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T Italian Food Culture -~
o RRFIMBAXE

[talian cuisine is extremely varied: the country of Italy was only
officially unified in 1861, and its cuisines reflect the cultural variety of
its regions and its diverse history ( with culinary influences from Greek,
Roman, Gallic, Germanic, Goth, Norman, Lombard, Frank,
Turkish, Hebrew, Slavic, Arab and Chinese civilizations ). Italian
cuisine is imitated all over the world.

In spite of regional differences, Italian food in general is often
characterized as being flexible and innovative, building itself on a
mode! of theme and variation. So, no two gnocchi with Bolognese
sauce will be quite the same from any two kitchens. Compare this to a
classic French béamaise sauce which, so the cliches hold, should be as
constant as the morning star, no matter who prepares it. Thus, the best
in Italian cooking is not only found in the finest Italian restaurants but in
the pots of home cooks as well.

For all of its variation and its celebrated incarnation in the home,

[talian cuisine has had a profound influence on cooking and eating

.2,



" g FHLA

throughout Europe, and particularly in France. In 1533, Catherine de
Médicis married the future Henry II of France and brought to her new
home cooks and pastry-makers who lay the groundwork for French
haute cuisine. Moreover, it seems that the Italians were the first in
Europe to use a fork ( Venetians) and the first to consider both the
order of courses — which presented an array of dishes — and the
relationship of the dishes served ( Florentines). And finally, these busy
Italians brought sweets, preserves, and fruit pastes to the western

world.
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I Pizza - }
|

There are not too many nations that can say their national dish has
become an international phenomenon. Italy has two such dishes, pasta
and of course pizza. Pizza or pizza pie is the name of an oven-baked,
flat, usually round bread covered with tomato sauce and cheese with
other toppings left optional. While originating as a part of Italian
cuisine, the dish has become popular in different parts of the world.

Various toppings may be added, most typically:

e sauce, traditionally tomato-based but pesto and BBQ sauces are

also common.

® cheese, traditionally mozzarella but often Provolone or a blend

of other cheeses

e herbs and seasonings such as basil, oregano, and garlic

® vegetables such as bell peppers, asparagus, eggplant, sweetcorn,

broccoli, spinach, olives, onions, and artichoke hearts

®* meat or seafood such as sausage ( especially pepperoni or

salami ), ham, bacon, ground beef, anchovies, chicken,
tuna, and shrimp

¢ Other common toppings include mushroom, tomatoes, and

pineapple

The crust is traditionally plain, but may also be seasoned with butter,
garlic, or herbs, or stuffed with cheese. In some pizza recipes the tomato
sauce is omitted (termed “white pizza”), or replaced with another sauce
(usually garlic butter but sauces can also be made with spinach or
onions). Pizza is normally eaten hot (typically at lunch or dinner),
but leftovers are often eaten the next day for breakfast or as a snack.

The Italian word for a person with talent for making pizza is
pizzaiolo. A restaurant that serves pizza is called a pizzeria ( from

Italian) ; the phrase “pizza parlor” is also used in the United States and

. 4.
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Canada. Pizza can also be purchased in grocery stores or supermarkets
(usually, but not always, frozen) ; in many countries, pizza can also be
ordered by telephone (or, increasingly, via the Web) to be delivered,
hot and ready to eat, to almost any address within range of the restaurant.

A pizza with th, fisld mushrooms, and
onions as toppings.
—RERIEE EE, REALEF

Bt A T HMREMREBERAERRX
BHERHFARBE, MEXMDLHTH
. BRAECHAZELS WM LEEG. HESE M LEH N
R—FRTEHEETG, RAEERETR, HaL@aBiheE.
ZLURRM—EMEFENEN. ERFR—MEAMESR, 3
BERA—H LRI RE,
HEEF AT AR IRRG WS MR F &, B AR AT JLER
e BN ENWRAENE, FLEFERNEEREQREL.
o Tt BEFEANAEAMNSHREAO T, ANEANK
FRERTREE LR,

o ERMAKRLERAPH. +EHMKRE,

° HMEWABEIM, PF. WiT. MEK, W22, HRK.
M. BRI,

s AEHLARNED (KHURBARTHRESL) . X5,
KA. SR, REA. BA., SRATMIF,

o NAH MK B, FhMES,

PHE—BCR AR E B, AERATLIBREM. 78, FHR
EFREZ L, EREEKENNRAEERMETUERAR (RiEgn
“BHEFT), REARMERNAE (RNEHRME, HERENHE
BAEGRT), HEEEREARA (TEMTFRIER), HT
BIZERI R UHE RN ERAEF R

BRAEPOE T HIELEGARY meo,wﬁrw




T r——

BEDFROR TN “ pizzeria” ; TSR EM
KR % FISE IR “pizza parlor” R
ARHLERT. ERBERRAT P
AIURBILEE GARMRTXEXN &
HEGHR, BHRBHEMS): HEE §

RAMLITRHHRBREL), MTFKR |
AT R YL, SBHR0 a7 AT
RRNBEE AT LI LEEEBE T Bl XA BEE
BILARZBIAABERS . TTRIN RAMLEET o

— Pasta

BAEE J

Nothing says Italy like its food, and nothing says Italian food like
pasta. Wherever Italians have immigrated they have brought their pasta
and so today it is basically an international staple. Though many
pundits claim that Marco Polo brought the idea of noodles back with
him to Ttaly from China, the truth is that this food form existed in both
places independently long before Polo’s expeditions.

It is estimated that Italians eat over sixty pounds of pasta per
person per year. In Italian, the word pasta means “paste” , and refers
to the dried dough, traditionally made with hard wheat ( semolina) but
soft wheat may be added, sometimes with egg and milk. The term
“pasta” is used broadly and generically to describe a wide variety of
noodles made from this type of dough. Macaroni and spaghetti are
probably the most popular, though each of those categories has many
size and shape varieties. Additionally, there are dozens of fancy shapes
such as conchiglie ( shells), farfalle ( bows) and rotelle ( little
corkscrews ). Other pastas, such as ravioli and tortellini, have fillings.

.6
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Some pastas are colored, often with spinach ( green), beet juice or
tomato paste (red) and squid ink (charcoal gray).

Today pasta is everywhere and can be found in dried ( pasta secca)
and fresh (pasta fresca) varieties depending on what the recipes call
for. As a general rule, imported dried pasta is superior to American
factory-made products, mainly because the imported pasta is only made
with semolina, which doesn’t absorb too much water and is pleasantly
firm when cooked al dente. A good selection of dried pastas can be
found in most supermarkets, and an even broader variety is available in
Italian markets. It should be stored airtight in a cool, dry place and can
be kept almost indefinitely. Fresh pasta is often made with eggs instead
of water; it can increasingly be found in many supermarkets and is
always available in Italian markets. Because it’s highly perishable, it
must be refrigerated airtight and can be stored in this manner for about 4
days. It can also be frozen for up to a month. Fresh pastas cook in a
fraction of the time necessary for dried pastas. When it comes to saucing
pasta, a general rule is to use light sauces for delicate pastas like capelli
d’angelo and chunky, heavy sauces for sturdy pastas such as fusilli.

Making pasta; Hlustration from an edition of
Tacuinun Sanitatis, Europe, 15th century. X
FERE—Rg LS HEKHN (KAa®) 0
#HH,

BEHAKRRERBARELH,
wBEAALBRMEERAREAE
BT, BRBERXMATBEIBE, b1
WowEBRHTE, lﬁlttiﬂﬂu/\ﬁﬁﬁiéﬁiﬁtﬁﬁ%@ﬂ@ H % 4
HER, REREUBALIRNRET - BP X FMEE RN
EAPEEARKAHNY, BXEE, SHERABXERIERS
A BB R ARG IR B T 50 - BB MR HFER.




\\

g LU

oo B, BEXRABABET RN 60 B2 EAHEXH
W, ERAFEP, pasa XMABHME “HWH", BIRHETHE
y HEGRENRRE/NER (HR/NE) . At a] PAm—&

ﬁ;ﬁiﬂ ﬁﬁﬁAMAm§ﬂ¢%o ﬁﬁ”ﬁﬁ¥ﬁ$§ﬁf

EANERIERAAASE B SR, ﬁﬁuﬁﬂﬁﬁﬁﬁ%ﬁ
T RER MBI, M5, BEEEEFSIBWAERIER, L.
o TN, BIE L RERENSS. HENEE, LmEXh RN
| ERBRARN. PALBEREEHAN, RARRNESE,

AHENRERRHELE, FRATHERKE,
A BEREAL AT L, ARAESR S BT B OB T R 1 A

| FTERAR, THEECA—EER, TR2HED K EEER

EHEENHNORSE, XFERENHENNEEER R HAE
FNERIRA, KGR, AR, DBAERHE, WEH
REARESENKR BT BABTLUXD, MEEAAALH
TR, MRUNEMFEE., BEEEA. TR, RENEXGETH
DIEBMT . FSOEEORNE - RANENRTARK, B
ERRBESHETRENXHET, EXHNETERNFHABEL
B, HEXMIFTHBERES LR, LAEEHERE, REH
AHWR. AHERFEHE, REBTUEA-1TA. FHHFLT
BEERFREANE LG TRERE &, 554, EEHE
RGBTSR ETHRRAME, L. R “XEZR” BEMOR
EERBANERG S H, &R0 % E/H O RN EE
RLL MR IR

Pasto Cavatappl
xRy




b 11

—— Salami
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Salami ( salame in Italia) is an example of an Italian sausage
tradition that has been abused by mass production and over processing.
Historically, salami has been popular amongst Italian peasants due to
being a meat product able to be stored at room temperature for periods
of up to a year, supplementing a possibly meagre or inconstant supply
of fresh meat.

Salami is not one specific sausage; it is a generic term describing
any type of encased meat product. The origin of the word comes from
the Latin word “Salumen” which describes a mix of salted meats. Like
many other Italian pork products, Salami has a long history even pre-
dating ancient Rome. Over these centuries regional variations as well as
preparation techniques have created various types of these sausages.

Each type of Salami is made different from any other, that is why
it is hard to describe a general production method. However they are all
part of the same family of pork sausages and go through the same
stages. Salami is differentiated by the fineness of the ground meat and
each variety has a different type of meat consistency as well as a
different spice mix. However all salami is made with pork, which has
been blended with a particular ratio of high quality pork fat. Favorite
~ spices and flavorings include salt, pepper, garlic, wine, mace, fennel
and sometimes cinnamon. Some preservatives are used, but only in
amounts allowed by food purity laws and some salami is also colored.
Once these meat and spice combinations are blended and packed in
natural or synthetic ( for cooked salami) casings, the sausage is aged in
dark cool cellars.

Salami can be prepared in either fresh, cooked or dry-cured
varieties. Dry-cured salami (often seen hanging in markets, butcher

shops or Italian grocerias) is ready to eat once it is sliced, while the

.9.



