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HOW TO USE THIS EBOOK

Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.



Alternatively, jump to the index to browse recipes by ingredient.



Look out for linked text (which is underlined and/or in a different colour) throughout the ebook that you can select to help you navigate between related recipes.
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INTRODUCTION

Food is a language and just like any other language, it needs to be decoded. I’m a Food Interpreter. Follow me and you will discover the secrets of the Roman table in all its wonderfully complex simplicity.

This book is for anyone who has ever wanted to make Italian food but was unsure where to start; it is also for anyone who thinks that Italian food is mostly about the joys of pasta and pizza. This book is for those unafraid to enter a new, hidden dimension of Italian gastronomic delights, from treats for early risers to dishes for midnight feasts, as well as revamped versions of classic recipes. My food is full of flavour and perfect for all home kitchens around the world. The recipes reflect authentic Italian home cooking, which requires no special ingredients or unusual equipment. Some recipes I inherited from my family, passed down from generation to generation, others I collected travelling around the Lazio region, accumulating secrets and techniques from an eclectic cast of characters for whom eating ‘the Italian way’ is not a lifestyle statement but a necessity.

The style of casual entertaining that can be found in households all over the world is simply magnified in Italy. I believe this is the reason behind the international love for Italian cuisine: it brings togetherness to a natural peak. Quality time spent with friends and family when time and space disappear to give way to good conversation, with everyone cooking together in the hustle and bustle of a kitchen that, no matter how big or how small, is always the heart of a home. Finally the words ‘È pronto a tavola!’ are uttered, and when the meal is over there’s a gratifying sense of contentment and of time well spent.

I divide my time between Rome, Paris and London, yet – much as I love travelling – there’s not a corner on earth where I’ve seen the entire world pass by more than sitting at my own table. To me, it’s a place from which to put the world to rights through sweet chats, sparkly exchanges or feisty debates that offers, above all, an uncontaminated, deep sense of participation. Each person is entitled to their own vision and each course has a story to tell: food is the key to unlocking life. My idea of the perfect meal is about achieving that sense of unconditional belonging, the search for which lets us all wander from land to land and, once that sense of ‘home’ is finally found, allows us to sit down and say: ‘Hey, I quite like it here. I think I’m going to stay for a while.’

My recipes are down-to-earth and speak to the heart; easy on the wallet, unfussy meals for singles, couples, friends and families. You can play with the methods and adapt them to a variety of circumstances: quick and earthy breakfasts, vivacious al fresco meals, brilliant off-the-cuff dinner parties. It’s all about finding your own food happiness, even if it’s just an espresso and a spoonful of ricotta and honey – enjoy it with a grin on your face and a feeling of kitchen satisfaction as life takes on a different pace.

Rome is a layered city, the result of centuries of splendid and impressive urban chaos. It is bruised and magnified by all its eras, each of which has left its mark and an artful array of enveloping buildings and stirring personalities. There is classical Rome, the medieval city, the Renaissance, the Baroque, the Rome after 1870, when the city became the capital of the Kingdom of Italy. Then there is the Rome of La Dolce Vita – the cafés, the indomitably cheerful characters, the Vespas, the whistling at girls, the long walks in open-air museums and that inexplicable and enchanting confusion that takes possession of every visitor, leaving them spellbound.

I like to call myself a crusader of good food and eating well. As The Romans Do pays tribute to the mysteries behind the gastronomic culture of Rome and its surroundings – you’ll feel like you’re walking with me through the Roman breeze. I’ll take you on a journey through the tiny side streets, the grand palazzos, the traditions, the communities and the hidden gems of this eternal city to discover what ‘Romanity’ is truly about. In Rome, the aroma of a strong coffee will wake me up, the fragrance of thin, oily pizza bianca will guide me through the morning and an indescribable mixture of burnt wood and tomato sauce will remind me that it’s time for lunch. You don’t need a watch in a city where time is marked by the smells drifting from kitchens and the ringing of church bells. When exploring the Roman way of life, keep your eyes, nose and ears wide open.

With this book, I set out to share atmospheres and fragrances that are familiar to me and that I hope will become just as familiar to you as you flip through the pages of this account of sweet idleness, or dolce far niente, as we say in Italy. Here is my quintessential captatio benevolentiæ: Cook, Eat and Talk. The Roman Way.
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