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Spaghetti, Venetian Whole-Wheat,
in, 155 

Tomato, Caper and, Lamb Chops
with, 376 

“Angry” Penne, 133 
Anisette Toast, 554 
Anna’s Fried Spaghetti, 147–148 
Antipasti, 1–35. See also

Bruschetta; Cheese Antipasti;
Crostini; Dips and Spreads 

about, 3 
Asparagus and Egg Salad, 17 
Asparagus and Prosciutto Rolls, 19 
Chicken and Olive Pâté, 21 
Eggplant, Sweet and Sour, 16 
Eggs, Stuffed, 18 
Eggs, Stuffed, Tuna-, 18 
Figs in Prosciutto, Roasted, 20 
fried, 32–35 
Fritters, Basil, 34 
Fritters, Chickpea Flour, Sicilian, 34 
meat, 19–21 
Meatballs, Lemon, 20 
menu, xx 
Mushroom Pâté of the Two

Sicilies, 13 
Mushrooms, Marinated, 13 
Mushrooms Stuffed with

Mozzarella and Prosciutto, 14 
Mushrooms, Veal Stuffed, 14 
Olives, Black, with Citrus, 11 
Olives, Marinated, 11 
Olives, Roasted, 12 
Olives, Spicy, in the Pan, 12 
Pâté, Chicken and Olive, 21 
Pâté, Mushroom, of the Two

Sicilies, 13 
Pepper Rolls, Roasted, 15 
Peppers Piedmontese, 15 
Peppers, Tuna-Stuffed, 16 
platters, 4 

A 
Abruzzo Style dishes 

Almond Cake with Chocolate
Frosting, 584 

Bread Dumplings, 196–197 
Chocolate Ragù, Tagliarini with,

173 
Crepe and Mushroom Timbale,

198–199 
Ragù, 93 

Ada Boni’s Style Stuffed Peppers, 449 
Agrodolce. See Sweet and Sour

dishes 
Almond(s). See also Amaretti 

Brittle, 568 
Cake, Apricot, 574–575 
Cake, Chocolate, 582 
Cake with Chocolate Frosting,

Abruzzo-Style, 584 
Cake, Mantua, 587 
Cookies, Rainbow, 566–567 
Cream Cups (Biscuit Tortoni),

540–541 
Lemon Tart, 599–600 
Macaroons, 564 
Marzipan Apple Tart, 596–597 
Nut Biscotti, Fruit and, Umbrian,

562–563 
Nut Biscotti, Lemon, 563 
Nut Rolls, Sicilian, 568 
Peppers with, 447 
Rings, and Black Pepper, 484–485 
Scallops with Marsala and,

Baked, 22 
Semifreddo, 542 
Tart, and Peach, 600 

Amaretti 
in Almond Cream Cups (Biscuit

Tortoni), 540–541 

in Apple Cake, Livia’s, 505 
Apples, Baked, 504 
Bow Ties with, 138 
Cakes, Warm, 585 
Caramel Custard, 528–529 
Ice Cream, 539 
Peaches, -Stuffed, 511 
in “Salame” (Nut Slices), No Bake

Chocolate, 561 
Zucchini Stuffed with, 464–465 

Amaretto Baked Apples, 504 
Amatrice Style Farro, 229 
Anchovy(ies). See also Puttanesca

Sauce
Caviar, Poor Man’s, 24 
Chicken, Roasted, with Marsala

and, 302 
Eggplant Stuffed with Capers,

Olives and, 425 
Eggs, Piedmontese Style, 234–235 
Fritters, 489–490 
in Green Sauce, 102 
Hot Bath Piedmontese, 24 
Peppers Piedmontese, 15 
Radicchio, Roasted, with

Mozzarella and, 17 
Riviera Salad, 44 
Riviera Sandwich, 498–499 
selecting and storing, xii 
Shrimp, and Orange Salad, 53 
Spinach with, Piedmont Style, 434 
Spring Salad, Roman, 41 
Tuna Pesto, Linguine with, 158–159 
Veal Rolls with, 338 
Zucchini with Tomatoes and, 464 

Anchovy Sauce 
Chicken Rolls with, 290 
Fennel with, 429 
Fettuccine with Mushroom and,

171 
Shrimp in, 268 

Index
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Radicchio, Roasted, with
Mozzarella and Anchovies, 17 

Rice Balls, “Little Orange”,
33–34 

Rice Balls, “Telephone Wire”, 33 
Sage Leaves, Fried, 35 
Salt Cod Puree, 23 
Scallops al Gratin, 21 
Scallops with Marsala and

Almonds, Baked, 22 
seafood, 21–23 
Seafood Salad, 22–23 
vegetable, 11–17 
Zucchini Carpaccio, 12 

Antonietta’s Bean Soup, 63 
Apple(s) 

Amaretto Baked, 504 
Cake, Livia’s, 505 
Cake, Pear and, 590 
Cake, Pudding, 515 
in “Crunchy” Salad, 51 
in Fruit Compote, Warm, 515 
Fruit Torte, Autumn, 576 
Pork Chops with Rosemary and,

362 
Pork Loin with Grappa and, 369 
Tart, Marzipan, 596–597 

Apricot(s) 
Cake, Almond, 574–575 
in Fruit Compote, Warm, 515 
Fruit Torte, Summer, 575 
in Lemon Syrup, 505 

Apulian Lamb and Potato
Casserole, 382 

Artichoke(s) 
Bow Ties with Peas and, 120 
Braised, 397 
Calamari with White Wine and,

277 
Fettuccine with Porcini and,

120–121 
Fettuccine with, 167 
Hearts, Crispy, 399 
Jewish Style, 398 
Lamb Chops with Olives and,

375–376 
Marinated, 396–397 
preparation methods, 397 
Roman Style, 397 
Stuffed, 399 
Stuffed, Sicilian Style, 400 
Swordfish with Onions and, 254 
Vegetable Stew, Roman Spring, 398 

Arugula 
Calamari Salad with Tomatoes

and, 54–55 
Cavatelli with Tomato and,

201–202 
Elbows with Potatoes, Tomatoes

and, 127– 128 
Frittata, and Onion, 237–238 
Orecchiette with Potato Cream

and, 118 
and Parmigiano, Balsamic-Glazed

Pork Tenderloin with, 366–367 
and Parmigiano Salad, 40–41 
Pasta with Salad, 126–127 
Pesto, Seared Tuna with, 253 
Risotto, Tomato and, 211 
and Sardine Salad, 53 
Steak, Sliced, with, 321 
Tomato, and Ricotta Salata 

Salad, 43 
Tuna Salad with Beans and, 57 

Asparagus 
Baked, with Eggs, 233 
Bow Ties with Cream, Prosciutto

and, 144 
with Caper-Egg Dressing, 402–403 
and Egg Salad, 17 
“In the Pan”, 401 
with Lemon Butter, 402 
with Oil and Vinegar, 401 
with Parmesan and Butter, 403 
and Prosciutto Bundles, 403 
and Prosciutto Rolls, 19 
Risotto, 209–210 
Roasted, 404 
Sauces with, 402 
with Taleggio and Pine Nuts, 405 
Timbales, 405 
in Zabaglione, 404 

Autumn Fruit Torte, 576 
Autumn menu, xx 
Avocado 

and Tomato Bruschetta, 28 
and Tomato Salad, 44  

B 
Baba au Rhum, 572–573 
Baccala. See Cod, Salt 
Bagna Cauda (Piedmontese Hot

Bath), 24–25  
Balsamic (Vinegar) 

about, xvi 

Index 629

Figs, Sweet and Sour, Duck
Breast with, 309 

Fish Fillets with Tomato and, 249 
Glaze, Steak with, 320 
Ice Cream with, 539 
Onions with, 441 
Peppers with, 446 
Pork Tenderloin, -Glazed, with

Arugula and Parmigiano,
366–367 

Potatoes with, 452 
Raspberries with Mascarpone

and, 506–507 
Strawberries with, 506 
Tomatoes with, Roasted, 461 

Bar Cookies, Hazelnut, 565 
Barley 

and Bean Soup, Friulian, 65 
and Shrimp Orzotto, 230 
Tomato Soup, Sicilian, 75 
and Vegetable Orzotto, 230

Basil. See also Pesto 
Chicken Cutlets with Lemon 

and, 288 
Fritters, 34 
Lasagne, Green, with Ricotta,

Tomato Sauce and, 177 
Linguine with Green Beans,

Tomatoes and, 117 
Penne with Zucchini, Eggs and,

116 
Pizza Margherita, 487 
Sole Rolls with Almonds and, 250 
Spaghetti with Peppers, Pecorino

and, 115–116 
storing, xiv 
Tomato, and Mozzarella Salad, 42 
-Tomato Sauce, Green Beans in,

431 
and Zucchini Frittata, 238 

Basilicata-Style dishes 
Lamb, Grilled, 377 
Potatoes and Cauliflower, 455 

Bass. See Sea Bass
Bean(s). See also Chickpea(s); Bean

Soup; Fava Bean(s); Green
Bean(s); Wax Beans

about, 406 
in Bread and Vegetable Soup,

Tuscan, 70 
and Cabbage, 408 
Country-Style, 406–407 
and Greens Crostini, 28 

629
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Bean(s) (continued)
Penne with Pancetta and, 146  
Polenta “in Chains”, 228 
and Rice, Veneto Style, 221–222 
Rigatoni Rigoletto, 147 
Salad, 407 
Shrimp and, 267 
Spareribs and, 361 
Stew, Tuna and Cannellini Bean,

253 
in Tomato-Sage Sauce, 408 
and Tuna Salad, Tuscan, 56 
Tuna Salad with Arugula and, 57 
Tuscan, 407 
in Vegetable Soup with Pesto, 77  

Bean Soup 
Antonietta’s, 63 
Barley and, Friulian, 65 
Creamy, 64 
and Mushroom, 65 
Pasta and, 64 
Pasta and, Milan Style, 66 
Seafood, Pasta and, 84 

Béchamel Sauce, 101, 140–141 
Beef, 319–335. See also Steak(s) 

and Beer, 322–323 
Boiled Meats, Mixed, 333–334 
Broth, Meat, 62 
cooking methods, 317 
cuts of, 319 
Eggplant Pasta Timbale, 148–149  
Eggplant, -Stuffed, 327 
Goulash, 325 
Meatballs Bologna Style, 329 
Meatballs with Cabbage and

Tomatoes, 328– 329 
Meatballs, Lemon, 20 
Meatballs, Little, and Escarole

Soup, 81 
Meatballs in Marsala, 330 
Meatballs, Neapolitan, 327 
Meatballs with Pine Nuts and

Raisins, 328 
Meat Loaf, Old Naples Style, 330 
Meat Pies, Saffron, Sardinian,

334–335 
Oxtail Stew, Roman Style, 326 
Pasta, Sicilian Baked, 150 
Pot Roast with Onion Sauce and

Pasta, 331–332 
Pot Roast with Red Wine, 331 
Ragù, Bologna Style, 96 
Ragù, Marches Style, 95 
Ragù, Neapolitan, 94 

Ragù, Tuscan, 95 
Ravioli, Meat, with Tomato

Sauce, 184–185 
roasts, 331–333 
Rolls, Stuffed, in Tomato Sauce,

322 
Roll, Stuffed, Sicilian, 332–333 
Shank, Braised, 326 
Stew Friuli Style, 324 
Stew, and Onion, 323 
Stew, Peppery, 323–324 
Tenderloin, Roast, with Olive

Sauce, 333 
Beet(s) 

Bow Ties with Greens and, 126 
Linguine with Garlic and, 125–126 
and Onion Salad, Roasted, 442 
and Orange Salad, 52 
Ravioli with Poppy Seeds, 187 

Bell Pepper(s). See Pepper(s), Bell;
Red Pepper(s) 

Berry(ies). See also specific berries
with Lemon and Sugar, 506 
Sauce, Warm, 544 
Tart, Cornmeal, 605–606 
Tart, Mascarpone, 593 
Zabaglione with, Chilled, 522 

Biscotti. See Cookies; Nut Biscotti 
Biscuits 

Gorgonzola, 10 
Walnut Cheese Wafers, 10 

Biscuit Tortoni, 540–541 
Black Pepper 

and Almond Rings, 484–485 
Beef Stew, Peppery, 323–324 
Mussels with, 274 
Penne with Pancetta, Pecorino

and, 142– 143 
Spaghetti with Pecorino and, 135 

Blueberry(ies) 
Berry Tart, Cornmeal, 605–606 
Tart, 594–595 

Bluefish with Lemon and Mint,
248–249 

Bollito Misto, 333–334 
Bologna-Style dishes 

Lasagne, 174 
Meatballs, 329 
Ragù, 96 

Bottarga, Spaghettini with, 154–155 
Bow Ties 

with Amaretti, 138 
with Artichokes and Peas, 120 
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with Asparagus, Cream, and
Prosciutto, 144 

with Beets and Greens, 126 
with Broccoli, Tomatoes, Pine

Nuts, and Raisins, 122–123
with Cherry Tomatoes and
Bread Crumbs, 134 

with Puttanesca Sauce,
Uncooked, 132 

Bow Ties (Pastries), 612–613 
Bread(s), 473–479. See also

Breadsticks; Flatbread(s); Rolls
Black Olive, 476 
Brioche, Country, 478–479 
Cheese, Marches Style, 474–475 
Cheese, Walnut, 477–478 
Herb, 474 
Homestyle, 473 
Stromboli, 476–477 
Sweet, Christmas (Panettone), 589 
tips for making, 473 

Bread Bites with Broccoli Rabe, 412 
Bread Crumbs 

about, xii 
Bow Ties with Cherry Tomatoes

and, 134 
Olive, Sea Bass with, 246 
Parmesan, Zucchini with, 463 
Pici with Garlic and, 199–200 
Veal Rolls with Mozzarella and,

Grilled, 339 
Bread Dumplings 

Abruzzese, 196–197 
Tyrolean, 80 

Bread Noodles in Broth, 79 
Bread Pudding 

Biscotti, 590 
Chocolate-Raisin, 589 
Panettone, 589 
Pear and Apple Cake, 590 

Bread Salad 
Tomato and, Neapolitan, 42 
Tuscan, 43 

Bread Soup 
“Cooked Water”, 71 
Fontina, Cabbage and, 76 
Leek, Tomato and, 72 
and Vegetable, Tuscan, 70 
Zucchini and Tomato, 73  

Breadsticks 
Almond and Black Pepper Rings,

484–485 
Fennel Rings, 484 
Grissini, 483–484 
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Bread Stuffing, Capon, Roasted,
302–303 

Brioche, Country, 478–479 
Brittle, Almond, 568 
Broccoli 

about, 410 
Bow Ties with Tomatoes, Pine

Nuts, Raisins and, 122–123 
Crostini, 30 
with Oil and Lemon, 411 
Parma Style, 411 
with Prosciutto, 412 

Broccoli Rabe 
about, 410 
Bread Bites with, 412 
with Garlic and Hot Pepper, 411 
Orecchiette with, 202–203 
with Pancetta and Tomatoes,

412–413 
Sausages with, 357 
Vegetable Cakes, Little, 413 

Broth 
Bread Dumplings in, Tyrolean, 80 
Bread Noodles in, 79 
Chicken, 63 
Egg Crepes in, 78 
Meat, 62 
Semolina Fritters in, 78–79 
Tomato, Mussels and Clams in, 85 

“Brother Devil” Lobster (Fra
Diavolo), 270 

Brunch menu, xx 
Bruschetta 

about, 26 
Garlic, 26 
Tomato, 27 
Tomato and Avocado, 28 
tomato, variations, 27 

Brussels Sprouts 
with Butter, 416–417 
with Pancetta, 417 
Roasted, 417 

Bucatini with Tomatoes, Pancetta,
and Hot Pepper, 142 

Butter. See also Butter Sauce
Fettuccine Alfredo, 164 
Fettuccine with Parmigiano and,

164 
Fettuccine “Triple-Butter”, 165 
Lemon, Asparagus with, 402 
Ravioli, Winter Squash, with

Almonds and, 184 
Truffle, Giant Ravioli with, 186–187 

Butter Cookies, Walnut, 565 

Butter Rings, 555 
Butter Sauce 

about, 88 
Brown (variation), 100 
Garlic, Shrimp in, 267–268 
Hazelnut (variation), 100 
and Sage, 100 
and Sage, Mushroom Ravioli in,

186  

C 
Cabbage 

Bean and, 408 
Bread Soup, Fontina and, 76 
in Bread and Vegetable Soup,

Tuscan, 70 
with Garlic, Browned, 417–418 
Omelets, Little, 241 
Orecchiette with Sausage and,

203–204 
with Pancetta, Smoked, 418 
Polenta “in Chains”, 228 
Pork Ribs and, 358–359 
and Potatoes in the Pan, 456 
Red, Pork Chops with, 364 
Shredded, with Capers and

Olives, 418 
and Tomatoes, Meatballs with,

328–329 
Veal-Stuffed, 352 

Cake(s), 569–588 
Amaretti, Warm, 585 
Apple, Livia’s, 505 
Apricot Almond, 574–575 
Cheesecake, Ricotta, 577 
Chocolate Almond, 582 
Chocolate Hazelnut, 581 
Chocolate Orange Torte, 582–583 
Chocolate Rum Raisin, 583 
Frozen Dome, Florentine, 542–543 
Fruit Torte, Autumn, 576 
Fruit Torte, Summer, 575 
Grandmother’s, 573–574 
Hazelnut, Piedmontese, 587 
Lemon Olive-Oil, 571 
Mantua, 587 
Marble, 572 
Pear and Apple, 590 
Polenta and Pear, 576 
Pudding, Pear or Apple, 515 
with ricotta, 577–580 
Ricotta Crumb, 578–579 
Ricotta, Sicilian, 578 

Index 631

Rum, 572–574 
Rum and Currant Loaf, 584–585 
Sponge, 570 
Sponge, Citrus, 570–571 
tips on making, 569 
Walnut, Crunchy, 586 
Walnut, Marsala, 586 
Wheat Berry, Easter, 579–580 

Cake flour, 571 
Calabrian-Style Pork Tenderloin

with Honey and Chile, 367–368 
Calamari (Squid) 

with Artichokes and White Wine,
277 

Batter-Fried, 269–270 
Cavatelli with Saffron and, 201 
cleaning, 276 
Fish Fry, Mixed, 282–283 
Fish Soup, Tuscan, 82–83 
Fish Stew, Molise Style, 283 
Fried, 275–276 
Risotto, Black, 219 
Risotto with “Fruits of the Sea”,

217–218 
Salad with Arugula and

Tomatoes, 54–55 
Salad, Seafood, 22–23 
Sauce, Mixed Seafood, Linguine

with, 154 
Soup, Seafood, Pasta, and Bean, 84 
Stuffed, Grilled, 277 
Stuffed with Olives and Capers,

278 
Stuffed, Roman Style, 278–279 
Venetian Style, 276–277 

Calf’s Liver and Onions, Venetian,
353 

Calzoni, 489 
Cannelloni 

about, 181 
Green and White, 180–181 
Ricotta and Ham, 179 
with Tarragon and Pecorino,

181–182 
Veal and Spinach, 179–180 

Cannoli, 616–617 
Cannoli Cream, 608 

Chocolate, 608 
Caper(s). See also Puttanesca Sauce 

about, xii 
Anchovy Sauce, Fennel with, 429 
Cabbage, Shredded, with Olives

and, 418 

Index 631
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Calamari, Stuffed, with Olives
and, 278 

Chicken with Celery, Rosemary
and, 295 

-Egg Dressing, Asparagus with, 402 
Eggplant Stuffed with Anchovies,

Olives and, 425 
and Garlic Sauce, Sicilian, 102 
in Green Sauce, 102 
Lamb Chops with Lemon, Sage

and, 374–375 
Lamb Shanks with Olives and, 384 
Shrimp with Tomatoes, Lemon

and, 268 
Tomato, and Anchovy Sauce,

Lamb Chops with, 376 
Capon 

about, 286 
Stuffed Roasted, 302–303 

Caponata (Sweet-and-Sour
Eggplant), 16 

Capri-Style Spaghetti, 155–156 
Caramel 

Crème Caramel, Chocolate, 528 
Custard, Amaretti, 528–529 
Custard, Coffee, 527–528 
Walnut Ice Cream, 537–538 

Caramelized Fruit, Venetian, 516 
Cardoons 

in Cream, 420 
Fried, 419 
with Parmigiano-Reggiano, 419–420 

Carpaccio 
Salmon, 257 
Zucchini, 12 

Carrot(s) 
in Cream, 421 
with Garlic and Olives, Roasted,

421 
Pickled Vegetables, 45 
in Russian Salad, 45 
Salad, Spicy, 47 
Sweet-and-Sour, 421 
and Turnips with Marsala, 420 

Cauliflower 
about, 410 
Creamy, Risotto with, 212–213 
Fried, 413–414 
Orecchiette with Tomatoes and, 203 
with Parsley and Onion, 415 
Pasta with Saffron, Currants and,

119–120 
Penne with Pork and, 143 
Pickled Vegetables, 45 

and Potatoes, Basilicata Style, 455 
Puree, 414 
Roasted, 414 
Shells with Cheese and, 119 
Smothered, 414–415 
Soup, Creamy, 75 
in Tomato Sauce, 415 
Torte, 416 

Cavatelli 
with Arugula and Tomato, 201–202 
with Calamari and Saffron, 201 
with Greens, Garlicky, and

Potatoes, 123 
with Ragù, 200–201 

Caviar 
Eggplant, 25 
Poor Man’s, 24 
Tagliarini with Shrimp and, 172 

Celery 
Chicken with Capers, Rosemary

and, 295 
Green Bean, and Olive Salad, 49 
Pickled Vegetables, 45 
and Shrimp Risotto, 216 

Cheese, See also Cheese Antipasti;
specific cheeses

Bread, Marches Style, 474–475 
Bread, Walnut, 477–478 
Easter Pie (Pizza Rustica), 491 
Eggplant Stuffed with Prosciutto

and, 424–425 
Eggs with Potatoes and, Baked, 235 
for grating, xiii–xiv, 139 
Pizza with Wild Mushrooms, 488 
Polenta with Three Cheeses, 225 
Polenta with, Baked, 227 
Rigatoni with Four Cheeses, 137 
Stromboli Bread, 476–477 

Cheese Antipasti, 5–10 
Crisps, Montasio, 7 
Crostini, Zucchini and, 29 
Goat Cheese with Herbs, 5 
Goat Cheese Valle d’Aosta Style, 5 
Gorgonzola Biscuits, 10 
Gorgonzola-Stuffed Endives, 6 
Grilled Skewers, Prosciutto and, 7 
Melted, Silversmith’s Style, 8 
Mozzarella in a Carriage, 8 
Mozzarella, Grilled, 7 
Mozzarella Sandwiches, Roman

Skewered, 9 
Parmesan Custards, 9 
platter selection, 4 
Provolone in Pizza Sauce, 6 
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Ricotta, Warm, in Fresh Tomato
Sauce, 6 

Walnut Wafers, 10 
Cheesecake, Ricotta, 577 
Cherry(ies) 

in Barolo, 507 
in Ice Cream Truffles, 540 
Sour, Jam Tart, 596 

Cherry (or Grape) Tomato(es) 
Bow Ties with Bread Crumbs

and, 134 
Linguine with Crab and, 153 
Puttanesca Sauce, Uncooked,

Bow Ties with, 132 
Shrimp with Capers, Lemon and,

268 
Spaghetti, “Hurry Up”, 132 
Steamed, 459 

Chestnut(s) 
Hot Roasted, 507 
“Mountain” (Monte Bianco),

525–526 
Chicken, 287–307 

Boiled Meats, Mixed, 333–334 
under a Brick, 304–305 
Broiled, Crusty, 291 
Broth, 63 
Broth, Meat, 62 
Cacciatora, 297–298 
Capon, Stuffed Roasted, 302–303 
with Celery, Capers, and

Rosemary, 295 
Cutlets with Basil and Lemon, 288 
Cutlets Francese, 287 
Cutlets with Sage and Peas, 288 
Cutlets, Salad-Topped, 289–290 
cutlets (scaloppine), 287–290 
“Devil’s” (alla Diavola), 291 
doneness, 286 
Fried, Tuscan, 296–297 
with Gorgonzola and Walnuts,

289 
with Lemon and White Wine, 294 
Marinated Grilled, 292 
Meat Stew, Mixed, Hunter’s

Style, 324–325 
with Olives, 299 
Pâté, and Olive, 21 
Porchetta, 301 
with Porcini, 298 
with Potatoes and Lemon, Baked,

292 
with Prosciutto and Spices, 297 
Ragù, 97 
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Ravioli, Meat, with Tomato
Sauce, 184–185 

Roasted Boiled, 304 
Roasted, with Marsala and

Anchovies, 302 
Roasted, with Rosemary, 300 
Roasted, with Sage and White

Wine, 300–301 
Rolls with Anchovy Sauce, 290 
Rolls in Red Wine, 290 
Roman Style, 295 
Salad, Lemon, 305 
Salad, Piedmont Style, 306–307 
Salad, with Two Peppers, 306 
with Sausages and Pickled

Peppers, 294–295 
Stuffed, in Ragù, 303 
and Vegetables, Country-Style, 293 
with Vinegar, Garlic, and Hot

Pepper, 296 
Chicken Liver(s) 

Crostini, 29 
Spaghetti, Caruso Style, 145 
with Vin Santo, 299 

Chickpea(s) 
Crostini, 30 
Lamb Shanks with, 383 
Pasta with, 146 
Pasta, Crisp, with, Puglia Style,

172–173 
Puree, Lamb Stew with, Umbrian,

378–379 
Soup, and Pasta, 69 
Soup, and Porcini, Ligurian, 69 
Soup from Puglia, 68 
Stew, 408–409 

Chickpea Flour Fritters, Sicilian, 34 
Chile(s), about, xii–xiii, 444 

Holy Oil, 100 
Pickled, Pork Chops with, Spicy, 362 
Pork Tenderloin with Honey and,

Calabrian Style, 367–368 
Spaghetti with Peppers, Pecorino,

and Basil, 115–116 
Tomato Salsa, Fresh, Grilled

Eggplant with, 422–423 
Chocolate 

Bread Pudding, -Raisin, 589 
Cake, Almond, 582 
Cake, Hazelnut, 581 
Cake, Marble, 572 
Cake, Orange, 582–583 
Cake, Rum Raisin, 583 
Cannoli Cream, 608 

in Chestnut “Mountain” (Monte
Bianco), 525–526 

cookies, 559–561 
Crème Caramel, 528 
Figs, -Dipped, 508 
Foam with Raspberries, 519 
Frosting, Almond Cake, 

Abruzzo-Style, 584 
Ice Cream Truffles, 540 
in Jam Spots, 559 
Kisses, 560–561 
in Mascarpone and Coffee Cups, 525 
melting, 561 
Nut Biscotti, Double-, 560 
Pastry Cream (variation), 608–609 
Pudding, 526 
Ragù, Abruzzese, Tagliarini with,

173 
“Salame”, No-Bake, 561 
Sauce, Warm, 544 
Sauce, Warm, Pears with, 513 
Sorbet, 533 
Tart, 604 
Zabaglione, 522 

Chocolate Chip Rice Pudding, 527 
Christmas Day dinner menu, xx 
Christmas Eve menu, xx 
Christmas Eve Spaghetti with

Baccala, 158 
Christmas Fig Cookies, 567 
Christmas Sweet Bread

(Pannetone), 589 
Cinnamon 

Ice Cream (Gelato), 536–537 
Plum Torte, 607 

Citrus 
Granita, and Campari, 532–533 
Red Snapper, 260 
Sponge Cake, 570–571 

Clam(s) 
Baked Stuffed, 273 
cleaning, 272 
and Mussels Posillipo, 272–273 
and Mussels in Tomato Broth, 85 
Sauce, Linguine with, 151–152 
Sauce, Mixed Seafood, Linguine

with, 154 
Soup, Seafood, Pasta, and Bean, 84 
Spaghetti with, Tuscan, 152 

Cod, Broiled, 248 
Cod, Salt (Baccala) 

about, 264 
Fried, 264–265 
Pizza Style, 265 

Index 633

with Potatoes, 266 
Puree, 23 
soaking, 265 
Spaghetti with, Christmas Eve, 158 

Coffee 
Caramel Custard, 527–528 
Gelatin, Espresso, 523 
Granita, 532 
Ice Cream, “Drowned”, 539 
Ice Cream (Gelato), Espresso, 537 
Mascarpone and Coffee Cups, 525 
Mocha Sauce, Warm (variation),

544 
Ricotta, 518 
Tiramisù, 520 

Compote, Warm Fruit, 515 
Conch (Scungilli) 

in Hot Sauce, 281 
Salad, 280 

Confit, Red Onion, 441 
“Cooked Water” Soup, 71 
Cookies, 550–568. See also

Amaretti; Nut Biscotti 
Almond Brittle, 568 
Anisette Toast, 554 
Bread Pudding, Biscotti, 590  
Butter Rings, 555 
chocolate, 559–561 
Chocolate “Salame”, No-Bake, 561 
Fig, Christmas, 567 
Hazelnut Bars, 565 
Jam Spots, 559 
Ladyfingers, 550 
Lemon Knots, 556 
Macaroons, Almond, 564 
Macaroons, Pine Nut, 564–565 
Marsala, 552 
nut, 562–568 
Nut Rolls, Sicilian, 568 
Rainbow, 566–567 
Ravioli, Sweet, 558 
Rings, Vin Santo, 552 
“S”, 555 
Semolina, 550–551 
Sesame, 553–554 
Sesame Wine Biscuits, 553 
Spice, 556 
tips for making, 551 
twice-baked, 548 
“Ugly-but-Good”, 558–559 
Wafer (Pizzelle), 557 
Walnut Biscotti, 563–564 
Walnut Butter, 565 
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Cornmeal. See also Polenta 
Berry Tart, 605–606 
in Mantua Cake, 587 
and Pear Cake, 576 

Corn Rolls, Golden, 475 
Couscous 

Seafood, 282 
Tuna Salad, 56 

Crab 
Linguine with Little Tomatoes

and, 153 
Pasta with Vegetable Confetti and

Seafood, Cold, 159 
Salad, Venetian, 54 

Cream. See also Cannoli Cream; Ice
Cream; Pastry Cream; Tiramisù

Cardoons in, 420 
Carrots in, 421 
Chestnut “Mountain” (Monte

Bianco), 525–526 
Coffee Cups, Mascarpone and, 525 
Crème Brûlée, 524–525 
“Dragged” Pasta with

Mushrooms and, 129 
Dressing, Lemon, 58 
Fettuccine with Sausage and, 168 
Gorgonzola, Fettuccine with, 166 
Mushrooms in, 437 
Panna Cotta, 524 
Pasta, Green and White, with

Sausage and, 169 
Pears with Marsala and, 512 
Pink Sauce, 92 
Polenta with, 223 
Pork, Roast, with Hazelnut and,

369–370 
Raspberry Tart, 595–596 
Sauce, Meat-Filled Pasta Ring in, 188 
Semifreddo, Almond, 542 
Veal Goulash with, 345–346 

Cream Puffs, 609 
Crème Brûlée, 524–525 
Crème Caramel, Chocolate, 528 
Crepe(s) 

Egg, in Broth, 78 
and Mushroom Timbale,

Abruzzese, 198–199 
Ricotta-Filled (Manicotti), 197–198 

Crisps, Montasio Cheese, 7 
Crostata. See Tart(s) 
Crostini 

about, 26 
Beans and Greens, 28 
Broccoli, 30 

Chicken Liver, 29 
Chickpea, 30 
Eggplant and Tomato, 31 
Polenta, 224 
quick, ideas for, 31 
Zucchini and Cheese, 29 

Crumb Cake, Ricotta, 578–579 
“Crunchy” Salad, 51 
Currant(s) 

Loaf Cakes, Rum and, 584–585 
Pasta with Cauliflower, Saffron

and, 119–120 
Sweet Bread, Christmas, 589 

Custard(s). See also Zabaglione 
Amaretti Caramel, 528–529 
Coffee Caramel, 527–528 
Crème Brûlée, 524–525 
Crème Caramel, Chocolate, 528 
Panna Cotta, 524 
Parmesan, 9 

D 
Dandelion with Potatoes, 435 
Desserts. See Cake(s); Cookies; 

Frozen Desserts; Fruit
Desserts; Pastry(ies); Spoon
Desserts; Tart(s) 

Dessert Sauce(s). See also Syrup 
Berry, Warm, 544 
Chocolate, Warm, 544 
Chocolate, Warm, Pears with, 513 
Mascarpone, Honeyed, 543 
Mocha, Warm (variation), 544 
Orange, Pears in, 512 
Raspberry, Year-Round, 544 
Strawberry, Fresh, 543 

“Devil’s” Chicken (alla Diavola), 291 
Dips and Spreads 

Eggplant Caviar, 25 
Hot Bath, Piedmontese, 24–25 
Olive Oil Dip, 24 
Poor Man’s Caviar, 24 
Sun-Dried Tomato Spread, 24 
Tuna Spread, 24 

Double-Crust Pastry, 591 
“Dragged” Pasta with Cream and

Mushrooms, 129 
“Dragged” Penne with Meat Sauce,

145 
“Drowned” Ice Cream, 539 
Duck 

Breast with Sweet-and-Sour Figs,
309 
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Ragù, 96 
Spiced Roasted, 309–310 

Dumplings. See Bread Dumplings;
Gnocchi; Potato Gnocchi 

E 
Easter Cake, Wheat Berry, 579–580 
Easter dinner menu, xx 
Easter Pea Salad, 444 
Easter Pie (Pizza Rustica), 491 
“Eat-and-Drink” Fruit Dessert, 517 
Egg(s), 231–242. See also Crepe(s);

Custard(s); Frittata;
Zabaglione 

Asparagus, Baked, with, 233 
and Asparagus Salad, 17 
-Caper Dressing, Asparagus

with, 402 
Cauliflower Torte, 416 
Flans, Zucchini, 466–467 
Florentine, 235 
Fried, Spaghetti with, Salerno

Style, 140 
Lamb Casserole with, 381 
Meat Loaf, Old Naples Style, 330 
and Mushroom Scramble, 237 
Omelets, Little, 241 
Omelet Strips in Tomato Sauce, 242 
and Parsley Sauce, 102–103 
Pasta Dough, 160–162, 163 
Penne with Zucchini, Basil and, 116 
Peppers and, 236 
Piedmontese-Style, 234–235 
Potatoes and, 236 
with Potatoes and Cheese, Baked,

235 
Prosciutto and, 233 
in Purgatory, 234 
scrambled, 236–237 
Soufflé, Tagliarini, 140–141 
Soup, Egg Drop, Roman, 78 
Soup from Pavia, 78 
and Spinach Salad, 40 
Stuffed, 18 
Stuffed, Tuna-, 18 
and Tomato Salad, 43 
in Tomato Sauce, Marches Style, 234 
Vegetable Stew, Summer, with

(variation), 469 
Eggplant 

Caviar, 25 
Cutlets, Fried, 426 
with Garlic and Herbs, 423 
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Grilled, with Fresh Tomato Salsa,
422–423 

Grilled Vegetables, 468 
Grilled Vegetables, Penne with,

124–125 
Lasagne, 178 
Marinated, with Garlic and Mint,

422 
and Mozzarella “Sandwiches”, 423 
Parmigiana, 427 
Pasta Timbale, 148–149 
and Pepper Terrine, Roasted,

450–451 
Ragù, Rigatoni with, 121–122 
Spaghetti with, Sicilian, 122 
Sticks with Tomatoes, Neapolitan

Style, 424 
Stuffed with Anchovies, Capers,

and Olives, 425 
Stuffed with Prosciutto and

Cheese, 424–425 
Sweet-and-Sour, 16 
Swordfish Torte, Sicilian, 492–493 
and Tomato Crostini, 31 
with Tomato Sauce, Spicy, 427 
Vegetable Casserole, Layered, 469 
Vegetable Stew, Summer, 468–469 
with Vinegar and Herbs, 426 

Elbows 
with Potatoes, Tomatoes, and

Arugula, 127–128 
with Salad, 126–127 

Endive(s) 
in “Crunchy” Salad, 51 
Gorgonzola-Stuffed, 6 

Escarole 
with Garlic, 434 
Pie, 494 
Soup, and Little Meatballs, 81 

Espresso. See Coffee 

F 
“Fake” Meat Sauce, 91 
Farfalle. See Bow Ties 
Farro 

Amatrice Style, 229 
Salad, 228–229 
Tomatoes, and Cheese, 229 
Tomatoes, Stuffed, with, 460 

Fava Bean(s) 
with Bitter Greens, 409 
Fresh, Roman Style, 409 

Fresh, Umbrian Style, 410 
Puree with Seven Salads, 50 

Feast Day Puffs, 611–612 
Fennel 

with Anchovy Sauce, 429 
in “Crunchy” Salad, 51 
and Lentil Soup, 66 
and Olive Salad, 46–47 
and Orange, Grilled Octopus

with, Mauro’s, 279 
and Orange Salad, 52 
with Parmesan Cheese, 428 
and Parmigiano Salad, 46 
Pasta with Sardines and, 156–157 
Roasted, 428 

Fennel Seed(s) 
Chicken Porchetta Style, 301 
Pork Chops with White Wine

and, 364 
Pork Shoulder, Roast, with,

370–371 
Pork Tenderloin with Honey and

Chile, Calabrian Style,
367–368 

Rabbit Porchetta Style, 389 
Rings (Breadsticks), 484 

Fettuccine 
Alfredo, 164 
with Artichokes, 167 
with Artichokes and Porcini,

120–121 
with Butter and Parmigiano, 164 
Crisp Pasta with Chickpeas,

Puglia Style, 172–173 
with Gorgonzola Cream, 155 
with Leeks and Fontina, 169 
with Mushrooms and Prosciutto,

170 
Primavera, 165 
with Sausage and Cream, 168 
with Scallops, 171 
Tagliatelle, Summer, 170 
with a Thousand Herbs, 168 
with Tomato Fillets, 167 
“Triple-Butter”, 165 

Fig(s) 
Baked, Dora’s, 509 
Chocolate-Dipped, 508 
in Compote, Warm Fruit, 515 
and Melon with Prosciutto, 19 
Preserves, 508 
in Prosciutto, Roasted, 20 
and Prosciutto Triangle

Sandwiches, 500 
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Sweet-and-Sour, Duck Breast
with, 309 

Tart, Dried Fig, 598–599 
Tart, and Walnut, 597–598 
in Wine Syrup, 509 

Fish, 246–266. See also
Anchovy(ies); Cod, Salt
(Baccala); Salmon; Sardine(s);
Sea Bass; Swordfish; Tuna 

Bluefish with Lemon and Mint,
248–249 

Cod, Broiled, 248 
Couscous, Seafood, 282 
in “Crazy Water”, 248 
doneness, 246 
fillets and steaks, 246–259 
Fillets with Tomato and Balsamic

Vinegar, 249 
Fry, Mixed, 282–283 
Gnocchi, Seafood, with Tomato

and Olive Sauce, 194 
Halibut Baked in Paper, 259 
with Olives and Potatoes, Baked,

260 
Red Snapper, Citrus, 260 
salads, 53–57 
in a Salt Crust, 261 
salted and dried, 264–266 
sauces for, 101–105 
Scrod with Spicy Tomato Sauce,

257 
selecting, 245 
Sole Rolls with Basil and

Almonds, 250 
Sole, Stuffed, 249 
Soup, Chunky, 83 
Soup, Tuscan, 82–83 
Steaks in Green Sauce, 259 
Stew, Molise Style, 283 
Trout with Prosciutto and Sage, 262 
Turbot Fillets with Olive Paste

and Tomatoes, 247 
Turbot with Vegetables, Roasted,

256 
in White Wine and Lemon,

Roasted, 261 
whole, 260–264 

Flans, Zucchini, 466–467 
Flatbread(s) 

Griddle, from Emilia-Romagna,
482–483 

Music-Paper, Sardinian, 479–480 
Potato, Roman, 482 
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Flatbread(s) (continued)
Red Onion, 480 
Sun-Dried Tomato, 481–482 
White Wine, 480–481 

Florentine-Style dishes 
Dome Cake, Frozen, 542–543 
Eggs, 235 
Steak, Grilled, 319 

Fontina 
Bread, and Cabbage Soup, 76 
Fettuccine with Leeks and, 169 
Frittata, Mushroom and, 240 
Polenta with Cheese, Baked, 227 
Polenta with Three Cheeses, 225 
Rigatoni with Four Cheeses, 137 
Risotto with Tomatoes and, 216 
Sauce, 100 
Veal Chops, Stuffed, with Ham

and, 342 
Veal Rolls with Prosciutto and, 339 

Food mill, xvii, 87 
Food processor, pasta dough with,

161 
Friday-Night Tuna Salad, 57 
Frittata, 237–242 

Hundred-Herb, 239 
Mushroom and Fontina, 240 
Onion and Arugula, 237–238 
Pasta, 241 
Ricotta and Zucchini Flower, 242 
Spaghetti, Neapolitan, 240–241 
Spinach, 239 
Zucchini and Basil, 238 

Fritters 
Anchovy, 489–490 
Basil, 34 
Chickpea Flour, Sicilian, 34 
Ricotta, 612 
St. Joseph’s, 610 
Semolina, in Broth, 78–79 

Friuli-Style dishes 
Barley and Bean Soup, 65 
Beef Stew, 324 
Spareribs, 360 

Frosting, Chocolate, Almond Cake,
Abruzzo- Style, 584 

Frozen Desserts, 529–543. See also
Granita; Ice Cream (Gelato); Ices

Almond Cream Cups (Biscuit
Tortoni), 540– 541 

Dome Cake, Florentine Frozen,
542–543 

Semifreddo, Almond, 542 

Fruit. See also Berry(ies); specific
fruits

cakes with, 574–576 
Candied, Sweet Bread, Christmas,

588 
Candied, and Nut Biscotti,

Umbrian, 562 
salads with, 51–52 
Tart, Summer, 593–594 
Tart, Winter, and Nut, 601–602 
Torte, Autumn, 576 
Torte, Summer, 575 

Fruit Desserts, 504–517. See also
specific fruits

Berries with Lemon and Sugar, 506 
Caramelized, Venetian, 516 
Compote, Warm, 515 
Grilled Summer, 517 
with Honey and Grappa, 516 
Salad, “Eat-and-Drink”, 517 
Salad, Winter, 517 

Fusilli 
with Tomatoes, Roasted, 127 
with Tuna and Tomatoes, 130  

G 
Garbanzos. See Chickpea(s) 
Garlic 

Broccoli Rabe with Hot Pepper
and, 411 

Cabbage with, Browned, 417–418 
Carrots with Olives and, Roasted,

421 
Chicken with Vinegar, Hot Pepper

and, 296 
Eggplant with Herbs and, 423 
Escarole with, 434 
Green Beans with Parsley and,

429–430 
Greens, Cavatelli with Potatoes

and, 123 
Greens, Pan-Fried Sea Bass with,

256–257 
Hot Bath, Piedmontese, 24–25 
Lamb, Leg of, with Lemon, Herbs

and, 387 
Lamb, Leg of, Roast, with

Potatoes, Rosemary and, 386 
Linguine with Beets and, 125–126 
Linguine with Oil, Hot Pepper

and, 113 
Mashed Potatoes with Parsley

and, 453–454 
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Mushrooms with Garlic and, 436 
Penne with Mushrooms,

Rosemary and, 125 
Penne Primavera with, 128 
Pizza Marinara, 487–488 
Potatoes, Roasted, with

Rosemary and, 454–455 
preparing for cooking, xiii 
Sauce, 101 
Sauce, and Caper, Sicilian, 102 
Sauce, Shrimp in, 267–268 
Scallops with Parsley and, 271 
Spaghetti with Olives and, 113 
Spinach with Butter and, 433 
Toasts, 26 
Zucchini with Mint and, 462 

Gelatin 
Espresso, 523 
Lemon, 523 
Orange Rum, 523 

Gelato. See Ice Cream  
Genoa-Style dishes 

Mushrooms, 436 
Tagliarini with Pesto, 166 

Giardiniera, 45 
Gnocchi. See also Potato Gnocchi 

about, 195 
Green, in Pink Sauce, 195 
Semolina, 196 
Winter Squash, 192 

Goat (Kid), with Potatoes, Sicilian
Style, 381–382 

Goat Cheese 
with Herbs, 5 
Valle d’Aosta Style, 5 

Gorgonzola 
Biscuits, 10 
Chicken with Walnuts and, 289 
Cream, Fettuccine with, 166 
“Crunchy” Salad, 51 
Dressing, Hazelnut and, 58 
Endives, -Stuffed, 6 
Green Salad with Walnuts and, 41 
Pears, Poached with, 514 
Polenta with Cheese, Baked, 227 
Polenta with Mascarpone and,

225 
in Polenta Sandwiches, 224–225 
Tenderloin Steaks with, 321 

Goulash 
Beef, 325 
Veal, with Cream, 345–346 

Grandmother’s Cake, 573–574 
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Granita 
Citrus and Campari, 532–533 
Coffee, 532 
Lemon, 530 
Peach, White, and Prosecco, 533 
Simple Syrup for, 529 
Strawberry Wine, 532 
Tangerine, 531 
tips on making, 530 
Watermelon, 531 

Green Bean(s) 
in Bread and Vegetable Soup,

Tuscan, 70 
with Green Sauce, 430 
with Hazelnuts, 430 
Linguine with Tomatoes, Basil

and, 117 
with Pancetta and Onion, 431 
with Parmigiano, 432 
with Parsley and Garlic, 429–430 
in Russian Salad, 45 
Salad, 430–431 
Salad, Celery, Olive and, 49 
Salad, Potato, Red Onion and, 48 
and Sausage Soup, 81 
in Tomato-Basil Sauce, 431 
with Tomato and Pancetta Sauce,

432 
Veal, and Potato Stew, 343–344 
Vegetable Soup with Pesto, 77 

Green Onion(s) 
Peas with Prosciutto and, 443 
Pie, 493 

Greens, 433–435. See also specific
greens

and Beans Crostini, 28 
Bitter, Fava Beans with, 409 
Bow Ties with Beets and, 126 
with Butter and Garlic, 433 
Garlicky, Cavatelli with Potatoes

and, 123 
Garlicky, Pan-Fried Sea Bass with,

256–257 
Gnocchi, in Pink Sauce, 195 
and Lentil Soup, 67 
Ravioli, Spiced, Marche Style,

185–186 
for salad, 38 

Green Sauce, 102 
Fish Steaks in, 259 
Green Beans with, 430 

Griddle Breads from Emilia-Romagna,
482–483 

Grissini, 483–484  

H 
Halibut Baked in Paper, 259 
Ham 

Calzoni, 489 
Easter Pie (Pizza Rustica), 491 
Lasagne, Green, 176 
and Ricotta Cannelloni, 179 
Stromboli Bread, 476–477 
Veal Chops, Stuffed, with Fontina

and, 342 
Hazelnut(s) 

Bars, 565 
Cake, Piedmontese, 587 
Chocolate Cake, 581 
in Cookies, “Ugly-but-Good”,

558–559 
and Gorgonzola Dressing, 58 
Green Beans with, 430 
Nut Rolls, Sicilian, 568 
Pork, Roast, with Cream and,

369–370 
Sauce (variation), 100 

Herb(s). See also specific herbs
Bread, 474 
Fettuccine with a Thousand

Herbs, 166
Frittata, Hundred-Herb, 239 
Mayonnaise (variation), 104 
selecting and storing, xiv  

Holy Oil, 100 
Honey 

Balls, 610–611 
Fruit with Grappa and, 516 
Ice Cream with Nougat, 538 
Mascarpone Sauce, 543 
-Orange Dressing, 58 

Pinwheels, 613–614 
Ricotta, Warm, with, 518 

Honeydew in Mint Syrup, 509 
Hot Bath, Piedmontese, 24–25 
Hundred-Herb Frittata, 239 
“Hurry Up” Spaghetti, 132–133  

I 
Ice Cream (Gelato) 

Amaretti, 539 
with Balsamic Vinegar, 539 
Cinnamon, 536–537 
“Cream”, 535 
“Drowned”, 539 
“Eat-and-Drink” Fruit Dessert, 517 
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Espresso, 537 
Honey, with Nougat, 538 
Lemon, 535 
Mascarpone, 536 
Ricotta, 536 
Spumone, Orange, 541 
Truffles, 540 
Walnut Caramel, 537–538 

Ice-cream maker, 535 
Ices. See also Granita 

Slush, Proseco, Lemon, 534 
Slush, Proseco, Pink, 534 
Sorbet, Chocolate, 533 

Icing, Sicilian Ricotta Cake, 578 

J 
Jam 

in Ravioli, Sweet, 558 
Spots, 559 
Tart, Ricotta, 603–604 
Tart, Sour Cherry, 596 
Tart, Spice and Nut, 606–607 

Jewish Style Artichokes, 398 
Juniper Berries and Red Onions,

Salmon Steaks with, 258  

K 
Kale, Polenta “in Chains”, 228 
Kid (Goat) with Potatoes, Sicilian

Style, 381–382 
Kisses, Chocolate, 560–561  

L 
Ladyfingers, 550 
Lamb, 374–387 

about, 317–318 
Casserole with Eggs, 381 
Chops with Artichokes and

Olives, 375–376 
Chops “Burn-the-Fingers”, 376 
Chops with Capers, Lemon, and

Sage, 374–375 
Chops in Crispy Coating, 375 
Chops with Tomato, Caper, and

Anchovy Sauce, 376 
Chops with White Wine, 374 
Grilled, Basilicata Style, 377 
Hunter’s Style, 379 
Leg of, with Lemon, Herbs, and

Garlic, 387 
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Lamb (continued)
Leg of, with Potatoes, Garlic, and

Rosemary, Roast, 386 
Meat Stew, Mixed, Hunter’s Style,

324–325 
and Potato Casserole, Apulian, 382 
with Potatoes, Sicilian Style,

381–382 
Pot Roast with Cloves, Roman

Style, 385 
Ragù, Abruzzo-Style, 93 
Ragù, Potato Gnocchi with, 190–191 
Shanks with Capers and Olives, 384 
Shanks with Chickpeas, 383 
Shanks with Peppers and

Prosciutto, 383–384 
Shanks in Tomato Sauce, 384 
Shoulder, Braised Stuffed, 385–386 
Skewers, Grilled, 377 
Stew with Chickpea Puree,

Umbrian, 378–379 
Stew, and Pepper, 380 
Stew, Potato, Tomato and, 380 
Stew with Rosemary, Mint, and

White Wine, 378 
Zucchini, -Stuffed, Braised, 387 

Lasagne 
Bologna-Style, 174 
Eggplant, 178 
Green, 176 
Green, with Ricotta, Basil, and

Tomato Sauce, 177 
Neapolitan, 174–175 
Spinach and Mushroom, 175–176 

Leek(s) 
Fettuccine with Fontina and, 169 
Omelets, Little, 241 
Tart, 496 
Tomato, and Bread Soup, 72 

Lemon 
Almond Tart, 599–600 
Berries with Sugar and, 506 
Broccoli with Oil and, 411 
Butter, Asparagus with, 402 
Cake, Olive Oil, 571 
Chicken Cutlets with Basil and, 288 
Chicken with Potatoes and,

Baked, 292 
Chicken Salad, 305 
Chicken with White Wine and, 294 
Cream Dressing, 58 
Gelatin, 523 
Granita, 530 

Ice Cream, 535 
Knots, 556 
Lamb Chops with Capers, Sage

and, 374–375 
Lamb, Leg of, with Herbs, Garlic

and, 387 
Linguine with, 136 
Meatballs, 20 
Nut Biscotti, 563 
Pork Loin with, 368–369 
Risotto, 213 
Slush, Proseco, 534 
Spinach with, 433 
Syrup, Apricots in, 505 

Lentil(s) 
Salad, Warm, 49 
and Sausage Stew, Umbrian, 356 
Sausages with, 358 
Soup, Spinach, Rice and, 67 
Soup, and Fennel, 66 
Soup, and Greens, 67 
Soup, Pureed, with Croutons, 68 

Ligurian Chickpea and Porcini
Soup, 69 

Linguine 
with Beets and Garlic, 125–126 
with Clam Sauce, 151–152 
with Crab and Little Tomatoes, 153 
with Garlic, Oil, and Hot Pepper,

113 
with Green Beans, Tomatoes, and

Basil, 117 
with Lemon, 136 
with Nut Sauce, Creamy, 138 
with Pesto, 114 
with Pesto, Sicilian, 131 
with Puttanesca Sauce, 153 
with Ricotta and Herbs, 136 
Roman Country-Style, 128 
with Seafood Sauce, Mixed, 154 
with Shrimp, Venetian Style, 156 
with Sun-Dried Tomatoes, 115 
with Tuna Pesto, 158–159 
with Zucchini, 124 

Little Ears. See Orecchiette 
“Little Orange” Rice Balls, 33–34 
Liver. See also Chicken Liver(s) 

and Onions, Venetian, 353 
Lobster 

Baked Stuffed, 271 
“Brother Devil” (Fra Diavolo),

270–271 
in Fish Soup, Tuscan, 82–83 
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Pasta with Vegetable Confetti
and Seafood, Cold, 159 

Salad, 55 
selecting, 266  

M 
Macaroni. See Elbows 
Macaroons 

Almond, 564 
Pine Nut, 564–565 

Manicotti, 197–198 
Mantua Cake, 587 
Marble Cake, 572 
Marches-Style Dishes 

Cheese Bread, 474–475 
Eggs in Tomato Sauce, 234 
Ragù, 95 
Ravioli, Spiced, 185–186 

Marinara Sauce, 89 
“Married” Soup, 82 
Marsala 

Carrots and Turnips with, 420
Chicken, Roasted, with

Anchovies and, 302 
Cookies, 552 
Meatballs in, 330
Mushrooms in, 438
Pears with Cream and, 512 
Scallops with Almonds and,

Baked, 22 
Veal with Mushrooms and, 336–337 
Walnut Cake, 586 
Zabaglione, 521 

Mascarpone 
in Chocolate Foam with

Raspberries, 519 
and Coffee Cups, 525 
Ice Cream, 536 
and Peaches, 519 
Polenta with Gorgonzola and, 225 
Raspberries with Balsamic

Vinegar and, 506–507 
Sauce, Honeyed, 543 
Tart, Berry, 593 
Tiramisù, 520 
Tiramisù, Strawberry, 520–521 

Mauro’s Grilled Octopus with
Fennel and Orange, 279  

Mayonnaise 
Herb (variation), 104 
Olive Oil, 104 
Orange Sauce, 105 
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Meat. See Beef; Lamb; Pork;
Rabbit; Veal 

Meatballs 
Bologna Style, 329 
with Cabbage and Tomatoes,

328–329 
Lemon, 20 
Little, and Escarole Soup, 81 
in Marsala, 330 
Neapolitan, 327 
with Pine Nuts and Raisins, 328 
in Rice Timbale, Stuffed, 220–221 

Meat Broth,62
Meat Loaf 

Old Naples Style, 330 
Turkey, Poached, 308 
Veal and Tuna, 352–353 

Meat Pies, Sardinian Saffron, 334–335 
Meat Ravioli with Tomato Sauce,

184–185 
Meat Sauce (Ragù) 

Abruzzo Style, 93 
Bologna Style, 96 
Chicken, 97 
Chicken, Stuffed, in, 303 
“Dragged” Penne with, 145 
Duck, 96 
Lamb, Potato Gnocchi with, 190–191 
Marches Style, 95 
Neapolitan, 94 
Polenta with, 223 
Porcini and, 98 
Pork, with Fresh Herbs, 98–99 
Rabbit, 97 
Sausage, 94 
Sausage, Polenta with, Baked, 227 
Truffled, 99 
Tuscan, 95 

Meat Stew, Hunter’s Style Mixed,
324–325 

Melon 
and Figs with Prosciutto, 19 
Honeydew in Mint Syrup, 509 
Watermelon Granita, 531 

Menus, xix–xx 
Messina-Style Swordfish, 255 
Milan-Style dishes 

Pasta and Bean Soup, 66 
Risotto, Saffron, 209 
Veal Chops, 342 
Veal Shanks (Osso Buco), 347 

Mint 
Bluefish with Lemon and, 248–249 
Eggplant, Marinated, with Garlic

and, 422 

Lamb Stew with Rosemary, White
Wine and, 378 

Peppers with Zucchini, Sautéed,
and, 450 

Sweet Peas with Lettuce and,
443–444 

Syrup, Honeydew in, 509 
Zucchini with Garlic and, 462 

Mocha Sauce, Warm (variation), 544 
Molise-Style dishes 

Fish Stew, 283 
Pepper Sauce, 104 
Pork Chops, 365 
Tuna and Peppers, Grilled, 251 

Montasio Cheese Crisps, 7 
Mozzarella 

Calzoni, 489 
Cannelloni, Ricotta and Ham, 179 
in a Carriage, 8 
Easter Pie (Pizza Rustica), 491 
in Eggplant Pasta Timbale, 148–149 
and Eggplant “Sandwiches”, 423 
Eggs with Potatoes and Cheese,

Baked, 235 
Fritters, Anchovy, 489–490 
Grilled, 7 
Lasagne, Eggplant, 178 
Lasagne, Green, with Ricotta,

Basil and Tomato Sauce, 177 
Lasagne, Neapolitan, 174 
Mushrooms Stuffed with

Prosciutto and, 14 
Pepper Rolls, Roasted, 15 
Pizza, Tomato, Basil and, 487 
Radicchio, Roasted, with

Anchovies and, 17 
Rigatoni with Four Cheeses, 137 
Sandwiches, Basil, Roasted

Pepper and, 497 
Sandwiches, Skewered, Roman, 9 
Sandwich, Riviera, 498–499 
Shells, Stuffed, 135 
Spaghetti, Capri-Style, 155–156 
Tomato, and Basil Salad, 42 
and Tomato Pasta, Roman, 130 
Turnovers, Tomato and Cheese, 490 
Veal Rolls with Anchovies, 338 
Veal Rolls with Bread Crumbs

and, Grilled, 339 
Veal Rolls with Prosciutto and, 339 
Ziti, Baked, 149 

Mushroom(s), 435–440. See also
Porcini 

Creamed, 437 

Index 639

and Crepe Timbale, Abruzzese,
198–199 

and Egg Scramble, 237 
Fettuccine with Anchovy Sauce

and, 171 
Fettuccine with Prosciutto and, 170 
Fried, 439 
Frittata, and Fontina, 240 
with Garlic and Parsley, 436 
Genoa Style, 436 
Gratin, 439 
Grilled, 438–439 
Lasagne, Green, 176 
Lasagne, Spinach and, 175–176 
Marinated, 13 
in Marsala, 438 
Oyster, with Sausage, 440 
Pasta, “Dragged”, with Cream

and, 129 
Pâté of the Two Sicilies, 13 
Penne with Garlic, Rosemary

and, 125 
Pizza with Wild Mushrooms, 488 
Polenta, 226 
Potatoes with, Roasted, 455 
Ravioli in Butter and Sage Sauce,

186 
Risotto “Sea and Mountain”, 218 
Roasted, 436–437 
Salad, and Parmigiano, 46 
Sausages with, 357 
Sea Bass with, 247 
Soup, and Bean, 65 
Soup, “Cooked Water”, 71 
Soup, Creamy, 77 
Soup, and Potato, 74 
Stuffed, Creamy Baked, 437 
Stuffed with Mozzarella and

Prosciutto, 14 
Stuffed, Veal-, 14 
with Tomato and Herbs, 438 
-Tomato Sauce, Pork Chops

with, 363 
Veal with Marsala and, 336–337 
Veal, and Sausage Skewers, 346 

Mussels 
with Black Pepper, 274 
and Clams Posillipo, 272–273 
and Clams in Tomato Broth, 85 
cleaning, 272 
with Garlic and White Wine, 274 
Pasta, Seafood, and Bean Soup, 84 
with Saffron, Sardinian, 275 
Sauce, Mixed Seafood, Linguine

with, 154 

15_566768_bm.qxd  8/19/04  9:55 AM  Page 639



N 
Neapolitan-Style dishes 

Eggplant Sticks with Tomatoes, 424 
Lasagne, 174–175 
Meatballs, 327 
Meat Loaf, Old Naples Style, 330 
Peppers, Stuffed, 449 
Pizza Dough, 486–487 
Potato Croquettes, 457 
Potato Pie, Dad’s, 457–458 
Ragù, 94 
Spaghetti Frittata, 240 
Tomato and Bread Salad, 42 

Nut(s). See also specific nuts
cakes with, 584–588 
cookies with, 562–568 
Rolls, Sicilian, 568 
Sauce, Creamy, Linguine with, 138 
Tart, Spice and, 606–607 
Tart, Winter Fruit and, 601–602 
toasting and skinning, 559 

Nut Biscotti 
Chocolate, Double-, 560 
Fruit and, Umbrian, 562–563 
Lemon, 563 
Prato Biscuits, 562 
Walnut, 563–564  

O 
Octopus 

Grilled, with Fennel and Orange,
Mauro’s, 279 

in Seafood Salad, 22–23 
Tomato-Braised, 280 

Olive(s). See also Puttanesca Sauce 
Black, Bread, 476 
Black, with Citrus, 11 
Cabbage, Shredded, with Capers

and, 418 
Carrots with Garlic and, Roasted,

421 
Caviar, Poor Man’s, 24 
and Chicken Pâté, 21 
Chicken with, 299 
Crumbs, Sea Bass with, 246 
Eggplant Stuffed with Anchovies,

Capers and, 425 
and Fennel Salad, 46–47 
Fish with Potatoes and, Baked, 260 
Green Bean, and Celery Salad, 49 
Lamb Chops with Artichokes

and, 375–376 

Lamb Shanks with Capers and, 384 
Linguine, Roman Country-Style, 128 
Marinated, 11 
Mashed Potatoes with (variation),

454 
Meat Pies, Sardinian Saffron,

334–335 
Paste, Turbot Fillets with

Tomatoes and, 247 
pitting, xv 
Rabbit with, 388–389 
Riviera Sandwich, 498 
Roasted, 12 
Sauce, 103 
Sauce, Tenderloin, Roast, with, 333 
Sausages with White Wine and, 357 
Spaghetti with Garlic and, 113 
Spicy, in the Pan, 12 
Wax Beans with, 432 

Olive Oil 
Dip, 24 
Holy Oil, 100 
Lemon Cake, 571 
Linguine with Garlic, Hot Pepper

and, 113 
Mayonnaise, 104 
selecting and storing, xv–xvi 
Spaghetti with Garlic and Olives,

113 
Olive paste, xv 
Omelet(s). See also Frittata 

Little, 241 
Strips in Tomato Sauce, 242 

Onion(s). See also Red Onion(s);
Green Onion(s) 

Baked, 440 
with Balsamic Vinegar, 441 
and Beef Stew, 323 
and Beet Salad, Roasted, 442 
Cauliflower with Parsley and, 415 
Frittata, Arugula and, 237–238 
Liver and, Venetian, 353 
Pearl, with Honey and Orange, 442 
Peas with, 443 
Peppers with Tomatoes and

(Peperonata), 448 
Pickled Vegetables, 45 
Potatoes with Tomatoes and, 454 
Sauce, Pot Roast with Pasta and,

331–332 
Swordfish with Artichokes and, 254 
Swordfish with, Sicilian, 254 
Tomato Sauce with, 92 
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Orange(s) 
and Beet Salad, 52 
Chocolate Torte, 582–583 
and Fennel, Grilled Octopus

with, Mauro’s, 279 
and Fennel Salad, 52 
Gelatin, Rum, 523 
Granita, Citrus and Campari,

532–533 
Granita, Tangerine, 531 
Gratinéed with Zabaglione, 510 
-Honey Dressing, 58 

Mayonnaise Sauce, 105 
in Orange Syrup, 510 
Pearl Onions with Honey and, 442 
Shrimp, and Anchovy Salad, 53 
Sponge Cake, Citrus, 570–571 
Spumone, 541 
Syrup, Oranges in, 510 
Tuna with, Skewered, 251 

Orecchiette 
with Broccoli Rabe, 202–203 
with Cauliflower and Tomatoes,

203 
with Pork Ragù, 202 
with Potato Cream and Arugula,

118 
with Sausage and Cabbage, 203–204 
with Swordfish, 204 

Orzotto 
Barley and Vegetable, 230 
Shrimp and Barley, 230 

Osso Buco (Veal Shanks) 
with Barbera, 347–348 
Milan Style, 347 

Oxtail Stew, Roman Style, 326 
Oyster Mushrooms with Sausage, 440 

P 
Pancake(s) 

Risotto, Crisp, 219 
Vegetable Cakes, Little, 413 

Pancetta 
about, xv 
Broccoli Rabe with Tomatoes

and, 412–413 
Brussels Sprouts with, 417 
Bucatini with Tomatoes, Hot

Pepper and, 142 
Green Beans with Onion and, 431 
Pasta with Chickpeas, 146 
Penne with Beans and, 146 
Potatoes, Herbed New, with, 454 
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Quail, Braised, 312 
Shell Steaks with Shallots, Red

Wine and, 320 
Smoked, Cabbage with, 418 
Spaghetti Carbonara, 141 
and Tomato Sauce, Green Beans

with, 432 
Veal Roast with, 350 

Panettone, 588   
Bread Pudding, 589 

Panini. See Sandwich(es) 
Panna Cotta, 524 
Panzanella (Tuscan Bread Salad), 43 
Paprika 

Beef Goulash, 325 
Pork Chops, Molise Style, 365 

Parma-Style dishes 
Broccoli, 411 
Ravioli, Spinach and Cheese,

183–184 
Parmigiano-Reggiano (Parmesan) 

about, xiii 
and Arugula, Balsamic-Glazed

Pork Tenderloin with, 366–367 
and Arugula Salad, 40–41 
Asparagus with Butter and, 403 
Bread Noodles in Broth, 79 
Broccoli, Parma Style, 411 
Cardoons with, 419–420 
Cheese Bread, Marches Style,

474–475 
Crumbs, Zucchini with, 463 
Custards, 9 
Eggplant Parmigiana, 427 
and Fennel Salad, 46 
Fennel with, 428 
Fettuccine Alfredo, 164 
Fettuccine with Butter and, 164 
and Mushroom Salad, 46 
Polenta with Cheese, Baked, 227 
Rigatoni with Four Cheeses, 137 
Walnut Cheese Wafers, 10 
Zucchini Gratin, 463 

Parsley 
and Egg Sauce, 102–103 
Green Sauce, 102 
Green Sauce, Fish Steaks in, 259 
storing, xiv 

Pasta, 106–204. See also Bow Ties;
Cannelloni; Cavatelli; Elbows;
Fettuccine; Fusilli; Gnocchi;
Lasagne; Linguine; Orecchiette;
Penne; Ravioli; Rigatoni;

Shells; Spaghetti; Spaghettini;
Tagliarini; Ziti 

Baked, Sicilian, 150 
Baked, Sophia Loren’s, 151 
and Bean Soup, 64 
and Bean Soup, Milan-Style, 66 
Bean Soup, Seafood and, 84 
Bucatini with Tomatoes, Pancetta,

and Hot Pepper, 142 
with Cauliflower, Saffron, and

Currants, 119–120 
cheese for, grating, 139 
with Chickpeas, 146 
and Chickpea Soup, 69 
“Dragged”, with Cream and

Mushrooms, 129 
dried, 110–159 
dried, cooking instructions, 111–112 
dried vs fresh, 110 
fresh, 160–204 
fresh, making, 110, 160–163 
fresh, storing, 162 
Frittata, 241 
with Peas and Eggs, 116–117 
and Potatoes, 118 
Pot Roast with Onion Sauce and,

331–332 
with Salad, 126–127 
with Sardines and Fennel, 156–157 
sauces, uncooked, 133 
servings per pound, 110 
spinach, making, 161 
Timbale, Eggplant, 148–149 
Tomato and Mozzarella, Roman,

130 
Tortelli, Potato, with Sausage

Ragù, 188–189 
Tortellini, Meat-Filled in Cream

Sauce, 188 
with Vegetable Confetti and

Seafood, Cold, 159 
with Vegetables, Raw, 132 

Pasta Dough 
Egg, 160–162m, 163 
Semolina, 200 

Pasta machine, 161–162, 163 
Pastry(ies), 608–617. See also Pie(s),

Savory; Tart(s); Turnovers 
Bow Ties, 612–613 
Cannoli, 616–617 
Cream Puffs, 609 
Fritters, Ricotta, 612 
Fritters, St. Joseph’s, 610 
Honey Balls, 610–611 
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Pinwheels, Honey, 613–614 
Pockets, Ricotta, 614–615 
Puffs, Feast Day (Zeppole), 611–612 
Ricotta, Crisp, 615–616 

Pastry Cream, 608 
Chocolate and Vanilla (variation),

608–609 
Pastry Dough 

Double-Crust, 591 
Savory, 495 
Single-Crust, 591 
tips on making, 592 

Pâté 
Chicken and Olive, 21 
Mushroom, of the Two Sicilies, 13 

Pea(s) 
Bow Ties with Artichokes and, 120 
Chicken Cutlets with Sage and, 288 
with Onions, 443 
Pasta with Eggs and, 116–117 
with Prosciutto and Green

Onions, 443 
Risotto with, Venetian, 214–215 
in Russian Salad, 45 
Salad, Easter, 444 
Sweet, with Lettuce and Mint,

443–444 
Veal Stew with Rosemary and, 344 

Peach(es) 
Amaretti-Stuffed, 511 
Fruit Torte, Summer, 575 
Mascarpone and, 519 
in Red Wine, 511 
Tart, Almond and, 600 
White, in Asti Spumante, 511 
White, and Prosecco Granita, 533 

Pear(s) 
Cake, and Apple, 590 
Cake, Polenta and, 576 
with Chocolate Sauce, Warm, 513 
in Fruit Compote, Warm, 515 
Fruit Torte, Autumn, 576 
with Marsala and Cream, 512 
and Pecorino Salad, 51 
Poached with Gorgonzola, 514 
Pudding Cake, 515 
Rum-Spiced, 513 
Spiced, with Pecorino, 514 

Pecorino Romano 
Cannelloni with Tarragon and,

181–182 
Cheese Bread, Marches Style,

474–475 
and Pear Salad, 51 
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Pecorino Romano (continued)
Pears, Spiced, with, 514 
Penne with Pancetta, Black

Pepper and, 142–143 
Shells with Cauliflower and, 119 
Spaghetti with Pepper and, 135 
Spaghetti with Peppers, Basil and,

115– 116 
Penne 

“Angry”, 133 
with Beans and Pancetta, 146 
“Dragged”, with Meat Sauce, 145 
with Mushrooms, Garlic, and

Rosemary, 125 
with Pancetta, Pecorino, and

Black Pepper, 142–143 
with Pork and Cauliflower, 143 
Primavera, 128–129 
with Vegetables, Grilled, 124–125 
with Zucchini, Basil, and Eggs, 116 
with Zucchini, Swordfish, and

Herbs, 157–158 
Peperonata, 448 
Pepper. See Red Pepper; Black Pepper 
Pepper(s), Bell. See also Red Bell

Pepper(s) 
with Almonds, 447 
with Balsamic Vinegar, 446 
Chicken Salad with Two Peppers,

306 
and Eggplant Terrine, Roasted,

450–451 
and Eggs, 236 
Fried, 450 
Grilled Vegetables, 468 
Lamb Shanks with Prosciutto

and, 383–384 
and Lamb Stew, 380 
Linguine, Roman Country-Style, 128 
Pickled, 447 
Pickled, Chicken with Sausages

and, 294–295 
Pickled, Pork Chops with, Spicy, 362 
Pickled Vegetables, 45 
Piedmontese, 15 
-Potato Sauté, 453 

Riviera Salad, 44 
Roasted, 445 
Roasted, Mozzarella, and Basil

Sandwiches, 497 
Roasted, with Onions and Herbs,

445 
Roasted, Riviera Sandwich, 498 
Roasted, Salad, 445 

Roasted, and Tuna Triangle
Sandwiches, 499 

Rolls, Roasted, 15 
Sauce, Molise Style, 104 
and Sausage Skillet, 355 
seeding, 444 
Spaghetti with Pecornino, Basil

and, 115–116 
Stuffed, Ada Boni’s Style, 449 
Stuffed, Neapolitan Style, 449 
Stuffed, Tuna-, 16 
with Tomatoes, Baked, 446 
with Tomatoes and Onions

(Peperonata), 448 
and Tuna, Grilled, Molise Style, 251 
Veal Chops with, 341 
and Veal Stew, 344 
Vegetable Casserole, Layered, 469 
Vegetable Stew, Summer, 468–469 
with Zucchini, Sautéed, and

Mint, 450 
Pepper(s), Chile(s). See Chile(s) 
Pepper(s), Frying, Stuffed, 448 
Pesto 

Arugula, Seared Tuna with, 253 
“Crazy”, Spaghetti with, 131 
Linguine with, 114 
Sicilian, Linguine with, 131 
Tagliarini with, Genoa Style, 166 
Tuna, Linguine with, 158 
Vegetable Soup with, 77 
Zucchini Soup, 72 

Pici 
with Garlic and Bread Crumbs,

199–200 
with Meat Sauce, 199 

Pickled 
Peppers, 447 
Peppers, Chicken with Sausages

and, 294–295 
Peppers, Pork Chops with, Spicy,

362 
Vegetables, 45 

Pie(s), Savory, 491–496. See also
Pizza; Tart(s); Turnovers 

Easter (Pizza Rustica), 491 
Escarole, 494 
Green Onion, 493 
Leek Tart, 496 
Meat, Sardinian Saffron, 334–335 
Pastry Dough, 495 
Potato, Dad’s Neapolitan, 457–458 
Spinach Ricotta Tart, 496 
Swordfish Torte, Sicilian, 492–493 
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Piedmontese-Style dishes 
Chicken Salad, 306–307 
Eggs, 234–235 
Hazelnut Cake, 587 
Hot Bath, 24–25 
Peppers, 15 
Spinach with Anchovies, 434 

Pine Nut(s) 
Asparagus with Taleggio and, 405 
Bow Ties with Broccoli, Tomatoes,

Raisins and, 122–123 
Green Salad with Lemon and, 40 
Macaroons, 564–565 
Meatballs with Raisins and, 328 
in Nut Sauce, Creamy, Linguine

with, 138 
Rabbit, Sweet and Sour Braised, 390 
Spinach with Raisins and, 434 
Tart, 600–601 

Pink Sauce, 92 
Green Gnocchi in, 195 

Pinwheels, Honey, 613–614 
Pizza 

Mozzarella, Tomato, and Basil
(Margherita), 487 

Tomato, Garlic, and Oregano
(Marinara), 487–488 

toppings, 488 
with Wild Mushrooms, 488 

Pizza Dough 
Homestyle, 485–486 
Neapolitan Style, 486–487 

Pizzaiola (Pizza Style) Sauce, 91 
Pork Chops, 365 
Provolone in, 6 
Salt Cod, 265 

Pizzelle (Wafer Cookies), 557 
Plum(s) 

in Fruit Torte, Summer, 575 
Torte, Cinnamon, 607 

Pockets, Ricotta, 614–615 
Polenta. See also Cornmeal 

about, 222 
Basic, 223 
Buckwheat and Cornmeal, 226 
with Cheese, Baked, 227 
“in Chains”, 228 
with Cream, 223 
Crostini, 224 
with Gorgonzola and

Mascarpone, 225 
Mushroom, 226 
with Ragù, 223 
sandwiches, 224–225 
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with Sausage Ragù, Baked, 227 
with Three Cheeses, 225 

Poor Man’s Caviar, 24 
Porcini 

Chicken with, 298 
and Chickpea Soup, Ligurian, 69 
Fettuccine with Artichokes and,

120–121 
and Meat Ragù, 98 
Pork Chops with Red Wine and, 363 
Quail in the Pan with, 310–311 
Sausages with Mushrooms, 357 
Veal Shanks with, 348–349 
Zucchini Stuffed with, 465 

Pork, 355–373. See also Ham;
Pancetta; Prosciutto; Sausage(s) 

about, 317 
Chops with Cabbage, 364 
Chops with Fennel and White

Wine, 364 
Chops, Grilled Marinated, 359 
Chops, Molise Style, 365 
Chops with Mushroom-Tomato

Sauce, 363 
Chops with Pickled Peppers,

Spicy, 362 
Chops with Porcini and Red

Wine, 363 
Chops with Rosemary and

Apples, 362 
doneness, 358, 366 
Loin with Apples and Grappa, 369 
Loin with Lemon, 368–369 
Loin Roast, Boneless Spiced, 372 
Loin, Tuscan, 370 
in “Married” Soup, 82 
Meatballs with Pine Nuts and

Raisins, 328 
Meat Stew, Mixed, Hunter’s Style,

324–325 
Pasta, Sicilian Baked, 150 
Penne with Cauliflower and, 143 
with Potatoes and Rosemary,

Roast, 368 
Ragù, Abruzzo-Style, 93 
Ragù, Bologna-Style, 96 
Ragù, with Fresh Herbs, 98–99 
Ragù, Neapolitan, 94 
Ragù, Truffled, 99 
Ragù, Tuscan, 95 
Ribs and Cabbage, 358–359 
Ribs, Spiced, Tuscan Style, 361 
Roast, with Hazelnuts and

Cream, 369 

roasts, 368–371 
Shoulder, Beer-Braised, 373 
Shoulder, Braised, with Grapes, 373 
Shoulder, Braised, in Milk, 372 
Shoulder, Roast, with Fennel,

370–371 
Spareribs and Beans, 361 
Spareribs, Friuli Style, 360 
Spareribs, Grilled, 359 
Spareribs with Tomato Sauce, 360 
Suckling Pig, Roast, 371 
Tenderloin, Balsamic-Glazed, with

Arugula and Parmigiano,
366–367 

Tenderloin, Herbed, 367 
Tenderloin with Honey and Chile,

Calabrian-Style, 367–368 
Tortellini in Cream Sauce, 188  

Potato(es). See also Potato Gnocchi 
with Balsamic Vinegar, 452 
and Cabbage in the Pan, 456 
and Cauliflower, Basilicata Style,

455 
Chicken with Lemon and, Baked,

292 
Cream, Orecchiette with Arugula

and, 118 
Croquettes, Neapolitan, 457 
Dandelion with, 435 
and Eggs, 236 
Eggs with Cheese and, Baked, 235 
Elbows with Tomatoes, Arugula

and, 127–128 
Fish with Olives and, Baked, 260 
Flatbread, Roman, 482 
with Garlic and Rosemary,

Roasted, 454–455 
Green Bean, and Red Onion

Salad, 48 
Herbed New, with Pancetta, 454 
“Jumped”, 452–453 
and Lamb Casserole, Apulian, 382 
Lamb or Kid with, Sicilian Style,

381–382 
Lamb, Roast Leg of, with Garlic,

Rosemary and, 386 
Lamb, and Tomato Stew, 380 
Mashed, with Parsley and Garlic,

453–454 
with Mushrooms, Roasted, 455 
Pasta and, 118 
-Pepper Sauté, 453 

Pie, Dad’s Neapolitan, 457–458 

Index 643

Pork with Rosemary and, Roast,
368 

Rabbit with, Roasted, 390 
in Riviera Salad, 44 
in Russian Salad, 45 
Salad, Artusi’s, 48 
Salad, and Watercress, 47 
in Salt Cod Puree, 23 
Salt Cod with, 266 
and Sausages, Roasted, 356 
Soup, Fennel, Creamy, 74 
Soup, Mushroom and, 74 
Soup, Red Pepper, 76 
Soup, Vegetable with Pesto, 77 
Soup, Zucchini and, 73 
and Spinach Torte, 456 
Sweet-and-Sour, 451–452 
Swordfish, Messina Style, 255 
with Tomatoes and Onions, 454 
Tortelli with Sausage Ragù,

188–189 
Veal, and Green Bean Stew, 343–344 
Vegetable Casserole, Layered, 469 
Vegetable Stew, Summer, 468–469 
Venetian Style, 452 
in Zucchini Stew, 464 

Potato Gnocchi, 189–190 
Gratinéed, 191 
with Lamb Ragù, 190–191 
Seafood, with Tomato and Olive

Sauce, 194 
Sorrento Style, 191 
Spinach and, 193 

Pot Roast 
Lamb, with Cloves, Roman Style,

385 
with Onion Sauce and Pasta,

331–332 
with Red Wine, 331 

Poultry. See Chicken; Duck; Quail;
Turkey 

Prato Biscuits, 562 
Preserves, Fig, 508 
Prosciutto 

and Asparagus Bundles, 403 
and Asparagus Rolls, 19 
Bow Ties with Asparagus, Cream

and, 144 
Broccoli with, 412 
Calzoni, 489 
and Cheese Skewers, Grilled, 7 
Chicken with Spices and, 297 
Easter Pie (Pizza Rustica), 491 
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Prosciutto (continued)
Eggplant Stuffed with Cheese

and, 424–425 
and Eggs, 233 
Fettuccine with Mushrooms and,

170 
Figs and Melon with, 19 
Figs in, Roasted, 20 
and Fig Triangle Sandwiches, 500 
Lamb Shanks with Peppers and,

383–384 
Mushrooms Stuffed with

Mozzarella and, 14 
Peas with Green Onions and, 443 
Trout with Sage and, 262 
Veal Cutlets with Sage and

(Saltimbocca), 335–336 
Veal Rolls with Cheese and, 339 
Zucchini with, 462–463 

Proseco Slush 
Lemon, 534 
Pink, 534 

Pudding. See also Bread Pudding 
Cake, Pear or Apple, 515 
Chocolate, 526 
Rice, Chocolate Chip, 527 
Rice, Tart, 604–605 

Puffs, Feast Day (Zeppole), 611–612 
Puglia-Style dishes 

Chickpea Soup from, 68 
Crisp Pasta with Chickpeas, 172–173 

Puntarella (Roman Spring) Salad, 41 
Puttanesca Sauce 

Linguine with Anchovies and, 153 
Uncooked, Bow Ties with, 132 

Q 
Quail 

Braised, 312 
Grilled, 311 
in the Pan with Porcini, 310–311 
with Tomatoes and Rosemary, 312  

R 
Rabbit 

with Olives, 388–389 
Porchetta Style, 389 
with Potatoes, Roasted, 390 
Ragù, 97 
Sweet-and-Sour Braised, 390 
with Tomatoes, 389 
with White Wine and Herbs, 388 

Radicchio 
Risotto with Red Wine and,

211–212 
Roasted, with Mozzarella and

Anchovies, 17 
Ragù. See Meat Sauce (Ragù) 
Rainbow Cookies, 566–567 
Raisin(s) 

Biscotti, Fruit and Nut, Umbrian,
562–563 

Bread Pudding, Biscotti, 590 
Bread Pudding, Chocolate-, 589 
Chocolate Cake, Rum, 583 
in Fig Cookies, Christmas, 567 
Fruit, Winter, and Nut Tart,

601–602 
Loaf Cakes, Rum and, 584–585 
Meatballs with Pine Nuts and, 328 
in Pudding Cake, Pear or Apple,

515 
Rabbit, Sweet and Sour Braised,

390 
Spinach with Pine Nuts and, 434 
Sweet Bread, Christmas, 589 

Raspberry(ies) 
Berry Tart, Cornmeal, 605–606 
Berry Tart, Mascarpone, 593 
Chocolate Foam with, 519 
Cream Tart, 595–596 
with Mascarpone and Balsamic

Vinegar, 506–507 
Sauce, Year-Round, 544 

Ravioli 
about, 183 
Beet, with Poppy Seeds, 187 
Cheese, with Fresh Tomato Sauce,

182–183 
Giant, with Truffle Butter, 186–187 
Meat, with Tomato Sauce, 184–185 
Mushroom, in Butter and Sage

Sauce, 186 
Sausage, Tuscan, 185 
Spiced Marches Style, 185–186 
Spinach and Cheese, Parma Style,

183–184 
Sweet, 558 
Winter Squash, with Butter and

Almonds, 184 
Red Bell Pepper(s). See also Pepper(s) 

Risotto with, 210–211 
Soup, 76 
and Tomato Sauce, 103 

Red Cabbage, Pork Chops with, 364 
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Red Onion(s) 
Confit, 441 
Flatbread, 480 
Green Bean, and Potato Salad, 48 

Red Pepper 
Broccoli Rabe with Garlic and, 411 
Bucatini with Tomatoes, Pancetta

and, 142 
Chicken, Devil’s (alla Diavola), 291 
Chicken with Vinegar, Garlic

and, 296 
Holy Oil, 100 
Linguine with Garlic, Oil and, 113 
Penne, “Angry”, 133 
Tomato Sauce, Spicy, Eggplant

with, 427 
Red Snapper, Citrus, 260 
Ribollita (Tuscan Bread and

Vegetable Soup), 70  
Ribs. See also Spareribs 

and Cabbage, 358–359 
Spiced, Tuscan Style, 361  

Rice, 207–222. See also Risotto 
Balls, “Little Orange”, 33–34 
Balls, “Telephone Wire”, 33 
and Beans, Veneto Style, 221–222 
Pudding, Chocolate Chip, 527 
Pudding Tart, 604–605 
Salad, Summer, 50 
Salad, and Shrimp, 52–53 
Sausage, Sardinian, 222 
Spinach, and Lentil Soup, 67 
Timbale, Stuffed, 220–221 

Ricotta 
Cake, Crumb, 578–579 
Cake, Easter Wheat-Berry, 579–580 
Cake, Sicilian, 578 
Calzoni, 489 
Cannelloni, Green and White,

180–181 
Cannelloni, and Ham, 179 
Cheesecake, 577 
Coffee, 518 
Cream, 608 
Cream, Chocolate, 608 
draining, 577 
Frittata, and Zucchini Flower, 242 
Fritters, 612 
Gnocchi, Green, in Pink Sauce, 195 
Ice Cream, 536 
Lasagne, Green, with Basil,

Tomato Sauce and, 177 
Lasagne, Neapolitan, 174 
Linguine with Herbs and, 136 
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Manicotti, 197–198 
Pastries, Quick, 615–616 
Pie, Easter (Pizza Rustica), 491 
Pockets, 614–615 
Ravioli, Cheese, with Fresh

Tomato Sauce, 182–183 
Ravioli, Giant, with Truffle

Butter, 186–187 
Ravioli, Spiced Marches Style, 185 
Ravioli, Spinach and Cheese,

Parma Style, 183–184 
Rigatoni with Tomato Sauce and,

134 
Shells, Stuffed, 135 
Tart, Jam, 603–604 
Tart, Lattice, 602 
Tart, Roman, 603 
Tart, Spinach, 496 
Warm, in Fresh Tomato Sauce, 6 
Warm, with Honey, 518 
Ziti with Spinach and, 137 

Ricotta Salata 
Farro, Tomatoes, and Cheese, 229 
Tomato, and Arugula Salad, 43 

Rigatoni 
with Eggplant Ragù, 121–122 
with Four Cheeses, 137 
with Ricotta and Tomato Sauce,

134 
Rigoletto, 147 

Risotto 
Asparagus, 209–210 
Black, 219 
with Cauliflower, Creamy, 212–213 
ingredients for, 207 
Lemon, 213 
Pancake, Crisp, 219 
with Peas, Venetian, 214–215 
Primavera, 215 
with Red Peppers, 210–211 
with Red Wine and Radicchio,

211–212 
Saffron, Milan Style, 209 
“Sea and Mountain”, 218 
Shrimp and Celery, 216–217 
Spinach, 213–214 
Squash, Golden, 214 
tips for making, 208 
Tomato and Arugula, 211 
with Tomatoes and Fontina, 216 
White, 207, 209 

Riviera Salad, 44 
Riviera Sandwich, 498–499 

Roasts 
beef, 331–333 
lamb, 385–387 
pork, 368–371 
veal, 350–351 

Robiola and Spinach Sandwiches,
498 

Rolls 
Corn, Golden, 475 
Tomato, 478 

Romano Cheese. See Pecorino
Romano 

Roman-Style dishes 
Artichokes, 397 
Calamari, Stuffed, 278–279 
Chicken, 295–296 
Egg Drop Soup, 78 
Fava Beans, Fresh, 409 
Flatbread, Potato, 482 
Lamb Pot Roast with Cloves, 385 
Linguine, Country Style, 128 
Mozzarella Sandwiches,

Skewered, 9 
Oxtail Stew, 326 
Ricotta Tart, 603 
Salad, Spring, 41 
Tomatoes, Stuffed, 460 
Tomato and Mozzarella Pasta, 130 
Vegetable Stew, Spring, 398 

Rosemary 
Chicken, Roasted, with, 300 
Chicken with Celery, Capers and,

295 
Lamb, Roast Leg of, with Garlic,

Potatoes and, 386 
Lamb Stew with Mint, White

Wine and, 378 
Penne with Mushrooms, Garlic

and, 125 
Pork Chops with Apples and, 362 
Pork with Potatoes and, Roast, 368 
Potatoes, Roasted, with Garlic

and, 454–455 
Quail with Tomatoes and, 312 
Sardines with, Baked, 262 
Veal Chops with White Wine and,

340 
Veal Stew with Peas and, 344 

Rum 
Cake (Baba au Rhum), 572–574 
in Chestnut “Mountain” (Monte

Bianco), 525–526 
Chocolate Cake, Raisin, 583 
Loaf Cake, and Currant, 584–585 

Index 645

Orange Gelatin, 523 
Pears, -Spiced, 513 
Pudding Cake, Pear or Apple, 515 
Syrup, 573 

Russian Salad, 45  

S 
Saffron 

Cavatelli with Calamari and, 201 
Meat Pies, Sardinian, 334–335 
Mussels with, Sardinian, 275 
Pasta with Cauliflower, Currants

and, 119–120 
Risotto, Milan Style, 209 

Sage 
and Butter Sauce, 100 
and Butter Sauce, Mushroom

Ravioli in, 186 
Chicken, Roasted, with White

Wine and, 300–301 
Chicken Cutlets with Peas and, 288 
Lamb Chops with Capers,

Lemon and, 374–375 
Leaves, Fried, 35 
-Tomato Sauce, Beans in, 408 

Trout with Prosciutto and, 262 
Veal Cutlets with Prosciutto and

(Saltimbocca), 335–336 
St. Joseph’s Fritters, 610 
Salad(s), 36–58 

about, 38 
Arugula and Parmigiano, 40–41 
Asparagus and Egg, 17 
Bean, 407 
Beet and Orange, 52 
Bread, Tuscan, 43 
Calamari, with Arugula and

Tomatoes, 54–55 
Carrot, Spicy, 47 
Chicken Cutlets, -Topped, 289–290 
Chicken Lemon, 305 
Chicken, Piedmont Style, 306–307 
Chicken, with Two Peppers, 306 
Conch, 280 
Couscous Tuna, 56 
Crab, Venetian, 54 
“Crunchy”, 51 
Farro, 228–229 
Fava Bean Puree with Seven

Salads, 50 
Fennel and Olive, 46–47 
Fennel and Orange, Grilled

Octopus with, Mauro’s, 279 
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Salad(s) (continued)
Fennel and Parmigiano, 46 
fish and shellfish, 53–57 
with fruit, 51–52 
Fruit, “Eat-and-Drink”, 517 
Fruit, Winter, 517 
green, 38–41 
Green, with Gorgonzola and

Walnuts, 41 
Green, with Lemon and Pine

Nuts, 40 
Green, Mixed, 39 
Green Bean, 430–431 
Green Bean, Celery, and Olive, 49 
Green Bean, Potato, and Red

Onion, 48 
Lentil, Warm, 49 
Lobster, 55 
Mushroom and Parmigiano, 46 
Onion and Beet, Roasted, 442 
Orange and Fennel, 52 
Pasta with, 126–127 
Pea, Easter, 444 
Pear and Pecorino, 51 
Pepper, Roasted, 445 
Potato, Artusi’s, 48 
Potato and Watercress, 47 
Rice, Summer, 50 
Riviera, 44 
Russian, 45 
Sardine and Arugula, 53 
Scallop, Grilled, 54 
Seafood, 22–23 
Shrimp, Orange, and Anchovy, 53 
Shrimp and Rice, 52–53 
Spinach and Egg, 40 
Spring, Roman (Puntarella), 41 
Tomato, Arugula, and Ricotta

Salata, 43 
Tomato and Avocado, 44 
Tomato and Bread, Neapolitan, 42 
Tomato and Egg, 43 
Tomato, Mozzarella, and Basil, 42 
Tricolor, 39 
Tuna and Bean, Tuscan, 56 
Tuna, with Beans and Arugula, 57 
Tuna, Friday Night, 57 
vegetable, 44–50 
Vegetables, Pickled, 45 

Salad Dressing 
about, 38 
Gorgonzola and Hazelnut, 58 
Lemon Cream, 58 
Orange-Honey, 58 

Riviera Sandwich, 498–499 
“Salame”, Chocolate, No-Bake, 561 
Salerno-Style Spaghetti with Fried

Eggs, 140 
Salmon 

Carpaccio, 257 
Primavera, 258 
Steaks with Juniper Berries and

Red Onions, 258 
Salt Cod. See Baccala 
Saltimbocca, 335–336 
Salumi, in antipasti platter, 4 
Sandwich(es) 

Mozzarella, Basil, and Roasted
Pepper, 497 

Mozzarella, Skewered, Roman, 9 
Polenta, 224–225 
Riviera, 498–499 
Spinach and Robiola, 498 
triangle, about, 499 
triangle, fillings, 500 
Triangle, Prosciutto and Fig, 500 
Triangle, Tuna and Roasted

Pepper, 499 
“Sandwiches”, Eggplant and

Mozzarella, 423 
Sardine(s) 

and Arugula Salad, 53 
cleaning, 262 
Grilled, 264 
Pasta, with Fennel and, 156–157 
with Rosemary, Baked, 262 
Stuffed, Sicilian Style, 263 
Venetian Style, 263 

Sardinian dishes 
Bread, Music-Paper, 479–480 
Meat Pies, Saffron, 334–335 
Mussels with Saffron, 275 
Sausage Rice, 222 

Sauce(s), 86–105. See also Anchovy
Sauce; Butter Sauce; Dessert
Sauce(s); Green Sauce;
Mayonnaise; Meat Sauce
(Ragù); Pesto; Tomato Sauce 

about, 87–88 
Asparagus with, 402 
Béchamel, 101, 140–141 
Caper-Egg Dressing, Asparagus

with, 402–403 
Chocolate Ragù, Abruzzese,

Tagliarini with, 173 
Clam, Linguine with, 151–152 
Cream, Tortellini in, 188 
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Eggplant Ragù, Rigatoni with,
121–122 

Fontina Cheese, 100 
Garlic, 101 
Garlic and Caper, Sicilian, 102 
Holy Oil, 100 
Hot Bath, Piedmontese, 24–25 
Nut, Creamy, Linguine with, 138 
Olive, 103 
Olive, Tenderloin, Roast, with, 333 
Onion, Pot Roast with Pasta and,

331–332 
Parsley and Egg, 102–103 
Pepper, Molise Style, 104 
Red Pepper and Tomato, 103 
Seafood, Mixed, Linguine with, 154 
Tuna, Veal in, 350–351 
uncooked, 133 
Vodka, Spaghetti with, 144 

Sausage(s) 
Beef Roll, Stuffed, Sicilian, 332–333 
Boiled Meats, Mixed, 333–334 
with Broccoli Rabe, 357 
in Capon, Stuffed Roasted, 302–303 
Chicken with Pickled Peppers

and, 294–295 
Eggplant Pasta Timbale, 148–149 
Fettuccine with Cream and, 168 
with Grapes, 356 
in Lamb Shoulder, Stuffed

Braised, 385–386 
Lasagne, Neapolitan, 174 
with Lentils, 358 
and Lentil Stew, Umbrian, 356 
with Mushrooms, 357 
with Olives and White Wine, 357 
Orecchiette with Broccoli Rabe

(variation), 203 
Orecchiette with Cabbage and,

203–204 
Oyster Mushrooms with, 440 
Pasta, Green and White, with

Cream and, 169 
and Pepper Skillet, 355 
Pie, Easter (Pizza Rustica), 491 
and Potatoes, Roasted, 356 
Ragù, 94 
Ragù, Polenta with, Baked, 227 
Ragù, Tuscan, 95 
Ravioli, Tuscan, 185 
in Ribs and Cabbage, 358–359 
Rice, Sardinian, 222 
in Rice Timbale, Stuffed, 220–221 
Rigatoni Rigoletto, 147 
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Soup, and Green Bean, 81 
Soup, “Married”, 82 
types of, 355 
Veal, and Mushroom Skewers, 346 

Scallop(s) 
Fettuccine with, 171 
with Garlic and Parsley, 271 
al Gratin, 21 
Grilled, 272 
with Marsala and Almonds,

Baked, 22 
Risotto with “Fruits of the Sea”,

217–218 
Salad, Grilled, 54 
types of, 266–267  

Scaloppine (cutlets) 
chicken, 287–290 
veal, 335–339 

“S” Cookies, 555 
Scrod with Spicy Tomato Sauce, 257 
Sea Bass 

with Mushrooms, 247 
with Olive Crumbs, 246 
Pan-Fried, with Garlicky Greens,

256–257 
Seafood. See Calamari (Squid);

Conch (Scungilli); Fish;
Octopus; Shellfish 

“Sea and Mountain” Risotto, 218 
Semifreddo, Almond, 542 
Semolina 

Cookies, 550–551 
Fritters in Broth, 78–79 
Gnocchi, 196 
Pasta Dough, 200 

Sesame 
Cookies, 553–554 
Wine Biscuits, 553 

Shellfish, 266–275. See also
Clam(s); Crab; Lobster;
Mussels; Scallop(s); Shrimp 

Couscous, Seafood, 282 
Pasta with Vegetable Confetti

and, Cold, 159 
Risotto with “Fruits of the Sea”,

217–218 
salads, 53–57 
Salad, Seafood, 22–23 
soups, 84–85 
Soup, Seafood, Pasta, and Bean, 84 

Shells 
with Cauliflower and Cheese, 119 
Stuffed, 135 

Shrimp 
and Barley Orzotto, 230 
Batter-Fried, 269–270 
and Beans, 267 
Fish Fry, Mixed, 282–283 
Fried, 269 
in Garlic Sauce, 267–268 
Grilled, 272 
Grilled Skewers, 270 
Linguine with, Venetian Style, 156 
Orange, and Anchovy Salad, 53 
Pasta with Vegetable Confetti and

Seafood, Cold, 159 
and Rice Salad, 52–53 
Risotto, and Celery, 216–217 
Risotto with “Fruits of the Sea”,

217–218 
Risotto “Sea and Mountain”, 218 
in Seafood Salad, 22–23 
selecting, 266 
Tagliarini with Caviar and, 172 
with Tomatoes, Capers, and

Lemon, 268 
Sicilian-Style dishes 

Artichokes, Stuffed, 400 
Beef Roll, Stuffed, 332–333 
Bow Ties with Broccoli,

Tomatoes, Pine Nuts, and
Raisins, 122–123 

Chickpea Flour Fritters, 34 
Garlic and Caper Sauce, 102 
Lamb or Kid with Potatoes,

381–382 
Nut Rolls, 568 
Pasta, Baked, 150 
Pesto, Linguine with, 131 
Ricotta Cake, 578 
Sardines, Stuffed, 263 
Spaghetti with Eggplant, 122 
Swordfish, Messina Style, 255 
Swordfish with Onions, 254 
Swordfish Torte, 492–493 
Tomato Barley Soup, 75 
Tomato Sauce, 90 
Tuna, Marinated, 250 

Simple Syrup, for Granita, 529 
Single-Crust Pastry, 591 
Skewered dishes 

Cheese and Prosciutto, Grilled, 7 
Fruit, Grilled Summer, 517 
Lamb, Grilled, 377 
Mozzarella Sandwiches, Roman, 9 
Shrimp, Grilled, 270 
Tuna with Orange, 251 

Index 647

Veal Rolls with Mozzarella and
Bread Crumbs, Grilled, 339 

Veal Rolls with Prosciutto and
Cheese, 339 

Veal, Sausage, and Mushroom, 346 
Slush 

Proseco, Lemon, 534 
Proseco, Pink, 534 

Soffrito, 216 
Sole 

Rolls with Basil and Almonds, 250 
Stuffed, 249 

Sophia Loren’s Baked Pasta, 151 
Sorbet, Chocolate, 533 
Sorrento-Style Potato Gnocchi, 191 
Soufflé, Tagliarini, 140–141 
Soup(s), 59–85. See also Bean

Soup; Broth 
about, 61 
Bread and Vegetable, Tuscan, 70 
Cauliflower, Creamy, 75 
Chickpea and Pasta, 69 
Chickpea and Porcini, Ligurian, 69 
Chickpea, from Puglia, 68 
“Cooked Water”, 71 
Egg Drop, Roman, 78 
Egg, from Pavia, 78 
Escarole and Little Meatballs, 81 
Fennel, Creamy, 74 
Fish, Chunky, 83 
Fish, Tuscan, 82–83 
Fontina, Bread, and Cabbage, 76 
Green Bean and Sausage, 81 
Leek, Tomato, and Bread, 72 
Lentil and Fennel, 66 
Lentil and Greens, 67 
Lentil, Pureed, with Croutons, 68 
Mushroom, Creamy, 77 
Mushroom and Potato, 74 
Red Pepper, 76 
Seafood, Pasta, and Bean, 84 
Spinach, Lentil, and Rice, 67 
Squash, Winter, 71 
Tomato Barley, Sicilian, 75 
vegetable, 70–77 
Vegetable and Bread, Tuscan, 70 
Vegetable, with Pesto, 77 
Zucchini Pesto, 72 
Zucchini and Potato, 73 
Zucchini and Tomato, 73 

Spaghetti 
in Anchovy Sauce, Whole-Wheat,

Venetian, 155 
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Spaghetti (continued)
with Baccala, Christmas Eve, 158 
Capri Style, 155–156 
Carbonara, 141 
Caruso Style, 145 
with Clams, Tuscan, 152 
with Eggplant, Sicilian, 122 
Fried, Anna’s, 147–148 
with Fried Eggs, Salerno Style, 140 
Frittata, Neapolitan, 240–241 
with Garlic and Olives, 113 
handmade. See Pici 
“Hurry Up”, 132–133 
with Pecorino and Pepper, 135 
with Peppers, Pecorino, and Basil,

115–116 
with Pesto, “Crazy”, 131 
with Vodka Sauce, 144 

Spaghettini 
with Bottarga, 154–155 
Walnuts with, 114 

Spareribs 
and Beans, 361 
Friuli Style, 360 
Grilled, 359 
with Tomato Sauce, 360 

Spice Cookies, 556 
Spice and Nut Tart,606–607
Spiedini. See Skewered dishes 
Spinach 

with Anchovies, Piedmont Style, 434 
with Butter and Garlic, 433 
Cannelloni, Green and White,

180–181 
Eggs Florentine, 235 
Frittata, 239 
Gnocchi, Green, in Pink Sauce, 195 
Lasagne, Mushroom and, 175–176 
with Lemon, 433 
Lentil, and Rice Soup, 67 
pasta, making, 161 
and Potato Gnocchi, 193 
and Potato Torte, 456 
with Raisins and Pine Nuts, 434 
Ravioli, and Cheese, Parma Style,

183–184 
Risotto, 213–214 
and Robiola, Sandwiches, 498 
Salad, and Egg, 40 
Stuffed Chicken in Ragù, 303 
Tart, Ricotta, 496 
and Veal Cannelloni, 179–180 
Veal Rolls with, 338 
Ziti with Ricotta and, 137 

Sponge Cake, 570 
Citrus, 570–571 

Spoon Desserts, 518–529. See also
Custard(s); Gelatin; Pudding 

Chestnut “Mountain” (Monte
Bianco), 525–526 

Chocolate Foam with
Raspberries, 519 

Mascarpone, and Peaches, 519 
Mascarpone and Coffee Cups, 525 
Ricotta, Warm, with Honey, 518 
Ricotta, Coffee, 518 
Tiramisù, 520 
Trifle, Italian (Zuppa Inglese), 521 

Spring menu, elegant, xix 
Spring Salad, Roman, 41 
Springtime Risotto, 215 
Spumone, Orange, 541 
Squash, Winter 

Gnocchi, 192 
Ravioli with Butter and Almonds,

184 
Risotto, Golden, 214 
Soup, 71 
Sweet-and-Sour, 467 

Squid. See Calamari 
Steak(s) 

with Balsamic Glaze, 320 
Grilled, Florentine Style, 319 
Shell, with Shallots, Pancetta, and

Red Wine, 320 
Sliced, with Arugula, 321 
Tenderloin, with Gorgonzola, 321 

Stew 
Beef and Beer, 322–323 
Beef, Friuli Style, 324 
Beef Goulash, 324 
Beef and Onion, 323 
Beef, Peppery, 323–324 
Chickpea, 408–409 
Fish, Molise Style, 283 
Lamb Casserole with Eggs, 381 
Lamb, with Chickpea Puree,

Umbrian, 378–379 
Lamb, Hunter’s Style, 379 
Lamb, and Pepper, 380 
Lamb, Potato, Tomato and, 380 
Lamb, with Rosemary, Mint, and

White Wine, 378 
Meat, Mixed, Hunter’s Style,

324–325 
Oxtail, Roman Style, 326 
Sausage and Lentil, Umbrian, 356 
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Spareribs and Beans, 361 
Tuna and Cannellini Bean, 253 
Veal, Potato, and Green Bean,

343–344 
Veal Goulash with Cream, 345,

345–346 
Veal and Pepper, 344 
Veal, with Red Wine, 345 
Veal, with Rosemary and Peas, 344 
Vegetable, Spring, Roman, 398 
Vegetable, Summer, 468–469 
Zucchini, 464 

Strawberry(ies) 
with Balsamic Vinegar, 506 
Granita, Wine, 532 
Sauce, Fresh, 543 
Slush, Pink Proseco, 534 
Tiramisù, 520–521 

Stromboli Bread, 476–477 
Suckling Pig, Roast, 371 
Summer Fruit Tart, 593–594 
Summer Fruit Torte, 575 
Summer menu, xx 
Summer Rice Salad, 50 
Sunday dinner menu, xix 
Sun-Dried Tomato(es) 

Flatbread, 481–482 
Linguine with, 115 
Sauce, 104 
Spread, 24 

Sweet-and-Sour dishes 
Carrots, 421 
Eggplant, 16 
Figs, Duck Breast with, 309 
Potatoes, 451–452 
Rabbit, Braised, 390 
Winter Squash, 467 

Swordfish 
with Artichokes and Onions, 254 
Messina Style, 255 
with Onions, Sicilian, 254 
Orecchiette with, 204 
Penne with Zucchini, Herbs and,

157–158 
Rolls, 255 
Torte, Sicilian, 492–493 

Syrup 
Lemon, Apricots in, 505 
Mint, Honeydew in, 509 
Orange, Oranges in, 510 
Rum, 573 
Simple, for Granita, 529 
Wine, Figs in, 509  
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T 
Tagliarini 

with Chocolate Ragù, Abruzzese,
173 

Green and White, with Sausage
and Cream, 169 

with Pesto, Genoa Style, 166 
with Shrimp and Caviar, 172 
Soufflé, 140–141 

Tagliatelle, Summer, 170 
Taleggio, Asparagus with Pine Nuts

and, 405 
Tangerine Granita, 531 
Tarragon, Cannelloni with Pecorino

and, 181–182 
Tart(s), 591–607. See also Pie(s),

Savory 
Almond and Peach, 600 
Apple Marzipan, 596–597 
Blueberry, 594–595 
Chocolate, 604 
Fig, Dried, 598–599 
Fig and Walnut, 597–598 
Fruit, Summer, 593–594 
Fruit, Winter, and Nut, 601–602 
Jam, Ricotta, 603–604 
Jam, Sour-Cherry, 596 
Lemon Almond, 599–600 
Pastry, Double-Crust, 591 
pastry dough, tips on making 
Pastry, Single-Crust, 591 
Pine Nut, 600–601 
Plum Torte, Cinnamon, 607 
Raspberry Cream, 595–596 
removing from pan, 594 
Rice Pudding, 604–605 
Ricotta Jam, 603–604 
Ricotta Lattice, 602 
Ricotta, Roman, 603 
Spice and Nut, 606–607 

Tart(s), Savory 
Leek, 496 
Pastry Dough, 495 
Spinach Ricotta, 496 

Timbale(s) 
Asparagus, 405 
Crepe and Mushroom, Abruzzese,

198–199 
Eggplant Pasta, 148–149 
Rice, Stuffed, 220–221 

Tiramisù, 520 
Strawberry, 520–521 

Toasts. See Bruschetta; Crostini 

Tomato(es). See also Cherry (or
Grape) Tomato(es); Sun-Dried
Tomato(es); Tomato Sauce

Arugula, and Ricotta Salata
Salad, 43 

and Avocado Salad, 44 
Baked, 459 
and Balsamic Vinegar, Fish Fillets

with, 249 
Bow Ties with Broccoli, Pine

Nuts, Raisins and, 122–123 
and Bread Salad, Neapolitan, 42 
Bread Salad, Tuscan, 43 
Broccoli Rabe with Pancetta and,

412–413 
Broth, Mussels and Clams in, 85 
Bruschetta, 27 
Bruschetta, and Avocado, 28 
and Cabbage, Meatballs with,

328–329 
Calamari Salad with Arugula and,

54–55 
canned, xv–xvi, 87 
Cavatelli with Arugula and, 201–202 
Chicken Cacciatora, 297–298 
Crostini, and Eggplant, 31 
Eggplant Lasagne, 178 
Eggplant Ragù, Rigatoni with,

121–122 
and Egg Salad, 43 
Elbows with Potatoes, Arugula

and, 127–128 
Fillets, Fettuccine with, 167 
Grilled Vegetables, 468 
Grilled Vegetables, Penne with,

124–125 
Lamb, and Potato Stew, 380 
Linguine with Green Beans, Basil

and, 117 
Linguine, Roman Country-Style,

128 
Mozzarella, and Basil Salad, 42 
Mushrooms with Herbs and, 438 
Orecchiette with Cauliflower and,

203 
peeling, 87 
Peppers with Onions and

(Peperonata), 448 
Peppers with, Baked, 446 
Potatoes with Onions and, 454 
pureeing, 87 
Risotto, and Arugula, 211 
Risotto with Fontina and, 216 
Riviera Sandwich, 498 

Index 649

Roasted, with Balsamic Vinegar,
461 

Roasted, Fusilli with, 127 
Rolls, 478 
Salsa, Fresh, Grilled Eggplant

with, 422– 423 
Skillet, 459 
Soup, Barley, Sicilian, 75 
Soup, Bread and Vegetable,

Tuscan, 70 
Soup, “Cooked Water”, 71 
Soup, Leek, Bread and, 72 
Soup, Zucchini and, 73 
Stuffed with Farro, 460 
Stuffed, Roman, 460 
Swordfish, Messina Style, 255 
Turnovers, and Cheese, 490 
varieties of, 458 
Vegetable Casserole, Layered, 469 
Vegetable Stew, Summer, 468–469 
Zucchini with Anchovies and, 464 
in Zucchini Stew, 464 

Tomato Sauce, 89–92. See also Meat
Sauce (Ragù); Pizzaiola (Pizza
Style) Sauce; Puttanesca Sauce 

about, 87 
-Basil, Green Beans in, 431 

Beef Rolls, Stuffed, in, 322 
Bucatini with Pancetta, Hot

Pepper and, 142 
Caper, Anchovy and, Lamb

Chops with, 376 
Cauliflower in, 415 
Cherry Tomatoes and Bread

Crumbs, Bow Ties with, 134 
Clams and Mussels Posillipo,

272–273 
Eggplant Sticks with, Neapolitan

Style, 424 
Eggs in, Marches Style, 234 
Eggs in Purgatory, 234 
“Fake” Meat, 91 
Fresh, 89 
Fresh, Cheese Ravioli with, 182–183 
Fresh, Warm Ricotta in, 6 
Fusilli with Tuna and Tomatoes,

130 
Hot, Conch in, 281 
Lamb Shanks in, 384 
Lasagne, Green, with Ricotta,

Basil and, 177 
Lobster, “Brother Devil”, 270–271 
Marinara, 89 
Meatballs, Bologna Style, 329 
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Tomato Sauce (continued)
and Mozzarella Pasta, Roman, 130 
Mushroom-, Pork Chops with, 363 
Octopus, -Braised, 280 
and Olive, Seafood Gnocchi with,

194 
Omelet Strips in, 242 
with Onion, 92 
and Pancetta, Green Beans with, 432 
Pasta, Baked, Sicilian, 150 
Penne, “Angry”, 133 
Pesto, “Crazy”, Spaghetti with, 131 
Pesto, Sicilian, Linguine with, 131 
Pink, 92 
Pink, Green Gnocchi in, 195 
Pizza Margherita, 487 
Pizza Marinara, 487–488 
Rabbit with, 389 
Ravioli, Meat, with, 184–185 
Ravioli, Sausage, Tuscan, 185 
Red Pepper and, 103 
Red Wine, Turkey Rolls in, 308–309 
Rigatoni with Ricotta and, 134 
Roasted, 92 
and Rosemary, Quail with, 312 
-Sage, Beans in, 408 

Sicilian Style, 90 
Spaghetti, Caruso Style, 145 
Spaghetti with Eggplant, Sicilian, 122 
Spaghetti, “Hurry Up”, 132–133 
Spareribs with, 360 
Spicy, Eggplant with, 427 
Spicy, Scrod with, 257 
Sun-Dried, 104 
Tuscan Style, 90–91 
Vegetables, Raw, Pasta with, 132 

Torte 
Cauliflower, 416 
Chocolate Orange, 582–583 
Fruit, Autumn, 576 
Fruit, Summer, 575 
Plum, Cinnamon, 607 
Potato and Spinach, 456 
Swordfish, Sicilian, 492–493 

Tortelli, Potato, with Sausage Ragù,
188–189 

Tortellini, Meat-Filled, in Cream
Sauce, 188 

Tricolor Salad, 39 
Trifle, Italian (Zuppa Inglese), 521 
Trout with Prosciutto and Sage, 262 
Truffle(s), Truffled 

Butter, Giant Ravioli with, 186–187 
Meat Ragù, 99 
Veal Cutlets with, 336 

Truffles, Ice Cream, 540 
Tuna 

and Bean Salad, Tuscan, 56 
and Cannellini Bean Stew, 253 
Couscous Salad, 56 
Eggs, -Stuffed, 18 
Fusilli with Tomatoes and, 130 
Grilled, with Lemon and

Oregano, 252 
Marinated, Sicilian Style, 250 
and Pepper, Roasted, Triangle

Sandwiches, 499 
and Peppers, Grilled, Molise

Style, 251 
Peppers, -Stuffed, 16 
Pesto, Linguine with, 158 
Salad with Beans and Arugula, 57 
Salad, Friday Night, 57 
Sauce, Veal in, 350–351 
Seared, with Arugula Pesto, 253 
Skewered, with Orange, 251 
in Spaghetti, Capri Style, 155–156 
Spread, 24 
Steaks, Crusty Broiled, 252 
and Veal Loaf, 352–353 
Zucchini, -Stuffed, 465–466 

Turbot 
Fillets with Olive Paste and

Tomatoes, 247 
with Vegetables, Roasted, 256 

Turkey 
doneness, 286 
Meat Loaf, Poached, 308 
Rolled Stuffed Breast, 307 
Rolls in Red Wine Tomato Sauce,

308–309 
Turnips and Carrots with Marsala,

420 
Turnovers 

Anchovy Fritters, 489–490 
Calzoni, 489 
Ricotta, 614–615 
Tomato and Cheese, 490 

Tuscan-Style dishes 
Beans, 407 
Bread Salad, 43 
Bread and Vegetable Soup, 70 
Chicken, Fried, 296–297 
Fish Soup, 82–83 
Meat Sauce, 95 
Pork Loin, 370 
Ravioli, Sausage, 185 
Ribs, Spiced, 361 
Spaghetti with Clams, 152 

650 1,000 Italian Recipes

Spaghetti, Handmade, with Meat
Sauce, 199 

Tomato Sauce, 90–91 
Tuna and Bean Salad, 56 

Tyrolean Bread Dumplings, 80 

U 
“Ugly-but-Good” Cookies, 558–559 
Umbrian-Style dishes 

Biscotti, Fruit and Nut, 562–563 
Fava Beans, Fresh, 410 
Lamb Stew with Chickpea Puree,

378–379 
Sausage and Lentil Stew, 356  

V 
Veal, 335–354 

Boiled Meats, Mixed, 333–334 
Broth, Meat, 62 
Cabbage, -Stuffed, 352 
Chops, Braised, 343 
Chops, Milan Style, 342 
Chops, Roasted, 341 
Chops with Rosemary and White

Wine, 340 
Chops, Skillet, 340 
Chops, Stuffed, with Ham and

Fontina, 342 
Chops with Sweet Peppers, 341 
Cutlets with Prosciutto and Sage

(Saltimbocca), 335–336 
Cutlets with Truffles, 336 
Goulash with Cream, 345–346 
with Marsala and Mushrooms,

336–337 
Meatballs, Little, and Escarole

Soup, 81 
Meatballs with Pine Nuts and

Raisins, 328 
Meatballs, in Rice Timbale,

Stuffed, 220– 221 
Mushrooms, -Stuffed, 14 
Ragù, Abruzzo–Style, 93 
Ragù, Bologna–Style, 96 
Ragù, “Dragged” Penne with, 145 
Ragù, Porcini and, 98 
Ragù, Truffled, 99 
Ravioli, Meat, with Tomato

Sauce, 184–185 
Roast with Pancetta, 350 
roasts, 350–351 
rollatini and involtini, 337 

15_566768_bm.qxd  8/19/04  9:55 AM  Page 650



Rolls with Anchovies, 338 
Rolls with Mozzarella and Bread

Crumbs, Grilled, 339 
Rolls with Prosciutto and Cheese,

339 
Rolls with Spinach, 338 
Rolls in White Wine, 337 
Sausage, and Mushroom Skewers,

346 
selecting, 317 
Shanks, with Barbera, 347–348 
Shanks, Grandmother’s Style, 349 
Shanks, Milan Style, 347 
Shanks with Porcini, 348–349 
Shanks, Roasted, 349 
Shoulder, Braised, 351 
and Spinach Cannelloni, 179–180 
Stew, Mixed Meat, Hunter’s Style,

324–325 
Stew, and Pepper, 344 
Stew, Potato, Green Bean and,

343–344 
Stew with Red Wine, 345 
Stew with Rosemary and Peas, 344 
Stuffed Breast of, 354 
Stuffed Chicken in Ragù, 303 
and Tuna Loaf, 352–353 
in Tuna Sauce, 351 

Vegetable(s), 391–469. See also
specific vegetables

antipasti, 4, 11–17 
and Barley Orzotto, 230 
Boiled Meats, Mixed, 333–334 
and Bread Soup, Tuscan, 70 
Cakes, Little, 413 
Casserole, Layered, 469 
and Chicken, Country Style, 293 
Confetti, Pasta with Seafood and,

Cold, 159 
Fettuccine Primavera (Spring), 165 
Grilled, 468 
Grilled, Penne with, 124–125 
pasta (dried) with, 113–135 
Penne Primavera (Spring), 128–129 
Pickled, 45 
Raw, with Hot Bath,

Piedmontese, 24–25 
Raw, Pasta with, 132 
Risotto Primavera (Spring), 215 
Roasted Winter Root, 468 
salads, 44–50 
Salmon Primavera (Spring), 258 
Soup, “Married”, 82 
Soup with Pesto, 77 

soups, 70–77 
Stew, Roman Spring, 398 
Stew, Summer, 468–469 
Tagliatelle, Summer, 170 
Turbot with, Roasted, 256 

Venetian-Style dishes 
Calamari, 276–277 
Crab Salad, 54 
Fruit, Caramelized, 516 
Linguine with Shrimp, 156 
Liver and Onions, 353 
Potatoes, 452 
Risotto with Peas, 214–215 
Sardines, 263 
Spaghetti, Whole-Wheat, in

Anchovy Sauce, 155 
Veneto-Style Rice and Beans, 221–222 
Vinegar. See also Balsamic (Vinegar);

Sweet-and- Sour dishes 
Chicken with Garlic, Hot Pepper

and, 296 
Eggplant with Herbs and, 426 

Vin Santo 
Chicken Livers with, 299 
Rings, 552 

Vodka Sauce, Spaghetti with, 144  

W 
Wafer Cookies (Pizzelle), 557 
Walnut(s) 

Butter Cookies, 565 
Cake, Crunchy, 586 
Cake, Marsala, 586 
Caramel Ice Cream, 537–538 
Cheese Bread, 477–478 
Cheese Wafers, 10 
Chicken with Gorgonzola and, 289 
in Chocolate “Salame”, No-Bake,

561 
“Crunchy” Salad, 51 
in Fig Cookies, Christmas, 567 
Green Salad with Gorgonzola

and, 41 
Nut Biscotti, 563–564 
Nut Biscotti, Double-Chocolate, 560 
Nut Rolls, Sicilian, 568 
Nut Sauce, Creamy, Linguine

with, 138 
Spaghettini with, 114 
Tart, and Fig, 597–598 
Tart, Spice and Nut, 606–607 

Watercress and Potato Salad, 47 
Watermelon, Granita, 531 

Index 651

Wax Beans with Olives, 432 
Wheat-Berry Cake, Easter, 579–580 
Wine 

categories of, 619–621 
for cooking, xvi 
selecting, 618–619 

Wine Syrup, Figs in, 509 
Winter Fruit and Nut Crostata,

601–602 
Winter menu, hearty, xix 
Winter Root Vegetables, Roasted, 468  

Z 
Zabaglione, 521 

Asparagus in, 404 
with Berries, Chilled, 522 
Chocolate, 522 
Oranges Gratinéed with, 510 

Zeppole, 611–612
Ziti 

Baked, 149 
with Spinach and Ricotta, 137 

Zucchini 
Carpaccio, 461–462 
and Cheese Crostini, 29 
Flans, 466–467 
Fried, 466 
Frittata, and Basil, 238 
Fritters, 12
with Garlic and Mint, 462 
Gratin, 463 
Linguine with, 124 
with Parmesan Crumbs, 463 
Penne with Basil, Eggs and, 116 
Penne with Swordfish, Herbs and,

157–158 
Peppers with, Sautéed, and Mint, 450 
and Potato Soup, 73 
with Prosciutto, 462–463 
Sautéed, 462 
Soup, Pesto, 72 
Stew, 464 
Stuffed with Amaretti, 464–465 
Stuffed, Lamb-, Braised, 387 
Stuffed with Porcini Mushrooms,

465 
Stuffed, -Tuna, 465–466 
with Tomatoes and Anchovies, 464 
and Tomato Soup, 73 
Vegetable Soup with Pesto, 77 

Zucchini Flower and Ricotta
Frittata, 242 

Zuppa Inglese, 521  
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