [Vi lb.) Ricotta cheese 

Serve hot. 

2 tablespoons grated Parmesan 

 4 to 6 servings 

cheese 

 VA teaspoon salt 

 Vt teaspoon pepper 

Cook over  l o w heat until thoroughly heated. 

Lasagnette 

Pour mixture over noodles on warm serving 

Prepare (allowing about hrs.) 

dish. Cover with remaining Tomato Meat Sauce 

Tomato Meat Sauce (one-half 

and serve immediately. 

recipe, page 48) 

 About 8 servings 

IDENTIFICATION  O F  F O O D S IN CENTER  C O L O R  P H O T O 

 (Numbers refer to pages on which recipes will be found.) 

Top row:  (Left to right) Grapes in a Basket (63), Minestrone  ( 1 1 ) , Melon and Prosciutto  ( 9 ) , Zuppa Inglese (53) 

Second Row: Lasagne  ( 2 8 ) , Ravioli (27), Sn> 

le (59) 

Third Row: Italian Bread and Bread Si 

' 5 ) ,  T o m a ^ X l h e e s e Pizza 

Spaghetti with Meat Baiis (29),   v . 

wacchinette^'.Me (64) 

Bottom row: Tomato Meat Sauce and Parmes;a 

% s e  ( 4 8 V * "  ; . . > a l o p p : 

Antipasto Tray (8) 
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Polenta 


slowly, stirring occasionally, until mushrooms 

(Polenta con Salsiccia) 

and sausage are lightly browned. Slowly stir 

in a mixture of 

 Here is a corn meal mush so unusual that a 

 IVi cups (No. 2 can) tomatoes 

 holiday is celebrated in its honor! On the 

1 teaspoon salt 

 Friday before Lent, the people of Ponti. Italy, 

Vi teaspoon pepper 

 celebrate the feast of Polentine. The town's best 

Simmer 20 to 30 min. 

 cooks combine their efforts in preparing, a huge 

Meanwhile, bring to boiling in a saucepan 

 dish of polenta said to weigh a thousand 

 pounds. The day is celebrated by a parade and 

3 cups water 

 merrymaking in honor of the polenta. At the 

1 Vi teaspoons salt 

 end of this rfav,   the polenta is distributed to   Gradually stir in a mixture  o f the poor. 

1 cup yellow corn meal 

1 cup cold water 

Set out a large, heavy skillet. 

Continue boiling, stirring constantly, until 

Prepare (page 5) 

mixture is thickened. Cover, lower heat, and 

1 lb. Italian sausage 

cook slowly 10 min. or longer. Transfer 

cooked corn meal to a warm platter and top 

Clean and slice (page 5) 

with the tomato mixture. Sprinkle with 

1 lb. mushrooms 

Grated Parmesan or Romano cheese 

Heat in skillet 

Serve immediately. 

2 tablespoons olive oil 

 6 to 8 servings 

Add mushrooms and sausage to skillet. Cook 

Unloading Sugar Beets at Ferrara, Italy 

Pasta  w i t h Broccoli 

E W I N G  G A L L O W A Y 

(Pasta con Broccoli) 

Heat to boiling in a large saucepan 

4 qts. water 

2 teaspoons salt 

Gradually add 

4 cups (1 -lb. pkg.) ditalini 

Boil rapidly uncovered about 12 min., or until 

ditalini is tender. Test tenderness by pressing a 

piece against side  o f pan with fork or spoon. 

Reserving 3 cups liquid, drain ditalini bv pouring into a colander or large sieve. Set aside. 

Prepare and  c o o k until just tender (page 6) 

1 lb. broccoli 

Set aside. 

Heat in large saucepan until garlic is lightly 

W o m e n Harvesting  W h e a t in Umbria, Italy 

browned 

EW1NG  G A L L O W A Y 

Vi cup olive oil 

2 cloves garlic, sliced (page 5) 

Add drained broccoli and ditalini with the 

3 cups reserved liquid. Season with 

 Va teaspoon pepper 

Simmer about 10 min. 

Serve topped with 

Grated Parmesan or Romano cheese 

Serve immediately. 

 About 6 servings 



Pasta with Peas 

(Pasta con Piselli) 

Heat to boiling in large saucepan 

2 qts. water 

1 teaspoon salt 

Gradually add 

2 cups (8-oz. pkg.) ditalini 

Boil rapidly uncovered about 12 min., or 

until tender. Test tenderness by pressing a 

Pasta  w i t h Beans 

piece against side  o f pan with fork or spoon. 

(Pasta con Fagioli) 

Reserving 2 cups water, drain by pouring 

into a colander or large sieve. Set aside. 

Heat to boiling in a large saucepan 

3 cups water 

Heat in a large saucepan 

 VA cup olive oil 

Meanwhile, wash thoroughly and discard im

Add and  c o o k slowly until lightly browned 

perfect beans from 

 VA cup chopped onion (page 5) 

1  VA cups (about  Vi lb.) pea (navy) 

Add slowly a mixture  o f 

beans 

 Vi cup tomatoes, sieved (page 5) 

Gradually add beans to water so boiling will 

 VA teaspoon salt 

not stop. Simmer 2 min. and remove from 

 Vi teaspoon pepper 

heat. Set aside to soak 1 hr. Add to beans 

 Vi teaspoon oregano 

 Vi teaspoon salt 

Simmer about 10 min. Add cooked ditalini, 

Return to heat and simmer 2 hrs., or until 

reserved liquid and 

beans are tender, stirring once or twice. 

3'/2 cups (No.   2Vi can) peas 

Meanwhile, heat to boiling in large saucepan 

Simmer about 10 to 15 min. 

2 qts. water 

Serve topped with 

1 teaspoon salt 

Grated Parmesan or Romano cheese 

Gradually add 

Serve immediately. 

2 cups (8-oz. pkg.) ditalini 

 About 4 or 5 servings 

Boil rapidly uncovered about 12 min., or until 

ditalini is tender. Test tenderness by pressing 

a piece against side  o f pan with fork or spoon. 

Reserving 1  c u p liquid, drain ditalini by pouring into a colander or large sieve.  W h e n beans are tender, add the drained ditalini, the \  c u p 

reserved liquid, and a mixture  o f 

 VA cup tomatoes, sieved (page 5) 

1 tablespoon olive oil 

 VA teaspoon pepper 

 VA teaspoon oregano 

Simmer 10 to 15 min. Serve sprinkled with 

Grated Parmesan cheese 

Serve immediately. 

 About 5  or 6 serving 



Italy is a land of vegetables—greens, artichokes, zucchini, 

cauliflower, asparagus and many others. Mushrooms play a 

renowned part in Italian cookery, and as far back in history 

as Caesar's Gaul, broccoli and parsley have been mentioned. 

Vegetables are an essential part of a typical Italian dinner— 

not just plain boiled vegetables, but fancy, stuffed vegetables 

with a tomato sauce, deep-fried vegetables and baked vegetables topped with tangy, grated cheese. 

Stuffed Artichokes Sicilian 

3 slices garlic (page 5) 

(Carciofi Imbottiti alia Siciliana) 

Sprinkle crumb mixture between leaves and 

over top  o f artichokes. Sprinkle with 

A  Base Recipe 

1 tablespoon chopped parsley 

Place artichokes upright in the skillet con

Set out 10-in. skillet having a tight-fitting cover. 

taining 

R e m o v e outside lower leaves and cut off 

2 cups water 

stems from 

Sprinkle artichokes with 

4 medium-size artichokes 

2 tablespoons olive oil 

Cover with cold water. Add 

Cover and cook about 30 min., or until arti1 teaspoon salt 

choke leaves are tender. 

Let artichokes stand 20 to 30 min. 

T o eat artichokes, pull out leaves, one by one. 

Meanwhile, mix together 

 4 servings 

% cup (2 slices) fine, dry 

bread crumbs 

1 clove garlic, sliced thin (page 5) 

— A r t i c h o k e s  w i t h 

1 teaspoon grated Parmesan cheese 

A n c h o v y  D r e s s i n g 

1 teaspoon chopped parsley 

(Carciofi Imbottiti con Acciughe) 

1 teaspoon salt 

 A teaspoon pepper 

Follow A Recipe.  W h e n preparing artichokes, 


3

Set aside. 

cut off the top  o f the leaves and cut out the 

choke from the center. Discard choke. Add to 

Wash artichokes. Spread open leaves and 

stuffing 4 anchovy fillets, chopped. Fill center 

place in 4&eh artichoke. 

and between leaves with the stuffing. 

3 8 
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Florentine Spinach 


(Spinaci alia Fiorentina) 

A  Base Recipe 

Thoroughly grease 9-in. ring mold. 

Remove and discard tough stems, roots and 

bruised leaves from 

2 lbs. spinach 

Wash leaves thoroughly by lifting up and 

C a u l i f l o w e r d la  R o m a g n a 

down several times in a large amount  o f cold 

water and lifting leaves out  o f water each 

(Cavolfiore alia  R o m a g n a ) 

time before pouring off water.  W h e n free 

Prepare and  c o o k (page 6) 

from sand and gritty material, transfer spinach 

1 head cauliflower 

to a heavy saucepan. Cook (page 6) 8 to 10 min. 

Meanwhile, set out deep saucepan or auto

Meanwhile, prepare 

matic deep-fryer for deep-frying (page 5) 

2 cups Medium White Sauce (double 

and heat fat to  3 6 5 T . 

recipe, page 51) 

Stirring vigorously to blend, pour white sauce 

Drain cauliflower, separate into flowerets and 

slowly into 

set aside to  c o o l . 

3 eggs, slightly beaten 

Mix together 

Set aside to cool to lukewarm. 

% cup (2 slices) fine, dry bread crumbs 

Drain and finely  c h o p spinach. Blend spinach 

1 teaspoon grated Parmesan cheese 

and white sauce-egg mixture with 

 Vi teaspoon salt 

3 tablespoons minced onion (page 5) 

Vi teaspoon pepper 

 Vi teaspoon salt 

Set aside. 

 Vi teaspoon pepper 

Combine in a small, deep bowl 

Pour into mold. Set mold in boiling water bath 

2 eggs, slightly beaten 

(page  4 ) . 

Vi cup milk 

Bake at 350°F 45 to 55 min., or until set. Re

Coat flowerets with egg mixture and then roll 

move from oven and set aside 5 min. 

in  c r u m b mixture. Fry only as many flowerets 

To unmold run tip  o f knife around top  o f 

as will float uncrowded one layer deep in the 

edge  o f mold. Invert  o n warm serving plate. 

fat. Fry 2 to 4 min., or until golden brown, 

Gently lift off pan. Serve immediately. 

turning occasionally during frying time. Drain 

 6 servings 

over fat before removing to absorbent paper. 

 About 4 servings 

— S p i n a c h  a n d Eggs  F l o r e n t i n e 

(Spinaci con Uova alia Fiorentina) 

 m «»%•«*•

Grease 2-qt. casserole instead  o f ring mold. 


 A 

Follow A Recipe for preparation  o f spinach 

and White Sauce. Omit beaten eggs.  D o  n o t ™ 

combine sauce and spinach. Add seasonings 

and onion to spinach. Hard-cook (page 5) ® 

6 eggs. Place one-half  o f spinach into casserole. 

Cut eggs into crosswise slices and arrange one-

half  o f slices over spinach. Cover with 1 cup..|» ' 

sauce. Add remaining spinach and top  w i t L _ » , 

remaining egg slices. Cover with remainder  o r ^ ^ 

sauce. Bake, omitting boiling water bath, 

15 to 20 min., or until heated through. 



E g g p l a n t  w i t h Cheese 

Meanwhile, grate and set aside 

( M e l a n z a n e con Formaggio) 

4 oz. process cheese food (1 cup, 

grated) 

 • Base Recipe 

Place one-third  o f the drained noodles into the 

Grease a 2-qt. casserole having a tight-fitting 

casserole.  T o p with one-third  o f the eggplant 

cover. 

slices. Pour into casserole 1 cup Tomato 

Meat Sauce.  T o p with one-half  o f the grated 

Prepare (allowing about  4,}4 hrs.) and set 

cheese. Repeat layers (including sauce and 

aside 

cheese) ending with eggplant slices topped 

Tomato Meat Sauce (page 48) 

with 

Heat to boiling in a large saucepan 

6 slices (3 oz.) process cheese food 

4 qts. water 

1 tablespoon salt 

Cover casserole and bake at 350°F about 

20 min. Remove cover and bake 10 to 15 min. 

Gradually add, stirring with a fork 

longer, or until cheese is lightly browned. 

3 cups (about 8 oz.) noodles 

Serve with remaining Tomato Meat Sauce. 

Boil rapidly uncovered, 10 to 15 min., or 

until noodles are tender. Test tenderness by 

 4 to 6 servings 

pressing a piece against side  o f pan with fork 

or spoon. Drain by pouring into a colander or 

—Eggplant Parmesan 

large sieve. Set aside. 

(Melanzane alia Parmigiana) 

W a s h , pare and cut into H-in. thick slices 

Follow A Recipe. Substitute grated Parmesan 

1 eggplant (about 1 lb.) 

cheese for grated process cheese food. Sub

Set aside. 

stitute Mozzarella cheese slices for sliced 

process cheese food. 

Combine 

2 eggs, slightly beaten 

 VA cup undiluted evaporated milk 

Heat in skillet 

3 tablespoons olive oil 

Dip eggplant into egg mixture, then into 

% cup (2 slices) fine, dry bread crumbs 

Place eggplant in skillet and slowly brown  o n 

both sides. 
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Green Beans in Sauce 

Broccoli Florentine 

(Fagiolini al Sugo) 

(Broccoli alia Fiorentina) 

 • Base Recipe 

A  Base Recipe 

Set out large skillet having a tight-fitting cover. 

Set out a deep saucepan. 

Wash, break off ends and cut into crosswise 

Remove and discard outer leaves and cut off 

pieces 

tough ends  o f stalks from 

1 lb. green beans 

1 lb. broccoli 

Cook (page 6) 15 to 20 min., or until tender. 

Split lengthwise heavy stalks over  Vi in. thick. 

Drain immediately. 

Cover with cold water.  A d d 

1 teaspoon salt 

While beans are cooking, heat in the skillet 

Let stand 20 to 30 min.  W a s h and drain, disuntil garlic is lightly browned 

carding liquid. Tie stalks together and stand 

2 tablespoons olive oil 

in deep saucepan. Fill saucepan with boiling 

1 clove garlic, chopped (page 5) 

salted water up to flowerets. Boil loosely  c o v 

Add slowly 

ered 10 to 20 min., or until broccoli is tender. 

 2Vi cups (No. 2 can) tomatoes, sieved 

(page 5) 

Meanwhile, heat in skillet 

1 cup boiling water 

2 tablespoons olive oil 

Stir in a mixture  o f 

Add to skillet and  c o o k until lightly browned 

 Vi teaspoon salt 

2 cloves garlic, sliced thin (page 5) 

 Vi teaspoon pepper 

Drain broccoli and add to skillet.  C o o k 10 

 Vi teaspoon oregano 

to 15 min., stirring occasionally. Season with 

and 

a mixture  o f 

2 teaspoons chopped parsley 

 VA teaspoon salt 

 VA teaspoon pepper 

Bring to boiling and simmer covered about 

Serve hot. 

20 min., stirring occasionally. 

 4 servings 

Pour sauce over beans and serve. 

 4 servings 

—Broccoli Roman Style 

(Broccoli alia Romana) 

—Green Beans with Onions 

(Fagiolini con Cipolla) 

Follow A Recipe. Omit cooking  o f broccoli 

in boiling water. Cook the broccoli in olive oil 

Cut beans lengthwise into fine strips. Cook 

for only 5 min. Add  V/i cups dry red wine and 

as in A Recipe.  W h i l e beans are cooking, 

c o o k , covered, over low heat, stirring occasionprepare 8 to 12 small whole onions (page  5 ) . 

ally, about 20 min., or until broccoli is tender. 

Cook onions (page 5) 15 to 20 min., or until 

tender. Drain and set aside. Heat garlic and 

oil as in A Recipe. Omit tomatoes, water, 

—Spinach Sauteed in Oil 

parsley and oregano. Add green beans and 

(Spinaci Saltati all  ' O l i o ) 

onions to olive oil and cook 5 to 10 min., or 

until thoroughly heated, stirring occasionally. 

Follow A Recipe for cooking in oil and season

Season with a mixture  o f salt and pepper. 

ings. Substitute 2 cups (about 1 lb. fresh) 

chopped cooked spinach (page 6) for the 

broccoli. Add 1 tablesDoon choDDed nine nuts 



Cut a K-in. slice from top  o f each tomato and 

set aside.  W i t h a sharp knife, cut down around 

inside  o f tomatoes, about  M in. from edges, 

being careful not to cut through bottom. With 

a spoon, scoop out center pulp. Sieve (page 5) 

tomato pulp and set aside liquid. Sprinkle 

each tomato with 

 Va teaspoon salt 

Lightly fill tomatoes with rice-cheese mixture. 

Sprinkle 1 tablespoon tomato liquid over each. 

Replace tops  o f tomatoes. Place tomatoes into 

prepared baking dish. Pour over tomatoes 

2 tablespoons olive oil 

Bake at 375°F 20 to 25 min. Garnish with 

water cress. 

 6 servings 

Stuffed  T o m a t o e s 

( P o m o d o r i Imbottiti) 

Stuffed  O n i o n s 

(Cipolle Imbottite) 

Thoroughly grease 8x8x2-in. baking dish. 

Grease 2H-qt. casserole. 

Cook (page 5) 

1 cup packaged precooked rice 

Cut off root end, peel, rinse and cut off M-in. 

Grate and set aside 

slice from top  o f each  o f 

4 oz. process cheese food, (1 cup, 

6 large onions 

grated) 

Cook loosely covered in boiling, salted water to 

Heat in skillet 

cover 10 to 15 min., or until slightly tender. 

2 tablespoons olive oil 

Drain well and cool. 

Add and  c o o k until lightly browned 

Meanwhile, melt in a skillet 

 Vt clove garlic, chopped (page 5) 

2 tablespoons butter or margarine 

Stir cheese, oil and garlic into rice. Set aside. 

Stir in 

Rinse and remove stem ends from 

1 cup (1 slice) soft bread crumbs 

6 large, firm tomatoes 

Turn into a small bowl and set aside. 

Stuffed Tomatoes. Green Beans with Onions 


Stuffed Onions 



Heat in skillet 

R e m o v e white fiber and seeds. Rinse cavities. 

2 tablespoons olive oil 

D r o p into boiling salted water to  c o v e r and 

simmer 5 min.  R e m o v e peppers from water; 

With a sharp knife, cut down around  o n i o n s , 

invert and set aside to drain. 

about M in. from edge, leaving about three 

outside layers.  W i t h a spoon,  s c o o p out centers. 

Meanwhile,  c o o k (page 5) 

Chop centers and add to olive oil with 

% cup packaged precooked rice 

Vi lb. ground beef 

Heat in skillet 

Breaking beef into small pieces with fork or 

spoon,  c o o k until beef is browned. Combine 

Vi cup olive oil 

beef mixture with 

Add to skillet and  c o o k until browned, break2 cups (2 slices) soft bread crumbs 

ing into small pieces with fork or spoon 

1 egg yolk 

1 lb. ground beef 

2 teaspoons chopped parsley 

Stir in 

1 teaspoon salt 

2 tablespoons minced onion 

Vi teaspoon pepper 

1 tablespoon minced parsley 

 VA teaspoon marjoram 

 Vi teaspoon salt 

Lightly fill onions with mixture. Place into 

Vi teaspoon pepper 

casserole. Cover tops with buttered crumbs 

Mix with cooked rice. Lightly fill peppers with 

and sprinkle onions with 

rice-meat mixture, heaping slightly. Place into 

2 tablespoons olive oil 

baking dish.  P o u r around peppers a mixture  o f 

1 tablespoon chopped parsley 

I V 2 cups canned tomatoes, sieved 

Bake at 350°F about 1 hr. 

(page 5) 

 6 servings 

 VA cup wafer 

Vi cup minced celery (page 4) 

1 tablespoon olive oil 

Stuffed Peppers 

 Vi teaspoon salt 

(Peperoni Imbottiti) 

 VA teaspoon pepper 

Set out 2-qt. baking dish. 

Place  o n top  o f each pepper, strips  o f 

Mozzarella cheese 

Rinse and cut a thin slice from each stem 

end  o f 

Bake at 350°F about 15 min. 

4 green peppers 

 4 servings 



A s p a r a g u s  P a r m e s a n 

(Asparagi alia Parmigiana) 

Grease  l ^ - q t . casserole. 

Break off and discard lower parts  o f stalks as 

far down as they will snap from 

D e e p - F r i e d Potatoes 

1  Vi lbs. asparagus 

Set out deep saucepan or automatic deep-

Wash remaining portions  o f stalks thoroughly. 

fryer for deep-frying (page 5) and heat fat to 

If necessary, remove scales to dislodge any 

360°F. 

sand. Cook (page 6) 10 to  2 0 min., or until 

asparagus is tender. 

Meanwhile, wash and pare 

2 lbs. (about 6 medium-size) 

Meanwhile, melt in small saucepan and add 

potatoes 

to casserole 

Trim off sides and ends to form large blocks. 

 Vi cup butter or margarine 

Cut lengthwise into sticks about  V» in. wide. 

P l a c e  c o o k e d  a s p a r a g u s in  c a s s e r o l e and 

Pat dry with absorbent paper. Fry about 1 

sprinkle with a mixture  o f 

cup at a time in hot fat until potatoes are 

 Vi cup (about 2 oz.) grated Parmesan 

tender and golden brown. Drain over fat 

or Romano cheese 

before removing to absorbent paper. Sprinkle 

1 teaspoon salt 

with salt. 

 Vi teaspoon pepper 

K e e p warm in oven until ready to serve or 

Bake at 450°F 5 to 10 min., or until cheese 

use as suggested in Chicken Vesuvio (page  2 3 ) . 

is melted. 

 About 4 servings 

 6 servings 

A  W o m a n Carrying  L i m e , Capri, Italy 

A Vender of Lemons, Lake Carda, Italy 

E W I N G  G A L L O W A Y 

E W I N G  G A L L O W A Y 
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Zucchini  P a r m e s a n 

(Zucchini alia Parmigiana) 

Set  o u t a 2-qt. casserole and a 3-qt. saucepan 

having a tight-fitting cover. 

Wash, trim off ends and cut crosswise into 

J's-in. slices 

8 to 10 small  {2Vi lbs.) zucchini 

squash 

Heat in the saucepan 

3 tablespoons olive oil 

Add zucchini with 

% cup (about 3 small) coarsely 

(Funghi alia Parmigiana) 

chopped onions (page 5) 

 VA lb. mushrooms, sliced (page 5) 

 • Base Recipe 

Cover saucepan and  c o o k zucchini mixture 

over low heat 10 to 15 min., or until tender, 

Grease shallow  l H - q t . casserole. 

occasionally turning and moving mixture with 

Clean (page 5; do not slice) 

a spoon. 

1 lb. mushrooms with 1- to 2-in. caps 

Meanwhile, set out 

Cut off sterns from caps. Place caps open-side 

% cup (about 3 oz.) grated Parmesan 

up in casserole. Set aside. Finely  c h o p mushcheese 

room stems. 

Remove zucchini mixture from heat; mix in 

Heat in skillet 

about one-half  o f grated cheese with fork. 

2 tablespoons olive oil 

Pour in a mixture  o f 

Add mushroom stems and 

1  Vi cups (two 6-oz. cans) tomato 

 VA cup chopped onion (page 5) 

paste 

 Vi clove garlic, finely chopped 

1 teaspoon salt 

(page 5) 

 Vi teaspoon monosodium glutamate 

Cook slowly until onions and garlic are lightly 

 Vi teaspoon garlic salt or 1 clove garlic, 

browned. 

minced (page 5) 

 Vs teaspoon pepper 

Meanwhile, combine 

Blend lightly and thoroughly; turn mixture 

 Vi cup (1 slice) fine, dry bread 

into casserole. Sprinkle with remaining cheese. 

crumbs 

3 tablespoons grated Parmesan 

cheese 

1 tablespoon chopped parsley 

 Vi teaspoon salt 

Vi teaspoon oregano 

Mix in onion, garlic and stems. Pile mixture 

lightly into inverted caps. Pour into casserole 

2 tablespoons olive oil 

Bake at 400°F 15 to 20 min., or until mushrooms are tender and tops are browned. 

 6 to 8 servings 

— A n c h o v y  S t u f f e d  M u s h r o o m s 

(Funghi con Acciughe al Forno) 

Follow A Recipe. Omit cheese. Mix in 4 

anchovy fillets, finely chopped. 



chilled vegetables touched with only a hint of wine vinegar 


and olive oil. 

Broccoli  S a l a d 

— A s p a r a g u s  S a l a d 

(Insalata di Broccoli) 

(Insalata di  A s p a r a g i ) 

A  Base Recipe 

Follow A Recipe. Substitute 1 lb. asparagus 

for the broccoli. Prepare and cook (page 6) 

Prepare and  c o o k (page 6) just until tender 

asparagus. 

1 lb. broccoli 

Drain and chill in refrigerator. 

W h e n thoroughly chilled, sprinkle over  Green Salad 

broccoli a mixture  o f 

3 tablespoons olive oil 

(Insalata Verde) 

3 tablespoons lemon juice 

 • Base Recipe 

1 medium-size clove garlic, sliced 

thin (page 5) 

 Just a hint of garlic points up the flavor of 

 VA teaspoon salt 

 cool, crisp salad greens. 

VB teaspoon pepper 

W a s h in cold water 

 About 3 servings 

1 large head lettuce 

—Cauliflower Salad 

Or use an equal amount, approximately, of 

another fresh salad green, alone or in com

(Insalata di Cavolfiore) 

bination—curly endive, romaine, small dan

Follow A Recipe. Prepare and cook (page 6) 

delion greens, escarole or chicory. Cut out 

1 small potato. Dice potato and chill in refrigcore of lettuce. Separate lettuce leaves. Reerator. Substitute 1 medium-size head caulimove any thick stalks or bruised leaves. Drain, flower for broccoli. Separate into flowerets, 

dry thoroughly and carefully. Tear lettuce into 

prepare and  c o o k (page 6) cauliflower. Combite-size pieces, put into plastic bag or vegebine diced potatoes with cauliflower. Substitute table freshener. Chill in refrigerator 1 hr. 

wine vinegar for the lemon juice and add 

Just before serving, rub a wooden bowl with 

% teaspoon oregano. 

1 clove garlic, cut in halves (page 5) 

Put greens into bowl and pour over 

—Green Bean Salad 

6 tablespoons Italian Dressing 

(page 47) 

(Insalata di Fagiolini) 

Using a salad spoon and fork, turn and toss 

Follow A Recipe. Substitute  Vi lb. green beans 

the greens until well coated with dressing and 

for the broccoli. Prepare and  c o o k (page 6) 

n o liquid remains on the bottom  o f bowl. 

green beans. Substitute wine vinegar for the 

 About 6 servings, depending 

lemon juice. 

 upon size of lettuce head 
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— G r e e n  S a l a d  w i t h 

Italian Potato  S a l a d 

A n c h o v y  D r e s s i n g 

(Insalata di Patate) 

(Insalata Verde con Acciughe) 

Prepare and  c o o k (page 6) 

Follow A Recipe. Substitute  A n c h o v y Dressing 

2 medium-size potatoes 

(next column) for Italian Dressing. Add to 

Dice (page 5) potatoes; chill in refrigerator. 

lettuce in bowl, 2 tomatoes, cut in wedges, 

Meanwhile, wash and dice 

 K cup diced celery (page 4 and 5) and  Vi cup 

1 stalk celery (about  Vi cup, diced) 

diced ripe olives. 

Toss together lightly with a fork the potatoes, 

celery and 

— M i x e d  S a l a d 

 Vi cup pared, diced cucumber 

(Insalata Mista) 

 Vi cup ripe olives, pitted and diced 

2 tablespoons minced onion 

Follow A Recipe. Add  V\ cup chopped cucum

W i t h a fork, thoroughly but carefully blend 

ber,   M cup chopped celery (page  4 ) , M cup 

in a mixture  o f 

sliced radishes and  ]4 cup diced ripe olives. 

 VA cup Italian Dressing (on this page) 

 VA teaspoon oregano 

Cover salad. Chill in refrigerator about 1 hr. 

before serving. 

Red  K i d n e y Bean  S a l a d 

 About 4 servings 

(Insalata di Fagioli) 

Drain 

Italian Dressing 

1 No. 2 can (about 2 cups) kidney 

beans 

 • Base Recipe 

Combine beans with a mixture  o f 

Combine in a screw-top jar 

 VA cup wine vinegar 

6 tablespoons olive oil 

3 tablespoons olive oil 

3 tablespoons wine vinegar 

 VA teaspoon oregano 

1 clove garlic, crushed (page 5) 

 VA teaspoon salt 

 VA teaspoon salt 

 Vi teaspoon pepper 

 Vi teaspoon pepper 

Blend in 

Shake well. Chill in refrigerator. Before serv

 VA cup diced celery (page 4 and 5) 

ing, beat or shake thoroughly. 

2 tablespoons chopped onion 

 About A cup dressing 

Chill in refrigerator. Serve in crisp lettuce cups. 


 L

4 servings 


— A n c h o v y  D r e s s i n g 

Follow A Recipe. Add to ingredients in jar 

Pickled Pepper Salad 

1 teaspoon prepared mustard and 2 anchovy 

(Insalata di Peperoni) 

Combine 

2 tablespoons olive oil 

2 tablespoons wine vinegar 

 VA teaspoon pepper 

 VA teaspoon oregano 

 Vi teaspoon salt 

Toss with 

2 cups sliced pickled red peppers 

 VA cup chopped celery (page 4) 

 Vi cup ripe olives, pitted and sliced 

8 anchovy fillets, chopped 

Serve very cold. 

 About 6 to 8 servings 



aples it's clam sauce, in Genoa it's green sauce and in 

southern Italy it's tomato sauce.  W h e r e v e r you may travel 

in Italy, sauce is the crowning touch to pasta—the touch 

which transforms a plain flour-and-egg mixture into an 


elegant entree. 

T o m a t o  M e a t Sauce 

Remove meat and bay leaf from sauce. Serve 

(Salsa di Carne al Pomodoro) 

over cooked spaghetti (page  2 9 ) . 

 About 4 cups sauce 

A  Base Recipe 

Set out a large saucepot having a tight-fitting 

—Tomato Sauce with Ground Meat 

cover. 

(Salsa di Pomodoro e Carne Macinata) 

Heat in saucepot 

Follow A Recipe. Brown  Vi lb. ground beef 

 VA cup olive oil 

in 3 tablespoons olive oil, breaking beef into 

Add and  c o o k until lightly browned 

small pieces with fork or spoon. After remov

 Vi cup (about 1 medium-size) chopped 

ing meat from sauce, add ground meat and 

onion (page 5) 

simmer 10 min. longer. 

Wipe with a clean, damp cloth, add and brown, 

turning occasionally 

—Tomato Sauce with Mushrooms 

 Vi lb. beef chuck 

(Salsa di  P o m o d o r o e Funghi) 

 Vi lb. pork shoulder 

Follow A Recipe. Clean and slice (page 5) 

Add slowly a mixture  o f 

34 lb. mushrooms. Cook slowly in 3 tablespoons 

7 cups (two No.   IVi cans) tomatoes, 

melted butter until lightly browned. After resieved (page 5) 

moving meat from sauce, add mushrooms and 

1 tablespoon salt 

c o o k 10 min. longer. 

1 bay leaf 

Cover saucepot and simmer over very  l o w 

—Tomato Sauce with Chicken Livers 

heat, about  2Vi hrs. 

(Salsa di  P o m o d o r o e Fegatini di Polio) 

Add 

 VA cup (6-oz. can) tomato paste 

Follow A Recipe. Rinse and pat dry with 

Simmer uncovered over very  l o w heat, stirabsorbent paper  Vi lb. chicken livers. Slice ring occasionally, about two hrs., or until 

livers and brown in 3 tablespoons olive oil. 

thickened. If sauce becomes  t o o thick, add 

After removing meat from sauce, add chicken 

 Vi cup water 

livers and simmer 10 min. longer. 

4 8 
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— T o m a t o  S a u c e  w i t h  S a u s a g e 

ring occasionally, about 30 min., or until 

(Saisa di Pomodoro e Salsiccia) 

thickened. 

Follow A Recipe. Brown about  Vi  l b . Italian 

Stir in 

sausage (page  5 ) , cut into 2-in. pieces, in 

 Vi cup (4-oz. can, drained) chopped 

mushrooms 

1 tablespoon olive oil. After removing meat 

 VA teaspoon oregano 

from sauce, add sausage and simmer 10 min. 

longer. 

Simmer 5 to 10 min. If sauce becomes  t o o 

thick, blend in 

 Vi cup water 

Quick Italian  T o m a t o Sauce 

Serve over cooked spaghetti (page  2 9 ) . 

(Salsa di Pomodoro) 

Sprinkle with 

Grated Parmesan or Romano cheese 

Here  is an American version of the long-cook4 to 6 servings 

 ing tomato sauce. An ideal, quick dish for the 

 homemaker in a hurry. 

M a r i n a r a Sauce 

Heat in a large skillet 

Heat in a large skillet 

2 tablespoons olive oil 

 Vi cup olive oil 

Add and cook until lightly browned 

Add and  c o o k until browned 

1 clove garlic, minced (page 5) 

2 medium-size cloves garlic, sliced 

 Vi cup (about 1 medium-size) chopped 

(page 5) 

onion (page 5) 

Add slowly, stirring constantly, a mixture  o f 

Add and cook over medium heat until browned, 

 V/i cups (No. 2V2 can) tomatoes, sieved 

breaking into small pieces with fork or spoon 

(page 5) 

1 lb. ground beef 

1  VA teaspoons salt 

Stir in slowly 

1 teaspoon oregano 

 V/A cups (lOVi- to 11-oz. can) con

 VA teaspoon chopped parsley 

densed tomato soup 

 Vi teaspoon pepper 

Cook rapidly uncovered about 15 min., or 

1  Vi cups (two 6-oz. cans) tomato paste  until thickened. Stir occasionally. 

 Vi cup coffee beverage (page 5) 

and a mixture  o f 

If sauce becomes  t o o thick, add  M to  A


 L

c u p 


1 teaspoon salt 

water. Serve hot  o n cooked spaghetti or 

 Vi teaspoon pepper 

linguine (page  2 9 ) . 

Simmer uncovered over very  l o w heat, stir

 About 4 cups sauce 
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B u t t e r  a n d  G a r l i c  S a u c e 

(Salsa al Burro e  A g l i o ) 

A  Base Recipe 

Heat in skillet 

 VA cup butter or margarine 

Add and  c o o k slowly until lightly browned 

2 cloves garlic, sliced thin (page 5) 

Add slowly 

 VA cup water 

 Vi teaspoon finely chopped parsley 

Cook about 10 min. and serve over cooked 

spaghetti (page  2 9 ) . 

 About 1 cup sauce 

O i l  a n d  G a r l i c  S a u c e 

(Salsa  a l l ' O l i o e  A g l i o ) 

— B u t t e r  a n d  C h e e s e  S a u c e 

A  Base Recipe 

(Salsa con Burro e Formaggio) 

Heat in skillet 

Follow A Recipe. Omit garlic. Mix butter 

 Vi cup olive oil 

sauce with spaghetti and sprinkle with % cup 

Add and  c o o k until browned 

grated Parmesan cheese. 

4 cloves garlic, sliced thin (page 5) 

Stir in slowly 

 Vi cup water 

Add 

1 tablespoon chopped parsley 

Vi teaspoon pepper 

Simmer about 10 min. Serve over cooked 

spaghetti (page  2 9 ) . 

 About 1 cup sauce 

— G a r l i c  S a u c e  w i t h  A n c h o v i e s 

(Salsa Verde) 

(Salsa con  A g l i o e Acciughe) 

 The subtle flavors of green herbs combine to 

Follow A Recipe. Add 5 chopped anchovy 

 make a sauce that lends itself to fish, pasta and 

fillets with the parsley. 

 vegetables alike. 

— G a r l i c  S a u c e  w i t h  W a l n u t s 

Mash with a fork or crush in a mortar with 

(Salsa con  A g l i o e Noci) 

pestle to make a smooth paste 

1 tablespoon chopped parsley 

Follow A Recipe. Add 2 tablespoons chopped 

1 tablespoon chopped watercress 

walnuts with the parsley. 

1 tablespoon chopped capers 

 Vi clove garlic, chopped (page 5) 

— G a r l i c  S a u c e  w i t h  C a p e r s 

 VA teaspoon salt 

Vi teaspoon pepper 

(Salsa con  A g l i o e Capperi) 

Add, 1 tablespoon at a time 

Follow A Recipe. Add 2 tablespoons capers 

6 tablespoons olive oil 

with the parsley. 

Beat vigorously with fork or spoon after each 

addition. Add slowly and beat 

— O i l  a n d  O n i o n  S a u c e 

3 tablespoons lemon juice 

Serve with artichokes, cooked spaghetti (page 

(Salsa  a l l ' O l i o e Cipolla) 

2 9 ) , shrimp or any fried fish. 

Follow A Recipe. Substitute 1 medium-size 

 About Vi cup sauce 

onion, sliced very thin (page  5 ) , for the garlic. 



M e d i u m White Sauce 

A  Base Recipe 

Melt in a saucepan over  l o w heat 

2 tablespoons butter or margarine 

Blend in a mixture of 

2 tablespoons flour 

 VA teaspoon salt 

 VA teaspoon monosodium glutamate 

Few grains pepper 

White  C l a m Sauce 

Heat until mixture bubbles. Remove from heat. 

(Salsa alle  V o n g o l e ) 

Gradually stir in 

A  Base Recipe 

1 cup milk 

Return to heat and bring rapidly to boiling, 

Heat in skillet until garlic is lightly browned 

stirring constantly;  c o o k 1 to 2 min. longer. 

 VA cup olive oil 

 About 1 cup sauce 

1 clove garlic, sliced thin (page 5) 

Stir in slowly 

—Thin White Sauce 

 VA cup water 

Stir in 

Follow A Recipe. Use 1 tablespoon butter or 

14 teaspoon chopped parsley 

margarine and 1 tablespoon flour. 

 Vi teaspoon salt 

 VA teaspoon oregano 

 VA teaspoon pepper 

Add slowly 

1 cup (8-oz. can) little neck whole 

clams with juice 

Cook until clams are heated through. Serve 

hot on cooked spaghetti or macaroni (page  2 9 ) . 

 About VA cups sauce 

—Red Clam Sauce 

(Salsa di  V o n g o l e al Pomodoro) 

Follow A Recipe. Stir in with water  3A cups 

(No.   2A can) tomatoes, sieved (page  5 ) . Before 

adding clams, simmer mixture about 10  m i n . 

Add clams and simmer until clams are heated 

through. 

 About 5 cups sauce 



Italian cooks produce some really elegant desserts. Masterpieces like Zuppa Inglese—fancy tower-shape Strufoli and Ricotta-filled Cannoli tubes are but a few of these desserts. 

But desserts like these are just for special occasions such as 

bridal parties, festivals or with afternoon coffee at an outdoor 

caf6. After an ordinary dinner the Italian settles for a 

typical continental dessert of cheese and fruit. 

Italian  S p o n g e Cake 

Add gradually, beating well after each addi

(Pan di Spagna) 

tion 

 Vi cup sugar 

Set out 9-in. tubed pan. 

Beat until rounded peaks are formed. Gently 

Combine and beat (3 to 4 min. with an electric 

fold (page 5) egg yolk mixture into beaten egg 

mixer  o n medium-high speed) 

whites. Fold in, sifting in about one-fourth 

5 egg yolks 

at a time 

 Vi cup sugar 

1 cup sifted cake flour 

2 tablespoons lemon juice 

Turn batter into pan. 

1 teaspoon grated lemon peel 

Bake at 325°F 60 to 65 min. in tubed pan or 

(page 4) 

until cake springs back when lightly touched in 

1 teaspoon vanilla extract 

center or when a cake tester or wooden pick 

Set aside. 

inserted in the center  o f the cake comes out 

Beat until frothy 

clean. 

5 egg whites 

Invert and leave hanging in pan until cold. 

 Vi teaspoon-salt 

Remove cake from pan after cooling. Run 

spatula gently around sides  o f pan. Cover with 

cooling rack. Invert and remove pan. Turn 

right side up immediately. Cool cake completely before frosting. 

 For Zuppa Inglese (page 53)—Unlike the 

regular sponge cake, this sponge cake batter 

is baked in three  l l x 7 x l J 4 - i n . cake pans for 

30 to 35 min. for the Zuppa Inglese. This gives 

the Zuppa three layers which are each about 

1-in. in height—exactly what is needed to 

prepare the Zuppa. 
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Z u p p a Inglese 

platter and trimming the cake to fit the platter. 

 (See center color photo) 

Set two layers aside. Save all leftover pieces 

 Zuppa Inglese, which means English soup,  cut from cake. 

 probably has more variations and stories about 

Sprinkle first layer  o f cake with one-third  o f 

 its origin than any other Italian food, includ

rum mixture, and spread with Pineapple 

 ing macaroni. That a rum-soaked cake should 

Cream Filling.  T o p with second layer and 

 be called English soup has given much cause 

sprinkle with one-third  o f rum mixture. 

 for comment on the origin of this wrongly-

Spread with Chocolate Cream Filling.  T o p 

 named delicacy. Perhaps the most logical ex

with third layer and sprinkle with remaining 

 planation has been that the name was given to 

rum mixture. Cover cake with waxed paper. 

 tease the English about their love of rum, and 

Place in refrigerator for several hrs. to chill. 

 the first Zuppa was so rum-soaked that it had 

 to be eaten with a soup spoon. Some stories say 

From leftover pieces  o f cake, make a square, 

 that this Zuppa was first served to Lord Nelson 

diamond or heart shape for top  o f Zuppa. 

 and Lady Hamilton in the 18th century. 

For frosting sides and top  o f cake and for 

Prepare 

decorating, use one  o f these 

Italian Sponge Cake (page  5 2 ; in 

Whipped Cream (page 58) or 

11x7x1 Vi -in. cake pans; see note) 

Seven-Minute Frosting (page 61) or 

Prepare and chill in refrigerator 

Butter Frosting (page 61) 

Pineapple Cream Filling (page 61) 

T o decorate, force frosting or whipped cream 

Chocolate Cream Filling (page 61) 

through pastry bag and a  N o . 27 star decorat

Combine and set aside 

ing tube. Garnish with 

 Vl cup rum 

Candied cherries 

2 tablespoons cold water 

Store Zuppa Inglese in refrigerator until 

Trim each  o f the three sponge cake layers by 

ready to serve. 

placing one at a time on an  8 x l l J 4 - i n . oval 

 16 to 20 servings 
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Fruit  B r e a d ,  M i l a n Style 

W h e n lukewarm, 

beating 

(Panettone) 

smooth 

1 cup sifted flour 

 A holiday favorite—light, fruit-studded bread   Stir softened yeast and add, mixing well. 

 —that is ordinarily served as a dessert. 

Measure 

Lightly grease a baking sheet or 2 pie pans. 

4 to 4 Vi cups sifted flour 

Scald in top  o f double boiler (page 5) 

Add about one-half the flour to the yeast 

 Vi cup milk 

mixture and beat until very smooth. 

Meanwhile, soften 

Beat until thick and piled softly 

1 pkg. active dry yeast 

4 egg yolks 

2 eggs 

in 

Vi cup warm water (110°F to 115°F. If 

Beat into dough. Add and beat in 

compressed yeast is used, soften 

1 cup (about 4 oz.) seedless raisins 

1 cake in Vi cup lukewarm water, 

 Vi cup chopped candied citron 

80°F to 85°F.) 

Then beat in remaining flour to make a soft 

dough. Turn dough onto a lightly floured 

Let yeast stand 5 to 10 min. 

surface. Allow to rest 5 to 10 min. Knead 

Meanwhile, put into a large bowl 

(page  6 ) . 

1 cup butter, softened 

Select a deep bowl just large enough to allow 

1 cup sugar 

dough to double. Shape dough into a large 

1 teaspoon salt 

ball and place in greased bowl. Turn to bring 

Immediately pour scalded milk over ingredigreased surface to top. Cover with waxed 

ents in bowl and stir until butter is melted. 

paper and towel and let stand in warm place 

(about 80°F) until dough is doubled (about 

Baking in a Primitive Oven, Sardinia, Italy 

1 hr.). 

E W I N G  G A L L O W A Y 

Punch down with fist. Fold edge toward center 

and turn dough over. Cover. Let rise again 

until almost doubled (about 30 min.). Shape 

dough into 2 round loaves and place on 

baking sheet or pie pans. 

Brush tops of loaves with mixture of 

1 egg, well beaten 

1 tablespoon water 

Cover and let rise until doubled (about 45 

min.). 

Bake at 350°F about 45 min., or until Panet-

tones are a golden brown.  R e m o v e baked 

Panettones to cooling racks. Serve sliced, 

warm or cold. 

 2 Panettones 



Cream Rolls 

(Cannoli) 

 It is said that in many Italian homes a thin 

 broomstick is quickly converted to Cannoli 

 "tubes" by cutting the broomstick into 6-in. 

 lengths and scrubbing until the sticks are 

 clean and smooth. 

Set out 6 6-in. aluminum tubes (about  H-in. 

in diameter). 

 For Filling—Combine and beat until smooth 

(about 10 min. with an electric mixer  o n 

medium-high speed) 

Cream Rolls and Coffee, Macchinetta Style 

3 cups (about 1  Vi lbs.) Ricotta cheese 

1  VA cups sugar 

Roll chilled dough  V% in. thick  o n floured 

2 teaspoons vanilla extract 

surface.  W i t h cardboard pattern and pastry 

Stir in, mixing thoroughly 

cutter, cut ovals from dough. 

 Vi cup finely chopped candied citron 

 VA cup semi-sweet chocolate pieces 

W r a p dough loosely around tubes just lapping 

Place mixture in refrigerator to chill. 

over opposite edges. Seal edges by brushing 

with 

 For Shells—Sift together into a bowl 

Egg white, slightly beaten 

3 cups flour 

Press edges together to seal. 

 VA cup sugar 

1 teaspoon cinnamon 

Fry only as many Cannoli shells as will float 

 VA teaspoon salt 

uricrowded one layer deep in the fat. Fry 

Cut in with pastry blender until pieces are 

about 8 min., or until golden brown, turning 

size  o f small peas 

occasionally during frying time. Drain over 

3 tablespoons shortening 

fat before removing to absorbent paper. Cool 

Stir in 

slightly and remove tubes. Cool completely. 

2 eggs, well beaten 

W h e n ready to serve, fill with ricotta filling. 

Blend in, a tablespoon at a time 

Sprinkle ends  o f Cannoli with chopped nuts 

2 tablespoons white vinegar 

and dust shells with 

2 tablespoons cold water 

Sifted confectioners' sugar 

Turn dough onto a lightly floured surface 

 About 16 to 18 Cannoli 

and knead (page  6 ) .  W r a p in waxed paper and 

chill in refrigerator for 30 min. 

Set out deep saucepan or automatic deep-fryer 

for deep-frying (page 5) and heat fat to 360°F. 

From cardboard, cut an oval pattern (6x 

4H-in.). 

Blanch (page  4 ) , finely  c h o p and set aside 

 VA to  Vi cup (2 oz.) pistachio nuts 



H o n e y Clusters 

strips to pencil thickness. Cut into pieces 

(Strufoli) 

about to  Vi in. long. 

 Tiny balls—deep-fried and honey-coated—  Fry only as many pieces  o f dough as will float arranged in cone and cluster shapes and often 

uncrowded, one layer deep in the fat. Fry 3 to 

 used as a centerpiece on Christmas Day. 

5 min., or until lightly browned, turning 

occasionally during frying time. Drain over 

Set out deep saucepan or automatic deep-

fat before removing to absorbent paper. 

fryer for deep-frying (page 5) and heat fat 

to 365°F. 

Meanwhile, cook in skillet over low heat about 

5 min. 

Meanwhile, place into a large bowl 

1 cup honey 

2 cups sifted flour 

1 tablespoon sugar 

Vi teaspoon salt 

Remove from heat and add deep-fried pieces. 

Make a well in center  o f flour. Add,  o n e at a 

Stir constantly until all pieces are coated with 

time, mixing slightly after each addition 

honey-sugar mixture.  R e m o v e Strufoli with a 

3 eggs 

slotted spoon and set in refrigerator to chill 

Add 

slightly. Remove to a large serving platter and 

 Vi teaspoon vanilla extract 

arrange in a cone-shape  m o u n d . Sprinkle 

Mix well to make a soft dough. 

with 

Turn dough onto a lightly floured surface and 

1 tablespoon tiny multicolored 

knead (page  6 ) . Divide dough into halves. 

candies 

Lightly roll each half M in. thick to form a 

Chill in refrigerator. Serve by breaking off 

rectangle. Cut dough with a pastry cutter into 

individual pieces. 

strips M in. wide. Use palm  o f hand to roll 

 8 to 10 servings 

H O N E Y CLUSTERS: Cut dough into strips  M in. thick 

Cut dough strips (rolled to thickness of a pencil 

with a pastry cutter on a lightly floured surface. 

into pieces one-fourth to one-half inch in length. 



Italian  N o u g a t 

Bring to boiling over medium heat and  c o o k , 

stirring occasionally, until caramelized. 

(Torrone) 

Add caramelized sugar to honey mixture, a 

Oil two 8x8-in. cake pans. 

tablespoon at a time, mixing well after each 

Toast (page 4) and set aside 

addition. 

 2V3 cups (2/3 lb.) whole unblanched 

R e m o v e mixture to heavy saucepan. Stirring 

hazel nuts 

constantly,  c o o k over direct heat to 240°F 

Place in top  o f double boiler over boiling water 

(soft ball stage) or until a small amount forms 

and stir with wooden spoon for one hour 

a soft ball in cold water.  R e m o v e from heat 

1 cup honey 

while testing. Add, all at  o n c e , hazel nuts and 

Remove honey from heat. 

2 cups (% lb.) whole unblanched 

almonds 

Beat until stiff peaks are formed 

M i x well and quickly pour into prepared pans. 

2 egg whites 

Cool 20 min. 

Add beaten egg whites to honey, 1 tablespoon 

at a time, beating well with  w o o d e n spoon 

Cut nougat into pieces and wrap in waxed 

after each addition. Set aside. 

paper or glassine paper. 

 32 lx2-in. pieces 

Combine in a light-colored skillet 

1 cup sugar 

2 tablespoons water 
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Z a b a i o n e 

W h i p p e d  C r e a m 

(Panna Montata) 

 An international favorite, this rich wine dessert 

 has many adapted variations using many dif

Beat in a chilled 1-qt. bowl with chilled rotary 

 ferent ingredients. Here is an authentic recipe   beater, one cup at a time 

 containing egg yolks, sugar, and Marsala wine 

2 cups chilled whipping cream 

 beaten to a light foam. 

Beat until cream stands in peaks when beater 

is slowly lifted upright. 

Set out double boiler. 

Combine whipped cream in a large chilled 

Beat until thick and lemon-colored 

bowl. Fold (page 5) or beat into whipped cream 

6 egg yolks 

with final few strokes until blended 

Vi cup sugar 

6 tablespoons sifted confectioners' 

Stir in 

sugar 

1 cup Marsala wine 

2 teaspoons vanilla extract 

Pour mixture into top  o f double boiler, and 

 4 cups whipped cream 

set over simmering water. Beat constantly 

with rotary beater until mixture is very light 

and begins to thicken.  W h e n mixture begins 

S t r a w b e r r y Ice 

to rise, remove from heat. 

(Gelato di Fragole) 

Serve either hot or cold in sherbet glasses. 

 6 servings 

Set refrigerator control for coldest operating 

temperature. 

Wash, hull and force through food mill or 

sieve 

1 pt. ripe strawberries 

Set aside. 

Heat until very hot 

1 cup water 

Remove from heat and add, stirring until 

dissolved 

 3A cup sugar 

Sift together into a bowl 

Set aside to cool. 

4 cups sifted flour 

Combine strawberry puree with cooled sugar 

1 cup sugar 

sirup and 

1 tablespoon baking powder 

2 tablespoons lemon juice 

Vi teaspoon salt 

1 tablespoon orange juice 

Cut in with pastry blender or two knives 

until pieces are size  o f small peas 

Pour into refrigerator tray. Freeze until firm. 

1 cup shortening 

 About 6 servings 

Stir in to make a soft dough 

2 eggs, slightly beaten 

Vi cup milk (1 tablespoon at a time) 


Spumone 

M i x together thoroughly. 

Break dough into small pieces and roll each 

piece between palms  o f hands to form rolls 

about  l H - i n . in length. Flatten rolls slightly, 

and roll in 

 V* lb. (about % to  3A cup) sesame seeds 

Place  o n cookie sheets about % in. apart. 

Bake at 375°F 12 to 15 min., or until cookies 

are lightly browned. 

 About 6 doz. cookies 
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Add to remaining bowl, mixing well 

2 teaspoons rum extract 

Pour mixture into refrigerator tray. Freeze 

until mushy. Turn into chilled bowl and beat 

with chilled rotary beater until mixture is 

smooth and creamy.  S p o o n into chilled mold 

and freeze until firm. 

Beat in a chilled bowl with a chilled rotary 

beater until cream stands in peaks when 

beater is slowly lifted upright 

Vi cup chilled whipping cream 

Fold (page 5) or beat into whipped cream with 

final few strokes until blended 

S p u m o n e 

1 tablespoon sugar 

 (See center color photo) 

Vi teaspoon pistachio extract 

T o tint whipped cream desired color, fold in, 

 Frozen desserts date back to days of ancient 

a drop at a time (about 2 drops) 

 Rome when they were frozen with snow and ice 

 brought down from the mountains by slaves. 

Green food coloring 

 For centuries Italians have been masters of the 

Spoon whipped cream mixture over  F I R M 

 art of making frozen desserts—including ices,  rum ice cream. Return mold to freezing com

 frozen custards, and fancy, molded ice creams, 

partment. 

 all said to have originated in Italy. 

W h e n pistachio cream becomes firm, place 

 Multicolored and multiflavored Spumone,  on top of cream in center 

 is one of the rnost popular Italian ice creams. 

1 maraschino cherry, drained and 

 Usually prepared commercially, here is a sur

chilled 

 prisingly easy Spumone to delight your family   Return to freezing compartment. 

 and entice your friends. 

Beat in a chilled bowl with a chilled rotary 

Set refrigerator control for coldest operating 

beater until cream stands in peaks when 

temperature and chill a bowl, rotary beater 

beater is slowly lifted upright 

and 1-qt. mold. 

Vi cup chilled whipping cream 

Scald in top of double boiler (page 5) 

Fold or beat into whipped cream until blended 

1 cup milk 

1 tablespoon sugar 

Stir in 

6 unblanched almonds, finely 

Vi cup sugar 

chopped 

Vi teaspoon salt 

Vi teaspoon almond extract 

Vigorously stir about 3 tablespoons  o f hot 

Spoon whipped cream mixture over  F I R M 

mixture into 

pistachio cream. Return mold to freezing com3 egg yolks, slightly beaten 

partment. 

Immediately blend into mixture in top of 

W h e n almond cream is firm, pour chocolate 

double boiler. Cook over simmering water, 

ice cream mixture into refrigerator tray. 

stirring constantly, about 5 min., or until 

Freeze until mushy. Turn into a chilled bowl 

mixture coats a silver spoon.  R e m o v e from 

and beat with a chilled rotary beater until 

heat and cool. 

mixture is smooth and creamy. Spoon mixture 

Meanwhile, melt (page 5) and set aside 

over  F I R M whipped cream. Cover mold with 

Vi sq. (Vi oz.) chocolate 

waxed paper. 

Stir into egg mixture 

Return to freezing compartment and freeze 

1 cup heavy (whipping) cream 

6 to 8 hrs., or until  S p u m o n e is very firm. 

Divide mixture equally into two bowls. 

T o remove from mold, quickly dip mold into 

Add melted chocolate to mixture in one bowl, 

warm water. 

mixing thoroughly. Place in refrigerator. 

 6 to 8 wedge-shape servings 
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Ricotta Pie 

 For Filling—Combine 

(Torta di Ricotta) 

3 cups (1 Vi lbs.) Ricotta cheese 

 VA   cup flour 

Set out 9-in.  r o u n d layer cake pan. 

 2   tablespoons grated orange peel 

 For Pastry—Sift together into a bowl 

(page 4) 

2 cups flour 

tablespoons grated lemon peel 

Vi teaspoon salt 

(page 4) 

Cut in with pastry blender until pieces are 

1  tablespoon vanilla extract 

size  o f small peas 

Vi  teaspoon salt 

1 cup shortening 

Beat until foamy 

Sprinkle gradually over mixture, 1 teaspoon 

4 eggs 

at a time 

Add gradually, beating until eggs are thick 

2 egg yolks, slightly beaten 

and piled softly 

1 to 2 tablespoons cold water 

1 cup sugar 

M i x lightly with fork after each addition. 

Stir beaten eggs into Ricotta mixture until 

Add only enough water to hold dough towell blended and  s m o o t h . Pour Ricotta filling gether. Mix until egg is thoroughly combined 

into pastry. 

and completely blended. 

Bake at 350°F about 50 to 60 min., or until 

Shape pastry into a ball and flatten  o n lightly 

mixture is firm and pastry is golden brown. 

floured surface. Lightly flour rolling pin. Roll 

Remove from oven and place  o n cooling rack. 

from center to edge into a round about  Yt in. 

thick and about 1 in. larger than over-all size 

Before serving, sprinkle with 

o f pan.  W i t h knife or spatula, loosen pastry 

2 tablespoons sifted confectioners' 

from surface wherever sticking  o c c u r s ; lift 

sugar 

pastry slightly and sprinkle flour underneath. 

 8 to 10 servings 

Loosen one-half from board with spatula 

and fold over other half. Loosen remaining 

St. Joseph's  D a y  C r e a m Puffs 

half and fold into quarters. Place dough in 

pan and gently unfold. (Dough must be han

(Zeppole di San Giuseppe) 

dled very carefully because it is rich and 

Lightly grease baking sheet. 

breaks easily.) Fit dough to pan. 

Bring to boiling in saucepan 

Trim dough with scissors or sharp knife, 

1 cup hot water 

allowing  Yi-in.  border. Pinch dough between 

 Vi cup butter 

index finger and thumb to make it stand 

1 tablespoon sugar 

about  H in. high around edge  o f cake pan. 

 Vi teaspoon salt 

Set aside. 

Add, all at once 

1 cup sifted flour  " 

A Waterside Caf£ in Naples, Italy 

Beat vigorously with a  w o o d e n spoon until 

mixture leaves sides  o f pan and forms a 

smooth ball (about 3  m i n . ) .  R e m o v e from 

heat. Quickly beat in,  o n e at a time, beating 

until smooth after each addition 

4 eggs 

Continue beating until mixture is smooth 

and glossy.  A d d , mixing thoroughly 

1 teaspoon grated orange peel 

(page 4) 

1 teaspoon grated lemon peel 

(page 4) 

Drop by tablespoonfuls 2-in. apart  o n the 

baking sheet. 



Bake at 450°F 15 min. Lower heat to 350°F. 

Bake 15 to 20 min., or until golden in color. 

Remove to rack to cool completely. Cut a 

slit in side  o f each puff and fill with 

Whipped Cream (page 58) or 

Ricotta Filling (page 60) or 

Pineapple Cream Filling (page 61) 

Pineapple  C r e a m Fi 

(Crema  d ' A n a n a s s o ) 

A  Base Recipe 

Scald in top  o f double boiler (page 5) 

1  Vi cups milk 

Meanwhile, sift together into saucepan 

 Vi cup sugar 

Butter Frosting 

2 tablespoons cornstarch 

 Vt teaspoon salt 

(Ghiacciata di Burro) 

Add, stirring well 

Cream until shortening is softened 

 Vi cup cold milk 

% cup butter or margarine 

Gradually stir in scalded milk. 

1  Vi teaspoons rum 

Wash double boiler top to remove scum. 

 Wi teaspoons vanilla extract 

Add gradually, creaming until fluffy after 

Stirring gently and constantly, bring cornstarch 

each addition 

mixture rapidly to boiling over direct heat 

6 cups sifted confectioners' sugar 

and cook for 3 min. Pour into double boiler 

Stir in 

top and place over simmering water. Cover 

1 egg white, slightly beaten 

and cook about 12 min., stirring three or four 

Blend in gradually, a tablespoon at a time, 

times. Vigorously stir about 3 tablespoons 

until right consistency for decorating 

hot mixture into 

3 to 6 tablespoons cream 

3 eggs, slightly beaten 

 Enough to frost and 

Immediately blend into mixture in double 

 decorate a Zuppa Inglese 

boiler. Cook over simmering water 3 to 5 

min. Stir slowly to keep mixture cooking 

evenly.  R e m o v e from heat. Cover and  c o o l . 

S e v e n - M i n u t e Frosting 

Stir in 

(Ghiacciata Sette-Minuti) 

1  Vi cups (No. 2 can, drained) crushed 

Combine and mix well in top  o f double boiler 

pineapple 

2 egg whites, unbeaten 

1 teaspoon vanilla extract 

1  Vi cups sugar 

Chill in refrigerator. 

 Vi cup water 

 About 3 cups filling 

1 tablespoon light corn sirup 

1 teaspoon vanilla extract 

 Vi teaspoon salt 

—Chocolate Cream Filling 

Place over simmering water. Immediately 

and constantly beat with rotary beater 7 to 

Follow A Recipe. Add  VA sq.   (VA oz.)  c h o c o 10 min., or until mixture holds stiff peaks; late to milk and heat to scalding. Beat smooth 

remove from heat. 

with rotary beater. Increase sugar to  A

 Enough to frost and 


 2

cup. 

Omit pineapple. 

 decorate a Zuppa Inglese 
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M a c a r o o n s 

Using the electric blender (page  5 ) , grind 

(Amaretti) 

enough Macaroons (on this page) to make 

 Vi cup plus 2 tablespoons fine, dry 

Cover the bottom  o f a cookie sheet with 

macaroon crumbs 

unglazed paper. 

Set aside. 

Blanch (page 4) 

Beat in chilled bowl with chilled rotary 

 VA cup  (VA lb.) almonds 

beater until cream stands in peaks when 

Using the electric blender (page 5) or nut 

beater is slowly lifted upright 

grinder, grind blanched almonds. Set aside. 

1 cup chilled whipping cream 

Beat until frothy 

Fold (page 5) into whipping cream  Vi cup 

2 egg whiles 

macaroon crumbs and 

 VA teaspoon salt 

Vb cup sifted confectioners' sugar 

Add, one tablespoon at a time, beating thor1 egg white, stiffly beaten 

oughly after each addition 

1 tablespoon rum or sherry 

1 cup sugar 

Pour mixture into paper baking cups and 

Beat until stiff peaks are formed. Fold (page 

sprinkle with remaining macaroon crumbs. 

5) in ground almonds with 

Place in refrigerator tray. Freeze until firm 

 Vi teaspoon almond extract 

(about 3 to 4 hrs.). 

Drop by teaspoonfuls about 1 in. apart onto 

 10 servings 

the unglazed paper. Keep small and uniform. 

Bake at 350°F about 20 min., or until very 

Stuffed Peaches 

lightly browned. 

 About 3 doz. Macaroons 

(Pesche Ripiene) 

Set out  1 0 x 6 x l H - i n . baking dish. 

Blanch (page  4 ) , finely  c h o p and set aside 

 Vi cup  (23/A  O Z . ) almonds 

Using the electric blender (page  5 ) , grind 

enough Macaroons (on this page) to make 

 Vi cup macaroon crumbs 

Set crumbs aside. 

Wash, pare and cut into halves 

6 large, firm peaches 

Remove pit and a small portion  o f the pulp 

around cavity. 

Combine and mix macaroon crumbs, chopped 

almonds and 

2 tablespoons sugar 

1 tablespoon chopped candied 

orange peel 

Lightly fill peach halves with mixture. Put 

two halves together and fasten with wooden 

picks. 

Place into baking dish and pour over peaches 

Biscuit  T o r t o n i 

 Vi cup sherry or Marsala wine 

Sprinkle over peaches 

(Tortoni) 

2 tablespoons sugar 

Set out 10 2-in. paper baking cups. 

Bake at 350°F 15 min. and serve either hot 

Set refrigerator control for coldest operating 

or cold. 

temperature; chill small bowl and rotary beater. 

 6 servings 



Cheese  a n d Fruit 

(Formaggio e Frutta) 

 Ranging from the soft, green-veined Gorgonzola 

 to the hard, grated Parmesan, cheeses are one of 

 the most versatile foods of the Italian cuisine. 

 Although used in many baked entrees, cheese is 

 the most popular of Italian desserts whether 

 served alone or accompanied by sweet, succulent fruits. An Italian family dinner usually   Fruit Plate is climaxed with a combination of cheese and 

(Frutfa) 

 fruit, touched off by black coffee, Macchinetta 

A Base  Recipe 

 style. Following are a few Italian dessert 

 cheeses with a short description of each and 

Chill large serving plate. 

 the typical fruit they would usually accompany.  Drain and chill in refrigerator Bel Paese—a soft, mild cheese  o f the North 

 7 (No. 2 can) peach halves 

often served with ripe cherries or plums. 

Wash and chill in refrigerator 

Gorgonzola—the most popular  o f the des

 Vi lb. grapes 

sert cheeses, a creamy, tangy cheese veined 

Arrange peach halves in the center  o f the 

with green  m o l d ; often served with sliced fresh 

chilled serving plate. 

pears, ripe Italian bananas or quartered apples. 

Pare and cut each into 6 wedges 

Stracchino—a tangy goat's milk cheese  o f 

 V2 chilled cantaloupe 

Milan which may be accompanied by any 

 Vl chilled honeydew melon 

number of fruits including peaches and grapes. 

Arrange wedges around peaches on plate, with 

Provolone—whether the pear-shape Provoclusters  o f grapes between melon sections. 

l o n e ,  r o u n d  P r o v o l e t t e  o r  s a u s a g e - s h a p e 

Garnish with 

Provolone salami, this is a favorite when 

Mint leaves 

accompanied by quartered apples and small 

 6 servings 

slices of watermelon. 

—Sicilian Fruit Plate 

Caciocavallo—typifying a tapering beet 

root, this smoked cheese is delicious when 

(Frutta alia Siciliana) 

served as a dessert with small crackers. 

Follow A Recipe. Substitute two peeled and 

Ricotta—a soft, bland pot cheese often used 

quartered oranges or mandarines (a variety 

in baking, this can be served as a dessert 

of oranges with a loose peel and sweet juice) 

when complemented by berries and figs. 

for the peaches. 



Brew in a m6efJninetta in your own  h o m e , or order Caffe" 

Espresso when dining in a cafe, but don't miss the black 

Italian coffee.  W h e t h e r served "e latte"—with milk—for 

breakfast or as a demitasse after dinner with a touch of rum 

or anisette, this strong black brew rivals any American-


made coffee. 

And when dining "alia Italian," don't pass up the wine! 

Serve deep red Chianti from a squat, straw-encased bottle 

or serve the sparkling, white Asti Spumanti of the North. 

Try these Italian beverages. They're a fitting climax to 


any meal. 

Coffee, Macchinetta Style 

coffee maker which can be purchased in most 

(Caffe di Macchinetta) 

department stores). 

 (See center color photo) 

Place in middle strainer section 

 • Base Recipe 

3 tablespoons Italian-roasted coffee 

T o bottom section add 

Set out a Macchinetta di Caffe (an Italian 

2 cups water 

Replace all top sections and place coffee 

M a c c h i n e t t a  d i Caffe 

maker over heat.  W h e n the water is boiling 

(steam escapes from a tiny hole in the bottom 

section of coffee maker) remove Macchinetta 

from heat. Grasping both handles firmly, turn 

coffee maker upside  d o w n .  T h e boiling water 

will drip through the coffee in a few min. 

Serve very hot. 

This coffee can be served with either a twist 

o f lemon peel or with 1 teaspoon rum or 

anisette added to each  c u p . 

 4 to 6 demitasse cups of coffee 

—Caffe e Latte 

Follow A Recipe. Substitute standard coffee 

cups for the demitasse cups. Fill each coffee 

cup % full with coffee beverage. Immediately 

fill cups with hot milk. 

 About 3 servings 



Wines 

(Vino) 

 In Italy, where lunch is usually bread, wine 

 and cheese, there is an endless variety of wines 

 —sparkling champagne-like wines, dry red and 

 white wines, sweet wines, strong wines and the 

 ever-popular sweet liqueur, Strega. 

Asti Spumanti

 Wines are mentioned in the writings of 

—the most popular sparkling 

 many ancient Romans including Horace and 

wine  o f Italy, which rivals French champagne. 

 Virgil, who many times mention such wines 

This is a sweet wine usually served well 

 as Falerno, which is still made in the shadow 

chilled with dessert. 

 of Mount Vesuvius. 

Lachryma Chrisli — Meaning "tears  o f 

 Stories which tell of the Italian love of wine 

Christ," this is a dry, red wine produced from 

 are many, the most popular probably being   grapes grown on the slopes of Mt. Vesuvius. 

 those concerned with the wine, Est Est Est,  A delicate wine, usually served with the and the cordial, Strega. The story of Est Est 

entree. 

 Est has many versions, but they all have the 

 same general plot—of the wealthy gentleman 

Marsala—a white wine  o f Sicily resembling 

 traveling to Rome, who sent his servant ahead 

Madeira or sherry and often used in cooking. 

 to write Est, "It is (good)," on the walls of 

D e l i c i o u s when served at  r o o m temperature 

 the inns that served good wine. In one town, 

with dessert, especially cake. 

 the servant found a particularly delicious 

Est Est Est—a dry, white muscatel wine pro

 wine for which he wrote Est! Est! Est! The   duced south of Rome. Usually served with gentleman thought the wine so delicious that   appetizer or entree. 

 he drank himself to death and never got to 

 Rome. 

Strega—a golden-colored after-dinner cor

 The story of Strega is a legend handed down 

dial which is one  o f the most popular liqueurs 

 since the thirteenth century. It is told that a 

in Italy. Usually served at  r o o m temperature. 

 group of witches disguised as maidens used to 

Flora Delle Alpi—a sweet after-dinner cor

 gather in the hills around Naples to concoct an 

dial called "flower  o f the  A l p s " because  o f its 

 exotic brew. It was said that a man and woman 

pleasing flavor. Usually bottled with a crystal

 who drank this brew together, now known as   lized herb. 

 Strega, would be lovers forever. 

Grape Harvest in the Chianti Valley, Italy 

 Today, wines are the most popular beverage 

 in Italy, and wine production is second only 

 to France. Following are a few of the most 

 popular Italian wines and cordials. 

Chianti—the ruby-red, dry wine  o f the North 

which is the most popular of Italian wines. 

Served in the familiar fiasco, or straw-covered 

bottle, this is delicious with almost any 

Italian entree, including pasta dishes, meats 

and poultry. It is served either chilled or at 

r o o m temperature. 

Barole—one of the best dry, red wines of 

Italy—ruby-red when young and slightly 

brownish when matured. Served with the 

entree. 

Barbara—a tart, dry, red wine best when 

served with meats or highly seasoned foods. 



W H A T  D O E S  I T  M E A N ? 

Anchovies—salted, pickled, small herring-

Oregano—an herb  o f the mint family, 

like fish. 

sometimes called "wild marjoram." One  o f the 

Chicken Cacciatora—prepared in a spicy 

most widely used herbs in Italian cookery. 

tomato sauce with a minimum number  o f in

Parmesan—a  h a r d ,  l i g h t - s t r a w  c o l o r e d 

gredients such as a hunter would have  o n hand. 

cheese with an aromatic flavor. It is usually 

Caffe Espresso—an especially strong Italian 

grated for use as a flavoring in main dishes. 

coffee served only in restaurants, and pre

Pasta—a dough composed chiefly  o f flour, 

pared by forcing steam under pressure through 

water and sometimes eggs, and made into 

the powdered coffee. This moisture falls into 

many various shapes and sizes such as spathe  c u p and condenses to form the beverage. 

ghetti, macaroni and noodles. 

Cannoli—A Sicilian deep-fried pastry filled 

Pizza—literally meaning  " p i e , " the most 

with Ricotta cheese, pudding or whipped cream. 

popular  o f which is the open-face tomato 

Capers—the flower-bud  o f a Mediterranean 

cheese pie. 

caper  b u s h ; it is pickled and used for flavoring 

Pizzaiola—meaning "pizza style," this usor garnish. 

ually suggests piquancy and sharpness. 

Capocollo—cooked, boneless pork butt that 

Plum tomato—Italian tomato, shaped like a 

has been rolled in spices and pepper and is 

plum and slightly stronger flavored than an 

served in thin slices. 

ordinary tomato. This can be used in any 

Cappelletti—a moist, stuffed pasta usually 

recipe calling for tomatoes. 

served in  s o u p ; said to resemble little hats." 

Polenta—cornmeal mush often served with 

Chicory—a salad green also known as 

sausage gravy. 

French endive with tightly fitting, long leaves 

Prosciutto—Italian-style ham pressed and 

which have been bleached to a pale yellow. 

aged in spices. 

Curly endive—a salad green with  b u n c h y , 

Ravioli—very  t h i n ,  s q u a r e - s h a p e pasta 

curled leaves which have a slightly bitter flavor. 

stuffed with a mixture  o f meat and spinach or 

Ditalini—a tubular-shape pasta about M-in. 

cheese and served with a hot, tomato sauce. 

in both diameter and length and usually used 

Romaine—a variety  o f lettuce, also called 

in soups. 

" c o s , " which has an elongated head composed 

E  s e a  r o l e — a broad-leaf type  o f endive; the 

of narrow, coarse leaves with a strong flavor. 

leaves  d o not curl at the ends. 

Romano—a hard, off-white cheese with a 

Finocchio—an anise-flavored  c e l e r y - l i k e 

sharp, tangy flavor. It is usually grated for 

vegetable; also known as fennel. 

use as a flavoring in main dishes. 

Gnocchi—Italian dumplings usually made 

Saffron—an orange-colored, sweet-smelling, 

with potatoes. 

but strong-flavored herb derived from the 

Lasagne—a broad, flat noodle about  l}4-in. 

stigmas of the saffron plant and usually used 

wide, which is the chief  c o m p o n e n t  o f a 

to add color and flavor to white, bland foods 

casserole dish containing ground meat, cheeses 

such as rice. 

and tomato sauce. 

Salami—a highly spiced Italian pork sau

Linguine—a narrow, flat noodle about H-in. 

sage. 

wide, meaning literally "little tongues." 

Sausage, Italian—a pork sausage sold in 

Macchinetta—Italian coffee maker. 

Italian specialty shops in two forms—hot and 

Manicotti—a thin, rectangular-s'hape pasta 

sweet. American-style pork sausage may be 

stuffed with a Ricotta cheese mixture. 

substituted. 

Marinara—a quick, spicy, tomato sauce pre

Scaloppine—usually refers to Veal Scaloppared with a few ingredients such as a sailor 

pine or  " p i e c e s "  o f veal. 

would have at his disposal. Cheese is never 

Spaghetti—literally "little  c o r d s , " a pasta 

used with this sauce. ; 

shaped into long, thin strings. 

Mostaccioli—a hollow, tubular pasta cut 

Spumone—an Italian ice cream. 

obliquely about 214-in. long. 

Vermicelli—a pasta shaped into long, thin 

Mozzarella—a fresh, unsalted, white, moist 

strings which are thinner than spaghetti. 

cheese with a delicate flavor,, eaten sliced or 

Zucchini—slender green or green-striped 

in baked dishes. ' •; */ 

Italian summer squash about five inches long. 
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E N G L I S H  I N D E X 

Anchovies and Capers 7 

Cream Puffs, St. Joseph's Day 60 

Lobster Fra Diavolo 24 

Anchovies and Stuffed Olives 7 

Cream Rolls 55 

Macaroni 

Anchovy Dressing 47 

Cream, Whipped 58 

and Cheese 31 

Anchovy Dressing, 

Deep-Fried Potatoes 44 

Muffs 32 

Artichokes with 38 

Desserts 52 

with Tomatoes 31 

Anchovy Pizza 13 

Dressing, Anchovy 47 

Macaroons 62 

Anchovy Stuffed Mushrooms 45  Dressing, Italian 47 

Marinara Sauce 49 

Antipasto 7 

Easter Egg Bread 14 

Marsala Wine 65 

Antipasto Tray 8 

Eggplant Parmesan 40 

Meat Balls, Spaghetti with.. .29 

Artichokes in Lemon 7 

Eggplant, Pickled 8 

Meats, Fish and Poultry  . . . . 16 

Artichokes Sicilian, Stuffed. . 38 

Eggplant with Cheese 40 

Medium White Sauce 51 

Artichokes with Anchovy 

English Muffin Pizza 13 

Melon and Prosciutto 9 

Dressing 38 

Est Est Est  W i n e . . . . 65 

Milanese, Rice 30 

Asparagus Parmesan 44 

Fig and Prosciutto 9 

Minestrone 11 

Asparagus Salad 46 

Fillet of Sole in White Wine 24 

Miniature Pizza 13 

Asti Spumanti Wine 65 

Filling, Chocolate Cream. . . .61 

Mixed Salad 47 

Barbera Wine 65 

Filling, Pineapple Cream. . . .61 

Mostaccioli and Cheese 32 

Barole Wine 65 

Flora Delle Alpi Wine 65 

Mushrooms, 

Basic Noodle Dough 26 

Florentine Spinach 39 

Anchovy Stuffed 45 

Beans, Pasta with 37 

Fried Chicken, Italian Style. . 23 

Parmesan 45 

Beef, Ground,  P a r m e s a n . . . . 19 

Fried Scampi 25 

Pickled 9 

Beef Rolls 19 

Fritto Misto 20 

Mushroom Pizza 13 

Beef Rolls in Wine 19 

Frosting, 

Neapolitan Pork Chops 20 

Beefsteak Pizzaiola 17 

Butter 61 

Noodle Dough, Basic 26 

Beverages 64 

Seven-Minute 61 

Noodles, Green 26 

Biscuit Tortoni 62 

Fruit Bread, Milan  S t y l e . . . . 54 

Northern Italy Antipasto Tray 8 

Biscuits, Queen's 58 

Fruit Plate 63 

Nougat, Italian 57 

Bread 

Fruit Plate, Sicilian 63 

Oil and Garlic Sauce 50 

Easter Egg 14 

Garlic Sauce 

Oil and Onion Sauce 50 

Fruit, Milan Style 54 

with Anchovies 50 

Onions, Green Beans with.. .41 

Italian 15 

with Capers 50 

Onions, Stuffed 42 

Sticks, Italian 15 

with Walnuts 50 

Pasta, Polenta and Rice 26 

Breads 12 

Gnocchi 30 

Pasta with 

Broccoli 

Green Bean Salad 46 

Beans 37 

Florentine 41 

Green Beans in Sauce 41 

Broccoli 36 

Pasta with 36 

Green Beans with Onions. . .41 

Peas 37 

Roman Style 41 

Green Noodles 26 

Peaches, Stuffed 62 

Salad 46 

Green Salad 46 

Peas, Pasta with 37 

Broth, Chicken 11 

Green Salad with Anchovy 

Peppers, Stuffed 43 

Butter and Cheese  S a u c e . . . . 50 

Dressing 47 

Pickled 

Butter and Garlic Sauce 50 

Green Sauce 50 

Carrots 9 

Butter Frosting 61 

Ground Beef Parmesan 19 

Eggplant 8 

Cacciatore, Chicken 22 

Halibut alia Marinara 24 

Mushrooms 9 

Caffe e Latte 64 

Honey Clusters 56 

Pepper Salad 47 

Cake, Italian Sponge 52 

Ice, Strawberry 58 

Zucchini 9 

Capers, Anchovies and 7 

Italian 

Pie, Ricotta 60 

Carrots, Pickled 9 

Bread 15 

Pineapple Cream Filling 61 

Cauliflower a la Romagna.. . .39 

Bread Sticks . 15 

Pizza 12, 13 

Cauliflower Salad 46 

Dressing :j».47 

Polenta 36 

Cheese and Fruit 63 

Nougat 57 

Pork Chops, Neapolitan 20 

Chianti Wine 65 

Potato Salad 47 

Potato Salad, Italian 47 

Chicken Broth 11 

Sponge Cake .52 

Potatoes, Deep-Fried 44 

Chicken Cacciatore 

Lacnryma Christi  W i n e . . . . . 65 

Prosciutto, Fig  a n d . . . . . . . 9 

Naples Style 22 

Lamb, Roast Leg of, Italian 

Prosciutto, Melon and 9 

with Mushrooms 22 

Style 20 

Queen's Biscuits , .58 

with Mushrooms and 

Lasagne 28 

Quick Italian Tomato Sauce 49 

Peppers 22 

Lasagnette 33 

Ravioli 27 

Chicken, Fried, Italian Style 23  Light Veal Parmesan 18 

Ravioli with Ricotta Filling. .27 

Chicken Vesuvio 23 

Linguine 29 

Red Clam Sauce 51 

Chocolate Cream Filling 61 

Little Hat Soup 10 

Red Kidney Bean Salad 47 

Chops, Veal, Pizzaiola 17 

Liver and Onions, 

Rice Milanese 30 

Cod alia Marinara 24 

Italian Style 21 

Rice with Mushrooms 30 

Coffee, Macchinetta Style  . . . 64 

with Mushrooms 21 

Ricotta Pie 60 
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Roast Leg of Lamb, 

Seven-Minute Frosting 61 

Tomatoes, Stuffed 42 

Italian Style 20 

Shells with Clam Sauce 33 

Tortoni, Biscuit V .62 

Rollettes, Veal 17 

Sicilian Fruit Plate 63 

Veal 

Roman Egg Soup 10 

Sole, Fillet of, in White Wine 24 

Chops Pizzaiola 17 

with Noodles 10 

Soups 10 

Marsala 18 

with Spinach 10 

Southern Italy Antipasto Tray 8 

Parmesan 18 

St. Joseph's Day Cream Puffs 60  Spaghetti 

Rollettes 17 

Salads 46, 47 

with Meat Balls 29 

Scaloppine 16 

Sauce, 

with Tomato Sauce 29 

Scaloppine with Mush

Butter and Cheese 50 

with Wine Tomato Sauce. .29 

rooms and Peppers 17 

Butter and Garlic 50 

Spinach 

Vegetables 38 

Garlic, with  A n c h o v i e s . . . .50 

and Eggs Florentine 39 

Wine Tomato Sauce, 

Garlic, with Capers 50 

Florentine 39 

Spaghetti with 29 

Garlic, with Walnuts 50 

Sauteed in Oil 41 

Wines 65 

Green 50 

Sponge Cake, Italian 52 

Whipped Cream 58 

Marinara 49 

Spumone 59 

White Clam Sauce 51 

Medium White 51 

Strawberry Ice 58 

White Sauce, 

Oil and Garlic 50 

Strega Wine 65 

Medium 51 

Oil and Onion 50 

Stuffed 

Thin 51 

Quick Italian Tomato 49 Artichokes Sicilian 38 

Zabaione 58 

Red Clam 51 

Onions 42 

Zucchini Parmesan 45 

Thin White 51 

Peaches 62 

Zucchini, Pickled 9 

Tomato Meat 48 

Peppers 43 

Zuppa Inglese 53 

Tomato, with Chicken 

Tomatoes 42 

Livers 48 

Suggested Foods for an 

Tomato, with Ground 

Antipasto Tray 8 

General Information 

Meat 48 

Thin White Sauce 51 

Tomato, with Mushrooms 48  Tomato-Cheese Pizza 12 

Check-List for Successful 

Tomato, with  S a u s a g e . . . . 49 

Tomato Meat Sauce 48 

Baking, A 6 

White Clam 51 

Tomato Sauce, 

Contents 2 

Sauces 48 

Quick Italian 49 

For These Recipes—What 

Sausage Pizza 13 

Spaghetti with 29 

To Use 4 

Scaloppine, 

with Chicken Livers 48 

How To Cook  V e g e t a b l e s . . . . 5 

Veal. 16 

with Ground Meat 48 

How To Do It 4 

Veal, with Mushrooms 

with Mushrooms 48 

Italian Cookery 3 

and Peppers 17 

with Sausage 49 

It's Smart To Be Careful 4 

Scampi, Fried 25 

Tomatoes in Oil 7 

What Does It Mean? 66 

I T A L I A N  I N D E X 

Acciughe 7 

Frutta 62, 63 

Pizza 12, 13 

Agnelli) al Forno 20 

Funghi 9, 45 

Polenta con Salsiccia 36 

Amaretti 62 

Gelato. 58, 59 

Polio 22, 23 

Antipasto 7, 8, 9 

Ghiacciata 61 

Pomodori 7, 42 

Aragosta alia Diavola 24 

Gnocchi 30 

Prosciutto 9 

Asparagi alia Parmigiana. . . .44 

Grissini 15 

Ravioli 27 

Baccala alia Marinara 24 

Insalata 46, 47 

Risotto 30 

Biscotti di Regina 58 

Lasagne 28 

Rosolini di Vitella 17 

Bistecca alia Pizzaiola 17 

Lasagnette 33 

Salsa... 48, 49, 50, 51 

Braciola 19 

Linguine 29 

Scaloppine 16, 17, 18 

Broccoli 41 

Maccheroni 31 

Scampi Fritti 25 

Brodo 10, 11 

Manicotti 32 

Sogliole, Filetti di 24 

Caffe. 64 

Manzo alia Parmigiana 19 

Spaghetti 29 

Cannoli 55 

Melanzane 8, 40 

Spinaci 39, 41 

Carrljfi 7, 38 

Minestrone 11 

Spumone 59 

Carote con Olio e  A c e t o . . . . 9  Mostaccioli al  F o r m a g g i o . . . . 32 

Stracciatella 10 

Cavolfiore alia Romagna ."39 

Pan di Spagna 52 

Strufoli 56 

Cipolle Imbottitei,... . . .42 

Pane 14, 15 

Torrone 57 

Conchiglie 33 

Panottone 54 

Torta di Ricotta 60 

Costatelle 20 

Panna Montata 58 

Tortoni 62 

Crema d' Ananasso... . . . .61 

Pasta. . . .10, 26, 29, 31, 36, 37 

Vino 65 

agiolini  : . ; . . , 4 i 

Patate 44, 47 

Zabaione 58 

egato 21 

Peperoni Ir hottiti 43 

Zeppole di San  G i u s e p p e . . . . 60 

laggio 63 

Pesce ' arirara 24 

Zucchini 9, 45 

to Misto 20 

Pesche ene 62 

Zuppa Inglese 53 
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i Tuly. Ussally served st room temperatore.

Flora Dalle Alph er cor.
e on ot e e of
o Tavor. Uiy bod i o ey
fied herb.

pe Harvest in the Chianti Valley. Italy
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ENGLISH INDEX

Anchovies and eam Pl S Jseh's Dy ol 2%
Anchoviesind S i 1 ream ol -
Aochowy Dreing ream, vLm
Arichokes with. 3 Do o ik Tomstoes.
Anchory P i3
]
Ania T arals Wine
[T 7
Arichokes S Siied (30 0
Aichokes with Anchovy i
recing. s ¥
foin Wiie Wine 1
Flin, ol Creum e S E
Hora el AH Wine ™ :2“:.“’."" e
Feied Chicken, Talan Sile
an Fried Scampi.
St el Frito Mo i
et Rols i Wine. s
oteak Pisaol, o ool Bk e
i r.." w.« i Syl 54 Roer iy s T

S G e
1 and O

Groen Sald.
Green Salad wih Anchovy

:
4
8
i
H
]
bt i
i :
¥
§ oo
5 LEESELS
3 3 Sl
» B 2 g
5 G i i
i
L e 3
BB o

& .






index-64_1.jpg
Anchovies—salcd, picked, small herring:

in s piy

the cup i condemses 1o form
A Sl il oy Hled
withRcotechece, o
Sy

= (!
WHAT DOES T MEAN?

Orosene—un ek of th min (-rmly,
metimes caled “wild m of the
s iy wed b n e

Parmen

plar o hich 1o th opendace

syl this us.

e B bud o o Medherminen et ple
gz
or gamish, lly g pauany nd shr
s pork bt that
I agemirapiboaprc sy plennd i
e in i e ordina
1o s wly rcg caling for

My .., mmue File b

French t..am it g, o v
‘which have been bleached 1o a pale yellow.
i el i

vy . Thi G be wid I sny

S armed e alee ered i
.

Ditlini—s tubularshape pasta sbout Hin

in b dametrand lengh snd wully e

s.....«_. broadeaf type of endive; the
url o the ene,

e favoredcelery-like

fennel.

with potatos.
L

wide, the
c...e.(.v.a..nmm.....”.'.u i mea, cheeses
nd tomato s

t noodle about 3
e

Linguine
wide, mesning m..uuy
Mecchine I

coflee
s thiny s
Wenpripri i

pusta

o etue, sl ald

con plant and
such as e,

Sotami— highly spiced Tulian pork sau.

e
Saunage, Walian—s pork saussge sold i
Tlian pecialty shope 1 beo forma—-ho an
sweet. Americanatyle pork sausage may be

Substitued

pared with e ingredients such as & sailor
Tl Teve ot i il Chese i nevr
el wih

doll—a holow, ubular paste cut
oty showt g o

altd, white, moist
chcs with o e ey sxen s o
i baked dishes. g

m&%@«zﬁ %@x@@x
HED

refers to Veal Seslop-

pine o “pieces”
oot ey i sk 3 pe
-htpdmlulau,(lun i
red o long, thin
\mrw figevraed .m,.,.e. .»m, pa
ucchimi—slender green or groen.striped

i o st o e i
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oty e

s e

o
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et un ihany e

il g
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A descable bild re from exces
ot i o o ol e vl
one, e el s i

Dier- Y. and PRTNG ol Birections

wilh peci reci
PANNINGFisly i dice vegetabies.
ok ey o ol oot
G T G s covered, heavy pun. Oceasionsly
ot ot prvent i nd
Heat to bing poit 1

min. (s

TABLES For cooking,

S0 e, e

i
"'h.mn, (aw‘m{ W
v T gl s i ;.u"b.-m

e Sesdog e (Boyirand) VEGE

i S o e ing o s
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e ol
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bR sacpt whi e
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. Do rightedge
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g A 5 s

=
o U e e e
o posivs. Pl directions on pack

g hen e betr i ol e upih
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Saing  Gop on vt il o rtber o
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e S

I dum.'s o8 min

el brusing with buter or o
e ik o






index-66_1.jpg
Tomatoes, Stfed
Torton, Bscut .

2 =
3 5
i I
RS S S i
B ¥
ey A TN i
& ol B
wpge g AVELERNCE M
e Vi Aok 150 L Florenine. ... 39 Vs S,
E [ g gy
i o 2
:
i oo
R, ok 3
ke 4
S N 4
o e
SR e & e
e i
M
T i + o omton
i " 4
1 o § gttt
TR e ot :
st ¢ SR
L 3
. §
i o i
B kel
ITALIAN INDEX
o g )
a0 T s ;
e =3 i p 5
T e 1.
e
v,
e
3
A
by

oy g
el
o

(7

Fabisae. |
i S G






index-8_1.jpg
Suggested Foods for
an Antipasto Tray
(S cntr color photo)

Solami, sl thins Prosintn
i i Capocal sl thin
fogetobles Ied; Pepers,
ikldor nmm -Iwed o i ol
we...mn Piniento: Pikled Vegrahes fcar
9) Zactini (uge 9, Feapan
lnm column]: o o spe A
ekl o n lemon xm( .
mH ard-conked, liced
Fishes —Sardines; Tuna, .W. or chunks;
Anchovies around capers or around. stuffed
olves (age 7).
Grosnec e, bewd o Ity Romsin;
Chicory; Endive. B

Pikld Mushrooms(pge
around capr or around. ol
Tunk, pies or Shunta; Lestosy Hard:
Cooked Eeg (a5

Anchoyies
7

Southern Haly Anfipasto Tray
e Soih s many of s gt and

o
Sl sl hing Saies; Anchovis
el Olves

Cin ions or Gorgon:

) Letuce,

Pickled Eggplant
elanzane con Olio & Aceto)

Set out 1qt. serewtop jor.
W, pre

imal (sbort

bty Y

 Gorgonzol, lied.

Northern ltaly Antipasto Tray
The North prepares sighly more cloboraie
things for the tray and ses pork prodacts.
Salami, slced hin; Pros

Aichokes, pick

Combine
3% cup wine vinegar
loves garlc, quartered (page 5)

poppers
“misture over cggplant and cover

Serew capantofor and ore o n el
atleast 28 hrs, Serve
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parade of foods
b satipario e Defoe he el oo
Varying from region to region and

hic sasae e 1 & shglenge

included in an elaborate

season to season,
™ i advontaroc ook,

iy ey s duet of Prosciuto and cantloupe o 3

o8 st numler o

including fahes

vegeables. Whethes the food are dipped n vine vinegar o
asto offers a diversified introduction to &

alive oil, the antip
diuner o Hanchenn:

Attichokes in Lemon
(Carciofi con Limone)
Drin nd s i etrnr o il
1 lor 13 oz) onichoke hoarts
Ml conbine
tablespoons

s lomon fuice

tabiespoons olive oil

1 dlove garlic, finely chopped
5

% toaspoon st
5 epoon e

Chll i ready 1o serve,
emanaive o mistre and pour over

ichoke harts.

Tomatoes in Oil
(Pomodor all" Olio)
Wash,

ickled

s olive ol
Jiced thin (page 5)

Y teaspoon
Pour olive il misture over tomatoes and

Anchovies
(Acciughe

and Capers

w»
6 anchovy filels
nd
6 capers
—Anchovies and Stuffed Olives

lengthwise
 plum tomatoss (or 2 famato

may b substituted)
Set aside.

Follow & Recipe. Substtute 6 stuffed olives
for the capers.

.
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dod ms
{Fonahi cn Ol + Acse)
Set out Lt srewtop o
Gl g 1. do ot i)

Wash par nd et oo g

. cops
Place ,..u,nmm. e mupen 4of v vk

i it 0 bollng.ad sk fr 5 i

Drsn liguid from mushrooms. Whet
oyt ol packn e i btareof
Yo cop ol

Scrow capo m]n.ndnmyumr:fﬂgﬂnw
for 2 days. Serve

Pickled Zucchini
(Zucchini con Olio e Acsto)

ot cehini crosswise into Hin. sices.
Heatin kit

tablespoons
i e and ook oty unil browned
i sbiorbent.paper. Cool and. place

1 bay loof
Pour misture oer zucchini and cover with
" Win vinoger

o jar sndstor jr in efrgerstor
e A g =iy

Cvukwm:‘ (e ) and din. Col carors

% teaspoon salt
Pour over carrats and cover with
Wine vinegor
and store
rve col,

i refigerator

Serow capor
atleast 24

n and Prosciutto
(Anll_ul il Proscuto o Mlene)
(See cener color photo)
& Base Recipe
rasting flavors o ham and suble melon

Talian appetizr, A atice of northern Taly
il plce o i e ion.
is 'southern. cousin prefers his portion of

meln bl i by sid n the plte sith 1

Wash, cut o balves, and e sy
Cut et cntion bl o 4 e, Serve
with

8 thin slc

—Fig and
hiparto & st o Fici

Tollo 8 Rele For cnloug, i
16 skinged, fresh figs or can ained
and chilld. Cot fig lngthese.
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i

Boef Rolls
(Braciola di Manzo)
& Base Recipe

Set out  large, heavy skillt and tight iting

Wipe with a clean, dump cloth and lay out
nd steak, cut about
ik

y oot
Sy i omto mixtur o beowned ek,
et smer about 14 hrk of

der. Remave siring and bay
lea. Slce and serve

Sor 5 serings

—M Rolls in Wine
i Manzo con Vino)

r nn.,, A cupdy e wineand
afow grsins of nutmeg to the tomato mixt

é

Ground Beef Parmesan
(Manzo alla Parmigiana)

Misdhorugly
ound b

"
1 meciorates owen, chopped
(page 3)

odium glvtamate

taaspoon pepper
Shape meat misture into a large square sbout
Sin, m.fk Cur mm()'qul\  poton Arnge
« o broi +Hempersture
i o/ o g Brl lce i broir with top
of meat 2 i, from heat source.
Bl on s side 10
with mixture of
34 cup (6-02. can) tomto paste
roted Parmesan chesse.

turn and apread

Vi
Top portions with

6 shces (3

) Moxsarella cheese

¥ slice por
Broiluntil cheese s melted and lightly browred.
6 erings
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(scaloppine di Vitella ol Marsala)

Set out a large, heavy skille having a tight.
g oo,

il garlic
e, sliced
Yo cup.olive il

i ksl dunp i, pound (-

Hest in skille u lightly browned
1 (poge 5)

in s

Y teop
A8 vl o gt and aie il and lonly
brown on both sides.

While veal s browning, combine.
Y cup Marsala wine

o browned vel,
Cov:l o i e e .
i, or unil veal s tender, If mixture
s oo o ik A0 e
ater.

S G amings

37

Veal Parmesan
(scaloppine di Vitalla alla
Parmigianc)

& Base Recipe
Set out 11x7x1 i, baking dish,

Wipe vith aclean, damp cloth, pound (page )
et .,m, xpecs

bread crumbe

Dip el it et mixture nd shon
erumb mixure. Add cutlets to skillet and
vty broen o0 b i, Arrnge cuiet
ieking over cutler
2 cupe Tomato Meat Sauce (poge 48)
Top el i
s (3 ) Marzarae chawe
ce per cuel)

ol & o el gl s
i baking dih,

e and. .,,n..kk i K cop
cheese. mato sauce and Mozarells
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Roast Leg of Lamb, Halian Style
(Agnello al Fomo)
Set out o

o rossting pan with rck.

Wipe with s clean, damp clth
5106 1b. log of lamb

Do sot remove i ppery covring.

Cut several small sits in su

it ing

ico gerlic (poge 5)

Flace lomb ki down, on rck i pu
et roust meat thermomet

n.: thickest part of meat, w, it
foes not rest in fat or on bo

Yoto Vi
S ik e 3
reespoen manosodlum gitemets

Y teas
Place into skilet, and slowly brown chops on
both sides

e brown, clanand s pge )
mushos

1
St aside,
Clean (page 5) and chop

2 green poppers

4 the mushooms
ture of
joved

O:vu g m
3 b

don
TS and wel done ot 1B Seve
platte,

About 10 sercings
Fi ine Mmo
Anmihm way to se ariey mea
v ' oyl o i,
Set out & deep saucepan or automatic deep-
iy for decpfying (page 5) and heat fat
0 360
Wash in cod wter
% 1o, brains
Simmer brains gty 20 min.in
2 cups water
1% tearpoons vinegar or lemn fuice

Y teaspoon salt
Drsin brsins and drop into cold water, Drain
again and remove membranes. Separate nto
emal pieces and st asde
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Chicken Cacciatore,
Naples
(Pollo alla Cacciatora)

& Base Recipe
A unitersal lalian fosorit, whether served

wwih plain tomato sauce or smatbered with
/,.h mushrooms and green peppers.

in g, bewy sl il i s
Ty ooy

Y eup live oit

2 cloves garlic sliced thin (page 5)

Mesnwiile,prpure and con it o mix
e Tor Fred Chicke, Tuian

Sty (g
v ciken 210 3 s, rody-

-
Stating wits weaty piscss of chicke,
v g e i 4»]
and e, Add s oty y o

as others bror l side, turn as
Secsaay it tong ot po

W dickn s bromin, conine
% B

2% can) tomatoes, sieved
)

% teatpoon popper
Slouy i o miir o browned hicken

1 teaspoon chopped parsiey

ook oy 25 o 3 min o il ket
pieces of chicken are tender when pieroed
ith 3 fork. I misture tends 1 b«w o0
thick, add ¢ small amount of

b 4 rings

S

—Chicken Cacciotore
‘with Mushro

el alla Garoers con nmnn

Follow 4 Recipe. Clean (page 5)

slice 1 small onion, and %4 Ib,

Cook in 3 tablesp

il onions are transparent and mushrooms

e lightly beowned Add o browned chicken

with tomato mixture,

o thinly
Hntune
oons butter or margarine

—Chicken Cacciatore
‘with Mushrooms and Py
(Pollo alla Cacciatora con Funghi
peroni)

Follow & Reipe, Cln e 5 and e 1
reen pepper and clean and sic (page 5 4 b
i, Cook a3 ablrpoon bt o

il mushroome are lightly
fimniryg «a.« o browned chicken. with 10
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aside

Wash, trim off ends and cut crossvise into

wath

Conn e and o34, s
3 walks
Set wide.

Meanwhile, sift together
2 cups flowr
i

ning
Gradually add de ogredens, bating wall
ot u‘p e agoubi and s ot

Deepry as many vegetables or meats as will

Rout uperoied one e dep i (. i
ut 5 mim or antl egsabls

e e il ey

iy ime. it i 3 bl

abiorbent paper. Serve on 8 warm p

6 sevings

et iid Oalaa, Ilu||un sty
Feaate con Gl
& Base Recipe

Set outa large, heavy skilet.
Wipe imp cloth and, i neces.
sa5, rmove ubes and Suir membease
o, e G b veat
Vi 10 4 Tn.thick
Gt liver into seving i oo

Cost lver with a mixture of
<up flour

Hestin sillet.
Add and m syl rsperent
2m o (about % 1.) onlons,

iy
Remore onions. T skl and 834
et Rl
Replace onions in skillet it lver and add
Bring to balng, cook 1| min. and serve

10,5 er

—Liver and Onions with Mushrooms
(Fogato con Cipolla e Funghi

Follow & Recipe, Add L cup (o can) s
rooms, drained, with Marsala wine
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D

Small towns, citi

(// //

provinces and different sections of aly @

ad falky Sirscitlls, soupt i Tl ar maay s varie

toa past

Roman Egg Soup
(Swacciatella)

& Base Recipe

Prepas
4. Chicken Brath (page § or 11)

Bring t blng
Meanwhile, beat unil hick and pied sotly
Mix together wel, add to ggs and beat until
thoroughly combined

teaspoon pepper
ur cgg mixture into boiling brot
stirting constantly. Continue. stirrng and

%
Stovdy pe

Servin Bonilon g, Tp i
Chopped por

 sevings

—Roman Egg Soup with pinach
m..«m.u. <on Spinaci
e Adl 41, mm choppe
hnh .,,....ch e ) e oo et T
hesten egg misture.

—Roman Egg Soup with Noodles
(Shacciotella con Pasta)

Follow & Recipe. Add 1 cup cooked noodles
o broth before adding beaten ogg mixture:

soup vie and rice,

u.hxly o centrl Tuly waere s wup e aronly prefeeed

Litfle Hat Soup
(Cappellet in Brodo)
Prepae and set asde
2 an.

extreme. e a‘ together.
together to

Bring broth o boilng and sdd pasta.

bout 20 1o 25 min., or unil pasta
foder. o, endersus 1Y, prving v pies
against sde of pa “poon. Serve

with bro
About 30 cappelei, 8 sevings
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foods in.

—
s
i, outid crt,

Tomato-Cheese Pizza

The
Rl ety Tl consist of only

Jlewadd)

Hard-crusted bread; complicated, fancy Easter Brea: chy
bread stiksand varied pcas are amongthe most eaditional

bread and wine” is taken
bread,
especially enjoy hard, crusty
h ricotta cheese at breakfast, or

garica dinnr, o taken sl at o lunch. Thy aften
the soft center of the bread and eat only the crunchy,

A sbout one-half the flour to yeas mixture

(Fisza ol Formageio « Pomodoro)  and best unil very s, Mo in enough
e cne e o) e e Al
& Base Recipe o rest 5 10 10 min, Kaead
it Sclet a deep bow just large enough to sl

e, iy e o e Sk o v
A Neapel- 0
i, g gy VP, Mg pnisstouto oo Coer vt et
e mertn oot i s paper and towel and et sand in arm place
raivonal oot o orm on s made it (3b0ut B0%F) unil dough is doubled (sbout

oven-brvened English mafins. Ui102 ).

Lightly grease two 155x12n. baking sheets,
Saften
Ve pha. (4 teaspoon) adive dry yeast

tablespoor water (110°F 10
TISCE. I uaing compressed yeost,
e Y coke i tiopaens
erm e, 80 10 85F)
PP iy

Meanwhile, pourinto alarge bowl

i YRR,

Ponlhdown v . ol o cener
and 1

Squal el Grnse 8 second bow

AT g i 4 g bl T

side wp. Cover. Let rise agin untl

o doubled bt 45 min).

Fll s bl of dough o L. rec.

(For round piza, roll dough into rounds.)

Sieve (page 5
3" cups canned tomatoes

Use one-half (136 cupe) of sieved tomatos to
h pia.

Top each pirza with onedhalf ( oz) of
zarolle choose, sliced thin
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Minestrone.
(Se ceter clorphoto)

Deried fromthe Latin “thand ut,

p

About 10 min. Iefore beans e don, add
the cooked 1

cop o
W e o tende i in

ey an e e o b ey or s o

i, epeclly in
o fo x:«;y

Meanwhile, wash thoroughly and discard i
perfect beans from

T cpe (sbout Y 1) s o)

Gty .M m.u o e o biing il
ot e from

,..m are lghtly

2 smell caron,
Wash, e and dice
1 medium-sine

Set side,
Wash in cold wate and remove coarse outer
leaves £

Vi heod cabbage
Shred fely.
Add all vegetables snd onion garlic mixture
o beans, vith

Pourin. .xu.n
S o o unibesas are e

Simmer sbout § min.
Serv e with
Parmesan cheeso
bout 6 srvings

Chicken Broth
(Brodo di Pollo)
G, dfi,cut it i and s
o 5-b. sewing chic
Rinse with cold water
bl iserd, boa, )

Relgerae e e

Place chicken, gizard, hes
large ket and add
T4 ae ot w

and neck in &

oo lfontory

Tike hiken and bl rom b, ol
iy temove mea rom.

s
other recipes.

Stasin broth and cool slighly. Remove far
that rises to surfuc. Refrigerate fat and use

aor v bt eens 1o be od condensed,

Abou 1 gt btk
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Eatter Egg Braad

asqua all Vo

s,»mu.d with Au.u\;..w candies and

o oldy o o o fosine
l shoped in

i flspaghoflvon o At
Faster baskets,

Lightly butter 1556x12in. baking sheet.
Dipin fod dys o clor ([l dietons n
o)t i

s (oncosked
Soften
2 phgs. active dry yoast
4 com e watr (1107 1o 115,
i comprssedyeus
%

et B0°F 1
Let yeast sand 5 0 10 i

Ml pous nt g borl
% cup warm

Blend in

o it o

cofiened yesst, and add to fourwater

‘mixtare, mixing well, Beat untl very smooth

Cover how vith waxed paper and towel and

et stand-in varm place (sbout 80°F) for

Déto2 b,

Easter

Bread

)
creming ity ater

Add gradualye
ach i

) o
Beat unil wmrk e el sl
T

At thinds (0 sugar minture,
h:vum; \lmmuKMy e e o 1
yes mising well.

1.,«, 5o iy Boured urfe

a decp bowl just large enough to llow
bl Shape dough ri 8 4o
bl and place into greased bowl. Turn dough
Cover bowl
dough rse

h down with fis.
T e e

Divide dough into two

Roll eah ball ut nto  long roll about 36 n.
e ok oo e e g
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pinkle ovr cach i in orer e,

Bk st 0T 25 10 30 min, o unl crs
s browned. Cat nto wedges 1 serve
6108 srvings

—Mushroom Pizza

(Pizza ai Fu
Follor & Reipe. Befre ain. e ncach
piza 1 cup (8 os. can) drained button

Follo o Rege,Befr elkin, o nach
piza n saussge (page 5), cut
B riem

—Anchov,
(Piesa con Accioghe)

Eollon  Recie, O Mozl chese s

Parmesan cheese. Add 14 teaspoon oregano.

Top o w8 anchory Bl ut n 16

pices

Tomato-Cheese Pisza

ure
(Pizza in Miniature)
Follo & Recp. Afer rlln dov

lt nd pepper.
until crust is

Bake at 400°F 15 to 20 min, or
About 24 Minature Piszas

—English Muffin Pizza
(Pizza Biscottata all 'Ingle

I mufins and spread cutsides
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Ay iy e trough Ty il el iy v of
vring the everpapar v, camoufagig the iy
= w.p.m., he many fh caught slong the coss
of e e
Nele ichn o o il oy you can e

emsebl o o T Do o oo o
Veul Slagpin or Vea Mirade I & Roman Kichen on 4
ypical evening, yau can see the frying of many Ieftover
vegetables and mests for the allinclusive Fitto Misto.
Moo he sca cout, you can tst the P

fter Fra Disvolo. Or i southern ltaly, you may catch
3 e o i it oo ity ot s

o Cacin

gLt
Veal Scaloppine
Pt
& e e
s sy g g ST o

fiting
Wipe with & clean, damp cloth and pound "y, i TOVIIng: combine

(e 5)
Vb vel ound ek (e,
ot 4 in

s e T cont vl ey,
sh.h rliedibptidoiiabin
ining a misture of
™% o o Cover skille and simmes about 25 min, or
% toaspoon monosodium glutamate il vel
ot

% teaspoon pepper
Slowly add tomato mixture 1o brownes veal.

v.’ér":‘"m-
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s o dvgh form o ol bl i
leving spacs ir e v soloel o
e Loy L LT ek e
e of s, ooy i o
‘et dough ssde in & warm place untl doubled
Bake at 350°F 10 min.
Brush bread with a mixture of

1 99 yolk

n milk

S oen g vl ot
Halian Bread
(Pane)

(Se cnter color photo)

Ameri e served with a spicy
pasta dis

Lightly gresse 1556x12n. baking sheet.
Soften

1 pha. active dry yeast
Yo cop worm water (110°F 1o 115°F.
1 ing compreved you oon
1 cake in %4 cup lukewarm
O°F 1o 85°F)
Let yeast stand 5 t0 10 min.
Meanwhile, putinto  lcge bov]
4 cups warm water
o

1
Blend in

3 cups ifed i
Stir wlﬁumd sy i to Bonevaer
ing well

15

et d e fr b comgh b e
doh o doubi: St oth

o s b e o Tom dou
i s o Con ot
waxed paper and

il dough is doubled

Punch down with fst, Knead on s lightly
e st i i Do
two equal ball. Lot sand covered 10 mi
Roll e el of dough 0«

e Rll 3 gty g e ok
nch ends o seal.

e naves on prpured buking shee, Cover
biacsiiokid it
lace unl double.

Reduce temperatre 1o
clen b

i, place o fiat pan

imprptatery ﬁu i bing e

e of ki perod.

2 loavesbred
—Halian Bread Sticks

(Grissini)

(See conter color phot)

Follow & Recipe, Grease 3 or 4 baking sheets.

poons. Lightly rol

3 ine thick and sbou

ugh lengthwise vith &

ke m'i 3 min, R e 1o 0¥

temperature (o

mr et bk S 0 10 i or ol
s oy m, nu ey e

brad icks

s dox
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Vol scoopinn vilt_
Mushrooms and Pepy
i Vil com Funghi o

Peporoni)
Follow & Recipe. Prepare 1 green pepper (page
5 and 5 Ib fresh musheooms (page 5. Cook
mushrooms and green pepper n § tablespoo

o maraie, ] koo s
gy brovnl” A 0 bromed vl i

Veal Rollett
(Rosolini di Vitelle)

e 2t camerl bavig it fuing

Combineand et

o o rm. hopped poge 9
e chaose

ith a clean, damp cloth and cut into

.pp.nmm. Stin ecanglr s
fA ond ek (. e

ity

la cheors
spoon garlicchecse mix
Rall each piece of me 1o enclose mix
o e it m.m picks or skewers

Top each with 1 tes

or te e

Heatin kil
i

Place e nm.._nmxv
b oy ALl

Veal Rollettes and Groen Salad

Pour aver meat a mixture of
Y4 cup motd buner o mergaine

Coercserle and ket 07F st by
or unil meat s tender when pierced i

{ork. Remove wooden icks or i

About  servings

Veal Chops
seal

St out 0 g, vy il v o g
fiting co
et \m,.
olive oil
g it dmpclth i then oy
bromn o bt
6 v

Mespie, comine
e Ol 14 con oo,

- .-.w, .«<.4 (poge 3)
oreger

Slowly sdd tomato m

e skille . cook slowly for

o et nder hen e v ok
servings

—Boefstoak Pizzaiola
(Bistecca alla Pizzaiolo)

Follow & Recipe Substitute 2 lb. bef round
ak, cutabout i i ik for e v chope.
ook slowly about
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Florentine Spinach
(Spinaci alla Fiorentina)
& Base Recipe

Thoroughly grease 9in. ring mold.

Remove and discad tough stems, roots and
s

Gt xhvmuxhly by liting wp and

Wl

down several times i et Cavlifiow

e nd g v out of water cach _ (Cavalfiors alla Romagna)
B o e o ey Propareand cok (pge )

108 heavy saucepan, Cock (page6)8 10 10 !

Yol s

m White Sauce (double
1)

lend, o white sauce.

e
siring v)somusly o
oy

as, ighly bacton
S o o e e e

Drain and finely chop spinach. Blend spina
and whit sace-egs mixture wi

Meanwlie, se out decp svcepan or sut-
e eplye o i (o 5
and heat fat % i

D o separate into fowerets and
setaside to coa

foaspoon popper
Pourinto mold. Set motd n boling water bath
(g 4).

ke S50 45055 min, o unil . e
morefrom v ] st s §

To el et of e e g o
il Tvc on varm servin

Mix together
% cup (2 slices)fin, dey breod crumbs
1 teaspoon groted Parmesan chesso.
% toos "
%

Set aside,

mbine n 8 small deep bl

2 oges, slightly
Yo cup milk

Cont flowerets with egg misture and then roll

in crumb mixture. Fry only as many fowerets

a2 il loat uncrowded one layer deep in

fat. Fry 2 to 4 min, or untl golden brown,
!

Gendy it of pa
8 servings

—Spinach and Eggs Florentine
(Spinaci con Uova alla Fiorentina)

. cassrole instead of ring

over fat before removing to absorbent paper.
About 4 servings
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Totg o s o of rgete—gres, ik, mctin

caulflower, sparsgus and many othe,

fenowned part in Taian cookery, and u«

12 s o, broceo o arey

s are an csential part

e et i ot o, s et
ith s tomato sauc, deep-ried vegeables and baked vege.

{able topped with tangy, grated cheee.

snum Anl:hchl Sicilian
alla Siciliana)

& Base Recipe

Setout 10 skile havinga ight fuing cover.

Remoe ousid lower leaves and cut o
jom-size arichokes

g m(h ol v

et
Lot aichokes mand 2 1030 min,
Meanwhile, mi

% wp @

ter

.(, iced thin (poge 5)
rmosan choose
y

% teasy
Setaside,
Wash artchokes, Spread open leaves and
place iggaeh artichoke.

u

slicos garli (page 5)
s.,mmz cramh, mitare ereen laves and
of i

oppod por

v
ace wicler gy s N

spmue -nnhwhes with

To eatartichokes, pull out leaves, one by one.
b e

ekt
Anchovy Dres
(Corca bt eon Accughe)

Fllow & Reie W
sl bl iy,
choke from the mm D o
sfing 4 anchory ped. Fill center
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Green Beans in Sauce
(Fag

Broceoli Florentine
(Bro:

ini al Sugo) <coli alla Fiorantina)
& Base Recipe & Base Recipe
Set
Wash, break offends and cut into crosswise  Remove and discard outer leaves and cut off
tough ends of

ook (e 1 bm ™ i, o unil tender,
rin immed:

Wil ing heat in the skillet

e wm i vy o

1 cop balog woter
<,..m..m.m of
% teaspoor

2 teaspoons chopped parsey

g 0 bolng undsimmer covere, sbout
20 min.,stiring occasionally.

P e b s s

sevings
—Groen Beans with Onions
(Fagolini con Cipollo)

g it e s, Cok
as'in & Recipe. While beans ing.
o 10 sl whor oo (o

1 1, br
s kmnm hg.vy sl ner i . hick

Let stand 20 to 30 min.

i drain, i

carding liqid. Tie stlks together and stand
in deep satcepan. Fil s boilng
salted vater up o fowerets. Boil loosely cov-

0 i o until broceol s tender.
Meanwhile, heat in skillet

tablespoans olive
At il nd ok wnil gy brovned

lover garli, licod thin (pago 5
Drsin byoeeol e il o skl Cock 10
1o 15 min.,airing occasionaly. Season vith
a mixtore of

Vi teaspoon peppor
Serve hot.
4 servings

—Broceoli Roman Style

(Broccoli alla Romana)
Follow & Recipe, Omit cooking i
in biling wate. Cook the broccoli n alve il
forany S min i 11 cops ey vin nd
ook, covered,overlow he
bt 20 i or i roces s el

b
ol 15 in & Rec —Spinach Sautéed in Oil
e e O ok 1 0 i (St Sl ol Ole)
anil thoroughly hete Pl

s miture of sl and peppe

o ey
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Eagplont with Cheete
ne con Formaggio)
& Base Recipe

Gresse & 2qt. casserole having s tightfitting

Prepare (dllowing shout 4% hrs) and set

Tometo Mot Sauce (poge 48)
Heat 10 boling in a large saucepan

ebletpoon s

s )
il rapidy uncoverl or
il i, T lrndcmen
e e o o e T
rpoun B by o s olander or

Targe sieve, Set a
Wash pre andcu o i thick s
1)

Dip. B,,,,v.,.mm egg misture, then into

cup (2 slice) fine, dry bread crumi
Pl eglnt o kil e vl brows o0
both siden,

Eeuplant
with

Cheese

M, g st
o food (1 cop,

wrad
Place one-hird of the drsined noodle nto the
caserale, Top with one-third of the cgeplant

o) bl AR

s (3 ox) process chaese food
Gover e and bake a0 S5 sbow
20 min. e and bake 10 0 15 min

longer, o il chese s gy browned
Serve with remaining Tomato Meat St
Fio b wrvings

—Eggplant P
(Melanzane wll« nrml iana)

w & Repe, Subiae g et
oo o gl procees chit food. Sab
Situte Mozarela' cheese slices for
processch

e food.
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Stuffed Tomatoes
(Pomodari Imboni

imbott

Thoroughly grease 8xBx2:n. baking dish

o o o
Add andcock untl ightly b

% clove gariic, chopped (po
St cheese, o

opped (page 5)
i garlic nto ice, Set aside.

Rinse and remove stem ends from
& lrge, firm fometoes
Stuffed Tomatocs. Groen e

o with Onions

N~

Gut s i, slice from top of ach tomato and
setaside, With asharp knie, cut down around
inside of tomatoes,

nter pulp. Seve (page 5)
et aeide Tiquid. Sprinkle

each tomato it

. toa
Lightly il tomatoes wit

prepared baking dish. Pour over tomatoes
2 tob

Bake at 375°F 20 to 25 min. Garnish with
ater cres.
6 senings

Stuffed Onions
(Cipolle Imbortite)
Grease hq. casserol,
Cot off root end, pee, inse and cut off ¥in
lic from top o each of
6 large onions
Couk loosely covered i boling,salted wter 10
0 15 min., or until dlightly tender.
D well and cool.
Meanwhile, melt in  skillet
Tablespoons butter or margarine
Stirin
1 cup (1 slce) soh broad crumbs
Turm into & smal bowl and set sside.

Stuffed Onions
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itioon

Contrary to popular belief, Taly is the mother of con-
tinental European cookery. Dating back to the ancient

Romans, ltaly's fame in the culinary field came long
before that of France. Although French cookery has
taken on its own characteristic, it grew to some degree
directly out of the Ttalian,
Tualian dishes are purely traditional and have been
influenced very litle by the cultures of other countries
Many popular foods such as vegetables, salad greens and
vines were used in the days of Nero in much the same
way as in present-day laly

‘The bases of the most colorful Italian dishes are toma
toes, garlic and olive oil. Yet, foods i Ialy are as diversi.
ed s they are traditional. It is not at all unusual to find
an Ttlian who likes neither tomato sauce nor garlic—he
probably has his spaghetti with a butter and cheese sauce
and prefers Melon and Prosciutto to an ordinary anti-

From the Alps to Sicily—from the rice and polenta.

eating North to the tomato-loving South—these r¢
are designed to bring  crosssection of lalian_co
right to the door of the American kitchen.
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Alpnmmu Permesan

Deep-Fried Potatoes

 deep wtomatic. deep-
(.w o oy age ) e 3 0
40

Meanwile, v
216,

potutons
Trim off sides and ends to form large b
Gaenghee i sicks st ¥ gy
Pat dry with sbeorbent paper. Fry about |
cap a1 . ime in ol nil panioe are
tender and gokden brown. Drsin over fat
removing 1o sbsorbent paper. Sprinkle

Keep warm in oven until ready 1o serve or
e s suggeted in Chicken Vesuvio (page 23).
About 4 sevings

A Woman Carrying Lime, C

(Aspar
Gresse qu easserle

Break off and discard lower parts of stlks as
e as they will snap from

s e oo of sl thoroghy
IF ey, emove sl gt
s Cook {pge 10 1o 20 i of il

Bake at 450°F 5 to 10 min., or
s melted.
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With  sharp keife, cut doven around orions,
sbout 3 i, from edge, leaving about three
ousidelyers Wihapconscoopntcenter.
Chop e ol with

ound beof
Breaing et ot vl icces with ok or
s il e s rowned. Cobine
beef

eupe (2 slces) st brcd crumbs
1

Remove white fiber and seeds. Rinse cavties,
Drop into boiling salted water to cover and

S min. Remove peppers from water;
i set aside o drsin.
Meanwhile, cook (page 5)

packaged precooked rice
Heat in skillet:
Y cup olive oit

Add 1o sillt and cook until browned, break.
g into smal pieces vith fok or spoon
1 1b. ground boef

Vi teaspoon marjoram
Kighly i oions with mixure. Pl it
cassrole. Cover tops with buttered crumbe
i il arion with

Y tespoen poppr

Mix with cooked rice. Lightly il peppers with

rce meat mixture, heaping slightly. Flace nto
i,

1 tablespoon chopped parsiey
Bake at 350°F sbout 1 b,
6 sevings
Stuffed Pepy
Poperont mbomt
Set out 2. baking dish.

Rinse and cot & thin slice from cach stem
end of

4 green peppers

baking,

Bake at 350°F about 15 min.
4 snings
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36

Polenta

(Polenta con Salsiccic)
e v 0 con e s o sl ot
olday is cleated inits honor! On the
Py njore Lent the peopie of s v,
crdrae he ot T, T

s combine their ffor

i of e s o
o vu‘mm/:,\ v paie and

wercymaking tn howr 1 the polete 4t he
b of i . e oot s distibuted to

Set out a large, heavy shillt

Prepare (poge 5)
T,

i sausage

Clean and sice (page
116, mushrooms.

Heat in skillt.

2 tablespoons olive oil
Add mushrooms and sausage to skillt. Cook

A Ferraea, Tty

sowd,stiing ol il shroons
ol e e i . iy

5 (No. 2 can) fomatons

teaspoon pepps
Simmer 20 t0 30 min.

Mesnsil g belingin e
cwps

‘yallow corn mos!
u... <old water

v ollng. i comanly, unil
i thickened. Cover, lower heat, and
o oty 10 i . Traler
conked corn mesl 10 3

ith the tomato it e. S

Romano chasse

Serve immediately
6108 wevings

Pasta with Broccoli
(Pasta con Broccoli)

Heat to boiling in s arge sucepan
4 qt. water

ps (1-1. pha) ditalini
s .w,w.m Sbout 12 min, or unil
il endrTet ndenese by frevings
pic it i of o wih T o spon
Rereg copli

b it ot
i cook
 broceall

3

Prepare

1 just temer (page 6)
Set aside

Heat in large
browned

cepan il garlic s lightly

(poge 5)
AR doed e s e i he
S o e i Suonvith

Serve g i
Parmesn or Romano chosse

Serve ety
About 6 evings
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Meat Sauce. Place one-half of mostaciol nto
nkin dish, Add i layers
Vew

ped M chesse.

% toaspoon
Core with .um.,...., e modaceiol,Cove vith
Tomato Mea

e
{omato seuce i bubbin
Serve with remaining o o M S
Sprinkle with

Romano chesse

Serve immediately hell with Clam Sauce and Coflee

About 410 6 sevings

Shells with Clam Sauce When sauce s partially done

prepare
(Conchigie con Salsa alle Vongols) i Nowdle Dovh (poge 20)
. ) Roll lghtly 3 in, thick 10 form 8 rectangle
ok and i e Nocaron and Checs, dout 1. lne. ot dogh ‘U,s\.,,..‘.w,,
poge 31) sy cuter o s 15 1074 . il
o s e mcootohts Gl o e (o 28

St g o gt

e, preer mreg

te Elam Souce (page 51) et S
Poue sauce aver macaroi shells and sprnkle Plce into & saucepan o e T e
ey S R nd i

74 ) ot chos

' on minced porsley
Serve bt od Formesan
4106 wrings
% toavpacn pepper
Lasagnetie ol e e B0 iy i
P g e ) i, Gove vt enkning Tomte Mest St

oot S and serve immedistly
< About 8 senings

IDENTIFICATION OF FOODS IN CENTER COLOR PHOTO

(Numbersrefer 0 pages o which ecipes will be found)
wi (Left to right) Grapes in 5 Basket (69, Mincsieone. (11), Melon and

it ), Zops e (35) F
ol ey A
5), Tomaa\Cheese Piza (
*L' e
8, Salow
Antpato Ty v & -
E &
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ups phg) dinalnl
dly nnmvﬂn‘d 12
il tender, o by ,,m,.nx 3

i ot ..vw, o ,..,. with fork o

Reserving

into a cos

o legesior. St i

Heatin a large saucegan

A g cok oy il gy brovned
Y cup chopped onion (page 5)
At oy e

% cup tomatoes, s

toatpoon
Simmer about 10 . Add cooked ditalini,
i it nd
304 cups (No. 24 can) poar
Simmer sbowt 10t 15 .
Serve topped with
‘Grated Parmesan or Romano cheese

Serve immedisely.
About 4 or 5 ervings

Pasta with Beans.
(Pasta con Fagioli)
Heat to boiling in  lrge saucepan
3 cups water

Meanwhile, wash thoroughly and discard im-
perfct beans from

T4 cops (about 1 1) pea (navy)
rdualy sk ey t0 vtr o bl will
ot sop. Simmer 2 min. and
. Sl o !uklhr it

K‘-mmm o and s 2o

or until
re tendr, irring once or twie.

u‘.,mn;.‘ s nhmluum]-uruuc:un
2 qi. water

1 toary
Gradully sdd
2 cups (8-0x. phg.) ditlint
Bt iy o] ot 1 i v
otk ki by st
Haatcpil i i
ingi s cxander g e

u,..m e
ain, ek oo e
o (pose 5

Simmer 10 1015 min Srve sprinld vith
Groted Parmesan

-
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Tt e of ol by presing s g

o wih Tk o oo Brin
colann ar sge s Pars
(sbout one-third of
Topionestin
1. Dot with on
ith noodles, ]

sl
s g

m,. m.m ith gra

ke st S50 shot 15 10 20 i
cheese is me

or unil

dbout 8 wvings

Raviol
(See coner color photo)
& Base Recipe

Prepare (dllowing about 416 hrs.
Tomato Meat Sauce.

poons alive
X il browned,

A, breaking into
s vih ok o o
W

Meanwhile, preare and cook (page 6)
. pinach

Deain well. M
Add and mix well

e Nood! «
Diid douh g ouih: Ly o each
fourth 14 in. thick o form a rectangle. Cot
doh u..»w i eyt o
e in. vid, Place 3 s fling

‘arrow end in

i, Contnuing .MW s s 2 1t
Spoons flling 53 in. ap

ch iy in bl lenghee, covring

s el

iy

p s shont 3
i g G il 2ty e nd
e ectangles with tines of
=ik

Raviol with Tomato Meat Sance

Being o boilng i larg saucepan
7 ate. water

2 toblespoons 5
Gradually s the avieli (cook sbout one-half
the ravili at one time). B
ered shout 20 min., or until tende
{enderness by presing a picce against il
pan with fok or spoon. R

Spoon. Todrsin, ol spoan on flded paper
napkin a few Place ravioli on o warm
plater .,.q o i Tomto Meat Saace,
Spnke

Parmesan or Remano cheese
Thour 3 dos Rovioli

‘with Ricotta Filling
o di Ricotta por u.w.‘.,
Fllow & Reci
1 i

Subsitute 3 cups (about
s o s et
il ...« \p.m A 14 begoons
ool
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2

spaghet i ender. Tt enderncss by s
ing a picce againat side of pan with fork of
spoon. Drsin in colander or large iev.
P dined st on warm plater Top
il Tomat MeskSoee okl wih
Suround paghets with et el
4106 sevings

—Spaghetti with Wine Tomato Sauce
(Spagheticon Salsa di Pomodore Vino)

Fllow & Recpe. About 30 min beor suce
add 34 cup dry ged i

Spaghetti with Wine Tomato Sauce

Spaghetti with Meat Balls

(spaghett con Polpette)
(e cnter color phots)

—Spaghett ato Sauce
Amgal o pmietel el
g loving ot 4 s}
Sauce (poge 48) Follo & Rep. Omi e bl Top g
gheti vith Tomato Meat Sauce. (page 46)
o he sauce varitions.

When sauce is partally done, mix lightly
% 1o, ground beet

Tnguine

blespoon minced porsiey s
.ol b it ot S nd e 5 ol
iy cipe. for cookin, pasts, w;‘.,.m....‘xm
W mscosa soteer uncockedlinguine for spaghett Boi
e o T bl o Lin i tndr, S gl wih 01
o and Garic Sauce (gage 0. any of the savce
Goge 49

variations or Marinara Sauce
Hest i shllt
2 tablon

Spaghetti with Meat Balls

m.., sk

Bl gy smcvered 1 0 12 i, o il
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Lasagne
(See conter color o)

It is said that on Christmas Eve the grand-
in an Tialian househod measures the

Set out Bxx2in. bking dish.

Prepre (lowingsbout 34 )
Sauce (page 48)
lly done, heat 1o boling

When sauce s part
i large saucepan

Bail rapdly uncovered sbout 15 min., or until

Lasagne with Tomato Meat Sauce

noodles ae tender. Test tenderness
i o et s of pom wilh ok
poon.

i skl
3

A ook wnil xwmms breaking into
mal s il fork o Spo
d beot

Hard-cnok i.,.,: B}
2 ogun

Dein nooiles by pousin it & colender or
large

el
the baking

(about o

it

omato Meat Sauce into
op it o e of nsodes
il gl

d one.

oxzarells cheo
Then ab one el of brownch ground bee
| ok g, s, Sy ey

1 cep arted ermeran chose
% teas

g ik s post
it icota cheee. Top Rio

wigis g
45 co of s Arang over s reriing
I--l(nz noodles. Top with m

SIF ot i r il
b oot o
Gt into 2in. squares and serv topped with
remaining save.

sotlayers.

6108 svings
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Rice Milanese
(Risotto alla Milanese)
& Base Recipe.
& heavy 1
g
Mol scpen
Ya cup butter or margarine
dd i conk il omone e lightly
brovwae:

g 1 ety hoppad enon e 3

ook slovly unl)l oo i lighly browned,
g heque

with a fork. Add slowly,
fork il s b
n Broth (page 5)
i oge 1)

withor
Turn ol et un der e mmm s moving o

Meanvhile, disolve
% teaspoon
2 tablespoons hot weer
14 be

i

e 1 e Mix wll using 5 fork

el

Serve varm and top with
A

—Rice with Mushrooms
Risoto con Funghi)

i, omiting fon, T

B marmin o © g, G

e T o 5 ook

; T

- 2 up Tomss s S

Gnocchi

Fepure (lovin o 44 )
Sauca (page 48)

Mesnwbi s prs s conk. ovord

S i boflng wter oo e, ol
mill or icer Mash or ris potatoe; keep hot,

]
%

1
Mako & el in cunter nr four, Add mashed
ot (The mad s shoid
Sided when Mix el to
ot claaic dough. Tom dongh o

sk s, el &
alightly foured surface and knead (page
Beeak off small pieces of dough and use .,.n...
of hand 10 roll pieces 10" pencil thickness.
Cut into pieces about % in. ln

haped by pressng esch piece ightly with 3
Toured ok
Bring to boilng in # saucepan.
3 qt water
Gradually add the

Grocci (o abot one
one ime). Bl rapidly .

ons grated Parmesan

- -l.,-.,...h o s
ginipersi
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S
“ontedd

I 3
I¢'s Sm ceful n
A rlm cList ] Baking 6
Anti 7
Soupn. 10
Breads 12
Meats, Fish and Poultry 16
Fasta. Pleta snd Rice 2
Vegetables z 3
Salads 16
L

52

Lller

vn... Desdehnt 13 20 TRLAEGE U6
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Macaroni Muffs
(Maniconi)
Set out two 11x7xlin, baking dishes.
Frpare (lvin o 8 )
ot Savc (age 48

When sauce i parilly dore, heat n skille

2 tablospoons olive
I st el i
sl wih ok o

o

Remove. h-o»mml p..m,u beef from skillt
and mis with
2 cups (about 1 1) RcoMia cheess
Y 1. Mozzarella choese, diced
)

oot ki st
Rk . from the gt s of
el e ¢ el Hing. Soeed the
lling from maro e 0 saron e s0
m.,.;. in' Vin. wide mound. Roll the '5in
edge

Divide dough into halves. Light

half 34 i, thick o form a rectang

s g il o uter
roodls 55 in.

ol cch
Gt

Cut strips every 6 in. to

ot

i o boilng n 0 1..59 sancepan

Gradally o e ,Mu. Bl rapidly
covered about 10 1o 12 min, o i noodles
i ot i by g p

against side of pan with fork or spoon. Drain

b, Colorr]
Masicots into. seeh baking dish n . sngle
layer, Cover ith Tomato Meat Suuce,
a1 400°F 15 t0 20 min, or until tomato
v i ubbling hot and Manieon e
Serve with remaining Tomato Meat
it 810 12 Manioti

Mostaccioli and Che
Mowacil i Formagie
St out Bxbx2in, baking dich.
Prepare (allowing about 414 hes)
fomato Meat
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Macaroni and Cheese Bake at 350°F 20 t0 30 min.,or until crumbs
(Maccherani ol Farmaggio) are ighly browed
A Base Recipe

Gor 7 wrvings

Thoroughly gresse 2qt. cassrole. —Macaroni with Tomatoes
(Maccheroni al Pomodoro)

Follow & ecipe. it bt b b

Conk s o b e 29
ncooked

i 1-10 24

hor small

Meanwhile, prepare
in White Sauce (pege 51)
Caal sauce slightly
Geste
% .

rocess cheose food (2 cups,

Reserving 3 eup. i ches all at one 0
theighy coed vt e vk
p minced onion (poge

S unil s o
e macaront into casercle and cover vith
one.half of the sauce; repeat. Cover top with
e rad e tred rombe:
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2

Lobster Fra Diavolo
(Aragosta alla Diavola)

Prepare
Marinara Sauce (poge 49)

While sauce s cooking, il lage, dec

having o cover, about 3 full with w:

0. rapid boil and plunge head frst

Bri
into boling water (one at a time)

2 live lobs
Cover and boil abot

vein, Set lobsters sside and keep varm.

When sauce is cooked, stir in
Y4 cup red wine.

Bring sauce to baling and pour over obstrs
Serve immediately.

Fillet of Sole in White Wine
(Filo di Sogliole al Vino)

Grease 2., shallow cassrole having a cover

Wipe with o clean, damp cloth and place in

2 o, fllr
Pour over illes 8 mixture of
W cwp

or until
with a for
6 senings

Cod alla Marinara
(Baccald alla Marinara)
& Base Recipe

Gresse Ui, caserole,

% teaspoon oregane
Bring  boling and pour over cod i casserole.
ke at 350°F 25 t0 30 min. or unil the fish
fakes when gently pierced with  fork.
& evings
—Halibut alla Marinara
(Pesce lla Marinara)

Follow & Recip. Substitute halibut steaks for
the cod.
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Fried Chicken, Halian Style
(Pollo Fritto)

By il boin o igh
Bl to 54 . depth wi

1 frying chicken, 2 10 3 e, ready-

To-cook weight
1 cicken s fozen, thate aceoding o divec.
Srin g Dt i i

jeces, Rine

Toen To coat hicen venty, shake 3 o 3

i e i lsic o comaining &
Ao

one salt

k

popper

oo chopped pariey

Namad fer e vl he i of i o
o fried potatos and
e 1 e rupting asrfu fried ehichen

Set out a large, heavy skillet and 3 large,
hllow bking b

Preare and con vith four misture s

Setp
When ol s lmost heared, iy ch i of
ik noog st Rl
srond Permesen e

Suri oo of ekiches, pliss
them i dnwn in skillet, Put in less
eaty pices 15 others brown. To brown all

e hrnpess s resary with two sgoons
or tongs. When chicken is evenly browned,
reduce heat and sid

il and conk doxty 25 t0 10 i,
o ik e of e
ok ancorer Tt 10 e 10

g akin,
3 0r 4 servings

recpe for Fried C)
poge)
1 trying chicken, 2 10 3 lbs, ready-
o-cook weight

n ...as. pum ch.cke.. one

e doep i bebin d

Heat in sillt until ,.mc 3 \wy browned
2 tablespoon olive

1 clove gerlc,
Siitin
2 tablespoons Mars

oon chopped parsley
Pour this mixtore over chicken in baking dish.
Il Dl ol
o il ik of chi
o perood with 2 frk
i prepare (page 49) and place in
oven 1o keep varm
Deop-

Fied Pototons

To sre lc Do i Potatos
T oo o vt
i






index-26_1.jpg
ermicell,

o etk e
Baker

Tl

Basic Noodle Dough
(Pasta)

Sifinto a large bowl a mixture of
4 cups sttd floy

% teaspoon salt
Mk vl e of o, 4 2044
time, mixing slightly after cach add

oogs
Add gradualy about
s tal

o
il dovgh. Turn do
ihtly floured surface and knead (page
6). Proceed as diected i recipes

los.
“(Pasta Verds)
Grease 2.t casserol and set side.
Prepare and cook (page 6)
% ach

Finely chop conked spinach and set sid.

Sifinto s e boxla misturs of

i
“‘Zl,.m of four, Ad, ane st 5

Make

otenttr

dit

l sl o s, oy &

cunkzd ....‘ 1..n., i

ent Ro
 Marco. Pulo ho'e pih-t

i apotl
o Jait pla butter, pasia s 4n iavgal part oF the

AxD
A
talini, ravioli and manicott are only a

caroni, the

“al dente” so that it

of pasta. These include
ta with cheese

with oil and garlc, tomato sauce,

time, mixin slighty afer each addition

Add the. chopped spinsch and mix wel 1
' sl dough. Tarn dough onta a ightly

Toured surfce i
dough i e Lighy lf cach [
ik 1o form  rectangl. Let stand covered

for i

Beginning with the narrow eod, genly fold
 continue to ol

i

waxed piper
e Lt sand show 234 o il
noodles

i 0 nmm; in s large saucepan

Gradutly e o, Boil ey
ender

covered sbout 810 10 min. or untl tender,
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Fried Scampi
(scampi Frit)

s cepan o sutomatic deep-

Ty o decp o poge 5 and st {10

BT,

Wash i cldwaer
3 . tosh prawns or shrimp.

» shells from pravns.
just below surface along back of

B e ety s . e Bl
on absarbent

Fry.only as many prawas as will st un.
crowded one laye deep in the fat. Fry 3 105

min. or until golden brown. Drain over fat
before removing to_absorbent paper. Turn
fried prawens onto & varm pl

lightly browaed

Pour il sauce over prawns on plater, snd
sprnkle with
1 teaspoon chopped

(Prorse o i s o b 8
sl ke 376 for 13
ot & srings
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Halian Nougat
(Torrone)
0il o BxBin. cake pans.

Tosst (page 4) and set aside
pt (% 1) whole unblanched

Bring to bling over medium heat and cook,
tiring occasonally, untl caramelzed

Al caramelzed sugar 10 honey mixture,
Hespoon 1 & time, mixing wall st sach
addition

Remove misture o heavy saucepan, Stiri

and s with wooden spoon for ne hour
1 cup honey
Remore haney from heat

st il il ek e Gormed
2 o000

Add bestr

ot e 0 honcy, 1 bpoen
wooden spoon

comtunly, "ok over et bt to 2407 r

(ol )

o) .m..@ Adi, ol s
s 0 in)

e s
oo el s and
d

Mis el ...‘1 il pous ntoprepared pas.
Cool 20

Cut nougat into pieces and wrap in waxed
paper or glasine paper.

32 1x2in, pieces:
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Honey Clusters

(st

Tiny bls—doep-frid_and_homey-coaed—

el in e o der shapes snd oftn
nterpiocean Chistras Day

pan o avtomtic decp

:m m o e 3 o e T

Meanli, o o o e bl
2 con it fo

ke o vl e of B, Al ne st 4
time, mising slightly afer
3 ogo:

% teaspoon venilla exira
Mix well to make a ot dough,

2 dongh ol ikt ftrd i od
)

rectangle. Cut dough
arips ¥ in. wide. Use palm of hand 1o roll

ONEY CLUSTERS: Cut daugh it srips 1 n. thick
b patey cotir on 3 gl Houred torace

strips 1o pencil thickness, Cat into. pieces
sbout 10 4 in, lon.

Foyanly o many pices of dough s il
m.waﬂw one layer Fy3w

armange in & coneshape mound. Sprinkle

ot

o tiny m

Chil in r..m,m. Serve by breaking of
individul piec
810 10 wrings

ot dough i (elled t thickness o a pencil
o pieces anelfowrih 1o e haf nch in agih.
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Spumone

(S cnter ctor phoe)
Frozen dessrts dte back 10

iodays o ancies

wored Spumone,

s el ot oo

Usually preparre commerciall. here is

prisingl sy Spamene o Geligh yoas family
ol enice your friends.

Set rfrigerator control for col

tempersture and chill o
mold.

Mest operating
bovwl, rotary beater

Scaldin top of double boiler (page 5)
milk

iy beaton
misture in top of

Meanhile, melt (page 5) and st asde
Y4 sq. ( oz chocalate

St into egg mixture

A t0 remaining bov, mixing well
Pour misare o rlrigetn v
o, o o il S i

il my
.,.m Ghiled ot mixture s

oo i chiled ol

Bt in  ciled bowl widh ¢ chile roury
il cream in’peaks when
e e oy lind el

whipping cream
Fold (o ) o bt ks gt s vith
es until blended

i"

Y teos
To tnt whi e o, (0 i,
<ot e (ot 2 o)

food coloring
Spoon whipped cram st ovee FIO
rum ce cream. Return mold to freering com.
partment,
When pistachio cream becomes firm, place
oo of e i etr

hino chorry, droined and

lod

Retuen to freering comparmen.

B s il b b i sty
bester untl cream stands in-peaks whe
b ¢ ol el

%

oo bt o wh)pped e il bended
poo

& ralendved atmonds,finely
hopped
% teaspoon elmond extrect
Spoon whipped cream misture over FIRM
pistachio cream, Return mold o feesing com-
partment.
When smond e is . poue chcsne
Cream misture into tefigerstor tray,
Frecs antil muahy, Turs ino s chiled bowl
e wih o il roury beser anil
e moth i reamy. Spon

Divide misture equaly into two bows
el chcle 0 isar s on boxl
mmu thoroughly. Place in rfrigers

Return to freesing compartment and freeze
6108 hrs, Spumone is very fm.
o remove from mald, quickly dip mold into

6 10 8 wodge hape wrvings
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58
Zabaione

il i ichwindsr
s many adapied variaton

‘containing eg yos, sugar, and Marsala e
et 0.0 light foam.

Set out double bailer.

1 cup Ma
Poue e o s of ouble b, and
set over simmering vater. Beat -:wmun\l\

it o

Serve cither hot or cold in sherbet glasse.

b srings
Queen's Biscuits

(Bisconi di Regine)
Lightly grease two cookie sheets.
Sift together into s bowl

“cupt sftd flou
vge
' n baling powder

ry blender or two knives
et sl s

S n ty make » saft dough
2 aas sy

beaten
% cup milk (1 ablespoon o a time)
Mix tgeshr thoroughly

Bk dough i snal g
picce between palms of
o 5 ot et e sl ity
androll in

11 %410 % cup) sesamaseeds
i it o
Bake at 375°F 12 to 15 min., or until cookies
e gy browned

b 6 dos cookies

Beatin a hilled Lqt.bowl with chilled rotary
bester, one cup
2

“cups chilled whipping croam
ks when bester

Beat unil cream stands
is slowly lifted upnshl
Combine whipped
bovl. Fold page 5 or
il ol o m..xm ety
ied con

n » lre child

A cups whipped crosm

wherry Ice
(Gelato di Fragole)
Set refigerator control for coldest operatng
temperature.
Wash, hull and force through food mill or
1 pi. ipe stawberies
St wide
Heat until very hot
1 cup
Remove from heat and add, strring unti
disolyed
%4 cop sugar
Set aside 0 coo,
A
rovnd e

Pour nto refrigerator ray h::e i
6 srings

Spumone.
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Bake at 450°F 15 min, Lower heat to 350°F.
Bake 15 to 20 min., or until golden in color.
Remove o rck o col complely. Gt o
i ide of cach pu nd il v

lum- Filling (page 60)
Pinea cmmrmm(m 1)
p!

Seald i top of double boiler (page 5)
V4 cups milk
Meanwhile, it together into saucepan
% cup sugor
Tables

% teaspoon salt
Add, stirring well

cup cold milk
Gradually st in scalded milk.

‘Wash double boiler top o remove scum,
Stiring gently andconstantly,bring cornstarch

mixture rapidly 1o biling over direct heat

and i Bou o doube bolr
top s ser. C
428 coo shout 12 i stein thrs o four

realy. Remov from heat. Cover and cools

Stirin
15 cups (Ne. 2 can, drained) crushed
toaspoon vanila extroct

Gl g
About 3 cups filng

—Chocolate Cream ﬁlliny

Recipe, Add 1% sq. (1% oz) choca-
T ik m P A e ard
with rotary ncrease sugar to % cup.
Omit pincapple.

Butter Frosting

(Ghiaceiota di Burro)
Gream until shortening is softencd
<cup bun

s e

iz Venilla
Aty reaming wnel Dy air
each additon

6 cups siffed confactioners” sugar
Siir

white, slightly beaten
Blend in gradually, a tblespoon at a time,
untl right consisteney fo decorating

310 6 1o croam

Enough to fost and
decorate o Zuppa Inglese

Seven-Minute Frosting
(Ghiacciata Sefte-Minuti)

Combine and mix wel in top of double biler
2 egg whites, unbeaten

1% cups sugar

% cup water

1 tablespoon light com sirup.
teespoon vanilla exract

Place over simmer Inmedistely
and convanily et wih soary beter 7 to
10 min, or untl mixture holds suf pesks;

remove from ot
e & Zupp s
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Set out 9in. round layer cake pan.

For Pastry—Sift together nto a bowl
2 cups flour

% teaspoon salt
Gut in with pastry blender untl picces are
omal poss

1 cup shartening
Sprinle gradully over mixure, 1 teapoon

"2 epg yolks, sihtly bocien
1 1o ebesponn cold e
i Ty vith Fork e each i,
At oy e
- M unt o i < oroughly comined
£ complesly lenged.
Shope ety n bl md Bt oo gy
red o four rllng pin. Roll

thick and sbout 1 i, arge

o pn. Wil it or ;,,.n.u
icking ovcary ik

,,...,y ,hgm ol B andormiath.
board

dled e it is tich and
»mk ity Fit dough 10 an
Fim dough with scissors or sharp ke,
Siowng . e et dou
index Snger . thumb
K

For Filling—Combine
3 cups (1% Ibs) Ricoa cheese
Yo cup Ml

Beat until foamy
4

ly, beating untl eggs are thick

Add grade
and pied sofly

! cop
St be ato Ricotts mixture until

lling

v ended wod smooth. Pour Rio
to pasty,

Bake at 350°F about 50 to 60 min., or unil
misture is rm and pastry is golden brown,
Remore from oven and place on cooling rack.
Before seving, sprinkle with

2 tablespoans sifed confectioners'

swger
10 10 servings

St. Joseph's Day Cream Puffs
ppole di San Giuseppe)
Lighly grese bking sheet.
Bring 10 bilingin saucepan
1 cup hot water
up butter

uickly one ot time, beating
ol et sach i

Continue beating until mixture s smooth
and lossy. Add, mixiog thoroughly
T teaspoon grated ore

0l
on groted lemen poel

apart on the

(poge 4)
Drop by tabiespoonfuls 2.
baking shee
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Macaroons
(Amarett)

G o bt e st

unglsed po

Blanch w

Using the e 5 or
i Bebpiomyil e Rl

o
poon at & time, besting thor.
uughly e e hibion
<up sugar
Beat mml i s e formel
Sin e vith

old (page

ond axac
Drop by .....m.n.;. bout 1 in. apat onto
he ungise puper. Kecp sal od anioe.
ke o 350°F o 20 i
lightly bro

or unil very

About 3 doz. Macaroons

(Tortoni)
Set out 10 2in. paper baking o

S refrgerator contiol for
e it

Using the i o
eoug Nacaons (o
% appinz
acarson cembn
Set wide.
D 16 0l bl i, ol vy
el o when

e e 5. gind
i pu) o
Yobi

ey

maining ma

refigerator tray. Freeze untl firm
o
10 srings
Stuffed Peaches
(Pesche Ripione)
Set out 10x6x1341n. baking dish
Blanch (page 4. fnely chop and set aside
Y cop (2% o1, almonds

cwp
Set crumbs
Wk, pare and et o s

Remove st so + e poction of the polp
around caviy.

Jine and mix macaroon crumbs, chopped
almonds and

2 1ablos

1 e

ped candied

e
gy 5|| ek e iture, Pat
v opather aad Tsens with wotden

Pce o bing il and g v peches
Y4 cup sherry or M ine
Sprinle o peaches
2 tablespoons sugor
Bake st 350°F 15 min. and serve cither hot
or cold,
6 snsings






index-5_1.jpg
s eaysmy be Ll on sl when
'T.""..‘J P e e
rece:

Toeee
arate nto loves and e

move wter (m... s
G o

i i seedy
5 poon or Lnte ime. Prepare s dveced
"GN and stce MUSHROOMS—vipe vih
ctin:dump dot W0 e S
sl el hrovgh s s

g
ot end and
et and sine

one o with oher
e L o et with

(A
e e,
R e

e e
R R
R e e

OVEN TEMPERATURES
Yory St

Yoy
ety Ho
U e v hermomee for g
acttrasy o oveh Lomper
W You Cook CANDY OR SUE
candy thermormetr s an sccurse guide o
mm( e o ing g rmarr o1
o Bes it ot id o bt of pan.

WHEN YOU DEEP-FRY

septng

o decp ring temprrstres. T

o sl o e

iy e v puide.

X Tin:cube o bebsd bovns in
®

sges prompily i

=
A S
i mm.,:" oty

e B e iy
to avoid scorchin N
el

g ot mater
o one cop cofee
sempeon conenned bl

When u <
mmu:u.u.:,‘. Ihetier sl

USING THE HLECTRIC BLENDER

pipee

m.« o .

cover s Caver: vrn'an motor nd
i very . (T oot of andon
oo o ek Hier) By
nee s gind, nex bt of o0

HOW TO COOK VEGETABLES

ly dialved
ok nee—crtuly

mavo shumge and crumbie it o sl pece
vk 2

hest over simmering water just
it hn i sppo e
Geve o hrough comne sieve or food

o
et i it v, ol
R L

iempng Sesais b lo
bundant minerals o i, ook them

it
= Kot A
ot i v it e i
o dih, oowing

SR A g “::’M
”""n..x s

L!ﬁ
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Coffee, Macchinetta Style cofee maker which can be purchased

Set out a Macchinetta di Cae (an i

Brow in o micinus inyour o b, o s a3
roso Wi ding i calc bt don' s the Bk

Tl el Whetfer et o bt -vith midoe

bk s e e o i hmdu o

or anistte, this sirong black brew rivale any

ade colec.

“And when dining “alla  pass up the wine!
sén e e Gl ham a ,qm .m encase bottle
or serv the sparkling, white Astl Sp th Norh.

Tiy these Tulian boveruee: They v oy chioas 1o
any meal

(Caffs di Macchinetto) deparment ore),
I

& Base Recipe

centr color photo)

o bottom secton dd

an cops water
Replace sl top sections and plce coffoe
Macchineta diCald 5eover hoat, When the water is boling

from heat. Grasping both handles frmly, turn
coflc maler psid down. T Lling e
will drip mmm the coflee in 4 few min.
Serve very hot.

This coffe can be served with cither a trist
of Temon peel o with 1 teaspoon rum or
h eup.

106 demitass cups of cofe

—Caffé o Latte

Follow & Recipe. Substitute standard coffe
o T the demimae cop. il e e
cup 3 full with coffe beverage. lmmedistly
e i bt i

About 3 sevings
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with a combination
Jit tonchd of by Hack cofie, Mol
e, Flling, e fe Tl
description of each and
vty !hn eouldsualyacoompans.

H

Bl P mild s of he North
T e
Gorgonote—e mon poply of e e

it gren mald;afven b
pears, n,-mm, bananas or quartered aplcs.

o gty milk choce of
Vil which ey B, Scompanicd by
mumberof ruie incloding peachesan rpes.

Provelna-tr he parsape Prove
i Frovlets or souageshape
Frovons sl rite when

accompanied by .‘wmm arpls o sl
lies of watermelon,

wello—typifing « tpering beet
Mmoo o when
Served 1 o desert with smal ra
Ricoa— soft, land pt cheese often used
o kg i con el ' e
Vhen complemented by berres and fg

Fruit Plate
(Fruta)
& Base

d

D and il n g
an) poach halves

W il i g
P

il arge erving plate

e pesc S
e ehing e,

Pare i cut a6 v
% o ure

bt
] Tescheson plate, it
i of e e melon scons

Garnish v

6 semings

—Sicilian Fruit Plate
(Frutta alla Siciliana)

e et te il md

d oranges or mandarines (a variety

o crunges with o lces pel nd swee juosy

Torthe peaches.
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Cream Rolls
(Cannoli)
It i said that in many Tl homes  thin

broomstick s quickly concerted to. Cannoli
“tubes” by cutting the broomsick into 6
Ienghe mluhbv"ﬂ i the sicks are

clean and smoot

Set out 6 Gin. aluminum tubes (about 3in

in diameter)

Fr FillngContine and bt il oot
bout 10 min. vith an-elecric mixer

e high e

1 1% Tbe.) Ricota choese

4 eups.
foaspans vanil

Stiein, mixing tho
% cup finoly choppod candied citran

Place mixture in rerigrator to hil
For Shels
3 cups

Sift together ino a bowl

e e
1 cinnaman
Ve teaspoon
ot in it pastry blender until pieces are
sizeof mall pess
3 s shortening
Siirin

ol beaten
m».«m.y

by foured surfce

2 6). Wrap in wared paper and

in refigerator for 30 min

Blend in, 8 .;m
2 tobl

p saucepan or automati deep-fiy
for doep fying (a5 amd heat ot 1 360

From cardbosrd

34in).

Blanch (page 4, finely chop and set aside
Ve (2 02 pistochio

et an ovl patiern (6x

Cream R

Roll chilld . ik on fowred
ot Wtk wonr o A pastry
e, ut el from dongh

Wrap dough loosely around tubes just lapping
oxer. apposite edges. Seal edges by brushing
with

it sighly bochn

&
Press cdgos

any Camol sl s wil o
ded ane layer decp in th

S o

When ready t0 serve, fill with ricouts ling

Syl cadyof Cunl il chopped s
i el

o

o 16 to 18 Cannol
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B aled with
Anchovy Dressin
(imaloa Verde con Accisghe)

Prepare and cook (page 6)
2

(ot caumn) fr Tlan Dresing. A 10
lettuce 2 tomat wedges,
I e ey g a9 and 5 o
dioed ripe olive.

—Mi
(Insalota Miste)
Tollor  Becpe. A copchogped coum:
cup chopped cclery (page 9, % cup
e T o e

Red Kidney Bean Salad
insalata di Fagioli)
Drin
1 No. 2 can (about 2 cups) kidney.
Combine beans with s mixture of
A inegar

. toa
Blend in

About 6 0 8 serings

Dice (page 5) ! hill in efrgerator.
Meanlile
i (ot 9 co,dced
Toss w‘m lightly with a fork the pottoes,
celery and
Y cup pared, diced cucumber
Y cup ripe oiives, pifed and diced

tablespoor onion
With a fork, thoroughly but carefully blend
o alan Dresing on i poge)

Yt e
Core sl Chil 1 rligesor abot 1 .

About 4 serings

jan Dre

sing
& Base Recipe.

d
% teaspoon salt
Y toaspoon pepper
Shake well. Chill i refrigerstor. Before serv.
ing, beat or shake thorou
bout 35 cup dresing
—Anchovy Dressing
Bl £ Bl A it b
mustard and 2 anchovy
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—Tomato Sauce with Sausage
(salsa

Fllor & Recips Bown about 15, Tlian

g (po 3, e o Sin, piocs,

1 labepaon cles al. Aer removing mest

from sauce, sl sauage and simmer 10 min

longer.

Quick Htalian Tomato Sauce
(Salsa di Pomadoro)

Here is an American sesion o th long-cook-
ing tomato sauce. An idel, quick dish fo the
o hurry

i g kil
w alive oil
Add i cnk gy brownd

Addand cook over medium et untilbrowned,
with fork or spoan

Y teaspoon popper
Simmer uncovered over very low heat, stie-

Quick ¥
It

o

ting occasonally,
thickened.

can, deained) chopped

Y4 teaspoon oregane
Simmer 5 10 10 min. If sauce becomes to0
ik iend i
1 cup water
Serve _aver cooked  spaghetti
Sprinkle vi

(e 29

Grated

sesan or Romane chess
T 6 erings
Marinara Sauce
e e il
p olive ol
Aditand cock uni browned
2 med

e sicod
5)

(poge
Add slowly, tirring constantly, a mixture of
34 cups (No. 24 car oo, sieved

on oregano
e portey

n pepper

ook ephlly sncvered sbout 15 i o

o et i ooinal

I e becomes o ik cup
i o gyl

Toguine (guge

About 4 cups sauce
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Tomat Saue
(Suna i Core o Pomodore)
& Base Recipe
Set out a large saucepot having a tight tting

Heatin saucepot

“onion (po
Wip with o B o, and rown,
turning occasionl

Py

Add sty & mistre o
cops

e i 77
s B

<up (6-0x. can) tomato.
i v vry Tow m., s
ring cchionally, sbout v Wiy of il
hickend. T suce becomes to thch, add
% cup water

////Md

aples its clam sauce,
mumem n.w s tomato sauce. Wi

eromiog, ioush 1o peie
wluch lmn:[onm a phin flourandegg misture into. an

i Gengn iy green e and i
x you m

T

Remove meat and bay leaf from sauee. Serve
over cooked spaghett (pag 29).
Aot § cups sace

—Tomato Sauce with Ground Meat

(Salsa di Pomodoro e Carne Macinata)
Follor & R, Brown 1 1
ablespoons olive oi, bre

“ith fork or spoon. Al
s e

ing meat fr
e 10 i onge

—Tomato Sauce with Mushrooms
(Salsa di Pome ohi)
Follor & Recpe. G and s (a5
. mitroom onk oy 3 ublgrons
i b Ay browned. Afe
"wi mushrooms and

in. longer,
—Tomato Sauce with Chicken Livers

(salsa .am-smnnmw.lu)
Follow 4 Re e dry with
e g4 o b o, S
Tivers and brown in 3 ublespoons alive oil.

Afer removing meat from sauce, add chicken
ivers and simmer 10 min, longer
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Medium White Sauce
& Base Reci

Meltin a savespan over low heat
2 tablespoons b

brine aidy 1o bolin.
i ok 1102

e
—Thin White Savce

Follow A Recipe. Use 1 ablespoon bu
margarine and | tablespoon flur.

& Base Recipe

e siced i Goge 5

% e
Stirin slowly

Y oo
Add dlowly
T cup (8-0x. can) it neck whele
s with fuice

Cook until clams aro heated through. Serve
oton okel e or ot (i 9.
bout 1% cups sace

—Red Clam Sauce
(Salsa di Vongol

adding clams, simmer mixture
‘Add clams and simmer unil clams are hea
through.

About 5 cups sauce
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Butter and Garlic Sauce
(Salsa ol Burro o Aglio)

n finely chopped parsley
bout 10 min, and serve over corked
spaghetts (page 29).

bt 1 cup sauce

—Butter and Cheese Sauce
(Salsa con Burro e Formaggic)

Follon & e, Omi i
sauce with spagheti ans a‘,,,...u( it

butter
e

G

(Salsa Verde)
The suble
R
regeables i

Mash with  fork or crush in  morta vith
el o e o e
1 tablospoon che

tablespoons
B sigroly il M or ,,,...... after cach
. il oy

5 e
Serve with arichekes, cosket paghets (uge
29), shrimp or any fied .

oyt 1 cup sauce

Oil and Garlic Sauce
(Saia ot » Agte)
& Base Recipe

Heat in sille
% ewp.

brovned
iced thin (page 5)
St in slowly
% ewp.
A
1 tablespoon chopped porsiey
Y teaspoon pepper
Simmer sbout 10 min, Serve over cooked

spagh )

About 1 cup e
—Garlic Sauce with Anchovies
(salsa con Aglio ¢ Acciughe)
Follow & Recipe. Add 5 chopped anchovy
et with the parsey.
—Garlic Sauce with w-lmm
(s.u.. <on Aglio o Noci

Tl & R, 41 2 Illﬂupnmm chopped
e i

—Garlic Sauce with C:
(salsa con Aglio e Capperi)

Follow & Recipe. Add 2 tablespoons capers
with the parsley.

—Oil and Onion Sauce

(salsa all'Olio o Cipolla)
Follow & Recipe. Substitute 1 medi
onion,led very tin (pge 5. o the g,
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i ks podos ol gt dos e
Zuppa Inglese—ancy tower-shape Sirfol and
oyl nontions Ayt koo
ut dessert i these re st fo speca sccesions uch s

i

caft. After an ordinary dinner the Tulian settles for
typical continental dessert of cheese and frui,

Halian Sponge Cake Add gradualy, eating wel afer esch addi
(Pan di Spagna) tion

Set out 9in. tubed par

ks are formed. Gently

e bt 14 i vl decirc fold (page ) gg yolk mixture into beaten
£ white, Fold in, ifing in about one-fourth
sittod cake flour
Tur byt g
60 10 65 min. in t
il ke prins bk v Im)nly okt

e e s o7 e e

Lot s s bsging i el ol
move cake er_cooling.
sl ety around e of pan. Cove wih

Lin. in height—exacly what is neoded o
prepare the Zuppa
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THERE'S NO SUBSTITUTE
FOR ACCURACY

Read e caril
Aenlic s and e

" Messure
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Fi i recper A it e
5

e K
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el i

=)
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e bt ol

s even with

op) T

i et v e

e St e
g etore

o S Ty 58 el .
vel iy “essurements with strsght-odge

Lt o sptle
Febiloret 12 o 0 min
o
o

e tem

entions

FOR THESE RECIPES—
WHAT TO USE

AKNG roWD—oute i

o ch reh Do e

sbou T xp it et o e Gnetiel

o i ok 5 sy s
o e oo

crtale Vaeed e it b

o103 Tablenpr oy

ons i o marpre

e 7
SR e i
e
B
frad et rry

B
,“‘“ e g To
i m..,...u,, " Sereenly sk mo o 4y

e baking

ve h |.’my .,.n cooking
iy

Brovned. St and tur ¢ m;..mny ‘o

or mrgarine for | tup dry crombe
CHOEOUATEuniLsicaed thocl
SOt ickening

oy beaey skl n vhi
e cup of nus)

Gt e
e, s b, iy comsiny, ovr

r Volng

e boling by weing given: oven

event
B Cery—yim o and ot of v

Lekves may
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A holday favorite—ly
Z that i ordinarily sered a3

i, el b

Lightly grease a baking sheet or 2 pe pans.

S o o ol ier (g )

nmm soften
1 pho. active dry yoost

o et (107 0 115 0

‘oastis used, soften
u.n..,.v,wm owarm wotor,
80°F o 85°F,

1 teasposn salt
Imedinly s Ssied il oer g
ente in bowl and sir until butter i

ive Oven, Sardinia. ualy

When lukewarm, blend in, beating untl
h

<up sifed flo
St softened yeast and add, mixing well
Mewsre

<ups sftd flou
A ot ot e n‘m. o the
mistore and beat unil very smooth,

3 iled sofly

2 oot
st mm Ad i e
p (s 4 o) sndlos il

i Rour 1o make « soft
m ough onte a lighly foured
Alow 10 res 5 to. 10 min. Knead

 decp bowd just arge
lough to double. doug
;.,n ' placs in gresscd M To to b
el s o lp, Covr wih el
and let stand in varm
mwx B e doh b Ao o
he).
Funchdown wilh . Fld
and turn dough over, Cover, Let 1
il e o s 30 i) Shope
dough into 2 round loaves and pisce on

ueh 0 low

e

Brush tops of oaves with misture of
1 sgg, wel besten

1 toblaspoon water
Cover and ley rise until doubled (about 45
min).

Bake at 350°F about 45 min, or until Panet.
1nis are  golden beown, Runeve baked
Punettones 10 cocking rack. Secvo siced
warm o col.

2 Pancines
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Zuppa Inglese
(See caner oo o)

Zupp, Inn, which

for com. the origin’ o his erongly
named dlcucy. Perbaps the most logical ex.
planat hat he name e given 10
, dish about ther ove of rom, and
h it Zuppa sas s0 run.soaked tha i had

o eth a soup spoo v

Some storie s
hat this Zuppa e irst serted 1o Lord Neson
Hanil h century

1 oo Filog (pose 61

wch of he thrs sponge cabelyrs by
Hiskgdidion g datrigh:

Zuppa
icae

5

platterand trimming the cake to it the platter.

St two laers s Sveall v piees
cut from cake,

ske with onethird of

.wm, with
Spread i

ith with re
fum miture, Cover cake with waxed pape
Plce i rerigerato for severa b, 0 ol

From klner picsof b, ke
pabuiialiopt e

frsting sides a0 of cbe and or
ating, use one of these
Whipped Croam
SevendMinite Frosing r-.- oo
Buner Frowting (poge 6

To decorate, force frosing or whipped cr
hrough pasty bag and a Ko 21 st decorale
ing e FCumih itk

ndiod cherries

Store L...,p. Inglese in_ refrigerator until
ready to serve.
1610 20 srings
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meal is

hearty meat or fish salad, but a salad of greens or makni
chill vegeabes touched withany b
olive

and

Broccoli Salad
(Insalota di Broccoli)
& Base Recipe
Prepare and cook (page 6) just unil tender

T tb. broceol
Drsin and chill n refrigerator
When, throughly chiled,

broc

sprinkle over

Aot 3 serings
—Cauliflower Salad

(Insalta di Cavolfiore)
Fllow & R, Prare nd ok

‘ /ﬂ/ﬂ/ﬂ

fow
e vinegar for the lemon juice and add
% teaspoon oregano.

la

lta di Fagiolini)

. Substitute 3 b green beans
repare and cook (page 6)

. Substtute ine vinegar for the

plet WHhO3"s e

 vine vi

—Asparogus s.n:a
(s ragi

Follow & nmp
=

Subat . asparagus
o

Jat s s f g pl p o e of
oo, crisp ns.
Wash n cold v

oo baed

g —

s slad reen, lone. o in com:
nsion-—cutly edive, romaine, snal don.
delon e el o hicry.
"ol

s etuc eavs, R
e any hick sl o br
horo

jsed leaves. Drsin,
ughly and carellly. Tear lettice into
e ik, put nlo plaic bag or vge.
table freshener, Chill in refrigeator 1 hr,

g, rub 4 wooden bowl vith
ove gec, <ot n hves (o
Fut guen i b and o v
poons halian Dressing
rm- m

Using o otk o and e
the greens unil wel coned with dressing and
2o i e on m Jotiam o borl

bout 6 servings, depening
oo s f i Nk
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M-uhruums Parmesan
alla Parmigianc)
Recipe

4 Ba

Greas shallow 14t casserole.

Zucchini Parmesan
(Zuechini alla Parmigiana)

2t camerle and 3. g
having s tight fting cor

Wash, i off nds and cut crosoive o
lic

% en L-nun s cra
E)

Cover saucepan and cook zucchint mixture
ver Tow heat 10 1 15 min., or untl tender,
occasionaly trning and moving mixture with
2 spoon

Meanwhile,set_out
% cup (obour 3 oz

eted Parmesan

mistare from heat; mix in
el o aed ches i ok
Pour ina misture

ops

oz, cons) fomato

Meanail comie
p (1 i) e ey brosd

P Pile mixture
1.,m|y e imered i elinmied
lespoons olive oil

ke o 407F 1510 20 i, o unil
rooms are tender and tops.
e i

—Anchovy Stuffed Mushrooms
(Funghi con A«Ivlh- al Fomo)

Follow mit cheese, Mix in 4
.,.cnm R oy g

minced (poge 5)
Yo toa

W gy i troughy: tin misure

{nta cseerle. 5 ith emaining cheese

Bake at 350°F 20 10 30 min,






