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Introduction
 
 
Now you don't have to fly to Italy to experience the wonderful tastes of Italian recipes. Being born in Brooklyn, New York,  into an Italian American family, I experienced a lot of American-style Italian dishes. As a child, my mom made lasagna, spaghetti and meatballs, and pasta fagioli. Growing up in a military family, we moved every 3-4 years, so my family didn't stay in New York like many of the Italian families that still remain.  After living in various states and Germany, my parents divorced and I returned to Brooklyn, where I  lived with my grandmother for 3 years.  During that time, I experienced a lot of Italian-American food, especially from Sicily and Naples. I lived on 71 Street between 16 and 17th Avenue in the heart of Bensonhurst, Brooklyn in New York City. In the 80s, Bensonhurst was full of Italian immigrants, so authentic Italian ingredients and Brooklyn-style pizza were abundant. I didn't have the skill to make pizza back then, so we ordered from our favorite pizzeria, Johnny and Vinny's on 18th Avenue.  J&V has stood the test of time, and even the pandemic, because it's still there, and they are still making great pizzas!
 
When I married at age 20, I shared my love affair of Italian cooking with my family and friends, and my two sons grew up on Italian-American specialties like lasagna, eggplant parmesan,  sausage and peppers, and rigatoni.  Unfortunately, the marriage didn't last, but I continued to cook!  I met my Italian husband Leo in 2009, and moved to Italy later that year. Leo taught me so many things, and the first thing he taught me was how to make Italian pasta sauce, because up until then my sauce came from a jar. I also noticed that pizza in Rome was different than pizza in Brooklyn. You can't fold pizza slices from Rome, it's made on a thin crust baked in a wood oven.  It seemed a daunting task to attempt it myself, it took 13 years for me to build up the courage to make pizza and fresh pasta.  Like many, I had extra time during the pandemic, so that's when I made my first attempts, and I failed miserably.  The first pizzas I made were terrible, so I quit pizzas for a while and turned to pasta instead. That again, was a failure. My pasta stuck to the machine, it wasn't soft enough, and it wasn't very easy!  
 
To my disappointment, I never made any progress. Leo always encouraged me to try harder, and when I refused, he showed me a tutorial on how to make pizza, and  I soon realized I was doing it all wrong! One afternoon, I finally succeeded in making a pizza with the right taste, look, and texture.  I was so elated I decided to try pasta, so I watched a tutorial, suggested again, by Leo.  I couldn't believe how easy it was, and how hard I had made it! To my surprise, after following accurate directions there was immediate success, which was a great confidence booster. I believe the feeling of confidence and success comes from God.
 
I have prepared the recipes in this cookbook for my family countless times. Some recipes are easy, and some need to be learned and practiced, like pizza and pasta. I have indicated the difficult recipes in red so you are aware that they take time and patience, especially if it's your first attempt. Depending on your skill level, you can start by buying fresh or dry pasta.  Many of my recipes, like the ones for penne and rigatoni, call for store-bought pasta. You can build up your skill level with easy stuff, and your confidence will grow!  
 
Before I end, I would like to write about the importance of the quality of ingredients that you use. All my recipes are made with organic products. The flour used for the pasta and pizza which I find produces the best result is 00 flour. That's the hardest flour you can buy. It's not as good for other recipes that use flour, so in those cases use all-purpose. I always use Non-GMO products, something I didn't have to worry about until I moved back to the U.S. I don't make fresh tomato sauce because I don't have a garden or a place to plant vegetables, so I use Cento Italian tomatoes, either San Marzano or peeled tomatoes. I am lucky to have an Italian deli nearby to purchase guanciale, which is an ingredient you will see a few times in this cookbook, but it is a hard ingredient to find in America.  If you can't find guanciale, you can substitute it with pancetta. You can also try different brands of similar high-quality products.  High-quality ingredients produce high-quality meals.
 
A word on salt.  You will notice that most of my recipes call for 1 teaspoon salt and 1 teaspoon pepper.  Some people don't like a lot of salt, and some are on restricted diets.  For this reason, you can add more salt and pepper according to your taste and diet. Adding less is better than too much. When you boil water for pasta never forget the salt. You should use 1 T course salt for a big pot of water. That's probably the only time you will   add lots of salt to a recipe. You can oversalt pasta water so use your discernment, and if you are unsure, less is more. The abbreviation I use for teaspoon=t, and the abbreviation for tablespoon =T.  I use parchment paper in almost every recipe because food doesn't stick to parchment paper.  
 
In Chapter Two, you will find an abundant amount of pasta recipes, so let's discuss how long to cook pasta, and the technique you should use. Pasta is cooked al dente in Italy, which means that pasta should be firm when bitten. Do not throw pasta against a wall to see if it sticks. If it sticks, you have cooked the pasta too long. Pasta scota means pasta that has cooked too long. Pay attention to the cooking times on the box.  If you use pasta fresca, (fresh pasta made with eggs), fettuccine and ravioli are cooked al dente in 3 minutes, they will float to the surface when ready. Angel hair pasta is a thin pasta so it takes less time, only a minute or two.  Pasta asciutta ( dry store-bought pasta) almost always has the wrong time written on the box, so if the box says 11 minutes, I cook it for 8, then check doneness. It takes practice but you will learn how long it takes to cook pasta al dente. I transfer cooked pasta from the pot of boiling water directly to the simmering sauce using thongs, or a slotted spaghetti spoon, then I add a ladle or two of pasta water. A ladle is a handy tool to have and you will see that in this cookbook you add a ladle or two of pasta water in almost every recipe for pasta. A ladle is less than a cup, and it's a good amount of water to use. The starch in the pasta water enables the sauce to stick to the pasta, and it makes the sauce creamier.  The key is to mix well, and then manticare!
 
What the heck is manticare and what does it mean? Mantecatura comes from the Italian verb manticare, the technique often used in pasta dishes where you achieve a smooth and creamy texture at the end of the cooking process by adding cream or grated cheese and pasta water to cooked pasta.  When transferring cooked pasta to the frying pan, turn the heat off,  but remember that both the pasta and the pasta water need to be super hot because that is what melts the cheese. The Cacio Pepe technique is a little different because there's no base sauce, just black pepper fried in a pan, then you add hot pasta, finely grated cheese, and hot water. Now mix, mix, mix the pasta until the cheese is melted and the sauce is creamy.  The water added is what gives the sauce a creamy texture that clings to pasta, but you don't want to add too much.  It's the same for salt...start less and add more. I do realize I am repeating myself, but it's really important that you add a little, it's a little tricky at first, but with practice, you will come to learn how much hot pasta water to add on top of the cheese and cooked pasta, and how much you should adjust my recipes to your own salt preference. After I mix the pasta, Leo uses the manticare method. The technique is to make a wave in your frying pan by moving it back and forth to gain momentum, and then flip the pasta so all the sauce coats every side. You do this three or four times, and in my opinion, even basic tomato sauce pasta tastes special when you use this technique. My frying pan is cast iron, and very heavy, that's why I call in the troops, but if you have a lightweight frying pan you should be able to do it yourself.  If Leo isn't around I can still achieve the manticare effect by quickly mixing with my thongs in a circular fashion.  Most of the recipes in this cookbook are for 2-3 people, if you need to make bigger portions you can adjust by doubling the recipes. Good luck everyone! May God bless your kitchen and your meals, now  let's start cooking!
 
Christy Zagami
6-30-2024
Palm Springs, California
 
 
 
 
 
 
 
 
 
 
 
 
 
My Italian family: Top left to right: great grandfather Antonio Baldassare from Naples, Italy, Great Aunt Gloria and Grandma Rae Baldassare Krummel (she married a German guy).  Bottom left to right: Antonio again, my great grandfather and great grandmother Antonio and Angelina, and my mom at her  confirmation, Francine Ann Krummel Wood Yoder.      
 
 
 
 
 
 
 
 
 
 
 
 
 
Leo's Italian Family: Top: Leo, Jessica, his mom, and Elio Zagami, his dad, in Rome, Italy in the 1980s. Bottom left: great grandparents. Bottom right: grandparents Leopoldo and Lidia Zagami.

 
 
 
 



 
Chapter One 
Appetizers & Salads
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Caesar Salad
 
1 head of romaine lettuce cut up
10 thin slices of parmesan cheese
1 cup  croutons
(I use my own Italian bread cut into cubes and toasted.)
1 t salt
1 t  pepper
1 cup mayonnaise
1 T Dijon mustard
1 T Worcestershire sauce
1 T anchovy paste
1/4 cup shredded parmesan
1 minced garlic clove
salt and pepper to taste
anchovy filet for garnish (optional)
In a salad bowl, combine lettuce, parmesan slices, and croutons.Sprinkle with salt and pepper, toss, and set aside.  In a small bowl, combine mayonnaise, Dijon mustard, Worcesterhire sauce, anchovy paste, shredded parmesan, and garlic until well blended. Toss dressing into salad right before serving. You can add more salt and pepper depending on your diet and taste. Since this isn’t a salad that you can eat every day because it is super fattening, I only make it occasionally, so for a special treat, I serve it with steak and mashed potatoes. Serves 2-3. Olé
 

 
 
 
 



Gorgonzola Cheese Salad
 
1 small head of romaine lettuce cut up
¼ red onion cut into very thin slices
2 T  toasted sunflower seeds (optional)
½ cup crumbled gorgonzola
½ cup mayonnaise
¼ cup crumbled gorgonzola for garnish
1 t salt
1 t pepper
salt and pepper to taste
 
 
In a salad bowl, toss lettuce, red onion, toasted sunflower seeds, and 1/4 cup crumbled gorgonzola. In a small bowl,  whisk mayonnaise, 1/2 cup gorgonzola, salt, and pepper. I usually toss right before eating. You can add more salt and pepper depending on your diet and taste preference.  Serves 2-4. Olé
 
 

 
 
 
 
 
 
 



Stuffed mushrooms
 
12 cremini mushroom caps.  Reserve and chop up stems for filling
1 T olive oil, 1 T butter 
1 clove minced garlic
4 oz cream cheese
2-3 sausage links casings removed
1 t sage
¼ cup chopped parsley
¼ cup grated parmesan cheese
1/4 cup panko breadcrumbs
3 T butter for dipping the mushroom tops and drizzling
1 t salt
1 t pepper
Clean and remove caps from 12 mushrooms.  Chop up stems.
Preheat oven to 350°F.
In a large frying pan on medium heat, saute sausage in 1 T olive oil, breaking it up with your wooden spoon in little pieces. Add 1 T butter and chopped mushroom stems. Saute until sausage is cooked and mushroom stems are tender. Add garlic and saute for a minute. Drain any excess grease and transfer to a bowl.  Add parsley, cream cheese, sage, salt, pepper, and parmesan. Mix well. Melt 3 T butter in a bowl.  Dip each mushroom cap in butter, fill cap with stuffing and top with breadcrumbs. Line up on a parchment-lined baking sheet. You can drizzle a little butter on  top of the breadcrumbs as well. Bake for 25-35 minutes, they are done when the mushroom caps are tender, and the breading is golden. Serve as an appetizer.  Serves 2-3. Olé
 

 



Arancini- Sicilian Rice Balls
 
2 T olive oil
1 small finely chopped onion
1-2 cloves of crushed garlic
1.5 cups Arborio rice
2 cups beef stock
2 T tomato paste
2 T butter
½ cup grated parmesan
2 T parsley
1 t salt
1 t pepper
18 1/2 inch cubed mozzarella for inserting inside 
for the outside:
½ cup flour
2 cups panko Breadcrumbs
2 cups olive oil for frying
1 egg
1 t salt
 
In a frying pan on medium heat, add 2 T olive oil, raw rice, and saute for a minute. Add garlic, salt, pepper, parsley, beef stock, tomato paste, and butter. Cook for  20 minutes or until liquid is absorbed and rice is cooked al dente. Add parmesan and mix well. Spread hot rice on a parchment-lined baking sheet to cool. While the rice is cooling, set up three bowls.  In one put flour, salt, and pepper. Whisk eggs in the second bowl and add breadcrumbs to the third bowl. Cube mozzarella  into about 18, ½ inch pieces. When the rice is cool enough to handle form approximately 18, 1-inch balls. Insert a cube of cheese in the center.  Repeat on all the rice balls. Dredge each ball, first in flour, then egg, and then breadcrumbs and fry until golden brown. Makes about 18 rice balls. Serve as an appetizer!  Olé
 
 




Oliva Ascolane
filling:
12 large green pitted olives
1/4 cup chopped onion
1 chopped carrot
1 chopped celery
1/4 cup grated parmesan or pecorino cheese
2 Italian sausage links- casings removed
1 t pepper
1 minced garlic clove
dash of nutmeg
1 T butter
1 T olive oil
1 t fennel
breading:
1 cup panko breadcrumbs or Italian bread crumbs
1/4 cup all-purpose flour
2 beaten eggs
2 T olive oil - plus more if needed for frying
(salt and pepper to taste)
 
Remove the pits and open 12 olives, you will be stuffing them later.  Soak olives in a bowl of water with 1 t fennel for about 6 hours, I do this in the morning when I wake up if I have it for lunch. Drain and dry well. Lay on a parchment-lined baking sheet.  Remove casings and break up sausage links. You can use your hands or you can use a meat grinder. In a large frying pan on medium heat, in 1 T butter and 1 T olive oil, saute onion, carrots, celery, and pepper until onion is transparent.  I have omitted the salt from this recipe because the olives are salty.  Add ground sausage and fry until cooked through.  Add parmesan, parsley, minced garlic, and a dash of nutmeg.  Mix well and turn off heat. Keep in mind  you can add more salt for taste if needed.  In three small bowls, mix bread crumbs and pepper in one, in another add flour, and one with beaten egg.  Stuff each olive with 1 t of the sausage mixture and close it to form it's original shape. Place the olive back onto the parchment paper and continue to stuff the remaining olives.  After stuffing the olives with sausage, dip each olive in flour, beaten egg, coat with breading, and set aside on parchment paper.  Continue breading all 12 olives. In a large frying pan on medium heat, add 2 T olive oil and fry the breaded stuffed olives on all sides until golden brown. Place on a paper towel to drain. Add more oil to fry if needed. Makes 1 dozen. Olé
 

 



Pane Carasau
 
 
1 cup 00 flour
1 cup semolina flour
1 cup warm water
1 t salt
1 package active dry yeast
olive oil for drizzling
rosemary, cracked pepper, or coarse salt.  
 
Add yeast to one cup of warm water and let rest until bubbles form. In the meantime, mix the flours together and salt.  When the yeast is proofed add water slowly to the flour mixture.  You want dough that you can handle easily, but you don't want it too stiff. Add more flour, or more water, if needed. Knead dough for a few minutes to form a smooth ball. Let rise covered in a warm place for one hour.  Punch down and knead for a few minutes, cover again, and let rise an additional hour.
 
Prepare baking sheets with parchment paper. When dough has risen for the second time, punch it down. On a semolina floured surface roll out dough very thin like a cracker. Cover with olive oil, and the seasoning that you would like to use,  rosemary is another great option, pictured is coarse salt  and a little cracked pepper. Transfer carefully to a parchment-lined baking sheet. Bake at 400°F  on middle rack until evenly browned.  Remove from oven and let cool.  When cooled completely crack the dough into rough uneven pieces, as pictured.  Serving suggestion: Eat them like crackers with cheese and wine, or you can have it beside salad, it's a great  substitute for bread.  Serves 2-3.  Olé
 
 
 
 

This Pane Carasau has a Greek twist when I added feta cheese, sliced cucumber, and oregano!  



Bruschetta
 
 
Italian bread cut into ¼ inch slices X 4 
1 tomato cut into small cubes
1 t minced garlic
2 T balsamic vinegar
3 T olive oil
1 t salt
1 t pepper
4-5 torn fresh basil leaves
In a small bowl, combine tomato, garlic, vinegar, olive oil, basil leaves, salt, and pepper. Cover with plastic and leave in the refrigerator for 1-3 hours. Toast bread well on both sides. Arrange bread slices on a serving platter. Spoon 1 T tomatoes on each piece of toasted bread and top with basil. You can double this recipe for four people, 2 slices each. Most of my recipes can be doubled for larger families. Serving suggestion: Serve as an aperitivo! Serves 2. Olé

 
 
 
 
 
 
 



Sausage Pesto Bites
 
 
Christy’s homemade pesto (see recipe in Chapter Two)
2 english muffins toasted, each slice cut in four
4 ¼ inch thin sliced mozzarella cut into triangles
2  Italian sausages- casings removed, cooked and  cut into ¼ inch slices
4-5 little tomatoes cut in half
16 little basil leaves for garnish or you can tear the basil
16 toothpicks
olive oil for drizzling
1 t salt
1 t pepper
 
Cut toasted English muffin slices into  4 triangles, spread pesto, assemble  mozzarella, sausage, little tomato, and basil. Secure with a toothpick.  If you like you can add a splash of olive oil on each triangle.  Serves 2-3. Olé
 

 
 



Braciole alla Messinesi
 
1 lb thin flat steak or veal
1 cup breadcrumbs
1/4 cup all-purpose flour
1 minced garlic
1 beaten egg
½ cup pecorino cheese
2-3 provolone cheese slices
¼ cup finely chopped parsley
1 t salt
1 t pepper
toothpicks to secure
olive oil for frying
 
In 3 small bowls, combine breadcrumbs, garlic, pecorino, parsley, salt, and pepper in one, flour in another, and a beaten egg in the third bowl. On a cutting board, pound steak very thin, you must roll it easily for the braciola. Cut 2 inches wide and 4 inches long.  Coat both sides with flour, egg, then breadcrumbs, and lay on a parchment-lined baking sheet. Line up your stripes and on each one place a slice of provolone, cut it to fit.  Roll and secure with a toothpick. In a large frying pan on medium heat,  add 2 T olive oil and fry each piece until golden brown on both sides. Add more oil if needed.  Place on a platter.  Serves 2-3.  Olé 

 
 
 
 
 
 



Fried Eggplant 
 
1 small eggplant
¼ cup olive oil
¼ cup balsamic vinegar
4-5 fresh torn basil leaves
1 t salt
1 t pepper
minced garlic to finish (optional)
Peel and cut eggplant into thin slices.  If you like to leave the outside peel on you can skip peeling it. Place in a colander and sprinkle with salt. Leave in the sink for about 30 minutes.  Rinse eggplant well and pat dry. 
In a small bowl combine olive oil, balsamic vinegar, and salt & pepper, you can add more or less. Coat eggplant slices in balsamic vinegar mixture and lay flat on a parchment-lined baking sheet. Pour any remainder over top. Bake at 350° F until tender, about 15 minutes. Serves 2-3.  Garnish with basil leaves and a  drizzle of olive oil and balsamic vinegar.  Olé

 
 
 
 
 



Italian Grissini
 
2 cups  00 flour
Semolina flour for dusting
1 cup warm water
2 t honey
1 package active dry yeast 
1 t salt
olive oil 
seasonings (optional)
(pepper, rosemary, Italian herbs, coarse salt)
In a cup of warm water, add 2 t honey and yeast. Let rest for 10 minutes or until you can see bubbles on top. In a large bowl, add flour and salt, mix well. Add yeast mixture to flour and mix well. If the dough sticks add enough flour to handle. Knead for 5 minutes.  Place in a bowl, drizzle olive oil  over top, cover with a towel, and let rise for one hour in a warm place.
Preheat oven to 375°F. After an hour, punch down dough.  On a semolina-floured surface roll dough to about ½ inch thick.  Cut long strips, about 10 inches. Twist each strip and place on a parchment-lined baking sheet. Let puff up a little -about 15 minutes.  Drizzle olive oil and sprinkle coarse salt over each breadstick.  You can also add rosemary, cracked black pepper, or Italian herbs.  Bake until golden brown, about 10 minutes. Serves 2-3. Olé 
 
 
 

 
 
 
 



Chapter Two
  Pizza & Pasta
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Christy's Wood Oven Style Pizza  
                                (in a conventional oven)
difficult
crust:
2 1/4 cups 00 flour 
1 t salt
1 cup warm water
1 package active dry yeast
olive oil for drizzling
semolina flour for dusting
 
topping:  I've included the topping
for one Margherita Pizza. See my other recipes for
topping ideas.
 
1 8 oz can of San Marzano tomatoes plus one can of water
1/4 onion-peeled and cut in half
4-5 fresh torn basil leaves 
1 T olive oil
1 t salt
1 t pepper
1 t oregano  (optional)
2 cups mozzarella cut into strips
1/2 cup parmesan
 
 
Proof the yeast in 1 cup of warm water for 10 minutes. In a large bowl, mix flour and salt. Combine yeast mixture slowly into flour mixture, use your hands to mix.  Continue mixing until the flour and water are combined and you can handle the dough.  The less flour and the less you knead the dough, the harder the pizza crust will come out.  I add flour and knead the dough just a little, not too much, I knead it more after the first rise. I add the yeast water very slowly until I'm able to handle the dough, but the dough should be wet.
 
Place dough in a bowl and cover with a dish towel.  Leave to rise in a warm place for  an hour.  After the dough has risen to double, punch down, add more flour to handle the dough and knead for 3 minutes, this gives the dough a little stretch.  If you like rustic artisan pizza, just knead it less.  The more you knead the dough, the softer it is, that's what I have come to learn with this technique.  It took me a long time to perfect it, and I made mistakes at first, remember practice makes perfect! Replace towel and let rise for another hour in a warm place. In the meantime, prepare pizza pans by lining them with parchment paper. I use a large 12 inch round pizza pan with holes.  See my pizza recipes in this chapter for more pizza ideas.
 
In a frying pan on medium heat, add 1 T olive oil and an onion quarter.  Add tomatoes, water, salt, pepper, and oregano if you like, and 3 torn basil leaves to the sauce. Cover and simmer on low for 15-20 minutes. When water is absorbed, remove onion and set sauce aside.  Prepare cheeses by grating the parmesan and cutting the mozzarella into strips.  Set aside.
 
When your dough has risen for an hour, punch down, and transfer to a semolina-dusted cutting board. Preheat oven to 460 °F. With a rolling pin, roll out dough to the desired thickness you want for your pizza. Margherita pizza is a little thicker with  a 1 inch crust around the edge.  It doesn't have to be perfect. Drizzle olive oil on the top and spread into the crust evenly. Transfer carefully onto your prepared parchment paper. Bake on the bottom rack of the oven for approximately 10 minutes, but depending on your oven, times may vary. When evenly browned on bottom, take pizza out of the oven. Add sauce and cheese toppings if making a Margherita, cook on top rack on broil (500°) for  5 minutes or until the top is brown and the cheese is melted and bubbly. If you char the crust it looks like it was baked in a wood oven. Transfer to a cutting board and slice with a pizza cutter. Garnish with  basil leaves. Makes one large 12 inch pizza.  Olé  
 




Calzone
 
2 1/4 cups 00 flour plus semolina flour for dusting
1 package active dry yeast
2 cups shredded mozzarella
1 cup ricotta cheese
¼ cup grated pecorino or parmesan cheese
1 beaten egg
2 slices of prosciutto, you can also use ham
2 T parsley (optional)
1 cup warm  water
1 t salt 
1 t pepper
 
In a large bowl, add flour and salt.  Proof the yeast in 1 cup of warm water.  Let rest until bubbles form on top, about 10 minutes.  Add yeast water to flour mixture slowly, mixing until you have formed a wet dough. Add a little more flour until you can handle the dough without sticking and knead for 5 minutes.  Form a ball, place it in a bowl with a dish towel on top, and let rise for about an hour, or until doubled.  Punch down and let rise a second time for an hour.  After an hour, or when the dough is doubled in size, punch down and transfer dough to a semolina-dusted cutting board. Preheat oven to 450°F. With a rolling pin, roll out to12-inches round.  Cut in half. In the middle of each half put  3-4 T of the cheese mixture. Season with salt & pepper.  Lay prosciutto (or ham) on top and fold over. With wet fingers, pinch together dough to close, see picture. On a parchment-lined baking sheet place your calzones, make a small slit on top to vent, bake calzone  on bottom rack until browned on bottom. Remove from oven.  Place rack on top and broil (500°) until brown and bubbly. Makes 2 calzones. Olé
 




Cacio Pepe Pizza
 
Christy's Wood oven pizza in a conventional oven crust (see recipe).
1 cup mozzarella
½ cup grated pecorino cheese
1/4- 1/2 cups water
3 T  cracked black pepper
10  slices Italian salami
1 cup mozzarella cut into strips
1/4 cup grated pecorino
 
Make the cacio pepe paste by putting mozzarella and pecorino in a blender with a little water and mix until well blended.  Add more water if the paste is too thick to spread. Add 2 T cracked black pepper. Set aside.
Preheat oven to 460° F. Line a 12 inch pizza pan with holes, parbake on the bottom rack of oven, remove when bottom is evenly browned. Spread the cacio pepe cream over the top of crust. Place salami slices on top of the cream that is spread over your pizza crust and then add 1 cup mozzarella strips and sprinkle pecorino. Move your oven rack to top and broil  (500°F) until  brown and bubbly.  Makes one 12-inch  pizza!   Olé
 

 
 
 
 
 
 
 
 



Brooklyn Style Pizza 
 
 
2.5 cups 00 flour
1 package active dry yeast
1 cup warm water 
1 t salt
1 8 oz can tomato passata (it's just the smooth sauce -no whole tomatoes, plus one can of water
1 T tomato paste
1/2  yellow onion
 2 t oregano 
1 t salt 
1 t pepper 
olive oil for drizzling
2 cups shredded mozzarella
1/4 cup grated parmesan cheese
 
In 1 cup of warm water, add yeast and let rest for 10 minutes.  Bubbles will form on top. Mix flour and salt in a large bowl and add yeast water very slowly, mixing with your hands until you can handle the dough without sticking. Add more flour if necessary, and  knead dough for  5 minutes. Cover with a towel and let rise for an hour or until doubled. Punch dough down and knead for 2-3 minutes,  add flour if dough sticks.  Let rise covered in warm place another hour. 
 
 
In the meantime, while your dough is rising a second time, in a large frying pan on medium heat, add 2 T olive oil, half an onion, tomato paste and tomato passata. Add 1 can of water, salt & pepper, and oregano. Cover and let simmer on low for 20 minutes. Shred mozzarella and grate parmesan for the toppings.  Set aside.  Prepare a parchment-lined 12 inch pizza pan.  Move oven rack to bottom and preheat oven to 460°degrees
After dough has risen 2nd time, punch down and turn onto a semolina-dusted cutting board or flat surface. Knead a few times, dough will be pretty stretchy. It is not stretchy when you make the wood oven pizza recipe because that style of pizza is Roman and it's a  thin, hard, crunchy crust. This style is from Brooklyn and it's softer, so you can fold it. Stretch pizza onto your parchment-lined pizza pan and bake until bottom is evenly browned.  It takes my oven about 10 minutes, time varies according to your oven, so just keep an eye on it, I stand by the oven with the light on and check on it a lot.  The bottom is browned when you can lift it and see it evenly browned. Remove from oven.
Turn your oven to broil (500°F). Drizzle olive oil in a circular fashion from the center outward and then put a ladle or two of sauce in the middle and spread out in a circular fashion to cover the top. Please note that the sauce and cheese should be spread evenly. Sprinkle parmesan, then mozzarella. Broil for 5-8 minutes until brown and bubbly.  Remove from oven and cut into slices with a pizza cutter.  This was the most difficult pizza for me to make.  If you look on the internet for pizza from New York the recipes are very particular, and some insist on using the refrigerator to let the dough rise for 24-48  hours.  I tried a few times with no success, gave up for a little while , and then tried again adapting the dough a little. It  achieved the desired effect and it tasted similar to Johnny & Vinny's on 18 Avenue. The water in New York is supposed to be different, so it will never taste exactly the same if your not there. Good luck everyone!
 
 
 
 
 




Arugula Lemon Pizza
 
crust:
2 1/4 cups 00 flour 
semolina flour for dusting
1 t salt
1 cup warm water
1 package active dry yeast
extra olive oil for drizzling
 
topping:
1.5 cups of sliced mozzarella
1/2 cup parmesan
2 T olive oil
2 cups arugula 
1 lemon plus lemon slices for garnish
salt and pepper to taste
 
Add yeast to one cup of warm water. Let sit until  foamy and there are bubbles on top. In a medium bowl, add flour and salt. Slowly pour yeast water into flour mixture, use your hands to mix.  Continue mixing until the dough and water are combined and you can handle the dough. The less flour and the less you knead the dough, the harder the pizza crust will come out.  I add flour and knead the dough just a little, not too much, I knead it more after the first rise. Dough should be a little wet. Cover with a dish towel and let rise in a warm place. When dough has risen to double for an hour, punch down, knead for 2 minutes, and drizzle olive oil on top. Cover again and let rise to double another hour.  Preheat oven to 460°F.  In a large bowl, whisk together olive oil, lemon, and salt. Add arugula and toss well.  Set aside. Roll out pizza crust with a rolling pin on a semolina-dusted surface, transfer to a parchment-lined 12 inch pizza pan with holes. Bake on bottom rack until bottom is browned evenly. Remove from oven. Preheat oven to broil 500°F and move rack to top. Drizzle olive oil over the crust,  I like to rub it in a little. Add parmesan and mozzarella slices and spread evenly over top of crust. Salt & pepper to taste, lots of black pepper on this pizza is a nice touch. Broil on top rack until the crust is charred and the cheeses are melted and bubbly. Remove from oven and spread lemon arugula over the top, garnish with slices of lemon and more cracked black pepper. Serves 2. Serving suggestion: It's a delicious summer pizza that's very Italian! Olé




Pizza with Garlicky Pomodorini 
 
1 large pizza shell (see my wood oven pizza recipe.)
2 cups mozzarella cut into strips
1 minced garlic
1 cup pomodorini tomatoes -cut in half, leave the whole ones
1/4 cup chopped parsley
2 T olive oil plus olive oil for drizzling
1/4 cup grated pecorino
1 t salt
1 t pepper
 
In a bowl, mix 2 T olive oil, 1 minced garlic, 1/4 cup chopped parsley, and 1 cup of pomodorini.  Set aside. After parbaking a pizza bottom, remove from oven, and preheat to broil, 500°F.  Drizzle olive oil, grated pecorino, and pomodorini. Arrange mozzarella strips and broil until the top is golden brown and the cheeses are bubbly.  Remove from oven and slice with a pizza cutter. This is one of our favorites! Serves 2. Olé
 
 
 
 
 
 

 
 
 



Homemade Egg Pasta (fettuccine)
 
difficult
3 cups of 00 flour plus extra flour if needed
3 eggs
pasta machine
kitchen scissors
cutting board
Dump the flour in a pile on your countertop or cutting board. Make a hole in the center of the flour, enough for three eggs. Crack eggs into the hole and the scoop the flour towards the eggs and mix it with your hands. You want to control the eggs so that they don’t spread across your workspace. 
Mix the flour into eggs until it starts to form a rough ball. Knead, turning the dough, knead, turn, etc.  The perfect dough will be easily pliable and a little bit soft.  If your dough seems too stiff you can add a little water to make it easier to knead. Form a ball, cover it with a small bowl, and let rest.  
Set up the pasta machine and flour a large cutting board.  After about 5 -10 minutes remove the dough ball and break ball in half, flattening one half with your hands. Flour both sides to avoid dough sticking to the machine, and run the flattened dough through the pasta machine to make it flatter. Start at 6-7 setting and go down to 3 and then down to 1-2.  When the dough is flat enough, sprinkle a bit more flour and run it through your fettuccine setting. Cut to desired length with kitchen scissors and line up fettuccine on a floured flat surface.  I have taken a picture of the final step and how the fettuccine should look when they are drying, there are pictures of the prior steps at the end of this recipe. Go through the same procedure with the other half of the dough. Let fettuccine dry.  You can store fresh pasta in the freezer for later if you like. This will make enough fettuccine for 2-3 people. If you need bigger portions, you can add an extra egg and a cup of flour to the recipe for each person.  If you have a thin pasta setting on your pasta machine you can also make angel hair pasta, but you would go down to 1 setting to make it thin. Serves 2-3. Olé
 


 
                     3 cups 00 flour-3 cracked eggs.
 
 
 
 
 
 
 
 
 

 
                   Mix eggs with hands.
 
 
 
 
 
  

                 Gather dough to center, and mix with hands.

                                                   Form a rough ball.

                  Knead and turn, knead and turn, until you have
                  a soft pliable dough ball, cover with a bowl for 
                  5 minutes.  Remove bowl and flatten with hands.
 
 
 

 
After flattening, run the dough through the fettuccine attachment. Carefully line up the fettuccine to dry on a floured surface, see the previous picture directly after the recipe for an example. Make sure you use lots of flour so the dough doesn't stick. It's very frustrating to be a novice at using a pasta machine and not realize how much flour is needed to prevent sticking. It's such a pain to clean the pasta machine so make sure to use enough flour. It doesn't make the pasta taste any different but it sure makes it easier to handle!  
 



Homemade Gnocchi
difficult
1 cup 00 flour
4 russet potatoes
1 egg
Boil, peel, and remove water from potatoes by running potatoes through a potato sieve.  Some people bake the potatoes, remove the insides, and then put them through a potato sieve.  It’s up to you and how much time you have. Spread the filling out and let it cool. When cool, make a little pile with the potatoes.  Add one cup 00 flour on top of the potatoes.  Make a small
hole in the flour and add an egg. Beat the egg into the flour. Now gather up the potato, and mix with the flour…I mash it all with my hands and gather more until it’s all combined.  It helps to watch a tutorial video on how to make gnocchi.  Once you get the hang of how much flour-potato ratio to use, it’s simple, it just takes a little practice.  Divide the dough into 2 pieces…and roll out each piece to make a long rope.  You can add flour if your dough is sticking.  Cut 1-inch pieces down the rope to make the gnocchi.  You can eat them just like this, or you can make lines with a gnocchi machine.  Top with your favorite sauce!   I learned to make gnocchi for this cookbook, as it has never been a big favorite of mine when I lived in Italy.  We ate store-bought gnocchi whenever I made it at home, and it was okay, I guess.  The first gnocchi I  liked was at our favorite restaurant in Rome called Porto Corallo. That was where Leo and I had our first date which you can read all about in my first book, Confessions of an Illuminati Princess Volume 1.  There is also Volume 2 if you would like to follow my journey and read about our incredible adventures in America traveling Route 66.  In the next recipe, you will find the cabbage recipe that I tried to duplicate from that very expensive restaurant.  Listen guys, I was successful on the first try, so check out my recipe coming up and give it a shot!  It's delicious and easy!  Never tell yourself you can't do something, give it a try and do your best. Serving suggestion: fresh bread and salad.  Serves 2-3. Olé
 



Gnocchi with Creamy Cabbage Sauce
homemade gnocchi (see previous recipe), or you can buy storebought gnocchi if you don’t have time to make it.
1 head of cooked cabbage- shredded
1 chopped onion
1/2 cup heavy cream
1 package pancetta
2 T butter 
1 T olive oil
1 t salt
1 t pepper
grated parmesan cheese for sprinkling
 
Boil salted water for gnocchi.  In the meantime, in a frying pan on medium heat, fry the pancetta until crispy. To the same frying pan, add onion, butter, and oil, and saute until the onions are transparent. Add cooked shredded cabbage and saute for a few minutes. Add cream, salt and pepper. Remember, if you like more salt, taste it, and put more. If the sauce isn't thick enough you can add a little flour or cornstarch to the creamy mixture. I mix 1 T  of flour or cornstarch in 2 T of cold water and I put a few drops in sauce as I'm mixing it if the consistency isn't creamy enough.
 
 
 
Cook gnocchi for 5 minutes and add directly to your frying pan with cream.  Mix and  manticare, and sprinkle  parmesan cheese over the top. Serving suggestion: fresh bread and salad. Serves 2-3. Olé
 




Basic Pasta Sauce
 
 
8 oz can San Marzano tomatoes (I use whole peeled) plus one can of water
2 T olive oil
1/2 cup chopped yellow onion
1 chopped carrot
1 chopped celery stalk
1 t salt
1 t pepper
four - five fresh torn basil leaves
Pasta suggestion: spaghetti!  (300 grams for this recipe).
 
Chop onion, celery, and carrot into small pieces. In a frying pan on medium heat, saute vegetables until lightly browned in 2 T olive oil.  Add the can of tomatoes (if you make fresh tomato sauce, use that). Break up tomatoes a little and then add a can of water,  salt, and pepper.  Tear four basil leaves, and place on top. Cover and simmer on low for  20 minutes or until the water has evaporated. In the meantime, boil salted water and add 300 grams of spaghetti.  Cook until al dente. See my Introduction to learn how to cook pasta al dente. Add pasta directly to the sauce. If the sauce is too thick you can add a ladle of pasta water or two, mix, and then manticare. The sauce should cling to the pasta and be thick but not too thick, and not watery at all.  Serves 2-3. Serving suggestion: fresh salad and homemade bread. Olé  
 

 
 
 



Carbonara con Pancetta
 
difficult
1T butter
1T olive oil
½ cup parmesan
1 6 oz package of pancetta
(you can also use guanciale)
4 eggs
300 grams of spaghetti
1 t salt
1 t pepper
In a large bowl, whisk together eggs and cheese, set aside. Boil a large pot of salted water. In the meantime, in a large frying pan on medium heat, add 1 T of olive oil,1 T butter, and fry pancetta until crispy. Turn off heat. When water is boiling add spaghetti and cook until al dente. Add directly to the frying pan with the cooked pancetta. Add 1 cup of hot pasta water and put the egg mixture directly on top.  Mix quickly and manticare a couple of times. Turn onto plates, add parmesan and black pepper to garnish. Serving suggestion: fresh salad and homemade bread.  Serves 2. Olé 

 
 
 
 
 
 
 
 



Spaghetti & Meatballs
meatballs: 
1 lb. ground beef
1 egg
¼ cup breadcrumbs
¼ cup chopped parsley
¼ cup grated pecorino or parmesan cheese
1 T olive oil 
1 t oregano
1 t salt
1 t pepper
In a medium-sized bowl, combine ground beef, egg, breadcrumbs, and cheese. Add parsley, salt, pepper, and oregano, and mix with hands.  Form 1.5-inch round balls and set aside on a plate. In a large frying pan on medium heat, add 1 T olive oil. Saute meatballs until evenly browned, they don't have to be cooked through because they will cook in the sauce.  Remove from pan and set aside.
sauce:  
16 oz  can San Marzano tomatoes plus one can of water
2 T olive oil
¼ cup yellow onion        
1 clove crushed garlic
1 t salt
1 t pepper
four or five fresh torn basil leaves
In  a frying pan on medium heat, add 2 T olive oil and fry onion until lightly browned. Add tomatoes and 1 can of water.  If you want to be fancy you can add ½ cup of red wine or substitute water for beef broth. Add crushed garlic, basil leaves, salt, and pepper. If you like other spices like oregano you can also add those to the sauce- it’s up to you! Add meatballs and simmer on low uncovered for an hour, check every 15 minutes, add water when needed and stir. Boil salted water for pasta and add 450 grams of spaghetti (1 package). Cook until al dente. Drain and add pasta to meatballs and sauce that has been simmering in the sauce. Mix until combined and then manticare well. Top with grated parmesan or pecorino. Serves 4. Serving suggestion: fresh salad and homemade bread. Olé
 
 




Cacio Pepe Pasta
 
 
difficult
300 grams of rigatoni pasta
2-3 T cracked black pepper
3 cups finely grated pecorino romano
1 t salt
 
In a large pot, boil salted water.  While you are waiting for the water to boil, in a large frying pan on high heat, saute black pepper for a minute. Turn off heat.  Boil pasta to very al dente, it’s going to cook an extra minute when you add it to the frying pan.  When pasta is ready, turn off heat, don't drain, add pasta with thongs directly to the frying pan. Add half the finely grated cheese, and one ladle of pasta  water.  Use your discernment when adding pasta water, you want enough to make a creamy sauce, but if you add too much it will become soupy.  So, mix, mix, mix that pasta round and round until you start to see the cheese and water form a creamy sauce, add the rest of the cheese and a ladle of pasta water.  Mix, mix, mix. Once the sauce is consistent then you can manticare a couple of times before turning it onto a plate. Top with more grated pecorino and cracked pepper. Serving suggestion fresh salad and homemade bread. This is an authentic Roman recipe. Serves 2. Olé
 

                  
 
 
 
 



Christy’s Lasagna
 
1 16 oz can San Marzano tomatoes
1-2 cloves crushed garlic.
½ small chopped onion
2 links sweet Italian sausage
1 lb. ground beef 
¼ cup basil
2-3 T olive oil
1 t salt
1 t pepper
1 package store-bought lasagna noodles or you can make your own. 
 
Before we start the lasagna, I want to mention that you can use fresh pasta from the store or boxed lasagna noodles. Another option is to follow my homemade fettuccine recipe, but instead of running the dough through the fettuccine attachment, flatten dough to 3 thickness, instead of 1 or 2. Flour dough pieces well and place on a floured cutting board, and with a pizza cutter, cut 8-inch long, 4-inch wide strips and let dry. This recipe can serve four people and it's made in an 8-inch square casserole dish as pictured below.
In a frying pan on medium heat, add 2 T olive oil and saute onion and meat until lightly browned. Add tomatoes and 1 can of water.  If you want to be fancy you can add ½ cup of red wine, or substitute the water for beef broth.  Add crushed garlic, basil, and salt & pepper. If you like other spices like oregano you can also add those to the sauce- it’s up to you! Simmer for an hour. 
filling:
3 cups mozzarella
2 cups ricotta (8 oz)
1/4 cup parmesan
1 egg
1 t salt 
1 t pepper
2 T chopped parsley
Combine filling ingredients in a medium bowl and mix well. When the sauce has simmered, put 2 ladles of meat sauce on the bottom of an 8 inch casserole dish. Add the  first layer of lasagna noodles-make rows to cover the bottom, add cheese layer and spread to cover, add layer of  lasagna noodles, meat layer and repeat until you run out of ingredients or you reach the top of the casserole. End with lasagna noodles, spread remaining meat sauce to cover top, and sprinkle more mozzarella and parmesan on top. Cover with aluminum foil and bake at 350°F for 30 minutes. Remove foil and bake for 1 5 minutes or until cheese is melted and bubbly. Serves 4. Serving suggestion: fresh salad and homemade bread.  Olé
 

 
 
 
 
 



Spinach Lasagna
 
Lasagna noodles: I make mine fresh: see my  fettuccine recipe.  When you get to the pasta-making part, flatten the dough on 6 or 7, and work down to 3.  Set the pieces you stretched to the side on a cutting board. Make sure that you flour your pieces really well so they don't stick.  After you have stretched all the dough make about 8-inch long and 4-inch wide strips with a pizza cutter and let dry. Another option is  you can either buy the boxed kind that you need to boil to al dente in salted water and set aside, or fresh lasagna noodles that you can find in the refrigerated section of the grocery store.
filling:
¼ cup chopped parsley
8 oz  container ricotta
1 egg
1/2 cup parmesan cheese
2 cups mozzarella
1.5 cups cooked spinach
1 t salt
1 t pepper
 
sauce:
16 oz can San Marzano tomatoes, plus 1 can of water)
2 T olive oil
1 crushed garlic
4-5 torn basil leaves
1 t salt
1 t pepper
1 t oregano
 
for the top:
1/2  cup mozzarella
¼ cup parmesan
Prepare sauce: In a frying pan on medium heat, add 2 T olive oil. Add garlic and sauté for a minute, then add tomatoes, water, salt, pepper, oregano, and a couple of torn basil leaves on top.  Cover and let simmer for about 20 minutes.  While the sauce is simmering, prepare the filling. In a large bowl, add ricotta and beaten egg.  Add mozzarella, parmesan, cooked spinach, (remove as much water as possible,) seasonings and chopped parsley.  Mix  well.
Preheat oven to 350°F. Assemble lasagna in an 8-inch square casserole dish.  Spread a little sauce on the bottom,
then cover the bottom across with lasagna noodles, then add your first layer of spinach cheese filling, sauce, and lasagna noodles. Repeat until you reach the top of the casserole. Try to divide the cheese and sauce evenly. Add the top layer of lasagna noodles, a layer of sauce, and cover top with mozzarella and parmesan.  Cover with aluminum and back for 30 minutes.  Remove foil and bake an additional 15 minutes or until the top looks brown and bubbly. Serves 4. Serving suggestion: fresh salad and homemade bread. Olé
 
 
 

 
 
 



Sunday Sauce
16 oz can San Marzano tomatoes plus one can of water
1 lb ground beef
3 Italian link sausages casings removed
¼ cup chopped  onion
2 cloves crushed garlic
½ cup small grape tomatoes
½ cup red wine
2 T olive oil
1 t salt
1 t pepper
4-5 fresh basil leaves torn
grated pecorino or parmesan for sprinkling
Homemade fettuccine recipe or 1 package storebought fresh
 
 
In a large frying pan on medium heat, add 2 T olive oil. Add chopped onion, ground beef, and sausages with the casings removed. Saute meat and onion, breaking up meat with a wooden spoon until meat is brown and onion is transparent. Add tomatoes, water, wine, and crushed garlic, 4 fresh torn basil leaves, salt, and pepper. Simmer on low for 1-3 hours, stirring occasionally. Add a little more water when needed, depending on how long you cook the sauce. Make fresh fettuccine or use packaged fresh fettuccine. Put the pasta directly into the sauce and manticare.  Top with grated parmesan or pecorino and garnish the top with torn basil leaves. Serving suggestion: fresh bread and salad.  Serves 2-3. Olé
 

 



Pasta Aglio e Olio
6 chopped garlic cloves
½ cup olive oil
¼ cup chopped parsley
1 T red pepper flakes (  less if you don't like spicy)
1 cup pasta water
grated pecorino for garnish (optional)
1 t salt
1 t pepper
300 grams spaghetti
 
Boil salted water for the pasta, add pasta. In the meantime, heat the olive oil and red pepper in a frying pan on low heat.
Add garlic and lightly sauté on low, paying careful attention to NOT burn the garlic! Turn off heat. Add cooked spaghetti right to frying pan and mix, then manticare. You can also quickly mix it round and round if you can’t do the manticare technique well, which is what I do when Leo isn't around. Toss in parsley and top with grated pecorino cheese (optional). In Italy, they often make this pasta at midnight!  Serves 2-3. Serving suggestion: fresh bread and salad. Olé

 
 
 
 
 
 



Pasta e Fagioli da Napoli!
 
16 oz San Marzano tomatoes plus one can of water or beef broth
1 guanciale round cut into pieces or 4 Italian sausages
1/2 chopped onion
1 stalk chopped celery
1 chopped carrot
¼ cup chopped parsley
2 cloves crushed garlic
1 t salt 
1 t pepper
1 t oregano
2 cans of cannelloni, kidney, or Italian bean mix
1 t  red pepper flakes
100 grams ditali pasta or you can use any small
pasta cooked to al dente. I also use spaghettini, or small shells
olive oil for frying
 
In a stockpot on medium heat, add guanciale. You don't need to use any oil because the guanciale has so much fat, the excess fat a little like when you fry bacon. Fry until crispy, drain about half of the grease. (If using Italian sausage, add 1 T olive oil, (remove casings) and break up sausages into pieces with a wooden spoon until cooked through.) Remove a few pieces  of guanciale from the frying pan to garnish later. In the same frying pan, add onion, celery, carrot, parsley, and crushed garlic (you can remove later), and saute for two minutes. Add 2 cans of beans, drained and rinsed well, can of tomatoes, water, and seasonings. Let simmer for 3 hours, as the water evaporates, add more water and stir every once in a while to prevent sticking. Near the end of your cooking time, prepare pasta, cook until al dente. Drain the pasta, and add to the beans and sauce and mix for a minute or two. Garnish with grated parmesan or pecorino and guanciale pieces. Serving suggestion: warm homemade bread and salad. Serves 2- 4. Olé
 




Leo's Illuminati Pasta
 
 
300 grams rigatoni
1 can tuna
3 roasted peppers
5 fresh basil leaves
4 chopped garlic cloves
2 anchovie filets
4 salted capers
4 T olive oil
1/4 cup chopped parsley leaves, reserve stalks
1/4 cup chopped taggiasca olives
1 chopped red pepper
 
Preheat oven to 350°F.  Wash and remove stems and seeds from 2 peppers, and cut into pieces. On a parchment-lined baking sheet place peppers and drizzle with olive oil, sprinkle with salt and pepper and roast for 20-30 minutes or until peppers are cooked well.  Remove outside pepper skin and with a hand blender or a mixer, add peppers, 5 basil leaves, and 2 T olive oil.  Set aside for later.  Boil a pot of salted water, then add pasta.
 
In the meantime, in a frying pan on medium heat, add 2 T olive oil, 5 chopped garlic cloves, 4 salted capers, 2 anchovie filets, parsley stalks, 1/4 cup taggiasca olives, 1 chopped red pepper, and saute for 2 minutes.  Add the blended pepper mixture and mix well.  At the end of cooking time, transfer pasta to frying pan with 2 ladles of pasta water, mix and manticare.  Add one can of tuna and 1/4 cup of chopped parsley, mix and manticare.  Taste it, if you need to add salt  you can add it now, but because the capers are salted it's not added to the recipe.  Serves 2-3.  Serving suggestion: fresh bread and salad.  Olé
 




Eggplant Parmesan
1 eggplant
2 cups bread crumbs
½ cup grated parmesan cheese
¼ cup chopped parsley
2 beaten eggs
olive  oil  for frying
1 t salt
1 t pepper
1 t oregano
2 cups shredded mozzarella
sauce:
1  16 oz can San Marzano tomatoes plus one can of water 
½ small chopped onion
1-2  crushed garlic cloves
4-5 torn basil  leaves
2 T olive oil
300  grams of pasta
 
Salt eggplant to take the bitterness out by peeling and slicing the eggplant and placing it in a colander. Sprinkle 1 T salt on the slices and mix, then let sit in the drain for an hour.  Rinse off the eggplant well and pat dry.  Set aside. In a large frying pan on medium heat, saute onion in 2 T olive oil until lightly browned. Add tomatoes and water. Stir well mashing the tomatoes a little.  Add basil and a clove or 2 of crushed garlic. (You can leave the garlic in or take it out later, it’s up to you.  I usually take it out.) Add 1 can of water and seasonings and let simmer on low for 20 minutes. Remember to reserve enough sauce to manticare the pasta in. Beat the eggs in a bowl, in a separate bowl, mix breadcrumbs, cheese, salt, pepper, oregano, and parsley. Dip each eggplant slice in the beaten eggs, then breading mixture and set aside on a plate. In a large frying pan on medium heat, add 2 T olive oil and  lightly brown both sides of the breaded eggplant. Add more olive oil if needed. Sometimes I need to wash and dry the frying pan and add new oil about half way through frying because the breadcrumbs can accumulate and burn.  Also lower the heat if browning too fast. Set eggplant aside on a plate.  
 
When sauce has simmered, put a ladle of sauce on the bottom of a casserole dish and spread, then add an eggplant layer, mozzarella, parmesan, and sauce. Alternate layers until you have used up all the eggplant. Top with more sauce and sprinkle with parmesan and mozzarella. Bake at 350°F for 40 minutes or until the cheese is melted and bubbly. While the eggplant is still cooking, boil a pot of salted water and add 200 grams of pasta, mix, and manticare in reserved sauce with one or two ladles of pasta water, then turn onto plate, place the eggplant on the top or to the side, garnish with grated parmesan and a couple basil leaves. Serves 4. Serving suggestion fresh bread and salad.  Olé.
 
 

 
 
 
 
 
 
 



Pasta alla Norma
 
1 large eggplant
2 T olive oil plus more for eggplant
2 cloves of crushed garlic
2 T tomato paste plus 1/2 cup water
15 little tomatoes ( leave the small ones
but cut the bigger ones in half )
1 t red pepper flakes 
1 t sugar
4-5 fresh basil leaves torn
1 cup ricotta salata, feta cheese, or grated pecorino
300 grams ziti or spaghetti
1 t salt,
1 t pepper
Peel and cut eggplant into 1 inch cubes. Place in a colander, sprinkle 1 T salt and let them sit in the drain an hour. Rinse off the eggplant well and pat dry.  You can either bake or fry the eggplant, it’s up to you.  I alternate between both techniques.  You need lots of olive oil handy if you decide to fry them.  For baking: coat the eggplant in olive oil and layer on a baking sheet lined with parchment paper.  Bake at 350°F until golden brown. If you are  frying, brown on both sides, drain on a paper towel, and set aside.
In a large frying pan on medium heat, add 2 T olive oil, red pepper, saute one minute, then add 2 T tomato paste, ½ cup water, little tomatoes, sugar, salt, pepper, and torn basil. Stir and let  simmer for 20 minutes. In the meantime, boil a pot of salted water for the pasta, I use ziti. Add the crispy eggplant at the end of the pasta cooking time, and stir on medium-low heat. Add cheese and fresh basil, then mince a clove of garlic in the sauce and give it a stir.  Add one ladle of pasta water, add the cooked pasta directly to the sauce, the starch water will enable the sauce to stick to the pasta, mix and manticare. Top with grated pecorino, ricotta salata, or feta cheese, and a basil leaf.  Serving suggestion: fresh bread and salad.  Serves 2-3.  Olé
 




Classic Minestrone Soup
 
1 chopped small onion
1 chopped carrot
1 chopped stalk of celery
2 cloves of crushed garlic
2 T chopped parsley
1 bay leaf
1 T oregano or preferred Italian seasonings
2 cups of vegetable broth
½ cup parmesan
1 t salt
1 t pepper
1 t red pepper flakes
2 T olive oil
1  8 oz can of cannellini beans
1 cup  small pasta ( elbow, bowtie, orzo )
In a stock pot, on medium heat,  add 2 T of olive oil.  Add vegetables and cook thoroughly.  Add beans, broth, and seasonings. Let soup simmer covered for 30 minutes on low heat. Add pasta and cook until al dente. Add to soup near the end of cooking time,  garnish with parsley, and top with grated parmesan cheese. Serving suggestion: fresh bread and salad. Serves 2-3.
Olé
 

 
 
 
 



Pasta all’Arrabbiata
300 grams penne pasta
1 T red pepper flakes
1 8 oz can San Marzano tomatoes plus 1 can of water
1 clove garlic chopped
1/4 cup grated pecorino cheese 
2 T olive oil
1 t salt
1 t pepper
½ cup chopped parsley
 
In a large frying pan on medium heat, add 2 T olive oil and 1 T red pepper flakes, you can add more or less depending on how spicy you want it.  Add tomatoes, 1 can of water, chopped garlic, and salt. Simmer for 20 minutes. In the meantime, boil a pot of salted water, and add pasta, cook al dente. Add pasta to sauce directly, then add 1-2 ladles of pasta water. Mix well, add half of the parsley, mix and manticare. Garnish with grated pecorino and put the rest of the parsley on top. Serves 2-3. Olé 
 

 
 
 
 
 



Broccoli Pasta
 
 
1 clove crushed garlic
½ cup olive oil
3 cups broccoli 
1 t salt
1 t pepper
1 t red pepper flakes
1 cup grated pecorino
300 grams spaghetti
 
Boil a pot of salted water, add broccoli and boil until tender, about 20 minutes. Remove broccoli and roughly chop the florets and stems, set aside, reserve broccoli water, bring to a boil a second time, and add pasta. In the meantime, in a large frying pan on medium heat, add olive oil, broccoli pieces and stems, and mash with a wooden spoon. Add red pepper and crushed garlic, and saute for two minutes (you can remove garlic at the end), now  turn off the heat. Add pasta directly to the frying pan with  broccoli, 1 cup of grated pecorino right on top, and 1 cup of pasta water, mix it well until the sauce becomes thick.  You can add more or less water depending on the consistency, but in my opinion less is more!  Manticare and turn onto plates.
Garnish with grated parmesan. Serving suggestion: fresh bread and salad.  Serves 2-3. Olé
 




Pasta all'Astice
 
 
 
2 T olive oil
1 T butter
2 chopped shallots
2 lobsters rinsed and cut in half, lengthwise
1/2 cup white wine
8 oz can San Marzano tomatoes plus one can of water
300 grams linguine or spaghetti
1 t salt
1 t pepper
1/4 cup chopped parsley.
 
In a frying pan on medium heat, add 2 T olive oil, and 1 T butter, and saute shallots until transparent. Add lobsters and white wine and let the alcohol burn off.  Add tomatoes, water, salt, and pepper and let simmer on low for 20 minutes.  In the meantime, boil salted water and add pasta.  When pasta is cooked al dente add directly to frying pan with chopped parsley, mix, and manticare.  Turn onto plates, dividing the two lobsters- one for each plate. Garnish with parsley. Serves 2.  Serving suggestion: fresh bread and salad. Olé.
 




Spaghetti alla Nerano
 
3 large  zucchini 
4-5  fresh torn basil leaves
1 T butter
3 T olive oil
2 cups grated provolone
1/2 cup grated parmesan
1 t salt
1 t pepper
300 grams spaghetti
 
Peel and slice zucchini 1/8-inch, place in a colander and sprinkle 1 T salt. Let sit for 30 minutes. Rinse and dry zucchini well.  You want the water removed so that the zucchini is crispy when fried. In a frying pan on medium heat, add 2 T olive oil, add zucchini a little at a time and brown on both sides. Set aside on paper towels. Boil pasta in salted water.  In the meantime, in a large frying pan, add 1 T of olive oil and red pepper flakes. Add half of the zucchini and sauté for a few minutes, mashing the zucchini with your wooden spoon. Add  seasonings, butter, and basil and with tongs remove the pasta when it's cooked and put it right on top of the zucchini. Add provolone cheese on top, 2-3 ladles of pasta water, and manticare well. Turn onto plates and put the extra zucchini on top with a sprinkling of parmesan and extra cracked black pepper. Serve with fresh bread and salad. Serves 2-3. Olé
 
 




Homemade Pesto and Pasta
 
1 cup basil leaves
1 clove garlic
1 cup parmesan
¼ cup pignoli nuts toasted
¼ cup olive oil
12 small tomatoes cut in half
300 grams penne pasta
Combine ingredients (except for the tomatoes) in a blender and whizz for a minute, and set aside. This is enough pesto for 2-3 people, double or triple if you need more. Please note that most of my recipes serve 2-3. Boil water for pasta, ziti, penne, or farfalle pasta are all good choices, I like to use penne. Spoon the pesto over the top and mix thoroughly to coat the pasta.  Top with fresh tomatoes cut in half and grated parmesan. Serving suggestion: fresh bread and salad. You can eat this dish hot, or cold.  Serves 2-3.  Olé

 
 
 
 
 
 
 
 



Shrimp with Pistachio Pesto Pasta
 
300 grams fresh fettucine (see fettuccine recipe)
 
pesto:
1 clove garlic
1 cup parmesan
¼ cup toasted unsalted pistachio nuts
¼ cup olive oil
1 cup basil leaves
1 t salt
1 t pepper
 
sauce:
1.5 cups uncooked shrimp-shelled
1 garlic clove
2 T butter
1 T olive oil
1 t salt
1 t pepper
1 T dill for garnish
In a blender, add garlic, parmesan, toasted pistachio nuts, olive oil, basil, salt, and pepper. Blend well, scoop out into a bowl and let sit covered with plastic wrap in the refrigerator for an hour so the flavors can blend. Boil salted water for pasta.  In the meantime, in a large frying pan on medium heat, add 2 T butter and 1 T olive oil, add uncooked shrimp, salt, and pepper. Sauté for about 2 minutes, or just long enough for the shrimp to cook but make sure you don't overdo it, shrimp cooks fast and gets rubbery if you cook it too long. It will turn white when cooked. Turn off heat. When your salted water is boiling add fresh fettuccine and cook until al dente.  It only takes about 3-4 minutes so stand there and keep an eye on it.   Turn on heat to medium and add cooked fettucine directly to shrimp with tongs, and then add your prepared pesto and 1 ladle of pasta water. Mix, mix, mix, until a sauce forms, you can add more pasta water if the sauce is too thick. Add minced garlic and sauté for one minute, then turn off the heat. Manticare and garnish with fresh dill.  Serves 2-3. Olé
 
 




Grandma Rae’s Pasta e Piselli
 
1 cup drained cooked peas
1 small chopped onion
1 T red pepper flakes
2 T olive oil
1 t salt
1 cup grated pecorino
8 oz can San Marzano tomatoes plus 1 can water
300 grams of spaghetti
pecorino for sprinkling
 
In a large frying pan on medium heat, saute onion and red pepper flakes in 2 T olive oil for 2 minutes, add peas and mix well, add tomatoes, water, salt, pepper, and simmer for 20 minutes.
Boil a pot of salted water and add pasta. When pasta is ready, transfer directly to sauce, add pecorino, and 1-2 ladles of pasta water, mix well until a creamy sauce forms. Manticare a couple times and turn onto plates. Top with more grated pecorino. Serves 2-3. Serving suggestion: fresh bread and salad. This is my favorite pasta recipe.  They make this in Naples! Olé

 
 
 
 
 
 
 
 



Cheese Ravioli
difficult
filling:
1 cup shredded mozzarella
1 cup ricotta
¼ cup grated pecorino or parmesan cheese
¼ cup parsley
1 beaten egg
1 t salt
1 t pepper
 
sauce:
8 oz can of San Marzano tomatoes plus one can water
1 clove crushed garlic
1 t salt
1 t pepper
4-5 fresh torn basil leaves
2 T olive oil
pasta:
2 cups 00 flour plus extra to handle dough
2 eggs
 
Dump the flour in a pile on your countertop or cutting board,
Make a hole in the center of the flour, enough for two eggs.
Crack eggs into the hole and mix the egg part with your hands. Scoop the flour towards the egg mixture and slowly mix, it’s a little tricky but practice controlling the eggs so they don’t spread across your work space. Knead the flour into the eggs until well mixed and it starts to form a ball, kneading and turning the dough as you would when you make bread. The perfect dough will be easily pliable and a little bit soft. If your dough seems too stiff you can add a little water to make it easier to knead. Form a ball, cover with a small bowl and let rest.
In the meantime, set up your pasta machine and flour a large cutting board. After 5 minutes remove dough from bowl and break ball in half, flattening the half with your hands. Flour both sides to avoid sticking, and run the dough through pasta machine to make it flat, start at 6-7 and go down to 3. Sprinkle dough strips with flour on both sides  and lay on a cutting board. Make two flat long pieces roughly the same size.  Scoop 1 T of cheese filling two inches apart, and continue down the strip. Take your top piece of pasta and lay over the strip and cheese. With fingers dipped in water, form the center of the dough around the cheese. With a ravioli cutter center the middle cheese part and press down. Always sprinkle flour on your work surface otherwise it could stick and become messy.  Lift with a spatula and transfer to a floured surface. Line up your pasta and let it dry. You can store the dried ravioli in an airtight container in your freezer, if you would like to make it for a later time.  
In a frying pan on medium heat, add 2 T olive oil and crushed garlic clove, saute for a minute. Add, tomatoes, water, salt, pepper and 4 torn basil leaves. Let simmer for 20 minutes. Now, boil a pot of salted water, add ravioli and cook until they rise to the surface. Remove carefully and transfer to simmering sauce.
Mix  and manticare a couple times. Arrange ravioli and  sprinkle grated parmesan on top, and garnish with a basil leaf. Serves 2. Serving suggestion: bruschetta and salad!  Olé
 
 

 
 



Penne alla Vodka
 
8 oz can San Marzano tomatoes plus 1 can water
½ cup finely chopped onion
2 chopped garlic cloves
½ cup vodka
2 T butter
2 T olive oil
1 cup heavy cream
½ cup pecorino cheese
4-5 fresh torn basil leaves
1 T red pepper flakes
1 t salt
1 t pepper
300 grams penne pasta
 
In a large frying pan on medium heat, saute onion and red pepper flakes in 2 T olive oil, add vodka and let the alcohol burn off.  Add tomatoes, water, garlic, salt, pepper, and simmer on low for about 20 minutes. In the meantime, prepare penne pasta al dente in salted water. When pasta is nearly ready, add heavy cream, pecorino cheese, torn basil leaves, and 2 T butter to the simmering vodka tomato sauce. Mix well, sauce will be creamy and rich. Drain penne and add directly to sauce. Mix and manticare well! Garnish with basil and grated pecorino. Serves 2-3.  Serving suggestion: fresh bread and salad. Olé 
 

 
 
 
 
 
 



Fettuccine Alfredo
 Italian Style!
 
difficult
300 grams fresh fettuccine (see recipe)
3 cups grated old parmesan, or pecorino cheese
4 T butter
1 t salt
1 t pepper
This recipe is tricky, just like carbonara and cacio pepe. In Rome, they don't use cream, it is used more in northern Italy.  An authentic Roman recipe always uses only cheese and water to make the sauce. You also rarely see butter in Roman recipes, but it's super yummy in this one, and that's the way they do it in Rome. The original restaurant that invented Fettuccine Alfredo is still operating in Italy. Boil the fettuccine in salted water al dente…homemade takes only about 2-3 minutes.  I stay by the pot and keep an eye on it.  Transfer hot fettuccine to a frying pan, Add 3 cups of pecorino or parmesan and butter plus 2-3 ladles of boiling pasta water, and mix, mix, mix!! Manticare and garnish with more grated parmesan or pecorino. You can also garnish with a little parsley on top. Serving suggestion: fresh bread and salad. Serves 2-3. Olé

 
 
 
 
 
 
 



Bucatini alla’Amatriciana
 
1 inch round of guanciale cut into small pieces
8 oz can San Marzano tomatoes plus one can of water 
¼ cup pecorino cheese
1-2 T red pepper flakes 
½ cup white wine
1 t salt
1 t pepper
300 grams bucatini past
 
In a large frying pan on medium heat, fry guanciale extra crispy.  Remove guanciale and set aside, but keep half grease, leaving the remaining smaller bits of guanciale. Add red pepper flakes to the hot grease and fry a little, then add the wine and let the alcohol burn off. Add tomatoes, water, salt, and pepper and stir well. Let simmer on low for about 20 minutes. In the meantime, prepare the bucatini pasta.  Add half  the reserved guanciale to sauce and a ladle of pasta water, as much as needed to make a nice sauce.  Add pasta directly to the sauce, mix,  and manticare. Serving suggestion: fresh bread and salad.  Sprinkle grated pecorino cheese on top. Serves 2-3. Olé
 
 

 



Creamy Pepper Pasta
 
7-8 small roasted sweet peppers
1 cup heavy cream
1 clove chopped garlic.
¼ cup chopped onion
1 t red pepper flakes
2 T butter  
1 T olive oil
1 t pepper
1 t salt
grated parmesan cheese for sprinkling
300 grams Penne pasta
4-5 torn fresh basil or chopped parsley for garnish.
Boil salted water for pasta and add penne.  In the meantime, in a large frying pan on medium heat, brown chopped onion and red pepper flakes in 2 T butter and 1 T olive oil.  Add roasted peppers and stir.  Add garlic and heavy cream. Mix on low heat until thick and bubbly. Drain penne and add to cream sauce.  Manticare well. Top with a roasted pepper and grated parmesan. Serves 2-3. Serving suggestion: fresh bread and salad. Olé
 




Manicotti
 
4 large fresh or packaged manicotti shells
8 oz can San Marzano tomatoes plus one can of water
1 clove crushed garlic
4-5 fresh torn basil leaves
8 oz container ricotta
2 cups mozzarella
¼ cup parmesan
1 egg
2 t  chopped parsley
2 T olive oil
2 t salt
2 t pepper
4  fresh torn basil leaves
parmesan for sprinkling
 
First of all, if you are using manicotti that aren’t fresh, then you will need to boil a pot of salted water and cook the manicotti to very al dente. Drain and line them up on a cutting board. Otherwise, if you are using fresh manicotti you can skip the boiling step because they will cook in the sauce. In a frying pan on medium heat, prepare your sauce by adding 2 T of olive oil and crushed garlic, and saute for one minute, then add 1 can of tomatoes, water, 1 t salt, 1 t pepper, and 4 torn basil leaves. Cover and simmer for  20 minutes on low. In the meantime, in a small bowl, add ricotta, parmesan cheese, beaten egg, parsley, 1 t salt and 1 t pepper. Mix well and transfer to a piping bag.  In an 8 inch casserole dish put a ladle of sauce on the bottom. Carefully pipe the cheese into each manicotti and arrange them in your dish. Pour sauce over the top and place in a preheated 350°F oven for  30-40 minutes.  When done the cheese will be melted and bubbly. Sprinkle with parmesan and garnish with parsley. Serves 2. Serving suggestion fresh bread and salad. Olé
 

 
 



Penne con Salscia e Ricotta  
2 Italian sausage links, casings removed
2 T olive oil
1 crushed clove of garlic
4 - 5  fresh torn basil leaves
4 oz ricotta (half a container)
8 oz can San Marzano tomatoes plus one can of water
1 T  red pepper flakes
1 t salt
1 t pepper
300 grams penne pasta
In a frying pan on medium heat, add 2 T olive oil and sausage links cut into four pieces, fry until sausage is cooked. In the same frying pan, saute garlic, add tomatoes, torn basil leaves, water, salt, and pepper, and simmer on low for 20 minutes. Remember to remove the crushed garlic after simmering.
Boil a pot of salted water, add penne pasta and cook to al dente, transfer pasta to sauce, add a ladle or two of pasta water, and manticare. Garnish penne with 1 T of ricotta cheese sprinkled with red pepper flakes as pictured below. 
Always taste your food to see if you need more salt and pepper. Garnish with a basil leaf. Serving suggestion: fresh bread and salad. Serves 2-3. Olé

 
 
 
 
 
 
 
 



Lemon Angel Hair Pasta
 
300 grams angel hair pasta
1 lemon, juiced and zested
1 clove minced garlic
1 cup heavy cream
2 T butter
1 t salt
1 t pepper
salt & pepper to taste
grated parmesan for sprinkling
parsley garnish
Boil a pot of salted water. In the meantime, in a large frying pan on medium heat, melt butter. Add cream, lemon, zest, salt, and pepper. Stir until blended. If your sauce is too watery you can slowly add 1 T flour or cornstarch dissolved in 2 T cold water, drop by drop to thicken.  Right before turning off heat add minced garlic and stir.  Turn off the heat.  Add angel hair pasta to boiling salted water, cook for a minute, because that's all it takes to cook angel hair pasta, then drain and mix into the creamy sauce. Mix, mix, mix, and then manticare!  Top with  parsley and fresh grated parmesan. Serving suggestion: fresh bread and salad. Serves 2-3. Olé

 
 
 
 



Pasta con Asparagi e Pancetta
 
300 grams farfalle
2 cups parboiled asparagus
1 cup heavy cream
½ cup grated grana or pecorino cheese
1 package of pancetta 
2 T olive oil 
2 T butter
½ cup onion
1 t salt
1 t pepper
 
In a large frying pan on medium heat, add 1 T olive oil and 1 T butter, chop up and add parboiled asparagus with white stalks and tips removed. Set aside tips for later. Parboil means cooking the asparagus halfway by boiling it in water. Add onion, salt, and pepper, and fry for a few minutes.  Remove from heat. In a blender, add the ingredients you just fried, and cream. Blend for 1-2 minutes. Set aside. Don't wash the frying pan because we are going to use it later. Boil a large pot of salted water, add pasta, pictured is farfalle, but you can use another kind of pasta if you like.
In the frying pan you used to fry the asparagus, on medium heat, add 1 T butter, 1 T olive oil, and fry the pancetta until crispy.  Add asparagus tips and fry one minute. When pasta is  ready, add directly to the frying pan with fried pancetta, and mix well. Add the blended asparagus-cream mixture on top, then grated pecorino or grana, add 1-2 ladles of pasta water, and mix well, then manticare to cover all sides of the pasta with creamy sauce. Garnish with grated parmesan and asparagus tips. Serves 2-3. Serving suggestion: fresh bread and salad. Olé
 




Spaghetti  al Tonno e Pomodorini
                (spaghetti with tuna and  little tomatoes)
 
2 T olive oil
1 small chopped onion
8 oz can San Marzano tomatoes plus one can of water
8 oz tuna in olive oil, that's about a jar or 1.5  5oz cans of tuna
1 cup  pomodorini  cut in half, leave the smaller ones whole.
1 t salt 
1 t pepper
1 T sweet chili sauce (optional) or a whole chili if you like it spicy
parsley to garnish
300 grams spaghetti
 
In a frying pan on medium heat,  add  2 T olive oil and 1 small chopped onion. Saute until transparent.  Add tuna, and pomodorini (little tomatoes), and saute for a minute, then add tomatoes, water, salt, and pepper, and if you like spicy food, add a tablespoon of your favorite sweet chili sauce.  We like Trader Joe's sweet chile sauce.  You can also add another kind that you like or a hot chili pepper.  Cover and let simmer on low heat for 20 minutes, stirring occasionally. When  sauce is almost ready boil a pot of salted water and prepare pasta al dente. Add pasta to simmering sauce with 1 -2 ladles of pasta water and mix for 1-2 minutes, or until the water is absorbed and the sauce is mixed into the pasta. Manticare 3-4 times, turn onto plates.  Garnish with a little piece of parsley if you like.  Serving suggestion: fresh bread and salad.  Serves 2-3 Olé
 

 



Fusili with Creamy Spinach Sauce
 
2 cups chopped cooked spinach, drained well. 
2 thin strips of red bell pepper
1 cup heavy cream
1 T butter
1 T olive oil
½ chopped onion
½ cup grated parmesan
a couple of drops of soy sauce
1 drop of oyster sauce
1 t salt
1 t pepper
300 grams fusilli pasta
Boil spinach and drain well, remove as much water as possible. Boil salted water for pasta, add fusilli, and cook until al dente. In the meantime, in a large frying pan on medium heat, saute onion and two strips of pepper in 1 T butter and 1 T olive oil. Saute for two minutes, remove pepper strips, then add spinach, heavy cream, soy sauce, oyster sauce, salt, and pepper. Mix well to form a cream sauce, if your cream is too watery, you can dissolve 1 T cornstarch or flour in 2 T cold water, if it’s too thick, add a little pasta water. Place the two pepper strips on top, it’s just an accent to give more flavor to the spinach. 
Drain and add pasta to creamy sauce.    Mix and manticare well.  Top with grated parmesan. This is Leo's recipe!  Serves 2-3. Serving Suggestion: fresh bread and salad. Olé
 




Risotto Ai Fughi
1 cup arborio rice
2 cups vegetable broth 
½ cup white wine
4 T butter
1 T olive oil
2 chopped scallops
2 cups of cremini mushrooms
1 clove minced garlic
¼ cup chopped parsley (garnish)
¼ cup grated parmesan cheese
1 t pepper
1 t salt
In a large frying pan on medium heat, add butter and olive oil.  Add chopped shallots, then add one cup of rice, and 2 cups of cremini mushrooms. Sauté for a few minutes or until the shallots are transparent. Add white wine and reduce liquid.  Add ½ cup of vegetable broth and stir well.  Keep gradually adding the remainder of the broth slowly as it absorbs. Let simmer until the risotto is al dente. Near the end, add 1 clove of minced garlic and parsley and stir well. Top with fresh grated parmesan. Garnish with parsley. Serving suggestion: fresh bread and salad. Serves 2-3.  Olé
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Chapter Three
  Meat dishes
 
 

 



Risotto Col Frutti Di Mare
 
1 lb seafood mix, shrimp, calamari, and scallops, rinsed well. 
2 T butter 
½  cup chopped onion
1 clove minced garlic 
3 T parsley
2 T olive oil
1 cup arborio rice (uncooked)
1 cup little tomatoes
½ cup white wine
2 T tomato paste
1.5 cups vegetable broth
1 t salt
1 t pepper
1 t red pepper flakes(optional)
 
 
In a  frying pan on medium heat, melt butter and add seafood.  Cook about half way and remove from heat. Set seafood aside.
In a  frying pan on medium heat,  add 2 T olive oil,add onion, and saute until transparent. Add arborio rice and saute until slightly golden.  Add white wine and  let and the liquid reduce,  then add 2 T tomato paste and little tomatoes.  Now, add the broth slowly, a little at a time, as the liquid absorbs add more, stirrings periodically so the rice doesn't stick. Arborio rice is done when it is cooked al dente. At the end of your cooking time, add seafood, minced garlic, and chopped parsley, and cook the seafood the rest of the way.  Don't cook it too much because seafood becomes rubbery if overcooked. Leo wanted me to add that you shouldn't garnish pasta seafood dishes with grated cheese. Serve with parsley garnish. Serving suggestion:   fresh bread and salad.  Serves 2-3. Olé




Brooklyn-style Sausage and Peppers
 
4 Italian sausage links casings removed
8 oz can San Marzano tomatoes 
4 large mixed peppers
1 large onion cut into large pieces
2 cloves crushed garlic
½ cup red wine
1 cup beef broth
1 t salt
1 t pepper
1 t red pepper flakes
In a large frying pan on medium heat, fry the outside of sausage links and set aside. For this recipe, you can use either a crock pot or a large stockpot. I use a crockpot because it makes everything tender and delicious. In a stockpot on medium, or a crockpot on medium or high depending on the power of your crockpot, combine sausages, onions, peppers, crushed garlic, red pepper, red wine, beef broth, salt, and pepper. Mix well and bring to a boil if using a stockpot, then lower the heat to medium-low, cover, and cook  for 4 hours, or until liquid absorbs and vegetables and sausages are tender. If using a crockpot, add the vegetables first, broth, wine, sausages, and seasonings.  I cover and let it cook for 3- 4 hours, but you can cook it on a lower setting longer if you want to cook it 6 hours. That's the convenience of a crockpot, just make sure to check on it and give it a stir when needed. Serving suggestion:  You can make pasta, roasted potatoes, or any Italian side dish (contorni) will do! Serving suggestion: fresh bread and salad.  Serves 2-3. Olé
 

 
 
 
 



Polenta and Sausages
16 oz  can San Marzano tomatoes plus 1 can water
2 crushed garlic cloves
1 large onion, cut up
4-5 fresh torn basil leaves
2 T olive oil
4-6 Italian sausage links, casings removed
2 t salt
1 t pepper
1 t oregano
1 cup polenta (uncooked)
2 T butter
1/4 cup grated parmesan or pecorino
 
In a large frying pan on medium heat, add 2 T olive oil,  brown sausage links. Add onion and saute until tender. Add tomatoes and break up the larger bits, garlic, basil, oregano, pepper, 1 tsp salt, and water. Cover with a lid, simmer for 3 hours on low heat stirring occasionally. Add water if needed. Before the sausages are ready, prepare the polenta.  I use quick polenta and it takes about 5 minutes.  In a medium saucepan on high, add 3 cups of water and 1 t salt and bring it to a boil as you would when making rice. Lower heat to medium. Add one cup of polenta and butter.  Stir slowly until the polenta thickens, if it becomes too thick, add water. The consistency of the polenta is similiar to very thick cream of wheat cereal. When polenta is very thick remove from heat. It will become harder and harder to stir. Scoop onto plates and pour sauce over the top  Place sausages on the side or on top and pour more sauce over sausage. Sprinkle parmesan or pecorino on top, the cheese isn't shown here because I wanted to show you the sausages, sauce, and polenta clearly so you can see how thick the polenta is.  Serving suggestion: fresh bread and salad. Serves 2-3. Olé




Stuffed Peppers
 
1/2 lb. ground beef
1/2 cup grated pecorino
1/2 cup shredded mozzarella
2-3  large bell peppers (any color)
8 oz can San Marzano tomatoes plus 1 can  water
1/2 cup arborio rice uncooked
1/2 cup chopped onion
1-2 cloves crushed garlic 
¼ cup chopped parsley
1 T oregano
1/2 lb. ground beef
1/2 cup grated pecorino
1/2 cup shredded mozzarella
2 T olive oil for frying
1 t salt
1 t pepper
extra pecorino for sprinkling
 
Remove the inside and cut the tops off 2-3 peppers. (As you
would a pumpkin.) Cut off the stems and chop up the pepper tops. Parboil the peppers. Parboil is boiling the pepper in water to cook it halfway and set aside. In a large frying pan on medium heat, add 2 T olive oil,  add onion and saute until transparent. Add ground beef, break it up with a wooden spoon until cooked. Add tomatoes, water, and uncooked arborio rice and stir. Add oregano, salt, pepper, parsley, and crushed garlic that you will remove it later, and stir again. Simmer covered for 20 minutes, check on it often.  If the rice is absorbing too fast add a bit more water and stir. In the meantime, arrange your peppers on a parchment-lined baking sheet. When the rice is cooked al dente and the water is absorbed, add pecorino cheese and mozzarella to the meat/rice/sauce mixture, mix well.  Preheat oven to 350° F.  Fill each pepper to the top. Add grated pecorino (abundantly).  Bake covered with aluminum foil for 20 minutes.  Remove foil and cook an additional 10-15 minutes, or until the tops are brown and cheese is melted. Serving  Suggestion:  fresh bread and salad. Serves 2-3. Olé




Balsamic Chicken
4-6 chicken legs
1 cup balsamic vinegar
¼ cup honey
1 T Dijon mustard
½ cup olive oil
1 chopped shallot
2 minced garlic cloves
1 t salt
1 t pepper
1 T olive oil
1 T butter
1-2 green onion stalks chopped
In a frying pan on medium heat, add 1 T  olive oil and 1 T butter. Fry chicken legs until browned on all sides. Remove and set aside to drain on a paper towel. Whisk 1 cup balsamic vinegar, olive oil, honey, 1 T Dijon mustard, chopped shallot, salt, and pepper. Coat chicken legs in the marinade, and let sit for  45 minutes covered in the refrigerator. In the meantime, spray an 8-inch casserole dish with cooking spray to prevent sticking. Pour marinated chicken into casserole.Bake at 350°F for 45 minutes or until the meat pulling away from the bone. Serves 2-3. Serving suggestion: fresh bread, and mashed potatoes, pictured here garnished with green onion. I also sprinkled green onion on the chicken.  Olé
 
 




Creamy Lemon Chicken Breasts
 
4 chicken breasts pounded thin
1 cup all-purpose flour
1-2 juiced and zested lemons
1 cup cream
2 T olive oil
1 pat of butter
1 t salt
1 t pepper
minced garlic (optional)
1 T cornstarch or flour dissolved in 2 T cold water
Wash and  pat chicken dry. Flour each chicken breast on both sides. Sprinkle salt and pepper to season. In a large frying pan on medium heat, add  2 T olive oil and fry floured chicken breasts until browned on both sizes and white in the middle. Remove and set aside to drain on a paper towl. In the same pan, add 1 cup of cream, 2 T fresh lemon juice and zest, and one pat of butter, salt, and pepper. Stir until thickened.  You can add a little flour or cornstarch dissolved in water to thicken the sauce. At the very end, mince a clove of garlic, saute for a minute. Add chicken to cream and heat through, coating chicken with lemon cream sauce. Serving suggestion: fresh bread and salad. Garnish with parsley and lemon slices.   This is usually made as a second course in Italy. If you add a side dish like potatoes you can have this as a first course as well.  Did you know that in Italy they eat salad last?  They do that in many parts of Europe and it was something I had to get used to. Serves 2-3. Olé
 




Chicken Parmesan
 
4 chicken breasts pounded thin
1.5 cups breadcrumbs
1 t oregano
1 t salt
1 t pepper
2 cups mozzarella ( ¼ inch slices)
¼ cup grated parmesan or pecorino
¼ cup chopped parsley
olive oil for frying
sauce:
16 oz can San Marzano tomatoes (I used whole crushed) plus one can of water
2 T olive oil
¼ an onion
2 cloves garlic crushed (always remember to remove crushed garlic)
1 t salt
1 t pepper
4-5 fresh torn basil leaves
 
In a large frying pan on medium heat, add 2 T olive oil, add onion, and saute until transparent. Add crushed garlic, tomatoes, water, salt, pepper, and torn basil leaves. Stir and cover.   Cover and let simmer on low heat for 20 minutes. Prepare the chicken breasts.  Pound chicken breasts to 1/4 inch thin. In a small bowl, combine breadcrumbs, grated parmesan, chopped parsley, and salt & pepper. In a separate bowl beat an egg.  Dip chicken in the beaten egg and then in the breadcrumb mixture. Set aside on a plate and continue to bread all the chicken. You can add an extra step and coat the chicken in flour first, then egg,and breadcrumbs. The flour helps the eggs stick, so the breadcrumbs are thicker. I usually only bread in the egg and then the breadcrumbs because that's how my grandma showed me. 
In a large frying pan on medium heat, add  2 T of olive oil. Fry each piece until lightly browned on both sides, and  set aside. 
Coat an 8-inch casserole dish with cooking spray. Put 1-2 ladles of sauce on the bottom of the dish and arrange chicken breasts, then put slices of mozzarella on each piece of chicken. Pour half of the simmered sauce over the chicken, reserve the rest of the sauce in the frying pan. You can add a little more water to it if needed, you will manticare your pasta in it later.  Top chicken breasts with torn basil leaves. Bake at 350° F for 20 minutes- or until the cheese is melted and bubbly.  
 
In the meantime, boil a pot of salted water and add 300 grams of pasta, I use spaghetti. Cook until al dente. Add pasta directly to the sauce with 1-2  ladles of pasta water, mix, and manticare.  Turn onto plates and place the chicken breasts and sauce on top.  Top with more grated pecorino or parmesan and garnish with a torn basil leaf. Serves 2-3. Serving suggestion: fresh bread and salad.  Olé
 

 
 
 



Chicken Marsala
 
4 chicken breasts pounded thin
1 cup sliced cremini mushrooms
2 cloves crushed garlic
2-3 chopped shallots 
1/4 cup chopped parsley
1 cup chicken broth
1 cup all-purpose flour 
2 t salt
2 t pepper
2 T butter
2 T olive oil
½ cup Marsala
½ cup heavy cream
 
 Wash and pat  chicken dry, on a plastic lined cutting board pound 1/4 inch thin. In a small bowl combine flour, salt, and pepper. Coat chicken on both sides and set aside.  In a large frying pan on medium heat, brown chicken on both sides and remove from pan.  Set aside to drain on paper towels. In the same frying pan, add 2 T olive oil, 2 T butter, mushrooms, and saute. Add shallots, garlic, 1 cup of chicken broth, Marsala, 1 t salt, and 1 t pepper.   It's best not to oversalt because you can always add more later!
 
Simmer on low heat, for 20 minutes, then add heavy cream, chicken breasts that you fried earlier and simmer an additional 5 minutes. Sauce will be thick but just in case it's not thick enough you can dissolve 1 T cornstarch or flour in 2 T cold water and add it to the cream slowly. Garnish with parsley. Serving suggestion: Roasted vegetables and bruschetta.  Serves 2- 3. Olé  This is one of Leo's favorite recipes!
 




Chicken Cacciatore
 
 
Whole chicken cut up
16 oz can of San Marzano tomatoes plus one can of water
1 chopped onion
2-3 crushed garlic cloves
1 chopped zucchini
1 chopped carrot
1 chopped celery
1/4 cup olive oil
½ cup basil
¼ cup chopped parsley
1 T oregano
1 t salt
1 t pepper
300 grams spaghetti
 
In a large frying pan on medium heat, add 1/4 cup olive oil.  Add onions and saute for a couple of minutes, add chicken pieces, brown on both sides, add crushed garlic, basil, parsley, salt, pepper, oregano, tomatoes and a can of water. Simmer covered on medium-low for an hour or when the chicken is falling off the bone and tender. Prepare pasta at the end of simmering time. Remove the cooked chicken pieces and add pasta to the sauce. Add a ladle of pasta water, mix, and manticare.  Place the chicken on top of the pasta or to the side. Serves 4. Serving suggestion: fresh bread and salad. Olé
 

 
 
 
 
 
 



Meatloaf
 
1 lb  ground beef
1 egg
1 small chopped onion
2 cloves minced garlic
¼ cup chopped parsley
½ cup breadcrumbs
1 T Worcestershire sauce
1 t salt
1 t pepper
2 cups ketchup
 
Combine ingredients in a large bowl.  Mix well until all the
ingredients except for the ketchup are mixed into the meat.
On a parchment-lined loaf pan, form a loaf with the meat mixture  and pour ketchup on top. Bake at 350 °F  for 30 minutes covered, remove foil and bake an additional 10-15 minutes. This is one of my American dishes, there  are a couple of them in this book. In Italy, they call meatloaf polpettone. Polpetta means meatball so it's a great big one! Serving suggestion, mashed potatoes, fresh bread, and salad.  Serves 4. Olé




Pork Milanese
 
 
2-3 pork chops (bone-in or boneless) pounded thin.
½ cup parmesan cheese
2 cups breadcrumbs
¼ cup parsley
2 beaten eggs
1 t salt
1 t pepper
olive oil for frying
 
Prepare3 small bowls, mix one for the beaten egg, one for flour, and one for breadcrumbs, seasonings, and cheese.  On a cutting board covered with plastic wrap, pound the pork chops ¼ inch thin using a mallet. If you are working with thick cut pork chops you can cut them in half before pounding them. Drench in flour, then eggs, then breadcrumbs.  Set aside. This recipe makes 2-3 pork chops. Double recipe if you need to feed more people or you eat more than one pork chop.  
In a large frying pan on medium heat, add 2 T olive oil with extra oil ready to add if needed. Fry each side of the pork chop for about two minutes before turning. Cook thoroughly until the inside is white. Transfer to plates and garnish with lemons.  Serving suggestion: roasted vegetables, mixed salad, and fresh bread.  Serves 2. Olé

 
 



 
Chapter Four
Bread & Desserts
 

 



Homemade Italian Bread
 
1 package active dry yeast plus 1 cup warm water
 
2 cups  00 flour
semolina flour for dusting
1.5 t salt
In a small bowl, add yeast to 1 cup of warm water. Let sit for about 10 minutes or until bubbles form on top. In a large bowl, mix 2  cups 00  flour, and 1.5 t of salt. Add proofed yeast to dough and mix with hands. Add more flour if dough is too wet to handle, but dough should be a little wet. Knead for a minute or two, cover with a towel and let rise in a warm place for one hour until dough is doubled in size. Punch down, knead a little, and let rise 1 hour for the second time. Punch down and sprinkle enough flour to keep dough from sticking.
Preheat oven to 360°F. Transfer to a semolina-dusted flat surface and knead a few times. Form a loaf with your hands. Transfer to a parchment paper-lined baking sheet. Bake for about 20 minutes or until golden brown. 
Christy’s Helpful Hint: This dough is very moist, just add enough flour to handle the dough.  The wetness of the dough is what makes Italian bread hard and crunchy. This is a great recipe to make every day so you have it for salad, or you can slice it and have an Italian breakfast with a cup of espresso. Makes 1 medium-sized loaf of Italian bread! Olé
 
 

 
 
 
 
 
 
 
 
 



Farmhouse White Bread
 
1 pkg active dry yeast
2 .5 cups flour
1 cup of warm water
1 t sugar
1 t salt
1 T Olive Oil
2 T butter for drizzling and greasing the loaf pan.
Add yeast to warm water and 1 t sugar. Mix well and let rest for 10 minutes or until bubbles form on top. Combine flour and salt. Add yeast mixture slowly until dough is combined and knead for 7-10 minutes. Add flour to handle the dough if needed. Coat with olive oil and cover with a clean towel. Let rise for one hour or until doubled in a warm place.  Turn dough onto a semolina-dusted flat surface and knead dough a little more.  Grease a loaf pan with butter and transfer dough. You can make a small slit on top and drizzle melted butter if you like. Let rise until dough has reached about an inch past the top of the pan. Bake at 350°F for 25 minutes or until golden brown. I made this bread for about 30 years using this same recipe. Makes one loaf.  Olé.

 
 



English Shortbread Cookies
 
1 cup softened butter
1 cup all-purpose flour
1 t salt
1/2 cup sugar
Preheat oven to 350° F. In a large bowl, mix salt, sugar, and flour. Cut butter into dough until crumbly.  You will be able to gather up the dough, if it’s too dry add a little water. On a floured flat surface roll out dough and cut into vertical bars, 1 inch thick, two inches wide, 6 inches long.  Arrange on baking sheet 2 inches apart. Prick three fork marks as pictured and bake for 10 minutes or until golden brown. Let cool. Serving Suggestion: English tea, of course! Makes 1 dozen. Olé
 

 
 
 
 
 



Dad's Key Lime Pie
 
for the crust:
1.5 cups graham cracker crumbs (11 crackers)
2 T white sugar
1 T brown sugar
pinch of salt
7 T melted butter.
 
for the filling:
4 beaten egg yolks
1 12 oz can condensed milk
1  cup key lime juice
(if  key limes are not available then use half lemon, half lime)
 
Meringue topping below or you can whip heavy cream.
 
4 egg whites
4 T sugar
1 t cream of tarter
 
If making your own crust you can use either graham crackers  pulverized into crumbs, or prepackaged crumbs. I use organic graham crackers and pulverize them for a fresh taste. You can also buy a premade graham cracker crust. In a large bowl, mix graham cracker crumbs with sugars. Pour melted butter into crumb mixture and mix well, it will gather up pretty easily.  The butter acts as glue for your crust. Using your fingers press graham cracker crust into an 8-inch pie plate evenly covering the sides and bottom.  Go over it again with your fingers pressing firmly so that the crust stays put.  You can store the crust in the refrigerator while you mix your filling.
 
Preheat oven to 350° F. If making a meringue topping, separate egg yolks and whites and set whites aside for now. In a medium-sized bowl, mix beaten egg yolks, condensed milk, and key lime juice.   Pour into unbaked pie crust.  
 
(optional) meringue topping: beat egg whites, add cream of tartar, and continue beating. Add sugar, 1 T at a time.  Keep beating until meringue becomes glossy and stiff peaks form.  Spoon onto key lime filling and seal edges so that meringue doesn't shrink. Bake on middle oven rack until filling is set, about 15-20 minutes and the top is golden. Remove and let cool, then refrigerate for a couple of hours. Garnish with key lime slices or you can skip the meringue step and bake key lime pie at 350° for 15-20 minutes, or until top sets. Let cool completely then whip 1 cup of  heavy cream for the top as I did in the picture, and garnish with lime slices.  Serves 4-6.  Olé
 
My dad moved to Key West, Florida in the mid-80s, and he loved key lime pie.  I only made it for him a couple of times, but it was his favorite!  I make this pie in honor of my dad!  
 

 
 
 
 
 
 
 



Tiramisu
3 eggs
½ cup sugar
1/2 t salt
1 T Kahlua liquor (for cream mixture)
1 cup mascarpone cheese
½ cup heavy cream
1 ½ cups espresso coffee
1 T Kahlua liquor (for coffee mixture)
½ package ladyfinger cookies
1 T cocoa powder plus cocoa powder to sprinkle on top.
 
Boil ¼ cup water. In the meantime, in a bowl that could fit if you place it on top of the pot,( because you will be double bowling the eggs in a minute,) with an electric mixer, beat eggs and sugar for a minute. Transfer bowl to pot of boiling water…they call this bagnomaria in Italian. Beat for 3 minutes then remove from heat.  Mix for an additional 5 minutes.  Add Kahlua and mascarpone and beat for a minute or until well blended. Scrape down sides with rubber spatula. In a separate bowl, beat heavy cream until light and fluffy. Gently fold cream into the egg mixture. Cover with plastic and refrigerate for an hour. Brew espresso coffee and transfer to a bowl. Add Kahlua, brown sugar, and cocoa powder, mix well. Let mixture cool. Soak ladyfingers in coffee mixture, not too much or they will fall apart. Layer on the bottom of an 8-inch casserole dish until you have covered the bottom.  Spread a layer of cream on top of the layer of ladyfingers. Try to divide the mixture evenly between the layers. Resume the next layer as you did the first, and then add the remaining cream. Sprinkle with cocoa powder, and refrigerate for an hour.  Serves 4. Olé 
 
 




Ciambelle al Vino
½ cup dry white wine (you can also use red )
½ cup sugar
½ cup olive oil
1 t salt
2 cups all-purpose  flour
2 T sugar
Preheat oven to 350°F. In a large bowl, mix  ingredients. With floured hands roll  2T of the dough to form a rope  two inches long. Bring ends together to form a donut overlapping the ends. In a small bowl, add two T sugar and coat cookie, place on a parchment-lined baking sheet two inches apart. Bake for 10 minutes or until golden. Let cool. Delicious with tea or coffee.  Makes 1 dozen. Olé

 
 
 
 
 



Homemade pie crust (top and bottom)
 
2 ¼ cups flour
2 cups softened butter
¼ cup sugar
1 t salt
cold water
In a large bowl, sift salt and flour together. Add sugar and mix well. Cut in softened butter, some people use knives, I use my hands. When the butter is thoroughly mixed and the flour resembles course crumbs, mix in 1-2 T cold water until the dough is moist and you can form 2 balls.   On a floured cutting board, roll out dough to 8-inches and place carefully at the bottom of  pie plate. Fill with desired filling and add top carefully. Trim excess dough and flute edges. Put a couple of fork marks in the center. Place in freezer for 5 minutes and bake according to filling recipe instructions, I have added a few of my favorites following this recipe. Makes one 8 inch top and bottom, but if you only need the bottom you can divide the recipe in half. Serves 4. Olé
 
 
 
 



Christy’s Homemade Apple Pie
 
 
Recipe for pie crust (top and bottom)
8-10 granny smith apples peeled and cut into small pieces.
½- 1 cup sugar depending on how sweet you want it
1 T cinnamon
2 T butter
1 T  flour or cornstarch.
Preheat oven to 425° F. Mix ingredients  and pour into a uncooked pastry-lined pie plate. Add pats of butter on top and sprinkle with flour or cornstarch. Cover the top with pie crust, trim excess dough and flute edges. Put two fork marks in the center to vent. Put in freezer for 5 minutes while oven preheats to 425°F. Cover with aluminum foil and bake 5 minutes, then turn down oven to 350°F, and bake for 40 minutes. In the last 15 minutes of your baking time remove foil so top can brown. Serving suggestion: You can eat it warm or cold. Serves 4. Serving suggestion: top with a scoop of vanilla ice cream. Olé
 
 

 
 
 
 
 



Blueberry Sour Cream Crumble
 
 
1 unbaked pie crust (you can divide my pie crust recipe in half)
filling:
1/2 cup sugar
1 cup sour cream
1 egg
2.5 cups fresh blueberries
1 t vanilla
1 t salt
 
crumble:
4 T butter
1 T sugar
1 t salt
2 T flour
 
Preheat oven to 370°F.  In a large mixing bowl, blend filling
ingredients. In a small bowl, add flour, salt, and sugar. Cut in butter until mixture becomes crumbly. Set aside. Pour the filling into the unbaked pie crust and the cover edges with foil to prevent overbrowning. Bake for 30 minutes, remove from oven and add the crumble mixture on top, remove foil edges. Return to oven and bake for 10-15 minutes.  Serves 4.  Serving suggestion: Top with fresh cream!  Olé
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Lemon Meringue Pie
 
8-inch baked (¾ of the way-) pie pastry
2 lemons juiced and zested
3 T cornstarch
2 T butter
4 egg yolks beaten
4 egg whites
1 cup sugar plus  2 T sugar
1 ½ cups water
filling:
In a saucepan on medium heat, add sugar, cornstarch, water, lemon juice, and lemon zest. Stir in butter. In a medium bowl. add beaten egg yolks, then slowly pour half of the hot cornstarch mixture into the egg yolks, folding gently. Now pour everything back into the saucepan with the other half of the mixture, and on low heat, mix until thick. Set aside.
meringue:
Beat egg whites until stiff peaks form, add sugar, and mix another minute. Scoop the hot filling into the 3/4 baked pie shell and then spoon the meringue on top, sealing edges so that the meringue doesn't shrink. Bake in a preheated 350° F  oven until golden brown, about 10 minutes. Cool for an hour or two in the refrigerator. Serves 4-6. Olé

 
 
 
 
 



Pecan Snowballs
 
 
1 cup softened butter
2 cups all-purpose flour
1 cup chopped pecans
1 t vanilla
1 t salt
½ cup powdered sugar
1 T cold water
Preheat oven to 350°F. In a medium bowl, combine flour, sugar, and salt. Cut in butter until crumbly. Add chopped pecans, add a little water, enough to combine the dough so you can work with it. Roll 1-inch balls between hands and arrange on a parchment-lined baking sheet, 2 inches apart. Bake 10 minutes, or until golden brown. When cookies have cooled down completely roll in powdered sugar. Makes 1 dozen. Olé

 
 
 
 



Pecan Twists
1 package active dry  yeast
¼ cup warm water
4 cups of all-purpose flour
2/3 cup hot milk
2 eggs
¼ cup butter
olive oil to drizzle on top
2 T sugar
 
1 cup roughly chopped pecans
1 cup  brown sugar
½ cup butter at room temperature
1 T nutmeg or cinnamon or both
1 t vanilla
 
topping:
 
1 cup powdered sugar
2 T milk
 
Dissolve yeast in 1/4 cup warm water. Let rest until bubbles form on top.  In a large bowl, combine flour and yeast, then add butter, sugar, milk, and eggs. Mix with a wooden spoon to form a rudimentary ball. Turn onto a floured surface and knead for 5 minutes, or until dough forms a smooth ball. Drizzle olive oil on top and cover with a dish towel. Let rise in a warm place for 90 minutes. In the meantime, combine sugar, butter, cinnamon, vanilla, and chopped pecans in a small bowl to make a smooth paste.  When dough is ready, punch down and turn onto a floured surface. With a rolling pin, roll out dough to 13 X 18 inches.  Spread topping evenly, then fold along the longest side 1/2 way.  Now fold the other side 1/2 way.  Cut into 12 stripes. Cover and let rise for about an hour. In a small bowl, combine powdered sugar and milk.  Twist each strip and place on a parchment-lined baking sheet 2 inches apart.  Bake at 350°F  for 25 minutes or until golden brown.  Remove from oven and cool completely. Drizzle sugar mixture as pictured below. Makes 12 pecan twists.
 
 
 
 




Cream Puffs
pastry:
½ cup water
½ cup whole milk
8 T butter
1 t sugar
1 cup flour
4 eggs beaten
filling:
2 cups heavy cream
4 T sugar
1 t vanilla extract
1 T powdered sugar to sprinkle on top
In a medium saucepan, combine water, milk, 8 T butter, salt, and sugar. Bring to a boil over medium heat. Remove from heat, and stir in one cup of flour all at once. Put back on medium heat and stir constantly for 1.5-2 minutes. The dough will come together to form a smooth ball.  Transfer to a bowl and beat for one minute to let the mixture cool. Add eggs one at a time.  Beat another minute until the dough forms a thick ribbon when you pull it up.
Transfer the dough to a piping bag.  Pipe out 28 puffs onto a parchment-lined baking sheet 1.5-inches in diameter and ½-inch tall. Bake at 325°F for 20 minutes.  Remove from oven and let cool.  In the meantime, beat the remaining filling ingredients except for the powdered sugar.  Transfer cream to piping bag and fill each puff. Sprinkle with powdered sugar. Serving suggestion: fresh raspberries. Serves 4. Olé
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