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foreword

If you’d asked me ten years ago if I’d be part-owner of an Italian restaurant in La La Land, I would have laughed in your face. If you’d then asked me if I’d be part-owner of three Italian restaurants, well, then I’d have said you were just wacky. And “wacky” is a good word to describe what I thought of most Left Coasters up until about four years ago. It’s not that they’re actually crazy, but let’s face it—a good deal are diet-crazed, low-carb-obsessed and think an 8:30 p.m. reservation is for club kids and too late to dine. But the most important and perhaps “real” reason I never went out West is that I’ve always been staunchly opposed to opening any restaurant that’s too far for me to get to on my Vespa.

So what changed my cynical view of Angelenos and the way I like to set up my business? Nancy Silverton and Matt Molina did.

We didn’t always plan on working together to open Mozza but I’ve always regarded Nancy’s talent in the kitchen as nothing short of perfect. Her unique take on the dishes she has created over the years has always been inspiring and just plain delicious. I have known this since the eighties, but I initially got in touch with Nancy in 2005 to ask her to join the nascent Del Posto in New York City in our pastry and bread department. And that conversation was the beginning of our partnership in a restaurant and pizzeria in Los Angeles—Osteria Mozza and Pizzeria Mozza. Despite all of my skepticism about anything L.A.-related, the only way a West Coast project would work was if Nancy was running the show. And even though I had never done any business with her, I had an innate trust in her process.

That trust was not only about Nancy’s ability to run a successful business but also about the confluence of thought with the food and menu. We share a similar philosophy when it comes to Italian food—fresh, straightforward, seasonal—but more significantly, simple. And it’s my belief, and I know it is Nancy’s, too, that if you share this core ideology, the rest pretty much takes care of itself—provided you also have a guy like Matt Molina in the kitchen.

I first met Matt when I did a dinner at the justly famous Campanile, maybe fifteen years ago. He was clearly talented, but he also had a flair for simplicity and the confidence a typical L.A. kitchen cholo often displayed. Later, we took a “tour de tortellini” in and around Bologna with a few friends, and it was there that I really saw what sets him apart. Immutable sense of perfect flavor and texture is something a lot of people write about, but few possess. Matt has both, as well as a pitch-perfect understanding of acid balance. What distinguishes the food at Osteria and Pizzeria Mozza from a lot of the food in the United States is the wine-friendly, slightly high acid tone in the finish of many of the dishes. The food that we serve at most of my restaurants on the East Coast has this in common as well. It usually happens in the last seconds as you finish a dish before serving it, and it makes a subtle but important difference. Watch and learn in this book.

And so it began … this partnership, which has only flourished over the years. Since the day it opened, Mozza has been a huge success. People flock to the restaurants for the food, of course, but also to see Nancy, an iconic figure in the L.A. food scene, doing the boogie-woogie at her Mozzarella Bar. Sitting at the Mozzarella Bar and watching the queen of the delicious do her thing with her unique style (big red hair, big jewelry, and bohemian dresses) is theater with benefits—the food.

At the Aspen Food and Wine Classic in 2009, Nancy and I did a demonstration of several recipes from Mozza. Nancy prepared a Burrata with Speck, Peas, and Mint, a variation of which you’ll find in this book. That demo and our unrehearsed banter was the most fun I have had onstage and maybe ever legally in the United States. Nancy doesn’t just ooze Italian with her words—her Italian pronunciation can be off a bit (she is from Los Angeles, after all)—but there’s still something so visceral about listening to her talk and watching her cook and create with a definite sexy flair. It is always a joy to watch someone who is really good at something just go to work. Why else are spectator sports so popular? This cookbook takes the spectator sport out of cooking and puts you in the game. I am ecstatic that Nancy has now written a cookbook to share all of the dishes that make dining at Mozza better than a ride on Space Mountain. From antipasti to dessert, every recipe has a story, but more importantly, it is the sharing of the tricks, the lore, and the love of the raw ingredients from Nancy’s point of view that make this book smart and yet easy to use.

And that’s what I love about our Mozza group. The food here is not just about taste—it’s got a history, a reason, and a thought process. And that alone exemplifies everything I love about Nancy, Matt, their collective cooking, and, of course, this cookbook. It embraces true Italian cucina while living in L.A. amidst the movie stars, the earthquakes, and the theme parks. And do not for a moment think I am not jealous of the spectacular farmers and purveyors, whose story may just be another book altogether.

mario batali october 2010
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introduction

our story

If there’s one thing I’ve learned in the last few years, it’s that you just don’t know where life is going to take you. If someone had asked me when I finished my last book if I would write another cookbook, I would have said, “No way!” Then again, if someone had told me that I would have two restaurants of the size and level of success that I have today, the side-by-side Pizzeria Mozza and Osteria Mozza in Los Angeles, I never would have believed that either.

I started brainstorming what became Mozza about three years before it opened, in 2004. I wasn’t actively involved in any restaurant or business at the time, having recently sold my active partnership in Campanile. I wasn’t looking for anything, but I just knew that I wasn’t done with the food business—there was something else out there for me. I just didn’t know what that something was. I would have to wait until the right idea brewed up inside me.

That summer I went to Italy, where I have a house on a country road about 100 yards outside the walls of a tiny medieval hill town called Panicale, in Umbria. While I was there I found out that Jeremiah Tower, the chef who is largely credited, along with Alice Waters, with inventing “California Cuisine,” was living in a town nearby. Jeremiah wasn’t a close friend—more of a business associate—but I’d always liked him, and when I learned that he was close by I thought it would be nice to have him over for lunch.

Earlier that week I had made a trip to one of my favorite local caseificio, or cheese makers, in the area in the nearby town of Todi. They now have a retail shop, but back then the cheese was sold right on the farm where the milk was produced and the cheese was made. They produce a variety of fresh cheeses, all from cow’s milk, that I brought home with me, including ricotta, burrata, and mozzarella in various shapes and sizes. I decided to make these cheeses the star of the lunch I was serving for Jeremiah. I presented them on a big olivewood board along with a variety of condimenti—delicious savory complements—including pesto made with fresh basil from my little patio garden, olive oil pressed from the trees that grow on the hill above my house, a confit of garlic using the delicious sweet garlic that I buy at one of the two markets in town, roasted torpedo onions, oven-dried pomodorini (cherry tomatoes), marinated olives, toasted, salted almonds, sliced mortadella, prosciutto, and salami, and to sop up all the flavor, grilled bread.

It was a very simple lunch, but it was exactly the kind of meal that, from my experience, food-obsessed people want to eat: seasonal, light, tasty, and unpretentious. I know Jeremiah was pleased. He said he felt that I had truly captured the spirit of eating at someone’s home in Italy on a hot summer afternoon. He had recently eaten at a place in Rome that had just opened, called Obika, a “mozzarella bar,” which, he said, was like a sushi bar that served mozzarella instead of fish. Having eaten the lunch I’d served him, he told me I had to go see what they were doing. We weren’t talking about what I should do next, or trying to come up with a new restaurant concept for me. He just saw the way I had prepared and served that lunch, built around those cheeses, and he thought I would appreciate what they were doing at Obika. As it would turn out, Obika would be the inspiration for Mozza.

On my way back to California from Italy, I always stop in Rome for a night or two to eat, and on that trip, I went to Obika. Until I found out otherwise, I assumed that it was a Japanese company, both because the name sounds Japanese to me and because it really did look exactly like a sushi bar with the long counters and the short window displays where you could see the product. What Jeremiah Tower had said when he explained the restaurant’s concept to me was that they had a great idea, but that he thought I could take that idea to a different level. When I saw the way the restaurant worked, I understood exactly what he meant.

They served the cheeses with an accompaniment of your choice, so you could order mozzarella with, for example, shaved radicchio, arugula, pomodorini, or prosciutto. None of the accompaniments were cooked. The presentations were so simple and straightforward that it was almost like fast food. I loved it. I loved that it was such a focused concept, like a pizzeria or a hamburger joint. By the time I got back to Los Angeles, I knew I was going to open a mozzarella bar. It suited me perfectly. I’ve always liked working behind a counter, where I can interact with guests while I’m preparing food. I’m much more comfortable doing that than walking around a dining room greeting customers while they’re in the middle of a meal. And I liked the concept of a mozzarella bar specifically because mozzarella’s mild, milky flavor lends itself to so many combinations.

I didn’t have a name for my restaurant yet, but I knew exactly what I wanted: just a little place—picture your neighborhood hole-in-the-wall sushi bar—with a ten-seat counter and two or three tables, if any, with me working behind the counter assembling room-temperature dishes. I might have one prep cook and a dishwasher, but I would make every dish and hand every customer his or her plates myself, just like a sushi chef. I hoped that my customers and I would have that same kind of interaction that you have with a sushi chef, only I would prefer my customers to send me red wine instead of beer. It would be a small, homespun, uncomplicated business. I thought I might have investors, but definitely no partners.

About a year before this, Mario Batali, whom I knew only from food industry events, had asked me if I was interested in running the baking program at his New York restaurant, Del Posto. I toyed with the idea. I lived in New York from 1985 to 1986 to work at a restaurant, now closed, called Maxwell’s Plum and have always fantasized about moving back to New York or being bicoastal. But my youngest son, Oliver, was still living at home, so I couldn’t just pick up and leave, and the idea of going back and forth was just not realistic. So I’d said to Mario, joking, “Why don’t you move to L.A. and we can open a restaurant together?” I really was joking, but it wouldn’t have mattered anyway because Mario was not about to open a restaurant in Los Angeles. He was under the impression, partially correct, that people in L.A. don’t eat in restaurants as often as they do in New York, and that when they do eat out, they are finicky, fat-conscious, calorie-counting eaters who watch everything they eat and don’t eat anything at all after nine o’clock. You probably don’t need me to tell you that this mentality did not interest Mario. Then, shortly after I’d eaten at Obika, I ran into Mario at a food event and told him about my idea for a mozzarella bar. I remember very clearly that the next words out of his mouth were, “I’m in!” And Mario being Mario, that was the beginning of a very different mozzarella bar story.

I was already testing out the concept on Monday nights at my friend Suzanne Tracht’s steakhouse, Jar. I developed a menu that included items I might put on a mozzarella-bar menu and served them from behind the bar on what we called Mozzarella Mondays. I wanted to see if people in Los Angeles would go for my idea, and I also wanted to practice what I was doing. People did like it and Mozzarella Mondays became such a success that customers would stand three-deep at the bar waiting for a seat.

The week after I mentioned the idea to Mario, his partner Joe Bastianich, whom I’d never even met, called and told me to start looking around for a space in L.A. With three people involved, obviously my little sushi-bar-size concept was not going to cut it. The mozzarella bar would have to be part of something larger, a real restaurant. In many ways, circumstances dictated the kind of restaurants we ended up opening. While we were looking at real estate, David Shaw, the late, wonderful writer and my friend, wrote a story for the Los Angeles Times titled “What’s Next for Nancy Silverton?” After the story hit the stands, real estate agents and restaurateurs started calling with locations they wanted me to look at, one of which was an Italian restaurant with a pizzeria attached on what some called a “cursed corner” in the Hancock Park area of Los Angeles.

While I originally had no intention of opening a pizzeria, the idea of a pizzeria appealed to me. The experience of going to a pizzeria is a big part of my life in Italy. There is a pizzeria, called Il Pellicano, down the hill from Panicale, that we go to just about every night we’re there. It looks like nothing and I drove by it for years until my friend Vinnie discovered it. The morning after he first ate there, we were sitting at Aldo’s, the bar in the piazza where my friends and family and I all find each other every morning, and Vinnie told me, “You’ve gotta check this place out. All the locals are there. It’s like a big party.” I loved it. Not just the food but also the spirit and the energy of the place.

Also, learning to make pizza, I mean to really perfect the art of pizza, had been on my list of things I wanted to do before I die (more on this in the Pizza chapter). And I knew it was something I would never do unless I was somehow forced to. I had had a similar experience with La Brea Bakery. I’d known I wanted to learn to make bread someday, and when my dad found the building where La Brea Bakery is now located, it seemed like the perfect opportunity. When I saw the Hancock Park restaurant space with the pizzeria attached, I knew that this was my chance to make pizza. And once I saw the space, it was the only one I wanted.

The deal took a long time to close, but a year later, the space on the corner of Melrose and Highland, a fairly large restaurant and a pizzeria attached, was ours.

As I write this book—a compilation of sweet and savory recipes from both restaurants—the Pizzeria is more than four years old and the Osteria has been open for four years. In 2009, next door to the Osteria, we opened a take-out shop with a small retail storefront, Mozza2Go. In 2010, we opened outposts of Pizzeria Mozza and Osteria Mozza in Singapore, and we currently have a Pizzeria Mozza under construction in Orange County. In Los Angeles, we were busy on day one and we have only grown busier with time. We take reservations a month out and that’s more or less how long it takes to get one. The seats at the bars in both restaurants—the Wine Bar and the Pizza Bar in the Pizzeria and the Mozzarella Bar and the Amaro Bar (named after the selection of amari, or bitters, that line its shelves) in the Osteria—are reserved for walk-in customers and usually fill up the minute we open.

We hadn’t been open for three months when the first customers began asking me when I was going to write The Mozza Cookbook. I honestly thought that I would never do it. I had just finished writing A Twist of the Wrist, and I always say that writing a cookbook is like childbirth. But the real reason for my hesitancy was that I didn’t know what I had to offer the home cook. There are so many Italian restaurant cookbooks on the shelves, I thought, the world doesn’t need one more. But the thing that changed my mind was very simple: the food.
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our food

The foods we serve and the styles of cooking at Pizzeria Mozza and Osteria Mozza are very different from each other. At the Osteria, the dishes are very involved. Nothing we do is fancy or ornate, but each dish involves several steps and often takes several days, a fair amount of prep, and a lot of attention to detail in terms of the way the dish is finished and presented. It’s a more polished restaurant and the food reflects that. The Pizzeria, on the other hand, is very casual. The menu is built around the pizzas, with selections for affettati, or sliced meats; salads; and a large selection of antipasti. The feel of the Pizzeria is convivial and loud—customers who sit at the bar or the pizza counter often end up talking to the people sitting next to them—and the food reflects that. What binds the two restaurants, and thus the recipes in this book, is that it is all Italian cuisine. Not “Cal-Ital,” or “Ital-inspired,” which is how I would describe food I’ve cooked in the past. The food at Mozza, a term I will use to collectively describe both restaurants, is traditionally Italian, and that has everything to do with Mario and Joe.

While Italian food is without question my favorite cuisine and while Italy has had a tremendous effect on my style as a cook and a baker, I am not an expert on Italian cuisine, and I never envisioned myself opening a traditional Italian restaurant, or even felt I was qualified to do so. But Mario probably knows more about Italian food than any other person alive, or at least anyone I know. And Joe is the Italian wine authority in this country. So with them on board, we were already leaning in that direction.

I had already chosen Matt Molina, whom I had worked with for years previously, to be our executive chef. Before we opened, Matt spent six months in New York City working at Mario and Joe’s Italian fine dining restaurant, Del Posto. He learned so much about traditional Italian food while he was there, and got so excited about what Mario and his team of cooks were doing, it was clear that Osteria Mozza was going to be a traditional Italian restaurant. With Mario and Joe on board and Matt in the kitchen, I knew I was in good hands, and that I could do this.

When I say that Mozza is a “traditional” Italian restaurant, I should add that I mean traditional as seen through the eyes of the restaurants’ American owners and chefs. Italians, when it comes to all things food—what they eat, how they cook it, when they eat, and in what order—are traditional to the point of being almost superstitious. They do things the same way they’ve been doing them since the beginning of time, without asking why and without, it would seem, the temptation to change anything. What’s more, the cuisine is extremely region-specific. In my town and throughout Umbria, there are about five specialty ingredients, including lentils from Castelluccio, which we serve at both restaurants; some of the best olive oil in Italy, which we use exclusively; local prosciutto; aged sheep’s milk cheese; and a variety of things made with cinghiale, or wild boar, that is hunted in the hills around Panicale. And there are about five regional dishes, two of which are on the menu at the Osteria: Wild Boar Ragù and what may be the official secondo, or main dish, of my town, roasted guinea hen served on a big piece of toasted bread and smothered with a rich, liver-enhanced gravy (see Guinea Hen Crostone with Liver and Pancetta Sauce). Not only are there very few dishes but also these dishes do not change. Ever.

I love these culinary traditions and idiosyncrasies in Italy, but cooking within these parameters would be extremely limiting; I could never cook this way. My favorite thing to do in the kitchen is to tinker. I hesitate to say that what we do at Mozza is improve upon traditional dishes, since I would like to be welcome in my town after this book is published, but if I had to define my style as a cook, I would say that I take traditional dishes and elements of those dishes and then tweak them. I make additions and adjustments that make them more exciting to me. Besides having cultural permission to deviate from convention, another advantage we have at Mozza is access to really good ingredients. Twenty years ago chefs and other food-obsessed Americans talked about how great the raw ingredients were in Italy, but today we have access to the same quality ingredients, sometimes even better.

The first time I rented a house in Italy, more than twenty years ago, we bought all of our produce from roadside stands, but I don’t see many of those stands anymore. Now a big truck comes to town a couple of times a week, delivering produce that was grown who knows where to the two stores in town. One store sells only this produce, while the other sells a combination of what comes off those trucks and what the storeowners pull from their own garden. So in that regard, Italy seems to be transitioning in a direction we don’t want to go. Meanwhile, in Southern California, we have long growing seasons and access to a wider variety of locally grown produce every year. Chris Feldmeier, the chef de cuisine in the Osteria, and Dahlia Narvaez, the pastry chef for both restaurants, go to the Santa Monica farmers’ market every Wednesday morning.

Although we shop at farmers’ markets, Mozza is not a market-driven restaurant in that we don’t change our menus every day or every week depending on what we find at the market. The way we build our menus is something we adopted from Mario—and it’s more of a European model. You can go to a restaurant in Rome that you visited twenty years ago and find the same dish that you remember them for, and, if everything goes your way, the dish will be just as you remembered it. Mario is obviously very creative and he loves when he comes up with something new to put on one of his menus, but he doesn’t want to get rid of anything. He knows that a customer like me will go to Babbo just for the octopus, so he keeps it there, and when he comes up with something new, he just adds. We do the same thing. At the Pizzeria, our list of pizzas and antipasti has doubled since we opened, and we offer twice as many primi and secondi in the Osteria. Before we put an item on the menu, we work on it and work on it until we feel that we have taken that dish to the point where it is as delicious and as visually appealing as we believe it could possibly be, and I believe that consistency is one of the reasons for our success.

One of the marks of a great restaurant for me is that I wake up and think, “I have to have x dish from y restaurant.” Whether it’s the Meatballs al Forno, any of the pizzas, or the Butterscotch Budino with Caramel Sauce and Maldon Sea Salt in the Pizzeria; or the Duck al Mattone with Pear Mostarda, Garganelli with Ragù Bolognese, or Torta della Nonna in the Osteria, I like to believe that there are people who wake up and think, “I have to have that!”

Once I get excited about a subject—I mean really into the intricacies and subtleties of it—I want to spread the gospel. When I started writing this book, the Pizzeria had been open for two years and the Osteria was a year and a half old. I finally felt that what we were doing at both restaurants was special enough that it warranted sharing with the world. I also knew that the public really liked what we were doing, and by then I had been asked for the cookbook enough times that I was convinced that people wanted to cook our food at home. Now as I finish, I have no trepidation whatsoever about sharing our recipes in a cookbook. In fact, I can’t wait for people to cook from this book and share our food with their family and friends.

our recipes

If you are one of those readers who flip through the pages of a cookbook to see how long a recipe is in order to gauge its difficulty, I hope that you won’t be deterred by the length of some of the recipes in this book. While I was working on the book, I sat on a panel discussion in Los Angeles on how people cook today. One of the most interesting things that came out of this panel was a discussion of Julia Child’s recipes. As anyone who has ever looked at her books knows, Julia Child’s recipes are lengthy. I remember when my mom would cook from Mastering the Art of French Cooking, she would be so proud when she had successfully completed a dish. She would always say, “Look at what I had to do to get here.” And then she would show my sister and me all of the pages in the book that constituted that one recipe. Julia was so passionate about her mission to introduce French food to her American readers that she wouldn’t let you fail. Her recipe writing—and as a result, the length of her recipes—reflects that. Although I assume my readers have at least a basic understanding of Italian cuisine, I feel the same way. I don’t want to let you fail.

When I decided to write this book, I wanted to be sure that it would not just be a memento, something for fans to buy and put on their coffee tables to remind themselves that they ate at Mozza. Of course, I’d like that, too. But if I was going to call this a cookbook, I wanted the recipes to include all the information the reader would need to successfully replicate our food at home. And I think that, with the assistance of Matt, Dahlia, my co-author, Carolynn Carreño, and a team of recipe testers, I’ve achieved that. So, yes, some of the recipes are long, but think of them as roadmaps of the Italian countryside—detailed, long, and sometimes winding—but they will get you where you want to go. And as you embark on the journey, remember that they have all been done before, and in the spirit of Julia Child, know that we are all in the kitchen with you, cheering you on.

our team

In the restaurant business, you are only as good as the people you attract to work for you, and now more than at any other time in my career, I rely on those individuals to help me execute my creative visions. I could name a long list of people who help me do what I do. In fact, I could name every one of Mozza’s nearly 300 employees, as well as people from Mario and Joe’s camp who come in every few weeks, bringing their expertise to help us improve and grow. But my own little team, those who were on board with this project before I even knew what it was going to be, and without whom I can tell you without hesitation Mozza would not be the restaurant it is today, includes Matt Molina, Mozza’s executive chef; Dahlia Narvaez, the pastry chef; and David Rosoff, whose title General Manager does not begin to describe the impact he has had at Mozza.

First, about Matt: When people ask me if I cook at my restaurants, I like to tell them that I assemble food. I work five nights a week behind the Mozzarella Bar, putting together dishes with fresh cheeses as the star. But when customers come up to me at the bar and say, “Our dinner was fantastic!” I grab Matt and tell them, “He’s the chef.” I never make any bones about the fact that I am not the chef at Mozza, because it’s the truth. I understand food. I understand flavors. I know how I like food to taste and to look, but I don’t always have the skills necessary to get there.

When my mozzarella-bar concept grew so much grander than I initially envisioned, it became evident that I would need a real live chef. Matt, whom I’d worked closely with in the past, was my number one choice. Not only is he young, energetic, and enthusiastic, but he has a special ability to taste food. My standard line about Matt is that he cooks like a woman. What I mean is that he resists the temptation to show off and instead understands the beauty of keeping things simple. We have very similar styles and visions, and the way we work together, as you will read in many of the headnotes to these recipes, is a true collaboration. Oftentimes, I will tell Matt about something I ate in a local restaurant or on a trip and he will try to re-create it based on my description. Or I might say, “I’d like to put rabbit on the menu and I would like it to have x, y, and z qualities.” Matt will take it from there, and what he comes back with is sometimes like a miracle, in that I’m not sure exactly how he did it. Another quality that makes Matt the ideal collaborator for me is that he knows when something is not good. He is always open to my input, and he is never defensive about his cooking, which is rare for a chef. Nothing goes on the menus until it passes my approval.

I work a little differently with Dahlia than I do with Matt because I am a trained pastry chef—I have more skills and confidence in dessert making—so we often work out recipes together. I chose Dahlia, whom, like Matt, I had worked with for many years, because she is hardworking, she pays great attention to detail, and she loves what she does. Dahlia also has the same sensibility as I have, which means I can trust her completely to execute desserts the way I would want them. She is also such a perfectionist that she will do something over and over again, taking my input, until she gets it right. I wish Dahlia got more recognition for what she does at Mozza, but I also understand that this is the nature of the business. She will be rewarded one day, and she will deserve it.

Last but not least, David Rosoff. As the idea of Mozza grew, I also needed a front-of-house person: someone who knew service, knew how to put together a wine list, and most critically, knew numbers and how to manage a budget. I knew right away that David Rosoff was that person. I’d worked with David before and knew him to be one of a dying breed of individuals in this country who treat the service profession not only seriously but also with pleasure. He was the opening manager for the Pizzeria, hiring and putting systems in place. Once that restaurant was running smoothly, he did the same for the Osteria. The motto with which he directs his staff in both restaurants, which I believe he executes successfully, is: “Every customer is a VIP.”

In addition to being a great manager, David is exceptionally knowledgeable when it comes to wine. He built the wine lists for both restaurants and, more important, he has a unique ability to talk about wine in such a way that even someone like myself with limited wine knowledge and vocabulary is able to understand. Continuing in his tradition of going above and beyond in the service of others, David has made wine-pairing suggestions throughout this book. So before you begin to cook from this book, pour yourself a glass of Prosecco and raise that glass to David.

the traditional italian meal

When I first started to travel in Italy, I always tried to follow the principles for eating a traditional Italian meal—starting with an antipasto; following it with a primi, or first course, which is pasta, risotto, gnocchi, or soup; and finishing with a secondi, which is what we think of as a main course. I felt guilty anytime I didn’t do the multicourse thing. I had read in guidebooks and I had heard seasoned travelers talk about how the waiter would look down on you if you ordered a primi as your main course or if you made a meal of only one course. I imagined myself being kicked out of the restaurant or humiliated if I didn’t have the full meal.

Only recently did I learn that Italians don’t even eat that way anymore. It is still the template of a proper meal, and it’s how an Italian family would eat on special occasions or Sundays, but on a daily basis, they do not eat all three courses plus a dessert. So, although the Osteria menu was set up so that people can order an antipasto, a primo, and then a secondo, finished with something sweet—even the portion sizes are based on this—we don’t expect our customers to necessarily have all three courses. When customers ask us how to order, we might explain the courses of a traditional Italian meal. But then we’ll ask, “How hungry are you?” Or, “How many courses were you planning on having?” From there, we might suggest they share a selection of antipasti or a plate of affettati misti—sliced meats—followed by a primi and then a secondo to share. The Pizzeria is a completely different story. That menu is built on sharing. People share pizzas so they can try different toppings. The salads are mountainous and meant for more than one person. And to round out their meal, diners often get a selection from the antipasti portion of the menu.

In using this book, I hope you will have fun with the idea of the traditional Italian meal when it suits you, maybe take the time to make and serve handmade pasta or the long-cooked Brasato al Barolo with Polenta and Horseradish Gremolata on a lazy Sunday afternoon. But I hope you will also be as creative with cooking from the book as our customers are in ordering from our menus. Following are some menu ideas that I would serve, and in some cases have served, at home. Some an Italian would approve of, like the tavola fredda, which means “cold table,” and is the name for the tables of room-temperature antipasti displayed in many restaurants in Italy; and others, such as the Holiday Dinner, might leave them scratching their heads. In any case, enough talk. A tavola!
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sample menus

pizza party


Toppings for 3 to 5 pizzas

Nancy’s Chopped Salad

Butterscotch Budino



tavola fredda


Crostini Misti

Peperonata (see Peperonata with Ricotta Crostoni)

Roasted Baby Peppers Stuffed with Tuna

Eggplant Caponata

Brussels Sprouts with Sherry Vinaigrette and Prosciutto Bread Crumbs

Long-cooked Broccoli

Selection of biscotti



weeknight italian meal


Mozza Caprese

Spaghetti alla Gricia or Fiorentini with Guanciale, Tomato, and Spicy Pickled Peppers

Gelati or Sorbetti



mixed grill


Little Gem Lettuce with Dates, Red Onion, and Gorgonzola Dolce

Porcini-rubbed Rib-eye Bistecca

Lamb Chops Scottadito

Fett’Unta

Smashed Potatoes with Rosemary

Fave or Asparagus al Forno with Speck and Parmigiano-Reggiano

Meyer Lemon Gelato Pie



mozzarella bar


Selection of latticini

Basil Pesto

Salsa Romesco

Black Olive Tapenade

Fett’Unta

Olives al Forno

Toasted Almonds with Sea Salt

Affettati Misti

Prosciutto-wrapped Breadsticks



sunday supper


Affettati Misti

Francobolli di Brasato al Pomodoro with Basil and Ricotta Salata al Forno

Veal Breast Stracotto

Tricolore with Parmigiano-Reggiano and Anchovy Dressing

Torta della Nonna



tray-passed cocktail party


Prosciutto-wrapped Breadsticks

Pancetta-wrapped Figs with Aged Balsamico Condimento

Fried Squash Blossoms with Ricotta

Selection of biscotti



holiday dinner


Olives al Forno

Ribollita “Da Delfina”

Grilled Quail Wrapped in Pancetta with Sage and Honey

Cauliflower Gratinate

Brussels Sprouts with Sherry Vinaigrette and Prosciutto Bread Crumbs

Pumpkin and Date Tart with Bourbon Gelato



ingredients

We’re fortunate in Los Angeles, and in this country, to have access to quality imported ingredients that weren’t available to the home cook ten years ago. But I think the consumer is often confused by the huge variety offered at most stores. When I opened Mozza2Go, in addition to the take-out portion of the business, I wanted to have a tiny storefront whose walls were lined with products, and I wanted to limit those products to what we use every day at Mozza and that contribute to making the food at Mozza as good as it is. These are those products.

anchovies: I prefer salt-packed anchovies to those packed in oil, but of all the salt-packed anchovies, the most special are Alici di Menaica from Salerno. Menaica is the name of a type of net that has been used for fishing anchovies since ancient Roman times, which has small holes in it, so small bycatch can escape. Few fishermen use this method because it is slower than modern nets, but it is better for the preservation of anchovy populations. Also, Menaica anchovies are bled in a particular way that yields a sweeter, more flavorful product. Alici di Menaica are on the ARC list of products, which is a sort of endangered species list for foods, protected by the organization Slow Food. Whatever kind of anchovies you buy, salt-packed anchovies are sold whole, so you have to fillet them, discard the spines, and remember when using them in recipes that each anchovy is two anchovy fillets.

balsamic vinegar: Balsamic vinegar may be the most misunderstood condiment of our time. True balsamic is a thick, syrupy, reduced condiment that has been made in the Modena and Reggio Emilia regions of Italy since the Middle Ages. The names “Aceto Balsamico Tradizionale di Modena” and “Aceto Balsamico Tradizionale di Reggio Emilia” have DOP status (Denominazione di Origine Protetta), meaning that only those products made in the traditional way in one of these two regions can be called “traditional balsamic vinegar.” This grade of balsamic, which is aged for a minimum of twelve years and as long as twenty-five years or more, is sold in small bulbous jars, nestled in individual boxes like bottles of perfume. Balsamico condimento has some of the same sweetness, viscosity, and much of the same complex flavor as balsamico tradizionale but at a considerably lower price; in some instances the only reason for the lower grade is that it is produced outside Modena and Reggio Emilia or without consortium approval. In Italy, both tradizionale and condimento are typically drizzled over Parmigiano-Reggiano and mortadella, grilled meat and fish, strawberries, and vanilla gelato. A third product, called “Aceto Balsamico di Modena,” is produced in huge batches and is not the artisanal product that the tradizionale and condimento are. This is the stuff you find on supermarket shelves for as little as two dollars a bottle (tradizionale and condimento are often locked behind glass). We use this to cook with and to make marinades. The balsamico that we use for finishing dishes, and that we sell at Mozza2Go, is a condimento-grade product called Manicardi “Oro.” It has that viscous quality, without being terribly expensive. If your budget allows, of course, the first choice would be the tradizionale. Although it is expensive, keep in mind that you will use it sparingly, in eye-dropper-like portions.

bench mate: To give our pastries the unique flavor of Italian pastries, I use Bench Mate, the brand name of an Italian leavening agent, in my Pasta Frolla, or pastry dough. You can find Bench Mate at many Italian specialty food stores or you can buy it from Mozza2Go. If you can’t get it, use the recommended combination of leavening that I give in the recipes as a substitute. It won’t be quite the same because Bench Mate contains vanillin, a synthetic flavoring that I excuse in the name of authenticity.

champagne vinegar: We use champagne vinegar exclusively wherever white wine vinegar might normally be used, such as in Lemon Vinaigrette, our basic salad dressing. It adds another dimension of flavor that you wouldn’t get from white wine vinegar.

calabrian bomb: We import this spicy Calabrian condiment paste to enhance the garlic mayonnaise that we serve with Mussels al Forno, and to spread on grilled panini made with smoked scamorza cheese and Armandino’s mole salami—a delicious salami made with the Mexican combination of chile and chocolate. The Calabrian Bomb is one of the rare artisanal products that is so special that we can justify using it rather than trying to make a version ourselves. If you can’t find it, use a spicy red pepper paste in its place.

capers: I prefer salt-packed capers to those packed in vinegar, because they carry the distinct, slightly bitter taste of capers and not just the flavor of vinegar. Soak the salt-packed capers in water for at least 15 minutes before using them in recipes to remove the excess salt.

fennel pollen: I discovered fennel pollen fairly recently and just love it. I use fennel pollen when I want a concentrated slightly sweet fennel flavor. It’s expensive, but like so many of these products, a little goes a long way. It’s essential to our Fennel Sausage, and the Fennel Sausage, Panna, and Scallion pizza.

hazelnuts: We made a conscious decision not to name sources on our menus because that is not something restaurants in Italy do, but we made an exception in the case of the hazelnuts from Trufflebert Farms in Eugene, Oregon. These hazelnuts have so much more flavor than other hazelnuts I’ve tasted that I felt I had to credit the grower. We blanch the hazelnuts, then toast them and toss them in hazelnut oil before using them in salads and other dishes where they are prominently featured. We use conventional hazelnuts in baked goods and other instances where they do not play as big a role.

mostarda: A traditional Northern Italian condiment made with fruit or sometimes onions, mostarda, also called mostarda di frutta, is traditionally served with bollito misto, a boiled meat dish, and has more recently been adopted as a condiment for cheese. The closest thing to mostarda would probably be chutney, but what makes mostarda unique, and what also gives it its name, is the presence of mustard seed oil, a very sharp, spicy oil that goes straight through your nose the way wasabi does. The essential oil is sold in pharmacies in Italy but it’s illegal in the United States, so making a true mostarda here would be impossible, or at least illegal. The mostarda that we use—Mostarda Mantovana by Casa Forcello, from Mantova, in Lombardy—is one of the few products in the restaurant that we buy rather than make. It is artisanally produced and an example of a product we don’t think we could improve upon by making ourselves. The variety we use most is pear mostarda, which we serve alongside Duck al Mattone. We also serve crab apple mostarda on our cheese plate, and plum mostarda with house-made coppa, or hard salami.

olive oil: There are so many delicious imported olive oils available now, and while that’s a good thing for the consumer, it can also be confusing. In general, with olive oil, price can be a pretty good indicator of quality, meaning the more expensive the oil, the better it’s likely to be. But that isn’t always the case, and everyone’s taste is different. People ask me all the time, “What kind of olive oil should I buy?” My standard response is that you should taste a bunch of them, and buy what tastes good to you. Maybe you like the spicy, throat-burning quality that Tuscan olive oil is known for, or the fruity flavor of Ligurian olive oil. Whatever you choose, you want to keep it out of the sunlight, and keep it for no more than a year. Unlike wine, olive oil does not age well. We use only three types of olive oil, and unless you are an olive oil fanatic, that’s all you need as well.

We use a good quality extra-virgin olive oil, sold in 3-quart cans, for cooking and vinaigrettes. The brand we use is Spoleto, but any quality olive oil will do. We use what I refer to in these recipes as “finishing-quality olive oil” for drizzling over mozzarella-bar items, cooked meats such as Grilled Beef Tagliata, and Grilled Quail Wrapped in Pancetta, and to drizzle over pasta dishes to emulsify the sauce. The finishing oil we use is an Umbrian oil, Monini DOP. I have an olive grove on the hillside that stretches above my house in Italy, which my neighbor Franco manages for me. Every November after the harvest, he takes my olives to a co-op that presses them into olive oil, and both he and the co-op take a portion as payment. Monini buys from this co-op, so I like to think that some of the olives from my own trees were pressed into the oil I am drizzling behind the mozzarella bar.

The third type of olive oil that we use is olio nuovo, or new oil. The name refers to the fact that it is the oil pressed from newly harvested olives. In Italy during the olive harvest in November and December there are signs all over the countryside advertising the new oil. Italians get so excited about it—they talk about the nuances of the year’s oil and how it differs from last year’s oil—and so do I. You can recognize new oil by its bright green color and pronounced peppery flavor, both of which fade with time. What I want to make clear here is that new oil is special only when it’s new. A couple of months after the oil is pressed, it’s just olive oil. It may still be really good olive oil, but it’s not new. The two brands of olio nuovo I like and that are available here are Pasolivo, from Paso Robles on the Central Coast of California (Sideways country), and Cappezana, from Tuscany.

oregano: Oregano is the one herb that we also use in its dry form, because the leaves are even more flavorful dried and that’s the way oregano is used in Italy. It’s important to note that not all dried oreganos are created equal; most dried oregano that you buy in supermarkets is old and no longer fragrant. When making something like Oregano Vinaigrette, we use dried oregano from Penzeys, a well-known source for quality herbs and spices. We use dried oregano, imported from Sicily, that comes still on the branch for finishing dishes, such as the pizza with Tomato, Sicilian Oregano, and Extra-virgin Olive Oil. To use the oregano, we brush the leaves from the branch so they fall onto whatever we are seasoning. It’s kind of fun to do. I recommend you keep one of these branches on your kitchen counter for this cookbook and other uses.

pasta: At the Osteria, in addition to the many fresh pasta shapes that we make ourselves, we serve two brands of dried pasta—Rustichella d’Abruzzo and Setaro—for dishes such as Linguine with Clams and Spaghetti alla Gricia, where we want the toothsomeness you can get only from dried pasta. Both of these producers make pasta in small batches and use bronze dies, which don’t heat up and melt the pasta, to extrude the shapes. The resulting pastas have a slightly rough wonderful texture that I appreciate.
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peppercorns: At Mozza we grind all of our pepper fresh. When the flavor of the pepper is central to the dish, such as in Bavette Cacio e Pepe, we use Tellicherry peppercorns, a particularly flavorful variety grown on the coast of India. In addition to having a pepper grinder, you might find it convenient to grind a handful of pepper in a spice grinder to keep in a small dish to use when you’re cooking.

porcini: These mushroom delicacies when dried add a subtle, distinct flavor to dishes, such as our Brasato al Barolo with Polenta and Horseradish Gremolata and are the base of the seasoning we rub on our rib-eye steak (see Porcini-rubbed Rib-eye Bistecca).

saba: This condiment is made from Sardinian grape must that has been reduced to a syrup consistency. Traditionally, it is drizzled on desserts and grilled meats. If you can’t find saba, substitute vin cotto, another sweet, syrupy condiment that means “cooked wine,” or balsamico condimento where it is called for.

salt: Several years ago my dad, who is an avid woodworker, made me a beautiful saltbox with two compartments: one for Maldon sea salt and one for kosher salt. I use my saltbox daily at the Mozzarella Bar and take it with me anywhere I cook. I use Maldon sea salt for sprinkling on finished dishes and kosher salt for everything else. I prefer Maldon to any of the other sea salts available because I like the way the large flakes of salt sit on top of a finished dish. And in instances where I don’t want the crunchy texture from the large flake, unlike rock salt, I can easily crush Maldon between my fingers.

tomato paste: We use tomato paste to add a touch of sweetness and a hint of tomato flavor to sauces that aren’t otherwise tomato-based, such as ragù bolognese (see Garganelli with Ragù Bolognese) and Lentils Castellucciano. We use double-concentrated tomato paste, which comes in a tube and has a richness that you don’t get from domestic tomato paste. The brand we like, Mutti, is available at Italian import stores and specialty food stores such as Whole Foods. Occasionally I’ve seen triple-concentrated Mutti tomato paste instead of double-concentrated. If that’s what you find, use it. More concentrated means more flavor.

truffle salt: This mixture of sea salt and shaved truffles has the flavor of truffles without the funky taste you get from truffle oil or the high price tag of whole truffles. The product we use, Casina Rossa, contains 5 percent truffles. We use it primarily to make truffle butter, which we use in Prosciutto-wrapped Breadsticks. Truffle salt is also delicious with eggs, but whatever you use it on, sprinkle it only on finished dishes, as the truffle flavor disappears when it is heated.

prep

One of the reasons our food is so memorable is that each dish contains many layers of flavor, but that layering takes time. At the restaurant, we have a staff of chefs, prep cooks, and pastry cooks, who prepare the ingredients we need, which is how we are able to put together in minutes each of the dishes on our menu. Chris Feldmeier, chef de cuisine in the Osteria and the chef you’re most likely to find standing behind the pasta station expediting orders at dinnertime, likes to say that what he and his line cooks do is heat up everything that the morning sous chef, Erik Black, and his guys made during the day.

Obviously, a staff of prep cooks is not a luxury the home cook has access to, but you can take advantage of some of the techniques we use to make executing the recipes in this book quicker and easier.


• Read the recipes through to see which components can be made in advance, and use those as a way to spread your cooking tasks out over a period of time.

• Trim and salt meats for braising and making ragùs a day in advance. Salting the meat enhances its flavor, and by doing this small step, when you cook the meat, it will already be unwrapped, trimmed, and seasoned, so you can get to work.

• Braise meats, such as for the lamb ragù (see Stinging Nettle Tagliatelle with Lamb Ragù, Taggiasche Olives, and Mint) and the Brasato al Barolo with Polenta and Horseradish Gremolata, two or three days ahead of time. They are better the day (or days) after they’re made.

• Freeze ragùs so you can turn them into last-minute pasta dinners.

• Keep Basic Chicken Stock, Passata di Pomodoro, Basic Tomato Sauce, and Soffritto in your refrigerator and/or freezer at all times.

• Prepare gelati and sorbetti bases as well as cookie dough up to three days in advance.

• Keep Pasta Frolla in the freezer for last-minute desserts.



The recipes that follow are the “mother sauces” of our kitchen—the ingredients that, built upon one another, provide those layers of flavor I mentioned earlier.


• Basic Tomato Sauce

• Passata di Pomodoro

• Roasted Roma Tomatoes

• Basic Chicken Stock

• Soffritto

• Lemon Vinaigrette



basic tomato sauce

Like the name suggests, this is a basic tomato sauce that we use in a variety of dishes. You can keep it in the freezer for up to six months, so you may want to double the recipe and freeze the extra. The only “secret” to this sauce is that you start with good canned tomatoes. Our preference, hands down, is San Marzano, a variety of plum tomatoes from Campania praised for its tart flavor and bright red color.

MAKES ABOUT 2 QUARTS


¼ cup extra-virgin olive oil

1 large Spanish onion, finely diced (about 2 cups)

1 tablespoon kosher salt, plus more to taste

½ teaspoon freshly ground black pepper, plus more to taste

4 garlic cloves, thinly sliced

Half of a medium carrot, peeled and shredded in a food processor or on a box grater

3 tablespoons fresh thyme leaves

2 28-ounce cans whole peeled plum tomatoes, including their juices (preferably San Marzano)




Heat the olive oil in a medium saucepan over medium heat. Add the onion, sprinkle with the salt and the pepper, and cook the onion, stirring occasionally, until it is tender and translucent, about 10 minutes. Add the garlic and cook 1 to 2 minutes to soften, stirring constantly so it doesn’t brown. Add the carrot and thyme leaves and cook, stirring occasionally, until the carrot is soft, 6 to 8 minutes. Add the tomatoes, including their juices; bring the liquid to a boil, reduce the heat, and simmer the sauce, stirring often, for about 30 minutes, until it has thickened slightly. (Be careful: the tomato sauce can burn easily if you don’t stir it often enough or if you have the heat too high.) When the sauce is done, pass it through a food mill into a large bowl. Taste for seasoning and add more salt or pepper, if desired. Use the sauce or set it aside to cool to room temperature, then transfer it to an airtight container and refrigerate for up to several days or freeze for up to several months.



passata di pomodoro

Passata comes from the word passare, which means “to pass” in Italian, and passata di pomodoro, often referred to as passata, is the name given to tomatoes that have been passed through a food mill, or through a gadget made especially for the task called a passapomodoro, or “tomato passer.” Anyone who has ever successfully tried to grow tomatoes or who has ever visited a farmers’ market in the late summer knows that when the time comes, you get all the tomatoes you could ever dream of—more than you could possibly eat or give away—and you get them all at once. During this time in the Italian countryside, they pass the tomatoes through the passapomodoro, which extracts the skin and seeds, and bottle the sauce that is extracted. A typical Italian larder might contain dozens of these bottles, which look like wine bottles and which allow cooks to use “fresh” tomato sauce year-round. Our passata is a little different from a traditional passata in that we cook it and season it to enhance the flavor, but it is still a very pure product.

MAKES ABOUT 1 QUART


2 28-ounce cans whole peeled plum tomatoes, including their juices (preferably San Marzano)

¼ cup extra-virgin olive oil

1 tablespoon sugar, plus more as desired

1 scant tablespoon kosher salt

1 heaping teaspoon freshly ground black pepper



Pass the tomatoes, including their juices, through a food mill into a large bowl. Heat the oil in a large sauté pan over medium-high heat until the oil is almost smoking and slides easily in the pan, 2 to 3 minutes. Add the tomato purée slowly as it will splatter when it hits the oil. Stir in the sugar, salt, and pepper, and cook until the sauce thickens slightly, about 30 minutes. Use the passata or set it aside to cool to room temperature, then transfer it to an airtight container and refrigerate for up to several days or freeze for up to several months.

roasted roma tomatoes

These tomatoes are part of the arsenal of ingredients that we reach for to bring layers of flavor to other dishes. They add not just the flavor of tomatoes but also the slightly charred flavor that you get from cooking the tomatoes at very high heat. The tomatoes need to fit snugly on a baking sheet, which is why this recipe calls for you to roast four pounds of them. But you can always freeze them to use at a later date. I recommend you freeze them in batches of four halves, as we always call for them in multiples of four.

MAKES ABOUT 2 QUARTS


4 to 4½ pounds fresh plum tomatoes, halved lengthwise through the core, stem ends removed and discarded

1 bunch of fresh thyme (10 or 20 sprigs)

8 whole garlic cloves

½ cup extra-virgin olive oil

1 tablespoon kosher salt

½ teaspoon freshly ground black pepper




Preheat the oven to 450ºF.

Put the tomatoes, thyme, and garlic on a baking sheet. Drizzle with the olive oil, sprinkle with the salt and pepper, and toss the tomatoes to distribute the ingredients and coat them with the seasonings. Turn the tomatoes so they are cut side down and slip the garlic cloves under a few of them.

Place the baking sheet in the oven to roast the tomatoes until they are shrunken and dark brown in places, about 40 minutes. Remove the baking sheet from the oven and set aside. When the tomatoes are cool enough to touch, remove the skin from each tomato half and discard. Use the tomatoes or cool them to room temperature, transfer the contents of the baking sheet, including the garlic, thyme, and juices, into an airtight container or sealable plastic bags and refrigerate for up to several days or freeze for up to several months.



basic chicken stock

This is a neutral chicken stock that doesn’t contain any seasonings other than peppercorns. We keep it simple because we use it in a variety of dishes, each of which will contain its own seasonings. We go through an astonishing amount of this stock and as you cook from this book, you will, too.

MAKES ABOUT 2 QUARTS


5 pounds chicken feet and chicken wings

1 Spanish onion, quartered

1 large carrot, peeled and cut into large pieces

1 celery rib, cut into large pieces

1 tablespoon black peppercorns




Put the chicken in a tall stockpot (10 quarts) and fill the stockpot with 10 cups water, or enough to cover the chicken liberally. Bring the water to a boil over high heat, skim off and discard the gray foam that rises to the top, and continue to boil until you have skimmed the foam two or three more times. Add the onion, carrot, celery, and peppercorns, reduce the heat, and simmer the stock for about 2 hours, until the water has reduced by half. Pour the stock through a fine-mesh strainer and discard the chicken and vegetables. Use the stock or set it aside to cool to room temperature. Transfer the stock to an airtight container, or several smaller containers, and refrigerate for up to several days or freeze for up to several months.



soffritto

Soffritto is a combination of sautéed onions, celery, and carrots, and it is the base of much Italian cooking. We start many of our dishes by sautéing these ingredients, and then we have this, a very dark soffritto, that we cook for four hours, after which the vegetables are transformed into a rich, thick paste. We make the soffritto in big batches and use it as a starting point for many of our ragùs, such as the duck ragù (see Gnocchi with Duck Ragù), the wild boar ragù (see Maltagliati with Wild Boar Ragù), and the ragù bolognese (see Garganelli with Ragù Bolognese). We also use it to make a rich contorni—Yellow Wax Beans Stracotto in Soffritto with Salsa Verde—that we serve in the Osteria. This soffritto might seem oily, but don’t let that scare you as it’s used to start dishes where olive oil would normally be used. At the restaurant, we chop the carrots and celery in a food processor, but we chop the onions by hand to avoid their becoming a watery purée.

MAKES ABOUT 3 CUPS


2 cups extra-virgin olive oil

2 pounds Spanish onions, finely chopped (about 7 cups)

1 pound carrots, peeled and finely chopped (about 3½ cups)

1 pound celery ribs, finely chopped (about 3¼ cups)




Heat the olive oil in a large sauté pan over medium-high heat until the oil is almost smoking and slides easily in the pan, 2 to 3 minutes. Add the onions and cook for about 20 minutes, stirring frequently, until they are tender and translucent. Add the carrots and celery, reduce the heat to medium, and cook the vegetables, stirring often, for about 3 hours, until the soffritto is a deep brown caramel color and the vegetables are almost melted. If the vegetables start to sizzle and stick to the bottom of the pot, reduce the heat to low and continue cooking. Use the soffritto or let it cool to room temperature, then transfer it to an airtight container and refrigerate for up to a week or freeze for up to several months.



lemon vinaigrette

This is our most basic vinaigrette, used to dress many of our salads, and as a starting point to make other dressings, such as the mustard vinaigrette that is spooned over leeks in one of our most popular Mozzarella Bar items, Burrata with Leeks Vinaigrette and Mustard Bread Crumbs. Because it contains shallots, which can get a bit of an “off” flavor, you don’t want to keep it for more than two or three days.

MAKES 1 CUP


¼ cup minced shallots

¼ cup fresh lemon juice

1 tablespoon champagne vinegar

1 teaspoon kosher salt, plus more to taste

½ cup extra-virgin olive oil

½ teaspoon freshly ground black pepper, plus more to taste




Combine the shallots, lemon juice, vinegar, and salt in a small bowl. Set the bowl aside for 5 to 10 minutes to marinate the shallots. Add the olive oil in a slow, steady stream, whisking constantly to combine. Stir in the pepper. Taste for seasoning and add more salt or pepper, if desired. Use the vinaigrette or transfer it to an airtight container and refrigerate it for up to three days. Bring the vinaigrette to room temperature and whisk to recombine the ingredients before using.



a note on presentation

I believe that we taste as much with our eyes as we do with our tongues, and for that reason, I think that the way food is presented is almost as important as the way it’s prepared. I am very deliberate about the way I plate things, but this does not mean that the food is carefully placed. My standard line when I am training new people behind the bar is that I want the finished composition to look like it either fell from the sky or grew from the plate. I think food is pretty in its natural state, so I like it to look organic, not molded or manipulated. When I’m making Mozzarella Bar items, I like to treat each one individually. Each artichoke is a different size and shape, so I take that into consideration when I’m putting it on a crostino. It’s as if I’m painting, and the mise en place in front of me—the cheeses and pestos, the leeks and roasted tomatoes, the breads and bread crumbs—are my paint. In this book, I tried to give you as detailed instructions for the presentations as for the preparations of these dishes. And I hoped to avoid the word place, which I never do, in favor of more accurate nestle, drop, drape, drizzle, fold, lay, layer, build, rumple, scatter, sprinkle, and spoon. You get the idea.
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aperitivi and stuzzichini

Sugar Plum

Il Postino

Sculaccione

Meletti Smash

Gordon’s Cup


olives al forno



Garlic Confit


toasted almonds with sea salt




prosciutto-wrapped breadsticks




fried squash blossoms with ricotta




homemade ricotta




arancine alla bolognese




    white beans alla toscana with extra-virgin olive oil and saba



Garlic Crostini


chicken livers, capers, parsley, and guanciale



Crostoni and Crostini Bagnati


bacalà mantecato




roasted baby peppers stuffed with tuna



Garlic Mayonnaise


pancetta-wrapped figs with aged balsamico condimento



One of the things I enjoy most about my time in Italy is the rituals that punctuate every day—a particular favorite being cocktail hour. In my town, in the summertime, every afternoon at around six o’clock, the entire population descends on the one bar in town, Bar del Gallo, which everyone refers to as Aldo’s, after its owner, for an aperitivo. In the hour or two between a postlunch nap and dinner, we sit at the tables that spill out from the bar into the piazza and enjoy relaxed conversation at a slow pace that I rarely experience here.

The primary difference between Italian cocktail hour and American cocktail hour is that Italians don’t eat. Italians might have seven salty peanuts at the bar, or they might indulge in a little cube of mortadella or mozzarella at a stand-up reception. The word for these little bites is stuzzichini, which comes from the word stuzzicare, meaning “to tease” or “to whet.” The idea is to stimulate the appetite, not ruin it. But Italians would never, as we might, turn cocktail snacks into dinner.

All that said, when we host private parties in the Primo Ministro room, the private dining room in the Osteria, or in the Scuola di Pizza, the special-events room attached to Mozza2Go, our customers request to start with a cocktail hour that includes tray-passed stuzzichini.

But since Mozza is, as I’ve said, an Italian restaurant as seen through the eyes of American owners, the stuzzichini that we offer are a bit more substantial and flavorful than cubes of mortadella. We serve bite-size morsels that are easy to eat with a cocktail in one hand, such as crostini and Pancetta-wrapped Figs. You probably won’t find anything so rich or filling at a cocktail hour in Italy, but we hope you enjoy these. And for you purists, forgive us the transgression, and enjoy your peanuts.

Italians are deeply habitual when it comes to what they eat and drink and in what order. They would never, for instance, have a glass of wine after they’ve had a digestivo, or after-dinner drink. During cocktail hour, there are only a few acceptable options, the most common of which is a glass of Prosecco, or Italian sparkling wine. At Mozza, we greet guests for private parties with a glass of Prosecco and one of our sommeliers carries a magnum of Flor Prosecco around the dining room, refilling glasses and greeting regular customers with complimentary glasses. For those who prefer a cocktail, we offer some, also included in this chapter, conceived in an Italian spirit and executed in an American one.

sugar plum

MAKES ENOUGH POMEGRANATE REDUCTION FOR 8 COCKTAILS


for the pomegranate reduction

¼ cup pomegranate juice

¼ cup sugar



for each cocktail

2 ounces vodka (or gin)

1 ounce fresh grapefruit juice

1½ teaspoons pomegranate reduction




To make the pomegranate reduction, combine the pomegranate juice and sugar in a small saucepan and bring the mixture to a boil over high heat. Reduce the heat and simmer until the sugar dissolves and the juice thickens to the consistency of thin syrup. Turn off the heat and set aside to cool the syrup to room temperature before using. Store refrigerated in an airtight container for up to a week.

To make each cocktail, combine the vodka, grapefruit juice, and pomegranate reduction in a shaker filled with ice and shake vigorously. Strain the cocktail into a martini glass and serve.



il postino

I don’t rent out my house in Italy but I do let friends stay there. The “rent” that I charge is always the same: one book and one DVD. Our collection of both is pretty random, but thankfully someone at some time thought to bring the movie Il Postino, one of my all-time favorites.

MAKES ENOUGH HONEY SYRUP FOR 8 COCKTAILS


for the honey syrup

3 ounces mild-flavored honey, such as clover or wildflower honey

2 tablespoons water



for each cocktail

1 ounce light rum

1 tablespoon fresh lime juice

1 tablespoon honey syrup

3 ounces Prosecco, plus more as needed

Lime twist, for garnish




To make the honey syrup, combine the honey and water in a small saucepan and bring the mixture to a boil over high heat. Reduce the heat and simmer until the honey is the consistency of thin syrup. Turn off the heat and set aside to cool the syrup to room temperature before using. Store refrigerated in an airtight container for up to a week.

To make each cocktail, combine the rum, lime juice, and honey syrup in a shaker with ice and shake well. Add the Prosecco and shake again. Strain the cocktail into a champagne flute, adding more Prosecco, if necessary, to fill the glass. Garnish with a lime twist and serve.



sculaccione

[image: Sculaccione Cocktail]

MAKES ENOUGH SIMPLE SYRUP FOR 4 TO 6 COCKTAILS


for the simple syrup

¼ cup sugar

¼ cup water



for each cocktail

2 ounces Blanco tequila

1½ tablespoons fresh lime juice

1 tablespoon fresh grapefruit juice

1 tablespoon Campari

Dash of Angostura bitters

1 tablespoon simple syrup

Lime wheel, for garnish




To make the simple syrup, combine the sugar and water in a small saucepan and bring the mixture to a boil over high heat. Reduce the heat and simmer until the sugar is dissolved. Turn off the heat and set aside to cool the syrup to room temperature. Store refrigerated in an airtight container for up to a week.

To make each cocktail, combine the tequila, lime juice, grapefruit juice, Campari, bitters, and simple syrup in a shaker filled with ice and shake vigorously. Fill an old-fashioned glass with ice, strain the cocktail into the glass, and garnish with a lime wheel.



meletti smash

This cocktail is named after the brand of amaro, or bitters, that we use to make it. You could use another bitters if you can’t find Meletti.

MAKES ENOUGH SIMPLE SYRUP FOR 4 TO 6 COCKTAILS


for the simple syrup

¼ cup sugar

¼ cup water



for each cocktail

10 fresh mint leaves, plus 1 sprig for garnish

Dash of Fee Brothers mint bitters

1 ounce Amaro Meletti

1 ounce Black Seal rum

1½ tablespoons fresh lime juice

1 tablespoon simple syrup




To make the simple syrup, combine the sugar and water in a small saucepan and bring the mixture to a boil over high heat. Reduce the heat and simmer until the sugar is dissolved. Turn off the heat and set aside to cool the syrup to room temperature. Store refrigerated in an airtight container for up to a week.

To make each cocktail, use a wooden pestle or wooden spoon to muddle the mint leaves in an old-fashioned glass. Add the mint bitters and fill the glass with crushed ice. Combine the Amaro Meletti, rum, lime juice, and simple syrup in a shaker filled with ice and shake vigorously. Strain the cocktail into the glass with the mint leaves, garnish with a sprig of fresh mint, and serve.



gordon’s cup

This refreshing cocktail is a play on the traditional British cocktail, Pimm’s Cup, made with gin instead of Pimm’s.

MAKES ENOUGH SIMPLE SYRUP FOR 4 TO 6 COCKTAILS


for the simple syrup

¼ cup sugar

¼ cup water



for each cocktail

9 thin slices cucumber (preferably Japanese cucumber)

2 ounces Plymouth gin

1 ounce fresh lime juice

1½ tablespoons simple syrup




To make the simple syrup, combine the sugar and water in a small saucepan and bring the mixture to a boil over high heat. Reduce the heat and simmer until the sugar is dissolved. Turn off the heat and set aside to cool the syrup to room temperature. Store refrigerated in an airtight container for up to a week.

To make each cocktail, use a wooden pestle or wooden spoon to muddle 6 of the cucumber slices in an old-fashioned glass and fill the glass with ice cubes. Combine the gin, lime juice, and simple syrup in a shaker filled with ice and shake vigorously. Strain the cocktail into the glass with the muddled cucumbers, garnish with the remaining cucumber slices, and serve.



olives al forno

In the Italian tradition of stuzzichini, I don’t like to put out so many appetizers that my guests will ruin their appetites, but two things that I must serve whenever I entertain are roasted olives and toasted almonds tossed with olive oil and sea salt. These olives, which are tossed with citrus zest and garlic confit, are as beautiful as they are delicious. If we get an unusual olive variety, we might throw that in, but normally the combination we use is Lucques, Castelvetrano, Taggiasche, and Picholine. You can use whatever combination of olives you want or have access to, as long as they’re not the canned pitted things I grew up with. Also, keep in mind that it’s ideal to have a variety of colors and sizes.

You can prepare the olives up to a month in advance. Keep them in the refrigerator and roast them just before serving. If you are preparing them in advance, however, omit the garlic confit and garlic oil, as they will cause the olives to spoil more quickly. Prepare the olives with only the regular olive oil, and add the garlic and garlic oil up to several days before you are ready to roast them.

MAKES 1 QUART OF OLIVES

[image: ] SUGGESTED WINE PAIRING: LAMBRUSCO BIANCO I.G.T. (EMILIA-ROMAGNA)


4 cups mixed unpitted olives (such as 1 cup each Lucques, Castelvetrano, Taggiasche or Niçoise, and Picholine), drained

1 cup extra-virgin olive oil

Wide zest strips of 1 orange (peeled using a vegetable peeler)

Wide zest strips of 1 lemon (peeled using a vegetable peeler)

4 dried bay leaves

½ cup fresh rosemary needles

Garlic Confit

¼ cup balsamic vinegar




Combine the olives in a large bowl. Add the olive oil, orange rind, lemon rind, bay leaves, and rosemary. Add the Garlic Confit, including the chiles, and toss to combine.

Adjust the oven rack to the middle position and preheat the oven to 500ºF.

Transfer the olives to a large shallow baking dish or several small shallow baking dishes. Place the baking dish on a baking sheet to catch any oil that bubbles over, and place the olives in the oven until the oil is sizzling and the olives are light golden brown on top, 8 to 10 minutes. Remove the olives from the oven and drizzle the balsamic vinegar over them while they’re still hot. Serve warm.



garlic confit

MAKES ¾ CUP


1 cup garlic cloves

3 dried whole arbol chiles

½ cup extra-virgin olive oil, or more as needed




Combine the garlic, chiles, and olive oil in a small saucepan. Add enough oil to come three-fourths of the way up the sides of the garlic.

Heat the oil over high heat until it just starts to bubble; you will start to hear the first sizzling noises and the first rapid bubble start to come up. Reduce the heat and simmer the garlic until it’s deep golden brown, soft, buttery, and spreadable. Keep a careful eye on the garlic cloves and don’t overcook them; they burn easily and will continue to brown as they cool. Set the garlic aside to cool to room temperature and use or transfer the contents of the saucepan to an airtight container and refrigerate for several days. To store the garlic for a longer period of time, add enough oil to completely cover the cloves and refrigerate them for up to several weeks.



toasted almonds with sea salt

This isn’t really a recipe, just a method for toasting almonds, but I felt that it was important to talk about almonds since, as I’ve said, they are my favorite thing to set out before a meal, not to mention to snack on while setting up at work or at home. Toasting the almonds enhances their flavor, and then tossing them with olive oil and sea salt turns them into something really worth eating. We call for toasted almonds in various recipes, such as Burrata with Asparagus, Brown Butter, Guanciale, and Almonds. Anytime we ask for toasted almonds I suggest you make more than what the recipe calls for, as I know you’ll want some to snack on.


1 cup raw almonds

1 tablespoon olive oil

½ teaspoon Maldon sea salt




To toast almonds, adjust the oven rack to the middle position and preheat the oven to 325ºF. Spread the almonds on a baking sheet and toast for 12 to 15 minutes, or until they are fragrant and golden brown. Remove the almonds from the oven, drizzle them with the olive oil, sprinkle with sea salt, and toss to coat the almonds with the seasonings. Transfer the almonds to a pretty bowl, and serve.



prosciutto-wrapped breadsticks

At the restaurant we call these Love Sticks, because everyone loves them so much. Before I tried them, I might have thought it was lily gilding to serve butter with prosciutto, even though ham and butter has always been one of my favorite sandwich combinations. And I never would have considered truffles and prosciutto together, because truffles are so pungent and are usually paired with mild flavors. In fact, the combination is so perfect that I’m sorry to have to admit that I did not invent it. These are something Matt brought home from Del Posto. They are also really fun to eat and make for the ideal handheld appetizer. If you have leftover truffle butter, wrap what you don’t use tightly in plastic and refrigerate to make Love Sticks, spread it on a ham sandwich, or shave it over scrambled eggs. It will last for several days, after which the truffle flavor may begin to fade.

MAKES 48 STICKS

[image: ] SUGGESTED WINE PAIRING: EXTRA-DRY PROSECCO (FRIULI)


½ cup (1 stick) unsalted butter, at room temperature

½ teaspoon truffle salt

24 long grissini (breadsticks)

24 thin slices of prosciutto (about 6 ounces)




Combine the butter and truffle salt in a small bowl and mix with a spoon to thoroughly combine. Break each breadstick in half. Smear 2 teaspoons of the truffle butter on the last 3 to 4 inches of the broken end of each breadstick. Rip a slice of prosciutto in half and loosely drape it around the breadstick over the truffle butter. Repeat with the remaining breadsticks and prosciutto.

Lay the breadsticks down on a cutting board or a serving platter, crossing the undressed portion of the sticks in an x formation. Lay two more breadsticks in the same way on top of the first, creating a long line of crossed breadsticks, and serve.



fried squash blossoms with ricotta

I have never met anyone who doesn’t like these squash blossoms. It would seem like it would be hard to go wrong, considering the combination of deep-fried batter and ricotta cheese, but I find that rarely do restaurants get the filling right. It took us a lot of tries to come up with ours, but luckily Matt and I both knew what we wanted and we both wanted the same thing, which was a light fluffy filling that also had a melting component, which is why we added mozzarella. We dip the blossoms in tempura batter because we like how light and crunchy tempura is. I try not to be brand-specific in my recipes, but in this case we recommend you use Mochiko rice flour, which you can find at conventional grocery stores, and which we think makes for the crispest finished product.

MAKES 40 SQUASH BLOSSOMS

[image: ] SUGGESTED WINE PAIRING: PROSECCO DI VALDOBBIADENE (VENETO)


1 cup fresh ricotta

1 cup small-cubed low-moisture mozzarella (about 5½ ounces)

½ cup freshly grated Parmigiano-Reggiano

1 extra-large egg, lightly beaten

1 teaspoon kosher salt, plus more to taste

½ teaspoon freshly grated nutmeg, plus more to taste

40 squash blossoms

2 cups rice flour (preferably Mochiko brand)

2 cups sparkling water

Grapeseed oil or another neutral-flavored oil, such as canola oil, for frying

1 lemon, halved, for squeezing over the blossoms

Maldon sea salt or another flaky sea salt, such as fleur de sel




Combine the ricotta, mozzarella, Parmigiano-Reggiano, egg, salt, and nutmeg in a medium mixing bowl and stir to combine. Taste for seasoning and add more salt or nutmeg, if desired. Use the filling or transfer to an airtight container and place it in the refrigerator for up to three days.

Trim all but the last 1 inch of the squash blossom stems and discard. Use a small sharp knife to gently cut an incision the length of a blossom to open it. Gently open the flower to reveal the stamen and use the knife to cut it off and discard. Repeat with the remaining blossoms.

Working one at a time, lay a squash blossom on your work surface, open it up, and spoon about 1 tablespoon of the filling inside. Some blossoms may take more or less filling, depending on their size. You don’t want to overstuff the blossoms; you want the filling to come up to just where the blossom starts to break off into multiple petals. Close the blossom and press it gently in the palm of your hand to squeeze the filling down toward the stem. With your other hand, grab the petals at the top and twist them slightly to close the blossoms and seal the cheese inside. Repeat with the remaining blossoms and filling.

Prepare a large bowl of ice water. Put the flour in a bowl smaller than that with the ice water. Add the sparkling water and whisk until smooth. It should be the consistency of thin pancake batter; add more water if it is too thick. Place the bowl with the batter in the ice bath to keep it cold.

Fasten a deep-fry thermometer to the side of a medium saucepan and fill the saucepan 3 to 4 inches deep with the oil. Heat the oil over medium-high heat until the thermometer registers 350ºF. While the oil is heating, line a baking sheet with paper towels.

Working in batches of about six at a time, carefully drop the squash blossoms in the batter and gently turn to coat them all over. Pick one blossom out of the batter, give it a twist to close it again, and carefully drop it stem first into the oil. Repeat with the remaining blossoms that are in the batter and fry until they are golden brown, turning them so they brown evenly, 3 to 4 minutes. Use a slotted spoon to remove the blossoms from the oil and transfer them to the paper towels to drain. Squeeze a drop of lemon juice on each blossom, season with the sea salt, and serve immediately.

Use a slotted spoon to clean the cooked bits out of the oil. Add more oil to the pan if it has dropped below 3 inches and wait for the oil to heat to 350ºF. Repeat, battering and frying the remaining blossoms in the same way, until you’ve fried all of the squash blossoms.



homemade ricotta

Ricotta means “recooked,” and is so named because it is a by-product of making mozzarella. This version is only cooked once, so it really isn’t ricotta at all. Still, the result is a creamy and delicious fresh cheese, which you can use in any recipes in this book that call for ricotta. (If you are making the Ricotta Ravioli, however, you need to strain the cheese for at least 24 hours.) I especially like the cheese still warm, fresh after it’s made. The recipe can be doubled or quadrupled, depending on how much you need.

MAKES ABOUT 8 OUNCES


4 cups whole milk

1 cup heavy whipping cream

2 tablespoons fresh squeezed, strained lemon juice

1½ teaspoons kosher salt




Without stirring, pour the milk, cream, lemon juice, and salt in a small heavy-bottomed stainless steel saucepan and bring to a boil. Turn off the heat and set the saucepan aside until the mixture cools slightly, 5 to 10 minutes. (You’ll see the “ricotta” separating into curds.) Line a strainer or colander with cheesecloth and place it in the sink. Scoop the curds out of the saucepan (don’t pour, as you don’t want to break up the curds) and into the strainer to drain. You can use the ricotta while it’s still warm, or tie the cheesecloth on to the handle of a long wooden spoon. Place the spoon over a bowl or saucepan so the bundle is hanging over the bowl, and place it in the refrigerator to drain until you are ready to use it, or for up to two days.



arancine alla bolognese

Up until we opened Mozza I had eaten only meatless versions of arancine. Those I’d had were mostly in cichetti, the shoebox-size stand-up wine and stuzzichini bars in Venice, where cone-shaped versions are a staple, and in Sicily, where they’re much larger and round, like a tangerine. Both were made of plain risotto with cheese in the middle. In Rome, arancine are often called “suppli al telefono,” meaning telephone cords, because the ideal is that the cheese inside melts and stretches like an old-fashioned telephone cord. Matt and I worked hard to achieve that ideal and I think we did. I suggest you make these when you have leftover bolognese because, as good as they are, it would be a herculean effort to make bolognese for just the ½ cup you need to make these. Besides, that is what an Italian grandmother would do.

MAKES ABOUT 4 DOZEN RICE BALLS
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for the risotto

4 cups Basic Chicken Stock or water

½ large yellow Spanish onion, finely chopped (about 1 cup)

¼ cup plus 2 tablespoons (6 tablespoons) extra-virgin olive oil

1 teaspoon kosher salt

2 tablespoons water

1 cup carnaroli or arborio rice

1 cup dry white wine

½ cup ragù bolognese (see Garganelli with Ragù Bolognese)

1 tablespoon unsalted butter

½ cup freshly grated Parmigiano-Reggiano

½ cup small-diced fontina (about 3 ounces)

½ cup small-diced low-moisture mozzarella (about 3 ounces)



for frying and serving

1 cup Passata di Pomodoro or tomato sauce

1 cup unbleached all-purpose flour

4 extra-large eggs

2 cups finely ground unseasoned bread crumbs (from about 10 ounces of crustless bread)

Grapeseed oil or another neutral-flavored oil, such as canola oil, for frying

Kosher salt

Wedge of Parmigiano-Reggiano, for grating




To make the risotto, bring the stock to a boil in a medium pot. Reduce the heat to low to barely keep the stock warm. Combine the onion, 2 tablespoons of the olive oil, and ½ teaspoon of the salt in a risotto pot or large saucepan over medium-high heat and sauté until the onion is tender and translucent, about 10 minutes. Add the water and continue to cook the onion, stirring frequently and taking care not to let it brown, until the water has evaporated and the onion looks oily again, about 3 minutes. Stir in the rice, drizzle with 2 tablespoons of the remaining olive oil, and toast the rice for 4 minutes, stirring frequently, until it starts to make a light crackling sound. Here is where the famous risotto process of stirring constantly begins.

Add the wine, reduce the heat to low, and simmer for 5 to 6 minutes, stirring frequently, until the pan is dry and the rice begins to stick to the pot; you will hear the rice faintly begin to crackle in the pan. Ladle in ½ cup of the stock, or enough to just cover the rice, and ½ teaspoon more of the salt. Cook the rice, stirring constantly and wiping down the sides of the pan with a spatula, until the pan is once again dry and the rice again begins to stick to it, about 3 minutes. Add ¼ cup more stock and cook the rice for 5 minutes, adding ¼ cup more stock whenever the liquid gets below the level of the rice. Stir in the bolognese and cook the rice with the bolognese for 8 to 10 minutes, stirring constantly and adding ½ cup more stock when the pan is dry, until the rice is al dente.

Turn off the heat, add the butter and the remaining 2 tablespoons of olive oil, and stir vigorously with a risotto spoon or a wooden spoon for about 2 minutes to emulsify the risotto. (This is probably the most important detail of all the details to making risotto. Here the rice is releasing its starches, leaving it suspended in its rich and creamy liquid.) Stir in the Parmigiano-Reggiano and set the risotto aside to cool to room temperature. When the risotto is cool, gently fold in the fontina and mozzarella. Transfer the risotto to a tightly covered container and place it in the refrigerator to chill for at least 1 hour and up to overnight.

Using a spoon, scoop up ¾ ounce (about 1 tablespoon) of the risotto, and gently compress it by cupping it tightly in your fingers, then roll it into a ball. Fry the arancine immediately or cover in plastic and refrigerate until you are ready to fry them or for up to one day.

To fry and serve the arancine, heat the passata in a medium saucepan over low heat, stirring occasionally to keep it from sticking to the pan while you fry the arancine.

Pour the flour into a medium bowl or pie pan. Whisk the eggs into a separate medium bowl and pour the bread crumbs into a third medium bowl or another pie pan. Dredge a rice ball into the flour, making sure to coat it all over. Shake off the excess flour and place the ball into the egg mixture, making sure it is completely covered in egg. Lastly, put the ball in the bread crumbs to coat evenly. Place the prepared arancine on a baking sheet and repeat with the remaining balls.

Fasten a deep-fry thermometer to the side of a medium saucepan and fill the saucepan 3 to 4 inches deep with the oil. Heat the oil over medium-high heat until the thermometer registers 350ºF. While the oil is heating, line a baking sheet with paper towels.

Working in batches and taking care not to crowd the pan, carefully drop the arancine into the oil in a single layer and fry until they are golden brown, turning them so they brown evenly, 3 to 4 minutes. Use a slotted spoon or tongs to remove the balls from the oil and transfer them to the paper towels to drain. Season them with salt immediately.

Add more oil to the pan if it has dropped below 3 inches deep and wait for the oil to heat to 350ºF before frying the remaining batches of arancine in the same way.

Spoon the passata in a thin layer on individual dishes or on a large serving dish. Place the arancine on top of the passata, use a microplane or another fine grater to grate Parmigiano-Reggiano over the top, and serve.



crostini misti

In Tuscany and Umbria a plate of crostini misti or bruschette misti is the standard snack to enjoy before a meal, but I have never quite figured out the difference between the two. The common American conception is that crostini are made on slices of bread that are smaller and thinner than those used to make bruschette, and bruschette are so closely identified with the chopped tomatoes that often top them that in some supermarkets, chopped tomato with garlic and basil is sold as “bruschetta.” When I taught a class with Mario at Food & Wine magazine’s annual event in Aspen, Mario told the students that the difference between crostini and bruschette is that crostini tend to be smaller and can be cold, and bruschette are larger and hot. “You can, however, have a hot crostino. But you will never have a cold bruschetta.” At the restaurant, we serve these crostini in groups of three and those in the Mozzarella Bar in pairs. These recipes have much larger yields, which makes them convenient for a party. If you serve crostini for a party, I think it’s nice to offer a selection.

white beans alla toscana with extra-virgin olive oil and saba

The crostini selection served at just about every restaurant near my house in Italy includes toppings of chicken livers, chopped tomatoes, and white bean purée, such as this one. We simmer the beans with tons of garlic and olive oil, and drizzle the crostini with saba, Sardinian grape must. If you can’t find saba, substitute vin cotto, a sweet, syrupy condiment that means “cooked wine,” or aged balsamico condimento. It is a nice option for vegetarians. We grill the radicchio for these crostini but gave instructions for cooking it on the stovetop because it would be unrealistic to light the grill just to cook a few leaves of the radicchio. That said, if you happen to have the grill on …

MAKES 24 CROSTINI
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for the white bean purée

1 cup dried white beans, soaked 1 to 4 hours

2 large carrots, peeled and halved

2 celery ribs, halved

16 garlic cloves

½ yellow Spanish onion, halved

2 dried whole arbol chiles

½ cup extra-virgin olive oil

2 tablespoons kosher salt, plus more to taste



for the radicchio

2 tablespoons balsamic vinegar

2 tablespoons extra-virgin olive oil

½ teaspoon kosher salt

½ teaspoon freshly ground black pepper

12 radicchio leaves



for assembling the crostini

24 Garlic Crostini

Finishing-quality extra-virgin olive oil

Saba, for drizzling (see headnote)

Fresh thyme leaves

Fresh coarsely ground black pepper




To make the white bean purée, drain the soaked beans and put them in a large saucepan with enough water to cover by 1½ inches. (Cooking them in just enough water yields richer, creamier beans than if you were to boil them in tons of water.) Wrap the carrots, celery, garlic cloves, onion, and chiles in a doubled piece of cheesecloth and tie it into a closed bundle with kitchen twine. Add the bundle to the pot with the beans, stir in the olive oil and salt, and bring the water to a boil over high heat. Reduce the heat and simmer the beans until they are very tender and creamy, adding more water to the pot as needed, but never covering them by more than an inch to an inch and a half. (The time will vary depending on how long you soaked the beans, from 1 hour to as long as 4.) Turn off the heat and set the beans aside to cool slightly in their liquid. Remove and discard the cheesecloth bundle and drain the beans, reserving the cooking liquid.

Transfer the beans to the bowl of a food processor fitted with a metal blade or the jar of a blender and purée, adding some of the reserved liquid if necessary, to form a spoonable paste that is smooth with some texture. (Alternatively, you can mash the beans using a mortar and pestle or using a wire whisk as you would a potato masher to smash the beans.) Taste for seasoning and add more salt, if desired. Use the beans or transfer to an airtight container and refrigerate for up to three days. Bring the beans to room temperature before serving.

To prepare the radicchio, combine the vinegar, oil, salt, and pepper in a large bowl. Add the radicchio leaves and massage the marinade into the leaves. Set aside to marinate the leaves for at least 15 minutes and up to several hours.

Preheat a cast-iron pan or a grill pan over high heat. Place the radicchio leaves in the pan and cook for 1½ to 2 minutes, turning occasionally, until they are deep brown and caramelized in places but not crisp.

To assemble, lay the Garlic Crostini oiled side up on a work surface. Rip each radicchio leaf in half and drape the half on each crostino, leaving the edges of the bread visible. Spoon 1 heaping tablespoon of the white bean purée on top of the radicchio on each crostino, leaving the radicchio visible around the edges. Create a small crater in each serving of white beans, drizzle the finishing-quality olive oil in the craters and about ½ teaspoon of the saba in and around each crater. Sprinkle the thyme and grind the pepper over the crostini, and serve.



garlic crostini

These crispy toasts are a staple of our kitchen. If you have a sandwich press, you can use it instead of the oven to toast the bread slices.

MAKES 8 CROSTINI


8 ½-inch-thick slices from a bâtard, or fat baguette, or 4 slices from a large round of rustic white loaf, halved

Extra-virgin olive oil, for brushing the bread

1 garlic clove




Adjust the oven rack to the middle position and preheat the oven to 350ºF, or preheat a sandwich press. Place the bread slices on a baking sheet, brush the tops with olive oil, and bake for 15 to 20 minutes, until they’re golden brown and crisp. Alternatively, brush both sides of the bread slices with olive oil and toast them in a sandwich press. Remove the crostini from the oven and rub the oiled sides of the crostini lightly with the garlic.



chicken livers, capers, parsley, and guanciale

Just when I think we have perfected a dish, I come across a version that someone has done better, and that’s what happened here. I always thought we did a great job with the chicken liver pâté we served at the Pizzeria, and it is one of the most raved-about items we serve. The combination of pancetta, lemon, and capers is delicious, and we hand-chop it, which gives it great texture, so I was totally happy with these crostini until I went to the Spotted Pig in New York City and had theirs. April Bloomfield, the chef, served her chicken livers on bread that was doused with—not drizzled and not brushed, but drowned in—olive oil, which made the chicken liver taste that much better. When I came back from that trip, we started doing the same thing, drowning the toast for our chicken liver pâté in the best finishing-quality olive oil we have. After I copied April’s bread, I think our version of chicken liver crostini went back to number one—or at least we’re tied for first place.

MAKES 2 CUPS PÂTÉ, OR ENOUGH FOR 24 CROSTINI

[image: ] WINE PAIRING SUGGESTION: CERASUOLO ROSATO (ABRUZZI)


1 pound chicken livers

Kosher salt and freshly ground black pepper

1 cup extra-virgin olive oil

2 ounces pancetta, chopped

2 garlic cloves, finely chopped

2 tablespoons brandy or Cognac

2 tablespoons finely chopped fresh Italian parsley leaves

2 tablespoons finely chopped shallots

2 tablespoons capers (preferably salt-packed), soaked for 15 minutes if salt-packed, rinsed, and drained

Grated zest of 1 lemon, plus 1 tablespoon fresh lemon juice

12 thin slices guanciale or pancetta (about 6 to 8 ounces)

24 Crostini Bagnati




Use a small knife to remove the connective veins from the chicken livers, discard the veins, and place the chicken livers on a plate lined with paper towels. Pat them with paper towels to get out the excess moisture, and discard the towels. Season the livers very generously with salt and pepper and toss to coat them all over with the seasoning.

Heat ¼ cup of the olive oil in a large sauté pan over medium-high heat until the oil is almost smoking and slides easily in the pan, 2 to 3 minutes. One by one, carefully add the chicken livers to the pan. (By adding them one at a time the pan doesn’t cool down too much, and it also ensures you will have room for all of the livers, as they shrink immediately when they hit the pan. You should be able to fit them all in the pan at the same time.) Cook the livers for about 3 minutes per side, until they’re deep brown. Add the pancetta, reduce the heat to low, and cook for 1 to 2 minutes, until the fat is rendered from the pancetta. Add the garlic and cook for about 1 minute, stirring constantly to prevent it from browning. Add the brandy, shake the pan or stir the livers to deglaze the pan, and cook for about 30 seconds to burn off the alcohol. Turn off the heat and turn the contents of the pan out onto a large cutting board, making sure to get all the bits out of the bottom of the pan.

Pile the parsley, shallots, capers, and lemon zest on top of the mound of chicken livers and pancetta and drizzle with the lemon juice and ¼ cup of the olive oil. Run a large knife through the mound five or ten times to roughly chop the livers and all the other ingredients. Drizzle another ¼ cup of olive oil over the mound and continue to chop, gathering the ingredients into a mound from time to time. Add the remaining ¼ cup of olive oil and chop until the livers are the consistency of a coarse paste, almost puréed. Serve the chicken liver spread or transfer to an airtight container and refrigerate for up to three days; bring to room temperature before assembling the crostini.

When you are ready to serve the crostini, adjust the oven rack to the middle position and preheat the oven to 350ºF.

Place the guanciale slices on a baking sheet and put in the oven until they are cooked through but not crisp, 3 to 5 minutes. Remove the guanciale from the oven and transfer to paper towels to drain.

To assemble, lay the crostini oiled side up on a work surface and spoon a heaping tablespoon of the chicken liver spread in an uneven layer on the toast, leaving the edges exposed. Tear 1 piece of guanciale in half and lay both halves at an angle on top of the chicken liver, slightly overlapping in a natural-looking way. Repeat with the remaining crostini, chicken liver, and guanciale, and serve.



crostoni and crostini bagnati

The difference between crostoni and crostini is that crostoni are big and crostini are small. Here, both are bathed in olive oil. We use them when we want the bread to be part of the flavor of the dish, not just a vehicle for other flavors. If you have a sandwich press, you can use it to toast these instead of toasting them in the oven.

MAKES 4 LONG CROSTONI OR 8 SMALLER CROSTINI


4 ½-inch-thick slices from a loaf of pane rustica or another large, flat loaf of rustic white bread, such as ciabatta; or 8 slices from a bâtard, or fat baguette, cut on an extreme bias to yield very long slices

Extra-virgin olive oil, for brushing the bread

1 garlic clove

4 tablespoons finishing-quality extra-virgin olive oil

Maldon sea salt or another flaky sea salt, such as fleur de sel




Adjust the oven rack to the middle position and preheat the oven to 350ºF or preheat a sandwich press. Place the bread slices on a baking sheet, brush the tops with olive oil, and bake them for 15 to 20 minutes, until they’re golden brown and crisp. Alternatively, brush both sides of the bread slices with olive oil and toast them in a sandwich press. Remove the crostoni from the oven and rub the oiled sides of the crostoni with the garlic. Drizzle 1 tablespoon of the finishing-quality olive oil over each crostono or ½ tablespoon on each crostini, and sprinkle liberally with the sea salt.



[image: Crostoni Bagnati]

bacalà mantecato

    Mantecato means “churned,” and bacalà mantecato, essentially an Italian version of French brandade, is salt cod potato purée. We started making these crostini to use the salt cod we had left from the Bacalà al Forno  at the Pizzeria. It’s so popular that we now make extra salt cod for this dish.

MAKES 24 CROSTINI

[image: ] SUGGESTED WINE PAIRING: SOAVE CLASSICO (VENETO)


for the bacalà mantecato

    6 ounces salted bacalà (salt cod; see Bacalà al Forno, or use store-bought)

¼ cup extra-virgin olive oil

12 large garlic cloves, minced

Kosher salt

6 ounces russet potatoes, peeled and cut into 1-inch dice

1½ cups whole milk, plus more as needed



for assembling the crostini

24 Garlic Crostini

2 tablespoons Black Olive Tapenade; or 24 whole Moroccan oil-cured black olives, pitted and chopped, plus finishing-quality extra-virgin olive oil

¼ cup thinly sliced fresh Italian parsley leaves




To prepare, place the bacalà in a large bowl. Fill the bowl with water and soak the bacalà for 1 hour, changing the water two or three times during that period. Remove the bacalà from the water and cut it into three segments.

Heat the olive oil and garlic in a medium saucepan over medium heat, season with salt, and cook, stirring constantly, to flavor the oil with the garlic and sweat the garlic without browning it, about 2 minutes. Add the potatoes and cook for 1 minute to coat them with seasonings. Add the milk, increase the heat to high, and cook until the milk begins to bubble. Reduce the heat and simmer the potatoes in the milk until they’re tender, about 20 minutes. Add the bacalà and simmer until the fish is cooked through and the potatoes have begun to break down, thickening the milk to a saucelike consistency, about 6 minutes. Pass the contents of the saucepan through a food mill into a mixing bowl and stir to combine the ingredients. Transfer half of the purée to the bowl of a food processor fitted with a metal blade or the jar of a blender and purée until smooth. Return the puréed bacalà to the bowl with the unpuréed cod and stir to combine. Add more milk if necessary to obtain a spoonable consistency. Taste for seasoning and add more salt, if desired. Serve the mantecato or transfer it to an airtight container and refrigerate for up to three days. Before serving, warm the mantecato in a small saucepan over low heat, adding enough milk to obtain the desired consistency.

To assemble, lay the crostini oiled side up on a work surface and spoon a heaping tablespoon of the bacalà mantecato into an uneven layer onto each crostino, leaving the edges of the bread visible. Create a small crater in the center of each mound of bacalà and spoon ¼ teaspoon of the tapenade into each crater. (If you are using olives instead of tapenade, nestle one olive in each crater and drizzle with ⅛ teaspoon of the finishing-quality olive oil.) Sprinkle with the parsley and serve.



roasted baby peppers stuffed with tuna

When the Pizzeria first opened we hosted a book signing for Lidia Bastianich’s book Lidia’s Italy, and we served Lidia’s peppers as an antipasto. I found myself nibbling on them all evening. Shortly after, I spotted tiny, bright-colored peppers in a grocery store. They were so pretty, with red, yellow, and orange colors mixed in one bag. Motivated by those peppers, I decided to put a version of Lidia’s peppers on the Pizzeria menu. For the stuffing, we start by poaching tuna in olive oil, but you could use quality olive oil–packed tuna. If you don’t want to make 48 peppers, save the excess tuna stuffing and serve it on a salad of arugula dressed with lemon vinaigrette.

MAKES 48 PEPPERS

[image: ] SUGGESTED WINE PAIRING: VITOVSKA (CARSO, FRIULI)


for the peppers

48 baby peppers (preferably assorted colors), stems attached

3 tablespoons extra-virgin olive oil

Kosher salt



for the tuna stuffing

1 pound albacore tuna

½ teaspoon kosher salt

¼ teaspoon freshly ground black pepper

1 lemon, sliced into ¼-inch rounds

1 long sprig of rosemary, broken into a few pieces

6 cups extra-virgin olive oil, or enough to cover the tuna

¾ cup Garlic Mayonnaise (recipe follows)

2 heaping tablespoons finely chopped fresh Italian parsley leaves

2 heaping tablespoons capers (preferably salt-packed), soaked for 15 minutes if salt-packed, rinsed, drained, and finely chopped

1½ tablespoons Dijon mustard

3 anchovy fillets (preferably salt-packed), rinsed, backbones removed if salt-packed, and finely chopped

2½ teaspoons apple cider vinegar

2 teaspoons fresh lemon juice



for assembling the peppers

2 cups loosely packed arugula (preferably wild)

Finishing-quality extra-virgin olive oil

1 lemon, halved

Maldon sea salt or another flaky sea salt, such as fleur de sel




To prepare the peppers, adjust the oven racks so one is in the middle position and preheat the oven to 350ºF. Place the peppers on a baking sheet, rub them all over with the olive oil, sprinkle with salt, and spread them out in a single layer. Roast the peppers for about 30 minutes, turning them occasionally, until their skins are wrinkled and slightly charred in places. Remove the peppers from the oven, leaving the oven on at the same temperature, and set aside to cool to room temperature.

To prepare the stuffing, cut the tuna into 1-inch-thick slices, season with the salt and pepper, and place the slices in a small saucepan. Arrange the lemon slices and rosemary around the tuna and pour in enough olive oil to cover. Place the saucepan in the oven to cook the tuna for about 10 minutes, until medium-rare. (To test, split one of the slices with a fork to see the center.) Remove the tuna from the oven and let it cool to room temperature in the oil.

Combine the Garlic Mayonnaise, parsley, capers, mustard, anchovies, vinegar, and lemon juice in a large bowl. Remove the tuna from the oil and break it into the bowl with the mixture. Use a wire whisk as you would a potato masher to break up any large chunks but you do want the tuna to have texture. Fold the tuna and other ingredients until they are thoroughly combined.

To assemble, slice each pepper almost in half lengthwise, leaving them attached on one side. Carefully scrape out and discard the seeds, and spoon a scant tablespoon of stuffing into each pepper. Arrange the peppers on a platter. Scatter the arugula over them, drizzle with the finishing-quality olive oil and the juice of the lemon, sprinkle with sea salt, and serve.



garlic mayonnaise

    We serve this mayonnaise alongside many dishes, including the Bacalà al Forno and, mixed with spicy red chile paste, Mussels al Forno. The goal in making it is to form an emulsion, and there is only one way to do this: by whisking vigorously as you add the oil as slowly as humanly possible. When it looks like you have successfully formed an emulsion, you can begin to add the oil a bit more rapidly, but not quickly, by any means. If you get impatient, just remember: it’s easier to go slow than it is to fix a broken emulsion.

MAKES ABOUT 1 CUP


1 extra-large egg yolk

2 teaspoons champagne vinegar

2 teaspoons fresh lemon juice

1 large garlic clove, grated or minced

1 teaspoon kosher salt, plus more as needed

¾ cup grapeseed oil or another neutral-flavored oil, such as canola oil

¼ cup extra-virgin olive oil






Combine the egg yolk, vinegar, lemon juice, garlic, and salt in a medium bowl and whisk to combine. To keep the bowl steady as you whisk, wet a kitchen towel, squeeze out the excess water, and roll it up on the diagonal. Lay the rolled towel in a ring on your work surface and set the bowl in the center of the ring. Combine the grapeseed oil and olive oil and add the oils a few drops at a time, whisking constantly to form an emulsion. When you’ve added about half of the oil, begin to drizzle the oil in a slow steady stream, continuing to whisk constantly, until all of the oil has been added. Taste for seasoning and add more salt, if desired. The garlic mayonnaise can be made up to three days in advance; transfer it to an airtight container and refrigerate until you are ready to use it.



pancetta-wrapped figs with aged balsamico condimento

Bacon-wrapped dates—a more elegant version of rumaki, the 1950s appetizer of chicken liver wrapped in bacon with a water chestnut in the middle—have taken Los Angeles by storm ever since Suzanne Goin started serving them at her restaurant, AOC. I didn’t want to copy hers, but I like them so much that I wanted to make a version for Mozza using figs, which are so abundant in my town in Italy that you almost forget they are a delicacy. Although I’ve never been served anything like these in Italy, I certainly didn’t invent the idea of contrasting the sweetness of figs with something piggy and salty: figs and prosciutto is a classic. At the Osteria, we serve these as an antipasto on a tangle of wilted dandelion greens, but they also make a great bite-size snack for cocktail hour, which is how we have presented them here.

MAKES 12 FIG HALVES

[image: ] SUGGESTED WINE PAIRING: NERO D’AVOLA (SICILY)


Wedge of Parmigiano-Reggiano, for slicing

12 thin slices pancetta (6 to 8 ounces)

6 ripe figs, halved lengthwise

Aged balsamico condimento, for drizzling

Freshly ground black pepper




Use a microplane or another fine grater to cut 12 very thin slices from the wedge of Parmigiano-Reggiano. Prepare a hot fire in a gas or charcoal grill or preheat a grill pan or heavy-bottomed skillet over high heat.

Wrap a strip of pancetta tightly around each fig half. Place the fig halves flat side down on the grill for 2 to 3 minutes per side, until the pancetta is golden brown and crispy.

Place the figs on a platter and drizzle with the balsamico. Place one slice of Parmigiano-Reggiano on top of each fig half, grind a few turns of fresh black pepper over each, and serve.



[image: Bar detail at Mozza]

[image: (clockwise from top right) smoked mozzarella, mozzarella di bufala, imported burrata, domestic burrata, buricotta, cow’s milk ricotta, sheep’s milk ricotta, fior di latte, ovalini, bocconcini, ciliegini, nodini]

Clockwise from top right: smoked mozzarella, mozzarella di bufala, imported burrata, domestic burrata, buricotta, cow’s milk ricotta, sheep’s milk ricotta, fior di latte, ovalini, bocconcini, ciliegini, nodini




End of sample




    To search for additional titles please go to 

    
    http://search.overdrive.com.   
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