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Cnntrary ta popular belief, Italy is the mother of con-
Ttalian Eu-l.'-riiﬂrj’ s e el o e Sl mL i tinental European cookery. Dating back to the ancient
It’a:ﬁmar; 3 nfﬂg-sl'__arefulful Balun o o e b Romans, Italy's fame in the culinary field came long
L{;:::::;_Jm ﬂ r_ MME& Rt E s T before that of France. Although French cookery has lﬂ
Soups . . . . . . . W= AN W 10 taken on its own characteristics, it grew to some degree
Breads e I, S directly out of the Italian.
Meats, Fish and Pouley . . . . . . 0 00 . - 16 Italian dishes are purely traditional and have been
FPasta, Folenta and Riee . . o oo vn s e gg influenced very little by the cultures of other countries,
;?::;:Mﬂ ARSI =0 ol i e Many popular foods such as vegetables, salad greens and
E:m-:ﬁ: R T T wines were used in the days of Nero in much the same
e s O S L ) 52 way as in present-day Italy.
Beverages . . . . . . . T A s . 64 The hases of the most colorful Ttalian dishes are toma-
What Does It Mean? . . . . . . . . . . 0 . .- gg toes, garlic and olive oil. Yet, foods in Italy are as diversi- '
Index @ oov vn va wn mie ms wm e e s fied as they are traditional, Tt is not at all unusual to find
an Italian who likes neither tomato sauce nor garlic—he
probably has his spaghetti with a butter and cheese sauce
and prefers Melon and Presciutto to an ordinary anti-
pasto course.
Capyright & 1965, 1956, 1955, 1954 by Processing and Books, Tne. From the Alps to Sicily—from the rice and polenta-
FHINTED IN T.8.A, eating North to the tomatoJoving South—these recipes
are designed to bring a cross-section of Italian cookery
right to the door of the American kitchen, | -
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IT'S SMART TO BE CAREFUL

THERE'S NO SUBSTITUTE
FOR ACCURACY

Read recipe carefully. .

Assemnble all ingredients and utensile.

Select pans of proper kind and size. Measura
ingide, from rim to rim,

Use atandord measoring cups and spoans. Tse
Hiquid measuring cups (rim ahove leap line) for
ligquids. Uze nested or dry measuring cups (1-cup
line even with top) Tor dry ingredients.

Chack liguid messurements at eye level,

Sift (hefore measuring) rvegular all-purpese
Rowr, or not, in aceord with the uli||E1:'5dimc‘liﬂ-n'l
on the package. When using the instant type
all-purpose flour, follow package directions and
recipes. Level fiour in cup with straight-edged
knife or spatula, Spoon, without sifting, whale-
grain types of leur inte measuring cup.

Level dry mensiuremsnts with straight-edged
knile or lFa.I:l'.I]-!.

Proheat oven ot reguired temperatare.

Bent whole egoe until thick and piled saftly

when reeipe ealls for well-beaten eggs.

FOR THESE RECIPES—
WHAT TO USE

BAKING POWDER—double-sction tilm-

BREAD CRUMBS—twn slices fresh bread equal
about 1 cup soft crumbs or cubes. One slice dry
or toasted lb’l‘ﬂn.l'l equals about Y cup dry cobes
or W cup Ine, dl'_'ﬂ crimba,

BUTTERED CRUMBS—soltar dry bread or crackar
crumbs topsed o melted butter orF margaring.
Use 1 to 2 tablespoons butter or margarine [oy
1 cup soft crumbs and 2 to 4 tablespoons butler
ar margaring for 1 cup dry crumbs.

CHOCOLATE—uon:westened chosolate. A gen-
eral substitution for 1 sy. {1 0.} chocolate is 3 to
4 tablezponns covoa plus 1 tablespoon shortening.

CHOCOLATE {ne malt)—l-oz. packets or enve-
lopes choeolute-favored product or ingredient.

CORMSTARCH thickening agent having dou.
B the thickening power of Hour. A

CREAM —light, table or eeffee ceoam epntaining
mot less than 16% butterfal; Heavy or Whipping
Cream—conlaining nof less than 30% butterfut.

FLOUR—rregular all-purpase four. When sul-
atituting for cake four, use 1 cup minus 2 talile-
spaona all-purpese flour far 1 cup cake Aour.

GRATED PEEL—citrus fruit pecl hinely grated
through colered part only.

HERBS ond SPICES — ground unfless recipe spo-
cifies niherwize. :

oiL—0live, salsd and cnnlinﬁ oils. Salad il
may be substituted in resipes calling for alive ail.

ROTARY BEATER—hand-operated (Dover-lype)
beater or electric mixer.

SHORTENING —a hydrogenated vogetable short-
ening. all.purpose Ehortening, utter or Margarine.
Use oil when specified. .

STUFFED OLIVES—pimiento-stuffed green alives.

SUGAR —granulated (bect or cawe).

HOW TO DO IT

BLANCH NUTs—Tha flavor of nuts is best main-
tained when nuts are allpwed to remain in waler
the  shortest possible time during blanching.
Therefore, Manch only nhout X4 cup at a time;
repeat process for lnrger amounts. _

ritg to a rapid boil enough woter to well
cover shelled nuts. Drop in nuts. Turn off heat
and allow nuls to remain in the water sbout 1
#nin.: drain or remove with fork or slotted spron.
Place between Folds of absorbent paper; pat dry.
Gontly squeezs nuts with Gngers or pecl to e
move skins, Place on dry absorbent paper. Fo
dry thoroughly, [requently shifl outs to Ty

n 5

Epﬁig:ﬂlzuwti—p]am nuts in 4 shullow baking
dish ar pie pan and brogh I.i,f_hllg.l with cooking
ml. Heat in oven ot 350°FF un til delicately
bpowned. Stie and turn occasionally. Or add outs
to a heavy skillet in which buiter or margering
{abont 1 tablezpoon per cup ol nuls) has becy
meltid, Brown hghtly, stirring constantly, over

whcrate heat. )
m‘n-nlILTm::;; in Haquid in which Tl o rise con-

tinually and Lreak on the surface. Boiling tem-
p-.-,rntu::u of water at sea Jevel 12 212°F.

BOILING WATER BATH—scl & pan on O¥el
rack and place the Glled baking dish in gan, Pour
huoiling water in pan to o depth of ot least 1 in,

CLEAN CELERY—trim rools and cut off leaves.
Leaves may be used for added favor in soups and

&

stuffings: inner leaves may be left on stalk when
serving as relish, Separate stalke, remove bem.
iehes and wash. Then proceed as directad.

CLEAN GARUC—scparale inte cloves and re.
muove ouler (thin, papery) skin.

CLEAN GREEN PEPPER—rins: and slica away
from pisl and atem; trim off any white membranc;
rinse away seeds; cut inte strips, dice or prepare
E: 123 dirBLlﬂd Illl :r|=r'_i|1r..

CLEAN and SLICE MUSHROOME—wipe with g
clean, damp cloth and cut off tips of stems:
slice lengthwise through stems and caps,

CLEAN OMIOMSE (Dry]l—cet off rool end and
n thin slice from stem end; peel and rinse.
Prapare as directed in réecipe.

CREAM —work shortemiag {alone or with ather
ingredients) by stirring, rubbing or beating with
spoan o eleslrld mixer,

CUT UNCOOKED DRIED e CAMDIED FRUITS —
rut with scisaors dipped [requently in water to
avuid stickiness,

BICE—cut into smiall cubes;

FOLD —use flexible spatula and slip it down sida
of bowl to bottem. Turn bowl quarter torn. Lift
spatula through mixtore along side of bowl with
blade purallel to surfoce. Turn spatuls over to
I"Dj'd Jl tf-'li miﬁ.Lu'E HEHaEHE S Inl-l!ﬁrl.il L105] 9|jT'.r|J.L'E.
Cut down and under; turn bowl and repest proe-
esd unlil materinls geem hlended. With every
fourth stroke biring sputula up through center.

HARD-COOK EGGS—pul = in larga sauee-
pin and cover completely with eold or lukewarm
water. Caver, Bring water rapidly just to boiling.
Turn off heat, IF necessary to prevent further
]1-|:|-|'|||1,g| TEITIOTE fi from hest sooree, Let stand
covered 20 to 22 min, Plunge eggs promptly into
running cold water. Holl epp ﬁfwan IEmE'Is (T
logasen shell. When cooled, sturt peeling at large
end. Note: Eggs are x protein food u.mh&rmﬁ:m
syl newer fde boiled, '

MELT CHOCOLATE—unsweetensd, over sim.
MErIng wiier] Sweet nr semi-swerl, over hot
(mol sammering watr.

MINCE—cut or chop into small, fne pleces.

FOUND MEAT—io incranss temderness in less
tender cuts of meat, placa meat on fatl working
surfuce and rpeatedly pound meat on one side
with meat hammer, turn meal and repeat process.

FREFARE QUICK CHICKEM BROTH-—dissolve |
chicken bouillon eabe in 1 cup kot water,
1I.ﬁll""ﬂ:El‘-i-I\EI\i-'ll-lll':li COFFEE—[or one cup coffee

Vér » place one TeLs o concentratesd soluble
-:nﬂ'a:ﬁ:lrﬂu . Add hur?;::g water and atir until
ooffer is completely dissolved.

PREFARE OQUICK COOKING RICE—carelfull
fullpw directions on package far amount an
liming when using ]J-mEaﬁnﬂ precooked i

PREFARE ITALIAN SAUSAGE—oul casing, ro-
move sausage and cromble it into smull pieces
with a fork, !

SCALD MILK—huat tn top of double boiler owver
it_mm:ring _wal-ar or in a ]':l_-a'l.':,' SNUCEPAN DVeEr
direct heat just until a thin film Appears.

SIEVE —loree through sieve or food mill.

SIMMER—conk 1o liquid jost below boiling.
Bukbles form slowly and break below surface.

OVEN TEMPERATURES

Vary Slow . . ... .. 250 F to 2750 F
Tl e R J00° F to 335° F
Moderate . . ., . e A Fre 3T B
e s S e e AN T to 4259 F
L R e o 430° F o 473° F
Extremely Hot . Coo D0 F ta BT F

Uge & portalds oven thermometer o dowble-
aheck oven temperatore.

WHEN YOU COOK CANDY OR SIRUP

A candy thermometer is an accorate goide Lo
eorrect stuge of cocking. Pol the thermometor
inte sirup mixtore after sugsr is dissolved and
bniling starta, & 3.in. depth of sirap is advizable
to take an accurate thermometer reading: if
nacessary, bp pan to obtain this depth. If ther:
masmeder i5 cold, heat i in warm water belors
plunging it into the hot sirup.

WHEN YOU DEEP FRY

About 20 min, before ready to fry, fill a desp
saucepan noe-holf to two-thirds full with hydra-
nattd vegetable shortening, lard or cooking oil.
lant slowly to temporaturs given in recipe. A
p-frying thermometer i= an Accurate guids
for deep-frving temperatures. If thermometer is
not available, the [ollowing bread oule method
may be used as o guide,
A l}-r:i:n. cube af bread browns in
60 secends o, . oL 2507 F to 3757 F
A0 secends af, vodt2? B ro 3852 F
20 seconds ml. ... ... ... AR F 1o 35" F

When using an astomatic deep fryer, follow
manufacturer’s directions for amount of fal and
fiming.

USING THE ELECTRIC BLENDER
TO GRIND

Plaen in blender vontainer enouogh food at one
tima 10 cover blades, Cover) turn on motor and
rind until very fne. {Turning motor off oml oo
wlps: to throw food back on Blades)) Empty
container and prind next batoh of fond,

HOW TO COOK VEGETABLES

Wash fresh vegetables, but don’t soak them
in water for any length of time. If they ore
wilted, put them in eold water for a few minubes,
Cuvliflower, broccoli, artichokes, and Brossels
aprouts must b sosked 20 to 30 min. in salted
water before they are cooked,

BAKING—Enke such v:ﬂulrlas ap  potatoes,
loreatoms, amd uqua:h without :I'El:rbl}'l'i.rIE nkina,
Pare vegetables for oven dizhes, following direc.
tions given with recipes,

BORING—Have water loting rapidly before
adding vegetables, Add salt at bepinning of cook.
i;ﬁjmriu {4 1easpoon Ecr eup of water), After
i m% vagetables, again bring water to bailing as
quickly 8z possible. If more water is needed, add
hotling water. Bodl at modernte rate and conk
vogatahles until just tender. In general, cook




vemetables in oo covarad pan, in the smallest
amount of water possible and in the shorlest
posaible time, Exceptions for amounts of water
or for covenng are:

Pabatoos —cauked in water to cover.

Green Vegstables [pess, green or limo beans)—
Inosely covered.

Spinach—partially covered pun with coly water
whieh clings to its leuves after Gnal washing.

Asparagus—arranged  in Lied bundles  with
stalks standing in bottom of o deuble boiler con-
taining water to cover lower half of spears;
cover with invertad double boiler top.

Broceali—1irimmed of leaves and bottoms of
glalks; thoroughly wash and elit stalke almaozt
to Howersts 10 pecessary, Boill brocenlt 5 min.
in an uncovered skillet containing boiling salted
water to g depth of 1 in, Covar and cook until
tender, 5 to 0 min. longer; drain,

Sirong-flavarsd Vegitables [coulifiowsr, moturs
cobbope ond Brossels sprouts)—enoked loosely

soversd in a lorge amount of water. To restore
cador af ped cu]:]:uuF_l:, add o amall amonnt of vinas
gar nt end of eooking period, just bafore draining,

A degivable boiled vegetable is fres From excess
water, retains 15 original eoler and (3 well a=a-
soned. Puees o uniT'nrm and attractive,

DEEP-FRYING and FRYING—Iollow dicections
with sperific recipes.

PANMING—Finely shred or slice vepetaliles,
Cook alowly until just tender in o small amount
of fat, in n covered, heavy pan. Oecasionally
move with apash to prevent sticking and hurning,

CAMMED VEGETABLES—Heat to hailing point in
Ii,:|:|ut from can,

HOME-CANMED VEGETABLES—Hail 10 mun. {nut
reaquired for tomalocs and sanarkraut).

FROZEW WEGETABLES—Da wot thow Before
opoking (thaw corn on cob and partiolly thaw
A ']'||:|.|‘:|‘1q:|, Break frosen Black apact with fork
dI:ﬁng; cogking. Uee as little boiling salted water
s possible; Follow dirsctions on packuge.

NeLEL ORI OV

Bose Recipes are indicated by solid & pyramid.
In wariations of Bose Reclpe, open & pyramid
refers to & Base Recipe immediately preceding it

KL O SRS M E T I Ta)®

A CHECK-LIST FOR SUCCESSFUL BAKING

v READ AGAIN "It’s Smart 1o be Careful—
There's No Substitate for Accuracy'” {(paga 4}
v PLACE OVEN BACK so top ufl |.III.1IJ1.Il:'t will be
plmost at center of aven. Staprer pans =0 no pan
15 direetly over another and they do not touch
each other or the wulle of the oven. Arrange
pingle pan sa that center of product is o= near
center of oven a8 possible,

¥ PREPARE PAN—For buth yeast heeads and
quick hreads, pgrease botiom of pan only. For
cookies, lightly grease cookie sheet. I recipe
ptates "'set oug pun,’ do not grease or line.

+ HAVE ALL INGREDIEMTS of room temperature
unless recipe specilies otherwize.

+ SIFT (before measuring) regular all-purpose
fiour, or nol, in accond with the miller’s direstiona
on the puckage. When using the instant type
all-purpose flour, follaw package direclions and
pecipes. Level flour in cup with straight-edged
knite or =patula. Spoon, without sifting, whole-
prain types of Aour iole cop. .

v CREAM SHORTEMING {alone or with flavorings)
by stirring, Tubbing or beuting with spoon or
electrio mixer until softened. Add sugar in small
amounts creaming thoroughly after each adili.
tinn. Thoroogh creaming helps to insure a fine-
prained cake.

s BEAT EGG WHITES as Tollows: Prothy—ihe
entire mass forms bubbles: Rovnded peoks—1the
peiks tarn over elightly when the beater is slawly

liftedl ugpright; S6F peaks—the pesks remain
atanding when tha beater is slowly lifted upright.
+ BEAT EGEG YOLKS until thick and lemon-col-
nred when recipe calls for well-heaten egp yolks.
Y WHEM LIQUID AMD DRY INGREDIENTS ari aalited
alternately to cake batter, begin and end with
dry. Add dry ingredients in fourths, liguid o
thirds, After each addition, best only until
smoath. Finally beat until hatter &= smooth (do
nol overbeaty, Scrape spoot or beater and bot.
tom and sides of bowl during mixing.

IF USING AM ELECTRIC MIXER, bear mixture at
a low speed when adding liquid and dryingredisnta.
+ FILL CAKE PANS one-hall 1o twa-thicds full.
4 TEST for lukewarm liguid *F tn j.'i&"‘Fb by
placing a drop on wrists it will feel neither hot
THAT un:ﬁd- e o

KHEAD DOUGH by [olding opposile Sils aver
ar:m'ard vou, Uaing I}:uq:l-a ufﬁuﬁﬁh gentl}l';lpuah
dough away. Give it a quarter lurn. hHepeat
process thythmically untll the dough is smouth
and elastic, 5 te & min., uszing ss little additional
flour as possible. Always turn the dough in the
suine direation,
¥ REMOVE ROLLS, BREAD AND COOKIES from
pana as they come from the oven, unless othar.
wize dirceted, 561 on onoling racks,
¥ KEEP TOPS of veast loaves and rolls soft by
immedistely bruehing with butter or margaring
az thay come from the oven.

The leader in
[latidan dinner

parade of foods included in an elaborate
the antipasto or *hefore the meal” course.

Varying from region to region and from season to season,
this starter course iz a challenge to an sdventurous eook.
It may vary from a duet of Prosciutto and cantaloupe or a
few crisp vegetahles, to a vast number of bite-size appetizers,
including fishes, meats, eggs, cheeses, and raw and pickled
vegetables, Whether the foods are dipped in wine vinegar or
alive oil, the antipaste offers a diversified introduction to a

dinner or luncheon.

Artichokes in Lemon
(Carciofi con Limone)

Drain and place in refrigerator 1o chill
1 jor {13 oz.) artichoke hearts

Mﬂ:ullﬂ"h{[l:, combine

3 toblespoons lemon juice

2 tablespoans olive oil

1 elove garlic, finaly chopped

(page 5)

14 teaspoon salt

1% teaspoon pepper
Chill in refrigerator. When ready to serve,
stir lemon-olive cil mixture and pour over
artichoke hearts.

Tomatoes in Oil
(Pemodori all’ Olio)

Wash, remove stem ends and slice lengthwise
& plum fomotoss (or ¥ fomaloes

may be substituiad)
Set gside.

Combine

3 mablespoons alive oil

1 clove garlic, sliced thin (pege 5)

% leaspoon salt

' teaspoon oregano

L4 feazpoon pepper
Pour olive oil mixture over tomatoes and
Ferye,

Anchovies and Capers
(Acciughe & Cappari)
A Basze Recipe
l“‘I]'EIF
& anchowvy fillets

aroimd
& cupsrs

—Anchevies ond Stuffed Olives
(Accivghe & Olive)

Follow & Hecipe. Substitute 6 stuffed olives
for the capers.



Suggested Foods for

an Antipasto Tray
{See cenfer color phato)

From six to sixty various stems—ihis tray con
be just as plnin o as elegant as you desire. The
decision is yotrs as to whether you want one o
ten diffarent meats, vegetables, fishes, greens, and
cheeses.

Meats—Salari, slieed thin; Prosciotto,
gliced thin; Capoeollo, sliced thin.

Vegetables—Mushrooms, pickled; Peppars,
pickled or raw; Tomatoes, sliced or with olive
ail (page T); Radishes; Celery; Yinocchio
(Fennel); Pimientn; Pickled Vegetables [Car-
rots (page 9), Zucchini (page %), Eggplant
(next column)]; Olives, green or ripe; Arti-
chokes, pickled or in lemon {page 7).

Eggs —Hard-cooked, sliced.

Fishes—Surdines; Tung, pieces or chunks;
Anchovies around capers or around stuffed
vlives (page 7).

Greans—Lettuce, hend or leaf; Homaine:
Chicory; Endive.

Cheases—Mozzarella, dliced: Provolone,
slived; Gorgonzola, sliced.

Morthern Italy Antipaste Tray

Tha North prepares slighty more elaborate
things for the tray and uses pork products.

Salami, sliced thin; Prosciutto, sliced thin;
Artichokes, pickled, or in lemon (page 7):

Pickled Mushroome (page 9): Anchovies
around capers or around olives (page T);
Tuna, pieces or chunks; Lettnce; Hard-

Cooked Egge (page 3).

Southern Haly Antipasto Tray

The South wses many of tis vegetables and
fresh cheases for the tray.

Balami, sliced thin; Sardines; Anchoyies;
Peppers, raw; Celery and fennel:  Dlives;
Pimiento; Pickled vegetables; Radishes;
Cheeses  (Mozzarella, Provolone or Gorgon-
zaln) ; Lettues.

Pickled Eggplant
(Melanzane con Olic e Aceta)

Set out 1-gl. screw-top jat.

Wash, pare and slice very thin
1 small (about 1 Ib.) eggplant ]
Put sggplant slices into the jar end set aside.

Combine
24 cup wing vinegar
4 cloves garlic, quarterad (page 5)
2 hot graen poppers
Pour thiz mixture over eggplant and cover
with

Olive eil
Serew cap onto jar and store jar in refrigerator
at least 24 hrs. Serve cold.

Pickled Mushrooms

(Funghi con Olic e Acero)
Set oul 1-pl. screw-top jar,

(2zan (page 5; do not slice)
1 Ik mushrooms with Y%-in. cops
Place mushrooms in sauecpan and cover with
equil amounts of
White vinegar
Hot walaer
Bring mixture to boiling, and cook for 5 min.
Lrain ligquid from mushrooms. When mush.
rooms are conl, pack in the jar with mixture of
Vi cup olive oil
2 teaspuons sal
2 tecspoons peppErearns
2 cloves garlic, quartered {poge 5)
1 teaspoon mace
Cover mushrooms with
White vinegar
Screw cap onto jar and store jar in refrigerator
for 2 days. Serve cold.

Pickled Zucchini
(Zuechini con Olie & Acato)

Set out L-pt. acrew-top jar.

Wush and trim off ends of
3 to 4 zuechinl squash
Cut zucching erosswise into Xa-im. slices,

Heat in skillet

3 toblespoons alive ail
Add zucchini and enok slowly until browned.
Drain on absorbent paper. Cool amd place
in jar.
Meanwhile, comhine

2 teblespoans alive oil

2 claves garlic, guartered (poge 5)

1% teaspoon oregana

14 teazpoon sali

1 bay leaf
Pour mixtwre over sucching and cover with

Wine vinegar

Serew cap onto jar and store jar in refrigerator
at‘least 24 hra. Serve cold.

‘Pickled Carrots

‘{Carete con Ofio ¢ Aceto)
et out 1-pt. serew-top jar.

Wash, pare and cut into strips

6 te B medium-size carrals
Cock carrots (page 5) and drain. Cool carrots
and put into jar, Set aside.

Comhine
2 tablespoons olive oil
1 clave gorlic, cot in halves
{pege 5)
1 hot green pepper
% tecspoon solt
Pour over carrots and eover with
Wine vinagor
Serew cap onto jar and store jar in refrigees tor
at least 24 hre. Serve cold.

Melon and Prosciutte

{Antipasto di Prosciuttc & Mealona)
{(5ee conter color phote)

A Base Recipe

The contrasting flavers of ham and suotle melon
combine in this colorful, simple and stricily
fealian appetizer. A nanive of narthern fraly
will place ham slices between slices of melon.
His southern cousin prefers his porrion of
mefon whele, side by side on the plate with the

Proscinito.

Wash, cut into halves, and remove seedy
center From

1 cantalaupe, chillad
Cut sach cantaloupe half into 4 wedges, Serve
with

B Hhin slices prosciulte

I servirgy
—Fig and Prosciutio
(Antipasto di Proscivte e Fichi)

Follow & Recipe, For cantaloupe, substitule
16 skinned, fresh fige or canned figs, drained
and chilled. Cut Ags lengthwise,




to a pasta dish.

Roman Egg Soup
{Stracciatella)

A Basze Recipe

FPrepare
1 gt Chicken Broth (poge 5 or 11)
Bring to hoiling.
Meanwhile, beat until thick and pil-l:u:l aaftly
4 eggs
Mix together well, ndd to eges and beat wntil
thoroughly combined
14 tablespoons semoling or flour
1% tablespoons groted Parmesan
cheesa
Vg teaspoon sall
Y5 tedspeon papper
Slowly pour egz mixture into boiling broth,
siirring constantly, Continue atirring  and
BlMIOEr O i,

Serve in bouillon cups. Top with

Chopped porsley
o servings

—Roman Egg Soup with Spinach
(Stracciatella con Spinaci)

Fallow & Recipe. Add 2 b, eooked, chopped
fresh spinach (page 6) to broth before add-

ing beaten ogE mixture.

—Roman Egg Soup wiih Noodles
(Stracciatella con Pasta)

Fellow & Recipe. Add 1 cup cooked noodles
to broth before adding beaten eme mixture.

Small towns, citieg, provinees and different sections of ltaly
cach take pride in their own distinet soup. Ranging from

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

and flaky Stracciatells, soups in Tlaly are many and varied.
Az a firet main couree, soup vies with macaroni and rice,
particularly in central ltaly where soup is usually preferred

Little Hat Soup
(Cappelletti in Brodo)

Prepare and aet aside
2 gtz. Quick Chicken Broth (poge 5)
ar Cl'lh:lmn Brath “:H:E& l|'|j: add

1 gt. water)

Combine
Y cup (about ¥ Ib.) Ricotto or
cottoge cheose
Y2 cup finely chopped cooked chicken,
[poge 11) -
2 toblespoons grated Parmasa
chessa
1 ega, slightly beatan
14 teaspoon salt
Few grains nutmeg |
Few groins pepper |
Set aside,

Pnaljun:: s

Basic Moodle Dough I:unn-hnh‘-'r'mﬁ}:_ _
page 26) e

Baoll dough about L in. thick. Cut intd rounds
with a 2M-in. roond cookic cutter, Place
¥ teaspoon cheese-chicken mixture in center
of each round of dough. Fold sach round in
half, covering the mounds of flling. Dampen
edges of pasta with water and press together
to sesl. Pring two extreme ends together.

Dampen and press together o aeal
Bring broth to boiling and add pasta.

Cook about 20 to 25 min., or until pasto =
tender. Test tenderness hy pressing a piece
against side of pan with fork or spoon, Serve
with broth.

Abowst 30 coppelleit, 8 servings

Minestrone
{See center color photo)

Derived fram the Latin ““to havd ™ this SO
saas o staple in the days when the monks kept it
alivays on the fire to be ready for sojourners or
treeefers.

Bven today, it is a faverite, especially in
Stwly where it comes into its own on St. Joseph's
Py, served in the public squure or piasza ae-
eenmepraniod by bread shaped to represent various
religiois symbols,

Set out a small skillet.

Heat to boiling in o large saucepan
& cups waler

Meanwhile, wash thoroughly and diseard im.
peifect beans from
1% cups {about 5 Ib.) pea (navy)
boans
Gradually add beans to water so boiling will
not stop, Simmer 2 min. and remaove from
heat. Set aside to soak 1 hr, Add to beans
Vi b, salt pork
Return to heat and simmeer 1 e, stirring once
or twies,

Meanwhile, heat in skillel until oniom and
garlic are lishtly browned and set uside
3 fablespoons clive aoil

1 small onlon, chopped (poge 5)
1 clove gaorlic, chopped (page 5)

Wash, cul mmto ¥4n; slices and set aside
2 stalks celery (page 4)
2 small carrots, scroped

Wash, pare and dice
1 medium-size potato

Set aside,

Wash in cold water and remove coarse outer
leaves from

Vi heod cobbage
Shred finely.

Add all vegetables and onion-garlie mixture
[0 Besins, with
1 tablespoon chopped parsley
V2 tecspoon sal
¥ teaspoon pepper
Pour in slowly
1 qt. hot water
Simmer about 1 he., or until beans ave tender.

Meanwhile, cook {page 5)
Y% cup packaged precooked rice

(]

About 10 min. hefore beans are done, add
the cooked rice and
¥ cup frozen peas
When peas are tender, stir in
V¥ cup tomato paste
Simmer- ghout 5 min,

Serve sprinkled with
Grated Parmesan chesse
About O seroings

Chicken Broth
{Brodo di Pollo)

Ldrar, disfoint, ent into pieces and rinse
4- to S5-Ik, stewing chicken
Rinee with eold water
Giblets (girzard, hedard, liver)
and neck
Refrigerate the liver.

Place chicken, gizmrd, heart and neck in o
large kettle and pdd
1% gis. hot water

2 teospoon: sall

1 teaspoon monosodivm glutamate

2 d-in.piecescelery withleoves{poge4)

2 small carrets, washed and scraped

2 medivm-size onions (poge 5)

1 large tomate, Ansed and gquarfered
Cover and bring to boiling, Uncover and re-
move [oam. Cover tightly, Simmer 2 to 3 hrs.;
during the last 15 min. of gooking time, add
the liver. Chicken is done when thickest
pieces are tender when pierced with a fork.

Take chicken and giblets from broth, cool
slightly and remove skin. Remove meat from
bones. Cut meat into pieces as directed in
other recipes.

Strain broth and oool glightly. Remove fat
that rises to surface, Refrigerate far and use
in other recipes. Unless wsing meat and broth
immediately, cool, cover and place in refriger-
ator, If beoth seems to be (oo condensed, add

e wilor.

Abant I e, broth




Hard-crusted bread; complicated. fancy Easter Bread; erunchy
bhread sticks and varied pizzas are among the most traditional
foods in Italian cookery.

The expression “carning one's bread and wine” is taken
literally in Ttaly where a dinner may consist of only bread,
soup anid wine. The Italians especially enjoy hard, crusty
bread, whether spread with ricotla cheese at breakfast, or
garlic at dinner, or taken as a half loafl for lunch. They often
remove the solt center of the bread snd eat only the crunchy,

crisp, outside erust.

Tomate-Cheese Pizza
{Pizza al Formaggio « Pomodora)
(See cender ealor phato)

A FHase Recipe

Sealry anchovies, Wand Mozzurelln cheese, ot
pruangest sausage, and einy meeshrooms all lend
themselves to the much-voried pizze. A Neapali-
tan dish, this crisp, tomeio-tapped] bread fos
bocome an American faororite, whether in the
traditional round, flat form, or when dode wit
avensbrowned Fnglish muffins,

Lightly grease two 152x12-in. baking sheets,

Soften
15 pkg. (1 leaspoon) aclive dry yeost
ir
7 tablespoons warm water {110°F to
115°F. W using compressed yeost,
soften 2 coke in 2 toklespoons
lukewarm walar, BO'F to B5°F.)
Lot yeast stand 5 to 10 min.

Meanwhile, pour into a large bowl

1 cup warm water
Blend in

2 cups sifted flour

1 teaspoon salt
Stir softened yeast, and add to fAour-water
mixture, mixing well.
Measure
2 cups sifted flour

Add about one-half the flour to yesst mixture
and best until very smooth, Mix in enouzh
remaining llour to make a sofl dough. Turn
mixture onto a lightly lloured surface, Allow
to rest 5 to 10 min. Knead {page &)

Select a deep bowl just large enough to allow
dough to double. Shape dough inta a smooth
ball and place in gremsed bowl Turn dough to
bring grensed surlace to top, Cover with wuxed
paper and towel and let stand in warm place
fabout 80°F} until dough is doubled {aboul
115 (o 2 his ).

Punch down with fist. Fold edge toward center
and turn dough over. Divide dough into two
equal halls. Grease u second bowl, Place each
ball of dough into a greased bowl Turn
greased side up. Cover. Let rise again until
plmost doublad (about 45 mim,].

Roll each ball of dough into & [Mxlikin rect-
angle ¥ in. thick and ploce sach on prepared
Lakinip sheet. Shape edge by pressing dough
between thumb and forefinger 1o make ridge,
{Far round pizza, roll dough into rounds.}
Sieve (page 3)

3 cups drained conned fomaloes
Use one-hall {134 cops) of sieved 1omatoes Lo
cover cach pizza,

Top each pizea with one-half {4 oz} of
B oz, Mozzorella chease, sliced thin

Sprinkle over each pizza, in order listed,
onahall of '

¥ eup olive oil
4 rup groted Parmesan chesse
1 teaspaan salt
4 tecspoon pepper
2 leaspoons oregana
Bake at 400°F 25 to 30 min., or until cruest
is browned. Cut into wedges to serve.
6 to & servings

—Mushroom Pizza
(Pizza ai Funghi)

Fallow A Recipe. Belore baking, place on each
pizza 1 cup (B-oz. can) drained button mush-
FOOmS:

—Sauvsage Pizza
(Pizza con Salsiccia)

Follow & Recipe. Before baking, place on each
pizza 1 1b. hot Twalian sausage (page 5). cut
in }4-in. pieces,

—Anchovy Pizza
(Pizzo con Acciughe)

Follow £ Recipe. Omit Mozzarella cheese and
Parmesan cheese, Use X teaspoon oregano,
Top each with 8 anchovy fllets, cut in fi-in,
th iy

Toamnto-Checse Plzza
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—Miniature Pizza
(Pizza in Miniatura)

Follow & Recipe. Aller rolling dough, wsing a
eookie cutter, cut into 3%%-in. rounds. Shape
edge of rounde as in A Recipe. Using one-half
the total amount of ingredients in the A
Recipe, spread each pizzs with 2 tablespoons
sieved, canned tomatoes. Top with a sliee of
Muzzarella cheese. Sprinkle over chesse 4
teagpoon olive oil, Y4 teaspoon grated Par
mesan cheese and 4 few grains salt and pepper.
Bake at 400°1" 15 to 20 min,, or until crust is
browned.

Alout 24 Mintature Pizzas

—English Muffin Pizza
(Pizza Biscottata all Inglese)

Split 12 Englizh muflins and spread cut-sides
with butter or margarine. Toast under the
broiler until lightly browned. Top each half
as for Miniature Pizgas amdl hake at 400°F

3 to B min,, or until temato mixture iz buh-
bling hot.




Easter Egg Bread
(Pane di Pasqua all ‘Uovo)

Sprindded with brightly eolored candies and
datted with multicolored Easter eggs, this bread
will add an extra holiday touch to o feative
FEaster dinner, Traditionally shaped in wreath
form, or “corona di nove,” many American
renaes !.Ir.l.k-r- I i i’.hr.' .'nrjr.q'.l{.- qlf' mun-l'.': ra.r‘ﬁ;m.-_\-'
Enster bouskets,

Lightly butter 15Mx12-in. baking sheet,

Dip in food dyes tn color (Tollow directions on
package] and set aside
5 eggs (uncookad)

Soften
2 pkpgs. octive dry yeast
i
Vi cup warm water (110°F ta 115°F.
If uzing compressed yeast, sofften
2 cakes in Y% cup lukewarm
water, BO°F to 85°F.)
Let veast stand 5 to 10 min,

Meanwhile, pour into a large bowl
V3 eup waorm wotar

Blend in

1% cups sifred flour
Stir aoftered yeasl, aml add 1o Hlour-waler
mixtore, mixing well. Beat until very smooth.
Cover bowl with waxed paper and towel and
let stand in warm place (about #FF) for
13 1o 2 hre,

Cream until shortening is softened
% cup shorfaning
2 tablespoons lemon juice
1 tablesposn groted lemon pael
(page 4)
Add  gradually, creaming until Auffy  after
each midition, a mixture of
1 cup sugar
1 teaspoon salt
Beat until thick and piled softly
1 eggs
1 egg whila
Add heaten eges in thirds to sugar mixlure,
beating thoronghly after each addition. Add

yegst mixture, mixing well.

Measure

4l4 to 4% cups sifted flour
Add about one-hall the flour 1o yeast mixture
and heat until very smooth, Mix in enough
remaining Aour to make a soft dough. Knead
(poge 6] om a lightly Aoured surlace,

Select a beowl just large enough to allow
dongh ta double. Shape dough into a smooth
ball and place into greased bowl. Turn dough
to bring greased surface to top. Cover howl
with waxed paper and towel and let dongh risn
until doubsled (about 14 1o 2 hra).

Funch down with fist. Divide dough into two
equal balls. Let stanid covered for 10 min,

Roll each ball out into a long roll abowt 36 in.
long and 1 to 1% in, thick, Using the two long

pieces of dough, form a loosely braided ring,
leaving spaces for the five colored egrs. Place
on prepared haking sheet, Place colored eggs
into spaces of brail, Cover loosely with towel,
Set dough aside in a warm place intil doahled.

Bake at 350°F 10 min.

Brush bread with 8 mixture of
1 egg volk
1 tablespoon milk
sprinkle with
Tiny mullicelored candies
Bake 40 to 45 min. or more, or until bread is
golden brown, (Eggs will be fard-conked.)

ltalian Bread

(Pane)}
{S¢a center color ploto)

A Rase Recipe

Whether in the raund or long, narrow loaf.
lialian bread is crusey and ensy to prepare, con-
tatning only four ingredients. Hord, crunchy
bread has been cherished by the Talians for cen-
furies and {wday often finds its wey into the
American kitchen to be served with a spicy
pasta dish, _

Lightly grease 15}x]12-in. baking sheat,

Soflen
1 pka. active dry yaast
in
Ya cup worm water (110°F to 115°F.

If using compressed yeoasl, soften
1 eake in 14 cup lukewarm water,
80°F to B5°F.)

Let yeast stand 5 to 10 min.

Meanwhile, put into a large bowl
1% cups worm water
1 foblespoon salt
Blend in
3 cups sifted flour
Stir softened yeast, and add to flour-water
mixture, mixing well.

Measure

2 to 25 cups sifted flour
Add about one-half the flour to the yeast mix.
ture and beat until very smooth, Mix in enough
remaining flour to make a soft dough. Tum
mixture onto o lightly floured surface, Allow
to rest 3 to 10 min. Knead (page 6).
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Select a deep bowl just large enough to sllow
dough 1o double. Shape dough into & smooth
bell and place in greased bowl. Turn dough to
bring ureasmd surface to top, Cover howl with
waxed paper and towel and let stand in warm
place {about B0°F) wntil dough iz doubled
(about 154 to 2 hrs).

Punch down with fist, Knead on a lightly
fioured serface, about 2 min. Divide into
two cqual balls, Let stand coversd 10 min.

Roll each ball of dough into a 14x8-in. rect-
ungle. Roll up tightly into a long, slender [oaf.
Pinch ends tn seal,

Place loaves on prepared baking sheet. Cover
loaves loosely with a towel and set aside in a
wirm place until doubled.

Bake at 425°F 10 min. Reduce temperature to
350°F and bake 1 br., or until golden brown.
To increase crustiness, place a flat pan on
bottom of oven and Gl with beiling water at

beginning of baking period.
2 loqees bread
—{talian Bread Sticks
(Grissini)
{See canfer color F.Irmrﬂ]

Follow & Recipe. Grease 3 or 4 baking sheets.
Diccrease the salt 10 2 teaspoons, Lightly roll
dough into rectangle: X in. thick and about
& in, wide, Cut dough crozswise with a floured
knife into strips 1 in, wide, Tise palm of hand
to roll strips to pengil thickness, strerching to
about 7-in, lengths. Place strips 1 in, apart on
baking sheets. Brush lightly with a mixture of
1 egp, slightly beaten, and 1 teblespoon milk.
Let rise in a4 warm place (about BO°F) until
doubled, sbont 1 hr. Again brush with cpg
mixtura and sprinkle with coarse salt,

Bake at 400°F 18 1o 20 min., or until sticks
are browned and erisp all the way through.
Abont 4 doz bregd shcks




_____

Any eulinary trip through Italy will reveal many ways of
varying the m'&r-pupular veal, camoulleging the variety
meats and preparing the many fish cavght along the coast
ol the Mediterranean.

In a Naples kitchen on a typical day, you van hear the
resounding of meat hammers pounding veal cutlets thin {or
Veal Scaloppine or Veal Marsela. In a Roman kitchen on a

typical evening, you can see the frying of many leftover
vegetables and meats for the allinclusive Frito Misto,
Along the sea coast., vou can taste the Fried Scampi or
Labster Fra Diavole. Or in sauthern Ttaly, you may cateh
a glimpso of chicken pieces cooking in bubbly tamato sauce

for the spicy Chicken Cacciators.

Veal Scaloppine

(Scaloppinae di Vitella)
{See cender calor photo)

A& Daze Recipe

5ot ont a larpe, heavy skillet having o tight-
htting vover.

Wipe with & clean, damp eloth and poond
{page 51

1 Ik wvaal round steak (cullat), cut

abaut 15 in. thick

Cut veal Tntn Lin. pieces. To coat veal evenly,
shake 2 or 3 pieces at a time in & plastic hog
containing a mixture of

145 cup flowr

i3 teospoon monosodium glulamobe

2 teaspoon salf

Y teaspoon pepper
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Set aside.

Heat in skillet until garlie s lghtly leowned
1 elewe garlic, slicad thin (poge 5}
b cup olive ail
Add veal 1o garlic and olive o1l aml slowly
brown an both sides.

While veal i browning, combine
134 cups fomotoes, sigved (page 5)
L% teaspoon salt
Y teaspoon chopped porsley
I4 teaspoon oregano

4 heaspoon pepper
Slowly add tomato mixtore to browned veal.

Cover ekillet and simmer aboul 25 min., o
until veal iz tender. It mixture tends 1o be-
pome ton thick, odd a small amount of water.

T nr 4 =erowmgs

—Veal S5caloppine with
Mushrooms and Peppers

(Sealeppine di Vilella con Funghi e
Paparoni)

Follow & Recipe. Prepure 1 sreen pepper (page
a) and ¥ b, fresh mushrooms {page 3). Cook
minshrooms and green pepper in 3 tahlesponns
butter or margarine until mushrooma are
lightly browned., Add to browned veul with
tomato mixiure,

Veal Rolleties
(Resclini di Vitella)

Grease 2-qu. casserole having & tight-ftting
COvEr,

Combine and set azide
2 cloves garlic, chopped (page 5)
1 tablespoon groted Parmasan chesse
2 teaspoons chopped parsley
Y8 teaspoon salt
¥a teaspoon pepper

Wipe with a clean, damp cloth and cut into
approximately 3xd-in, reclangolar pieces

1% Ibs. veal round sieok (cutlet), cut

about ¥ in. thick
Place on each piees of meat
1 slice Mozzorella cheese

Top each with | teaspoon garlic-ehicese mix-
ture. Roll each picce of meal to enclose mix-
ture and fasten with wooden picks or skewers
or tie securcly. Set aside.

Heat in skillet

3 hablespoons olive oil
Flace rolled meat into skillet and brown slowly
on all sides, Place mest into casserole,

Veal Hollettea and Green Salod

Veal Scaloppine

Pour over meat a mixture of
¥ cup melted butter or margarine
% cup waler

Gover cusserole and bake at 300°F about 1 ke,
or until meat iz (ender when pierced with a
fork. Remove wooden picks or string.

Abont 4 servings

Veal Chops Pizzaiola
(Scaloppine alla Pizzaiola)

A Base Recipe

Set out a large, heavy skillet having a tight-
fitting cover.

Heat in skillet
14 cup olive oil

Wipe with a clean, demp cloth and then slowly
brown on both sides in skillet
6 wveal rib or loin chops, eut about
¥ in. thick

Maanwhile, combine
315 cups (Mo, 21 ean) lomatoes,
sigvaed (page 5)
2 cloves garlic, sliced {poge 5)
1 teaspoon créegano
1 teaspoon salt
L4 teaspoon pepper
Y4 teaspoon chopped parsley
Slowly add tomato mixture to hrowned veal,
Cover skillet and cook slowly for 45 min., or
until meat is tender when picreed with a fork.
& sorvings

—Beefsteak Pizzaiola
(Bistecea alla Pizzoiola)

Follow 2 Hecipe. Substitute 2 lbe. beef round
steak, cut about 4 in. thick, for the veal chops,
Conk slowly about 1M hra.
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Veal Marsala
(Scaloppine di Vitella al Marsala)

Set out a large, heavy skillet having a tight-
fitting cover,

Heat in skillet until garlic is lightly browned
1 clove garlic, sliced thin (page 5)
i cup,olive oil

Wipe with a clean, damp cloth, pound {page 5)
amid out into six piaces
1% ta 2 Ibs. veal round steak [cutlet),
eul about ¥4 in. thick

Coat veal with & mixture of

Va cop Flour

1% teaspoon monosodium glutamate

Y2 teaspoon salf

Y teaspoon pepper
Add veal to garlic and olive oil and slowly
brown on both sides,

While veal is browning, combine

¥y cup Marsala wine

i cup waler

Y% teaspoon chopped porsley

L teaspoon sall

¥ twaspoon pepper
Slowly add Marsala mixture to brownad veal,
Cover skillet and simmer very slowly for about
90 min., or until veal is tender, If mixture
tends to become too thick, add a srmall amesunt
of water.

0 servings

Veal Parmesan

(Sealoppine di Vitella alla
Parmigiona)

A Bose Recips
Set out 11xTxl -in, baking dizh,

Wipe with a clean, damp cloth, pound (page 5)
and cut into six pieces
1% to 2 Ibs. vaal round steak (cutlet),
cut mbout ¥4 in. thick
Set aside.

Mlax
1% cups (4 slices) fine, dry bread crumbs
Y4 cup grated Parmesan chesse
Sat aside,

Combine

3 nvggs, well beaten

1 iegspoon salt

1% leaspoon monosedium glutamale

4 teaspoon pepper
Heat in zkillet

L3 cup olive oil
Dip cutlets into ege mixture and then into
crumb mixture. Add cutlets o skillel and
slowly brown on both sides, Arrange catlets
in baking dish. Pour over cotleis

2 cups Tomale Meat Sauce (poge 48)
Top cutlets with

& slices [3 oz.) Mozzarallo chease

(1 slice per cutlet)

Bake at 330°F 15 4o 200 min., or untl cheese
is melted and lightly browned,
6 seridngs

—Light Veal Parmesan

{Sealoppine di Vitella Giovane alla
Parmigiona)

Follow & Recipe. Brown weal lightly and place
in baking dish. Pour aver 14 eup melted but.
ter and sprinkle with X cup grated Parmesan
cheese, Omit tomato ssoee and Mozarelia
chesese,

Beef Rells
[Braciola di Manzao)

A Dose Recipe

Set out a large, heavy skillet and tight-fitting
cover,

Wipe with g clean, damp cloth and lay out
flat on working surface
1% Ibs. round steak, cul aboul
L4 im. thick
Cover steak with a mixture of
1 cleve garlic, finely sliced (page 5)
1 teaspoon grated Parmesan chesse
1 hard-cooked egg, chopped
{poge 5}
5 teaspoon chopped parsley
2 slices bocon, cul in 1-in, pieces
¥ teaspoon salt
1% teaspoon pepper
Boll up steak to enclose mixture and tie
socurely,

Heat in skillet until onions are transparent
L cup sliva oil
1 small snion, sliced (page 5)

Add ateak roll, and slowly brown on all sides,

Meanwhile, combine
214 cups (Mo, 2 can) tomators, sieved
(page 5)
% teaspoon solf
4 teospoon pepper
1 boy leaf
Slowly add tnmate mixture to browned steak,
Cover skillet and stmmer shout 1% hrs., or
until eteak is tender. Remove string and bay
beaf. Slice and serve.
4 or 5 servings

—Beef Rolls in Wine
(Braciola di Manzo con Vineg)

Follow & Recipe. Add !4 cup dey red wine and
a few grains of nutmeg to the tomato mixture,

G’.l'till.l;d B:E-'l.‘-f I‘mmmnn and Coflen

Ground Beef Parmesan
{Manze alla Parmigiona)

Mix thoroughly
1% Ibs. ground beef
1 egg, well beaten
T mediuvm-size onion, chopped
(poge 5)
1 teaspoon sal
¥ teaspoon menesodivm glutamale
L& leospoon pepper
Shape meal mixture inlo a large square about
3 in. thick. Cut into 6 equal portinns. Arrange
portions on broiler rack. Set temperature con-
trol of range at Broil. Place in broiler with top
of meat 2 in. from heat sowrce,

Broil on first aide 10 min.,
with mixture of

Y2 cup (6=-0Z. can) lomato posie

1 tablespoon groted Parmesan chease

Taop portions with

& slices (3 oz.) Meozzarella cheess

(1 slice por portion)

Broil nntil cheese is melted and Lightly browned.

& seruings

turn and spread




Neapolitan Pork Chops
{Cosiatelle di Maiale alla Hﬂlld-lllﬂl'lﬂ}

Heat in large, heavy skillet having a tight.
fitting cover

2 tablespoons ofive oil
Add and cook until lightly browned

1 cleva garlie, minced (page 5)

Meanwhile, wipe with a ¢lean, damp cloth
& rib or loin pork chops, cut about
3% to 1 in. thick
Season with n mixture of
1 temspoon salt
12 teaspoon monosodium glufamate
14 teaspoon pepper
Flace into skillet, and slowly brown chops on
both sides,

While chops brown, clean and slice (page 5)
1 lb. mushrooms

Set aside.

Clean (page 5) and chop
2 green poppurs

When chops are browned, add the mushrooms
and peppers, Stir in slowly a mixture of
15 cup canned tomotoss, sieved
{page 5)
3 tablespoons dry while winae
Cover skillet and cook over low heat 1 to
1% hrs., depending on thickness of chops.
Add el amounts of water ss needed. Test
for doneness by culting meat near bone; no
part of meat should be pink in color.
& servings

Roast Leg of Lamb, Halian Style
{Agnello ol Forno)

Sel out shallow roasting pan with rack.

Wipe with a4 clean, damp cloth

5 to & lb. leg of lamb
Do not remove fell (thin, papery coveringl.
Cut several small slits in surface. In cach
slit, insert

1 slice garlic (poge 5)
Place lamb skin-side down, on rack in pan.
Insert roast meat thermometer in center of
the thickest part of meat, being sure the bulb
does nol rest in fat or on bone.

Brush meat with
Vs cup olive ail
Sprinkle meal with
1 teblespoon groted lamen pasl
(poge 4)
Combine and sprinkle over meat
1Y Ieospoons salt
1 teaspoon dried resemary
Y leaspoon pepper

Roast uncovered at 300°F about 3 hes., allow-
ing 30 to 35 min. per pound. Meat is medinm
dome when reast meat thermometer reaches
175°F anil well done at 1800°F, Serve on warm

platter.
About 10 servings

Fritto Miste
(Mixed Fry)

An eveelfent wary to wie variety mears and 8t
over vogotables in o typically Homan fashion.

Set ont @ deep saucepan or automatic deep-
fryer for deepfrying {page 5) and heat fat
to J60°F.

Wash in cold water

¥ lb. brains
Simmer brains gently 20 min, in

2 cups walar
1% teaspoons vinegor or lemon juice

14 teospoon sall
Drain brains and drop inte cold water, Drain
apgein and remove membranes. Separate into
arnall pieces anid set uside.

Liver
vl
{Imions,
Tialian
Sivle

Prepare and coat with Bour mixture, as in
recipa for Liver and Onions, Italian Styls
¥ Ib. liver (beef, lamb, veal or calf's),
cul abowt ¥4 to 14 in. thick
Cat liver into serving-size pieces and set aside.

[rain end set aside
& artichoke hearts, cannaed in water

Wash, trim off ends aml cut crosswise into
1-im. glices

2 xwechini squash
Set aside.

Clean (page &) and cut into 3.in, pleces
3 stalks celery
Set aside.

Meanwhile, sift together

2 cups flour

1 teaspoon salt

Y4 teaspoon peppor
Set pside.
Combine

1% eups milk

3 eggs, well baatan

2 tablespoons meled shorening
Gradually add dry ingredients, beating until

amooth, Dip cach vegetable and piece of meat
into hatter,

Deepfry as many vegetables or meats as will
fioat uncrowded one layer deep in far, Fry
about 5 min., or until vegetables and meats
are golden hrown, turning occasionally during
frying time. Drain over fat bafore removing to
absorbent paper, Serve on a wartn platter.

1 servings

Liver and Onions, ltalian Style
(Fegoto con Cipolla)

& Base Recipe

Set oul a lerge, heavy skillet.

Wipe with a clean, damp cloth and, if neces.
sary, remove tuhes arad outer membrane from
1 Ibs. liver (beef, lamb, vaal or calfs),
cut about ¥4 te ¥ in. thick

Cut liver into serving-size pieces.
Coat liver with a mixture of

5 cup flowr

1 teospoon salt
145 tenspoon monosadium glufomate

14 teaspoon pepper
Set azide,

Heat in skillet
13 cup olive oil
Adid wnd eock slowly until transparent
2 medium-size (abowt Y 1b.) anions,
thinly sliced (page 5)
Remove onions from skiller and add  liver,
Brown liver on both sidas ewver medinm heat,

Replace onions in skiller with liver and add
Y cup Maorsala wine
Bring to boiling, cock 1 min. and serve,
4t 5 servings

—Liver and Onions with Mushrooms
(Fegate con Cipolla e Funghi)

Fullow & Recipe. Add 1 cup (B-ce. can) mush-
rogms, drained, with Marsala wine.



Chicken Cacciatore,
Maples Style
{Polle alla Cacciatora)

A Base Recipe

A universal ltalion fovorite, whether served
with plain fomats sauwce or smotheral with
fresh mushrooms and green peppers.

Heat in a larme, heavy skillet until garlic is
lightly browned

Y cup alive oll

2 clowes garlie, sliced thin (page 5)

Mennwhile, prepare and eoat with flour mix-
ture as in recipe lor Fried Chicken, Tialian
Style (page 23)
1 frying chicken, 2 to 3 lbs.; ready-
to-cook waight
Starting with meaty picces of chicken, place
them skin-gide down, in skillet containing oil
and garlic. Add less meaty pieces of chicken
as others brown, To brown all sides, turn as
necessary with tongs or fwo spoons,
While chicken iz browning, combine
3% ecups (Mo. 22 can) tomatoes, sieved
{page 5)
1% teaspoon: salt
1 teaspoon cregano
5 teaspoon pepper
Slowly add tamato mixture to browned chicken
with
1 teospoon chopped parslay
Cook slowly 25 to 30 min., or until thickest
picces of chicken are tender when pierced
with a fork, If mixture tends to become too
thick, add a small amount of water.
About 4 servings
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Chicken Cacelatore
i with Muoshroonis,
Green Salad and
Chinnti Wine

—Chicken Caccialore
with Mushrooms

(Polle alla Cacciatora con Funghi)

Follow A Recipe. Clean (page 5) and thinly
glice 1 amall onion, and 3 Ib. mmashrooms.
Cook in 3 tablespoons butter or margarine
until onions are transparent and mushrooms
are lightly browned. Add 1o browned chicken

with tomato mixtare.

—Chicken Cacciatere
with Mushrooems and Peppers
{Polle alla Cacciatora con Funghi
e Peperoni)

Follow & Recipe. Clean (page 3) and dice 1
green pepper and clean and slice (page 5) *2 1b.
mushrooms. Cook in 3 tablespoons butler o
margarine until muehrooms are

ko mixiire,

lightly
browned. Add to beowned chicken with to-

Fried Chicken, Halian Style
{Polle Fritte)

Set out a large, heavy skillet having a tight-
litting eover and Gll to 34 in. depth with
Olive oil

Clean
1 frying chicken, 2 o 3 lbs., ready-
fo-cook weighi
(I chicken is frozen, thaw according fe direc-
tians an packsge.) Digjoint and cut into serving-
size pieces, Hinse and pat dry with sbsorbent
paper. To coat chicken evenly, shake 2 or 3
pieces at a time in a plastic bag containing a
mixture of
¥ cup flour
14 teaspoons salt
Va teaspoen black pepper
Combine
2 agys, weall beatan
V& eup milk
1 tablespoon choppad parslay

Set prepared skillet with oil over medium heat,
When oil 15 almost heated, dip each piece of
chicken into egg mixture. Roll pieces in
% cup groled Pormesan chesse
Starting with meaty pieces of chicken, place
them gkinside down in skillet. Put in less
meaty pieces as others brown. To brown all
sides, turn pieces as necessary with two spoons
or tongs. When chicken is evenly browned,
reduce heat and add
1 te 2 lablespoans waler

Cover tightly and cook slowdy 25 to 40 min.,
or until thick pieces of meat are tender when
pierced with a fork; uncover last 1 min. o
orisp skin.

3 or 4 serings
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Chicken Vesuvio
(Pollo alla Vesuviana)

Named after the voleono, the rim of this cms-

serole Is toppod with desp-fried potators and
searns to be erapiing levorfal fried chicken,

Set out a large, heavy skillet and o large,
shallow I:I.u.l-u'ng dizh.

Prepare and coat with flonr mixture as in
recipe for Fried Chicken, Ttalian S-l}']n: (o1 this
page)
1 frying chicken, 2 1o 3 lbs., ready-
to-cooak weight

Heat in skillet
5 eup olive oil

Starting with meaty piecea of chicken, place
themn skinside down in skillet, Add Jess meaty
pieces of chicken as others brown, To brown
all sides, turn as necessary with tongs or two
apoons, When browned, place chicken one
layer deep in baking dish. Set aside,

Heat in skillat until parlic iz lightly browned
2 jablespoons olive oil
1 clove garlic, sliced (poge 5)
Stir in
2 tablespoons Marsala wina
Y% teaspoon chopped parsley
Pour this mixture over chicken in baking dish.

Bake at 323°F about 45 min., turning ones,

or until thickest pieces of chicken are tender
when pierced with a fork.

Meanwhile, prepare (page 44) and place in

oven to keep warm

Deep=-Fried Polatoes

" To serve, place Deep-Fried Potatoes around

rim of baking dish to form “volcano,™
4 servings
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Lebster Fra Diavolo
{Aragosta alla Diavela)

Prepare

having a cover, about 3 full with “water.
Bring to a rapid beoil and plunge head fiest
into hoiling water {one at a time)

2 live lobsters, about 1% Ths, each
Cover and boil about 8 min (Lobsters will
turn pink.) Remove with tongs. Slit unserside
lemgthwise and remove stomach, lungs and
vain, Set lobaters aside and keep warm,

When sauce is cooked, stir in
¥ cup red wine
Fow grains cayenne pappear

Bring sauee to hoiling and poor over lobslers,
Serve immediately.

Fillet of Sole in White Wine
(Filetti di Sogliele al Vine)

Grease 2-gt. shallow casserole having a cover.

Wipe with a glean, damp cloth and place in
casserole
2 lbs. filletd of sole
Pour over fllets a mixture of
14 cup dry while wine
15 cup {1 medivm-size) chopped
onion (page 5)
3 toblespoons melied bulter or
morgoring
2 boy leaves, crushed
1 teaspoon chopped parsiey
% teospoon solt
14 tecspoon peppor
Cover casserole and bake at 375°T for 25 min,,
or until the fish Hakes when gently pierced
with & fork,
fi servings

T

Maorinora Souce (poge 49) 1":{_, LR
While savee is cooking, Ol lage, hﬂ%&

S i

Cod alla Marinara

B
-.'.'P
(Baccald alla Marinara) @
& Base Recipe .
Grease 13.qt. casserole,

Wipe with a clean, damp cloth
2 lbs. cod steaks, abowt 1 in. thick
Place eod in cassersle end set aside,

Combine in a saucepan
Z cups canned tomatoes, sioved
{poge 5)
¥ cup pitted and chopped green olives
2 tablespoons capers
1 tablespoon pdrsiey
1 teaspoon salt
¥: teaspoon pepper
% teospoon oreganc
Bring to boiling and pour over ¢od in casserole.

Bake at 350°F 25 w 30 min., or until the fish
flakes when gently pierced with a fork.
4 servings

—Halibut alla Marinara
(Pesce alla Marinara)

Follow & Recipe. Substitule halibut steaks for
the o,
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ATV
ﬁi'i* I A

AR )

Fried
Seampd
with
Liesmon
Hliees

Fried Scampi
(Seampi Frithi)
Set out deep saucepan or automatic decp-

fryer for decpfrying (page 5} and heat fat to
360°F,

Wash in enld water
3 Ibs. fresh prawns or shrimp
with shalls
Remove tiny leps. Peel shells from prawns.
Cut a slit to just below surface along back of
prawns {outer curved surface) to expose the
black vein. Remove wvein with knife point
Rinse prowns quickly in cold water. Drain
on absorbent paper.

Fry only a= many prawns as will faat un-
crowded one laver deep in the fat. Fry 3 10 5

min., or ontil golden brown. Drin over fat
before removing to absorbemt paper. Turn
fried prawns onto a warm platter,

Heat in skillat

Y2 ecup olive oil
Add and eook until garlic is lightly browned

# cloves garlic, minced {poge 5)

1 teaspoon sall

¥ leaspoon oregano

Y4 teaspoon peppur
Pour nil sauer over prawns on platter, and
sprinkle with

1 temspoon chopped parsley
(Prawns and oil sauee can be put into o oas-
serole amd baked at 375°F for 15 min.)

Abowt @ servings



roni back from China.

part nf the Italian phutmrﬂenuu knuwn as pasla. Includ.

dietti, noodles and macaroni, these may appear in
o[ emall shells, long strings, puffy filled squares
d¢ noodles. They all are pasta—pasta which
- g mnimd too long, but “al dente’ so that it

and of }.'Iarm Palo whao is EI.'I.FFIHE-E 0

am, of pasta. These include
pasta products with cheese

Baked or boiled, served with oil and garlic, tomato sauce,
or just plain butter, pasta is an integral part nf the

Ttalian cuisine.

Basic Noodle Dough
{Pasta)

Sift into & loge bowl o mixture of

4 cups sifted Hour

¥4 teaspoon salt
Make a well in center of flour, Add, one at a
time, mixing slightly alter each addition

4 eggs

Add gradually about

& tablespoons cold woter
Mix well to make a stiff dough. Turn dough
anto a lightly flonred surface and knead {page
). Proceed as directed in recipes.

Green Noodles
(Pasio Vaerde)

Grease 2agl. cagserole and set aside,

Prepare and cook (page 6)
14 Ib. spinach
Finely chop eooked spinach and set aside.

Sift into a large bowl a mixture of
3 cups sifted flowr
V2 teaspoon salf
Make a well in center of flour. Add, one at s

time, mixing slightly after each addition
3 eggs

Add the ch spinach and mix well to
make a stifl dough. Turn dough onto a lightly
floured surface ond knead (page 6). Divide
dough into halves. Lightly roll each half ¥ in.
thick to form a rectangle. Let stand coverad
far 1 hr.

Beginning with the narrow end, E!:nl]'.r fald
over about 2 in. of dough and continue to fold
over &o that final width will be about 3 in.
(Pough must be dry enough so that layers do

not stick together.) Beginning al the narrow
edge, cul dough into strips M in. wide, Unroll

strips amd arrange on waxed paper on a flat
surface. Let stand about 2% hrs., or until
noodles are dry,
Bring to hoiling in a large saucepan

& gfs. wakar

1 tablespoon sal
Gradually add the noodles. Boil rapidly on-
covered about 8 to 10 min., or until tender.

Set oul
34 cup grated Pormesan cheese

Y2 cup butter
5 teaspoon salf
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Test tenderneas of noadles by pressing a piece
against side of pan with fork or spoon. Drain
by peuring into a calander or large sieve, Place
a loyer of noodles (ahout onethird of the
nomdles) into the cassernle, Top with one-third
of cheese and salt. Dol with one-third of the
butter, Beginning with noodles, repeat layer-
::IE. ending with grated Parmesan cheese and
utter.

Bake at 350°F about 15 to 20 min., o ungil
cheese iz melted,
Abont 8 sereings

Ravioli
(See certer codor pliatn)

& Baze Recipe

Prepare f{allowing about 434 hre.)
Tomate Meat Sauce (page 48)
St aside.
Heat i akillat
2 toblespoons alive all
Add, and cook until hrowned, hrmking into
small pieces with fork or spenn
3 Tb. ground beef

Meanwhile, prepare and eook (page 6)

14 Ib. spinach
Drain well. Mix spinach and ground heef,
Add and mix well

2 eggs, well baatan
and a mixture of

1 tablespoon groted Parmesan cheese

¥4 tenspoon sall

Va temspoon pappar
Set geide.

Prepare
Bosic Moadls Dough (poge 26)

Ihvide dough into fourths. Lightly roll each
fourth 2% in. thick to form a rectengla. Cot
dough lengthwiss with pastry ocutter into
strips 5 in. wide, Place 2 teaspoons flling
1M in. from nareow end in eenter of each
strip. Continuing along the strip, place 2 tea-
spoons flling 314 in. apart,

Fold each strip in half lengthwize, eovering
the mounds of filling. To seal, press the edges
together with the tines of & fork. Press gently
between mounds 2o form rectangles about 334
in. long. Cut apart with a pastry cutter and
presy the cut edges of rectangles with tines of
fork 1o seal,

Havioli with Tomato Meal Saues

Bring to boiling in large ssucepan
7 gls. watar
2 tablespoons salt
Gradually add the ravioli {cook abhout one-hali
the ravioli a2 one time). Boil vapidly uncov-
ered about 20 min., or until tender. Test
tenderness by pressing a pieee against side of
pan with fork or spoon. Remove with slotled
speon. To drain, hold spoon on folded paper
napkin a few seconds, Place ravioli on o warm
platter and fop with Tomate Meat Sauce,
Sprinkle with
Grated Parmesan or Romano cheesa
About 3 doz. Reavioli

—Ravioli with Ricotta Filling
(Ripieno di Ricola per Ravieli)

Follow A H{:-l‘:i}'rl:. Substitute 3 cups {aboul
144 lbs.} ricotta cheess for the ground beef,
Omit ail and spinach, Add lf‘i labitapnnn'i

chopped p»ursley




Lasagne
See pender calor phato)

It is said that on Christnas Eve the grand-
mothier in an Iraliar honsehold mensures the
width of the children’s mouths to Enow how
wide to make the lasagne noodles. Here is a
combination of falian cheeses, noodles and
tomato sauce yai won't wanl o miss

Set oot BxBx-in. baking dish.

Prepare (allowing about 434 hrs.)
Tomate Meal Souce (poge 48)

When sawce ig partially done, heat to boiling
in large saucepan

8 gts. water

Ve cup salt

1 toblespoon alive ail
Gradually add

1 Ib. lasagne noodles

Boil rapidly uncovered about 15 min., or untl

Lasagne with Tomato Meal Sauce

noodles are tender. Test tenderness by press.
ing a pisce against side of pan with fork or
spoan.

Heat in ekillet

3 tablespoans olive ail
Add and cook until browned, breaking intn
amall piecee with fork or spoon

1 Ib. ground baaf

Hard-cook {pame 5)
2 eggs

Drcain noodles by pouring into a éolander or
large sieve,

Pour ¥ cup of the Tomato Meat Sauce into
the haking dish. Top with & laver of noodles
(about one-third of the noodles) and one.
half of

3% b, Mozzarella cheesa, sliced
Then add one-half of browned ground beef
and 1 hard-cocked egg, sliced, Sprinkle with
one-half of

14 cup grated Pormesan cheese

15 leaspoon peppar
Top with one.half of

1 cup Ricotta chease
Beginning with sauece, repeat layaring, ending
with Ricotts cheese. Top HRicotta cheese with
Y cup of sauce. Arrange over (his remaining
laszgne noodles. Top with more sauce,

Bake at 350°F about 30 min., or until mixture
is bubbling. Let stand 5 1o 10 min. to set layers,

Cut into 2-in, squares and serve topped with
romaining sauce.

i o 8 servings

Spaghetti with Meat Balls

(Spaghetti con Polpette)
{See center color plois)

4 Baoze Recipe

Prepare {allowing ahout 4% hre.)
Tomate Meol Souves (poge 48)

When sauce is partially done, mix lightly
2 Ib. ground beef
14 Ib. ground pork
1 cup (1 slica) soft bread
crumbs
1 tablespoon groted Parmesan
cheess
1 tablespoon minced parsley
1 egg, well baaten
1 teaspoon salt
Va teaspoon pepper
Shape meat mixture into balls about 1 in. in
diameter.

Ieat in skillet

2 toblespoons olive eil

1 clove garlic, minced (page 5)
Add meat balls and brown on all sides, turn-
ing occasionally, Pour off far as it collects.
Bemove meat balls from skillet. Add meat
halla to Tomato Meal Sauce sbout 20 min.
belore suuce is done.

Meanwhile, heat to boiling in a large soucepan
4 gis. water
1 tablespoon sait

Gradually add, stivring with a fork
8 oz. unbroken spoghetti

Boil rapidly uncovered 1 to 12 min., or uniil

29

spaghetti is tender. Test tenderness by press-
ing & piece against side of pan with fork or
spoon. Drain in colander or large sieve,

Place drained spaghetti on warm plstter. Top
with Tomato Meat Sanee and sprinkle with
Grated Parmesan or Romano cheasa
Swrround spaghetti with meat balls,
4 to 6 servings

—Spaghetti with Wine Tomate Sauce
(Spaghetti con Salsa di Pomodore Vino)

Follow & Recipe, Aboul 30 min. before sauce
is done, add >4 cup dry_red wine,

—Spaghetti with Tomato Sauce
{Spaghetti con Salsa di Pomodore)

Fellow & Recipe. Omit mest balls. Top spa-
ghetti with Tomato Mcat Sauce (page 48)

or any of the sauce variations.

—iLlinguine

Ornit Tomato Sauce and Meat Balls, Follow £
Recipe for cooking pasta, substituting 8 oz
uncooked linguine for spaghetti. Boil 10 to 15
i, o until tender, Serve topped with Chl
and Garlic Sauce {page 50}, any of the sance
variations or Marinara Sauee (page 49),

Spaghetti with Meat Balls
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Rice Milanese
(Risotto alla Milanesa)

A& Base Recipe

Set out & heavy 1M.qt siucep ﬁ'-', Z-I;

tight-fitting cover.

Malt in saucepan
14 cup buler or margarine
Add and cook wuntil onions sre lightly
browned
14 cup finely chopped onion {page 5)
Stir in
1 cup uncooked rice
Cook slowly until riee is lightly browned,
stirring frequently with a fork. Add slowly,
stirring with a fork until mixture hoils
3 cups Quick Chicken Broth (poge 5)
or Chicken Broth [page 11)
V3 eup Marzala wina
1 teaspocn sall
Cover pan. Reduce heat to 2 minimum and
allow rice to simmer withou! stirring 18 min.
Turn off heat under rice without meoving pan:
do not lift ¢over as rice must steam

Meanwhile, dizsolye
4 teaspoon saffron
ir
2 tableapoons hol woler

In 30 min. water in ssucepan should be
absorbed and rice tender, Auffy and dry. Add
gaffiron mixture to rice. Mix well nsing a fork
to lift and turn rice.

Serve warm and top with
13 cup grated Parmesan chesse
3 1o 4 cups rice

—Riece with Mushrooms
. [Risette con Funghi)

Fallow 2 Recipe, omitting safiron. Increase
bitter or margarine to © tablespoons, Clean
and slice ¥4 b, mushrooms (page 3) and cook
with onions until lightly browned.
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Gnocchi

Prepara {allowing about 434 hra.)
Temato Meat Sauce (poge 48)

Meanwhile, wash, pare and eook coverad in
boiling, salted water to cover
3 medium-size {about 1 Ib.)
potatoes, cut in quarters
Cook about 200 min,, or unfil tender when
pierced with a fork. Drain. To dry potatoes,
shake pan over low heat,

Scald with boiling water, potato masher, fond
mill or ricer. Mash or rice potatoss; keep hot,

Measure into a bowl

134 cups sifted flour
Make a well in center of fiour. Add mashed
potatoes. (The mashed potstoes should be
added when they are very hot) Mix well to
make a soft, elastic dough, Turn dough onto
a lightly floured surface and knead (page 6.

Break off small pieces of dough and use palm
af hand to roll pieces to pencil thickness.
Cut into pieces about % in. long. Curl each
picee by preasing lightly with the index finger
and P'—'"”"H the finger along the piecs of
dough toward you, Gnocchi may also be
shaped by pressing each piece lightly with a
floured fork.

Bring to boiling in & ssucepan,
3 qts waler
Gradually add the Gnocchi (cook about one-
half the: Gnocchi at one time), Boil rapidly un-
covered aboul 8 to 10 min,, or until Gnocehi
are tender and eome to the surface, Test
tenderness by pressing a piece against side of
pan with fork or spoon., Dirain by pouring into
a ealander or large edeve, Mix Gnoechi with
2 ¢ups Tomato Meat Sauer and
2 tablespoons grated Pormesan
chesse
Top with remaining sauce. Serve immediately.
Aboul O servings
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Macaroni and Cheese
(Maccheroni al Fermaggio)
A Base Recipe
Thoroughly greaze 2-qt. casserola.
Melt in skillet
2 tablespoons buter or morgarine

Stir in and sel aside
2 cups (2 slices) soft bread crumbs

Ciook as for spaghetti (page 29)
2 cups {8 oz.) uncouoked mocaroni
[tubes broken in 1- o 2-in. pleces;
albows or other small shapes)

Meanwhile, prepare
Thin White Sauce (page 51)
Cool sauce slightly.

Grate

Y9 Ib. process cheesa food (2 cups,

grated)

Reserving M cup, add cheese all st onece
the slightly cooled white sauce with

¥ cup minced onion {(page 5)
Stir until chease ia melted, Place one-half of
the macaroni inlo cassernle and cover with
one-hall’ of the sauce; repeat. Cover top with
reserved grated cheese and buttered erumhs,

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

6 ar 7 servings

—Macaroni with Tomatoes
(Maceheroni al Pomodoro)

Follow & Reefpe. Omit buttered bread crumbe.,
Substitute 1 cup grated Parmesan cheese for
I cop of tha process cheese food. Rinse, re-
move stem emds and cot into slices 3 mediom-
size {about 1 lb.) tomatoes, Cover top of cas-
serolc mixture with sliced tomatoes, Sprinkle
with X cup cheese as in & Recipe.
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Macaroni Muffs
(Manicotti)

Set out two 11xTxlMein. haking dishes,

Prepare {allowing about 4% his.)
Tomate Meat Souce (poge 43}

When sauce is partially done, heat in skille
2 tablespoons olive oil
Add and cook until browned, breaking into
amall picces with lork or spoon
¥ Ib. ground beaf

Remove browned ground beel from ekillet
gnrd mix with

2 cups (obout 1 Ib.) Ricolta cheess

Y th. Mozzorella chesse, diced

{page 5]

2 teaspoons groted Pormeson chesse

2 =ggs, well beoten

% teaspoon salt

Vs teaspoon pepper
Set aside,

Prepare
Basic Meodla Dough {one-half

racipe, page 26)

Divide dough into halves. Lightly mll. each
half s in. thick 1o form a rectsngle. Cut
dough lengthwise with pastry cuotter into
sirips 5 in. wide, Cut stops every 6 in. to
form nocedles Sxd in,

Bring tr boiling in a large sauccpan

3 gis., waler

1 tablespoon sali
CGradually add the neodles. Boil rapidly un-
covered about 100 to 12 min., or until noodles
are tander, Test tenderness by pressing a pices
against side of pan with fork or spoon. Drain

|.Hr'||'g|:r r |4|r5|: :sil:'l."u::.

by pouring frnil a

Lay neodles 1 flal on a working surface.
Abweut Y4 in, from the lengthwise edge of the
noodle, place 4 tablespoons filling. Spread the
E“i‘t‘lg from naTFow Edgﬂ IO Ierrow tﬂ]h'l: wii
Ei.IJ:'ng i in a Mein, wide moond,. Boll the Y2n.
adge of the dough over the Blling and continue
to roll, Press adges tn feal. Place 4 w0 6
Manicotti into each baking dish in 4 gingle
laver. Cover with Tomate Meat Sauce.

Buke at 400FF 15 1o 20 min.. or until temato

sauce i1 bubbling hot and Manicotti swells.

Serve with vemaining Tomato Meal Sauce,
Abons # 1o 12 Manico

Mostaccioli and Cheese
{Meostaccioli al Formaggio)

Set out Hxbx2in. baking dish.

Prapare (allowing about 44 hra.)
Tomate Meat Souvce (poge 48)

Heat to beiling in large saucepan
4 gis. waler
1 tablespoon salt

Gradually adid
Z cups |B-oz, pkg.) mestaccioli

Boil ropidly uncovered 12 to 15 min., or until
mostaceioli is tender, Test tendernese by press-
ing a picce against side of pen with fork or
gpoon,. Drain by pouring inte & colander or
large sieve. Return drained mostaccioli to
gaucepan and mix with 2 tablespoons Tomate

Meat Banee. Place one-half of mostaecioli into

baking dizh. Add in layers
1 ewp choppad Mozzarclla chaese
2 tablespoons grated Parmesan
cheese

Vi teaspoon pepper

Cover with remaining mostaccioli. Cover with

Tomate Meat Sauce,

Rake ut 350°F sbout 15 to 3 mm., or until
tomute smuce is bubbling.

Serve with remaining hot Tomate Meat Sauce.
Sprinkle with
Groled Parmesan or Romano cheesse

Serve immediately
About 4 to 6 servings

Shells with Clam Sauce
i{Conchiglie con Salsa alle Vongole)

Conk and drain (see Macaroni and Cheseszs,
page 31)
2 cups (B-ox. pkg.) macaroni shells

Meanwhile, prepare
White Clam Sauce (page 51)

Pour sauce over macaront shells and sprinkle
with

1 tablespoon minced porsley
Serve hot.

4 to 6 sérmings

Lasagnette

Prepare (allowing about 4)4 hrs.)
Tomale Meal Sauce [one-half
recipe, page 48)

When zauce is partially done, prepare
Basic Moodle Dough (page 246)

Roll lightly X in. thick to form a rectangle
about 12 in. long. Cut dough lenpgthwise with
pastry cutter into strips * 1o M in wide.
Cook strips as for Lasagne (page 28). Drain
strips by pouring into & colander or larpe
sieve, Set azide to keep warm.,

Place inlo s saucepan ¥ cup Tomate Meat
Sauce. Add and mix well

1 cup (% Ib.) Ricotta cheose

2 tablespooans groted Pormeson

cheess

L teaspoon salt

4 leaspoon pepper
Cook over low heat until thoroughly heated.
Pour mixture over noodles on warm serving
dish. Cover with remaining Tomato Meat Sauee
and serve immediately,

About 8 servings

FRLETDADBENSEDI

IDENTIFICATION OF FOODS IN CENTER COLOR PHOTO

{ Wuenbars refer fo

prges an which recipes will be found. )

Top row: (Laft to right) Grapes in a Basket (63), Minestrone {11), Melon and
Proscintte (9), Zoppa Inglese {(533)

Second Row: Lazagne (28), Ravioli (27), Spumone (5%)

Third Row: Itelian Dread and HBread Sticks (15), Tomsto-Cheese Piem (12),
Spaghetti with Meat Balls (29), Collee, Macchinetta Styla {(64)

Bottem rew: Tomato Meat Sauce and Parmesan Cheese (48), Veal Scaloppine {16},
Antipasto Tray (8)
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Polenta
(Polenta con Salsiccia)

Here is a corn meal mush so unasual that o
holiday is celebrared in its honor! O ihe
Frideay before Lent, the people of Punti, ftaly,
evlehrate the feast of Polentine, The toien’s best
cooks combine their offorts in praparing a huge
dish of polente said te weigh o thowsand
ponnds. The duy is celebrated Iy u parade aod
merrymaking in honor of the polenta, At the
end of this day, the polenta s distribused 1o
the puor,

Set oot a lerge, heavy skiller

Prepare {page 5
1 Ib. ltalian sausage

Clean and slice {page 3)
1 Ik, mushrooms

Heat in skillet
2 tablespoons elive il

Add mughrooms and sansage to skillet. Cook
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slowly, stirring oceasionally, until mushrooms
and sauzage are lightly browned. Slowly stic
in & mixture of

2% cups [Me. 2 can) temaloas

1 feospoon zalf
i leospoon pepper
Simmer 200t 30 mim,

Meanwhile, bring to boiling in 8 eancepan
3 cups water
1% teaspoons salt
Cradually stir im o mixture ol
T cup yellow corm meal
1 cup cold waler

Continue  hoiling, stirring constantly, until
mixture is thickened. Cover, lower heat, and
cook slowly 10 min. or lomger, Transfer
ennked corn meal to 5 warm platter and top
wilh the tomato mixture, Sprinkle with
Grated Parmesan or Remano cheese
Serve immediately.
& to 8 seridngs

Pasta with Broccali
{Pasta con Broccoli)

Heat to botling in a large saucepan

4 gis. waler

2 teaspoons sall
Gradually add

4 cups (1-lb. pkg.} ditalini
Boal repidly uncovered aboot 12 min., or until
ditalini is tender. Test tenderness by pressing 2
piece apainst side of pan with fork or spoon.
Rw:;rving 3 eups liquid, drain ditalini by pour-
ing into & colander or large sieve. Set agide.

Prepare and cook until just tender (page 6
1 lb. broccoli
Ser aside,

Heat in large caucepan until garlic is lightly
browned

Y cup olive oil

2 cloves garlic, sliced {page 5)
Add drained broccoli and ditalini with the
3 cups reserved liquid. Season with

Y& teaspoon pepper
Sirmmwer abour 10 min,

Serve topped with
Grated Parmesan or Remano cheese

Serve immediately.
About & servings

Pasta with F&u
(Pasta con Piselli)

Heat to boiling in large saucepan

2 gts. walear

1 teaspoan salf
Gradually add

2 cups (B-oz. plg.) ditalini
Boil rapidly oncovered about 12 min., or
until tender. Test tenderness by pressing a
piece againat side of pan with fork or spoon.
Rescrving 2 cups water, droin by pouring
into a colander or large sieve. Set aside,

Heat in a large saucepan
Vi cup alive all
Add and cook slewly until lightly browned
Y cup chopped onion (page 5)
Add slowly a mixture of
¥2 cup tometoes, sieved (poge 5)
¥ teospoon salt
& toospoon pepper
1% lemspoon creganoc
Simmer sbout 1} min, Add cooked ditalini,
reserved liguid and
3% cups (No. 214 can) pedas
Simmer about 10 to 15 min.

Serve topped with
Grated Parmeson or Remans chesss

Serve immediately,
Alowt & or 5 servings
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Pasta with Beans
{Pasta con Fagioli)

Heat to boiling in a large ssueepan
3 cups waber

Meanwhile, wash thoroughly and diseard im-
perfect beans from

1% cups (about 14 Ib.) pea (navy)

beans
Graduelly add beans to water 20 boiling will
nol stop, Simmer 2 mun. and remove from
heat, Set aside to eoak 1 hr. Add to beans
¥ teaspoon salt

Keturn to heat and eimmer 2 his., or ondil
beans are tender, stirring once or twice.

Meanwhile, heal to hoiling in large saucepan
2 gts. water
1 teaspoon salt
Graduoally add
2 cups (B-ox. pkg.) ditalini
Boil rapidly uneovered about 12 min,, or until
ditalini iz tender, Test tenderness by pressing
n piece against side of pan with fork or spoon,
Reserving | enp liquid, drain ditalini by pour-
ing into a eolander or large sieve. When beans
are tender, add the drained ditaling, the 1 cup
reserved liquid, and a mixture of
Y4 eup tomaloes, sieved (page 5)
1 tablespoon olive oil
V4 teaspoon pepper
14 teaspoon oregans

Simmer 10 to 15 min. Serve sprinkled with
Grated Parmesdan chease
Serve immediately,
Abowt 5 or § servings




Ttaly 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 pareley have been mentioned,
Vegetables are an eszential part of 2 typieal Ttalian dinner—
not just plain boiled vegetables, but faney, stuffed vegetables
with & tomato sauce, deep-fried vegetables and baked vege-
tables topped with tangy, grated cheeze,

3 slices garlic (page 5)
Sprinkle crumb mixture between leoves and
over top of artichokes, Sprinkle with

1 tablaspoon chopped porsiey
_ : Place artichokes upright in the skillel con-
Set out 10-in. skillet having a tight-fitting cover. wining

2 cups watar
Sprinkle artichokes with

2 tabklospoons olive ail
Cover and eook about 30 min., or untl arti-
choke leaves are tender,

To cat artichokes, pell out leaves, one by one.
4 sarvings

Stuffed Artichokes Sicilian
{Carciofi Imbottiti alla Siciliana)

& Base Recipe

Remove outside lower leaves and eul off
atems from
4 medivm=-size arlichokas
Cover with cold water, Add
1 teospoon salt
Let artichokes stand 20 to 30 min.

Meanwhile, mix together
25 cup (2 slices) fine, dry
bread crumbs
1 clove garlic, sliced thin (page 5)
1 leaspoon grafed Parmesan cheese
1 teospoon chopped parsley

—Artichokes with
Anchovy Dressing
{Carciofi Imbottiti con Acciughe)
1 st alt Fellow A Recipe. Wh i rkchiobes
w pe. When preparing artichokes,
ﬁ it Lt o cut off the top of the leaves and cut out the
RERaL choke from the center. Discard choke, Add to

Wash artichokes., Spread open leaves and  stuffing 4 anchovy fillets, chopped. Fill center
place in each a.rtlc]:mEu. and between leaves with the stuffing,
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Florentine Spinach
{Spinaci alla Fiorentina)

A Base Recipe
Thoroughly grease 9in, ring mold,

Remove and discard tough stems, roots and
bruised leaves from
2 Ibs. spinach

Wash leaves thoroughly by lifting up and
down several times in a large amount of cold
water aml lifting leaves out of water each
time before pouring off water. When free
[rom send and gritly material, transfer spinach
to a heavy sancepan, Cook (page 6) 8 to 10 min,

Meanwhile, prepare

2 cups Medivm White S5auce (double

recipe, page 51)

Stirring vigorously to Blend, pour white sauce
slowly into

3 eggs, slightly bedben
Sel aside to conl 1o lukewarm,
Drain and finely chop spinach, Blend spinach
and white sanme-egy mixture with

3 tablespoons minced onion (page 5)

Y teaspoon salf

Y2 teaspoon pepper
Pour into mold. Set mold in boiling water bath
(page 45,

Bake at 350°F 45 to 55 min., or until s&l, Re-
mave Trom oven and set aside 5 min.

To vnmaold run tip of knife arcund top of
edge of mold. Invert on warm serving plate.
Gently lift off pan, Serve immediately.

6 seruiigs

—5pinach and Eggs Florentine
{Spinaci con Uova alla Fiorentina)

AT -1 7™
- ﬁ“-‘?ﬂ-ﬂﬁnﬁ %
Grease Z-qt. casserole instead of ring mold, wm Rane, }os M

Follow & BRecipe for preparation of apimach

i\ 1
and White Sauce. Omit bent . D =t Q“?
i uce. Omit beaten eges. Do not =5

= N1
o

combine sauce and apinach. Add seasomings

and onion to spinech. Hardeook (page 5) °

tr egga. Place one-hall of spinach into casseraln.
Cut eges into erosswise slices and arrange one.

153 to 20 min., or until heated throngh.

half of slices over spinach, Cover with 1 cup,
suuce. Add remaining spinach and top with "
remaining ege slices. Cover with remainder of
snuce. Bake, omitting boiling water bath,

Cauliflower a la Romagna
(Cavolfiere alla Remagna)

Prepare and cook (page 6)
1 hood cauliflower

Mennwhile, set out deep saucepan or auto-
matic deepfryer for deepdrying (page 3
and heat fat to 365°F,

Drain cauliflower, separate into fowerels and
sat asida to oosl,

Mix togmather
15 cup (2 slices) fine, dry bread crumbs
1 teaspoen grated Parmesan cheese
15 teaspoon salt
Y leaspoon papper
Sl aside.

Combine in a small, deep bowl
1 eggs, slightly beaten
Ve eup milk

Coat flowerets with egg mixture and then roll
in erumb mixtors. Fey only ns many Aowerets
as will float unerowded one laver deep in e
fat. Fry 2 to 4 min., or until golden brown,
turning occasionally during frving time. Dirain
over fat before removing te abaorbent paper,

Abont 4 sereings
20

o
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Eggplant with Cheese
{(Melanzane con Formaggio)

A Base Recips

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

Prupau'l: {allowing abomt 434 hre) ond est
aside
Tomato Meat Savce (page 48)

Heat to hailing in a large saneepan

4 gls. walar

1 tablespaen sail
Graduwally add, stireing with a fork

3 cups (oboul B oz.) noodles
Beil rapidly uncovered, 10 to 15 min., or
until noodles are tender. Test tenderness by
pressing a piece against side of pan with [ork
or gpoon. Drain by pouring into a colander or
large sieve, Set aside.

Wash, pare and cut into !4-in. thick slices
1 aggplant (about 1 Ib.)
Set aside.

Combine
2 eggs, slightly baaten
Y cup undiluted evaporabed milk

Haat in skillet
3 tablespoons olive oil

Dip cpeplant into exg mixture, then into
%5 cup (2 sllces) fine, dry bread crumbs
Place eggplant in skillet and slowly brown on

both =idaa,

Hleant
with

o Cheose

Meanwhile, grate and set aside

4 oz. process cheesa food (1 cup,

grated)

Place one-thivd of the drained noodles into the
cesserele. Top with ene-third of the eggplant
slices, Pour inte casserole 1 cup Tomato
Meat Sauce. Top with one-half of the prated
cheese, Repeat layers (including sauce and
cheese) ending with eppplant slices  opiped
with

& slices [3 ox.) process cheese food

Cover casgerole and bake at 350°F about
20 min. Remove cover and bake 10 to 15 min.
longer, or until cheese is liil;ll}' browned,
Serye with remaining Tomate Meat Sauce.

4 ln 6 geriings

—Eggplant Parmesan

{Melanzane alla Parmigiona)

Fellow & Recipe. Substitute grated Parmessn
cheese for grated process cheese food, Sub-
stitute Mezzavella cheese: shices [or sliced
process cheese fond.
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Green Beans in Sauce
(Fagiolini al Suge)

& Base Recipe
Set out lavge skillet having a tight-fitting cover,

Wash, braak off ends and cut into crosswise
piecos

1 Ib. green beans
Cook (page 6) 15 1o 20 min., or until tender.
Dreain imroediately.

While beanz ace cooking, heat in the skillet
until garlie is lightly browned
2 tablespoons aliva il
1 clove garlie, chapped (page 5)
Add slowly
2% cups (Mo. 2 can) tomoloss, sieved
(page 5)
1 cup bailing weber
Stir in & mixture of
Y teoszpoon sall
Y teaspoon pepper
Y leaspoon oreganc
anil
2 teaspoons chopped porsley

Bring to boiling and simmer covered ahout

20 min., stirring occasionally,

Powr sance over beans and serve,
4 servtngs

—Green Beans with Onions
(Fagiolini con Cipolla)

Cot heane lengthwise into fine strips. Cook
s i A REGip-E. While beans are cooking,
prepare & to 12 small whole onfons (page 5).
Conk onions (page 5) 15 to 20 min., or uniil
tender. Drain and set aside. Heat garlic and
vil as in A Reecipe, Omit tomatoes, water,
pareley and oregano. Add green beans and
onione to olive oil and cook 5 te 10 min., or
until thovoughly heated, stirving occasionally.
Season with a mixture of salt and pepper.
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Broccoll Flarentine
{Broceeli alla Ficrenfina)

A Base Recipe

Set out a deep saucepan.,

Remowe and discard outer leaves and cut of
tough ends of stalks from

1 lb. brocesli
Split lengthwise heavy stalks over %4 in. thick,
Cover with cold water, Add

1 teaspoon salt
Let etand 20 to 30 min. Wash and drain, dis.
carding liquid. Tie stalks together and stand
in deep sancepan, Fill saucepan with boiling
galted waler up to [ewerets, Boil loosely cov.
ered 110 to 20 min., or until broceoli s tender,

Meanwhile, heat in skillet

2 tablespoons alive cil
Add 1o skillet and cook until Tightly Browned

2 cloves garlic, sliced thin (page 5)
Drrain broceoli and add to skiller, Cook 10
to 15 min., stirring occasionally. Season with
a mixture of

Y teaspoon sall

Y teaspoon pepper
Serve hot.

# servings

—Broccoli Roman Style
(Broccoli alla Romana)

Follow & Recipe. Omit cooking of broceol
in boiling water. Cook the broceoli in olive oil
For only 5 min, Add 1} eups dry red wine and
cawk, coyered, over low heat, stirring occasion-
ally, about 20 min., or until broccoli is tender,

—Spinach Sautéed in Qil
(Spinaci Saliaii all 'Olio)

Follow & Reeipe for cooking in il and season-
ings, Substitute 2 enps {about 1 Ih. fresh)
chopped cooked spinach (page 6) for the
broceoli, Add 1 tablespoon ehopped pine nuts
o almonds and 1 tablespoon raisins to olive
oil mixture with spinach,




§j Cuta M-in, sliee from top of each tomate and
5 st aside. With a sharp knife, cut dewn around

inzide of tomatoes, about X in. from edges,

being careful not to cut through bottom. With
a spoon, seoop out center pulp. Sieve (page 5)
tomate pulp and set aside liquid. Sprinkle
each tomato with
18 teaspoon salt
Lightly Gll tomatoes with rice-cheese mixture.
Sprinkle 1 tablusp-nu-n tomatno Iir| uid over each,
Replace tops of tomatoes. Place tomatoes into
prepared haking dish. Pour over tomatoos
2 tablespoons olive oil

Bake at 375°F 200 (0 25 min. Garnish with
waler cress,
O servings

Stuffed Tomatoes
(Pamodori Imbottiti)

Stuffed Onions
[(Cipolle Imbottite}

Grease 2M-gt. casserole.

Cut off root end, peel, nnse and cut off }4-in.
elice from top of each of

& lorge onions
Cook Inosaly covered in boiling, salted water 1o
cover 10 te 13 min,, or until slightly tender.
Drain well and eool.

Thoroaghly grease 8x8x2-in. baking dish.

Cook (page 3)
1 cup pockoged precocksd rice

Grate and set aside

4 oz. procéss cheese food, (1 cup,

grated)

Heat in skillet

2 tablespoons olive oil
Add and cook until lightly browned

% clowe garlic, chopped {page 5)
Stir cheese, nil and garlic into rice. Set aside.

Mennwhile, melt in a skillet

2 toblespoons butter or margarine
Stirin

1 cup (1 slice) soft bread crumbs
Turn into a small bowl and set aside.

Ringe and remove stem ends from
6 large, firm tomotoes

Stuled Tomatoes, Gireen Benns with Ondomns

St iTed
Peppers
with
Mozzarelln
Cliccse

Heat in skillet
2 toblespoons alive oil

With a sharp knife, cut down around onions,
about 4 in., from edge, leaving about three
oulside layers. With a spoon, seoop oot centers,
Chop centers and add 1o olive oil with

¥ lb. ground beef
Breaking beef inte small pieces with fork or
spoon, cook until beef is browned. Combine
beef mixture with

2 cups {2 slices) soft bread crumbs

1 egg yolk

2 teaspoons chopped parsley
1 teaspoon salt

¥4 teaspoon pepper

Y4 teaspoon marjoram
Lightly fill onions with mixtors. Place into
casserole, Cover tops with buttered erumbs
and sprinkle onions with

2 tablespoons slive oil

1 tablespoon chopped porsley

Baka at 350°F about 1 hr.
0 servings

Stuffed Pappers
(Pepereni Imbottiti)
Set out 2-qt. baking dish,

Rinse and cut a thin slice from each etem
end of

4 green peppers

Remove white fiber and seeds, Rinse cavities.
Drop inte boiling salted water to cover and
simmer 3 min, Remove peppers from water;
inverl and set aside to drain,

Meanwhile, cook {page 5)
%4 cup packaged precacked rice

Haat in skillet
14 cup olive oil
Add 1o zkillet and cook untl browned, break-
ing into small pioces with fork or spoon
1 Ib. grownd beef
Stir in
2 tablespasns minced onion
1 tablespoan minced parsloy
la teaspoon salt
14 teaspoon pappor
Mix with cooked rice. Lightly £l peppers with
rice-meat mixture, heaping slightly. Place into
baking diah. Pour areund peppers a mixture of
1% cups conned fomaotoss, sieved
(page 5}
Y4 cup woler
¥ cup minced celery (poge 4)
1 tablespoon olive ail
¥ teaspoon salt
¥ teaspoon peppar

Hlace on top of each pepper, strips of
Meozzarella chessa

Bake at 250°F aboul 15 min.
4 servings




Deep-Fried Polatoes

Sel oul deep saucepan or automatic deep.
[ryer for deep-lrying {(page 5} and heat fat o
360°F,

Meanwhila, wash and pare
2 lbs, (aboul & medium-size)
potaloes

Trim off sides and ends to form large blocks.
Cut lengthwise into sticks about ¥ in. wide.
Fat dry with absorbent paper. Fry about 1
cup at a time in hot fat until potatoes are
tender and golden brown, Drain over fat
before removing to sheorbent paper. Sprinkle
with galt.

Beep warm in oven until ready to eerve or
nse as suggested in Chicken Vesuvio (page 23).

About & servings

A Woman Carrving Lime, Capri, Ttaly
RIRG GALLOWAY : AR

Asparagus Parmesan
(Asparagi allo Parmigiana)

Grease 1M.qt. casserole.

Break off and discard lower parts of stalks as
far down as they will snap from

1% Ibs. asporogus
Wash remaining portions of stalks theroughly.
If necassary. remove acales 1o dislodze any

saund. Cook (page 6) 10 to 20 min., or until
AspATAgUS I8 tender.

Meanwhile, melt in small saveepan and wdd
to casserole

Ve cup bulter or margarine
Plare cooked asparagus in casserole and
sprinkle with a mixture of

Y eup [obowt 2 ox.) greted Parmasan

or Remane chease
1 teaspoon salt
¥: teaspoon pepper

Bake at 150°F 5 ta 10 min., or until cheesse
15 meelted.

6 sarvings

A Vender of Lemons, Lake Garda, Tualy
EWIRG GALLOWAY
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Mushreems Parmesan eyl

{(Funghi alla Parmigiana)
& Base Recipe

Grease shallow 1Meql, casserole,

Clean [page 5; do not slice)

1 Ib. mushrooms with 1- to Z-in. caps
Cutl off stems from caps. Place caps open-side
up in casserale. Set aside. Finely chop mush-
T Serms.

Heat in ekillet

2 tablespoons alive oil
Add muzhroom stems and

Y cup chopped onion (page 5)

Y2 clove garlic, finely chopped

ipoge 5)

Cook stowly until oniona and garlic are lightly
beowned,

Meanwhile, combine
¥a cup (1 slice) fine, dry bread
erumbs
3 tablespoons groted Parmesan
cheesa

1 tablespoon chopped parsley
e feospoon sali

V& teospoon oregana
Mix in onion, garlic and stems. Pile mixture
lightly intn inverted caps. Pour into casearole
2 tablespoons olive oil

Buke at 400°F 15 to 20 min., or until mush-
rooms are tender and tops are browned,
i fo 8 servings

—Anchovy Stuffed Mushrooms
(Funghi con Acciughe ol Forna)

Follow A Recipe, Omit checee. Mix in 4
anchovy fillets, finely chopped.

Zuechini Parmesan
{Zuechini alla Parmigiana)

Set out a 2-qt. casserole and a 3-.qt. saucepan
having a tight-fitting eowver,

Wash, trim off ends and cul crosswise into
Eein. slices
8 ta 10 small (215 Ibs.) zuecchind
squash

Heat in the suncepan
3 tablespoons olive il
Add zocchini with
¥ cup (ubout 3 smoll} coorsely
chopped onions (pege 5)

Y4 Ib. mushrooms, sliced (page 5)
Cover saucepan snd cook mucchini mixture
aver low heat 10 to 15 min., or unlil tender,
sceasionally trning and maving mixture with
@ spoon.

Mesnwhile, set ot
34 cup (about 3 0z1.) grated Parmesan
cheese
Remave sueching mixture from hear; mix in
about onehall of grated cheese with fork.
Pour in a mixturs of
1% cups {Iwe b-0x. cans) lamato
poste
1 teaspoon salt
Y2 teaspoon monosodium glulomate
¥a teaspoon garlic salt or 1 eleve garlic,
minced {poge 5)
Y& teospoon pepper
Blend lightly and thoroughly; turn mixtore
into casserole. Sprinkle with remaining cheese.

Rake ar 350°F 20 10 30 min.
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No Ttalian meal is complete without a salad—never a
hearty meat or fish salad, but a salad of greens or cooked,
chilled vegetahles touched with only a hint of wine vinegar

amd olive oil,

Broccoli Salad
{Insalata di Broccoli)

A Base Recipe

Prepare and cook {page 6) just until tender
1 Ib. broceali
Dreain and chill in refrigerator,

When thoroughly  chilled, sprinkle over
broecoli & mixture of
3 tablespoons olive oil
3 toblespoons lemon juice
1 medium-size elove garlic, sliced
thin (page 5)
Vi feaspoon salt

Ls ieospoon pepper o -
£ seriengs

—Cauliflower Salad
(Insalata di Cavolfiore)

Follow A Recipe. Prepars and cook (page 0)
1 sroull potate. Dice potats and chill in relrig:
erator, Substitote 1 medium-size head cauli.
finwer for broceoli. Separate into flowersts,
prepare and cook (page 6) cauliflower. Com:
bine diced potatoes with caulifiower. Substitute
wine winegar for the lemon juice and add
!4 teaspoon oregano,

—Green Bean Salad
{Insalata di Fagielini)

Follow & Recipe. Substitute 4 b, green beans
for the hreceoli. Prepare and cook (page B)
green beans. Substitute wine vinegar for the
lemon juice.

—Asparagus Salad
{Insalata di Asparagli)

Follow & Recipe. Substitute 1 1b. asparagus
for the broceoli. Prepare and cook (page 6)

ALpAFEELS,

Green Salad
(Insalata Verds)

A Base Recipe

Just @ hint of garlic poines up the flaver of
cood, crisp sulad greens.

Wash in cold water
1 large head lettuce

(v use an equil amount, approximately, of
another fresh salad green, alone or in cow-
bination—curly endive, romaine, arnall dan-
delion greens, escarole or chicory, Cut out
core of lettuce. Separate lettuce leaves, Re-
move any thick stalks or hroised leaves, Drain.
dry thoroughly and carefully. Tear lettuce mto
hite-size pieces, put intg plastic bag or vege-
table freshener. Chill in refrigerator 1 br.

Tust befare serving, rub a wooden bewl with
1 cleve garlic, cut in halves (page 5)
Put greens into bowl and pour over
& tablespoons Halian Dressing
(page 47)
Using a salad spoon and fork, turn and ioss
the greens until well coated with dressing and
no liquid remains on the botom of howl,
Ahant 6 servings, depending
upon size of lettuce head

—Green Salad with
Anchovy Dressing
(Insalata Verde con Acciughe)

Follow & Recipe, Substitute Anchovy Dressing
{next columnn} for Ialian Dressing. Add to
lettuce in bowl, 2 tomatoes, eut in wedges,
M cup diced celery (page 4 and 5) and 6 cup
diced ripe olives.

—Mixed Salad
(Insalata Mista)

Follow & Recipe, Add % cup chopped cucum-
ber, 4 cup chopped celery (page 4}, X cup
gliced radishes and 4 cup diced ripe olives.

Red Kidney Bean Salad
{Insalata di Fagioli)

Dirain
1 No. 2 can (aboul 2 cups) kidney
beans
Combine beans with a mixture of
¥4 eup wine vinegor
3 tablezpoons elive oll
Y teaspoon oreganc
¥ teaspoon salt
¥s leaspoon pepper
Blend in
¥4 cup diced celery (poge 4 and 5)
2 toblespoons chopped onion
Chill in refrigerator, Serve in crisp lettuce oups,
4 gervings

Pickled Pepper Salad
(Insalata di Peperoni)

Combine
2 tablespoons alive oll
2 tablespoons wine wvinagaor
Y teaspoon pepper
4 teaspoon oregano
& teaspoon salf
Tosy with
2 cups sliced picklod red peppers
% cup chopped celery (page 4)
¥ cup ripe olives, pitted and sliced
& anchovy fillats, chopped
Sorve very cold.

dﬁﬂiﬂﬁﬁ?ﬂmﬁngs

ltalian Potate Saled
(Insalata di Patata)

Prepare and cook (page 6)
2 medium-size polatoss
Dice (page 5) potatoes; chill in reftigerator,

Meanwhile, wash and dice
1 stalk celery {aboutl Y3 cup, diced)

Toss together lightly with a fork the potatoes,
calery and
¥ cup pared, diced cucumber
5 cup ripe olives, pitted and diced
2 jablespoons minced onion
With & lork, thoroughly but carefully blend
in @ mixture of
% cup lalian Drassing (on this pags)
Y4 teaspoon oreganc
Cover salad. Chill in refrigerator about 1 lir.
before serving.
Abous 4 servings

Italian Dressing
A Baze Recipe

Combine in & screw-top jar
& tablespoons slive ail
3 hablespoons wine vinegar
1 clove gorlic, crushed (poge 5)
% teaspoon salt
¥ teaspoon pepper
Shake well. Chill in refrigeratar, Before serv.
ing, beal or shake thoroughly,
Aboied 15 cup dressing

—Anchovy Dressing

Follow & Recipe. Add to ingredienes in jar
Eli"t-ﬂiﬁﬂ-n i mustard aml 2 anchovy
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aples it's clam sauce, in Cenoa it's green sauce and in
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g touthern ltaly it's tomato sauce. Wherever you may travel
in Italy, zauce is the crowning toush to pasta—the louch

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

elepant Enree.

Tomato Meat Sauce
(Salsa di Came al Pemodeoro)

A Base Recipe

Set oul o lerge saucepot having o tight-Gtting
LOVET,

Heat in saucepot
Y4 cup olive oll
Add and cook until lightly browned
4 cup {obout | medivm-size) chopped
onion (poge 5)
Wipe with a clean, damp cloth, add and brown,
turning occasionally
12 Ib. beaf chuck
Y5 lb. pork shouwlder

Add alowly a mixture of
7 cups [hwe Me. 2% cons) tomaokoes,
sleved (poge 5)
1 tablespoon salt
1 bay leof
Cover saucepol and simmer over very low

heat, about 2+ hr,

Add

34 cup (6-oz. can) tomoto pashe
Simmer uncovered over very low heat, stir-
ring oeeasionally, about two hrs, or until
thickenod, If sance becomes ton thick, add

¥ cup waler

Remove meat wnd hay leal from sauce, Serve

over cooked spaghetti {(page 20).

About F cups sance

—Tomato Souce with Ground Meat
(Salsa di Pemodoro e Carne Macinaia)

Follow & Recipe. Brown !4 Ib. ground beef
in 5 tablespoons olive nil, breaking beef inlo
amall pieces with fork or spoon, After remoy-
ing meat from savce, wld groond meat and
gimmer 10 min, longer.

—Tomato Sauvce with Mushrooms
{Salta di Pemedore & Funghi)

Fullow A Recipe, Clean and shice (jage 3)
Yilb, mushrooms. Cook glowly in 3 tablespoons
melted butter until Eghtly browned. Alter re-
moving meat from sauce, add mushroom: and

cook 10 min. longer.

—Tomato Sauce with Chicken Livers
{Salsa di Pomodoro e Fegatini di Pollo)

Follow & Recipe. Kinse and pat drey with
absorbent paper 4 Th. chicken livers. Slice
livers and brown in 3 tablespoons olive ail.
After removing meat [rom sauce, add chicken
livers amd sivener 10 min. longer.

—Tomato Sauce with Sausage
(Salsa di Pomeodere & Salsiccia)

Follow A Recipe. Brown about % [h, Talian
sausage (gage 51, cut into 2in. picces, in
1 pablespoon olive oil. After removing meat
from sauce, mdd sausage and simmer 10 min,

longer.

Quick ltalian Tomato Sauce
(Salsa di Pemodore)

Here is an American version af the long-cook-
trg totneto souce. An ideal, quick dish for the
honeermaker in a furry.

Heat in a large skillet
2 tablespoons olive oil
Audd and eook unel lightly Browned
1 dove garlic, mincad (page 5)
¥ eup (ebout 1 medivm-size) chopped
onion (page 5)
Add and conk over medium beat until browned,
breaking into small pieess with fork or spoon
1 Ib. ground besf
Stir in slowly
1% eups (10%- to 11-oz. can) con-
donsed tomate soup
1'% cups (twe &-0z, cans) tameale pasta
¥ cup coffee beverage (poge 5)
atll a mixture of
1 teazpoon salt
l4 teaspoon pepper
Sinvmer uncovered over very low heat, stir-

Quick
lealisan
Tomato
Saues
with
Spaghetti

a4y

ring occasiomully, about 30 min., or wotl
thickened,
Sur in

Ya cup (4-ox. can, drained) chopped

mushraems

Y teospoon oregano
Simmer 3 to 10 min, If sues becomes boo
thick, hlend in

¥ cup walar

Serve over cooked spaghett (page 29).
Sprinkle with -

Grated Parmesan of Remono cheese

& In G servings

Marinara Sauce

Heat in a large skiflet
14 cup olive oil
Add and egok until browned
2 madium-size cloves garlic, sliced
(page 5)
Adil slowly, stirring constantly, o mixture of
34 cups (Mo. 215 con) tomatoes, sleved
(page 5)
1V teaspoons salf
1 teaspoan oreganso
Y4 teaspoon chopped parsley
Y% teaspoon papper
Cook rapidly uneovered about 15 min., or
until thickened, Stir occusionally,

If zauce becomes too thick. add 4 to 34 cup
waler, Serve hnot on eooked spaghetti or

linguine {puage 29).

Abowe £ cups sauce
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Butter and Garlic Sauce
{Salsa al Burro & Aglio)

& Buase Recipe

Heat in skillet

35 cup bulter or margarine
Add and cook slowly until lightly browmned

2 cloves gaorlic, sliced thin (page 5)
Add alowly

Ly cup water

¥4 taazpoon finely chopped parsley
Cook sbout 10 min. and serve over coobked

rpaghetti (page 29).
Aboit I oup smuce

—Butter and Cheese Sauce
(Salsa con Burro e Formaggio)

Follow 2 Recipe, Omil garlic. Mix butter
sauce with spaghetti and sprinkle with 5 cup
erated Parmesan cheese,

Green Sauce
{Salsa Verde)

The sulile flavors of green herls comibine to
make i sauee that lends itself io frsh, pasia and

vegetalles alike,

Mash with & fock or erush in o mortar with
pesile to make a smosth paste
1 tablespoen chopped parsley
1 tablespoon chopped walercress
1 tablespoon chopped copers
V5 elove garlic, chopped (poge 5)
14 teaspoon sall
4 teaspoon papper
Add, 1 tablespoon at & time
& tablespoons olive ail
Beat vigorously with fork or spoon alter each
addition. Add slowly and beat
3 rablespoons lemon juice
Serve with artichokes, conked spaghetti (page
29), shrirnp or any fried fish.
Abaut ¥ cup sauce

—
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0il and Garlic Sauce
(Salsa all'Olio & Aglic)

& Base Recipe

Heat in skillet

¥ cup olive il
Add and cook until browned

4 cloves garlie, sliced thin {poge 5)
Stir in slowly

14 eup water
Addd

1 tablespeen chopped parsley

Y& teaspoon pepper
Simmer aboul 10 min. Serve over ocooked

spaghetti (page 29).
About I cup sanos

—Garlic Sauce with Anchovies
[Salsa con Aglio e Acciughe)

Follow & Recipe. Add 5 chopped anchovy
fillet=s with the parsley,

—Garlic Sauvce with Walnuts
{Salsa con Aglic e Noci)

Follow A Recipe. Add 2 tablespeons chopped
walnuizs with the parsiey,

—Garlic Sauce with Capers
{Salsa con Aglio ¢ Capperi)

Follow A Recipe. Add 2 teblespoons capers
with the par.stl:]r.

—Qil and Onion Sauce
(Salsa all'Olic e Cipolla)

Follow & Recipe, Suhatitute 1 medinm-siza
onion, sliced very thin (page 5. for the garlic.

Medivm White Sauce
A Bose Recipe

Melt in a saucepan over low heat
2 toblespoons bufter or margarine
Blend in & mixture of
2 toblespoons flour
¥4 teospoon salt
Y teaspeen monosodium glulamate
Few groins pepper

Heat until mixture bubbles. Bemove from haal,
Graduoally stir in
1 cup milk
Return 1o heat and bring rapidly to boiling,
stirring constantly; cook 1 to 2 min. longer.
Abaut { cnp sauce

—Thin White Sauce

Follow & Recipe. Use 1 tablespoon butter o
margarine and 1 tahlespoon four.
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White Clam Sauce
(S5olsa alle Vongole)

A Basze Recipe

Heat in skiller until garlic i= lightle hrowned
Y& cup olive ail
1 clova garie, sliced thin (poge 5)
Stir in slowly
Ya cup water
Stir in
¥ teaspeen chopped parsioy
Y teaspoon salt
Y teaspoon oregano
¥4 teaspoon pepper
Add elowly
1 cup (B-0z, con) litHe neck whole
clams with juice

Cook until clams are heated through. Serve
hot on cooked spaghetti or macaroni [page 29%),
Abous 18 cups souce

—Red Clam Sauce
(Selsa di Vengele al Pomoders)

Follow & Recipe, Stir in with water 3% cops
(Mo. 224 can} tomatoes, sieved (page 3), Before
adding clams, simmer mixture alsout 10 min.
Add clams and simmor until clams are heated
throtgh.

About 5 cups sauce
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Ltalian cooks produce some really elegant deseerts. Master-

picces like Zuppa Inglese—fancy tower-shape Strufeli and
Ricotta-filled Cannoli tubes ave but a few of these desserts.
But desserts like these are just for special oceagions such as
bridal parties, festivals or with afternoon coffee at an outdoor
cafe. After an ordinary dinner the lialian settles lor a
typical continental dessort of cheese and Truil.

talian Sponge Cake
(Pan di Spagna)

Set out %in, ubed pan.

Combine and beat until very thick and lemon
colored
5 egg yolks
5 cup sugor
2 hablaspoons lamaon juice
1 teaspoon grated lemeon peal
{page 4)
T teaspoon vanilla extract
Set aside.

Beat until frothy
5 egg whites
Y2 teaspoon sali

52

Add gradually, beating well afier each addi-
tion

14 cup sugar
Beat until rounded peaks are formed. Gemtly
fold (page 5) egg yolk mixture into beaten gz
whites. Fold in, sifting in about one-fourth
at g time

1 eup siffed coke Fouwr

Turn hatter inlo pan.

Bake at 325°F 60 to 63 min. in tubed pan or
until cake springs back when lightly wouched in
center or when o cake tester or wouoden pick
imseried in the center of the cake comes out
clean,

Invert and leave hanging in pan antil cold.
Remove cake from pan after cooling. Run
spatuls gently around sides of pan. Cover with
eooling rack. Invert and remeve pan. Tuen
right side up immedistely. Cool cake com-
pletely before frosting.

For Zuppa Inglese {page 53)—Unlike the
regular #ponge cake, this sponge cake hatler
is baked in three [1xTx1%&in. cake pans for
30 to 35 min, for the Zuppa Inglese. This gives
the Zappa three layers which are each abeut
lin. in height—exactly what is needed 1o
prapare Lthe Zuppa.

Luppa Inglese
See center ooler photo)

Zuppu Inglesa, which means English S0,
probably has more variations and stories ahonr
its ortgin than any other frelian food, fnelnd-
ing macarani. That a rum-soaked cake should
be called English soup bes given much eanse

for comment on the origin of this wrongly-

naned delicncy, Perhaps the most logical oo
plunation kus been that the name was given o
tense the English ebour their love of rom, and
the first Zuppa was so ram-sooked that i hod
to be culen with a soup spoon. Seme stortes suy
thar this Zuppa was first sorved to Lord Nelson
aind Lady Hamilton in the 1 century.

Prepare
Kalion Speonge Coke (page 52; in
11x7x1 ¥ -in. cake pans; see note)

Prepare and chill in reflrigerator
Pineopple Cream Filling {poge &1}
Checolate Cream Filling (poge &1)

Cambineg and set aside
Y& cup rum
2 tablespoons cold water

Teim each of the three sponge cake layers by
placing ong at & time on an 8xl144-in, oval

Fuppa
Inglese

a3

platter and trimming the eake to O the platter.

Set two layers aside. Save all lefrover pieces
cat from cake.

Sprinkle first layer of cake with one-third of
rum mixiure, and spread with Pincapple
Cream Filling, Top with second layer and
sprinkle with one-third of rum mixture,
Spread with Chocolate Cream Filling. Top
with third luyer and sprinkle with remaining
ram mixture, CGover coke with waxed paper.
Place in refrizeeator for several hrs. 1o chill.

From leftover pieces of cake, make a square,
diamond or heart shape for top of Zuppa.

For frosting sides and top of cake and for
decorating. use one of thess
Whipped Cream (page 58) or
Seven-Minute Frosting (poge &1} er
Butter Frosting (poge &1)

Te decorate, force frosting or whipped ercam
through pastry bag and a No. 27 star decorat-
mg tube, Garnish with

Candied cherries

Store Zuppus Inglese in refrigerator uniil
ready to serve.
18 to 20 servings
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Fruit Bread, Milan Style
(Panettone)

A hotiday favorite—light, frait-stedded bread
—that is ordinarily served a5 @ dessert.

Tharoughly grease 2 B-in. round pans.
Soften
1 pkg. active dry yeasi
in
V4 eup warm watar (110°F to 115°F. IF
compressed yeost is ysed, soften
1 cake in ¥4 cup lukewarm waler,
B80°F te B5°F.)
Let yenst stand 10 min,
Meanwhile, pour intu a large bowl
1 cup butier, mehed
Add gradually, beating well after each addition
1 cup sugar
1 teaspoon salt
Have ready
2 cups sifted flowr
1 cup milk, scalded ond cooled to
lukewarm

Baking in a Primilive Oven, Sardinia, [taly
EMHG GLLLOWAY

Beating thoroughly afier each addition, alter-
nately add four in thirds and milk in halves
to the butter mixture. Add vesst; beat well.

Beat until thick and piled sofily
2 eggs
4 ggg yolks

Add the beaten egme all i one time to yeast
mixture and beat well. Beating thoroughly
alter gach addition, gradually add

3l cups sifted flour

=i in
1 eup dork sesdless ralsins
14 eup chopped citron

Set out

L cup flour
Sift one-hall of the four over a pastry cloth
or board. Turn dough onto floured aurimes,
cover with waxed paper, and let stand 10 min.

Eift remaining Aour aver dough. Pull dough
from edges toward center until flour is worked
in, Put dough into a greused large bowl, grease
top of dough, and cover with wazed paper and
a towel. Let stand in warm place (about BO°F)
aboat 2% hrs,

Punch down deugh and pull edzes of deugh in
t3 center, Let risg in o warm place about 1 hr,

Drivide dough into halves and shape cach half
into a munﬁ loaf. Put each loaf inlo a prepared
pan. Brush surfaces gemerously with a mix-
ture of

1 =gy, slightly beaten

1 tablezpoon water

Cover: let rize in o warm place, ahout 1 hr.

Bake at 350°F 40 to 45 min., or until gollen
brown. Remove loaves [rom pans o conling
rucks fo coal, P Panettoni

Cream Rolls
(Cannali)

It is said that in many Halian homes o thin
bramstick is guickly canverted to Cannoli
“tubes” by cutting the broomstick inge 6.,
tengths and serubbing uneil the sticks ape

clean amd smooth.

Set vut 6 6in. sluminum tubes (abost 3%4-in,
in diameter).

For Filling—Combing and beat until smooth
(about 10 min. with an electric miver on
toeiljum-high speed)
3 cups (about 115 Ibs.) Ricolta cheesa
1Y cups sugar
2 teaspoons vanilla extrac
Stir in. mixing thoroughly
¥4 cup finely chopped condied citron
Y& cup semi-sweet chocolate pleces
Place mixture in refrigeraior w chill.

For Shells—Sift together into a howl
34 cups flour
Vi cup sugar
1 teaspoon cinnamaon
Y teaspoon salt
Cot in with pastry blewder until pieces are
aiee of small peas
3 toblespoons shortening
Stir in
2 egas, well beaten
Blend in, a tablespoon al a time
2 toblespoons white vinegar
2 toblespeoons cold water
Turn dough onto & lightly floured sucface
und kel (page 6). Wrap in waxed paper and
chill in relrigerator for 30 min.

Set oul deep saucepan or automatic deep-{ryer
Ear deep-frying (puge 5) aod heat fat 1o 360°F,
From ecordboard. eut an owal pattern (6x

414.in.).

Hlanch [parges 45, ﬁ11ﬂi'!.' |_-.h1:|[|- and sal wsjde
Ya to Vi cup (2 o2.) pistachio nuts

Cream Rolls and Coffes, Macchinet 1a Stvle

Roll chilled dough M in. thick on floured
surface. With cardbosrd pattern and pasiry
culter, cut ovils feonr dough.

Errﬂp -:Im:ﬁ'h ]TJIhH::I‘_\' arounid tubes _'il.l:lt ]ﬂ[]‘]l[ﬂﬂ
m--e}: opposite edges, Seal edges by brushing
wik

Egg white, slighily bealen
Press elipes together 1o seal,

Fry only as many Cannoli shells as will flos
uncrowded one layer deep in the fal. Frv
about # min., or unlil golden brown, mrnj.n;_f
aetasionallv during frying time. Drain over
fat before remaving to absnrbent paper. Cool
slightly and remove tubes, Cool eomplotely,

When ready to serve, [ll with ricotia flling,
Sprinkle ends of Canneli with chopped nute
anil dust ehells with
Sifted confectioners’ sugar
Alsver 15 ko 18 -l'_'.:-'rmnrﬁ
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Honey Clusters
(Strufoli)

Tiny lulls—deap-fried and honey-coated—
arranged in cone and cluster shapes and often
used as @ centerpiece on Christmas Day.

Set omt deep sauccpan or sulomatic deep-
fryer {or deep-frying {page 5) and heat fat
to 3065°F.

Meanwhile, place into a large bowl
2 cups sifted Four
Y5 teospoon sall
Make a8 weall in center of flour, Add, one at a
time, mixing slightly after each addition
34 eggs
Add
14 teaspoon vonilla extract
Mix well to make 3 soft dough.

Turn dough ente a lightly floured surface and
knead (page 6). Divide dough into halves.
Lightly roll each half X in. thick to form a
rectangle, Cut dough with o pastry cutter inlo
steips M in. wide. Use palm of hand to roll

HOMEY CLUSTERS: Cul ﬂnupih inloatrips b i, thick
ith a pastry cutter on a lightly ffloured sarface,

strips to pencil thickness, Cut inte pieces
about M to M in. long.

Fry only as many pieces of dough es will float
uncrowded, one layer deep in the fat. Fry 3 to
5 min., or until lightly browned, turning
secasionally during frying time. Drain over
fat before removing to ahsorbent paper.

Meanwhile, cock in skillet over low heat about
5 min.
1 cup honey
1 tablespoon sugar
Remove: from heat and add deep-fried pleces.
Stir constantly until all pieces are coated with
honey-sugar mixture, Remove Strufoli with o
elotted gpoon and set in refrigerator to chill
alightly. Remove to a large serving platter and
arrange in o cone-shape mound, Sprinkle
with
1 tablespeen tiny multicolored
candies
Chill in refrigerator. Serve by breaking off
individual pieces. ,
& to 110 servtngs

Cut dough steipa {rofled to thicknes: of a pencil
inta pieces ane-fourth 1o one-half ineh in leogth.

Huney
Clust epe

ltalian Nougat
(Terrone)

il two BxBan. cake pRAMmE,

Toast (page 4) and set aside
2% cups (% Ib.) whele unblanched
hazel nuts

Flace in top of double boiler over boiling water
and stir with wooden spoon for one hour

1 cup honey
Remove honey from heat.

Beat unuil stiff pasks are formed
2 vgg whires

Add beaten egg whites to honey, 1 tablespoon
at a ume, besting well with wooden apoon
alter ench addition, Set aside.

Combine in a light-colored skillst
1 cup sugar
2 tablespoons woler

Bring to beiling over medium heat and cook,
stirring occasionally, until cornmelized.

Add caramedized sugar to honey mixture, a
tablespoon at a time, mixing well after each
addition,

Remove mixtura to heavy saucepan, Stirring
constantly, cook over direct heat 1o 240°F
{soft ball stage) or until a emall amount forms
a soft ball in cold water. Remove from heat
while testing. Add, all a1 once, hazel nuts and

2 cups (34 Ib.) whole unblanched
almaonds

Mix well and quickly pour into prepared pans.
Cool 20 min.

Cut nougat into pieces and wrap in waxed
paper or glassine paper,
a2 TaZ-in, preces
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Zabaione

An international faverite, this rich wine desaert
has mamy adapted variarions wsing many Jif-
ferumt ingredients. Here is an antheniic recipe
containing egg yolks, sugar, and Marsala wine
beatan to a light foam.

Set out double boiler.

Beat until thick and lemon-colored

& egg yolks

% cup sugar
Stir in

1 cup Marsala wine
Pour mixture into top of double boiler, and
sel over simmering water. Beat constantly
with rotary beater until mixture is very light
and beging to thicken, When mixture begins
to rise, remove from heat.

Serve either hot or cold in sherbat glasses.

fi sarvings
e

L.
e

Queen's Biscuits
{Biscotti di Regina)

Lightly grease twn cookie sheeta, I

Sift together into a bowl

4 cups sifted flour

1 cup sugar

| toblespoon baking powdar

Y4 teaspoon salt
Cut in with pastry blender or twe knives
until pieces are size of small peas

1 cup shortening
Stir in to make a soft dough

2 eggs, slightly beaten

15 cup milk (1 tablespoon at a tima)
Mix together theroughly

Break dough into small pieces and roll cach
piece between palms of hands to form rolls
about 13%in. in length, Flatten rolls slightly,
and roll in

i Ik, {about 24 to ¥ cup) sesome seeds
Place on cookie sheets about 3 in. apart.

Beke at 375°F 12 1o 15 min,, or unti] cookies

are lightly browned.
Alwnst & dnz, conkies

Whipped Cream
{Panna Mentata)

Beat in a chilled 1.qt. bowl with chilled rotary
beater, one cup at a time

2 cups chilled whipping cream
Beat until eream stands in peaks when beater
iz alowly lifted upeight.
Combine whipped cream in a large chilled
bowl. Fold {page 5)-or beat into whipped cream
with final few strokes until blended

& fablespoons sifted confectioners’

sugar
2 teospoons vanilla extroct
4 cups whipped creau

Strawberry lce
{Gelato di Fragole)

Set refrigerator control for coldest operating
temperature,

Wash, hull and force throngh food mill or
sieve

1 pt. ripe sirowherries
Set aside.

Heat until very hot
1 cwp waler
Remove from heat and add, stirring until
dizzalved
¥4 cup sugar
Set aside 1o cool.
Combine strawberry purfe with ceoled sugar
girnp and
2 tablespoons lemon juice
1 tablespoon orange juice

Pour into refrigerator tray, Freexe until hrm.
Abowt 6 servings

Spumone

{5ee cenier onlor phata)

Frosen desserts date back (o davs of encient
Home when they were frozen with snow and ice
broughe down from the mountains by slaves,
For centeeries Italians have boen masters of the
art of making frozen desserts—including jovs,
frozen enstards, and fancy, molded ice creams,
all said ta have originated in Ialy.

Multicolored and multifinvorcd  Spamane,
is onur of the most popular Telian ice creams.
Usteally prepared commercially, hore is a sur-
prizingly easy Spumene to delight vour family
and antica your frivrds,

Sat rﬂFrigeminr oondeol for enldest operating
ternperature and ohill a bowl, rofary beater
and l.qL. mald,

Seald in top of double beiler {page 5)

1 cup il
Stir in

Y cup sugar

Y4 teaspoon salr
Vigorously, stir about 3 tahlespaons of hot
tis e into

3 wegg yolks, slighlly beaten
[rnimestintely  bhlend into mixture in tap of
double boiler. Cook over simmering water,
stirring constantly, about 3 min., or umiil
mixture coats a silver spoon, Remove from
heat and eool.

Meanwhile, melt {page 5) and set aside

Y4 sq. (¥ ox.) chocolate

Stir into agy mixtore
1 cup heavy (whipping) cream
Divide mixture equally inte twe bowls,

Add melted chocolate to mixtore in one howl,
mixing thorvughly, Place in refrigerator.

a9

Adld 1o RS bowl, miXing well

2 teaspoons rum exiract
Pour mixture into relrvigerator tray. Freeae
until nmshy, Turn into chilled bowl and beat
with chillsd rotary beater until mixture is
smonth and creamy. Spoon into chilled mold
and freess antil firm.

Beat in u chilled bowl with a chilled rotary
bester until cream stand: in peaks when
beater is alowly lifted upright

14 cup chilled whipping cream
Eold (page 5) or beat into whipped cream with
fimgal few strokes until Blended

1 lablaspaon sugar

Y4 teaspoon pistachio extract
To tint whipped ¢ream desired eolor, fold in,
a drep al a time {about 2 drops)

Groen food coloring

Spoon whipped cream mixture over FIRM
rum e cream. Hetuen mold fo rrt'c;u'jjlﬂ COi
partment.

When pistachio cream becomes firm, place
or lop of eream in éenter
1 maraschine cherry, drained and
chillad

REIIJJ'I'I L f]’l:-fl'lﬂg EIZI!“PEI.‘“:'I:IF:III.

Beut in a chilled howl with n chilled rotary
beater until cream stamndz in peaks when
heator is slowly lifwed upright

Y eup chilled whipping eream
Fold or beat into whipped cream until hlendisd

1 fablespoon sugar

& unblonched olmonds, finely

choppad

Vi rweaspoon almand sxirach
Spoen whipped dream mixture over FIRM
pistachio cream. Return mold w freesing com-
partment.

When almond cream i firm, pour chocolate
ice  cream  mixture into refrigerator  tray.
Freeze until mushy, Turn into o chilled bowl
and Beal with & chilled rotary beater until
mixlure is smooth and ercamy. Spoon mixture
over FIRM whipped cream. Cover mold with
waned paper.

Return to freezing compartment and [reeze
6 to 8 hrs., or until Spumone = very firm.

To remove from meld, quickly dip mold into
WEFIN Waler.
G to & wedge-shape servungs
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Ricotta Pie
{Torta di Ricoha)

Set out %in. round layer cake pan.

For Pustry—Sift together into & hawl
2 cups flour
4 teaspoon salt
Cut in with pastry blender until pieces are
size of small peas
1 cup shertening
Sprinkle gradually over miature, 1 teaspoon
ot i Lime
2 egg yelks, slightly beatén
1 to 2 tablespoons cold waler
Mix lightly with fork after each addition.
Add only enough water to hold dough w
mether. Mix until egg is thoroughly combined
and completely blended.

Sha into a ball and flatten on lightly
ﬂuuﬁdp::.rul::m L:EIu]:.r Aeur rolling pin. Raoll
from venter to l::ﬂ.gt into @ round about M in.
thick and abowt 1 in. larger than ever-all size
of pan. With knife or spatula, loosen pastry
from surface wherever sticking occurs; lifl
pastry slightly and sprinkle flour underneath,

Loosen one.half from board with spatula
gl fold over other hall, Loosen rﬁnainin,g
half and fold into quarters. Place dough in
pan and gently unfold, (Trough must be han-
dled very carefully becauge it is rich snd
breaks easily.) Fit dough to pan,

Trim dough with scissors or sharp knife,
allowing *4-in. border, Pinch dough between
index finger and thumb to make it stand
about ' in, high sround edge of cake pan,
Set aside,

A Waterside Cofé in Naples, laly

Far Falling—Combing

3 cups (1'% Ibs.) Ricolla cheese

L cup flour

2 tablespoons groted crange peel
(page 4)

2 tablespoons grated lemon peel
(page 4)

1 toblespoan vanilla extract

14 teaspoon salt

Beat ontil foamy

4 agps
Add gradually, beating until eggs are thick
and piled sofily

1 ewp sugar
Stir Leaten eggs into Ricotta mixture until
well Blended and smooth. Pour Rieotta Glling
into pastry.

Bake at 350°F about 50 to 60 min., or until
mixture is firm and pastry is golden brown.
Retnove from oven and place on cooling rack.

Before serving, sprinkle with
2 tablespoons sified confactionars’

sugar
& fo 10 servings

St. Joseph's Day Cream Puffs
(Zeppole di Son Givseppe)

Lightly grease baking sheet.

A e

'Ji:’}!

Bring to boiling in saueepan
1 cup hot waler

'?(::H

¥ cup butler 1

1 toblespean sugar v lfji FiR

r &

1% teaspoon salt LY .i. A
Add, all at once J;':_ ] fir'f..'u

1 cup sifted flour
Peat vigorously with a wooden spoon until ¥
wixture leaves sides of pan mnd [orms a
gmooth hall {about 3 min.). Remove Frovin
heat. Quickly beat in, one at & time, bealing
until smeoth afier each addition
4 eggs
Continuc  beating until mixture is smooth
and glossy, Add, mixing thoronghly
1 teaspoon graied eranga peal
(page 4)
1 teaspocn grated lemon peal
{page 4)
Drop by tablespoonfuls 2-im, apart on the
haking sheet.

f
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Bake at 430°F 15 min. Lower heat 10 350°F, I
Bake 15 to 20 min_, or until golden in golor. 1 [ I "'l" ¥
&
. \
Ay
| 31 ! ‘ 5 4

Remove to rack to cool completely, Cut a
glit in sidn of mach puff and fill with
Whipped Cream [page 58) or
Ricotta Filling (page &0) or
Pineapple Cream Filling {poga &1)

f{a‘w lﬂmﬁ
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Pineapple Cream Filling
(Crema d"Ananasso)

& Base Recipe

Secald in top of double bailer (page 5)
1% cups milk

Meanwhile, sift together into saucepan
¥ cup sugar
2 toblespoons cormstarch
& teaspoon salf
Add, stirring well
Vg cup cold milk
Gradually atir in sealded milk.

Wazh double hoiler top to remove seam,

Stirring gently and constantly, bring cornstarch
mixture rapidly to boiling over direct heat
and cook for 5§ min. Pour into double boiler
top and place over simmering water, Cover
aml cook ahout 12 min., stirring three or four
limes, Vigorously stir about 3 tsblespoons
liot mixture into
3 egpgs; slightly beaten
Immediately blend inte mixture in double
boiler. Cook over simmering water 3 to 5
min., Stir slowly to keep mixturs cooking
evenly. Remaove (rom heat. Cover and cool.
Stir in
1% cups [(Mo. 2 can, droined) crushed
pineappls
1 teaspoon vanilla extrach
Chill in refrigerator.
Al 3 ceps filling

—Lhocolate Cream Filling

Fallow A Reecipe. Add 14 aq. (135 02} choco-
late to milk and heat to sealding. Beat smasth
with rotary beater. Increase sugar w3 sup.
Omit pineapple.

Butier Frosting
(Ghiacciata di Burro)

Cream until ehortening is softened
4 cup butter or margaring
1% feaspoons rum
1% teaspoons vanilla extrac
Add gradually, creaming until fufy  after
each addition
& cups siffed confectioners’ sugar
Stir in
1 egg white, slightly beaten
Blend in gradually, a tzsblespoon et & time,
until right eonsistency for decorating
3 fo & foblespeons cream
to frost and
dwcaraie 0 Zuppa Inglese

Seven-Minute Frosting
(Ghiacciata Sette-Minuti)

Combine and mix well in top of double boiler
2 egg whites, vnbeatan
1% cups sugar
L4 cup waber
1 tablespoon light corn sirup
1 haspoon vonllla extract
LY teospoon salt
Flace over simmering water. Immediotely
and constantly beat with rotary beater 7 to
10 min., or until mixture holds stiff peaks;
remove from heat.
Enough to frost and
decorate o Zuppa Inglese
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Macaroons
(A maretti)
Cover the hottome of a caokie sheet with
unglazed paper.
Blanch (pag: 4)
44 eup (Y b)) almonds

Using the eloctric blemdér {page 5) or nut
grinder, grind blanched almonds. Ser aside.

Hent until frothy

2 egg whites

15 teaspoon salt
Add, one tablespoon at & time, beating thor-
oughly after each addition

1 cup sugar
Beat until =tiff peaks are formed, Fold (page
) in ground almonds with

e reaspoon almond axtrac
Drop by teaspoonfuls about 1 in. apart onts
the unglazed paper. Keep small and uniform.

Bake at 350°F abont 20 min., or untl very
lightly browned,

About 3 dnz. Macaroons

Biscuit Tortoni
(Tartoni)

Set out 10 2-in. paper baking cups.

Set refrigerator control {or coldest oporating
temperature; ¢hill small bovl and rotary beater.

Using the eleciric bender (page 5}, grind
ennugh Macarcons (on this page) to make
5 cup plus 2 toblespoons fine, dry
macareon crembs
Set mside.
Beat in  chilled bowl with chilled rotary
beater until cream stands in pesks when
heater i= elowly hifted upright
1 cup chilled whipping cream
Fold {page 5) ints whipping cream 4 cup
macaroon erumbs and
Vs cup sifted confaclioners’ sugar
1 egg white, stiffly beaoten
1 tablespoon rum er sherry
Pour mixture into paper baking cups amd
sprinkle with remaining macaroon crumbs,

Place in refrigerator tray. Freese until firm

[about 3 1o 4 hrs.).
10 sereimps

Stuffed Peaches
(Pesehe Ripiene)

Set out 10x6x]4-in. baking dish.

Blanch {page 1), finely chop and set aside
Vo eup (2% oz.) almonds

Using the electric blender (pape 5), grind
enough Macaroons {on this page) to make

14 cup macoroon crumbs
Set crumbes wsids,

Wash, pare amd cut into halves

& lorge, firm peaches
Remwove pit and a small portion of the pulp
wround cavity,

Combine and mix macaronn crumbs, chopped
almonds and
2 tablespoons sugar
1 tablespoen chopped condied
orange paol
Lightly fll peach halves with mixture. Put
two halves together and lasten with wooden

picks.
Place into baking dish and pour over peaches
1y cup sherry or Marsolo wine
Sprinkle over peaches
2 tablespoens sugar
Bake at 350°F 15 min. aml serve either hot

ar cold.
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Cheese and Fruit
(Fermaggie e Fruita)

Ranging from the soft, green-veined Corgonzola
ta the hard, grated Parmesan, cheeses are one of
the most versatile foods of the Iolion cuisine,
Although used in many baked entrees, cloese is
the most popular of Ttolian desseris whether
serped alore or accompartiod by sweet, suoci-
lent friits. An Talian femily dinver wseally
is elimexed with a combination of cheese and
fruit, touched off by black coffec. Macchinesa
style. Following wre a few ltlion  dossert
cheeses with a shart description of eech and
the typical frait they wodd wsually accompuny,

Bel Paese—a sofl, mild cheese of the North
often sérved with ripe cherries or plums.

Gergonzela—th: most popular of the des-
sert cheeses, a creamy, tangy cheese veined
with green mold; often served with aliced freah
pears, ripe [talian bananss or quartered apples.

Stracchino—a tangy goat’s milk cheese of
Milan which may be accompanied by any
number of froits inelulding peaches and grapes,

Provolene—whether the pear-shape Prove-
lone, round Provolette or sausnge-shape
Provolone salami, this i= a favorite when
accompanied by quartered apples and small
glices of watermelon.

Caciocavallo—iypilyving a tapering heet
root, this smoked cheese is dolicious when
served ag a deseert with emall crackers.

Ricotta—a soft, hland pot cheese aften used
in baking, thiz can be served as a dessert
when complemented by berries and figs.

Fruit Plate
(Frutta)
& Base £
Chill large serving plate,

Drain and chill in refrigerator
7 (Ma. 2 can) peach halvas

Wash and chill in relrigeeator
¥ Ib, grapes

Acrange peach habves in the center of the
chilled serving plate.

Pare and eut cach into & wedges
¥ chilled contaloupe
1% chilled heneydew melon
Arrange wedges around peaches on plate, with
clusters of grapes belween melon sections,
Garnish with
Mint leaves

fr aarvings

—Sicilion Fruit Plate
(Frutta alla Siciliana)

Fallow & Reecipe. Subatitute twoe peeled and
n.'[u.-nrtl:rl:l:'l oranges or mandarines (& variely
of oranges with a lnose peal and swest juice)
for the peaches,




made coffee,

any meal.

Coffee, Macchinetia Style

(Caffé di Macchinatta)
(Ser center colar phota)

A Bose Recipe
Set out a Macchinetta di Caffé (an Ttalian

Macchinectia di Caffd

e

AT

LA
W

T e 2io5 Bk g e R

e
7y

Brew in a macchinetta in your own home, or order Caffé
Espresso when dining in a café, but don’t miss the black
Ttalian coffee. Whether served *e latte”—with milk—for
breakfast or a3 a demitasse after dinner with a touch of rum
or anisette, this strong black brew rivals any American-

And when dining *“‘alla Italian,” don’t pass up the winel
Serve deep red Cluanti from a squat, straw-encased bottle
or serve the sparkling, white Asti Spumanti of the North,

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

coffee maker which can be purchased in most
department stores).

Place in middle strainer section

3 foblespoons ltalian-roasted coffaa
To hottom section add

2 cups waber
Replace all top sections and plees coffee
maker over heat, When the water is boiling
fetewm e=capes {rom a tiny hale in the bottom
gection of enffes maker) remove Macchinotta
from heat, Grasping hoth handles firmly, turn
coffee maker upside down. The boiling water
will drip through the coffee in a few min,

Serve very hot,

Thiz colfes can be servedd with either a twist
of lemon peel or with 1 leaspoon rum  of

anisette added to sach cup.
4 o 6 demitasse cups of enffee

—Caffé e Lalte

Follow & Recipe. Substitute standard eoffee
cups for the demitasse cups, Fill each colfee
cup X full with coffec heverage. Immediately

fill cup= with hot milk.
Abput I servings

Wines
{Vino)

In Italy, swhere tunel is wspally breod, wine
anal chevse, there is an endlss ricly of wines
— aparkling champagne-like veines, dry red and
white wines, sweed wines, sfrong wines and the
prer-paptdar sweet liquenr, Strego.

F’%?nf.s are .rllcm'n!’:Iin in I-Ei':':r writings of
many ancient Homans inefuding Harwee and
Virgil, whoe many times mention such wines
as Falerno, which iz still made in the shadow
af Mount Fesurius.

Stortes wiich fell of tha Talion fove of wine
are many, the most popniar probably being
those eoncermed wwibh the wine, Fsr Bsp Eap,
and the cordial, Strega, The story of Bst Eat
Est has many versions, bur they oll have the
same genered plot—of the wealthy gentleman
traveling to Rome, who sent fus servant ol
o write fsp, 0 iy (goad)."” on the walls of
the inng that served good wine, In one wown,
the serwant found o portiendarly  dolfeions
wine for which he wrote Ea! Fst! Ext! The
gentleman theught the wine so delicious that
e edrank himself 1o death ond wecer got o
Rome,

The stury of Strege is o legend hended down
sinee the thirteenth century. 0t s told that o
group of witches disgiised as maidoms nsed o
puther in the hills around Naples to concoct an
oralic frewe, It weas soed that @ man and waoaman
whe drunk this brow or, now knoon o
Strega, would be lovers forever.

Today, wines are the mest popielor beverage
in fraly, and wine production 15 second andy
to France. Following are a few of the maost
popular ftolian wines and cordials,

Chianti—the ruby-rod, dry wine of the Morcth
which is the most popular of Ttalian wines,
Served in the faniliar Baseo, or straw-coversd
bottle, this iz delicions with slmost amy
Italian emtrée, including pasta dishes, meats
and poultry. It is served either chilled or at
room temperaturs:

Barole—nne of the best dry, red wines of
Italy—ruby-red when young ond slightly
bmwniah '¢'|I'I‘Ii_':r| |||:.||I||r|‘!rJ. Served with  the
entres,

Barbera—an turt, dry, red wine best when
served with meats or highly seasoned foods,

Asti Spumanti— Lie most populer sparkling
wina of [taly, which rivala French champagne.
This s a sweet wine usually served well
chilled with dessert.

Lachryma Chris — Mezning “izars  of
Christ," this is a dry, red wine produced from
grapes. grown on the slopes of Mt Vesuvius,
A delicate wine, wsually served with the
enirée.

Marsala—a white wine of Sicily resembling
Madeica or sherey and often used in cooking,
Dreficious when served al room lemperalune
with dessert, espevially coke.

Est Est Est—a dry, white muscatel wine pro-
duced south of Rome. Usnally served with
appetizer or entrée,

Straga—a golden-colored after-dinner cor-
dial which is one of the most popular liqueurs

in Ialy. Usually served at room temperature.

Flora Delle Alpi—a sweet after-dinner cor-
dial called “Hower of the Alps" because of its
pleasing flavor, Taoally bottled with o erystal.
lized herh,

Grape Harvest in the

Chianii ¥alley, Jraly
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WHAT DOES IT MEAN?

Anchovies—:alted, pickled, small herring-
like fish.

Chicken Caceclatora—prepared in o spicy
tomato sguee with o minimum number of in-
gredients such as a hunter would have on hand,

Caffé Espresso—an capecially strong Ialian
coffec served only in restaurants, and pre-
pared by forcing steam under pressure through
the powdered ¢offes, This motsture falls into
||||_-. cup u.lll,] -I_'.I}!Ii:ll,'lllﬁl:_'ﬁ (F¥] r11|'::| il If'll_!'l.'r_!I'HE{“',

Canmali—A Sicilian deepfried pastry filled
with Rieotta cheesa, pudding or whipped cream.

Capers—the flower-hud of a Mediterranean
caper hoshy it is pickled and vzed lor flavoring
or garnish,

Capacollo—rooked, boneless pork butt that
has been rolled in spices and pepper and =
served in thin slioes,

Cappelletti—a moisl, stulled pasta usually
sarved in aoup; said to resembde Ylitde hats.™

Chicory—a =alad green also known as
French endive with tightly fitting, long leaves
which have been bloached to a pale vellow.

Curly endive—a salad green with bunchy,
curked leaves which have oslightly bitter faver,

Ditalini—gy tubular-shape pasto abur M-in,
in hoth diameter and length and wsually used
in soupAa,

Escarole—a hroad.leal type of endive; the
leaves do not curl at the ends,

Finoechio—an dnize-Mavored eelerv-like
vegelable; alsn known as fennel.

Gnocchi—Italian dumplings usually mude
with potatoes.

Lasagre=—a broad, fat noodle about 13a0m.
wide, which ix the chiel cotnpanent aof a
caazerole dish containing ground meat. checses
and {oTEdato sauce.

Linguine—a narrow, Hat nocdle shout *5-in.
wide, meaning literally “little tongues,”

Macchinetta—talian coffee maker,

Manicotti—a thin, rm‘.[llrlgulilr-ﬂ'li-igu_: sk
shiglled: with o Ricotta cheose mais e,

Marinara—a (quick, spicy, bamalo sauce pras
pared with a fow ingrodients such as a sailor
would have ut his disposal. Cheese i= never
used with this sauce,

Maostaeeloli—n hollow, tubular pasta oot
abliquely about 24-in. Inng,

Mozzarella—a fresh, unsolted, white, moist
cheese with o delicate Ravor, eaten shiced or
i baked dishes,

&é

Oreganc=—an herh of the mint family,
sometimes called “wild marjoram.” One of the
most widely used herbs in [talian cookery,

Parmesan—a hard, light-straw eolored ©
cheese with an aromatic flavor, It is usually 3 | _
grated for use as a fAavoring in main dishes, |

Pasta—a dough compased chiefly of flaur, |
water and sometimes cggs, aml made into 7
ANy Various rﬂmpl:ﬁ and sizes such as E-PB.— i 4
ghetti, macaroni aned ]:II.HJJ.:II#H1 LA

Fl;;wu—h{l:ra“\- '|||.-|:I:|I||I|:5 |:lu,‘:, lEl{‘- mnosk ';-::-I I_
popular of which is the openface tomato g
oheese pie. A

Plzzalola—meaning 'piezs style,” this us-
ually supgests piquancy and sharpness.

Plum tomate—Italian tomato, shaped like a T..
plum and slightly stronger Ravored than an 22,
ordinary tomatn, This can be used in any _7

S ! [ s |
recipe calling for tomaloes. "]

Polenta—cornmesl mush often servad with ©) r'

SANSIALE DAY, f

Prosclutte—[1alianstyle ham pressed and If"‘_ﬂ
aged in spices.

Raviali—very thin, squarc-shape pasta |
stuffed with & mixture oF meat and spinach or ?U
cheese and served with a |||rd. Tornalo SRaoe.

quulrm—.u 1.-..1r|t"l'|=' ik lr-r.lu-re alea ealled 5;

oo, which has an -e\ln-nt_alpd head composed | b '
af narrow, coarse leaves with a strong flavor. "1 “)

Romane—a hard, off-white chesse with & 4 &
sharp, tangy flavor. Tt is veually srated for g *-.J.:f,-
iz ws A favoring in main dishes.

Saffron—an li-l.'J.LI'IE_I:-L'i'lJlIJTI:!I] sweel-smelling, |
hut strong-flavered herds derived from thi f "
stigmas of the saffron plant and vzoally nsed © )
to acld cwlor and flavor to white, I}lam:l foods

'il';'l'\."

1"

y

blll.'l'l & I, & .a
Salami—a highly epiced Italion pork saw. © |
L =

Sousage, lalien—a pork sawsge sold in
Italian specialty shops in twe forms—hot and &
sweet. American-siyle pork sausage may be
substituted,

Scoloppine—usually refers 1o Veal Sealop-
pine or “pieces’ of veal.

Spaghetti—literally “hitle cords
shaped into long, thin strings.

Spumone—an lfalian iee cream,

Varmicelli—n pusta shaped into long, thin
F!I’anH swhich are thinner than RE]EglI-E‘tE:i.

Zuechini—slender preon or gresn.siriped
ltalian summer squash about five inches ong.
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