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FOR THE TWO MOST IMPORTANT MEN IN MY LIFE: my brother Dino, who was my best friend and cooking partner, and whose memory will continue to inspire me; and my adorable husband, Todd, who always encourages me to do what I love and never gets tired of Italian food.
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Foreword BY MARIO BATALI

You might think that all television chefs are tight friends—that on any given night, you can find us sharing tables in four-star restaurants, indulging in six-course tasting menus with matching wines, hobnobbing with movie stars, and riding around in limousines. Or that maybe there’s some sort of TV-chef club somewhere, where we meet weekly to talk about things like knives and handmade pasta. Or that we’re always traveling around, hanging out in one another’s kitchens, or on each other’s sets, gossiping.

Not true.

I first met Giada De Laurentiis, like most of America did, by seeing her television show, Everyday Italian. I love the idea of watching Food Network, but in reality I rarely have time to sit back and enjoy it. Plus I’m a professional high-velocity channel surfer, and it’s tough—really tough—for a show to hold my attention for more than a few seconds before I move on to some golf or MTV Cribs. But I always give Food Network a try. And one day, there was Giada, whom I’d seen doing some promotional stuff, but I’d never watched her show. She was talking about her family and antipasti, and I stuck around to see what she was about.

The first thing I noticed was that everything on the screen was beautiful—both the host and the food, which looked delicious and real and natural. Then I noticed that she really knew what she was talking about. And I realized that despite her movie-star looks, Giada isn’t on television because she’s merely attractive; she’s a real Italian girl who can cook. I was hooked.

A few months later, I found out that Giada and I shared a friend at Food Network, and the three of us decided to make a special together—with me and Giada as cohosts. That’s when I finally met her. It turns out that Giada is smart, Italian-speaking, and family-oriented—the three qualities my grandma hoped I’d find in a girl to marry. (Too late for that.) She’s also a great cook, highly knowledgeable about food, and a huge amount of fun to be around—the three qualities I’d hope to find in a television partner.

And so here’s her first book—like my first, about simple Italian food. Simplicity is bandied about by nearly every cookbook author under the sun, often to dubious effect. But simplicity is truly present here in Everyday Italian. Most of the recipes don’t require more than a half-dozen ingredients or a half-page of notes, yet they still seem to cover everything I want to eat, with a determined focus to allow simple flavors to shine and an equally determined effort to get them on the table quickly (instead of spending half a day looking for ingredients, which I often have to do even when I’m cooking out of my own books). The setup of Everyday Italian is marvelous and easy to access, so I can find what I’m looking for without having to resort to combing through the index. And the whole book is suffused with Giada’s approachable, friendly personality; not only do I want to cook the recipes in this book, I want to cook them with the author. That’s what I love about a good cookbook.

Giada and I have two very separate and individual styles of Italian cooking. But both stem from a love of the same culture, the same tables, the same exquisite meals in historic spots, the same appreciation for everything that is Italian and part of our nervous system. We have approached this love, this food, this life, this passion—this everything—from opposite sides of the same coin. Her food isn’t there to be made by an angry techno chef, or even someone too hung up on exactly the right thing or the new combination. Giada isn’t out to impress anyone with her expertise on esoteric ingredients or her wildly inventive new flavor combinations. Her cooking is part of the twenty-first-century Italian world citizen—not a throwback to the days of handmade pasta and daylong-simmered stews. But this is still the food of grandmas and aunts and brothers and cousins and sisters and in-laws, the cooking of the real Italy, Giada’s cooking, my cooking, everyone’s cooking … this is truly the cooking of the Italian family. And this book is for everybody who wants to feed that family, every day, with great Italian food.
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Introduction

I want you to have fun with this book. That’s why I love cooking—it’s fun. And Italian cooking is the most fun of all. It’s about passion. It’s about taste and smell and touch. It’s about family and teamwork and togetherness, and of course it’s about delicious food cooked and served at home. The heart of Italian cooking is in the home, and this book makes it easy for you to create fantastic Italian meals in your own kitchen every day of the week, whether it’s a quick lunch or a Sunday dinner.

On the following pages you’ll find some of the recipes I grew up with. I’ve updated them to simplify and streamline the cooking process without sacrificing their authentic flavor. You may have seen some of these dishes on my Food Network show, Everyday Italian, but until you make them yourself you won’t know how wonderful they are. You don’t need fancy ingredients or time-consuming techniques, just a quick trip to the supermarket and a few of my personal shortcuts. The food will be fantastic and you’ll have plenty of time to enjoy your friends and family—the real reason for any Italian get-together!

I’m often asked how it happened that I cook on television. I suppose I could say it all began in Rome, where I was born, or Los Angeles, where I grew up … but really it all began in the kitchen. In my family, as in many Italian families, food plays a major role. Meals aren’t just about eating, they are a chance for all of us to enjoy one another’s company. Cooking is a communal affair and everyone takes part, even the kids. As far back as I can remember I’ve had fun in the kitchen, relishing the preparation of a meal as much as I love sitting down to eat it.

I’m carrying on a family tradition. My great-grandparents owned a pasta factory in Naples. My grandpa, Dino De Laurentiis, is now famous as one of Hollywood’s most prolific producers, but as a boy in the 1930s he sold pasta door to door in his hometown of Naples. After he made his fortune in the film business, Nonno (Grandpa) indulged his first love by opening two Italian restaurants called DDL Foodshow here in America, one in New York and one in Beverly Hills. (They closed in the mid-1980s.) He brought over chefs from Naples, and to me they were rock stars. I hung out at the Beverly Hills restaurant all the time when I was growing up, smelling the food, observing the chefs at work, touching everything, and sneaking a taste whenever I could! Then I’d watch the customers: the wonder on their faces as they were presented with Italian masterpieces … and the smiles after they ate. I was hooked.

By the time I finished high school, I knew food was my future.

I got a college degree (mostly so my parents wouldn’t worry), then bought a plane ticket for Paris. Six days a week I went to culinary school, and on my one day off I wandered through the French markets. I was in heaven.

When my training was over, I came home and went to work. For years I cooked in some of California’s best restaurants, from the Ritz-Carlton to Spago. Finally I struck out on my own with a catering company, GDL Foods. I also began working on magazine shoots as an assistant food stylist (the person who cooks the food that’s being photographed and makes it look as appetizing as possible).

But despite my French training and my years of cooking for the rich and famous, those family dinners still served as my greatest inspiration. One day a magazine I had worked for asked me to do a story about home cooking. I got my family together for one of our traditional meals, the article was published, and before I knew it Food Network came calling.

I’ve been lucky enough to spend my life indulging my passion for food, and now I get to share my enthusiasm on my television show. Just as a true Italian dinner encompasses extended family, the Everyday Italian family includes the audience. In this book you’ll find some of the recipes that viewers say they love the most and others that have never been on the show. You can be confident making all these dishes because they’re simple; I believe a great meal does not have to be difficult or complex. The recipes are easy enough that you’ll enjoy making them every day, but so delicious your family will ask for them again and again.

So take this book, gather your family, and have fun!
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FRESH FROM THE PANTRY

White Bean and Tuna Salad [image: ] Crostini with Sun-Dried Tomatoes and Chickpeas [image: ] White Bean Dip with Pita Chips


EVERYDAY SEAFOOD STARTERS

Clams Oreganata [image: ] Fried Calamari


EVERYDAY FRITTATAS

Frittata with Potato and Prosciutto [image: ] Frittata with Asparagus, Tomato, and Fontina Cheese


TRICOLORE

Panino alla Margherita [image: ] Caprese Salad


OLIVES AND OLIVE OIL

Marinated Olives [image: ] Olive and Sun-Dried Tomato Tapenade with Endive Leaves [image: ] Chili-Infused Oil [image: ] Pinzimonio [image: ] Sweet and Spicy Roasted Almonds [image: ] Rosemary-Infused Oil [image: ] Popcorn with Rosemary-Infused Oil


BREAD AND SANDWICHES

Cheese and Rosemary Bread Sticks [image: ] Italian Egg Sandwich [image: ] Nutella Sandwich


PROSCIUTTO

Prosciutto-Wrapped Bread Sticks [image: ] Roasted Asparagus Wrapped in Prosciutto [image: ] Prosciutto Purses [image: ] Panino di Prosciutto e Fontina


ROASTED PEPPERS

Roasted Bell Peppers [image: ] Roasted Bell Pepper Salad [image: ] Sweet Red Pepper Crostini
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Fresh
FROM THE PANTRY

One of the keys to putting together a last-minute Italian meal—or any meal, for that matter—that’s quick, stress-free, and delicious is to have a well-stocked pantry. Here are a few of the things I have in mine, and on the following pages are a few dishes you can make when you’re in a hurry and there is no time to grocery shop—that is, fresh from the pantry.


[image: ] EXTRA-VIRGIN OLIVE OIL

[image: ] FRESH GARLIC

[image: ] RED PEPPER FLAKES: If they’ve been in your pantry for more than six months or their color isn’t a vibrant red, throw the bottle away and buy a new one. It’s lost its heat.

[image: ] AN ASSORTMENT OF DRIED PASTA SHAPES: I like to have long strands such as spaghetti and linguine; short tubes like penne and rigatoni; and other shapes like shells, orecchiette (“little ears”), and farfalle (bow ties).

[image: ] CANNED CANNELLINI BEANS: These are the Italian beans also known as Tuscan white beans.

[image: ] CANNED ITALIAN TUNA: Choose meat packed in olive oil—it has more flavor.

[image: ] MARINARA SAUCE: I like to make my own and store it in the freezer, but you could buy your favorite jarred brand for the pantry.

[image: ] DRIED HERBS: I always have at least oregano, rosemary, thyme, and herbes de Provence.

[image: ] VINEGARS: a good balsamic for salads, and both red- and white-wine vinegars.

[image: ] ONIONS: red, Spanish, and a sweet variety such as Vidalia, as well as shallots.

[image: ] CAPERS: They add a zing to salads, sauces, meats, and fish. Available in brine or salted; I prefer the salted. The ones in brine are easier to find, though you should make sure to rinse them before using.



 

WHITE BEAN and Tuna Salad

Throw these pantry ingredients together and you’ve got a terrific salad. You could add other ingredients to jazz it up, like ½ cup capers, 1 cup cherry tomatoes, and some fresh basil leaves, and you could even serve it over 2 cups fresh arugula.


4 MAIN-COURSE SERVINGS




	2
	(6-ounce) cans dark meat tuna, packed in olive oil



	½
	teaspoon sea salt, plus more to taste



	½
	teaspoon freshly ground black pepper, plus more to taste



	2
	(15-ounce) cans cannellini beans, drained and rinsed



	1
	medium red onion, thinly sliced



	6
	tablespoons red wine vinegar





In a Large Bowl, add the tuna with its olive oil and ½ teaspoon each of salt and pepper. Using a fork, break up the tuna into bite-size pieces, then gently toss in the beans and onions. Drizzle with the red wine vinegar and season with more salt and pepper to taste. Transfer the salad to plates and serve.



 

CROSTINI WITH
Sun-Dried Tomatoes and Chickpeas

If your pantry includes a window box of fresh herbs (mine does, and I highly recommend it), you can make this recipe even more delicious by substituting fresh basil and parsley for the dried herbs. Add ¼ cup of each fresh herb when you add the sun-dried tomato, and top the finished crostini with the fresh leaves for a colorful, lively presentation to go with the great flavors.


24 APPETIZER SERVINGS



	Crostini



	1
	baguette, cut into 24 diagonal slices ⅓ inch thick



	2
	tablespoons extra-virgin olive oil



	½
	teaspoon salt



	½
	teaspoon freshly ground black pepper



	¼
	cup extra-virgin olive oil



	¼
	cup oil-packed sun-dried tomatoes, drained and coarsely chopped



	Dip



	1
	large garlic clove



	1
	(15½-ounce) can chickpeas (garbanzo beans), drained and rinsed



	3
	tablespoons fresh lemon juice



	2
	tablespoons dried basil leaves



	2
	tablespoons dried Italian parsley



	
	Lemon zest for garnish





To Make The Crostini Preheat the oven to 375 degrees F. Place the baguette slices in a single layer on a baking sheet, and lightly brush with oil. Toast in the oven until golden, about 8 minutes. (You can toast the bread 1 day ahead. Cool, then store airtight at room temperature.)


To Make The Dip Mince the garlic in a food processor. Add the chickpeas, lemon juice, 2 tablespoons water, salt, and pepper. Process until the mixture is almost smooth. With the machine running, gradually blend in the oil. Process until the mixture is completely smooth, scraping down the sides of the work bowl occasionally. Add the sun-dried tomatoes and dried herbs. Blend until the tomatoes and herbs are finely chopped. (The dip can be made 1 day ahead. Cover and refrigerate.) To serve, spoon 1 teaspoon of the dip on each crostini, and garnish with lemon zest or fresh herbs.
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WHITE BEAN DIP WITH PITA CHIPS

This dip is the Italian version of hummus, and in my opinion it’s smoother and tastier. This is a staple antipasto when I’m entertaining. The pita chips aren’t Italian, but they work really well with this dip.


6 APPETIZER SERVINGS



	4
	pita breads, split horizontally in half



	2
	tablespoons plus ⅓ cup olive oil



	1
	teaspoon dried oregano



	1½
	teaspoons salt, plus more to taste



	1¼
	teaspoons freshly ground black pepper, plus more to taste



	1
	(15-ounce) can cannellini beans, drained and rinsed



	¼
	cup (loosely packed) fresh flat-leaf parsley leaves



	2
	tablespoons fresh lemon juice (from about ½ lemon)



	1
	garlic clove




Preheat The Oven to 400 degrees F. Cut each pita half into 8 wedges. Arrange the pita wedges evenly over a large baking sheet. Brush the pita wedges with 2 tablespoons of the oil, then sprinkle with the oregano and 1 teaspoon each of the salt and pepper. Bake for 8 minutes, then turn the pita wedges over and bake until they are crisp and golden, about 8 minutes longer.

Meanwhile, in the bowl of a food processor, combine the beans, parsley, lemon juice, garlic, and the remaining ½ teaspoon of salt and ¼ teaspoon of pepper. Pulse on and off until the mixture is coarsely chopped. With the machine running, gradually mix in the remaining ⅓ cup of oil until the mixture is creamy. Season the purée with more salt and pepper to taste. Transfer the purée to a small bowl and serve the pita toasts warm or at room temperature alongside. (The pita wedges and bean purée can be made 1 day ahead. Store the pita wedges airtight at room temperature. Cover and refrigerate the bean purée.)

 

Everyday
SEAFOOD STARTERS

Italians love to linger over long, multicourse meals, with a different wine for each course and lots of time to leisurely sip it. And they almost always start with seafood. But where Italians are likely to prefer such first courses as an octopus salad, grilled sardines, or a crudo of raw fish, the Italian-American favorites are these two classics: baked clams and fried calamari—dishes that, unfortunately, are often served greasy and soggy. The recipes that follow produce the right result: crispy and fresh-tasting, ready for those leisurely sips of white wine.
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CLAMS OREGANATA

This is an easy yet impressive appetizer—especially perfect for a romantic evening for two. While any type of clam would work in this recipe, I use Manilas because they are hard-shelled and have less grit inside—and they are easier to find in supermarkets. But you could also use littlenecks, cherrystones, or nearly any other large or medium-size clam.


2 APPETIZER SERVINGS



	½
	cup plain dried bread crumbs



	½
	cup extra-virgin olive oil, plus extra for drizzling



	2
	tablespoons chopped fresh oregano



	1
	tablespoon chopped fresh flat-leaf parsley



	1
	tablespoon chopped fresh mint



	½
	teaspoon kosher salt



	¼
	teaspoon freshly ground black pepper
Coarse salt (for lining the baking sheet)



	12
	small Manila clams, scrubbed and shucked (shells reserved)





Preheat The Broiler. In a large bowl, gently toss the bread crumbs, ½ cup of oil, all the herbs, the kosher salt, and the pepper. Be careful not to overwork the mixture. Set aside.



Line a heavy baking sheet with coarse salt and arrange 12 clam shells atop the salt. Place one clam in each shell, then top each with 2 tablespoons of the bread-crumb mixture. Drizzle with more oil. Broil until the bread-crumb topping is golden and the clams are just cooked through, about 2 minutes.
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FRIED CALAMARI

Calamari means “squid” in Italian. Italians love squid and they prepare them in lots of different ways, but one of their favorites is fried, either eaten alone or as part of a fritto misto (a selection of fried seafood). Below is the traditional Italian way to make them, the way I grew up eating them. It’s all about the calamari itself, not about the thick, gooey coating that they are often covered with. But best of all they are super-duper easy.


6 APPETIZER SERVINGS




	
	Vegetable oil (for deep-frying)



	2
	cups all-purpose flour



	2
	tablespoons dried parsley



	1
	pound clean squid with tentacles, bodies
cut into ½-inch-thick rings



	2
	lemons, cut into wedges



	1½
	teaspoons salt



	1
	cup Marinara Sauce, warmed




In A Large, Heavy Saucepan, add enough oil to reach the depth of 3 inches and heat over a medium flame to 350 degrees F. In a large bowl, mix the flour and parsley. Working in batches, toss the squid into the flour mixture to coat. Carefully add the squid to the oil and fry until crisp and very pale golden, about 3 minutes per batch. Using a slotted spoon, transfer the fried calamari to a paper-towel-lined plate to drain.

Place the fried calamari and lemon wedges on a clean plate. Sprinkle with salt and serve with the marinara sauce.


If you don’t have a thermometer to check the oil temperature, there are two ways to test the oil. One is by dropping a small piece of bread into the oil. If it sinks to the bottom of the pan, the oil is too cold, and if it burns immediately, the oil is too hot; but if the bread sizzles slowly, the oil is just right. The other is to place the end of a wooden spoon into the oil; if the end sizzles, the oil is ready.



 

Everyday
FRITTATAS

A frittata is an egg-based dish that’s sort of like an omelet, but simpler: Instead of folding the eggs over their fillings—which is where a lot of home cooks go wrong—you just mix everything together, and broil the top to finish cooking it. It’s served firm, with the eggs completely set, and can be eaten hot or at room temperature—another factor that makes frittatas easier than omelets. [image: ] As with omelets, nearly anything can go into frittatas: herbs, vegetables, meats, cheeses, and even fish. They’re an especially great way to use up small amounts of leftovers, which is actually how I invent my frittata recipes: Whether it’s that single stalk of fresh oregano, a few slices of prosciutto, or a small hunk of fontina, it can go in my frittata. And the results are much more often delicious than not. Here are two of my favorites—great as snacks, with a salad as a light lunch, or even as the filling for a hearty sandwich.

 

FRITTATA WITH POTATO
and Prosciutto

It’s very European to use potatoes in omelets, tarts, and frittatas—even on pizzas. The key is to use small cubes of potato, as here, or very thin slices. You don’t want to be biting into a whole mouthful of starch, and you want your potatoes to cook through in a reasonable amount of time.


6 SIDE-DISH SERVINGS




	2
	tablespoons olive oil



	½
	onion, chopped



	1
	(15-ounce) potato, peeled and cut into ½-inch cubes



	1
	garlic clove, minced



	¼
	teaspoon salt



	¼
	teaspoon freshly ground black pepper



	6
	large eggs



	¼
	cup whipping cream



	¼
	cup grated Parmesan cheese



	2
	ounces thinly sliced prosciutto, coarsely chopped



	2
	tablespoons chopped fresh basil





In A 9½-Inch-Diameter nonstick ovenproof skillet, heat the oil over a medium flame. Add the onion and sauté until translucent, about 4 minutes. Add the potato, garlic, salt, and pepper, and sauté over medium-low heat until the potato is tender and golden, about 15 minutes.



Preheat the broiler. In a medium bowl, whisk the eggs, cream, Parmesan cheese, prosciutto, and basil to blend. Stir the egg mixture into the potato mixture in the skillet. Cover and cook over medium-low heat until the egg mixture is almost set but the top is still runny, about 2 minutes. Place the skillet under the broiler and broil until the top is set and golden brown, about 4 minutes. Using a rubber spatula, loosen the frittata from the skillet and slide it onto a plate. Cut the frittata into wedges and serve.

 

[image: ]

 

FRITTATA WITH ASPARAGUS,
Tomato, and Fontina Cheese

When asparagus is in season in springtime, use it to capture the flavors of the garden with a minimal amount of effort. It cooks quickly by any method—steaming, boiling, grilling, or sautéing, as here—and it’s very easy to prepare. To trim asparagus of its woody stem end, simply hold one end of the spear in one hand, the other end in the other hand, and bend gently until the spear snaps—which it will do exactly where the stem starts to get woody. Asparagus has its own built-in sous chef.


6 SIDE-DISH SERVINGS



	6
	large eggs



	2
	tablespoons whipping cream



	½
	teaspoon salt



	¼
	teaspoon freshly ground black pepper



	1
	tablespoon olive oil



	1
	tablespoon butter



	12
	ounces asparagus, trimmed and cut into ½-inch pieces



	1
	tomato, seeded and diced



	3
	ounces fontina cheese, cubed





Preheat The Broiler. In a medium bowl, whisk the eggs, cream, salt, and pepper to blend. Set aside. In a 9½-inch-diameter nonstick ovenproof skillet, heat the oil and butter over a medium flame. Add the asparagus and sauté until crisp-tender, about 2 minutes. Add the tomato and sauté 2 minutes longer. Pour the egg mixture over the asparagus mixture and sprinkle the cheese over. Cover and cook over medium-low heat until the frittata is almost set but the top is still runny, about 2 minutes. Place the skillet under the broiler and broil until the top is set and golden brown, about 4 minutes. Let the frittata stand for 2 minutes. Using a rubber spatula, loosen the frittata from the skillet and slide the frittata onto a plate. Cut the frittata into wedges and serve.



 

TRICOLORE

The word tricolore refers to the Italian flag: red, white, and green—or, in the case of food, tomatoes, cheese, and basil. There’s perhaps no better combination of flavors and textures in summertime, when tomatoes are bursting with ripe juices and sweet basil is readily available by the bushel, and the cool, moist texture of mozzarella is like a gust of air-conditioning for your palate. [image: ] By all means, try to find freshly made mozzarella or imported buffalo-milk mozzarella. The flavor and texture of the prepackaged stuff is very pale in comparison. A good mozzarella—one that you’re going to eat uncooked—should be moist and springy, and should ooze milk when you cut into it. If it’s rubbery, pasty, or dry, it’s just not worth it.
 

PANINO ALLA MARGHERITA

This sandwich made of mozzarella, tomato, and basil is my version of a BLT. It’s simple, quick, and oh so yummy! The term alla Margherita was invented in 1889 when an official from the royal palace asked a local to make pizzas for Queen Margherita. Her favorite was the one made with three toppings: tomato (red), cheese (white), and basil (green)—the tricolore of the Italian flag. So anything using those three toppings is known as alla Margherita.


MAKES 1 SANDWICH




	1
	slice fresh mozzarella cheese (½ inch thick; about 2 ounces)



	2
	slices rustic white bread (each ½ inch thick)



	⅛
	teaspoon salt
Freshly ground black pepper to taste



	6
	medium-size fresh basil leaves or 3 large



	2
	slices tomato (¼ inch thick)
About 2 teaspoons olive oil





Place The Mozzarella Cheese atop 1 bread slice, and sprinkle with half of the salt and some pepper. Top with the basil leaves, then the tomato slices. Sprinkle with the remaining half of the salt and some more pepper, and top with the second bread slice. Brush both sides of the sandwich with the oil.



Preheat a griddle or a ridged grill pan over a medium-low flame. Grill the sandwich until the bread is golden brown and the cheese melts, pressing down with a metal spatula, about 4 minutes per side. Transfer the sandwich to a plate and serve.

 

[image: ]

 

CAPRESE SALAD

Every summer, we take a family vacation sailing around the Mediterranean for a couple of weeks, and inevitably we visit the incredibly beautiful island of Capri, in the Bay of Napoli. The people of Capri have coopted the classic tricolore combination of tomato, mozzarella, and basil and called it their own: if these three ingredients define a salad, it’s called Caprese. Lucky for them.


4 FIRST-COURSE SERVINGS



	3
	tablespoons fresh lemon juice (from about ½ lemon)



	½
	teaspoon salt, plus more to taste



	¼
	teaspoon freshly ground black pepper, plus more to taste



	3
	tablespoons extra-virgin olive oil



	1¼
	pounds assorted tomatoes (such as regular vine-ripened tomatoes, plum tomatoes, cherry tomatoes, grape tomatoes, and yellow teardrop tomatoes)



	6
	ounces fresh mozzarella cheese, drained and sliced



	2
	tablespoons thinly sliced fresh basil leaves





Whisk The Lemon Juice, ½ teaspoon salt, and ¼ teaspoon pepper in a medium bowl. Gradually whisk in the oil to blend. Set the dressing aside.



Cut the regular tomatoes into ¼-inch-thick slices, and the plum tomatoes into wedges. Cut the cherry, grape, and teardrop tomatoes in half. Arrange the tomatoes and cheese on a platter. Drizzle the dressing over. Sprinkle with the basil and additional salt and pepper to taste, and serve.

[image: ]
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OLIVES AND OLIVE OIL

The fresh, fruity flavors of olives and their oils will kick the palate into high gear. Here’s an easy way to tantalize your guests while you prepare the main courses: Set out a bowl of mixed olives. I love an assortment that’s been marinated in herbs and oils, which you can make yourself (recipe follows); or buy prepared olives at a gourmet food shop or supermarket. You can also infuse olive oil with herbs or other flavorings, such as the Chili-Infused Oil, Pinzimonio, and Rosemary-Infused Oil in this section. Serve them with chunks of rustic bread for dipping. And then, of course, there’s the whole wide world of tapenades, which have endless delicious variations. And in all of these olive and olive-oil recipes runs the undercurrent of flavors that will transport your taste buds to Italy, where olive trees adorn every landscape, and where the fruits of those trees adorn nearly every table. Make yours one of them.

 

MARINATED OLIVES

For a quick and extremely easy antipasto, whip up this very simple recipe. You can use any single olive variety or combination you want; some are salty and briny, some fresh-tasting, some green or black or brown, some wrinkly and pungent, some smooth and mellow. I like a simple mix of one green and one black variety. This recipe can be made one week ahead and refrigerated.


MAKES 3 CUPS




	3
	tablespoons olive oil



	1
	tablespoon grated lemon zest (from about 2 lemons)



	½
	teaspoon dried crushed red pepper flakes



	1½
	cups Sicilian cracked green olives or other green olives



	1½
	cups kalamata olives



	3
	tablespoons fresh lemon juice (from about ½ lemon)



	2
	tablespoons chopped fresh basil





In a Medium-Size, heavy skillet, stir the oil, lemon zest, and red pepper flakes over medium heat just until fragrant, about 1 minute. Remove from the heat and stir in the olives. Add the lemon juice and basil, and toss to coat. Transfer the olive mixture to a container. Cover and refrigerate to allow the flavors to blend, stirring occasionally, about 12 hours.



Bring the olive mixture to room temperature, stirring occasionally. Transfer the olive mixture to a small bowl and serve.
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OLIVE AND SUN-DRIED TOMATO
Tapenade with Endive Leaves

This recipe is all about assembly. And when you’re having people over at the last minute, having a dish like this on hand is key. You could also serve the tapenade with bread or crackers, instead of the lettuces, for a more portable snack. And tapenade can be made a day ahead, leaving you more time with your guests or family.

12 APPETIZER SERVINGS



	3
	(8-ounce) jars of pitted kalamata olives or cans of black olives, drained



	¾
	cup sun-dried tomatoes packed in olive oil



	5
	tablespoons extra-virgin olive oil



	3
	heads of endive (about ½ pound total)



	6
	radicchio leaves





In The Bowl of a Food Processor, pulse the olives, sun-dried tomatoes with their oil, and the extra-virgin olive oil until well blended but still chunky. Spoon the tapenade into a serving bowl. (The tapenade can be prepared 1 day ahead. Cover and refrigerate.)



Gently remove the leaves from the endive. Wash the leaves with cold water and dry completely.

On a large platter, place the bowl of tapenade in the center. Decoratively arrange the endive leaves and radicchio around the bowl of tapenade, and serve. (The platter of tapenade, endive, and radicchio leaves can be assembled up to 8 hours ahead. Cover with plastic wrap and refrigerate.)

 

CHILI-INFUSED OIL

In the past few years, it’s become all the rage for restaurants to serve a little saucer of olive oil, instead of butter, for diners to dip their bread in while they have the aperitivo and wait for their first courses. This simple recipe is not only great for dipping, but can also be used to liven up the flavors in other dishes—as your cooking oil, or in salad dressing, or just drizzled over grilled fish or meat. It’ll keep in the fridge for a month.


MAKES ½ CUP



	½
	cup olive oil



	1
	teaspoon dried crushed red pepper





In a Small, Heavy Saucepan, heat the oil and crushed red pepper flakes over a low flame, stirring occasionally, until a thermometer inserted into the oil registers 180 degrees F, about 5 minutes. Remove from the heat and let cool to room temperature, about 2 hours. Transfer the oil and pepper flakes to a 4-ounce bottle or other small container and seal the lid. Refrigerate up to 1 month.




antipasti platter When I want to have some friends over and keep it simple and have the freedom to sit back and relax, I like to put together an antipasti platter. I start with my favorite platters (oval in shape) and arrange some Italian deli meats such as salami, prosciutto, mortadella, and bresaola. Then I add some of my favorite cheeses, such as a wedge of asiago cheese, sliced provolone cheese, sliced fontina cheese, bocconcini (bite-size mozzarella), and even an herbed goat cheese. On another platter I arrange some fresh-cut vegetables, such as carrot sticks, celery sticks, assorted bell peppers, sliced fresh fennel, and some cherry tomatoes with Pinzimonio sauce. In small separate serving bowls, I like to set out Marinated Olives, Sweet and Spicy Roasted Almonds, and Roasted Bell Pepper Salad. And to finish it off I place some fresh focaccia (you could use your favorite bread) in a basket. This way, my guests can compose their own assortment of antipasti on their plates.



 

PINZIMONIO

The word pinzimonio means “combination”—a very simple one of olive oil, salt, and pepper. It’s used as a dip for raw vegetables, served as an antipasto in the summer. Try it for the refreshing Italian variation on the tired old plate of crudités with gooky dip.


4 TO 6 APPETIZER SERVINGS



	½
	cup olive oil



	2
	teaspoons salt



	1
	teaspoon freshly ground black pepper



	
	Assorted cut-up fresh vegetables (such as carrots, celery, fennel bulb, radishes, red bell peppers, and cherry tomatoes)





In a Small Bowl, stir the oil, salt, and pepper to blend. (The oil mixture can be made 1 day ahead. Cover and keep at room temperature.) Arrange the vegetables on a platter and serve with the dip.



 

Sweet and Spicy
ROASTED ALMONDS

The perfect snack food—sweet and spicy and crunchy and totally satisfying. The nuts can be made two days ahead; store airtight at room temperature.


MAKES 2 CUPS




	2 tablespoons Chili-Infused Oil



	1
	tablespoon sugar



	1
	teaspoon kosher salt



	2
	cups blanched whole almonds





Preheat the Oven to 350 degrees F.



In a medium bowl, stir the oil, sugar, and salt to blend. Add the almonds, and toss to coat. Arrange the almond mixture on a large, heavy baking sheet, spacing the almonds evenly. Bake, stirring occasionally, until golden brown, about 15 minutes. Serve warm or at room temperature.
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ROSEMARY-INFUSED OIL

This is a staple in my kitchen; it’s a fantastic flavoring agent that I can use at a moment’s notice. I even like to pop my popcorn in it (recipe follows). It could also be used for dipping breads or vegetables, or as the base of a salad dressing.


MAKES ½ CUP



	½
	cup olive oil



	3
	fresh rosemary sprigs (each 5 inches long)





In a Small, heavy saucepan, combine the oil and rosemary. Cook over low heat until a thermometer inserted into the oil registers 180 degrees F, about 5 minutes. Remove from the heat and let cool to room temperature, about 2 hours. Transfer the sprigs to a 4-ounce bottle or another small container, then add the oil. Seal the lid and refrigerate up to 1 month.



Popcorn with ROSEMARY-INFUSED OIL

If you’re tired of buttered popcorn, try a new flavor. The rosemary oil makes this version elegant and sophisticated. I love it with lots of salt.


MAKES 8 CUPS



	½
	cup popcorn kernels



	4
	tablespoons Rosemary-Infused Oil (above)



	
	Salt





In a Large, heavy pot, stir the popcorn kernels and 3 tablespoons of the rosemary-infused oil. Cover and cook over medium-high heat until the kernels have popped, shaking the pot halfway through cooking, about 3 minutes. Immediately transfer the popcorn to a large bowl. Toss the popcorn with the remaining tablespoon of oil. Sprinkle with salt to taste, and serve.



 

BREAD AND SANDWICHES

Sandwiches in Italy are called panini, but they aren’t nearly as popular in Italy as they are here in the United States. Italians just don’t have the same type of eat-on-the-go culture as do Americans, for whom the quick-to-prepare, quick-to-consume, ultra-portable sandwich has become a national obsession. But still, Italians do have their specialty sandwiches, and here are recipes for some of their more original varieties.
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CHEESE AND ROSEMARY
Bread Sticks

I know! I know! Refrigerated dough? But this dish works beautifully as a side, and when you’re making the rest of the meal from scratch this recipe will come in very handy. You can use any cheeses and herbs, but this is my favorite combination: The Parmesan and Gruyère make the bread sticks perfectly cheesy, and the rosemary gives them a hint of freshness and color. Don’t tell anyone about the refrigerated dough, and they’ll never know.


MAKES 2 DOZEN



	⅓
	cup grated Gruyère cheese or other Swiss cheese



	¼
	cup grated Parmesan cheese



	1
	teaspoon chopped fresh rosemary



	1
	(11-ounce) container refrigerated bread-stick dough (such as Pillsbury)



	1
	tablespoon olive oil



	1
	teaspoon sea salt





Preheat the Oven to 350 degrees F. Line 2 large, heavy baking sheets with parchment paper.



Chop the Gruyère cheese, Parmesan cheese, and rosemary together to mince and blend. Set the cheese mixture aside.

Separate the dough rectangles. Using a large, sharp knife, cut each dough rectangle in half lengthwise to form 2 thin strips from each rectangle. Lightly brush the oil over the dough strips. Working with one dough strip at a time, coat each strip with the cheese mixture, then roll each dough strip between your palms and the work surface into an 8-inch-long strip. Transfer the dough strips to the prepared baking sheets and sprinkle with the salt. (The bread sticks can be prepared up to this point 4 hours ahead. Cover tightly with plastic wrap and refrigerate. Remove the plastic before baking.)

Bake until the bread sticks are golden brown, about 15 minutes. Transfer the warm bread sticks to a basket and serve.
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ITALIAN EGG SANDWICH

This breakfast sandwich has been passed down through our family: My grandfather used to make it with my mom, and she would make it with us. Now I’m passing it on to you.



	3
	teaspoons olive oil



	1
	large egg



	⅛
	teaspoon salt



	
	Pinch of freshly ground black pepper



	1
	slice rustic white bread (½ inch thick)



	1
	garlic clove



	1
	tablespoon grated Parmesan cheese



	¼
	cup warm chunky Marinara Sauce, drained of excess liquid





In a Small, heavy skillet, heat 2 teaspoons of the oil over a medium flame. Crack the egg into the skillet, and sprinkle with salt and pepper. Cover and cook until the white is firm and the yolk almost set, about 4 minutes.



Meanwhile, toast the bread until golden brown. Brush the remaining 1 teaspoon of oil over the toast. Rub the garlic over the toast, then sprinkle with the Parmesan cheese. Spoon the drained marinara sauce over the Parmesan cheese and top with the cooked egg. Serve immediately.

 

NUTELLA SANDWICH

Mom used to make me this sandwich for lunch, and all the kids at school wanted to trade with me. It was my absolute favorite lunch. Nutella is a chocolate-hazelnut spread that’s wildly popular in Italy and is just starting to catch on here in the U.S. Give it a try and see why.



	2
	slices ciabatta bread (each slice ½ inch thick)



	¼
	cup chocolate-hazelnut spread (such as Nutella)





Preheat a Griddle or a ridged grill pan over a medium-high flame. Grill the bread until toasted, about 2 minutes per side. Spread the chocolate- hazelnut spread over one piece of toast. Top with the second piece of toast and serve.



 

PROSCIUTTO

Just a decade ago, all you could expect from most deli counters was a smoked Virginia ham that tasted more salty than hammy, and had the consistency of watery meat instead of the silky-smooth texture of the best cured meats. All that has changed with the “Prosciutto Invasion,” as well as the influx of great cured meat varieties from Spain and France, not to mention amazing strides in the domestic production of hams. But imported Italian prosciutto is still my favorite, and a truly fantastic way to start a meal; simply munched on its own, it’s irresistible. (So try not to eat all of it while you’re standing at the kitchen counter, reading through recipes.) And in the following pages are some of my favorite ways to dress it up for dinner: maximum flavor with minimal effort.

 

PROSCIUTTO-WRAPPED
Bread Sticks

I use only a few store-bought products. But this one, when wrapped in prosciutto or rolled in cheese, makes for a great-tasting and super-easy antipasto. And when you are making a large meal from scratch, a few shortcuts are always welcome. Your guests will thank you when the entrée is on time because you didn’t have a meltdown trying to bake your own bread.


MAKES 2 DOZEN




	1
	(11-ounce) container refrigerated bread-stick dough (such as Pillsbury)



	¼
	cup grated Parmesan cheese



	24
	paper-thin slices of prosciutto (about 1 pound)





Preheat the Oven to 350 degrees F. Line 2 large, heavy baking sheets with parchment paper. Tear the bread-stick dough along the perforations into rectangles. Using a large, sharp knife, cut each dough rectangle lengthwise in half, forming 2 thin strips from each rectangle. Working with one dough strip at a time, coat the dough strips with the Parmesan cheese. Roll each dough strip between your palms and the work surface into a 14-inch-long strip, then transfer the dough strips to the prepared baking sheets.



Bake until the bread sticks are golden brown and crisp, about 20 minutes. Cool the bread sticks completely on the baking sheet. (The bread sticks can be prepared up to this point 8 hours ahead. Store airtight at room temperature.)

Wrap one slice of prosciutto around each cooled bread stick, arrange the prosciutto-wrapped bread sticks on a platter, and serve.
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ROASTED ASPARAGUS Wrapped in Prosciutto

This is one of those dishes that was born out of my years of catering and the necessity to come up with something new for cocktail parties. Roasting the asparagus is fast and easy and gives a lot more flavor than simply steaming.


6 APPETIZER SERVINGS



	12
	asparagus stalks (about 1 pound), trimmed



	1
	tablespoon olive oil



	1
	teaspoon salt



	1
	teaspoon freshly ground black pepper



	6
	paper-thin slices of prosciutto, halved lengthwise





Preheat the Oven to 450 degrees F. Peel the bottom half of each asparagus. On a heavy baking sheet, toss the asparagus with the oil, salt, and pepper. Put in the oven and roast until the asparagus is tender, about 15 minutes. Let cool completely.



Wrap each asparagus with 1 piece of prosciutto, exposing the tips. Arrange on a platter and serve at room temperature.


when buying asparagus, you want to look for firm stems, not wilted ones, and you want the tops to be tight and closed, not like a flower whose buds have opened. These are characteristics of fresh asparagus. To trim them, all you need to do is break off the dry, fibrous ends.
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PROSCIUTTO PURSES

This is a new way to serve the classic combination of prosciutto with melon, one of Italians’ famously favorite ways to start a meal. You could pierce the prosciutto purses with toothpicks to make them easier to eat. And to make the preparation easier, be sure to place the block of Parmesan in the freezer for a few minutes, so that when you shave it, it won’t crumble.


MAKES 36 PIECES



	2
	medium cantaloupes (about 3 pounds each), halved crosswise



	2
	medium honeydews (about 4 pounds each), halved crosswise



	36
	thin slices of prosciutto (about 1½ pounds)



	1
	large block of Parmesan cheese (about 1 pound)





Gently Scrape Out the Seeds and membranes from the cantaloupes and honeydews. Using a melon baller, scoop out balls from the flesh and place the melon balls in a large bowl. Discard the skin.



Trim the prosciutto slices into 2½-inch squares. Cover the prosciutto loosely with plastic wrap to prevent it from drying out while assembling the purses. Place one melon ball in the center of one prosciutto slice, then fold all the sides of the prosciutto over the melon ball as for a package. Place the finished purse, seam side down, on a baking sheet and cover with plastic wrap. Repeat with the remaining prosciutto squares and melon balls. (The prosciutto balls can be prepared up to this point 1 day ahead. Keep tightly covered with plastic wrap and refrigerate.)

Using a vegetable peeler and pressing firmly, shave the Parmesan into long slices (the cheese will crumble if too little pressure is used). Decoratively arrange the Parmesan slices on a large platter. Place a prosciutto purse atop each Parmesan slice and serve.

 

PANINO DI PROSCIUTTO E FONTINA

This is one of my favorite combinations; the salty prosciutto and creamy melted fontina cheese make my mouth water. It’s amazing how grilling the sandwich brings all the ingredients together, turning an everyday sandwich into the embodiment of comfort food.


MAKES 1 SANDWICH



	2
	slices of fontina cheese (3 ounces total)



	2
	slices of rustic white bread (each ½ inch thick)



	1
	paper-thin slice of red onion (optional)



	1
	paper-thin slice of prosciutto



	6
	fresh baby spinach leaves



	
	Pinch of freshly ground black pepper



	
	About 2 teaspoons olive oil





Place 1 Slice of fontina cheese atop 1 bread slice. Top with the onion, then the prosciutto and the spinach. Sprinkle with the pepper. Top with the second slice of fontina, then with the second bread slice. Brush both sides of the sandwich with the oil.



Preheat a griddle or a ridged grill pan over a medium-low flame. Grill the sandwich until the bread is golden brown and the cheese melts, pressing down with a metal spatula, about 4 minutes per side. Transfer the sandwich to a plate and serve.
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ROASTED PEPPERS

Roasted bell peppers are one of the best staples to have in the fridge for helping pull together a last-minute meal or snack. They are ridiculously easy to make—in the oven, on the grill, or even over an open gas burner. They can dress up a simple green salad; serve as a condiment on a sandwich; or add texture, flavor, and color to a pasta dressing. They can be served as an antipasto with some bread or crackers, or chopped into a variety of sauces.

 

ROASTED BELL PEPPERS

The classic recipes for roasted pepper use just red peppers, but you can use an assortment of colors—red, orange, and yellow. Keep a close eye on the yellow variety while they cook under the broiler to ensure that they don’t char; their flesh is delicate and you’ll lose the beautiful yellow color.



	10
	red, orange, and/or yellow bell peppers



	2
	cups olive oil



	3
	garlic cloves, halved



	1
	teaspoon salt



	1
	teaspoon freshly ground black pepper





Preheat the Broiler. Cover a heavy baking sheet with foil. Arrange the bell peppers on the baking sheet and broil until the skins brown and blister, turning the peppers over occasionally, about 20 minutes. Enclose the peppers in a resealable plastic bag and set aside until cooled to room temperature.



Peel and seed the peppers, and cut them into strips. In a large bowl, toss the pepper strips with the oil, garlic, salt, and pepper. Cover and refrigerate for at least 5 hours, for the flavors to blend, and up to 1 day. Bring to room temperature before serving.

 

ROASTED BELL PEPPER SALAD

It’s easy these days to buy roasted peppers in a jar, but when making a red pepper salad (where it’s all about the peppers), I take that little extra step and roast my own. Nothing beats that great fresh-roasted flavor. It’s a classic antipasto dish from the Piedmont region, now popular all over Italy.


6 SIDE-DISH SERVINGS



	2
	red bell peppers



	1
	yellow bell pepper



	1
	orange bell pepper



	⅓
	cup pitted kalamata olives, quartered



	¼
	cup olive oil



	2
	tablespoons drained capers



	6
	fresh basil leaves, torn into pieces



	4
	garlic cloves, minced



	½
	teaspoon salt, plus more to taste



	½
	teaspoon freshly ground black pepper, plus more to taste





Preheat the Broiler. Cover a heavy baking sheet with foil. Arrange the bell peppers on the baking sheet and broil until the skins brown and blister, turning the peppers over occasionally, about 20 minutes. Enclose the peppers in a resealable plastic bag and set aside until cooled to room temperature.



Peel and seed the peppers, and cut them into ½-inch-thick strips. In a medium bowl, toss the pepper strips, olives, oil, capers, basil, garlic, and ½ teaspoon each of salt and pepper to combine. Season with more salt and pepper to taste, and serve. (The salad can be made up to 2 days ahead. Cover and refrigerate. Bring to room temperature before serving.)

 

SWEET RED PEPPER CROSTINI

This is a great way to use up leftover roasted red peppers. When I and my two brothers and sister were kids, my parents often served it as an afternoon snack to ward off our hunger before dinner was ready.


MAKES 8 CROSTINI



	8
	slices (½ inch thick) of baguette bread



	1
	tablespoon olive oil



	⅓
	cup roasted red bell pepper strips



	⅓
	cup shredded smoked mozzarella cheese or fontina cheese





Preheat the Oven to 375 degrees F. Arrange the bread slices on a baking sheet. Brush the bread with oil and bake until the bread is pale golden and crisp, about 15 minutes. (The crostini can be prepared up to this point 1 day ahead. Cool, then store airtight at room temperature. Return the crostini to a baking sheet before proceeding.)



Preheat the broiler. Arrange the bell pepper strips atop the crostini and sprinkle with the cheese. Broil until the cheese melts, about 2 minutes. Transfer the crostini to a platter and serve immediately.





End of sample
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