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MPOAOIOZ

H Napouoa epyacia amoteAel tn Slekmepaiwon Twv omoudwv HoU Kot piXVEL TOUG
TitAoug TEAOUC TwV OLTNTIKWY HOU XPOVwv. To Keipevo mou emélefa va
XPNOLLOTINOW Yyl TN METAPPACH HOU Kal TOV OXoAlaouo, eivat éva BipAio
HOYELPLKAG, CUYKEKPLUEVA TNG ITaAlkng koulivag to omoio Snuoactevtnke Tov Maptio
Tou 1919 amo tnv Maria Gentile kat €xeL tov titAo «The Italian Cook Book: The Art of
Eating Well». Ito onueio autd odeidw va avadépw nwg Sev xpnoluomoinoca
0AOkANnpo 1o BLBAlo aAAd oUTe Kal €va eVIOO TUAUA TOU. AVTIBETWG, KPATNOO TNV
eloaywyn tou BiPAlou Omwe emiong Kol eviaieg ouvtayEg SLadOPETIKWY EVOTATWY
Tou BBAlou S10TL NBeAa va avadepbw os 6Aa Ta £(6n cuvtaywv Tou meplypadovtal
0€ aUTO To BLBALO HaYELPLIKAG.



METADPAZMA

To taAko BLBAlo payeLpLKAG
H téxvn Tou kaAoU payntou

Maria Gentile



TO ITAAIKO BIBAIO MATEIPIKHZ
H téxvn Tou KaAou ¢ayntou
MPAKTIKEX ZYNTATEX
THZ ITAAIKHZ KOYZINAZ
APTOZKEYAZMATA
FAYKA
MNArQTA
2IPOMMIA
AMNO THN MARIA GENTILE
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MpoAoyoc

‘Eva oo ta eVePYETIKA amoteAéopata tou A Maykoopiou MNoAépou nrav otL didate
OTO OUEPLKOVLKO VOLKOKUPLO TNV EYKPATELA. A MATPLWTLKOUG AOYyoUC Kot YL AOyoug
olkovouiag, 660nkKe MePLOCOTEPN TPOCOXN OTNV TPOETOLUOOLA KOL TO HAYELPEUA TWV
TPOod LWV WOoTE va elval TaUTOXpovVa EVYEUOTA, BPETTIKA KOL OLKOVOULKA.

TNV Al Koullva ouvaVTAUE OTO HEyOAUTEPO Suvato PBabud AUTEG TIG TPELS
1616tNTEC.OTL €lval eVyeuoTo, umopouv va to dtaBeBaltwoouv Aot 6ool €xouv dael
O (TOAKN Tpatopia i OTO OMiTL pag TAAKAG Olkoyévelag. Ot elval UYLEWO
amodelKVUETAL OO TOV TOAU peydAo MANBUoUO TG ItaAiag. Kal olog Ba pmopouoe
va apvnBel, yvwpilovtag tnv eykpdteLla TnG LTAAkAG GUARG, OTL Elval OLKOVOULKO;

Oswpnoape Aowutdv ot éva BiBAio MPAKTIKQN ZYNTAMQN THZ ITAAIKHEZ KOYZINAZ
Ba elxe emtuxia OTO QUEPLKAVIKO KOWO. Agv eival éva SuokoAo BBAio kal ot
OUVTOYEC TOU £Xouv ypadTel pe Tov To EekABapo Kat amAo tpomo. Oplopéva amno ta
TIATa ou meplypadovtol Sev elval XaPaKTNPLOTIKA TNG TaALKAG Koulivag. OAa,
wWoTO00, EVAL AVTUTPOOWIIEUTIKA TNG OTILTIKNAC MapadoolaKkng LTAAKN G koulivag tou
Sev eival to AlyOTEPO ONUAVTIKO TPOIOV €VOC afLOAATPEUTOU Kal armAol Aaou, o
omolog €XEL ONUELWOEL LEYAAN ETILTUXLO OTNV TEXVN TOU €U {NV KOL TOU VO QTTOKORILZEL
000 to duvatodv Meplocotepa amno tn Lwn.

MpwTto UEPOG
ZOMOI'H OYNEX
(Brodo)

MNna va ¢tidéete évav wpaio {wuod, mpenel va PBAAETE TO KpEag o€ KPUO VEPO Kal
Enelta va 1o adnoete va olyoPfpdocel. [MpoobEote 0TO KPEAG LEPLIKA KOUUATLO Ao Ta
KOKKOAQ KL AQXQVIKA OTIwG CEALVO, KOPOTA, KoL paivtavo. Na va Swoete éva KadeTi
XpwHa oto {WUo, Umnopeite va mpooBéaete {axapn , TOU TPWTA EXETE KAYPEL OTN
dWTLA, KAl ETIELTA EXETE APALWOEL O KPUO VEPO.

Av kot 0 {wpog dev Bewpelital va €xel peyain Bpentikn afia, sivol e€apeTIkog ya
™V EPN. 2xeS0V OAEG OL LTAALKEG OOUTIEG apackevalovtal e Baon tov {wuo.

Mta KaAy ouvtayn yla To Bactko (WO TToU UMOPELTE Vo XPNOLLLOTIOLOETE OE GOUTIA
yla oppwotoucg eival n £€ng: Koyte Alyo Bodwvd kpéag oe Aemteg PEteg Kal
TOTOOETAOTE TIC O€ Pl PEYAAn KatoapoAa. NpooBEate Alyo aldrtt. Pi€te kpuo vepo
wote va KoOAUPEeTe evteAwe TIG HETEG TOoU KpEatog. KaAuyte tnv KatoapoAa 1ol
WOoTE va €lval EpUNTIKA KAELOTH Kol TOTMOBETAOTE OTO KAMAKL plo urtodoxr Tou
TIEPLEXEL VEPO, TO OTIOLO TIPETIEL VO QAVOVEWVETOL CUVEXWG. ADNOTE TO O XaUNnAn
dwTLd yLa €L wpEG, Kal otn cuvéxela o duvath dwTLd yLa SEka AEMTA. Z0UPWOTE TO
{WHO UE €va TOUAOUTTAVL.



AUTOG 0 {wHOG TIEPA ATIO TO OTL UIMOPEL va xpnotponolnBel os ooUTeg, eival emiong
QMaAPALTNTO CUCTATLKO YLOL EKATOVIASEC LTAAIKEG CUVTAYEC.

20YNA «KANAAETTI»

Autl n 2ouma ovopadletat "Cappelletti" 1 "kameldakia" AOyw TOU OXAUATOC
twVv"Cappelletti" (nmpokettal yla UHAPLKA TIOU OTO OXNUA TOUGC HOLA{OUV HE TA
TopteAivia).

Apxka Pprtiatte éva Aemto pUAAO LUUNG oL UPWVA UE TIG aKOAOUBEG 06nyieG:

H kaAUtepn kat o tpudepn {UuUN yivetal anmAwg and avyd, aAsvpt Kol oAATL, TO
VEPO UTIOPEL VO AVTLKOTOOTAOEL HEPOG TWV QUYWV, Yla OlKovouia, 1 otav xpelaleote
gt Alyotepo mAouota Toun. Mo kaBs auyd mpoobéote pla kouma aAevpl.
TomoBetrote To alelpL O Pl TLPAVELA KOTIAG, AVOLETE UL TpUTIAL OTN MEON KOl
OTAOTE TO auyd. Mmopeite va XPNOLIOTIOLNOTE Kol EMUTAEOV AOTIPASLIO AV OaG
Bpilokovtal. Zupwote KaAd mpooBEtovtag aAelpL v XPELAOTEL, HEXPL VO EXETE HLA
0N Tov va pmopel va avoigel evkoAa. Avoitte To GUANO TOOO AEMTO WOTE Va EXEL
Taxog Tpla XtAtootd. Kavovika xpelaletal Evag Hakpug MAAotng, aAAd kabe pafdog,
Tou €xeL AslavOel owotad, umopel va xpnotpomnotnBel e€ioou kaAa.

Koyte amd auto to ¢UAo TG LUPNG KUKALKA KOUUATLA PE SLAUETPO TIEPLIIOU EMTA
EKATOOTWV TO KOBEva. Itn péon KABe KUKAOU TOTOOETNOTE ML KOUTOALA VEULONG
NV omoia TPEMEL va EXETE  GTLAEEL TPONYOUHEVWC, KAl N omola amoteAeital anod
LOYELPEUEVO KPEQG (KOTOMOUAO, XOlpvo N pooxapt) PIAOKOUUEVO KOl KAUPUKEUUEVO
UE TPLUUEVO TUpl, TPUUEVN dAoUda Aepovioy, HooxokAdpudo, pmaxapt kat aidatt. O
KLUAG TIPETEL VA aVaELXOel pe loeg TOGOTNTES TUPOTIRYHATOS R TUPLOU KOTATL.

2Tn ouvExeLa, SUTAwoTe TN 0PN Kol LOUOKEPTE TNV AKpn TG LE To SAakTuAo adoul to
€xete Boutnéel og vepod yla va tn SlatnpnoeTte KAAA KAELOUEVN.

Ta cappelletti payeipevovtar o Iwud kotomouAou 1R Podwvol £wg  OTOU
HoAaKwoouVv Kol oepBipovtal pe autd 1o {wpd wg couTal.

NIOKI

Autn elval pla e€alpetikiy ocouma, aAAd kabwg amattel Bpaotd 1 Yntd otnbog
KOTOMmoUAou 1 yaAomoUAaG KaAd Ba ntav va tn GTLAXVETE HOVO OTAV TA UAIKA auTd
eival StaBéoua.

MPOETOUAOTE MO OUYKEKPLUEVN TIOCOTNTA BPAOTIC MATATAG, KATA TPOTLUNoN
TATATAC KATAAANANG YLa TIOUPE. MOATOMOLAOTE TIG MATATECG KAl AVOKATEPTE TIC PE Ta
TOAU  PIAOKOUMEVA KOUUATIO KOTOTMOUAou 1 yalomoUAag , TPWIHEVO Tupl
(mapuelava n eABetikd), SUO 1 MEPLOCOTEPOUC KPOKOUC QLUYWV, OAATL KOL Lot ULKPN
TooOTNTA HooXokAapudou. TomoBEeTAOTE TO Uiypha O pLla ETULPAVELX KOTIG HE ML
TOOOTNTA AAEUPLOU QPKETH WOTE VA UTOPEiTE va GTLAEETE pLa TUUN, KAl KAVTE TNV
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ULKPA UITOLOTOUVLA, ME TIAXOG (00 UE TO UIKPO oag SAXTUAO. TN CUVEXELD, KOYTE Ta
UIOOTOUVIOL O€ HUIKPA KOUMATIO HUAKOUG TIEPLTIOU €VOC €KATOOTOU TO KaBéva Kal
TomoBeTnOTE Ta 0 BPaoTO VEPO. MEVTe Pe €L AEMTTA LAYELPEUATOC E(VAL APKETA.

PABIOAIA

TomoBetnote oe pla emupavela Komng nepimou dUo KIAG aAevpl Ptidayxvovtog éva
HKPO AOdo. Avoifte pia TpUTIa OTN LEDN Kal pi€Te HEoa Eva KOUUATL BoUTUpPO, TPELG
KPOKOUG auUywV, OAATL KOL TPELS I TECOEPLG KOUTOALEG TNG cOUTIAG XALOPO VEPO.
ZUupWOTE KaAQ, KL €metta, adnote T (VU K wpo va EEKOUPAOTEL, TUALYUEVN i
KQAUMMEVN UE LA Alvh) TIETOETA. ITN OUVEXELD, avoifte tn {UUN €va TOCO AEMTO
®UANO, 600 £va KEpUA TwV HEKA AEMTWV.

Koyte kot aléote koppdatia Yntou n Ppactol kotomoulou. MNpooBéote, €va
OVAAOYO KOMUATL OO TO HMESOUAL TOU HOOXOPLOOU KOKAAOU KOl KOUUATL TOU
eykedAalou, TPeLG KPOKOUG, Alyo TPLUHEVO PwUl epmoTiopévo pe yaia i wuod Kal
Alyo tplupévo tupl (mappelava n eABetikd). Nepdote t UUN LECA OO £vVa KOOKLVO
Kol ¢TIAETE MIKPA praldkia pHeyEBoug evog GOUVTOUKLOU, T OOl 0T GUVEXELA
TomoBeTelTe O€ (0EC AMOOTAOCELS (TepimoOU Tplol EKATOOTA), OE L0 OELPA MAVW OTO

$UMO TG TUUNG.

Xtumnote €va auyo Kot aleipte ) JOUN HE €va TIVEAO yUpw QIO TO UIOAGKLOL.
KaAuyte ta pe €va aAo ¢dUAAo LOUNG , TEOTE Ta SLACTAMATA QAVAUECO OO T
UIOAGKLa Kal EMelta Slaxwplote KABe KOUUATL amo To GAAO XPNOLUOTIOLWVTAG EVa
paxaipt. Mouok€Te e TO XEPL 0AG TIG AKPEG KAOE KOUUATIOU UE KPUO VEPO WOTE Va
KOAAOOUV KOl TIOTAOTE TIG PE T SAXTUAX I HE €va TILPOUVL. XTn CUVEXELA, BAATE T
va Bpdcouv og alatlopévo vepo 1 akopa KaAutepa o {wpo. Téhog, oepPipete Ta
paBLoAia Leotd pe tupl kot foutupo 1 pe Iwpod 1 Le CAATOQ VIOUATOG.

ZYMAPIKA
2MNAITETI, MAKAPONI kATt
(Zupapka Asciutta)

Ou Italol oepBipouv ta omayyett (pakpld JUMAPLKA) 1 TA HOKApovia (Kovtd
{upapLKA) otnV apxn Tou yeupatog, otn B€on tng coumag, Kat Tou divouv To ovoua
Minestra Asciutta 1 "€npn" couma. EKTOG amd 1A YyVWOTA OTAYYETL, Ta {UHUAPLKA
oepBipovrtal oe MOAAEG ANAEC LopdEG Kal e SladopETIKA KapuKELUATA. . AUTO €ival
HOKPAV TO TILo SNUOPIAEG LTOALKO TLATO Kal dpailvetal va €XEL LKOVOTIOLROEL TN yeEUON
OAwv TwVv Aawv TNG ynG. OL €€alpeTIKA BPeMTIKEG LOLOTNTEG TWV OTIAYYETL KAl TOU
TUPLOU, TO QmapaitnTa KOPUKEUUOTA TOUC, €XOUV QVOYVWPLOTEL OO OAEG TIG
Slatpodkéc ouvnBEeLeG, KAl OCO yLa TN VOOTLULA TOUC, Ol AQTPELC TWV OTIAYYETL £lval
TO00 TOAUAPLOUOL, TOOO 0t AANEC XWPEG OCO KOl OTO ECOWTEPLKO QUTNC TNG

10



guAoynuévnc xwpog. To 1o SNUOPNEG CUVOSEUTIKO ylol OTIAYYETL, £ival n cdAtoa
VTOMATAGC, 0 {WHOG KOL N CAATOO AVTOOUYLOG.

2AANTZA NTOMATAZ
(Salsa di Pomidoro)

WokoPte pall, éva TETAPTo €vOg KPeUMUSLOU, pla okeAiba okOpbo, €va KOPUATL
O£AlVO TOOO HAKPU 000 TOo SAXTUAG oag, HeEPKA GUAAa SAadvng Kol HUMOAKO
paivtavo. NMpooBéote Alyo AddL, alatomumepwaote , KOPTE EMTA 1] OKTW VTIOUATEG KOl
BaAte ta 6Aa poall otn pwtid. AvakateéPte ava Slaotiuata Kal otav Seite To xuuod
TNG VTOUATOG VO CUMTTIUKVWVETOL Ttaipvovtag tn popdn odaAtoag, meEpACTE TO Ao TO
ooUPWTAPL KaL Elval €TOLUO yLa Xpron.

Otav 6ev unapyxouv GPECKLEG VIOUATEG, UMOPELTE VA T AVILKATAOTHOETE UE TAOTA
TOpATOC. MPOKELTAL YLO IO CUUTIUKVWHEVN TIAoTa GTLayUEVn amd VIOUATEG Kal
UTTOXOPLKAL TIOU UITOPELTE va Bpeite o OAa Ta LTAAKA TOVTOMWAELQ, TAEOV Kal O€
HEYOAO aplOuod Kal e OAn TNV ApepPLKN. . ApalwUEVO HE VEPO, €lval TTOAU cuxvo
OUOTOTLKO OE ITOALKEC OUVTAYEG. As Ba UMOPOUCALE VO TO AVILKOTOOTOOUE LE TO
Catsup Kal TN CUUMUKVWHEVN Topativn yloti €gouv MOAU yAukld yevon. Quolka,
KOVOEPPEC VTOUATAC KOPUKEUUEVEG e aAdtt kal Alyo dpUAo dadvng, pmopouv
TLAVTOTE va XpnoLuonolnBouv avti yia ¢pECKEC VIOUATEG.

Auth n odAtoa sfumnpetel MoAAoUG okomoUC. Talplalel amoAuta oto Bpacpévo
Kp€ag. Emiong e€aupetik) oAAToO Ot pakopovia, omayyETL 1 aAAa JUHAPLKA TIOU
UIoPoUV va cUVOSEUTOUV e BOUTUPO Kol TUpl, 1 BPaopévo pull KOPUKEUPEVO UE
ToVv 1810 tpomo (BAEmne PloTo). Ta pavitdpla eival pla wpaia mpoodnkn o auth Tn
odAToQ.

Otav XPNOLUOTIOLETE CUUTMUKVWUEVO — TOMOTOTIOATO, OL OKOAOUBEC ocuvtayEg
UIopoUV va oag Swoouv KaAA amoteAéopata:

WhokoPte €va Kpe UL, Eva KapoTo, Kal €va KOToAvL o€Alvou. MNApTe Eva HAaTodaKL
HoivTavo Kot AAAO ApWHATIKA XOpTa Kol BAATE T OAQ OTO TNYAVL VA TTAPOUV XPWHO
poll pe éva koppdtt Boutupo. MpocBéote pia Aoylk TOCOTNTO TOUATOTIOATOU EVW
HOYELPEVETE, AVAKATEWPTE KAl KPATAOTE TN 0 XauUnAn ¢dwtld UEXPL n ocdAtoa VvV’
OUTTOKTHOEL TN OWOT cuoTtaon.

P1ZOTO MIAANEZ
(Risotto alla Milanese)

AWOTE €va KOUPOTAKL BoUTupo ot pla KotoopoOAa. Pite péoa €va Kpeppudt
peoalov peyEOoug Koppévo oe Aemtéc deteg. Otav TO KPEUUUSL MAPEL XpwUA,
QTOAKPUVETE TO Kal TPooBEoTE OLyd- olyd To pUTL, AVAKATEVOVTIAC TO UE pia EUALVN
koutdAa. KaBe dopd mou e€atpiletal to vypd péEoa otnv KatoopoAa, mpocBéote
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Alyo Ceoto {wpo (1 (eotd vepd) pLEXpL va payelpeuTel To puTL. NpocBéate addTL KoLl
TWEPL Kal Alyo oadpav av gival tng apeokeiog oag.

Otav 1o puT eival oxedov €tolno, mpooBéote Alyo {wuod. TéNog, oepPipete pe Tupl
nappelava kat Alyo Boutupo. AvakatéPte kald kot oepBipeté to leotd. Auto TO
TILATO SEV MPETEL VAL LOYELPEUTEL TIOAU OUTE VA KPUWOEL TIPLV paywOEL.

MOAENTA
(Polenta Pasticciata)

Otiatte éva MOAU OPL(TO TIOUPE AMO KAAAUTIOKAAEUPO HOYELPEUEVO OE YOAQ.
Alatiote KOAQ KAl AMAWOTE TOV O pLa ETLPAVELX KOTINC avolyovTtag Tov €va ¢UAAo
nepimou duoplon ekatootd. Otav kpuwoel, KOPTe To GUANO o€ pIKpA SlapdvTia f
TETPpAYwWVA Kal TomoBetote Ta o €va tai. ITn OUVEXELD, ETOLUAOCTE TN OAATOQ
MrmoAovél oUpdwva He TNV akOAouBn ouvtayrn: WWlokoyte, ekatov &éka
YPOUUAPLA OTPOYYUAOD, pia pETA XOLPLVO N UEIKOV, EVa ULKPO KAPOTO, £va TETAPTO
KPEUMUSL, KOl €va HEYAANO KOUUATL OEAlVO. BAATE TO Kp€ag Kal Ta AQXOQVIKA OTN
dwtiad Y éva koppatt Boutupo. Otav To KPEAG TIAPEL XPWHO, TIPOCOEOTE WLON
KOUTAALA TNG coUTag aAeUpl Kol UOUCKEYTE TO Miypa pe leoto vepo 1 {wuo,
ETUTPEMOVTAC TOU VO OlyoBpAceL amo Hion £€wg pia wpa. Eival €tolpo otav mapetL
oUOTOON EVOC TTAXUPEUOTOU UYpPOU.

Ortiatte pla Asta Aeukni oAAtoo pe YA KOAQUTOKIOU Kol BOUTUPO. ITn CUVEXELQ.
MNavw og pla oTpwaon TOAEvTag, TNV omola €xete KOYeL Kal Tonmobetrosl oto tai,
OTWG EMONE MOPATTAVW, TTOOTIAALOTE UE Alyo TPLUPEVO TUPL KOl PLEPLKEC KOUTOALEG
aro TNV AEUKN cAAToa Kol Tn odAtoa kpg€atoC. EmavaAdafete péxpl va yeploete to
tai. WrRote péxpl va podioel opopda n emidpdavela. Autd to mdto daivetal moAu
niepimAoko, aAAd givat TOAU VOOTLUO Kal éva TIANPEG YeEU A oo Lovo tou. Mrmopeite
EMIONC VA XPNOLUOTIOLNOTE TN OAATO UTTOAOVEL ylol Vo oUVOSEVCETE HaKOPOVLA 1)
OTtayYETL 0T B€0n TNG oAAToaC VvTopdatag i Tou {wpou.

AlPIA NAMIA
(Anitra selvatica)

KaBapiote tnv mamia, adoalpwvtag ta evioodia, kot KoBovtag to KeEPAAL Kal Ta
nodla. Wilokoyte pia xovipn PpEta apumov Kol e To Autapo Kol PE TO Qoo LEPOG
TOU, UE PLa LETPLA TTOOOTNTA GEALVOU, HAIVTOVO, KOPOTO KAl ULod KPEUUUSL pecaiou
HEYEBOUC. ZTn ouvéxela pifte to YPLAoKOUPEVO Taumov Kol T AQXOVIKA OE Jla
KAToapOAa Kol TPOoBESTE OAOKANPN TNV TIATILA, CUUTTANPWVOVTOG ME OAATL Kol
Tunépl. fuplote TV mama o’ OAeg TIC MAEUPEC WOTE VO TIAPEL XPWHO TTAVTOU Kall
TIPOOBOECTE VEPO YLA VO OAOKANPWOTE TO HAyEipEUL.
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Mta kaAr poaBnkn emiong amoteAel to Adxavo 1 ol paKEG, T OTola £XOUV TTPWTA
HOYELPEUTEL O VEPO KL OTN CUVEXELA OAOKANPWVOUV TO HAYEIPEUA TOUG 0T OAATOA
NG TATLOLG.

MNa va anopUyeTe TNV €vtovn YeUON TNG AyPLAC TIATILAC, ITOPELTE VA TNV TTAUVETE LE
EUSLTPLV TO payeipepa ) va tn {EUATIOETE e BPaoTO VEPO.

NEDPO 3QTE
(Rognoni saltati)

Mdpte €va peyalo vedpo r dUo 1 Tpla Mo ULKpaA, avoifte ta kal adalpéote 0Ao To
Almog. Koyte ta Katd pnkog oe Aemteg GETEC, alatiote Kal pifte 600 Bpaoto vepo
Xpelaletal péxpt va kaAudBouv. Otav 1o vepO KPUWOEL KOAQ, otpayyifte, kot
OKOUTILOTE KaAQ TIG PETEC UE pLa TETOETA. EMELTA TOMOBETAOTE TIG O VAl TNYAVL UE
€Vl UIKPO KOMPMATL Boutupo. TUpIleTé TIC ouxvA Kal HETA amd TMEVIE AemtA
npocBéote pla mpela aAelpL KAl CUMITANPWOTE UE aAATL Kot TiépL. Adrote To otnv
dwTLA PEXPL VO HaYELPEVTEL KOAQ Kol Alyo mplv to ofrioete mpocoBéote dAo Eva
KOUUATL BouTupo, €va KAwvopakl PAoKopuévo paivtavo kot Alyo {wuo epocov
xpelaletal. To vedpo Sev MPEMEL vaL LAYELPEUTEL TTOAU ylati okAnpaivel.

APNAKI ME APAKA
(Agnello ai piselli)

MAapte évol KOPUATL OO TO TMioWw HEPOG TOUu apviou, aAsite to pe SU0 okeAibeg
oKOpSO KOUUEVEG oc AemTeEC Awpideg kol peplkd kKAwvopadkia SevdpoAifavou.
WokoPte éva Koppdtl amo to Aapdi kat pa dpéta kopv prid (maoctol Bodivou
Kp€atog). BaAte to apvi otn dwtid pall pe o Phokoupévo kpéag kat Alyo AddL kat
adnote 1o va podicel adol MpwTa EXETE CUMTANPWOEL aAdTL Kal mumépt. Otav to
KpEag €xeL pobdioel mpooBéote éva Koppdtt Boutupo, Alyn cdAtoa vtopdtag N
TOUATOTOATO OPALWHUEVO O VEPO 1 KATOo {WHUO Kol OAOKANPWOTE TO HOYELPEUA.
ATIOOKPUVETE TO apvi, mpooBéote Tov apakd oto {wuo, kat adol €xel olyoBpaocel
KOl LayELPEUTEL, BAATE Kal TLAAL TTiow TO apvi koL oepPipeTe.

FTENOBEZIKO KPEAZX
(Carne alla Genovese)

EmAé€te YovTpEg dETEC amd KAAO Amaxo pooxdpl Tepimou SUo KIAA. XTUTHOTE Kot
LOLWOTE TO KAAQ. XTUmnote Tpia f Téooepa auyd. MNpooBEote TOUG AATL KAl TILEPL,
pLo pEla TpLUpEVO Tupl Kal Alyo Pilokoppévo paivtavo. Dtidte pe ta auya o
OMEALTO TNyaviopévn o Boutupo mepimou oto PEyeOOC TOU KPEATOC TIAVW OTO
OTolo TPOKelTal va TNV tomoBetnocte. KOYPTeE TIG AKPEC TNG OMEAETOG TOU
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TIEPLOCEVOUV KOl TOTIOBETHOTE TIC OMou Aeimel wote va kaAudpBei €€ oAokAnpou to
KPEQG. 2T CUVEXELA, TUAIETE OdLYTA TO KPEAG HE TNV OUEAETA KAl SEOTE TO UE HLa
KAwoTH. Enetta, maonaliote to poAd pe Aiyo aAelpl Kal BAATE TO O€ Pl KATCOPOA
HE €va KOUUATL BoUTUPO, CUUMANPWVOVTOG HUE aAdtL Kot Tumépl. Otav €xeL mia
podioel ar’ OAeg TIg TMAcUpEG, MpooBEote Alyo {WUO yla vo OAOKANPWOETE TO
Hayeipepa kol oepBipeTé To 0TN 0AATOA TOU, N omola Ba elval apKeETA MaxUPPEUOTN
AGyw ToU aAgUPLOL TTOU XPNOLUOTIOLNOATE.

2MAPAITIA

(Sparagi)

Ta omapayyla Umopouv va MAaPAoKEUAOTOUV Pe TTOAAOUC SLadopeTkoU TPOTIOUG,
oAAQ 0 armAoUoTEPOG Kal KAAUTEPOG €lval va Ta BpAocete Kol vo Ta oepPipete ue
gehatdAado kat EVSL ) xupo Aepoviol. QOTOCO, UTIAPXOUV Kal GAAOL TPOTIOL, OTIWG yLa
napadelypa ot €€n¢g: Balte oAokAnpa Ta omapdyylo Vo TAPOUV Alyo XpwHo UE TO
TPACLVO UEPOG TOUC 0To Boutupo Kal, adol Toug MPooBECETE AAATL, TILITEPL KOl LA
npela TPLUUEVO TUpl, TIEPLXUOTE PE TO AWUEVO BoUTupo OTOV EXEL TIAPEL XPWHOL.
AladopeTika, dlaxwpilote To AEUKO QMO TO MPACLWVO HEPOG TWV OTAPOYYLWY KO
TOMOOETAOTE TO O €va TUPIHOXO OKEVOG OMWE TEPLYPAPETAL TAPAKATW:
MaomnaAloTe TOV MATO TOU OKEVOUG LE TPLUUEVO TUPL KOl TTAPATAETE TIC HUTEG TOV
OTIaPAYYLWV TN Hia SimAa otV AAAN. ZUUTANPWOTE OAATL, TIUTEPL, TPLUUEVO TUPL KOt
HEPKA Koppotakia PBoutupo. Otidfte AAAn pla oTpwon amd omapayyla Kol
KOPUKEVOTE He Tov (Blo TpOmo, ouvexiote pPEXpL TO TEAOG. Mpémel va elote
HUETPNUEVOL UE TA KAPUKEVLATA. ITOUPWOTE TA OTPWHATA TWV OTIAPOYYLWVY CAV Lo
vébupa, kal PBaAte ta oto $polpvo HEXPL va ALWOOUV TA KOPUKEUHATA TOUG.
YepPBipete ta leota.

Av €xete (WO, PPACTE MPWTA TA OTIOPAYYLA KAL ETELTO. OAOKANPWOTE TO HOYELIpEUQ
HE Tov {wuod mpooBétovtag pia pikprp 60on Tou Kot TaoTaAllovtag HE Lo UK
TIOoOTNTA TPLUUEVOU TUPLOU.

MEPOZ Il

APTOZKEYAZMATA, TAYKA, NATQTA, ZIPONIA

TAPTA MANTOYA
(Torta Mantovana)

Ekatov eBfdounvta ypappapla alevpl. Ekatov eBdopnvia ypoappapla laxopn.
Ekatov ocapavta ypappdpla Boutupo. Mevvia MEVIE ypappdpla apvydaia Kot
Koukouvapla. Eva oAokAnpo auyod. Téooeplg KpokoL auywv. Mwa yevon ¢Aoudag
Agpoviol.
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MpwTta, XTUTINOTE TTOAU KaAQ T auya Pe Tn Laxapn. 2tn cuvéxela, pi€te Alyo- Alyo to
oAelpL, EVW OVAKOTEVETE KOl OTO TEAOG, TpooBéote to PoUtupo TO oOmMOLO
TIPONYOUUEVWE €XEL ALWOEL O pmev popl. TomoBetnoTe TO plypa o€ €val OKEVOG
KATAAANAO yLa TITEC AAELUUEVO PE BOUTUPO KOL TIOOTIOALOUEVO LE OAEUPL I TPLUMEVN
dpuyavid. Itnv kopudn, Tomobetrote ta apUuydala kal Ta koukouvapla. Kogte ta
Koukouvapla otn pEon Kal ta apuydala, adol ta £xete mMpwTta amodAOLWOEL O
{eotd vepo, koPte KaBéva amd autd o oxtw Me déka Koppatia. Auth tapta Sev
TIPEMEL VAL EETEPVA T SUOULON EKATOOTA OE TAXOC, £T0L WOTE VO OTEYVWOEL KAAQ
otov ¢oUpvo, 0 omolog MPENEL va €ival og xapnAn Bepuokpacia. Noaomaliote pe
{axapn axvn kot oepBipeTe ToO KpUO.

AMYTAANQTA
(Amaretti)
|

AlakOoLla TEVAVTA YPOUUAPLO KpUOTAAAK: laxoapn. Ekatd ypappdpla apvydala.
MevAivta ypappdapla mukpapvydada. Aompadia amno dUo auvyd.

AnodAowwote ta apvydala kal otn cuvexela Prhokote ta. MpocBéate tn {axapn
ota oompadla TWV OUYWV Kol ovakatéPte yla TEPmou pwon wpa. Emeta,
TMPOooBEDTE Ta ApUYSAAa WOTE VA OXNUATIOETE pla apkKeTA okAnpn Oun. Otdéte t
{OUN HIKPA HmOAAKLO 000 To HEyeBoCg evog kapublou. Av n LUUn oag ival TTOAU
pnoAakn, mpooBEate Alyo Boutupo. Av eival moAU okAnpn, Alyo aompddt auyou, auth
™ dpopd xtumnuévo. Av BéAete va SWOETE oTA APUYSOAWTA 0OC €va TILO OKOUPO
XpWHA, Uropeite va avapeifete pe t LOUN Alyn kapévn Laxapn.

Otav ¢priatete ta prnalaxio t¢ LUUNG KoL T LOOTIESWOETE £TOL WOTE VA £XOUV TIAXOC
TIEPLTIOU OKTW XALOOTWVY, TOMOBETAOTE TA O Ula OXAPA, (| OE KOUUATLO XOPTLOU, N
€va TaPakL oAEUPEVO PE BOUTUPO KAl TTACTIAALOUEVO HLOO HE AAEUPL KOL ULOO ME
{axapn daxvn. TomoBetAoTe TA O€ KAMOLA AMOCTACH TO €va UE To GAAo kabwg Ba
mAatUvVouV Kal 6o poUCKWOOUV, TTOPAUEVOVTAC KEVA OTO ECWTEPLKO.

Wnote ta o doupvo Ue HETpla Bepokpaacia.

Tplakoola ypappapla {axoapn axvn. Oydovra mévte ypoppdapla apvydala. Eikoot
OKTW ypappapla mikpoapUydala. Acmpadia and duo auyad.

Anoplolwote ta apUYySaAad Kol amoénpAvete ta otov NAo, N otn ¢wtld. 3Tn
OUVEXEL, PLNOKOYPTE Ta KO aVAKATEYPTE TA, KATA SLACTANATA, LE AoTPpAdL amo £va
auyo. Enewta, pi€te tn plon mooodtnta tng {axopng Kot UUWOTE YE TA XEPLA OOC.
Yuveylote, pixvovtag ta mavta o€ €va UIoA Kal avakateloviag SLapKkwe , TPooBEote
TNV UTOAOLTtN TToCOTNTA TNG {AXaPNG KoL TEAOG Ta UTIOAOLTA AoTIPAdLAL.
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M’ auTov tov TpoTo Ba €xete METUXEL pLat LUUN OWOTN G oTaBepOTNTAC. XTN CUVEXELQ,
dTagte éva UmaotouvL Kol KOPTE UIKPEG LOEC TTOCOTNTECG OL OTIOLEG VAL £XOUV TIAXOG
TEPLMOU OKTw XWAlooTd. MApte €vo- €va TA KOUMATIO KoL GTIAETE LKPEG UTTAAEC
HEYEBOUC evog Kapudlol. Emelta LOOMESWOTE TIC WOTE va £XOUV TIAXOG OKTW
XWA\lootd Kal ouveyxiote pe tov (6lo tpomo. MoomoAiote pe Taxapn axvn Kalt
TomoBetnote Ta oTo doupvo.

Me autn ) 860N pmnopeite va GTLAEETE TTEPLITOU TPLAVTA OPUYSAAWTAL.

KOMIO2TEZ
MAPMEAAAA BEPIKO
(Conserva di albicocche)

Xpnowornowote kaAd kol wplpa Pepikoka. Eival AdBo¢ va mioTeVeTeE OTL N
pHopueAada pmopel va yivel pe omowodnmote €ido¢ ¢poutou. Adalpéote Ta
KoukouUTola, TtomoBetrote Ta Beplkoka O pla KATOOPOAQ XWPILC VEPO KAl EVW
Bpalouv, avaKATEPTE TA ME MO KOUTAAA Snuioupywvtag €va moAtd. Otav n
HapueAada cag EXEL BPAOCEL ylO ULON WPA, TIEPACTE TNV O £Va COUPWTHPL WOTE Va
Sloxwploete Tov MOATO amo T GAOUSEG TOU TIPOKELTAL VA TIETOXTOUV. ITN CUVEXELQ
BaAte tov MOATO Kal MAAL otn Pwtid Kol Tpoobéote kpuotaAAikr ldxapn o€
oavaAoyia TpLapLoL TPOoG TeooepApLol. AnAadn Tplapiotl KIAA {axapn yLo TECOEPAULOL
KIAA TIOATO PBepikokou. AVOKATEUETE OUXVA UE MO KOUTAAQ UEXPL TO MWiypa va
OMOKTAOEL TN otabepotnta tng HappeAdadag, tnv omoia Ba kataldaPete
Soklpalovtag KoTd MeEPLOSOUC e Eva KOUTOAAKL v pEEL apyd.

Otav n pappedada eival ma £TolUn, MAPTE TNV amo T PwTld, adnote v va
KPUWOEL KOL OTN CUVEXELO TOTIOBETHOTE TNV o€ BAla EpUNTIKA KAELOTA KoL LE Tawvia
napadivng N peE €va pavtiAl Boutnypévo o€ AAKOOA, WOTE Vo UNV TIEPACEL HECQ
a€pac.

PANITEZ
(Gelati)

MapoAo mou n peyaAuTePN KatavaAlwon maywtol yivetal otnv APepLKn, otnyv ItaAia
dTiaxtnke yo mpwtn popd kot ta ItaAka maywtatlidika eivat autd mou GpTLaxvouV
NV MOyWHEVN Atxoudld o TTOAEG EUPWTIAIKEC TTOAELC. Oswpeital Aoutov mwe Alyeg
OUVTOYEC TaywToU Ba SWOooUV TO CUUTEPACHO 0’ AUTO TO ULKPO £pyoO.

TOYTI OPOYTI

MNna va ¢ptiatete autn tn ypavita, eival anapaitnto éva €161kd kKaloumL maywtol N
€va PeTaAALKO Soxelo mou pmopel va kAeloel epuntikd. AlaAé€te Sladopeg MOLKIALEG
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dpoUTWV EMOXNG, WPLHWV KOl KOANC TTOLOTNTAG, OMWE Yyl MapASelypa, $pAoUAEC,
Kepaola, Sapdoknva, Bepikoka, éva peyalo podakvo, eva peyaio axAadt, éva Kalo
KOUUATL Ttemove. ZedpAoubiote ta Kal adalpEOTE T KOUKOUTOLX KOl TOUG TTUPNVEG
OAWV QUTWV TWV KOPTIWV. TN CUVEXELa KOYTE Ta ppoUlTa o€ TOAU AETTEG DETEG KL
TIETALTE TOL KOUKOUTOLO KOlL TOUG TTUPAVEC TOUG.

Otav ta ¢pouta £€XOUV TIPOETOLHAOTEL W aUTOV TOV TPOmo, {uylote Ta Kal
TIAoOTIOALOTE Ta pE Alyo mapamdvw amnd To éva TEUMTO Tou BAapoug toug os Laxapn
Aaxvn MPOooBETOVTAC Kal EVOl OTUUHUEVO AEUOVL. AvakatéPte ta 6Aa pall kat adrote
TO piypa va EekoupaoTel yla plon wpa.

TomoBetrote éva KOUUATL XAPTL OTOV TIATO Tou S0XELO KOL 0T CUVEXELX YEULOTE TO
He ta ppouta matnuéva OAa pall kol okemMAoTe e aAdTL Kot tayo. Adnote To otnv
katapuén yla SUo wpeg f Alyo Ayotepo.

AUTO bev elval To mMAywTto ¢GpoUTWV OMWE £ival yvwoto otnv Apeptkn, aAAd éva
KOKTEIA ppouTwy, mou Ba Bpeite MOAU EUXAPLOTO TOUG KAAOKALPLVOUG UAVEC.
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PREFACE

One of the beneficial results of the Great War has been the teaching of thrift to the
American housewife. For patriotic reasons and for reasons of economy, more
attention has been bestowed upon the preparing and cooking of food that is to be at
once palatable, nourishing and economical.

In the Italian cuisine we find in the highest degree these three qualities. That it is
palatable, all those who have partaken of food in an Italian trattoria or at the home
of an Italian family can testify, that it is healthy the splendid manhood and
womanhood of Italy is a proof more than sufficient. And who could deny, knowing
the thriftiness of the Italian race, that it is economical?

It has therefore been thought that a book of PRACTICAL RECIPES OF THE ITALIAN
CUISINE could be offered to the American public with hope of success. It is not a
pretentious book, and the recipes have been made as clear and simple as possible.
Some of the dishes described are not peculiar to Italy. All, however, are
representative of the Cucina Casalinga of the peninsular Kingdom, which is not the
least product of a lovable and simple people, among whom the art of living well and
getting the most out of life at a moderate expense has been attained to a very high
degree.

Part |
BROTH OR SOUP STOCK
(Brodo)

To obtain good broth the meat must be put in cold water, and then allowed to boil
slowly. Add to the meat some pieces of bones and “soup greens” as, for instance,
celery, carrots and parsley. To give a brown color to the broth, some sugar, first
browned at the fire, then diluted in cold water, may be added.

While it is not considered that the broth has much nutritive power, it is excellent to
promote the digestion. Nearly all the Italian soups are made on a basis of broth.

A good recipe for substantial broth to be used for invalids is the following: Cut some
beef in thin slices and place them in a large saucepan; add some salt. Pour cold
water upon them, so that they are entirely covered. Cover the saucepan so that it is
hermetically closed and place on the cover a receptacle containing water, which
must be constantly renewed. Keep on a low fire for six hours, then on a strong fire
for ten minutes. Strain the liquid in cheese cloth.

The soup stock, besides being used for soups, is a necessary ingredient in hundreds
of Italian dishes.
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SOUP OF “CAPPELLETTI”

This Soup is called of "Cappelletti” or “little hats” on account of the shape of the
"Cappelletti”.

First a thin sheet of paste is made according to the following directions:

The best and most tender paste is made simply of eggs, flour and salt, water may be
substituted for part of the eggs, for economy, or when a less rich paste is needed.
Allow about a cup of flour to an egg. Put the flour on a bread board, make a hollow
in the middle and break in the egg. Use any extra whites that are on hand. Knead it
thoroughly, adding more flour if necessary, until you have a paste you can roll out.
Roll it as thin as an eighth of an inch. A long rolling pin is necessary, but any stick,
well scrubbed and sand papered, will serve in lieu of the long Italian rolling pin.

Cut from this sheet of paste rounds measuring about three inches in diameter. In the
middle of each circle place a spoonful of filling that must be made beforehand,
composed of cooked meat (chicken, pork or veal) ground very fine and seasoned
with grated cheese, grated lemon peel, nutmeg, allspice, salt. The ground meat is to
be mixed with an equal amount of curds or cottage cheese.

When the filling is placed in the circle of paste, fold the latter over and moisten the
edge of the paste with the finger dipped in water to make it stay securely closed.

These cappelletti should be cooked in chicken or beef broth until the paste is tender,
and served with this broth as a soup.

GNOCCHI

This is an excellent soup, but as it requires boiled or roast breast of chicken or turkey
it is well to make it only when these ingredients are handy.

Prepare a certain quantity of boiled potatoes, the mealy kind being preferred. Mash
the potatoes and mix them with chicken or turkey breast well ground, grated cheese
(Parmesan or Swiss), two or more yolks of eggs, salt and a small quantity of nutmeg.
Pour the compound on the bread board with a quantity of flour sufficient to make a
paste and roll it in little sticks as thick as the small finger. Cut the sticks in little pieces
about half an inch long and put them in boiling water. Five or six minutes’ cooking
will be sufficient.

RAVIOLI

Put on the bread board about two pounds of flour in a heap; make a hollow in the
middle and put in it a piece of butter, three egg-yolks, salt and three or four
tablespoonfuls of lukewarm water. Make a paste and knead it well, then let it stand
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for an hour, wrapped or covered with a linen cloth. Then spread the paste to a thin
sheet, as thin as a ten-cent piece.

Chop and grind pieces of roast or boiled chicken meat: add to it an equal part of
marrow from the bones of beef and pieces of brains, three yolks, some crumbs of
bread soaked in milk or broth and some grated cheese (Parmesan or Swiss). Rub
through a sieve and make little balls as big as a hazel-nut, which are to be placed at
equal distances (a little more than an inch) in a line over the sheet of paste.

Beat a whole egg and pass it over the paste with a brush all around the little balls.
Cover these with another sheet of paste, press down the intervals between each
ball, and then separate each section from the other with a knife. Moisten the edges
of each section with the finger dipped in cold water, to make them stick together,
and press them down with the fingers or the prongs of a fork. Then put to boil in
water seasoned with salt or, better still, in broth. The ravioli are then to be served
hot seasoned with cheese and butter or with brown stock or tomato sauce.

PASTE
SPAGHETTI, MACARONI ETC.
(Pasta Asciutta)

The Italians serve the spaghetti or macaroni at the beginning of the meal, in place of
soup, and they give it the name of Minestra Asciutta or “dry” soup. Besides the
familiar spaghetti, the paste is served in many other forms and with different
seasoning. This is by far the most popular Italian dish, and it seems to have pleased
the taste of all the peoples of the earth. The highly nutritive qualities of spaghetti
and of cheese, their indispensable condiment, have been recognized by all diet
authorities and, as for its palatableness, the lovers of spaghetti are just as
enthusiastic and numerous outside of Italy as within the boundaries of that blessed
country. The most popular seasoning for spaghetti, are tomato sauce, brown stock
and anchovy sauce.

TOMATO SAUCE
(Salsa di Pomidoro)

Chop together, fine, one quarter of an onion, a clove of garlic, a piece of celery as
long as your finger, a few bay leaves and just enough parsley. Season with a little oil,
salt and pepper, cut up seven or eight tomatoes and put everything over the fire
together. Stir it from time to time and when you see the juice condensing into a thin
custard strain through a sieve, and it is ready for use.

When fresh tomatoes are not available the tomato paste may be used. This is a
concentrated paste made from tomatoes and spices which is to be had, at all Italian
grocers’, now so numerous in all American cities. Thinned with water, it is a much
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used ingredient in ltalian recipes. Catsup and concentrated tomato soup do not
make satisfactory substitutes as they are too sweet in flavor. Of course canned
tomatoes seasoned with salt and a bit of bay leaf, can always be used instead of
fresh tomatoes.

This sauce serves many purposes. It is good on boiled meat; excellent to dress
macaroni, spaghetti or other pastes which have been seasoned with butter and
cheese, or on boiled rice seasoned in the same way (see Risotto). Mushrooms are a
fine addition to it.

When using concentrated paste the following recipes will be found to give good
results:

Chop one onion, one carrot and a celery stalk: form a little bunch of parsley and
other aromatic greens and put everything to brown in a saucepan together with a
piece of butter. Add a reasonable portion of tomato paste while cooking, stir and
keep on a low fire until the sauce assumes the necessary consistency.

RISOTTO MILANAISE
(Risotto alla Milanese)

Melt a small piece of butter in a saucepan. Brown in the butter a medium sized
onion, cut in thin slices. When the onion is browned, take it away from the saucepan
and add little by little the rice, stirring it with a wooden spoon. Every time that the
rice becomes dry, add some hot broth (or hot water) until the rice is completely
cooked. Add salt and pepper and a little saffron, if you like it.

When the rice is almost cooked, add to it some brown stock. Dress with parmesan
cheese and some butter. Mix well and serve hot. This dish must not be allowed to be
overcooked or cooled before eating.

POLENTA PIE
(Polenta Pasticciata)

Make a very stiff mush of cornmeal cooked in milk. Salt it well and spread out on the
bread board in a sheet about one inch thick. When cold, cut in little diamonds or
squares and place these in a buttered baking dish. Prepare the Bolognese sauce
according to the following recipe: Chop 1/4 Ib. round steak, a slice of pork or bacon,
one small carrot 1/4 onion, one large piece celery. Put the meat and vegetables over
the fire with a piece of butter. When the meat has browned add half a tablespoon of
flour and wet the mixture with hot water or broth, allowing it to simmer from half an
hour to an hour. It is done when it is the consistency of a thick gravy.
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Make a smooth white sauce with milk cornstarch and butter. Over a layer of the
polenta, cut as above and placed in the baking dish sprinkle some grated cheese and
a few tablespoons each of the white sauce and the meat sauce. Repeat until the dish
is full. Bake until the top is nicely browned. This dish seems very elaborate, but it is
very delicious and a meal in itself.

The Bolognese sauce is also used to season macaroni or spaghetti in lieu of the
tomato sauce or the brown stock.

WILD DUCK
(Anitra selvatica)

Clean the duck, putting aside the giblets, and cut off the head and legs. Chop fine a
thick slice of ham with both lean and fat together, with a moderate amount of
celery, parsley, carrot and half medium sized onion. Put the chopped ham and
vegetables in a saucepan and lay the duck on the whole, seasoning with salt and
pepper. Brown on all sides and add water to complete the cooking.

Cabbage or lentils, cooked in water and afterward allowed to complete the cooking
in the sauce obtained from the duck, form a good addition.

To remove the “gamey” taste from the wild duck, either wash it in vinegar before
cooking or scald it in boiling water.

KIDNEY SAUTE
(Rognoni saltati)

Take one large kidney, or two or three small kidneys, open them and remove all the
fat. Cut lengthwise in thin slices, salt and pour as much boiling water as is needed to
cover them. When the water is thoroughly cooled, drain it and wipe well the slices
with a cloth, then put them in a frying pan with a small piece of butter. Turn them
often and when they have cooked for five minutes put in a pinch of flour and season
with salt and pepper. Leave them on the fire until thoroughly cooked and when you
are going to take them away add another piece of butter, a sprig of chopped parsley
and a little broth if needed. The kidney must not be kept too much on the fire,
because in that case it hardens.

LAMB WITH PEAS
(Agnello ai piselli)

Take a piece of lamb from the hind side, lard it with two cloves of garlic cut in little
strips and with some sprigs of rosemary. Chop fine a piece of lard and a slice of

24



corned beef. Put the lamb on the fire with this hash and a little oil and let it brown
after seasoning with salt and pepper. When it is browned add a piece of butter,
some tomato sauce, or tomato paste dissolved in water or soup stock and complete
the cooking. Take away the lamb, put the peas in the gravy, and when they have
simmered a little and are cooked put back the lamb and serve.

MEAT GENOVESE
(Carne alla Genovese)

Take thick slices of good lean veal, weighing about a pound, beat it and flatten it
well. Beat three or four eggs, season them with salt and pepper, a pinch of grated
cheese and some chopped parsley. Fry the eggs in butter in the form of an omelet
about the size of the meat over which it will be laid, cutting it where it overlaps and
putting the pieces where it lacks so as to cover the meat entirely. After that roll tight
the meat together with the omelet and tie it with thread. Then sprinkle some flour
over it and put it in a saucepan with a piece of butter, seasoning with salt and
pepper. When it is well browned on all sides, pour some soup stock to complete the
cooking and serve it in its gravy which will be thick enough on account of the flour.

ASPARAGUS

(Sparagi)

Asparagus can be prepared in many different ways, but the simplest and best is that
of boiling them and serving them seasoned with olive oil and vinegar or lemon juice.
However there are other ways as, for instance, the following: Put them whole to
brown a little with the green part in butter and, after seasoning them with salt,
pepper and a pinch of grated cheese, pour over the melted butter when it is
browned. Or else divide the white from the green part and place them as follows in a
fireproof plate: Dust the bottom with grated cheese and dispose over the points of
the asparagus one near the other; season with salt, pepper, grated cheese and little
pieces of butter. Make another layer of asparagus and, seasoning in the same way,
continue until you have them. Be moderate in the seasoning. Cross the layers of
asparagus like a trestle, put on the oven and keep until the seasoning, is melted.
Serve hot.

If you have some brown stock, parboil them first and complete the cooking with
brown stock, adding a little bust and dusting moderately with grated cheese.

PART Il

PASTRY, SWEETS, FROZEN DELICACIES, SYRUPS
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MANTUA TART
(Torta Mantovana)

Flour, six ounces. Sugar, six ounces. Butter, five ounces. Sweet almonds and pine-
seeds, two ounces. One whole egg. Four egg-yolks. A taste of lemon peel.

First work well with a ladle the eggs with the sugar, then pour the flour little by little,
still stirring, and finally the butter, previously melted in a double steamer (bain-
marie). Put the mixture in a piedish greased with butter and sprinkled with flour or
bread crumbs ground. On top put the almonds and the pine-seeds. Cut the latter in
half and cut the almonds, previously skinned in warm water, each in eight or ten
pieces. This tart must not be thicker than one inch, so that it can dry well in the oven,
which must not be too hot.

Sprinkle with powdered sugar and serve cold.

MACAROONS
(Amaretti)
|

Granulated sugar, nine ounces. Sweet almonds, three and a half ounces. Bitter
almonds, half of the above quantity. Whites of egg, two.

Skin and dry the almonds, then chop them very fine. Mix the sugar and the whites of
egg and stir for about half an hour, then add the almonds to form a rather hard
paste. Of this make little balls, as large as a small walnut. If the paste is too soft add a
little butter, if too hard add a little white of egg, this time beaten. Were it desired to
give the macaroons a brownish color, mix with the paste a little burnt sugar.

As you form the little ball, that you will flatten to the thickness of one third of an
inch, put them over wafers or on pieces of paper or in a baking tin greased with
butter and sprinkled with half flour and half powdered sugar. Dispose them at a
certain distance from one another as they will enlarge and swell, remaining empty
inside.

Bake in an oven moderately hot.
Il

Powdered sugar, ten and a half ounces. Sweet almonds, three ounces. Bitter
almonds, one ounce. Two whites of egg.

Skin the almonds and dry them in the sun or on the fire, then chop and grind very
fine with one white of egg poured in various times. When this is done, put half of the
sugar, stirring and kneading with your hand. Then pour everything in a large bowl
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and, always mixing, add half of the other white of egg, then the other half of the
sugar and finally the other half of the white.

In this way an homogenous mixture will be obtained of the right firmness. Shake into
a kind of a stick and cut it in rounds all equal, one third of an inch thick. Take them
up one by one with moistened fingers and make little balls as large as a walnut.
Flatten them to the thickness of a third of an inch and for the rest proceed as said
above, but dust with powdered sugar before putting in a hot oven.

With this dose about thirty macarons can be obtained.

PRESERVES
APRICOT MARMALADE
(Conserva di albicocche)

Use good and ripe apricots. It is a mistake to believe that jam or marmalade can be
obtained with any kind of fruit. Take off the stones, put them on the fire without
water and while they boil, stir with a ladle to reduce them to pulp. When they have
boiled for about half an hour, rub them through a sieve to separate the pulp of the
fruit from the skins that are to be thrown away, then put them back on the fire with
granulated sugar in the proportion of eight tenths, that is to say eight pounds of
sugar for ten pounds of apricot pulp. Stir often with the ladle until the mixture
acquires the firmness of marmalade, which will be known by putting from time to
time a teaspoonful in a plate and seeing that it flows slowly.

When ready, remove from the fire, let it cool, and then put in vases well covered and
with a film of paraffine or tissue paper dipped in alcohol, so that the air may not pass
in.

ICES
(Gelati)

Although it is in America that there is a greater consumption of ice cream, it is in
Italy that it was first made, and in various European capitals it is the Italian gelatiere
who prepares the frozen delicacy. A few Italian recipes of gelati will then be
acceptable, we believe, as a conclusion to this little work

TUTTI FRUTTI

To make this ice a special ice cream mold is necessary, or a tin receptacle that can be
closed hermetically.
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Take several varieties of fruits of the season, ripe and of good quality, that is to say,
strawberries, cherries, plums, apricots, a big peach, a good sized pear, a piece of
good cantaloupe. Peel, skin and remove stones and cores of all these fruits. Then cut
them into very thin slices, throwing away the cores and stones.

When the fruit is prepared in this manner, weigh it, and sprinkle over one fifth of its
weight of powdered sugar, squeezing also one[Pg 156] lemon. Mix everything and let
the mixture rest for half an hour.

Put a sheet of paper in the bottom of the mold that is to be filled with the fruit
pressed together, close, and pack in salt and ice, keeping it for two hours or a little
less.

This is not the tutti frutti ice cream as is known in America, but a macédoine of fruits,
that comes very pleasant to the taste in the summer months.
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ANAAYTIKH MPOZEITIZH

To Kkeipevo mou eméAea va HETAdDPACW TIPOKELTAL VIO €VOL CUVOAO OTOCTIOCUATWY
ano éva BiBAio payelpikig mou adopd otnv Italikn kouliva. MpokeLtal yio EUKOAEC
OUVTAYEC HOYELPLKAG YPOAUUEVEG ME amMAA AOyLa, KOTAVONTEG OO Omolovdnmote
avayvwortn.

O okomog tou BiBAiou eival va yivel éva pEco wOTE TO AMEPLKAVIKO KOWO va
KQTAVONOEL TOV TPOTO {WNG TwV ITAAWV, TNV HAYELPLKA TOUG KOL KOT' EMEKTACN TOV
TIOAMTIONO TOUG. Of€Ael va Oelfel OTOV QMEPKAVIKO AQO TIOU ETLKPOTEL TNV
UTIEPKATAVAAWON UAKWVY ayaBwv nmwg pa At {wn onwg auth Twv ItTaAwv ival
e€loou KaAn kot MOAU 1o uyLewvn. 2to BBAlo auto Aowutdv n Gentile mpoomnabei va
avadeifel TIC TPELC apeTEC TG ITaAlkng koulivag ol omoleg eival n owkovopla, n
amAoTNTa Kot N Bpemtikn ala mou mepLléxouv oL TpodEC TwV ITaAwv cUudwva mavta
LE TO OWOTO OUVSUAOUO TOUG.

Oocov adopd otn SO TOU KELUEVOU TPOKELTAL yla Kataypadr ouvtaywv Tou
TLEPLOCOTEPO PoLAlel pe adrynon. Asv €xel SNAadr) TO CUYKEKPLUEVO XOPAKTAPA TIOU
ouvnBilouv va £€xouv Tta PBBAla cuvtaywv KaBwG €xoupe TavteAnn €AAewpn
aplBunong twv VALkwv. Motdlel SnAadr MeplocOTEPO pE Ula adnynon mapa pe Eva
ouvnOLopévo BLBALO HayELPLKAC.

Mwa petadpacn Umopel oucolaotikd va udlotatar umo tn  popdn Suvo
OUYKEKPLUEVWVY AELTOUPYLKWVY OXEoEwV TPog to KI. MpwTtov, w¢ «TEKUAPLO» TIOU
QIELKOVITEL, KTEKUNPLWVEL» TNV EMIKOWwVLakr Spacn t¢ M (eite oto cUVOAS NG
elte pue €udaon o CUYKEKPLUEVO OTOLXELD) OTOV TtapaAnTTn Tou K2, xwplc, wotooo,
va ToV oupmepAapBavel, aAAd TPoodiSovTAC Tou KATA KATIOLOV TPOTIO TOV POAO
evoG ewteplkol «mapatnpnti». Kat, dgUtepov, we aveldptnto «EpyaAleio» Og pla
VEQ ETIKOWVWVLAKNA 8pdon otnv N mou otnplleTol 0€ CUYKEKPLUEVO XOPAKTNPLOTIKA
tou K[, TOU MPWTOTUTIOU ETUKOWVWVLIAKOU HEoOU. Xtn SeUtepn autn mepimtwon
ETUSLWKETAL ETUKOWVWVIA PETAEY Tou amootoAéa tou K katl tou mapaAqmtn tou KI.
To €ibog¢ NG petddpaong mou ePOPUOOTNKE OTO TOPATIAVW Kelpevo eival
EPYAAELQKN.

2to BBAio Translating as a Purposeful Activity n Nopvt mpoteivel £€va HOVTEAO TIOU
nepAapBavel TNV avaluon pag MOAUTTAOKNG OELPAG OAANAEVOETWVY EEWKELUEVIKWV
OUVTEAECTWV Kol EVOOKELUEVIKWY YVWPLOUATWY OTO KELUEVO-TtNyN. H emiotripovog
uToypappilel Tpia Baotkd KpLtrpLa Tou ival Wblaitepa xpnoa yla tn cuvtaén piag
TIETUXNMEVNG HeTADpaonG. AUTA Ta KpLTtrpla eivat:

1. H onuoaoia tng HeTadpaoTIKAG EVTOANG (| « LETADPAOTIKEG 0SNYLECY)
2. O pOAOG TNG OVAAUGCNC TOU KELUEVOU-TINYN
3. H Aettoupyikn Llepapxio Twv HeETadpacTIKWVY MPOoBANUATWY
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TO CUYKEKPLUEVO HOVTEAO OVAAUGCNC EPOPUOCTNKE VLA TNV AVAAUCH AMOCTIACHOTOG
Tou BBAlou «To ItaAikd BiBAio Mayetpikng, H TExvn tou Kahou @ayntou».

Metadpaotikr EvtoAn

H onuaoia tng petadpactikng evtoAng: O HeTadpOOTAC TIPEMEL VO CUYKPIVEL TN
ducloyvwHLla TOU KELMEVOU-TINYN ME €KEIVN TOU KELWEVOU-OTOXOU, OMWG OUTEC
npoaoblopilovtal otnv €VtoAr], WOTE va SLOTOTWOEL OE TOlA ONUEl eVOEXETAL VA
anokAivouv ta 6Uo keipeva (Nord 1997: 59-62). H petadpaotikr) EVIOAN TIPETEL Va
TIAPEXEL TLG akOAouBeCg MAnpodopieg kat yla ta SUo Kelpeva:

OL €eTUSWWKWHUEVEG KELWUEVIKEG Aettoupyieg: To  kelpevo- Tmnyn  €xeL
TANPodopLako xapaktipa. OEAel SnAadn va MANPOPOPHOEL TO APEPLKOVIKO
KOO yla TN Atotnta tng ItaAwkng koulivag n omoia mnyalel amd tnv
amAotnta tnG Iwng toug. 1owg va UMopPoUCAPE Vo TIOUUE TIwG EXEL KOl
KANTIKN AEToupyio KABWE PUE AUTOV TOV TPOTIO TPOOTIABEL va TOUG LLUNOEL OE
€va To amAd potifo Iwng Kat OxL oTo KOTOVAAWTIKO Tou ol (Slol €xouv
ouvnBioel va {ouv.

Ou &éktec: To Kelpevo autd mpokettal yla €va BIBALO pHayYELPLKAG, oL SEKTEC
Tou ormolou eival amlol avBpwrmol Tou acXoAoUVTAL UE TN HAYELPLKA N Kal
YEVIKOTEPQ avayvwoTes BIBAlwY KaBwE mPoKeLTal ylo TNV kKouliva KATL Tou
adopd oto HEYAAUTEPO TOCOOTO TOU KOGHOU.

O tomog kat o xpovog: To BiBAio autd dnupooievtnke tov Maptio tou 1919
amno tn Maria Gentile otn Néa Yopkn.

To péco: To péEoO elval €va povoyAwooo PBLBAl0 HayELlPlKAG YPAUUEVO OF
HLKpoTtepiodo Adyo yla va eival 600 1o yivetal amAd Kal katavontd amno
TOUC OvayvwoTeG. QoTtd00 TO TPWTOTUTO Keipevo tou PBiBAiou be Ppépel
ELKOVEC OTO TIEPLEXOUEVO TOu, Tapapovo oto e€wduAlo, KATL To omoio Ba
TEPLUEVAUE KaBwWG elval cuvnBlopévo oe BIPAL HayeLpLKAG. Ao TNV AAAn, o
armAO¢g tou Adyog dev ocuvenmayetal tov EEpO AOyo KaBwG €XEL MEPLOCOTEPO
Xopaktipa adrynong.

O Aoyoc tng Snuwoupyiag tou PBudiou: to BBAlo aUTO SNUOCLEUTNKE yla
npwtn ¢opd otig 24 Maptiou Tou 1919 kat Ba purmopoUoe va TIEL KAVELG TTWG
ypadtnke pe okomo va Seifel oto Aad NG ApepLKAG MW N Aty wn elval
efloou KOoAn KoL N ouyypod£ag TO EMITUYXAVEL OUTO MECW MO OELPAG
ocuvtaywv ItaAwkng koulivag. OL ouvtayeg autég eival Baolopéveg oe amAa
Kol dONvA UALKA TTou UTTAPXOUV o€ KABE oTiTL KAl Ta omola ival emiong oAU
Bpemtika koL vootua. H ouyypadéag €xel dnuioupynoet eva BipAio péoa
oo to omnoio mpowBel évav dAAo tpomo {wNng Mo armAd, 1o ATO Kol Tio
OLKOVOULKO.
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AvaAuon tou KN

MNna toug Beaugrande kat Dressler, w¢ keipevo Bewpeital TO EMKOWWVLIAKO
oupBav mou mMAnpol Toug EMTA MOPAYOVTEC (KPLTAPLA) TNG KELUEVIKOTNTAC, TLG
EMTA  KELMEVIKEG A€lTOUpyleq, TN OUVOXN, TN OUVEKTIKOTNTA, TNV
MPOBeTIKOTNTA, TNV  AnMOSekTOTNTA, TNV  TNANpodopNnTKOTNTA, TNV
KATAOTAOLOKOTNTA, KOL TN SLOKELUEVIKOTNTA. OL EMTA KELUEVIKEG AELTOUPYIEG
oOTEAOUV £€va OAOKANPWHEVO OUVOAO, €XOUV XOPOKTHPA OCUVOETIKO Kal
mapouolalouv TOUG TPOTOUG HE TOUC OMOIlOUG TA KEUEVIKA OTOLXELQ
ouvdéovrtal og €va clotnua. MNopakdtw Oa E0TIACOUUE OTOV EVIOTIOUO TWV
TPLWV BACIKWVY TAPAyOvVIwY (OUVOXH, CUVEKTIKOTNTA, TIPOBETIKOTNTA) PEoa
oTO Kelpevo.

Ooov adopd otn cUVO)XI TOU KELLEVOU TAPATNPOUUE TIWE YLl TNV AVATTUEN
napaypddwv xpnolgomoovvtol SlapBpwtikég A€felg, ouvOeopol Kol
emavaAnPeLg yia tn dteukdAuvon petafaocnc anod tn pia okeYPn otnv aAAn. H
avamntuén Twv mapaypadwyv Kol KATEMEKTACN TWV CUVTOYWV TIPOXWPAEL UE
NV popdn emé€nynong 6owv mpoavadEpovtal. I€ yeVIKr Bewpnon n cuvoxn
elvat epdavng kat e€acpadiletal and tnv noapaypadonoinon Kal and Toug
ETUUEPOUG TITAOUC TIou avaAvovtal otn ouvéxela. AEIlel va ONUELWOOUUE
ETONC WG OTO KE(PEVO aUTO, N €vailayr Twv apaypddwyv lowc eivat Alyo
TIO OUXVH AOYW TOU OTL POKELTAL YLot CUVTAYEC OL omtoleg Sladopormotlouvtal
HETAEL TOUC Kal KaBepia ano autég hEpeL Eva TiTtAo.

H Umapén tng ouvektikotntag yivetal epdavng kabwg 6Ao To Kelpevo €xel
€va Bépa, To omolo eivat n waAk Koullva, Kol oL EMUEPOUC TIAPAUETPOL
TOU, Ol CUVTAYEG TNG, Ol OTIOLEC OVAAUOVTAL TILO CUYKEKPLUEVO OTN CUVEXELQL.
Yrdpyxel dnAadn pla ovvdeon vonudatwv ocov adopd TO MEPLEXOUEVO TOU
KELWEVOU. To MANPodOpPLOKO TEPLEXOUEVO TOU KELUEVOU OKOAOUBEsl pla
Aoywky dopn kaBwg EEKVAEL YUE TNV EL0AYWYN KOl EMELTA TIPOXWPAEL TILO
OUYKEKPLUEVOL OTO ETUEPOUG Bfpa To omolo eival ol ouvtayéc. Omote
UTTAPXEL Lo Sopn avaAuong amo To YEVIKO 0TO €L8IKO. ZUYKEKPLUEVA SnAadn)
To Kelpevo Eewvdel Pe MO €l0OywYyr TIOU  avadEPETAL OTA  YEVIKA
XQPOKTNPLOTIKA TNG ITaAKAG Koulivag omou ival n AltdTnTa, N olkovouia Ko
n Bpemntikn Toug afia, kKATL Tou Ba ATV XPNOLUO Yla TOV AUEPLKAVIKO Aao
TIOU €XEL KATOVOAWTLKA TPOTUTIA, KOl OThn OUVEXELX TapoBETEL TTO
OUYKEKPLUEVO CUVTAYEC TTOU aKOAOUBoUV auTO To ALTO TPOTUTIO.

TéAog, 60ov adopd otnVv MPOBeTIKOTNTA OPEIAOUUE VO TIOUPE TWC QUTH
opiletal amod tnv mpobeaon tou cuyypadéa, SnAadn tnv emdiwén Tou WoTe To
Kelpevo va xapaktnpiletal and cuvoxn KoL CUVEKTIKOTNTO Kol va TAnpot
TOUG OTOXOUG TOU Kol €lval dueca cuvudaouévn PE TNV €vvola TNG
amoSeKTOTNTAG TTOU adhopA OTN OTACHN TOU OTMOSEKTN WOTE TA OTOLXELX TOU
KELLEVOUVA OUVLOTOUV €VOL CUVOXLKO KOIL OUVEKTLKO KELUEVO TETOLO TIOU va
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glval OYETIKO PE AUTOV KoL XpHollo. To CUYKEKPLUEVO KElpeEVO Aoutov elval
TIANPOPOPLAKO, CUVETIWG OKOTIOG TNG ouyypadEa eival va TAnpodpopnosL To
KOWO yla TNV UTapén Kal tnv xpnowuotnta tng ItaAwkng koulivag otn Lwn
pog. EmumAéov to Kelpevo elval euavayvwoTo Kal cwoTtd SounUéVOo WOTE va
elval eUKOAO yla TOV QVOyvVWwOTN va avotpéel o€ omoladAmoTe ouviayn
BeAnoel. O ocuyypadéag emdiwee TNV LTAPEN CUXOXNG KAL CUVEKTIKOTNTAG
kat emedlwée TNV opaln petapoon oe kAOe emdpevn evotnta. XTo onpeio
auto, afilel va onuelwBel mwe Adyw TePLOPLOPOL PEYEBOUC TOU KELUEVOU
€xouv napaleldpBel evdLApeceC EVOTNTEG- CUVTAYEG KABWC To va KAAUOUUE
000 1o Ouvatdv meploootepa €ibn ouvtaywv Ba pag Swoel €va TLo
OMOKANPWHEVO Kelpevo Kalt n  ¢loocodia TG waAlkng koulivag Ba
anotunwBel aptia.

Juotnuatikn Npooéyylon Metadpaotikwyv MNpofAnudtwv

JUupwva pe tn Christiane Nord (1997/2014: 145) ta petadpaoTiKA
nipoBARUATA E(VOL AVTIKELUEVIKA I} TOUAAQXLOTOV SLUTIOKELUEVLKA, O€ avtiBeon
LE TLG UTTOKELUEVIKEG peTadppaoTikéG SuokoAieg (Nord, 1997/2014: 145) nou
OVTIHETWITIlEL O HETAdPAOTAG KATA TNV EKMOVNON TNC UETOPPOOTIKAG
Stadkaolag kol Ta omola XwPlg va UmModnAWVOUV QVEMAPKELD TOU
HETadpOOTH, €lval MAPOVIA KOl QAMOLTOUV OCUYKEKPLUEVN €miAuon. «Ta
HETadpaoTKA TpoBARpaTa Slakplvovial 0 MPAYUOTOAOYLIKA, TIOALTIOULKA,
SLOYAWOOIKA 1 LOLOKELUEVIKA TIPOPAAMOTO TOU EKAOTOTE  KELUEVOU»
(Nord,2014: 145-146).

MoALTLlopIkd poBARaTa

KaBe moAttiopog €xel T SIKEG Tou ouvnBeleg, VOpUEG Kal ocupBaoelg. Ta
TIOALTIOUIKA. LETOPPAOTIKA TIPOBARHATA amoppEéouV amo TI¢ SladopEC OTIg
VOPUEC KOl TIC CUMUPACELG TTOU SLETOUV TN AEKTIKA cuumepldpopd otoug SVo
EUMAEKOUEVOUG TTOALTLIOpHOUC (Nord 1997/2014: 149).

Itnv nepimtwon avtou tou PBiBAiou bev cuvavinoope TOAAQ TTOALTLOULIKA
MPOoPANUATA WE TIPOG TO VONUA TOU KELWEVO KoL TN METAdpPAcH Tou oTnv
EAANvVikn yAwooa kobwg n ItaAia onmwg kat n EAAGSa avkouv OTIg
LLECOYELOKEC XWPEC KOl OVTOG YELTOVIKEG €XOUV OEXTEL ETPPOEC ava TOUC
OLWVEC KOl Of TIOATIOUKO eminedo 000 Kal 0t YAwoOokO. Qotoco TO
TPWTOTUTIO KE(MEVO MOG €lval YpaUUEVO OTA OYYALKA KOL OO auTh TN
YAWOooO KAAOUOOTE VAL TO HETAPPACOULE oTa EAANVIKA.
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AtayAwooka MpoBAnuoata

‘Eva amnod ta mpwTta MPoBAUATA TTOU OVTIUETWITIOOUE €lval o TITAOG 0 OTolog
dUOLKA lval KoL 0 TILO ONUOVTLIKOG KaBwg eival ekelvog ou pépeL tnv TPWTN
KaL onpovtikotepn mAnpodopia yia to keipevo. «The Italian cook book- the
art of eating well » elvat o titAog Tou BiBAiou Kkal n anodoon mou emNEEaE
«TO LTOALKO BLBAl0 payelplkng- n T€xvn Tou KaAou dayntou». Q¢ mpog To
MPWTO OKEAOG, €TUAEXONKE n avtiotolxn amodoon kal 660nke Eudaon oto
BBAlo pe tn xprion tou oplotikol apBpou «to». Q¢ MPoG To SeUTEPO OKEAOG
«the art of eating well» anod66nke «n téxvn ToU KOAoU daynTou» KABWG
elval oAU 1o eUNXo Kol cuVNBOLOPEVO Ao TO « N TEXVN TOU VO TPWHE KOAA».
To endpevo MpOPAnUa mou avtiuetwricape eivat o 0pog «Cappelletti» o
omoiog BéAeL va meplypaPel €va €idog¢ upaplkou yvwoto otnv ItaAia to
omoilo onwg pag enefnyel n ouyypdEag mpokeltal yla €va {UHAPLKO TIOU
polalel pe topteAivi. H amédoon tou «Cappelletti» and tnv ItaAkn otnv
EAANVIKN elval «kameAakia». ITo HeTadpacpd pog emléape va TO
adrioovpe avtovolo kabwg Sivetat SimAa kat n eméEnynaon Tou.

Ooov adopa ota «Gnocchi», mpokettal yla éva €idog ttaAikov Jupaplkol To
omoio gival mAéov oAU dtadedopévo TupapLkd KoL 0TV EAANVLKA LOYELPLKNA
KOl €XeL TepAoel otnv kaBopoAoupévn wg «Nwokw. To 6o datvouevo
napatnpnoape Kot ota unohouta {upapkd mou avoadépdnkav « ravioli,
spaghetti, macaroni» ta amnoia anod66nkav avtiotolya «pafLoAla, omayyET
KOl LOKOLPOVLY.

ITn OUVEXELO CUVAVTAOOUE TNV ékPpaon «Minestra Asciutta» tnv omoia kat
TAaAL emAé€ape va adnooupe autouota kabwg emefnyeital otn ouvEXELa
TIWG TIPOKELTAL YLla Eva TILATO {UMOPLKWYV TIOU €lval yvwoTo we «Enpr couTar.
Autololo emiong adnoape tov 6po Catsup AOyw TOU YEYOVOTOG TWG £lval
éva dnuodAég mpoidy otnv eAANVIKA ayopd Kol YIVETAL KATavotonto amnod
TOUG OVAYVWOTEG.

Jtoug¢ Opoug «Polenta , Risotto alla Milanese «kat Tutti frutti»
xpnotgomnondnke n petaypadn otwv AE€ewv «moAévta , Pl{oto Mlavel kat
Toutt Opouty KaBwg eival Stadedbopévol otnv KaBoUAoUEVN.

A&loAoynon Tng moLotnTag NG petadpaong (MpoocavatoAiopévn oto K3)
O petadpaotr¢ KAVEL Eva amod Ta 1o TIOAUTIAOKO EMOYYEAUOTO KABWG EXEL
To poAo tou OlapecolaPnt Kol eival ekelvog mou €xeL Tnv €ubluvn va

uetadEpel TG mMAnpodopleg amod tn pia yYAwooo otnv AAAN Kot KT €MEKTOON
OO TOV £va TOALTIONO otov GAlo. Elval n yédupa petall Suo Aawv Tou
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evwvel avBpwmoucg pe Sladopetik) yYAwooa, SLadpopeTikO TPOMo OKEPNC,
Sladpetika NON kot €Bwua, VOPUES Kol CUUPBACELG.

O uetadpaotic Aowmdv odellel va eivatl mpwta ar’ OAa APLOTOC YVWOTNG
TOOO TNG UNTPLKAG TOU YAWOoOoOG 000 Kal TNG yYA\waooag epyaciag tou. Enelta
odeilel va SlaBétel MOAUTAEUPECG YVWOELG 0 S1AdOPOUG TOPEIG KAl va UV
evamavetal ToTté S10TL N {wn KUAAQ pe yopyoUG puBuoUc Kal 0 LETadpaoTH
TIPETEL VO QVIETEEEPXETAL OE QUTOUC Yl va E€lval OMOTEAECHATIKOG. To
EMAyyeAHa tou peTadpaoT elval amaltnTikd kot SUOKOAO Kal amaltel
OuVEmEeLa, Sta Blou pabnon kot Bo¢. Ovtag KATIOLOG UE AUTEG TLG LKAVOTNTEC
KOl TNV KATAAANAN €MLOTNUOVIKN Katdptnon eival oe Béon va mpoPel kat
otnv afloAoynon pLog petadpaonc.

JUudwva HE T TOPATAVW, N UETAPPACN TOU  KELUEVOU-OTOXOU
okoAouBolpevn amd To Asltoupylkd Hovtédo tn¢ Nord avrtamokpivetal
TIANPWC OTLC VOPUEG KOL TIG CUMPBACELS TNG YAWOOWG-OTOXOU KO UIMOPEL va
TPOOSLOPLOTEL WG TTPAEN SLATOALTIOTIKA G EMLKOWVWViaG. To mpoavadepPOUEVO
HOVTEAO CUVERAAE OXL LOVO OTNV ETUTEVEN TNG ONUACLOAOYLKNAG LooSuvauiog
OA\Q KOl OTNV €MAPKELX TNG METADPOONG WG TPOC TNV E€miteuén TOU
AElTOUpPYLKOU OTOXOU HECA OTa TAQIOLO TNG KATAOoTOOoNG OTnv ormola
EVTOOOETAL TO KEIUEVO-OTOXOC, OMWG QUTOC OplleTal amd TNV E€VIOAN
avaBeong tn¢ petadpaocnc.
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ZYNTOMOIPAODIEX

KM= Keipevo Mnyn
KZ= Keipevo Ztdyxog
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