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Dedicated to the strength that comes from family. Bella Familia.
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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 in blue) throughout the ebook that you can select to help you navigate between related recipes.



You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.


INTRODUCTION

I fell in love with the foods of Italy on my first-ever visit to the country over 20 years ago. Since then, I have been fortunate enough to visit Italy at least once every year, and my love has never wavered. In my opinion, the stunning flavours and beautiful simplicity of the dishes make Italian cuisine the best in the world, and it must surely be one of the country’s most successful exports. I can’t think of anywhere nowadays that you can’t get a bowl of pasta or a slice of pizza. In fact, if the Neapolitans had copyrighted the pizza, they would now be fabulously wealthy.

Over time, I’ve become aware that there really isn’t any such thing as “Italian food”. Instead, there are lots of regional foods under the Italian umbrella, and that’s why I refer to “the foods of Italy” rather than “Italian food”. Every region has its own particular style and flavours. Think of Apulia with its orecchiette (little ears) pasta, Calabria and its liberal use of chillies, Campania with its legendary pizza, Tuscany with its stunning beef, Lombardy with its creamy risottos, Piedmont and its truffles, Liguria with its pesce crudo (raw fish) and, of course, Emilia-Romagna with Parma ham and Parmesan cheese.

It was a happy accident that I met and fell in love with an Italian woman. I have to confess, it wasn’t just her beauty and personality I fell for; it was also her passion for feasting and cooking. Our trips away always seem to centre around a grande pranzo (big lunch), and we have shared many wonderful Italian food experiences. Every August we rent a house for a month somewhere in Italy, drive down with our favourite cooking utensils, invite the family and hide away from anyone who might recognize us. While there, we cook and cook and cook. We also sip the odd glass of wine.

Although I’ve loved the food of Italy for a long time, marrying into an Italian family has increased my knowledge and heightened my appreciation for it. Mealtimes have become so much more than they ever used to be. Anna is a fabulous cook, just like her mamma and papa, Rina and Massimo, and they’ve all taught me a lot. Mostly what I’ve learned is that flavour is everything, and every meal, no matter how simple, is best savoured slowly. It’s about bringing the family together, enjoying big glasses of wine and getting splashes of tomato sauce on your napkin.

The recipes in this book aren’t difficult – the food of Italy rarely is. Over the course of these pages, Anna and I, Rina, Massimo and Anna’s nonna share the stories and memories of our favourite dishes, showing that these recipes come from an Italian family with a love of food, laughter and each other. What we want to do is pass on our joy of cooking and eating to you because the best food you’ll ever eat is in the home. Get the family involved, tuck in your napkin, slurp your spaghetti, enjoy another glass of wine, play some opera and, above all, enjoy!
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Here are some of my favourite snaps of the people who have taught me the most about the love of food – my Dad (Massimo), my Mum (Rina) and my Nonna. Anna
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My love of food started when I was about six years old and being looked after by my Roman nonna (grandmother) while my parents worked. I have many wonderful memories from that time, but the summers are particularly vivid because we were so often in the garden picking fresh peaches, big bright lemons, juicy red tomatoes and lovely salad greens, all of which we took back to the kitchen to cook.

I liked to get messy while helping Nonna to make pasta dough, and would watch for hours while she rolled it out and made a tomato sauce.

Shopping was also an adventure. We would go to colourful markets and tiny shops to buy whatever couldn’t be produced at home. Even now, I remember visiting the local butcher for steaks, and I can still recall the sizzle as they hit the pan and filled the kitchen with a rich and delicious smell. Is it any wonder that with these formative experiences, I have always loved to cook?

I am very proud of my Italian heritage. From an early age I visited Italy every year with my parents, and I remember enjoying many happy family feasts outside my uncle’s house in the mountains. We would sit for hours at a long table laden with delicious food all made with produce from my uncle’s land, and be laughing, eating and talking from midday until the sun was setting.

Food has always been a large part of my life, and of course it’s a huge part of Gregg’s life too. We have a shared passion for Italy and we visit as often as we can. We both love the fact that Italian food is rustic and simple – no fancy foams, towers or squiggles – it is just what it is. For example, take a few good, simple ingredients, such as ripe tomatoes, basil, olive oil, salt and bread, and you can quickly make delicious bruschette – an authentic taste of Italy in just a few minutes.

To my mind, food is about far more than feeding our bodies – it is about creating, experimenting and relaxing, a way of being together, sharing experiences and making memories. I love how food can take you back to a certain place or time, conjuring up your childhood, a holiday or a love affair.

It makes me happy to cook and to make other people around me happy with what I have created. I can always tell when something is going down well because all I hear are appreciative sounds, “Mmmm, yum” and “Is there any more?” That always brings a smile to my face.

I believe this book will allow you to create great food for any occasion, whether it’s a family meal, a quick snack, a big bowl of comfort food, a romantic dinner for two, or a celebration. I hope it becomes a constant source of ideas in your kitchen, loved enough to be spotted with tomato sauce and floury fingerprints!

[image: Illustration]



[image: Illustration]



[image: Illustration]

OPS/images/f0001-01.jpg





OPS/images/f0002-01.jpg





OPS/images/f0003-01.jpg
GREGG’S

ITALIAN

FAMILY KITCHEN






OPS/images/f0007-01.jpg






OPS/images/cover.jpg
REGG’S

G







OPS/images/f0008-01.jpg






OPS/images/f0006-01.jpg





OPS/images/f0004-01.jpg






OPS/images/f0012-01.jpg





OPS/images/f0009-01.jpg





OPS/images/f0010-01.jpg
Band





OPS/images/f0011-01.jpg





