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How To Decipher an Italian Menu

If spaghetti and meatballs with a glass of red wine from a straw-covered flask is the closest you've come to authentic Italian cuisine, then these quick, step-by-step instructions will help you order like a native when traveling to Italy.

Restaurants in Italy include the autogrill, or roadside snack bar, the osteria, an informal place, and the trattoria, which is a medium-priced,often family-run eating establishment.

How to: To make a reservation (which is relatively rare in Italy except at the most expensive restaurants) for two people at 8:00pm, use this phrase: Vorrei fare una prenotazione per due alle otto.  In Italy, dishes are usually served on separate plates in a specific order. In order of appearance on a typical menu there is:

L'antipasto, which literally means "before the meal" and includes hot and cold appetizers such as crostini, bruschetta, and mozzarella in carrozza.

Il primo, or "first course" usually consisting of pasta, minestrone, risotto, or zuppa (soup).

Il secondo, or "second course," and is the main course - often meat, poultry, game, or fish.

Il contorno, or "side dish" which consists of vegetables such as melanzane (eggplant), spinaci (spinach), or insalata mista (mixed salad).

Il dolce, or "dessert," which includes such favorite sweets as tiramisù, torta della nonna (custard shortbread pie), or zabaglione (custard of egg yolks with wine and brandy).

To ask for the bill, say: Il conto, per favore. If you want the waiter to keep the change, say: Tenga pure il resto.
Tips: In Italy, those milky concoctions - cappuccino and caffe' latte - are drunk only at breakfast. And it's ESPRESSO! (expresso is a fast train).  Al dente means "to the tooth," or slightly chewy. It is used to describe pasta and rice. The inside should be somewhat crisp-tender.  Italians often say Buon appetito! or "Enjoy your meal" when the first course is served, and Salute! or "To your health" when toasting with a drink.  Both il servizio (service charge/tip) and il coperto (cover charge - for bread and water) are usually included in il conto.  By Italian law, the gratuity is included in the bill, and extra tipping isn't necessary. If the service warrants it, leave your waiter a little extra.

CRAB CAKES ITALIAN STYLE

2 cups crab meat, fresh or canned
1 medium onion, diced
2 celery stalks, diced
2 Tbsp. red pepper, minced
1 1/4 + 3/4 cups Italian seasoned bread crumbs
1/4 tsp. salt
1/4 tsp. pepper
1 Tbsp. parsley, chopped
4 Tbsp. butter
1 tsp. parmesan cheese, grated
2 eggs, beaten
Put crab meat in a mixing bowl.  Melt butter in a skillet.  Add onion, celery, and red pepper.  Sauté until soft.  Add to crab meat.  Add salt pepper and parsley.  Add 1 1/4 cups of bread crumbs, Parmesan cheese and eggs.  Mix all together.  Make into cakes.  Dip into remaining bread crumbs.  Fry in oil until golden brown.  Serve with fresh lemon wedge.
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The Italian Flag Crostini

French baguette bread, long skinny loaf, cut in 1/2” slices
Cream cheese, softened
Italian seasonings
Sliced Roma tomatoes
Mozzarella slices
Pesto
Mix 1 Tbsp. Italian seasonings with cream cheese.  Spread cream cheese mixture on bread slices.  Place one sliced tomato on top of cream cheese spread.  Place one sliced mozzarella on top of tomato.  Bake in oven until cheese is melted.  Serve warm with dab of pesto on top.

Pesto:
2 cups fresh basil leaves, packed
1/4 cup grated parmesan cheese
1/2 cup olive oil 
3 Tbsp. pine nuts or walnuts
3 garlic cloves, finely minced
Place basil leaves in small batches in food processor and whip until well-chopped, about 3/4 cup at a time.  Add about 1/3 of the nuts and garlic and blend again.  Add about 1/3 of the Parmesan cheese, blending while slowly adding about 1/3 of the olive oil.  Stop to scrape down the sides of the container. Process basil pesto until it forms a thick and smooth paste.  Repeat until all ingredients are used. Mix all batches together, blending well.  Serve over pasta.  Pesto keeps in refrigerator for 1 week and in freezer for several months.

Sesame Italian Breadsticks

1/4 cup grated Parmesan cheese

3 Tbsp. sesame seeds

2 tsp. Italian seasoning

1 tsp. Kosher salt, optional

12 frozen bread dough dinner rolls, thawed

1/4 cup butter, melted

Preheat oven to 425˚F. Spray large baking sheet with nonstick cooking spray.

Combine Parmesan cheese, sesame seeds, Italian seasoning (and salt, if desired); spread out on plate.

Roll each dinner roll into rope, about 8” long and 1/2” thick, on lightly floured surface.  Place on baking sheet; brush tops and sides with butter.  Roll each buttered rope in cheese mixture, pressing mixture into dough.

Return ropes to baking sheet, placing 2” apart.  Twist each rope 3 times, pressing both ends of rope down on baking sheet.

Bake 10-12 minutes or until golden brown. Makes 12 breadsticks.
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Mixed Spring Vegetable Salad

Recipe Courtesy Of 2 Sisters And A Noodle
8 oz. fresh green beans, trimmed and cut into thirds
1 medium zucchini, about 1/2 pound, sliced
1 large tomato or 3 plum tomatoes, sliced
3 Tbsp. extra virgin olive oil
3 Tbsp. lemon juice
Salt and freshly ground black pepper
Cook or steam green beans and zucchini separately until tender-crisp. Cover; refrigerate until chilled.  Stir in tomato.  Just before serving, drizzle olive oil and lemon juice over vegetables.  Season to taste with salt and pepper.

Pasta Salad with Pesto
Serves 8 to 10 as a side dish
At its best, pesto is fresh, green and full of herbal flavor!  This salad is best served the day it is made; if it has been refrigerated, bring it to room temperature before serving. The pesto can be made the day before – just cook the garlic cloves in a small saucepan of boiling water for 1 minute.  Garnish with additional shaved or grated Parmesan.

3/4 cup pine nuts

2 medium garlic cloves, unpeeled

Table salt

1 pound farfalle (bowtie) pasta

1/4 cup plus 1 Tbsp. extra-virgin olive oil

3 cups packed fresh basil leaves, about 4 oz.
1 cup packed baby spinach, about 1 oz.
1/2 tsp. ground black pepper

2 Tbsp. juice from 1 lemon

1 1/2 oz. Parmesan cheese, finely grated, about 3/4 cup plus extra for serving

6 Tbsp. mayonnaise

1 pint cherry tomatoes, quartered or grape tomatoes, halved, optional

Bring 4 quarts water to a rolling boil in large pot.  Toast pine nuts in small dry skillet over medium heat, shaking pan occasionally, until just golden and fragrant, about 4 to 5 minutes.  Add garlic to boiling water and let cook 1 minute.  Remove garlic with slotted spoon and rinse under cold water to stop cooking; set aside to cool.  Add 1 Tbsp. salt and pasta to water, stir to separate, and cook until tender, just past al dente.  Reserve 1/4 cup cooking water, drain pasta, toss with 1 Tbsp. oil, spread in single layer on rimmed baking sheet, and cool to room temperature, about 30 minutes.  When garlic has cooled, peel and mince or press through garlic press.  Place 1/4 cup nuts, garlic, basil, spinach, pepper, lemon juice, remaining 1/4 cup oil, and 1 tsp. salt in a bowl of the food processor and process until smooth, scraping sides of bowl as necessary.  Add cheese and mayonnaise and process until thoroughly combined.  Transfer mixture to large serving bowl.  Cover and refrigerate until ready to assemble salad.  When pasta is cool, toss with pesto, adding reserved pasta water, 1 Tbsp. at a time, until pesto evenly coats pasta.  Fold in remaining 1/2 cup nuts and tomatoes (if using); serve.

BISTECCHE IMPANATE
(Grilled Breaded Steak)

4 sirloin steaks

3/4 cup breadcrumbs

1/4 cup grated Romano cheese

2 Tbsp. chopped parsley

1 Tbsp. minced capers

4 minced garlic cloves

1 tsp. dried oregano

2 lemons cut into wedges

Freshly ground black pepper

Olive oil
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Preheat the grill to moderate or light the coals under the grill and adjust the grate ready. Prepare the breading in a bowl by mixing the breadcrumbs, Romano cheese, parsley, capers, garlic, oregano and a couple twists of black pepper, then transfer to a large plate.

Beat the steaks with a meat pounder and flatten them by a third, then generously brush or rub the steaks with olive oil. Press the steaks into the seasoned breading and evenly coat them with the mixture.

Place the breaded steaks on the grill, turn after several minutes, and repeat until they cook to desired temperature. Serve immediately with lemon wedges.

The steaks may also be pan-fried by heating 1/4 cup olive oil over moderate heat and cooked until golden brown on each side.

TIRAMISU TORTE

"Tira-mi-su" is Italian for "pick me up."  We've created a luscious torte using the flavors of this popular dessert.
Preparation = 1 hr.   Bake for 14 min.
Cake Ingredients:
4 eggs, separated
3/4 cup sugar
3 Tbsp. water
1/2 tsp. vanilla
3/4 cup all-purpose flour
1 tsp. baking powder
Syrup Ingredients:
1/2 cup sugar
1/2 cup water
2 Tbsp. instant espresso powder
2 Tbsp. dark rum*
Filling Ingredients:
1/2 cup powdered sugar
2 (8-oz.) containers mascarpone cheese** 

1/2 tsp. vanilla
3 (1-oz.) squares semi-sweet baking chocolate, grated
Topping Ingredients:
1 pint (2 cups) heavy whipping cream
Heat oven to 375°F.  Grease 15”x10”x1” jelly-roll pan.  Line with waxed paper; grease paper.  Set aside.
Beat egg whites in large bowl at high speed until foamy. Continue beating, gradually adding 1/4 cup sugar, until glossy and stiff peaks form.
Combine remaining 1/2 cup sugar, egg yolks, 3 Tbsp. water and 1/2 tsp. vanilla in small bowl. Beat at high speed, scraping bowl often, until thick and lemon-colored (5 to 6 minutes). Gently stir in flour and baking powder by hand. Gently stir egg yolk mixture into beaten egg whites.
Pour batter into prepared pan.  Bake for 14 to 18 minutes or until top springs back when touched lightly in center. Cool 10 minutes; remove from pan.  Cool completely.

Combine 1/2 cup sugar, 1/2 cup water and espresso powder in 1-quart saucepan.  Cook over medium heat until mixture comes to a full boil (3 to 4 minutes).  Boil 1 minute; stir in rum.  Cool completely.

Cut cake crosswise into three (10”x5“) pieces.  Brush top of each piece generously with syrup mixture, reserving 2 Tbsp. syrup mixture.

Place 1 piece cake, syrup-side up, on serving plate. Stir together powdered sugar, mascarpone cheese and vanilla in medium bowl.  Stir in 2 oz. grated chocolate.  Spread half of filling on top of cake on serving plate.  Repeat layering; top with third cake layer.

Beat whipping cream in large bowl at high speed, scraping bowl often, until soft peaks form.  Continue beating, gradually adding 2 Tbsp. syrup mixture, until stiff peaks form.  Spread 1 cup whipped cream on top of cake; sprinkle with remaining grated chocolate.  Pipe or spread remaining whipped cream on sides of cake.  Refrigerate at least 3 hours.  Serves 16.

To serve, cut torte into 8 slices; cut each slice in half.  Store refrigerated.

*Substitute 1 tsp. rum extract.

**Substitute 2 (8-oz.) packages cream cheese.
Risotto Tricolore
(Three Colored Rice)

8 cups chicken broth

6 Tbsp. butter
1 large onion – diced
3 cups Arborio rice
1 cup dry white wine
3 Tbsp. chopped parsley
1 Tbsp. chopped fresh basil
1 Tbsp. tomato paste
1 cup freshly grated Parmesan cheese
Prepare chicken broth.  Heat broth in a medium sauce pan.  Melt 3 Tbsp. butter in a large sauce pan.  When butter foams, add onion.  Sauté over medium heat until pale yellow.  Add rice and mix well.  When rice is coated with butter, add wine.  Cook, stirring constantly until wine has evaporated.  Stir in 1 or ladles of broth or enough to cover ice.  Stir over medium heat until broth has been absorbed. Continue cooking and stirring rice adding broth a little at a time, 10 minutes. Divide rice into three equal portions.  Put one portion of rice into each of two small sauce pans, leaving a third portion in original pan.  Add parsley and basil to one pan, tomato paste to another pan and nothing to the third pan.  Continue cooking and stirring rice, adding more broth to each pan when needed.  After 5 to 10 minutes when is rice is tender but firm to the bite, add 1 Tbsp. butter and 1/3 cup of Parmesan cheese to each pan.  Mix to blend; season with salt.  Arrange rice in a large serving dish with white rice in the middle, red on the left, green on the right on each side.  Serve immediately with additional parmesan cheese.  Serves 6 to 8.

Insalata del Rinforzo

(Sicilian Cauliflower Salad)
Its Italian name indicates that it is quite energizing (rinforzo means "reinforcement," as in nourishment.)
1 head cauliflower, cut into florets
2 Tbsp. plus 1/2 tsp. salt
3 Tbsp. red wine vinegar
1/3 cup extra-virgin olive oil
Freshly ground black pepper
1/2 cup pitted black olives, minced
1/4 cup capers, drained
1/4 cup gherkins, sour baby pickles, minced
1 Tbsp. minced Italian parsley
4 anchovies, chopped
2 hard-boiled eggs, shelled and minced
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Bring 3 quarts of water to a boil. Drop in the cauliflower florets and 2 Tbsp. of the salt; cook until tender-crisp, about 3 minutes, then drain and shock in ice water; drain again. 

Place the cauliflower florets in a bowl. Add the remaining 1/2-tsp. of salt, the vinegar, olive oil, pepper, olives, capers, gherkins, parsley, and anchovies, and set aside to marinate, tossing once in a while, for 1 to 6 hours at room temperature. 

Sprinkle with the hard-boiled eggs and enjoy.  Serves 6.

Italian Christmas Cookies

1/2 cup butter, softened
1 cup, sugar, granulated
3 eggs, lightly beaten
1/2 tsp. vanilla extract
1/2 tsp. lemon zest
2 1/2 cups flour, all purpose
2 1/2 tsp. baking powder
Icing ingredients:
1 cup confectioner’s sugar

2 Tbsp. milk
1/2 tsp. vanilla extract or flavored liqueur
In mixer, cream butter and sugar until fluffy, add eggs, vanilla, and zest.  Sift together flour and baking powder then slowly add to mixture.  Continue to beat until soft dough forms. Cover with plastic wrap and refrigerate for 30 minutes to firm up dough.

Lightly grease and flour 2 large baking sheets. Grease hands and pull tsp. of dough, form into a small ball and place on cookie sheet 2” apart.

Bake at 350ºF for 10 to 14 minutes or until edges of cookies turn light golden.  Remove to cooling rack.  Allow to cool 5 minutes before icing.

Mix icing by pouring confectioners sugar in to a small bowl, add milk and extract (liqueur). Mix with a wire whisk until smooth. Add food coloring, if desired. Dip tops of each cookie in to the icing allowing excess to drain. For thicker icing, wait a minute then dip cookie again. Allow icing to set up for 5 minutes.  Makes 2 to 3 dozen.
Tuscan MEATBALLS

1 package (10 oz.) frozen chopped spinach, thawed

1 lb. ground turkey

1 egg

1 cup seasoned bread crumbs

1 cup grated Parmesan cheese

2 handfuls shredded mozzarella cheese, about 2/3 to 3/4 cup

1 tsp. garlic salt

Black pepper to taste

1 to 2 Tbsp. olive oil

12 oz. spaghetti

1/2 to 3/4 cup white wine, or chicken broth

3 Tbsp. butter

1 to 2 cloves garlic, chopped

Parmesan cheese, to serve

Squeeze water out of spinach.  Mix spinach, turkey, egg, bread crumbs, Parmesan, mozzarella, garlic salt and pepper in a bowl.  Shape mixture into meatballs; makes about 30.  Makes 6 Servings.
Heat oil in a large frying pan over medium-high heat.  Brown meatballs, about 2 to 3 minutes.  Once browned, move pan directly to oven to finish cooking meatballs, about 20 minutes at 350˚F.  (If you don’t have an ovenproof pan, use a baking sheet.)

Once meatballs are baking, bring a large pot of lightly salted water to boiling.  Cook the spaghetti until al dente, following package directions.

When the meatballs are done, transfer to a plate to keep warm.  Deglaze pan with wine or broth.  Add butter and garlic; let thicken slightly. Once pasta is done, drain, reserving 1 cup pasta water.  Add past to sauce in pan plus some pasta water, as needed.  Toss pasta to coat, and then add meatballs back to pan.  Sprinkle with Parmesan cheese and serve.
SPAGHETTI ALL’AGLIO E OLIO CON RUCOLA

(Spaghetti with Garlic and Arugola)

1 lb. spaghetti
8 garlic cloves
1/2 cup extra virgin olive oil
1/4 cup dry white wine
1/2 lb. arugola
1 tsp. crushed red chili
1/4 cup toasted breadcrumbs (see mollica recipe below)
Sea salt
Rinse the arugola and coarsely chop the garlic.  Bring a large pot of salted water to boil and add the spaghetti.

Heat a large pan over moderate heat with the olive oil and garlic.  When the garlic turns lightly golden, pour in the dry white wine and crushed chili pepper. Salt to taste and evaporate the white wine by half. Remove the pan from the burner and set aside.

When the spaghetti is al dente, quickly strain and toss the pasta in the pan, return the pan to the burner over moderate heat and add the arugola.  Toss the ingredients, evenly stir in the arugola, wilt it and then transfer the pasta to serving bowls and sprinkle with toasted breadcrumbs.
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Mollica - toasted breadcrumbs:
To prepare the toasted breadcrumbs it is preferable to make them from stale, dry bread, by either grating the bread by hand into a large mixing bowl.  Better still, is with a food processor and using the pulse switch.  Be sure not to allow the crumbs to become too fine.

Lightly coat a pan with olive oil and allow the pan to warm over moderate heat and add the breadcrumbs. Constantly stir the breadcrumbs to prevent them to sticking or burning.  When they have evenly toasted to a golden brown, remove them from the pan and set aside.  You can make as much as you like, as they will keep for some time in a covered plastic container.

You can use packaged plain breadcrumbs from the market; however, they cannot compare with homemade quality, and are a totally different product.
Tomato Vegetable Casserole

1 medium potato, peeled and cut into 1/2” pieces

1 medium yam, peeled and cut into 1/2” pieces

1 red bell pepper, seeded and cut into 1/2” pieces

2 carrots, peeled and cut into 1/2” pieces

5 Tbsp. olive oil

1 red onion, thinly sliced into rings

2 small or 1 large zucchini, cut crosswise into 1/4” thick pieces

Salt and pepper

2 large ripe tomatoes, cut crosswise into 1/4” thick slices

1/2 cup grated Parmesan

2 Tbsp. dried Italian-style bread crumbs

Fresh basil sprigs, for garnish 

Toss the potato, yam, bell pepper, carrots, and 2 Tbsp. of olive oil in a 13”x9”x2” baking dish to coat.  Sprinkle with salt and pepper and toss until coated. Spread vegetables evenly over the bottom of the pan.
Arrange the onion slices evenly over the vegetable mixture. Arrange the zucchini over the onion.  Drizzle with 2 Tbsp. of oil. Sprinkle with salt and pepper.  Arrange the tomato slices over the zucchini.
Stir the Parmesan and bread crumbs in a small bowl to blend. Sprinkle the Parmesan bread crumbs over the vegetables in the baking dish.  Drizzle with the last Tbsp. of olive oil.
Bake uncovered at 400˚F until the vegetables are tender, and the topping is golden brown, about 40 minutes.  Garnish with fresh basil sprigs, if desired.  Serves 6.
BUCATINI ALL AMATRICIANA

2 Tbsp. olive oil
1/4 lb. pancetta, chopped

1 small yellow onion, chopped

2 cloves garlic, chopped

1-28 oz. can Italian tomatoes

Salt and pepper to taste

1 lb. bucatini pasta

2 basil leaves washed, patted dry and torn into small pieces

Heat olive oil in large saucepan over medium heat.  Add the pancetta and cook, stirring often, until golden brown, about 10 minutes.  Add the onion and sauté until translucent, about 5 minutes.  Add the garlic and sauté until golden about 1 minute longer.

Crush tomatoes and add with juices to pan.  Add salt & pepper and a little water.  Bring to a simmer and cook uncovered, stirring occasionally, until the sauce thickens, about 15 to 20 minutes.

While the sauce is cooking, bring a large pot of water to a boil.  Add 1 Tbsp. of salt and the bucatini.  Cook uncovered over high heat until "al dente".

Drain the pasta, then add the pasta and the basil to the sauce in the saucepan and toss well.  Transfer to warm serving plates and serve immediately.  Serves 4.

RISOTTO WITH PORCINI MUSHROOMS

2 1/2 cups rice

1/2 cup finely chopped white onion

3 Tbsp. unsalted butter

1 oz. dry porcini mushrooms

About 6-7 cups vegetable broth

1 cup red wine like Merlot

1/2 cup freshly grated Italian Parmesan

2 Tbsp. chopped fresh Italian parsley

Place the mushrooms in lukewarm water and let them soak for about 20 minutes or until soft.  When soft remove them and squeeze all the excess water out.  Then chop them into smaller pieces or leave them bigger according to your taste and set them aside.  Filter the mushroom water to remove any grains of sand and set it aside.

In a large non-stick pan cook the onions in 2 Tbsp. butter until they're translucent being careful not to brown them.  Add a little water if they get too dry.  When the onions are ready add the rice, combine it well with the onions and butter, and toast it for about 2 to 3 minutes at high heat.  Then add the mushrooms and mix in for a few seconds.

Add 1 cup of wine and mix well until it evaporates.  Use a good full-bodied red wine like Cabernet.

Add the filtered water from the mushrooms and mix in well.

Add about 2 cups vegetable broth and reduce the heat to medium.  Mix it frequently.

Continue adding broth in the same quantity mixing frequently.  Continue doing so until the rice is nearly cooked.  This will take practice since each variety of rice cooks differently.

When the rice is almost cooked, it should be 15 to 20 minutes according to package direction, add 1 Tbsp. of butter, the parsley and the Parmesan.  Remove from the stove, cover the pan with the lid and let it stand for few minutes.  Serve the rice and accompanied it with extra Parmesan for the topping.  Serves 4 to 6.

Notes: This is one of many ways to make risotto. It should be creamy, not too dry and certainly not soupy.  It may take a little practice to get it right, but once you do it is well worth the effort.
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PISTACHIO AND LEMON BISCOTTI
1/3 cup butter, softened

2/3 cup granulated sugar

2 tsp. baking powder

1/2 tsp. salt

2 eggs

1 tsp. vanilla

4 tsp. finely shredded lemon peel

2 cups all-purpose flour

1 1/2 cups (6 oz.) unsalted pistachio nuts

1 cup sifted powdered sugar

1 tsp. finely shredded lemon peel

Milk or lemon juice
Line an extra-large cookie sheet or 2 cookie sheets with parchment paper or lightly grease; set aside.  In a large mixing bowl beat butter with an electric mixer on medium to high speed for 30 seconds. Add granulated sugar, baking powder, and salt; beat until combined, scraping sides of bowl occasionally.  Beat in eggs and vanilla until combined.  Beat in the 4 tsp. lemon peel and as much of the flour as you can with the mixer.  Using a wooden spoon, stir in any remaining flour and nuts.

On a lightly floured surface, divide dough into 3 equal portions.  Shape each portion into an 8” long loaf.  Flatten loaves to about 2-1/2” wide.  Place at least 3” apart on prepared cookie sheet(s).

Bake in a 375˚F for 20 to 25 minutes or until golden brown and tops are cracked.  (Loaves will spread slightly.)  Cool on cookie sheet for 30 minutes.

Transfer loaves to a cutting board.  Cut each loaf diagonally into 1/2” slices.  Place slices, cut sides down, on the same parchment-lined cookie sheets.  Bake in a 325˚F for 8 minutes.  Turn slices over and bake 8 to 10 minutes more or until dry and crisp.  Transfer to a wire rack; cool.

In a small mixing bowl stir together the powdered sugar and 1 tsp. finely shredded lemon peel.  Stir in enough milk or lemon juice (1 to 2 Tbsp.) to make icing of drizzling consistency.  Dip ends of cookies into icing or drizzle with icing.  Makes 36.

BAKED ITALIAN BARBECUE CHICKEN
4 chicken breasts
2 tsp. Italian seasoning
1/2 cup barbecue sauce
1/4 cup zesty Italian salad dressing
1/4 cup brown sugar
1/2 tsp. pepper
1/4 tsp. vinegar
Sprinkle chicken with Italian seasoning and rub into chicken. Line them in 9”x12” baking dish. Mix in a bowl the barbecue sauce, salad dressing, brown sugar, pepper and vinegar.  Pour over chicken.  Cover with aluminum foil.  Bake at 350˚F for 1 hour or until chicken is done.
FOCACCIA RUSTICA

(Country Focaccia with Red Pepper Toppings)

Dough:
2 medium garlic cloves, crushed

2 Tbsp. olive oil

2 1/2 tsp. dried yeast

1 1/3 cups warm water

3 3/4 cups unbleached all-purpose flour

1 1/2 tsp. salt

20 sage leaves, roughly chopped

Topping:
3 red or yellow bell peppers

3 medium red onions, thinly sliced

1/4 cup olive oil

4 medium ripe tomatoes, seeded and squeezed dry

Basil leaves

1 tsp. salt

Warm the garlic cloves in the olive oil over low heat until the garlic begins to brown.  Discard the garlic and let the oil cool.  Meanwhile whisk the yeast into the water and let proof for 10 minutes.  Add the cooled olive oil.  Stir in the salt, flour and herbs and mix well.  Knead by hand for 6 to 8 minutes.  Place dough into a lightly oiled bowl, cover and let rise until doubled.

Divide the dough in half and set each piece on an oiled 10-1/2"x15-1/2" baking sheet. Stretch the dough to cover as much of the sheet as possible. Cover and let it relax for 15 minutes.  Dimple and stretch the dough some more. Let rise until it is puffy, about 50 minutes.

While it is rising, roast, peel and slice the peppers into thin strips.  Sauté the onions in the 1/4 cup olive oil over very low heat for 20 to 25 minutes until they are soft and limp.

Preheat the oven to 400˚F.  Lightly dip your fingers into the remaining olive oil and dimple the tops of the dough.  Divide the vegetables evenly in half and distribute them over the focacce.  Sprinkle with basil and salt.

Bake for 25 to 30 minutes until the dough is crispy on the edges. Cool briefly and then remove from the sheets and let cool on racks. Serve at room temperature. Makes 2 servings.
CALZONE WITH FOUR CHEESES,
EGGPLANT AND BASIL
Eggplant Mixture:
7 Tbsp. olive oil

Garlic cloves, minced

3/4 lb. eggplant, cut into 1” cubes

1 Tbsp. balsamic vinegar or red wine vinegar

1/4 cup pine nuts

Dough:
1 cup warm water, 105˚F to 115˚F
1 envelope dry yeast

3 Tbsp. olive oil

3/4 tsp. salt

3 cups (or more) bread flour

Eggplant Mixture:  Drain eggplant and pat dry. Heat half of garlic-oil mixture in heavy large skillet over medium heat. Add eggplant and sauté until tender, about 8 minutes. Increase heat to high. Add vinegar and cook until almost no liquid remains in skillet, about 1 minute.  Season to taste with pepper.  Transfer to large bowl.

Heat 1 tsp. garlic-oil mixture in heavy small skillet over medium heat. Add pine nuts and sauté until golden, about 2 minutes. Add to eggplant. (Can be prepared 1 day ahead. Cover and refrigerate remaining garlic-oil mixture and eggplant mixture separately. Bring to room temperature before using.)

Dough:  Place 1/4 cup warm water in bowl of heavy-duty mixer; sprinkle yeast over and stir to dissolve. Let stand 10 minutes. Add remaining 3/4 cup water, oil, salt and then 3 cups flour; stir to combine. Attach dough hook to mixer and beat until dough pulls away from sides of bowl, about 2 minutes. Turn out dough onto lightly floured surface and knead until smooth and elastic, adding more flour if sticky, about 10 minutes.
Lightly oil large bowl.  Add dough, turning to coat. Cover with plastic wrap and let rise in warm draft-free area until doubled in volume, about 1 hour. While dough rises, begin preparation for assembly and baking.

Assembly and baking:
1-1/2 cup grated Fontina cheese, about 5 oz.
1-1/2 cup grated mozzarella cheese, about 6 oz.
One 3.5-oz. log soft mild goat cheese, such as Montrachet, crumbled

1/4 cup freshly grated Parmesan cheese, about 3/4 oz.
One red bell pepper, cut into strips

1/2 cup thinly sliced fresh basil leaves

Fresh basil sprigs

Position rack in lowest third of oven.  Place baking stone*, baking tiles* or heavy large rimless baking sheet on rack in oven.  Preheat oven to 450˚F for 30 minutes.  Mix cheeses together in bowl.

Punch dough down. Divide into 4 pieces.  Roll out 1 dough piece on lightly floured surface to 8” round. Brush dough with some of garlic-oil mixture, leaving 1” border. Spread 1/4 of cheese mixture over half of dough, leaving 1” border. Cover cheese with 1/4 of eggplant mixture, 1/4 of bell pepper and 1/4 of sliced basil leaves.  Brush edges of dough with water.  Fold dough in half, covering filling but allowing bottom edge of dough to show.  Fold bottom edge over top edge and crimp to seal. Repeat with remaining dough, garlic-oil mixture, cheese mixture, eggplant mixture, bell pepper and sliced basil leaves, forming total of 4 calzones. Cover calzones and let stand 15 minutes.

Using large metal spatula, transfer calzones to stone or preheated baking sheet in oven.  Bake until golden brown and crisp, about 12 minutes. Transfer calzones to platter. Garnish with basil sprigs and serve.

*Baking stones and tiles are available at cookware stores and many department stores nationwide.
ITALIAN PIZZELLES

3 eggs

2 cups all-purpose flour

1 cup sugar

2 tsp. baking powder

2 Tbsp. rum

2 tsp. grated orange peel

1/2 tsp. unsalted butter, melted

Beat eggs and sugar.  Add cooled, melted butter a little at a time.  Add rum and grated orange peel.  Gradually add baking powder and drop on pizzelle baker with a spoon.

Special Pizzelles:

3 eggs

2 cups flour (all purpose)

1 cup sugar

2 tsp. baking powder

2 tbsp. rum

2 tsp. grated orange peel

1/2 tsp. unsalted butter, melted

Beat eggs and sugar.  Add cooled melted butter a little at a time.  Add rum and grated orange peel.  Gradually add enough flour to make a very light dough; light enough to drop on your pizzelle baker with a spoon.  Makes approximately 100 pizzelles.
Variations:

Almond Pizzelles:

Omit vanilla and anise flavorings from the basic recipe.  Add 1 tsp. almond extract or 2 Tbsp. Amaretto.  Add one cup of finely chopped or ground almonds to the batter.

Pizzelle Con Cioccolate:

Add 3 Tbsp. cocoa and 3 Tbsp. sugar to the basic Italian pizzelle recipe.  If desired, you may substitute chocolate flavoring instead of the vanilla and anise flavorings.

Swirl Pizzelles:

Make one basic recipe and set aside.  Now make one pizzelle con cioccolate recipe adding 3 drops of red food coloring.  Drop 1/2 tsp. of basic batter and another 1/2 tsp. of chocolate batter onto the center of each grid pattern during baking.  Result: 2-toned swirl pizzelles.

TORTONI SQUARES--PEACH OR APRICOT

1 envelope unflavored gelatin

1/2 cup cold water

2  8-oz. containers soft cream cheese

2 Tbsp. sugar

1 17 oz. can peach or apricot halves, drained, chopped

2 Tbsp. chopped almonds, toasted

1/4 tsp. rum

2 cups thawed frozen whipped topping (can use whipping cream or Cool Whip)

2 cups macaroon cookies crumbled

Soften gelatin in water.  Stir over low heat until dissolved.  Cool.  Combine cream cheese and sugar, mixing until well blended.  Gradually add gelatin, mixing until well blended.  Stir in peaches, almonds, and flavoring.  Fold in whipped topping.  Place macaroons in the bottom of a 9” pan and top with the cream cheese mixture.

Chill until set.  Cut into squares.  Makes 9 servings.

TORTA REGINA

8 oz. hazelnuts, roasted and peeled

8 oz. bittersweet chocolate

8 eggs, separated

1/2 cup sugar

Cocoa powder or melted chocolate, for decoration

Butter a 10”x2” cake pan.
In a food processor, pulse the nuts until coarsely chopped. Reserve.  Process the chocolate until coarsely chopped.  Add to the chopped nuts.

In a mixing bowl, combine the egg yolks and 1/4 cup sugar.  Beat until light and ribbony.

In another mixing bowl, beat the egg whites to soft peaks.  Slowly add the remaining 1/4 cup of sugar and continue to beat until stiff peaks.

Fold the nuts and chocolate into the egg yolk mixture.  Carefully fold the egg white into the yolk mixture.  Fill the cake pan 2/3 full.

Bake at 350˚F for 20 minutes or until center is springy.  Remove from the oven and cool on a baking rack.  Dust with cocoa powder or decorate with chocolate drawings.

ITALIAN PASTA SALAD

1 pkg. (16 oz.) rotini pasta

1 can (8 oz.) tomato sauce with roasted garlic

1 cup fat-free Italian dressing

2 Tbsp. fresh chopped basil

1 Tbsp. fresh oregano leaves

1 pint cherry or grape tomatoes, halved or 5 to 6 Roma tomatoes, diced

2 cucumbers, chopped

1 red onion, chopped

1 can (2. 25 oz.) sliced black olives, drained.

Cook pasta according to package directions without added fat or salt.  Drain and rinse with cold water, set aside.  In a large bowl combine tomato sauce, dressing, basil and oregano.  Add tomatoes, cucumber, onion and olives.  Stir until coated.  Add pasta and gently toss.  Refrigerate at least 2 hours.  Serves 12; 1 cup each.
NEW YORK ITALIAN CHEESECAKE

Crust:

1 box piecrust

1 tsp. vanilla

1 egg

2 Tbsp. sugar

Do NOT grease pan.  Press dough into spring form pan.  Do bottom of pan first.  Then do sides of pan, being generous.  Go to the top of the pan, using all the piecrust.  Make sure the entire spring form pan is completely covered.
Chill while making the filling.
[image: image8.wmf]
Filling:

2 (8-oz. each) packages cream cheese divided into halves

1 (16-oz.) container sour cream, set out half an hour before using.  Stir until creamy.
1 (15-oz.) container ricotta cheese

4 eggs

1 1/2 cups sugar

2 Tbsp. lemon juice

3 Tbsp. cornstarch

3 Tbsp. flour

1 tsp. vanilla

1 stick butter or margarine

Divide each package of cream cheese into halves.  In a large bowl, beat together one egg and 1/2 package of cream cheese.  Do this in this manner until all 4 eggs and the 4 halves of cream cheese have been used.  This is the recipe's secret.  Beat until the mixture is very creamy.

Add sugar, lemon juice and vanilla.  In a separate bowl, mix ricotta cheese, flour and cornstarch.  Using your mixer, add to cream-cheese mixture.  Fold in sour cream.  Melt butter in microwave.  After butter cools down, fold melted butter into mixture.

Remove spring form pan containing crust from refrigerator and pour mixture into it.

Bake at 350˚F for one hour on middle rack.  Place a pan of water on shelf below cheesecake.  Turn oven off and leave cheesecake there for an additional hour.  Take out of oven and let sit on the counter for at least 5 minutes, until cool enough to touch side of pan.  Release spring on pan by unsnapping it.  Let sit, as is, for a while.

Chill in refrigerator until serving time.  Note:  It’s not necessary, but this cheesecake recipe is best to make the night before you need it.  Cheesecake is better chilled overnight.

NEAPOLITAN CHEESECAKE

A light and airy chocolate and vanilla layered chilled cheesecake with crushed mint candy in the crust and on the top.  Serves 9.
Crust:

1 cup flour

1/2 cup coarsely crushed after-dinner mints

1 tsp. vanilla

1/2 cup butter or margarine

Neapolitan Filling:

1/3 cup sugar

1/4 tsp. salt

1 envelope (1 Tbsp.) unflavored gelatin

3/4 cup milk

2 egg yolks, slightly beaten

1 package (8 oz.) cream cheese

2 egg whites

1 tsp. vanilla

1/4 cup sugar

1 cup whipping cream

1 cup (6 oz. pkg.) semi-sweet chocolate pieces, melted

2 Tbsp. crushed after-dinner mints

Crust:
In small mixer bowl, combine flour, candy and vanilla.  Cut in butter, using low speed of mixer until mixture is crumbly.  Press into bottom of 9” square pan.  Bake at 400ºF for 12 to 15 minutes or until delicately browned.  Cool.
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Neapolitan Filling:
In saucepan, combine 1/3 cup sugar, salt and gelatin.  Add milk and slightly beaten egg yolks.  Cook over medium heat, stirring constantly, until mixture comes to a boil.  Remove from heat.  Add cream cheese; allow to soften, then beat with rotary beater until smooth.  Cool until slightly thickened.  In small mixer bowl, combine egg whites and vanilla. Beat at high speed until foamy. Add sugar gradually, continuing to beat until stiff, glossy peaks form.  Fold into gelatin mixture.  Beat cream until thick.  Fold into gelatin mixture. Divide in half. Pour melted chocolate into one portion.  Spoon into baked crust.  Spoon vanilla filling over chocolate.  Sprinkle on crushed candy after-dinner mints.  Chill at least 2 hours before serving.
PIZZA RUSTICA

Dough:

4 cups flour

1 1/2 tsp. baking powder

2/3 tsp. salt 

6 Tbsp. margarine

2 eggs

3/4 cup cold water

Mix together flour, baking powder, and salt.  Blend this with the margarine.  Beat the eggs with the water and blend everything together.  Work the dough with the hands until becomes nice and smooth.  Make it in the form of a ball and refrigerate.

Filling:

1 1/4 lb. diced mozzarella

10 eggs

6 oz. prosciutto or salami
5 Tbsp. grated cheese

1 lb. ricotta
Beat lightly eggs, ricotta, and grated cheese.  With the rolling pin work the dough to make 2 sheets big enough, one to cover a pan of 13”x9”, and the other to cover it.

To prepare:

First a layer of mozzarella, and one of prosciutto, then cover with half of the mixed ingredients, then repeat with other half of mozzarella and prosciutto and the rest of the mixed ingredients.

Cover with the other sheet of dough on which you brush some beaten egg.

Heat oven at 400˚F and bake for 15 minutes; then lower temperature to 335˚F and continue the baking for at least another hour.
Notes
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