
v

Acknowledgments viii

Introduction ix

The Italian Pantry xii

Kitchen Equipment xvii

Menus xix

Antipasti 1
Cheese Antipasti 5

Vegetable Antipasti 11

Egg Antipasti 18

Meat Antipasti 19

Seafood Antipasti 21

Dips and Spreads 24

Bruschetta and Crostini 26

Fried Antipasti 32

Salads 36
Green Salads 39

Tomato Salads 42

Vegetable Salads 44

Salads with Fruit 51

Fish Salads 52

Dressings 58

Soups 59
Broths 62

Bean, Grain, and Legume Soups 63

Vegetable Soups 70

Egg Soups 78

Meat and Fish Soups 81

Sauces 86
Tomato Sauces 89

Meat Sauces (Ragù) 93

Other Pasta Sauces 100

Sauces for Meat and Fish 101

Pasta 106
Dried Pasta with Vegetables 113

Dried Pasta with Tomatoes 130

Dried Pasta with Cheese and Eggs 135

Dried Pasta with Meat 141

Dried Pasta with Seafood 151

Fresh Pasta 160

Lasagne 174

Stuffed Fresh Pasta 178

Fresh Gnocchi 189

Other Fresh Pasta 197

Contents

(continues)

00_566768_ftoc.qxd  8/19/04  9:31 AM  Page v

CO
PYRIG

HTED
 M

ATERIA
L






