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The Sopranos Family Cookbook - Artie Bucco
2008-08-01
Nuovo Vesuvio. The "family" restaurant,
redefined. Home to the finest in Napolitan'
cuisine and Essex County's best kept secret.
Now Artie Bucco, la cucina's master chef and
your personal host, invites you to a special
feast...with a little help from his friends. From
arancini to zabaglione, from baccala to Quail
Sinatra-style, Artie Bucco and his guests, the
Sopranos and their associates, offer food lovers
one hundred Avellinese-style recipes and
valuable preparation tips. But that's not all!
Artie also brings you a cornucopia of precious
Sopranos artifacts that includes photos from the
old country; the first Bucco's Vesuvio's menu
from 1926; AJ's school essay on "Why I Like
Food"; Bobby Bacala's style tips for big eaters,
and much, much more.
Nonna's House - Jody Scaravella 2015-04-07
This beautiful collection of food and nostalgia
features great traditions from the heart of Italy,

with delicious recipes and colorful stories from
the internationally celebrated grandmothers of
Enoteca Maria—a one-of-a-kind Italian
restaurant where a rotating cast of nonnas are
the star chefs. Enoteca Maria takes great home
cooking seriously. At this intimate, hospitable
restaurant on Staten Island, all the cooking is
done by ten nonnas (grandmothers), drawing on
their own family recipes, handed down for
generations, which reflect their regional
traditions. Here are their delicious homemade
pastas, risottos, desserts, and more, which have
foodies from all over the world taking the ferry
to the forgotten borough for an authentic taste
of Italy. Beautiful full-color photography
captures the fresh, distinctive flavors of these
surprising dishes. Nonna Cristina shares her
beautiful Risotto with Strawberries, Black
Pepper, and Parmesan; Nonna Margherita offers
delectable Stuffed Peppers with Pine Nuts and
Raisins; and Nonna Teresa shows off her prizewinning Meat and Cheese Lasagna. Nonna
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Elvira whips up her peerless Linguine with
Cuttlefish and Ink; Adelina creates a savory
Tagliatelle with Pumpkin, Sausage, and
Chestnuts; and Rosaria makes handmade
Spaghetti alla Chitarra with Cherry Tomatoes
and Porcini Mushrooms. Nonna Carmelina
shares her classic Potato Pie with Ham, Salami,
and Mozzarella; Rosa confides her nonna’s
secret recipe for Rabbit with Sage; and Nina
sautés Chicken alla Capricciosa, with prosciutto
and mushrooms. Nonna Francesca launches the
book with advice on the time-honored art of
preserving everything from olives to
soppressata. With its utterly delicious tastes of
grandmother’s kitchen, Nonna’s House is a
legacy of flavors passed down through
generations, now captured here forever.
Restaurant founder Jody Scaravella says it best:
“If I have a choice between a three-star Michelin
chef’s restaurant and Grandma’s, I’m going to
Grandma’s. I’m going to the source.”
Feast of the Seven Fishes - Daniel Paterna

2019-11-05
In Feast of the Seven Fishes: A Brooklyn Memoir
of Food and Family, Daniel Paterna takes you on
magical journey into a hidden world. Through
recipes handed down in his family, stunning
photos taken by the author himself and threegenerations of memories, Paterna reveals the
soulful, humorous and always delicious history of
Italian-Americans in Brooklyn.
The Nightmare Before Dinner - Zach Neil
2018-10-02
Get your goth on with 60+ recipes from Beetle
House restaurant, where “every day is
Halloween” and guests indulge in a deadly
delicious menu inspired by the works of Tim
Burton and all things dark and lovely. If you
delight in ghoulish frights and movies like The
Nightmare Before Christmas, Beetlejuice, and
The Evil Dead; then you’ll love the official
cookbook of Beetle House, the Halloweeninspired restaurant with locations in New York
and Los Angeles. The Nightmare Before Dinner
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features more than 60 gothically delicious
recipes from chef-owner Zach Neil. Indulge in
the Edward Burger Hands, a juicy burger with a
Sriracha cream sauce, stuffed with smoked
bacon, fried egg, pepper jack cheese, and
avocado. You’ll also learn to make an array of
spooky craft cocktails, from the Coco Skellington
to the Beetle’s Juice. Plus if you’re vegan or
vegetarian, The Nightmare Before Dinner has
your spooky side covered, too—it offers a vegan
alternative or ingredient swap for each and
every recipe in the book! Throw your own goththemed party! A bonus section provides
inspiration for table settings, decorations, and
foods to serve at your holiday or screening party.
This is the perfect cookbook for the Tim Burton
movie buff, Halloween enthusiast, or goth in
your life.
Two Kitchens - Rachel Roddy 2017-07-13
From the weekly Guardian Cook columnist and
winner of the André Simon and Guild of Food
Writers' comes a book of sumptuous recipes,

flavours and stories from Rachel Roddy's two
kitchens in Sicily and Rome. 'Rachel Roddy
describing how to boil potatoes would inspire
me. I want to live under her kitchen table. There
are very, very few who possess such a supremely
uncluttered culinary voice as hers, just now.'
Simon Hopkinson 'This is a recipe book that
reflects the way I cook and eat: uncomplicated,
direct and adaptable Italian family food that
reflects the season. The two kitchens of the title
are my kitchens in Rome and Sicily. In a sense,
though, we could have called the book "many
kitchens" as I invite you to make these recipes
your own.' For the last twelve years Rachel
Roddy has immersed herself in the culture of
Roman cooking, but it was the flavours of the
south that she and her Sicilian partner,
Vincenzo, often craved. Eventually the chance
arose to spend more time at his old family house
in south-east Sicily, where Rachel embraced the
country's traditional recipes and the stories
behind them. Here she shares over 120 of these
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simple, everyday dishes from her two distant but
connected kitchens. From tomato and salted
ricotta salad, caponata and baked Sicilian pasta
to lemon crumble, honeyed peaches and almond
and chocolate cake, they are the recipes that you
will want to cook again and again until you've
made them your own. List of chapters:
Vegetables and Herbs - Tomatoes; Aubergines;
Peas; Broad Beans; Cauliflower; Potatoes;
Onions; Herbs Fruit and Nuts - Lemons;
Peaches; Oranges; Grapes and Figs; Almonds
Meat, Fish and Dairy - Beef and pork; Chicken;
White fish; Fresh anchovies and sardines; Eggs;
Ricotta Storecupboard - Chickpeas; Lentils;
Preserved anchovies; Flour; Bread Rachel's first
book, Five Quarters: Recipes and Notes from a
Kitchen in Rome, won the André Simon Food
Book Award and the Guild of Food Writers' First
Book Award in 2015.
Light of Lucia - Luciana Sampogna 2010
Learn why flour is 'god' and be swept away by
the romance of eating pizza on the back of a

Vespa with your beau.
The Sicily Cookbook - Cettina Vicenzino
2020-03-18
Embark on the enchanting culinary journey and
experience the culinary delights of the Sicilian
diet. Join Sicilian cook, writer, and photographer
Cettina Vicenzino as she shares more than 70
authentic and mouth-watering recipes from this
unique Mediterranean island. While only a few
miles from Italy, Sicily's heritage is proudly
distinct from that of the mainland, favoring
dishes packed with spices, citrus fruits, cheeses,
olives, tomatoes, eggplants, and seafood.
Featuring three strands of Sicilian cooking Cucina Povera (peasant food), Cibo di Strada
(street food), and Cucina dei Monsù
(sophisticated food) - alongside profiles on local
chefs and food producers, The Sicily Cookbook
invites you to discover the island's culinary
culture and let your summer cooking burst with
Mediterranean sunshine.
An Italian Christmas Eve Recipe Book - T.
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Irvolino 2018-12-09
Inside this book are some of my favorite recipes
to help you transform your Christmas Eve dinner
into a magical night.New exciting flavors,
making new traditions and enjoying your family
and friends over delicious tasting dishes.
Italian Moms: Something Old, Something New Elisa Costantini 2018-04-03
Following her bestselling debut cookbook, Elisa
Costantini once again shares her vision of Italian
home cooking. Here, she serves up more than
150 recipes, some influenced by her childhood in
Abruzzo and others that reinvent classic dishes.
And with her profound understanding of Italian
culinary traditions and ingredients, Elisa also
responded to readers' requests and
painstakingly reconstructed recipes of their
most beloved dishes.
Tuscan Women Cook - Coleen Kirnan 2021-01-25
Cookbook of 50+ Italian recipes developed by
the nonnas of Montefollonico, Italy
Kitchen Explorers! - America's Test Kitchen

Kids 2020-09-01
From the creators of the #1 New York Times
Bestseller The Complete Cookbook for Young
Chefs, comes the best ever interactive workbook
for kids ages 8 to 12 who want recipes, science
experiments, hands-on activities, and games--all
about food! Use the kitchen as your classroom,
no school involved! The best activity book to
have fun with food! TARGET CONSUMER: Kids
ages 8 to 12 (and parents who want a little time
tothemselves during this era of staying at home
and distance learning). What makes fizzy
drinks... fizzy? Can you create beautiful art...
using salt? Or prove the power of smell... with
jelly beans? Plus easy, kid-tested and kidapproved recipes for smoothies, guacamole,
energy bites, mug cakes, and more, Kitchen
Explorers! brings the kitchen alive with fun
science experiments and art projects. Puzzles,
word games, coloring pages and beyond will
keep kids occupied and engaged.
Extra Virgin - Gabriele Corcos 2014-05-06
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Debi Mazar and Gabriele Corcos, hosts of the
Cooking Channels's hit show Extra Virgin, bring
together food, family, and style in a celebration
of the pleasures of the rustic Italian table with
120 recipes for simple yet exquisite meals that
are accessible, full of fresh flavor, and easy to
prepare. Devi Mazar and Gabriele Corcos are
ambassadors of contemporary Tuscan cooking.
In Extra Virgin, Gabriele is a traditional Italian
with a big heart, and Debi is an outgoing, brash
New York City girl. Their sassy and playful
exchanges illuminate what’s important in
everyday life: good food and a lot of love.
Ranging from traditional antipasti and soups to
their spin on entrees, pizzas, and desserts,
recipes include Pecorino and Honey Dip, a sweet
and salty way to start a meal; tangy, luscious
Grilled Apricots with Goat Cheese Ricotta,
inspired by wild Tuscan apricot trees; and
Sausage and Beans, which offers hints of fennel
in a Tuscan red sauce. Here, too, are Braised
Artichokes softened in guanciale-infused oil,

Breakfast Pizza, and Coffee Granita just as
Italians make it. So flag these recipes, get sauce
on them, let splashes of olive oil mark the
pages—and invite Debi and Gabriele’s charisma
and passion for cooking to spill into your
kitchen.
Lidia's Family Kitchen: Nonna's Birthday
Surprise - Lidia Bastianich 2013-03-26
In order to surprise Nonna Mima on her
birthday, Lidia helps her grandchildren prepare
a feast and regales them with stories of her
youth on a farm in Italy.
The Little Italy Cookbook - Maria Pace 1996
Collects recipes from residents of the "Little
Italy" communities of cities from New York to
San Francisco
Celebrate with Babs - Barbara Costello
2022-04-12
There is always room for one more at Babs's
table. A lifetime of tattered, torn, and well-loved
recipes from her recipe box make their way to
your own family table. Babs knows that food
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traditions are at the heart of every season, and
in Brunch with Babs, she invites you into her
own. With seasonal menus and time-tested
recipes, this book bestows the key for elevating
all of life's festivities into memorable occasions.
Start new traditions now, and they will surely be
enjoyed for generations to come. With menus for
New Year's festivities, birthday celebrations,
summer barbecues, Thanksgiving, and
everything in between, you will know exactly
what to serve! Your adopted grandmother
Barbara Costello, a.k.a. Babs, who has taken the
nation by storm with her enthusiastic attitude
and practical cooking recipes, has collected
hundreds of recipes over the decades, and has
curated the top 75 recipes for your family
occasions. The stories of these recipes will tug at
your heartstrings, the recipes will delight your
taste buds, and the cookbook will insert itself at
the center of all of your family and friend
gatherings for generations. Get cooking with
Babs this Mother's Day!

Nonna's Kitchen - Melissa Giannasi 2021-06
A collection of recipes, stories, photos and hand
painted illustrations which celebrate the life and
delicious meals made by my wonderful Nonna,
Angelina Martino. Crafted to inspire feelings of
warmth and nostalgia, the book is about the love
of cooking and the joy of sharing a meal amongst
family and friends.
Cooking with Nonna: A Year of Italian
Holidays - Rossella Rago 2018-11-06
Learn to cook traditional Italian food for every
holiday of the year with Rossella Rago and her
Italian nonna in Cooking with Nonna: A Year of
Italian Holidays. They’re back! Rossella Rago
and her adorable Nonna Romana have returned
with Cooking with Nonna: A Year of Italian
Holidays, a traditional cookbook no Italian
kitchen should be without. This Italian cookbook
is a culinary treasury, jam-packed with over 125
classic holiday recipes for Italian-food lovers,
including classic holiday recipes like Struffoli,
Christmas Fish, Manicotti, Cannelloni, Cannoli
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Cheesecake, and more. With advice from nonnas
all over the country, this unique book covers
holiday classics from every region of Italy, from
Milan to Sicily, and includes holiday memories
from the nonnas themselves. The nonnas also
give their personal tips on cooking for a crowd
(and it's always a crowd). And, of course, no new
Cooking with Nonna cookbook would be
complete without Rossella's signature dishes and
unique voice. Rosella and her nonnas will have
you enjoying Italian culinary delights around the
year. In addition to the major holidays of
Christmas, Easter, and Thanksgiving, you will
find recipes for New Year’s Eve and Day, the
Epiphany, Little Easter, St. Joseph’s Day,
Carnevale, All Souls Day, Valentine’s Day,
Women’s Day, Mother’s Day, and Saint Rocco's
Feast. To complete you year-round Italian
tasting tour, recipes for weddings and other
celebrations are included. Nothing brings family
together like delicious food around the holidays,
and Cooking with Nonna: A Year of Italian

Holidays has everything you need to keep your
family full and happy every holiday of the year.
Bring the dishes and the memories you grew up
with to a whole new generation of Italian
Americans!
Salt, Fat, Acid, Heat - Samin Nosrat
2017-04-25
Now a Netflix series New York Times Bestseller
and Winner of the 2018 James Beard Award for
Best General Cookbook and multiple IACP
Cookbook Awards Named one of the Best Books
of 2017 by: NPR, BuzzFeed, The Atlantic, The
Washington Post, Chicago Tribune, Rachel Ray
Every Day, San Francisco Chronicle, Vice
Munchies, Elle.com, Glamour, Eater, Newsday,
Minneapolis Star Tribune, The Seattle Times,
Tampa Bay Times, Tasting Table, Modern
Farmer, Publishers Weekly, and more. A
visionary new master class in cooking that
distills decades of professional experience into
just four simple elements, from the woman
declared "America's next great cooking teacher"
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by Alice Waters. In the tradition of The Joy of
Cooking and How to Cook Everything comes
Salt, Fat, Acid, Heat, an ambitious new approach
to cooking by a major new culinary voice. Chef
and writer Samin Nosrat has taught everyone
from professional chefs to middle school kids to
author Michael Pollan to cook using her
revolutionary, yet simple, philosophy. Master the
use of just four elements--Salt, which enhances
flavor; Fat, which delivers flavor and generates
texture; Acid, which balances flavor; and Heat,
which ultimately determines the texture of food-and anything you cook will be delicious. By
explaining the hows and whys of good cooking,
Salt, Fat, Acid, Heat will teach and inspire a new
generation of cooks how to confidently make
better decisions in the kitchen and cook
delicious meals with any ingredients, anywhere,
at any time. Echoing Samin's own journey from
culinary novice to award-winning chef, Salt, Fat
Acid, Heat immediately bridges the gap between
home and professional kitchens. With charming

narrative, illustrated walkthroughs, and a
lighthearted approach to kitchen science, Samin
demystifies the four elements of good cooking
for everyone. Refer to the canon of 100 essential
recipes--and dozens of variations--to put the
lessons into practice and make bright, balanced
vinaigrettes, perfectly caramelized roast
vegetables, tender braised meats, and light,
flaky pastry doughs. Featuring 150 illustrations
and infographics that reveal an atlas to the
world of flavor by renowned illustrator Wendy
MacNaughton, Salt, Fat, Acid, Heat will be your
compass in the kitchen. Destined to be a classic,
it just might be the last cookbook you'll ever
need. With a foreword by Michael Pollan.
Old World Italian - Mimi Thorisson 2020-09-15
Mimi explores the beautiful coasts and
countrysides of Italy in this lavishly
photographed cookbook featuring simple,
authentic recipes inspired by the country's
devoted producers and rich food heritage. “A
tribute to the home cooking of real families
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across the country.”—The Wall Street Journal
NAMED ONE OF THE BEST COOKBOOKS OF
THE YEAR BY FOOD NETWORK Beloved for her
gorgeous cookbooks A Kitchen in France and
French Country Cooking, Mimi Thorisson, along
with her lively family and smooth fox terriers in
tow, immersed readers in the warmth of their
convivial lives in rural France. In their newest
cookbook, the Thorissons pause their lives in the
idyllic French countryside to start a new
adventure in Italy and satisfy their endless
curiosity and passion for the magic of Italian
cooking. Old World Italian captures their journey
and the culinary treasures they discovered.
From Tuscany to Umbria to Naples and more,
Mimi dives into Italy’s diverse regional cuisines
and shares 100 recipes for authentic, classic
dishes, enriched by conversations with devoted
local food experts who share their timeworn
techniques and stories. You'll indulge in dishes
culled from across the country, such as plump
agnolotti bathed in sage and butter from the

north, the tomato-rich ragùs and pastas of the
southwest, and the multifaceted, seafood-laden
cuisine of Sicily. The mysteries of Italian food
culture will unravel as you learn to execute a
perfect Neapolitan-style pizza at home or make
the most sublime yet elemental cacio e pepe.
Full of local color, history, and culture, plus
evocative, sumptuous photography shot by
Mimi’s husband, Oddur Thorisson, Old World
Italian transports you to a seat at the family’s
table in Italy, where you may never want to
leave.
Lidia Cooks from the Heart of Italy - Lidia
Matticchio Bastianich 2009-10-20
From the Emmy award-winning chef and
bestselling author Lidia Bastianich, a collection
of 175 wonderful, uncomplicated recipes from
little-known parts of Italy, celebrating timehonored techniques and elemental, good family
cooking. Penetrating the heart of Italy—starting
at the north, working down to the tip, and
ending in Sardinia—Lidia unearths a wealth of
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recipes: From Trentino–Alto Adige: Delicious
Dumplings with Speck (cured pork); apples
accenting soup, pasta, salsa, and salad; local
beer used to roast a chicken and to braise beef
From Lombardy: A world of rice—baked in a
frittata, with lentils, with butternut squash, with
gorgonzola, and the special treat of Risotto
Milan-Style with Marrow and Saffron From Valle
d’Aosta: Polenta with Black Beans and Kale, and
local fontina featured in fondue, in a roasted
pepper salad, and embedded in veal chops From
Liguria: An array of Stuffed Vegetables, a bread
salad, and elegant Veal Stuffed with a Mosaic of
Vegetables From Emilia-Romagna: An olive oil
dough for making the traditional, versatile
vegetable tart erbazzone, as well as the secrets
of making tagliatelle and other pasta doughs,
and an irresistible Veal Scaloppine Bolognese
From Le Marche: Farro with Roasted Pepper
Sauce, Lamb Chunks with Olives, and Stuffed
Quail in Parchment From Umbria: A taste of the
sweet Norcino black truffle, and seductive

dishes such as Potato-Mushroom Cake with
Braised Lentils, Sausages in the Skillet with
Grapes, and Chocolate Bread Parfait From
Abruzzo: Fresh scrippelle (crêpe) ribbons baked
with spinach or garnishing a soup, fresh pasta
made with a “guitar,” Rabbit with Onions, and
Lamb Chops with Olives From Molise: Fried
Ricotta; homemade cavatelli pasta in a variety of
ways; Spaghetti with Calamari, Shrimp, and
Scallops; and Braised Octopus From Basilicata:
Wedding Soup, Fiery Maccheroni, and Farro
with Pork Ragù From Calabria: Shepherd’s
Rigatoni, steamed swordfish, and Almond
Biscottini From Sardinia: Flatbread Lasagna,
two lovely eggplant dishes, and Roast Lobster
with Bread Crumb Topping This is just a
sampling of the many delights Lidia has
uncovered. All the recipes she shares with us in
this rich feast of a book represent the work of
the local people and friends with whom she
made intimate contact—the farmers, shepherds,
foragers, and artisans who produce local
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cheeses, meats, olive oils, and wines. And in
addition, her daughter, Tanya, takes us on side
trips in each of the twelve regions to share her
love of the country and its art.
Nonna Tell Me a Story - Lidia Bastianich
2010-10-12
America's favorite Italian-American cook, Lidia
Bastianich, shares the story of the Christmases
she used to celebrate in Italy with her five
grandchildren. When Lidia was a child, she
spent Christmas with her grandparents, where
she learned to cook with her Nonna Rosa by
preparing food in their smokehouse and kitchen.
Lidia and her brother would also find a big
beautiful juniper bush to cut down for their
holiday tree. And they made their own holiday
decorations with nuts, berries, and herbs they
collected for their meals. This delightful picture
book is filled with the story of Lidia's Christmas
traditions, delicious recipes, and decorating
ideas all perfected over the years by Lidia and
her family.

Fabio's 30-Minute Italian - Fabio Viviani
2017-05-02
“In this amazing book, Fabio shows you how to
make delicious Italian dishes easily and quickly!
It’s the next best thing to having him in your
kitchen.” —Antonia Lofaso, Chef and
Restaurateur of Scopa Italian Roots, The Local
Peasant, Sycamore Tavern and Black Market
Liquor Bar Dinner doesn’t have to be daunting.
In half an hour or less you can cook up an Italian
meal at home like a professional chef. In this
case, just like Top Chef star Fabio Viviani.
Infused with his warmth and humor, this book
brings Fabio into your kitchen. If Fresh
Fettuccini with Manila Clams and Spicy
Sausages and Chicken Pizzaiola with Mozzarella
and Pepperoni seem like recipes that are out of
reach, think again. Fabio shows home chefs how
to cook “Grandma Style” (that is, like an
intuitive Italian), and even those on a tight
schedule will soon be whipping up great dinners.
The over 100 no-fail recipes include Mascarpone
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and Ricotta-Stuffed Peaches, 15-Minute Seafood
Cioppino, and Salted Caramel Chocolate Cake.
Fabio’s 30 Minute Italian provides lots of time
saving tips, from freezing batches of herbs and
dressing to making your own pasta dough in
three minutes tops. Along the way, Fabio shares
stories from his early life in Florence where he
apprenticed at age five to his wheel-chair-bound
and wooden-spoon-wielding great-grandmother
to his American life cooking dinner for his wife
and infant son in Chicago. Gorgeously illustrated
throughout, and filled with his through-the-roof
energy and charisma, Fabio’s 30 Minute Italian
is guaranteed to make you enjoy your time in the
kitchen—and the results!
Italian American - Angie Rito 2021-10-26
IACP AWARD FINALIST • Reimagine ItalianAmerican cooking, with more than 125 recipes
rich with flavor and nostalgia from the
celebrated husband-and-wife chef team of
Michelin-starred Don Angie in New York City.
“Every bit of warmth and hospitality that you

feel when you walk into Don Angie pours out of
every page of this magical book.”—Michael
Symon ONE OF THE BEST COOKBOOKS OF
THE YEAR: New York Post, Minneapolis Star
Tribune, Food52, Epicurious, Taste of Home The
words “red sauce” alone conjure images of an
Italian-American table full of antipasti, both hot
and cold, whisked off to make room for decadent
baked pastas topped with molten cheese, all
before a procession of chicken parm or pork
chops all pizzaiola—and we haven’t even gotten
to dessert. It’s old-school cooking beloved by
many and imbued with a deep sense of family. In
Italian American, Angie Rito and Scott Tacinelli,
the chefs of critically acclaimed Don Angie in
New York City’s West Village, reinvigorate the
genre with a modern point of view that proudly
straddles the line between Italian and American.
They present family classics passed down
through generations side-by-side with creative
spins and riffs inspired by influences both old
and new. These comforting dishes feel familiar
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but are far from expected, including their
signature pinwheel lasagna, ribs glazed with
orange and Campari, saucy shrimp parm
meatballs, and a cheesy, bubbling gratin of
broccoli rabe and sharp provolone. Full of family
history and recipes that will inspire a new
generation, Italian American provides an
essential, spirited introduction to an
unforgettable way of cooking.
Cooking with Nonna - Rossella Rago
2022-10-25
In her third cookbook, Rossella Rago, host of the
popular web series Cooking with Nonna,
partners once again with her beloved Nonna
Romana to help you host memorable and
delicious Sunday dinners. With 130 easy-tofollow recipes, accompanied by beautiful
photographs and heartwarming stories of food
and family from New York and Puglia, Rossella
and Nonna provide all the inspiration you need
to gather friends and loved ones around your
table.

Cooking with Grandma Gina - Gina Petitti
2021-05-21
Grandma Gina's debut cookbook featuring
recipes demonstrated on her YouTube channel,
"Buon-A-Petitti". These recipes reflect Italian
homestyle cooking of many cooking-staples,
soups, main courses, and side dishes, along with
cakes, cookies, and treats. All made from
scratch! Recipes have detailed steps using easy
to find ingredients. Some of the recipe portions
have been reduced from the video
demonstrations to make them easier to replicate.
If you like Italian food, this is a cookbook you
must have. As Gina says, "You wanna eat, you
gotta cook!"
Lidia's Italian-American Kitchen - Lidia
Matticchio Bastianich 2010-08-18
Lidia Bastianich, loved by millions of Americans
for her simple, delectable Italian cooking, gives
us her most instructive and personal cookbook
yet. Focusing on the Italian-American
kitchen—the cooking she encountered when she
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first came to America as a young
adolescent—Lidia pays homage to this “cuisine
of adaptation born of necessity.” But she
transforms it subtly with her light,
discriminating touch, using the authentic
ingredients, not accessible to the early
immigrants, which are all so readily available
today. The aromatic flavors of fine Italian olive
oil, imported Parmigiano-Reggiano and
Gorgonzola dolce latte, fresh basil, oregano, and
rosemary, sun-sweetened San Marzano
tomatoes, prosciutto, and pancetta permeate the
dishes she makes in her Italian-American kitchen
today. And they will transform for you this timehonored cuisine, as you cook with Lidia, learning
from her the many secret, sensuous touches that
make her food superlative. You’ll find recipes for
Scampi alla Buonavia (the garlicky shrimp that
became so popular when Lidia served the dish at
her first restaurant, Buonavia), Clams Casino
(with roasted peppers and good American
bacon), Caesar Salad (shaved Parmigiano makes

the difference), baked cannelloni (with roasted
pork and mortadella), and lasagna (blanketed in
her special Italian-American Meat Sauce). But
just as Lidia introduced new Italian regional
dishes to her appreciative clientele in Queens in
the seventies, so she dazzles us now with pasta
dishes such as Bucatini with Chanterelles,
Spring Peas, and Prosciutto, and Long Fusilli
with Mussels, Saffron, and Zucchini. And she is a
master at teaching us how to make our own
ravioli, featherlight gnocchi, and genuine
Neapolitan pizza. Laced with stories about her
experiences in America and her discoveries as a
cook, this enchanting book is both a pleasure to
read and a joy to cook from.
La Cucina Di Carmela - Carmela Cusumano
2018-03-15
This a new expanded second edition of La
Cucina di Carmela, with more than two dozen
new recipes and more stories and photos of
Carmela and her family. Until her death at 93,
Carmela Cusumano was a cook of a vanishing
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breed. Daughter of Sicilian immigrants, Carmela
took to her roles in the kitchen as chief cook,
devoted wife to a husband (also son of Sicilian
immigrants), and mother to ten children with a
passion befitting a "performing" artist. In her
eighties, Carmela, already a grandmother and
great-grandmother nearly fifty times, decided to
gather the recipes for her ever-growing family,
including the traditional dishes they recalled
with nostalgia and also the many baked goods
Carmela loved to treat family and friends to.
Carmela published those recipes in a spiralbound book, La Cucina di Carmela. After
Carmela's death in 2015, her ten children
decided to re-publish her book and make it
available for anyone who loves to cook and to
make simple good food. Thus the recipes weave
Carmela's simple fare that she had to stretch to
feed her large family with her passion for
collecting new recipes from everyone. You will
find recipes for homemade pasta, sausage, and
eggplant appetizer, for Hungarian cakes and

cookies, and that Texan chef's crab claw
appetizer. There are recipes for classics, like
Wedding Soup and Sicilian cannoli and pizza and
Carmela's treasured discoveries like strawberry
cream cake and pineapple pie.
Italian Immigrant Cooking - Elodia Rigante 2003
With over 150 recipies, and 125 full color
photographs, Elodia takes us to an era when the
"old timers," those born in Italy but living in
America, grew figs in their backyards and made
wine in their basements, a time when her
mother made pasta by hand on the kitchen table
and picked fresh herbs from the kitchen garden
to create traditional, aromatic, and mouthwatering meals.
Tortellini at Midnight - Emiko Davies 2019-03-01
Sometime in the 1950s, Emiko Davies' nonno-inlaw began the tradition of ringing in the new
year with tortellini al sugo. He served it along
with spumante and a round of tombola, and
sparked a trend; up until the 1970s, you could
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find tortellini at midnight on New Year's Eve in
the bars around the Tuscan town of Fucecchio.
This is just one of the heirloom dishes in this
collection, for which Emiko Davies has gathered
some of her favourite family recipes. They trace
generations that span the length of Italy, from
the Mediterranean port city of Taranto in the
southern heel of Puglia to elegant Turin, the city
of aperitif and Italian cafe culture in the far
north and, finally, back to Tuscany, which Emiko
calls home.
Tortellini at Midnight is a book rich with
nostalgia, with fresh, comforting food and
stunning photography. It is a book that is good
for the soul.

Make It Fast, Cook It Slow - Stephanie O'Dea
2009-10-13
Make It Fast, Cook It Slow is the first cookbook

from Stephanie O'Dea, the extremely popular
slow cooking blogger: affordable, delicious,
nutritious, and gluten-free recipes to delight the
entire family. In December 2007, Stephanie
O'Dea made a New Year's resolution: she'd use
her slow cooker every single day for an entire
year, and write about it on her very popular
blog. The result: more than three million visitors,
and more than 300 fabulous, easy-to-make,
family-pleasing recipes, including: Breakfast
Risotto Vietnamese Roast Chicken Tomatoes and
Goat Cheese with Balsamic Cranberry Syrup
Falafel Philly Cheesesteaks Crème Brulee --and
much more. Make It Fast, Cook It Slow is the
perfect cookbook for easy, quick prep,
inexpensive ingredients, and meals that taste
like you spent hours at the stove.
Growing Food the Italian Way - Fabian
Capomolla 2017-08-08
In mid-2014, passionate grower and gardening
author Fabian Capomolla decided to up stumps
and move to Italy for a year with his young
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family in tow. He reconnected to his Italian roots
by putting down new roots of his own in the
beautiful Renaissance city of Lucca, Tuscany.
From his time living in Lucca and working in the
community garden there, and from watching as
a child his nonno grow his own food, Fabian
discovered that growing food the Italian way is
defined by how they approach the task: with
simplicity and without overcomplicating it,
which is the way they cook food, too. This book
will show you - in simple, Italian-style terms! how to set up and maintain your veggie patch,
and the extensive A-Z plant guide will help you
decide what to grow in it. There's a chapter on
problems you might encounter and remedies to
fix them, along with handy tips scattered
throughout. Some of these tips have been
expanded into easy-to-follow activities like how
to build your own barbecue or make your own
insect repellent. You'll also find a selection of
simple and delicious recipes so you can cook just
like Nonna, and a glossary to help decode

common gardening terms. In Italy the most
important things are family and food. Growing
your own food is about providing for yourself
and your family. It is a celebration of food, which
is a celebration of life. To grow the Italian way is
to enjoy life. Nothing else really matters. Basta!
This is a specially formatted fixed-layout ebook
that retains the look and feel of the print book.
Food of the Italian South - Katie Parla
2019-03-12
85 authentic recipes and 100 stunning
photographs that capture the cultural and
cooking traditions of the Italian South, from the
mountains to the coast. In most cultures,
exploring food means exploring history—and the
Italian south has plenty of both to offer. The
pasta-heavy, tomato-forward “Italian food” the
world knows and loves does not actually
represent the entire country; rather, these
beloved and widespread culinary traditions hail
from the regional cuisines of the south.
Acclaimed author and food journalist Katie Parla
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takes you on a tour through these vibrant
destinations so you can sink your teeth into the
secrets of their rustic, romantic dishes. Parla
shares rich recipes, both original and
reimagined, along with historical and cultural
insights that encapsulate the miles of rugged
beaches, sheep-dotted mountains, meditatively
quiet towns, and, most important, culinary
traditions unique to this precious piece of Italy.
With just a bite of the Involtini alla Piazzetta
from farm-rich Campania, a taste of Giurgiulena
from the sugar-happy kitchens of Calabria, a
forkful of ’U Pan’ Cuott’ from mountainous
Basilicata, a morsel of Focaccia from coastal
Puglia, or a mouthful of Pizz e Foje from quaint
Molise, you’ll discover what makes the food of
the Italian south unique. Praise for Food of the
Italian South “Parla clearly crafted every recipe
with reverence and restraint, balancing
authenticity with accessibility for the modern
home cook.”—Fine Cooking “Parla’s knowledge
and voice shine in this outstanding meditation on

the food of South Italy from the Molise,
Campania, Puglia, Basilicata, and Calabria
regions. . . . This excellent volume proves that no
matter how well-trodden the Italian cookbook
path is, an expert with genuine curiosity and a
well-developed voice can still find new
material.”—Publishers Weekly (starred review)
“There's There’s Italian food, and then there's
there’s Italian food. Not just pizza, pasta, and
prosciutto, but obscure recipes that have been
passed down through generations and are only
found in Italy… . . . and in this book.”—Woman’s
Day (Best Cookbooks Coming Out in 2019)
“[With] Food of the Italian South, Parla wanted
to branch out from Rome and celebrate the
lower half of the country.”—Punch “Acclaimed
culinary journalist Katie Parla takes cookbook
readers and home cooks on a culinary
journey.”—The Parkersburg News and Sentinel
Don't Cut The Basil - Corrina Siciliano
2020-12-05
coming soon
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Sweet Maria's Italian Cookie Tray - Maria
Bruscino Sanchez 1997-07-15
Sweet Maria's Italian Cookie Tray presents sixtyfive recipes for the delicious, festive cookies that
brighten every Italian home, at the holidays and
all year-round. Maria Bruscino Sanchez opened
Sweet Maria's bakery when she was just twentysix years old, specializing in authentic Italian
cookies and cakes made from handed-down
family recipes. The result has been a booming
business, and this very special cookbook. The
irresistible reciples range from drop, molded and
filled cookies; biscotti; taralle and biscuits;
pizelles, and more. Easy to prepare and perfect
for any occasion (or no occasion at all) they
include: Chocolate Almond Macaroons, Pignoli
Nut Cookies, Amaretto Biscotti Sesame Cookies,
Almond Crescents, Lemon Drop Cookies,
Chocolate Puffs, Florentines, Lady Fingers,
Sweet Ravioli Cookies, Christmas Honey
Clusters, Angel Wings, Cinnamon Nut Bars, and
more. Whether you grew up in an Italian home

or just wish you did, this wonderful collection is
sure to become a cookie lover's favorite--one you
will return to again and again.
Southern Italian Desserts - Rosetta Costantino
2013-10-08
An authentic guide to the festive, mouthwatering
sweets of Southern Italy, including regional
specialties that are virtually unknown in the US,
as well as variations on more popular desserts
such as cannoli, biscotti, and gelato. As a followup to her acclaimed My Calabria, Rosetta
Costantino collects 75 favorite desserts from her
Southern Italian homeland, including the regions
of Basilicata, Calabria, Campania, Puglia, and
Sicily. These areas have a history of rich
traditions and tasty, beautiful desserts, many of
them tied to holidays and festivals. For example,
in the Cosenza region of Calabria, Christmas
means plates piled with grispelle (warm fritters
drizzled with local honey) and pitta 'mpigliata
(pastries filled with walnuts, raisins, and
cinnamon). For the feast of Carnevale, Southern
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Italians celebrate with bugie ("liars"), sweet
fried dough dusted in powdered sugar, meant to
tattle on those who sneak off with them by
leaving a wispy trail of sugar. With fail-proof
recipes and information on the desserts' cultural
origins and context, Costantino illuminates the
previously unexplored confectionary traditions of
this enchanting region.
Cooking with Nonna - Rossella Rago 2017-03-15
In Rossella Rago's debut cookbook Cooking with
Nonna, Rossella and her Italian-American
grandmother guest chefs take you on a culinary
journey through Italy.
Lidia's Commonsense Italian Cooking - Lidia
Matticchio Bastianich 2013-10-15
From one of the most beloved chefs and authors
in America, a beautifully illustrated collection of
150 simple, seasonal Italian recipes told with
commonsense cooking wisdom—from the cutting
board to the kitchen table. As storyteller and
chef, Lidia Bastianich draws on anecdotes to
educate and illustrate. Recalling lessons learned

from her mother, Erminia, and her grandmother
Nonna Rosa, Lidia pays homage to the kitchen
sages who inspired her. Whether it's Citrus
Roasted Veal or Rustic Ricotta Tart, each recipe
is a tangible feast. We learn to look at
ingredients as both geographic and cultural
indicators. In Campania, the region where
mozzarella is king, we discover it best eaten
three hours after preparation. In Genova we are
taught that while focaccia had its basil origins in
the Ligurain culinary tradition, the herbs and
flavorings will change from region to region; as
home chefs, we can experiment with rosemary
or oregano or olives or onions! When it's time for
dessert, Lidia draws on the scared customs of
nuns in Italian monasteries and convents and
reveals the secret to rice pudding with a
blessing. Lidia's Commonsense Guide to Italian
Cooking is a masterclass in creating delectable
Italian dishes with grace, confidence and love.
Jamie Cooks Italy - Jamie Oliver 2018-08-09
Escape to Italy with Jamie's new cookbook . . .
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Jamie returns to cooking the food he loves the
most, getting right to heart of the Italian kitchen
in his ultimate go-to Italian cookbook. He shows
you that truly authentic Italian cooking is simple,
beautiful and achievable. Jamie's Channel 4
series Jamie Cooks Italy is on every Monday at
8:30pm . . . find all of the recipes and more
inside. _____________ This wonderful, best-ever
collection of recipes, deliver on big flavours and
comfort; a celebration of truly great Italian food
you'll want to cook for yourself, your friends and
your family. From this week's episode . . . ·
PIZZA FRITTA is one of the oldest forms of pizza
and the classic, ultimate street food of Naples,
stuffed with gorgeous ricotta, Parmesan,
mozzarella and basil. · NEAPOLITAN STYLE
PIZZA BASE, authentic, crispy, thin, fluffy and
delicate. · BEAUTIFULLY SIMPLE DELICOUS
TOMATO SAUCE with NEAPOLITAN TOPPING .
. . AND JAMIE'S FAVOURITE BROCCOLI,
CHILLI AND SPICY SAUSAGE PIZZA TOPPING.
· TUNA FETTUCINE found on the pastel painted

island of Procida with baby courgettes, sweet
cherry tomatoes, pecorino and crushed almonds.
· FISH IN CRAZY WATER. A true seafood
celebration and showstopper, aqua pazza is the
ultimate island fish dish. Whole fish poached in
what the locals like to call crazy water. Simple,
super tasty seafood. _____________ Featuring 140
recipes in Jamie's fuss-free and easy-to-follow
style, the book has chapters on Antipasti, Salads,
Soups, Pasta, Rice & Dumplings, Meat, Fish,
Sides, Bread & Pastry, Dessert and all of the
Italian basics you'll ever need to know. Jamie fell
in love with Italian food 25 years ago. Now he's
sharing his ultimate recipes, a mixture of fast
and slow cooking, famous classics with a Jamie
twist, simple everyday dishes and more
indulgent labour-of-love choices for weekends
and parties. VIVA L'ITALIA! Don't wait, order
Jamie Cooks Italy now, and be the first to try
food that will transport you straight to the
landscapes of Italy.
Wine Made Easy - Gianluca Rottura 2004-09
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The supposed "scary" and "difficult" subject of
wine is broken down so anybody can learn and
understand wine with just a few quick reads.
Autentico - Rolando Beramendi 2017-10-24
Autentico is an introduction to the true flavors of
Italy. From the bright notes of fresh olive oil to
the hearty warmth of slow-cooked ragú, Rolando
Beramendi, importer and connoisseur of the
finest ingredients from Italy, has crafted a
perfect guide to authentic Italian food. Unlike
many Italian cookbooks, Autentico goes far
beyond pasta. In a world where culinary
shortcuts, adulteration, misleading labeling, and
mass production of seemingly “authentic” food
rule, culinary archaeologist, innovator and
cooking teacher Rolando Beramendi has kept
centuries-old culinary traditions alive. That’s
authentic! In Autentico, Rolando details how to
make classic dishes from Spaghetti Cacio e Pepe

to Risotto in Bianco and Gran Bollito Misto as
they are meant to be – not the versions that
somehow became muddled as they made their
way across the globe. Among the 120 recipes,
you’ll find Baked Zucchini Blossoms filled with
sheep's milk ricotta; Roast Pork Belly with Wild
Fennel; Savoy Cabbage Rolls made with farro
and melted fontina; Orecchiette with Sausage
and Broccoli Rabe; Risotto with Radicchio; and a
Lamb Stew with ancient Spice Route flavors that
have roots from the times of Marco Polo and
could have been served to the de’ Medici during
the Renaissance. And of course, there are dolci
(desserts): Summer Fruit Caponata, Meringata
with Bitter Chocolate Sauce, and a simple,
moist, and succulent Extra Virgin Olive Oil Cake.
Colored by the choicest ingredients from the
shores of Italy and beyond, the pages of
Autentico offer a rich taste of the Italy’s history,
brought to life in the modern kitchen.
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