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Italian cuisine is for sure among the 
most popular and well loved kind of 
cuisine worldwide. The different Italian 
dishes are characterised by an 
heterogeneous array of flavours that 
perfectly reflect the differences on the 
national land and thus suit any kind of 
pepersonal taste.

We know that Jin is a real food lover, so 
we thought that the best present we 
could give him was a collection of 
typical italian recipes, just like we 
would cook them, so that he could taste 
real italian food whenever he feels like 
it. 



RECIPES IN
THE REGIONS
RECIPES IN
THE REGIONS
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VALDOSTANA FONDUE
VValle d'Aosta fondue is a typical dish of the 
Val d’Aosta region made with fontina DOP, 
the typical cheese of the region. Now 
widespread throughout the national 
territory, it is a rich and warm dish excellent 
for cold winter days. Not a surprise that it’s a 
typical dish of the Alpine area!

BAGNA CÀUDA
BBagna Càuda is a typical Piedmontese dish that 
can be translated from the dialect as "hot 
sauce". It is a dish based on garlic and 
anchovies, cooked over low heat in oil and 
reducing everything to sauce. It is consumed by 
dipping various types of seasonal vegetables, 
cooked and raw. This dish is considered a 
coconvivial ritual, where often everyone dips 

It is prepared by melting the fontina cheese together with milk, egg yolk, butter and pepper.
then it’s transferred to the special fondue pot. It is usually accompanied by boiled potatoes or
croutons of bread.

their vegetables in a single recipient .Traditionally, it is a typical dish of the harvest, therefore 
to be consumed in Autumn and Winter.
According to popular stories, it was in fact a dish cooked to reward the harvesters for their 
work.

VAL D’AOSTA

PIEMONTE
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SPIEDO BRESCIANO
TThe spiedo bresciano is a dish of humble 
origins based on meat, in particular game 
and poultry (birds, chicken, etc.), because in 
ancient times large animals were reserved 
for the hunting of nobles. The pieces of 
meat are interspersed with sage leaves and 
strung on long skewers. These skewers are 
thenthen positioned on a structure designed to 
ensure constant rotation during cooking.
It is a typical dish for Sunday lunch and is 
served hot, often accompanied by another 

CANEDERLI
CCanederli are a typical dish of South Tyrolean 
gastronomy and, as often happens in typical 
dishes of a region, have very poor roots. 
Originally they consisted simply of balls of stale 
bread made into cubes and held together with 
milk or water and eggs, in the best tradition of 
reusing leftovers. Today, canederli are prepared 
wiwith both poor and rich ingredients: from 

Speck, to mushrooms, from cheese to buckwheat, from beetroot to spinach, from herbs to 
nettles. Despite the various ways to cook them and the secret recipes of each family, they all 
agree that the best way to eat them is inside the meat broth..

typical dish of the Brescian tradition: polenta with gravy. To complete the dish, a good glass 
of Brescia wine, especially red, such as Groppello di Garda, cannot be missing.

LOMBARDIA

TRENTINO-ALTO ADIGE



68

M A P  O F O U R  SO U L: ITA LY

BACCALÀ ALLA VICENTINA
InIn the traditional recipe of cod alla 
vicentina, the stockfish was placed 
properly on a log of wood and then 
"broken", that is softened with 
generous "pats" using the "stegagno", a 
peasant tool with multiple uses.
AAt this point, it was left to macerate in 
water (preferably running water) for 
three days and, finally, placed in a pan 
with a sautéed oil, onion, garlic, salt 
and pepper, being careful not to break 

RAMBASICCI
RRambasicci Friulani are savory cabbage rolls 
stuffed with pork and beef. A typical dish of the 
Friulian tradition, known throughout Italy, 
with a genuine and engaging flavor. Paprika 
and grated cheese with breadcrumbs added at 
the end of cooking give this very special taste. 
To give a crunchy taste, you can leave the 
rambrambasicci browned in the oven for 2-3 
minutes, in order to form a small surface crust.
Accompany the rambasicci with croutons of 
bread and red wine.

t. In order for it to be called alla vicentina, salted anchovies, parsley and garlic must be added 
together with milk, cheese and white flour. The cod cooks for about four hours and slowly to 
absorb the sauce and acquire taste and softness.

VENETO

FRIULI-VENEZIA GIULIA
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TORTELLINI
TThe name tortellino derives from the 
diminutive of tortello, from the Italian 
cake. There are several legends about 
the origin of this dish. One of these 
gives birth to this dish in Castelfranco 
Emilia, a town historically disputed 
between Bologna and Modena, by the 
ownerowner of the Corona inn, who, 
peeking through the keyhole of the 
room of a noblewoman who was his 
guest and, so impressed by the beauty

TRENETTE AL PESTO
Trenette al pesto (or linguine al pesto) are a 
type of pasta typical of Ligurian cuisine.
TThe ingredients of this recipe are pasta, or 
trenette or linguine: the former the same 
lenght as spaghetti but, unlike them, with an 
elliptical section, and pesto.
The traditional recipe wants that, together 

with pasta and pesto, there are also boiled green beans and boiled potatoes cut into pieces, 
which accompany the dish giving it greater taste and completeness.
It is wholemeal pasta, that is, with bran: apart from the flavor, more full-bodied, slightly 
acidic, it was prepared without first sifting the flour, so it was sold at a lower price. This may 
be another reason why they were called "advantaged".

of her navel, he wanted to reproduce it in a culinary preparation. On 7 December 1974 the 
Tortellino Confraternity and the Italian Academy of Cuisine filed the recipe for the tortellini 
filling at the Chamber of Commerce, Industry, Crafts and Agriculture of Bologna, which 
includes, inside a 6/10 mm thick sheet of flour and eggs. , a filling prepared with pork loin, 
raw ham, Bologna mortadella, Parmigiano Reggiano, eggs and nutmeg. Tortellini, according 
to tradition, must be cooked and eaten strictly in beef, capon or chicken broth.

EMILIA ROMAGNA

LIGURIA
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TORTA DI PASQUA AL FORMAGGIO
The cheese cake is a typical preparation 
of the Umbria region, and also common 
in other areas of central Italy. It is also 
called Easter cake or pizza.
IIts link with the beginning of spring and 
the religious holiday is very clear, but 
due to its taste, the habit of preparing 
this cake throughout the year was born. 
ItIt is a soft, rich and very tasty savory pie 
made with a mixture of aged cheeses, 
Parmesan and pecorino, stringy diced 

RIBOLLITA
RibolliRibollita (Tuscan Ribollita) is a warm and 
substantial first course typical of Tuscan poor 
cuisine: it is a soup of stale bread and 
vegetables whose main ingredients are black 
cabbage, cabbage and beans. According to the 
peasant tradition, it was prepared on Friday, a 
lean day, by putting together the leftovers of the 
prprevious day and then boiled several times over 
low heat; first with only vegetables, then with 
the addition of hard bread, hence the name 

qui il nome “"ribollita": the more it is cooked, the better it tastes following days! The origins 
of this dish date back to the Middle Ages when the nobles used to consume their dishes in  
"canteens". Once lunch is finished, the bread leftover was given to the servants, who, to feed 
themselves, added it to their poor vegetables and boiled it, obtaining a substantial and tasty 
soup, a true ancestor of the ribollita!

cheeses, plenty of pepper, extra virgin olive oil and eggs.
Traditionally, the cheese cake is eaten on Easter morning accompanied with cold cuts and 
hard-boiled eggs. Excellent also served as an appetizer.

UMBRIA

TOSCANA
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ARROSTICINI
TThe Abruzzo arrosticini are a typical 
Abruzzo dish, typical of the territory 
and now known throughout the Italian 
peninsula. Arrosticini are a product 
typically linked to the pastoral tradition 
of the Abruzzo region and derive mainly 
from the widespread consumption of 
sheep msheep meat. 
The best way to cook them is 
undoubtedly live embers, gently placing 
them on the grill and letting them roast 

PASTA ALLA GRICIA
PPasta alla gricia is a first course, typical of 
popular Roman cuisine, prepared with pasta, 
pecorino, bacon (guanciale) and pepper. It was 
born in Rome, but also in Grisciano, a fraction 
of the municipality of Accumoli, in the 
province of Rieti, from which the name 
"griscia" or "gricio" probably derives. 
consideconsidered the ancestor of pasta 
all'amatriciana. In common with the recipe of 

amatriciana there is the use of guanciale and pecorino romano.The main difference, on the 
other hand, lies in the tomato sauce, which is absent in pasta alla gricia since its origin would 
even predate the importation of tomatoes into Europe. Pasta alla gricia is said to have been 
invented by the Lazio shepherds, who with the few ingredients they had available on their 
return from the pastures prepared a dish so simple but equally tasty and substantial. You can 
choose whether to combine the tasty sauce with a long pasta shape like bucatini and 
tonnarelli, or short like rigatoni!

for a few minutes. As for the seasoning, simply a little salt or marinated oil (spicy, peppery, 
spicy and so on), pepper and rosemary can be fine. The only obligation is not to use cutlery to 
eat them, but you must remove the pieces of meat directly from the stick, just as tradition 
dictates.

ABRUZZO

LAZIO
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OLIVE ASCOLANE
AAscoli-style olives owe their name to the 
city of Ascoli Piceno. They consist of 
green olives in brine, stuffed inside with 
a tender meat-based compound. They 
represent a gastronomic specialty of the 
Ascoli area and are one of the most 
representative dishes of the Piceno area. 
ThThey are often accompanied by other 
fried foods such as spignoli, meats, 
vegetables (mixed fried all'ascolana 
includes artichokes, courgettes and lamb 

MOSTACCIOLI
TTypical Christmas sweets of the Molise villages, 
mostaccioli are nowadays prepared on the evening 
of Christmas Eve. Even outdoors and in front of 
numerous bonfires lit for the occasion in the 
squares of the villages of the region. They are 
diamond-shaped, covered with chocolate glaze and 
with a tender heart made from quince. According 
toto legend, mostaccioli were given to Molise 
peasants centuries ago by a mysterious monk,

suddenly appeared and then disappeared into thin air. Before losing his track, however, the 
monk revealed the ingredients of these sweets to a curious farmer, assuring him that, by 
preparing them, he would find an appropriate name for them. The farmer, returned home, 
asked his wife to make the biscuits following the recipe that the monk had given him, adding, 
however, the must. And here came the idea of   the name, "mostacciolo", from the Latin 
"mostacea", meaning must.

cutlets) and fried cream. The birth of the recipe dates back to 1800. At the time, the cooks 
who served with the families of the local nobility, agreeing with each other, invented the 
filling of the olives to consume the considerable quantities and varieties of meats they had 
available.

MARCHE

MOLISE
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PIZZA
OObviously we cannot leave out the 
Italian dish par excellence, pizza! In 
particular, pizza margherita, the typical 
Neapolitan pizza, topped with tomato, 
mozzarella, fresh basil, salt and oil. 
Legend has it that in June 1889, to 
honor the Queen of Italy, Margherita of 
SaSavoy, the chef Raffaele Esposito 
invented the Pizza Margherita where the 
salty condiments fell into his hands, 
tomato, mozzarella and basil, also 

PASTA CON PEPERONI CRUSCHI
PPasta with cruschi peppers and breadcrumbs is 
one of the simplest ways to use this ingredient. 
For those unfamiliar with them, cruschi 
peppers are a typical Lucanian dish, they are 
sweet red peppers, dried and then fried, so as to 
become crunchy, that is "cruschi". They can be 
used alone, as a snack, or to make a simple dish 
speciaspecial, as in this case. It is prepared with 
"poor" ingredients. The types of pasta used are 

mainly strascinati, ferretti (or frizzuli) and cavatelli.Traditionally, it is considered a recovery 
dish, especially to avoid the waste of old bread. However, there are some variants that include 
the addition of turnip greens and cod (and / or anchovy), instead of crumb and cacioricotta.

mzzarella e basilico, represented the same colors as the Italian flag. Pizza is certainly the 
symbol par excellence (among the many tastes) of the Italian culinary heritage, widespread for 
its fame all over the world and in all its variations.

CAMPANIA

BASILICATA
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PETTOLE TARANTINE
PPettole Taranto is a typical Apulian dish, 
typical of the city of Taranto. These 
sweets, which are usually prepared on 
November 22 to celebrate Santa Cecilia, 
are nothing more than fried balls 
covered in sugar. A good rule of thumb is 
that the pettole are made strictly with 
youryour own hands, without the use of any 
kitchen utensil, except obviously the 
frying pan. It is a very soft and hydrated 
dough made of flour, water and yeast.

CIPOLLE DI TROPEA CARAMELLATE
TThe red onion of Tropea is the name given to 
the red onion (Allium cepa) grown between 
Nicotera, in the province of Vibo Valentia, and 
Campora San Giovanni, in the municipality of 
Amantea, in the province of Cosenza, and 
along the Tyrrhenian belt. It is mainly 
produced between Briatico and Capo Vaticano. 
RedRed onions are a particularly sweet variety and 
are great to enjoy both cooked and raw.

In particular, they contain glucose, fructose and sucrose. Caramelized Tropea red onions are 
an original choice to accompany meats or cheeses. They are also excellent for preparing the 
famous onion jam!

It might seem like a very poor and simple recipe to prepare but, if the steps of the recipe are 
not followed correctly, you may find yourself with a dish full of oil, or with hard and slightly 
swollen pettole!

PUGLIA

CALABRIA
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PASTA ALLA NORMA
PPasta alla Norma is a first course of 
Sicilian origin prepared with a Norma 
sauce prepared with fried eggplant, 
tomatoes, grated ricotta salata and a leaf 
of fresh basil. A simple dish, but with an 
irresistible flavor, born, according to 
tradition, thanks to the composer and 
popoet from Catania Nino Martoglio who, 
after tasting it for the first time, 
exclaimed:"Donna Saridda, chista è ‘na 
vera Norma!" attributing to the dish the

SEADA SARDA
SSardinian seada is a dish that derives from 
"poor" cuisine, which uses simple and easily 
available ingredients: it consists of a closed 
pocket of semolina pasta (it resembles a sort of 
round calzone with a typical scallop) filled with 
fresh cheese, which it is then fried and wrapped 
in honey. Sardinian seada is a dish that was 
prprepared by women to celebrate special 
occasions, but surprise... It wasn’t a dessert!

In fact, the seadas were salty and were as big as the dish they were served in, because, with 
little, the shepherds who had been away for a long time had to be satisfied. Over time, it was 
decided to make it a dessert by adding a garnish of honey to the strawberry tree or chestnut 
and reducing the size of the shapes.

beauty and perfection of the famous work by Vincenzo Bellini. tradition has it that short pasta 
is used: macaroni, rigatoni, celery rigati and half sleeves. However, if you love long pasta, 
choose vermicelli or busiate, as is used in the Trapani area.

SICILIA

SARDEGNA
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