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Ingredients for the dough: 2V o of fowr, 7oz of sigar. 35000 ol land,

A0 oz of Durker, gRed peer af e, 4 e wilives aad & epe ol
Soak the kernels on cold wases for abos o dayvs, changmg the
water occasionally. Wash the wheat and baodl covered in malk with
thee I.||'|||."\-|'\-'\h.'\l||'\- of sugnr, 1,76 oz of bunier amd 1,786 oz of lard ungil
he mialk 15 absarbad. Komoase Eroan heat asd add T rcaspoons of vaml-
la and allow it to cool down naturally for at least two hours
Mlennwhile, sieve the ricons and sdd @ o the whent with 32 oz of
sugar, 3,5 o of choppad el d a Bew deops ol millelson ol { fnom
2 ta 5). Beat the egg whites 1l stiff, beat the egp volks and add eve
rythimg 1o the wheat miaviure
Plasse the pastry Sough, msde wilh thé ingiedcats hassd, wto & Lisd
preased baking dish and powr the wheat mixbare fo the desired thack
ness, Close an (op wilh crossed sinps of pasiry dosgh
Bake a1 356 F unil B crust 15 a gobdon brown colos

Pizza di Grano

Ingredienti per il mpienc: S00 g o grass begwad, 1 kg
aary '\..mm' W s, 2 et ol veekplia, TO0 e ot suocdier
T g wilers, 50 g ol B LI R
itre alf Jier, et gooe o o
Imgredicanty Pt 1o pasia Teollk: 6060 gr ol fermme, JTN g
ot Clrre, i Al sfraifo, _|'|'|'.IAr|.I| 'l.l.lln.- Prrvca l,,l
i AIRT il 1 wowve, 4 e @ & ol o e
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Lavware bese ol g o ol g mecopeTe di Etle con
tre cucchiam di e . S0 g i e e S g b strutio
fimo m far meciugnre il lase, Tolto dal fooco IEEIUNgere rl
Bt & gl ok ¢ bacod o falbroddane ng

abmend dug o, ImSanio mre la nootia con 1l passaps-
modor & unirls ol grandg con T gr di succhero, 100 grdi
e e @ |l.h| i pocv o aho dh medlehon (da 2 8 5)
Montare a neve ke duane duona, basiene 1 fuordi ¢ unie il
tutio all Empasto di grano. Stendere Ls pastn frodla, prepemses
i ch 1y v neham, Nl bl st prevede e
1 com bo struifo, @ versare | 'impasto del grano preparabo
el ApEs-
sore deside-
iy & chiu-
e SupsE-
Nt Lon
delle sirisce
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& Oranire -

¥

.lu'-l'.-'r:-- Umhr polins 1w m]..-.l-'-nn- Warrails
Tyt 1 e Mfianas, o’ o oo iy St Mo

Liquore al finocchietto selvatico

Ingeedhic i e o f nloeal e alolel, D g WL
Eaccogliere i capodini del fincechieito selvatico, lay arli su um panno, Inmmergerli nell'alcood in en

conienstors di vetro 4 chissurs ¢ Rsgwee macerane per ¢ipch 20 giofma, Dilane ikl g ldire

Wild fennel liqueur

Ingredients: X piof o spiiedts for oobes, 29 fresiy S fo
Callect the flower heasds wrme], wash e drey oma cloth

let soak for about 20 days. filser batile

e el i sdvaricne

s 1 alcohal ina closed plass comaner and

. [ . L
Variante alla pizza di grano, con rso
I 'rr-:||-.||I |‘\.I || |||||._||.- SO0 g afi e, foive, K ofil rivedto, & wova, 2 Brexivree o vaniglin,
Frenm @ e

Baollee 1] fiso .-q,'l e on g cuiochun O scchero ¢ Barlo rafredddane per alreseno due one. Tingare K ncotia oom 1| passapo-
meidion, unirka al riso @ alke mandorke con T00Er di seochero e wma sproocsis di Bgeone aromation. hontane a neve le chiane
Ao, Pavmere | nioals ¢ wnene i nono all enpesic ol reo, Seendere s pocea ol nela seglia wsin precedenicmenie con ko
S € verara | e prepasao nelle spesssont dissdorsio ¢ chiodere sapenormente con dellie strsce mcrociate & pasta
frodla Erfomare a 180 gradi fing alla cotturm @ dorstors della pasts. Per la gusmizsone wsre crema & mbasone e fragole

Wheat pizza variant with ri-::c

TP g olf cucchera

e armiace

Ingrechents for the fullmng: {7 D of mice, mnll, 2.2 O riconte, 8 epes, J sockeis of wiedlie, 24,7 o of s (2]
2 af Cismey TS, TP gl SR
Bl the n mmlk wth 3 mblespooed ol 5 ST T S e ae | T T ||_ IS0 Dl aosals. Seve 1he Tl oltl ofi &

polabG mnaskr, a3 o 1o e .l\rq,I.JlrlhulJ-. aklinig 24,7 o0& of supas and 4 l-\.l_'\- ) .L'\-I arcaniahi hqueur. Beeal the e
wohotes Dl staf¥, bt the epp volks and add 0 e enxose. Place the pastry dough into & lard greased hakang ,],,:-‘5,
amd poan the prepared bamer o desired thickniess and close at the top with crossed sinps of pastry dough. Bake af
156 F until ihe oned is golden. Garmish with eggmog cream and stmwhermies

. . ‘
Clementine a zero gradi
Ingrechentn: & clemvaiise, 250 v of pososr fresor, F oove, 5 ovocluind of sseciere

Seven rompere le Bucce, svoolare le clementine ':J;.|Ihl1|l|| come coperchio la panie del picciclo con le foglie
Fnallmre |n polps per MCayanS un SuCCo denso, Momiarne & crem | ol oo ||l.r|||.-\.|1.r v i e molsn densa i hian-
apane, la Fresca 1 SRl pem, delicas @
che i bianchi mantati Amalzar |-.1| metallo gia I|-.'|J|J.1 di frigonife
I & Frvestiln oon s canns da icatamsnee abmenn 3 vale ogni 4%
manul & gandy neriperd ke clemennne ¢ Bsaiaks nel conpelasane Dine a 15 munut prim de steveie

s 9 L] 1 L F Rl L] LT
Clementine at zero degrees
Ingeechents: & clemicanises, S0 oo of fresl crean, J anrs, 5 /b spegar

Choose clementines with beaves. Cut the tops, with the leaves, becouse they'ne going 10 be used as decorative
luks, W athain Break g che sl sCo0p o the palp ol the ¢lé s, Blenid o il oo msioe § thick jiuiee Beal the
cs volks and the sagar nill creansy, beat the ez whites nll stafll, beat the whipping oreasm. Add the juice #o the beaten
wodlis ] them pently from top to bottom, consbine the cream and the egg whmes. Mix everything together and genthy
poia 10 & Engtal ot lvvered wath baking paper, previcisly coclad = Iln: T feTs =1 I|||_ fecerew, =ir
genily ol least ¥ fines every 45 manuies Fill clementines and leave in Feeser for up B 15 mimn l.-l.-:-ul'-..-.- T ST IR

Limoncello

[mgmidinn 1.5 (o movr Droiny ol avatTiogaenicr, O Tireo o gaioe o BT, 600 g ol Sugelyr, e gl e

Lavare i limoni & tagliare la buccia senza Ly parte bianca perché amara. Messe in baratioko di vetro, versare |
senza pressanie. Lascurle chause ermasngansgnie (n luogs busd o asciu
Irama fifa sbruceando ancha |
ersago il sucoo dei limoni in ema boitiglia a chiusurm enmetica aggium
[T W L TESE, NIl i peer Favganng

Limoncello

|II;|'|.\.|I|.'III~. 13 LOWRaILT A TP

¢ lo sciroppo di ;scchero, mese
e SOMMIPOMETI, B QONSETVA

o, 2020 e o adcoinw ar 937 1150 proagl, 210 o af sear

Wash the lensons ansd cul the peel wathout the white part because it 15 biger. Combine the lemon peels and the aloahol ina theght

phazs comtainer. Leave hermetically sealed ina dark and diy place for aboan 2 months. To finsch the recipe affer t
ol waler as the pndg with 21 oF ol sag

T A 2 mesi, quingh versang il sueed, Do con un eho &
¢ bucce. Im una penbala bl lire ka siessa puangiia i acqua ¢ 600 gpr dh succhere mescolando acouratamenie
are hno ¢ comservaie al buio

202 piwi anf

[

lcool fimo & coprirle tutic

hit infusion, dissolve

ol et e b o ool B oy e nimng 0ieee the wlgohal with the lemon

peeels theough a cloth, squeering the peels as well. Combase the lemon juice and the segar syrup m an aimight boitle | sir well and keep

im the dagk for at least one month, shaking gemily every two days to facilitate the amalgamation of the imgredienis
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Koeep refrigerated




Ciliege sotto spirito

wiungere 'abzed per dolci a
Cherries soaked in alcohol

glass jar with the

Ingredienti; § by o ciliege o omanwe betle, gronedl e socke, F, 00 kgl saoohers, 12 Sioofiiore of oo por olodcd

Lavare ke ciliege senea togliere il gambo ed asciugarle in un panno. Chause in un baratiole di vetro as-

sieme allo succhero, espor E.}FH 81 giomi all solde, capovolgendone sovenie il contensto. Alla fine ag-
% gmidi & lesciarle ripossre per almeeno @n mese prima di consemarle

]ng:n]u:ul_u_ IO e af cherries or sowr Cherries, I40 fhe of sopar TAT whass el ol foar colie
Winsh the ¢hermics wilhoud removeng the stem and Sy thems i a lothoUlose the chemmes tightly an a
and expose b0 the sun fior 50 days heming 0 occasionally upside down . Al the

end, add the 95° alcokal (178 proof) for desserts and let it rest for 82 least ome month before consuming

Uva sotto spirito

Liquore di Mortella

Ingredienti: #0F g off acche madure o mirks, $080 g Ingredientic acinf o ‘v, succhens, alow per

o o RO
=g, Y Areecio oV Timowe alive, JEME gr o !
alceal di froutie o $5 grod, 100 gr i vine amabrie L;ml !;;Ill un_hasatak wl'ﬂ:uli' ﬂh-.::h':
Chiudere enmeticamente in mm visetno di vetro gli in-  aleol per dala fino a nicopeirk futi.

ocienti ¢ far nacerare al ke, anpvtand (|5l an GG L]
ﬁl'ra'.-nw EIET favorioe il comploto sciogd dhelli Gm 5 Sﬂ-ﬂ-l":Ed “-.' Alcﬂhﬂl
rucchere. Simgionase per 4 mesi in un luogo fresco Jrupes, stogar, aiced for ke
e filieare, Lo sicoppo cosi oflcoatd & adama come Wash che grapes without remonig the petio=
digestiva le. Close them in & glass jar with aleobod for
dhessers and cover them compheicly

Marmellate di...
Lavatn ls fruss e se necessanio togliere i semi e i
b, uEndla assiend allo recchans n uEd peniola ¢
arla cocoree pirando continuamenie fnché la manmed-
lain non s 1 risubiate & nigliore se |a oot &
milela & mpnssa poo vohie. Ul versala asdior
calda in vasem i vetra oon copercha a temuta per Ia
conservazione, Gli ingredienti somo dati per ogni nicetia
FipOIEIL SO0
fchi
. Iigiedhani & &7 oF BoA ol TR o SicieT
M'_'r"l'[l.ﬂ I:I'E:I'['_'p" IquEUI‘ ool 14 ol Moo, 3 g ol vl i se place,
Ingredients: /4 o of ripe borrdes of Mywle, 74 0z . UVA
wapar, 10 |r:".'5|.'.wu.|.4n|.~|.1' vetaw, 3,500 ef frwil spiris Ingredienti: J kg off wvar, 200 pr of zwcchons
Jram 9 degrees 178 proafl, 3,50 oz of sweer wine L ILL -
Chose the mgredients in a ghass jar and expose them in Ingredienti; F Ay of weane selvarfche, 300 gr i o
the sun, ofien shaking the jar o dissclve the sugar, Legit =7 ¢ 1 fe d aogua
enanare For 4 months in & cool place and then Hiler, The ~melacotogna
syvrup obtained = sniable as a depesine. Ingredsent: | kg di mekecoogna, 00 gr dh achene

Wit s pmmmm 11 gy ol b R Warielta
Toww Mhithe, watisvidons By Siliwva Raroeile

Jams of...

Wash the fruit and, if mecessary, remove the
seeds and stems, ndd the sugar im & saucepan and
copk ahimag Sonseanily 40 thal the jam SoeEn |
stick o thee pan. The result is betier if the cooking
is incerrupied and resumed several times, Then
poiaf sl hog wme glass s with asmigh Lids fie
storage. The ingrediemis For cach recipe arne
given below,

Migs

Ingrediemts: 2300 of fresh figs, 6,30 oz sugar, juice
ol P femmnis, 000 02 off grosesd aeaisge 1Y pos .M::I'
RIS

Imgrediemts: 2 20 Wb propes, 650 oz of supar
wild blackberrics

|mgredagans: IO W o it Slackberrivcs, TS oz
-'I.I"'-.-.u:_t;-lr e ar Niitle warter

AR

Imgrediemts: 2 20 b guiwces, 1,22 M of segar

Cﬂnalus‘inhi

La tradiziowe alimentare powizese @ Fmdanl‘e cow la m.-.«.pnnmﬁ: storica.

\na cucing, guella isolana, che rickiama [antico; ma & dfficile definire
[ “antico perché esso & sempre presente anche nel nuove in cui 5i

ﬂmp[ﬂa ¢ 51 valorizza com [inventiva e [esperienza.

Se [Arte & la sprovincializzazione, [arte della cucina popolare fa

vedere il late wwisikile della vita, & lo specchio rivelatore della

Conclusion a3

-

The Fonzese traditiohal oA

art of cooking is .
oh its Nisbory

ahd Nas mahy aspects

of antiquity which

is difficull to define, as

it is ever present in all

of today’s recipes. conte it fatta di storia e di abitudini che regolano e
This uhioh of past ahd ""E. :
presett, together with @857 S\ scandiscono |a nosha egstenan.

La cucing tervitoriale & formata soprattutte di sevgibilita,
di conoscenza e di amore per le risorse inestimabili, nel
rigpeHo della natura «I:i cibi e per 3w;‘f’ﬂ.rn£ i sapori

n:ﬁ: loro piena genuinita
\na nova cultura i sta diffendendo soprattutto
nellimmagine, wella cura di una .-.jrnfim del patto che
gerve a pregentare mezjl'nu la portata. Chuantita pics
ridatte e P"""‘ curate per la valorizzaziese del 5-.«5‘*9
che farwno di i prawzo il l?adimfa principale
del sapore, del colore e dellestetica a beneficio
anche per .:j!i occhi, stirmolati Semnpre dalla
passione per guest arte shraordinaria,
Il desiderio di provere, di conoseere

- i e geoprive altvi

a measure of cmaﬁ;‘ »
ahd experience makes this ark \W=

eveh more highly regarded.

It also veveals an ifvisible
aspect of life: it peflects the
cohbemporary, which in burh is
comp mﬁ history and meres,
wﬁj-::.{ influence our way of life.

The culihary culture of different \
territories is formed first and foremost \
with a sensitivity, knowledge and love for
the immeasurable nafural resources, as well as
respect and appreciation for the hature of food N
Ih its purest form.

A hew culbure is w-:::]'-.fjhg which e]-nph'ajézes khe
preparation of various dishes that are aesthebically

mote pleasing. There is how a focus oh lesser quan- abbinamenti e altri
bities of food which are better prepared to make the comtrash, motivane |
maih meal of the day a true feast of supetb flavors 4 ponzesi & navigare
as well as mere pleasing to the eye, which as ’ nells cicing mells
always will stimulate the passion for this chictin. ity
extracrdihary ark. The desire to bry hew tastes and . i crinsero. per la
discover other methods of food preparation by 57 i fp}hf =)

combining and contrasting flavers of different A “!: g
foods motivates the Penzesi to havigate in the P Sncenea €

kitchen in the same way their ancestors’ curiosity &7 ((;r .t la a;-:rin{i'f‘&.:m:ﬁni!l
for the new and unknown motivated them on thelr “imamm=iamiss ruaovs, néi hunghi viagg
long veyages threugh the Mediterranean and beyond. PEr'-! "editervanes, e olfre.
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