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EASTA SAUCES

Eveyregonofialresis
tradiional pesia favories.
Although pasta sauces are
easy to invent and impro-
Vi isheliokespin

time-proven tradiiions.
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Al pasta dishes contain alliquid component that funcions as a car -
rerforfiavorand prevenisthe pastafromsiiddang oitself. Cooked

and drained pasia tossed only wih soid ingredients wil soon

become agummy mess. In ltaly, a popular method of sernving pasta,

espedaly sified pesia, s a minestra. A minestra is Smply a

broth, 1o which a simple gamiture such as vegetable cubes, a

spoonful of Pammesan cheese, or several pieces of stufied pastais

added. For stuffed pasta, the broth and a lile grated Parmesan

cheese are the only “sauce.” We Americans, however, are more

familiar with pasta served with a limited amount of savory sauice or

saucelike liquid. The mostfamiliar sauces are based on tomatoes or

oive o, but ather ingredients such as cream, butter, the cooking

iquid from shelish, mestjuices, rendered fais (especialy pancetia

and prosciutto fais) are all used to create a favorful medum fora

pasta saLice. Onee the basic iquid medium is established, the sauce

can be augmented with herbs, vegetables, shellish, salty condi -
ments such as capers or olives, and chopped meats.

A Note About Serving Sizes

In lialy pasta is always served in relatively modest amounts before

the main course—never wih  the main course or as the main course
asitissometimes servedinthe United States. The amountof pasta

senved n il as a st course (Or second course it fdlows

anipest)sabout 2/ 3 the amount served in the United States as a

main course. One pound (450 grams) of dried pasta.or 1 1/, pounds
of fresh (675 grams) is usuially about right for 4 main course or 6

istoouses

Ouve OIL ANDBUTTERT HE BASE FORTHE SIMPLEST
SAUCES

One of the simplest and most satisfying ways to eat pasta is to

ossiwihthe bestexiravign dive ol orsiweetbuiterand spin -
Ke it with freshly grated Parmesan cheese. Bulter is the basis for

the famous (or nowadays perhaps infamous) fetiuodne alfedo,

whichis smply cooked fetiuccine tossed with triple the amount of

butter nomally served with buttered pasta, plus reduced heavy

cream, cheese, and other seasonings.
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BlastawitH ButTER OR OLIVE OWL

Yelt fresh pasta 11/, pounds 675 grams
6 PASTA COURSEOR4 or
MAIN- COURSESERV dhied pesia 1 pound 450 grams

extravigin dive ol or sweet butter, 12 tablespoons 175 mill

ies

cutinto small chunks, or more to taste

saltand pepper oee oese

freshly grated Parmigiano Reggiano

Bdithe pesauni ddente, drain, and tosswih the ol or butey,

salt and pepper. Pass the Parmesan cheese at the table.

Simple Additions to Basic Pasta with Butter or Olive Oll

Many of the best pasta sauces are made by adding one or more
simple ingredients to cooked pasta thet has simply been tossed
with dive ol or butier. Much of the time, these ingredients can be

tossed raw with the cooked pasta. Other ingredients (such as gar
ic or sage) may also be gently cooked frst in the dive ol or bout

ter before being tossed with the pasta. Remember, however, that
extra vigin olve ol shouid be cooked very gently so thet its per
fumeisntdestroyed by the heat. The creamy texture of sweet but
ter is also lost when the butter is overheated rather than simply
alowedto mettonthe pasta. However, butter canbe cooked o the
nosee  stage (untiightly broaned) before being tossed with the
pasia( see ‘Pastawith Butter and Sage,” page 475).

Anchovies. liakians, espedaly those from the South, are fans of
both fresh and saled anchovies. In the Unied States, fresh
anchovies are amost impossible o find, so we must rely on
anchovies packed in dl. In lialy, anchovies are usually sod paded
wholein saltand have adeeper more complex flavor than anchovies
pededind( see Chapter 3, ‘ingredients;” page 82).

Bel Peppers. Griled and peeled red bel peppers—in figlan caled
peperoni  —are cutinto strips or cubes, quickly smmered with toma

toes and garlic, and used as a pasta sauice.

Capers. These miniature salted or brine- orvinegar-soaked bermies
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give a savory accent to pasta sauces based on simple combinations

of fresh tomatoes, herbs, dives, and anchovies. fialian cooks pre
feresd nonparel capers,whichin ey areavalable padedin
salt hut in the United States are usually found padked in brine and
vinegrnps

Gak So ofen used in fiakan cooking thet its aimost unversal,
finely chopped or sioed garic genty cooked in olve dl or buiteer
makes a simple and satisfying sauce. Italian cooks often cut the
garic into papertin sices and then cook them very sowly unt
they tum pale brown and develop a nutty flavor.

Herbs. The smplest way o gve disindion  simple butter- o
aive olooated pesiaisto add fresh herbs. Badlis the bestknown—
Justadd a smal handiul of whole leaves with the basic pesta tossed
wih oive ol—hut finely chopped marjoram (especaly wih garic)
works magic with pasta tossed with butter or dive ol. Throughoutt
ely, sage andbutter are cooked togetherinone ofthe bestandsim
plestofpastasauces. Mintand oreganoare alsopopularherbsforfa
voing pesia.

Oes A variety of green and black olives are found throughout
italy, and eachvariety canbe usedto giveits own particular nuance

to apasta sauce. The olives are pitted—easy to accomplish by just
squeezing the pointier ends together between thumb and forefin
ger—and left otherwise whole, coarsely chopped, or on occasion
ground to a paste. Oives give a salty and bitter note o pasia
sauces, which makes them excellent in combination with basi,

Peperonani. These lite died red peppers, found in any Igian
grocety, are a favarite condiment for simple ltalian pasta sauces.
The peppers are coarsely chopped and need very little if any cook
ing before being tossed with the pasta. Red pepper flakes make a
good substitLte.

Prenus. In addiion to ther use inpesio saLice, pre nuisare a
popularingredientin pasta sauces (especially thase made with veg
elables and garic) to provide texture. The favor of pe nus is
enhancedwhenthey are lightly brownedina dry sauté panorinthe
oven.
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Tomatoes. In many Ialian sauces, chopped tomatoes are gently

stewed with aromatic vegetables, often combined with meats and

wine, into deep-iavored and complex sauces such as ragl @ bolog -
nese sauce. Butin smpler sauices, tomatoes can simply be peeled

and seeded and cut into cubes and tossed with pasta—often in

conjunction with other condiments such as olives and anchovies,

producing pasta sauces thet are fresh and light.

Tiuks The most famous truffies used in pasta dishes are the

pungent white truffles from the Piedmont region of northem Italy.
Umbrig, in centrd el is also renowned for s winier bladk truf -

fles, the same species (Tuber melanosporum) as FHench ufles
from the Perigord and other regions. Tuscany is also gited with
summer trufles (Tuber aestivum), which, although less aromatic

thanwhietrufies orwinter blacktrufies, are much less expensive.

White trufles are shaved raw over simple dishes of fresh pasta

tossedwih butier or dive ol whereas black rufles are more ke -
ly to be cooked in preparations such as speghetiialanoana (see
recipe, page 478).

HASTA WITH BUTTER AND SAGE
(FETTUCCINE CONBURROE SALVIA)
This simple but delicious pasta sauice shows off the combination of

sage and garfic. The secret to success is that bath the butter and

garic should be iightly broaned before theyire tossed with the

pesia.

Yett
6 PASTA COURSEDR4

11/, (675 grams) pounds fresh pasta or
1 pound (450 grams) dried

MAIN- COURSESERV unsalted butter 12 tablespoons 175 mill
INGS lers
fresh sage leaves 12 12
doves garic, peeied, very thinly siced 4 4
saltand pepper oese ok
freshly grated Parmigiano Reggiano
PaAasTaA S AUCES 475
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1 Bingalage patofwater to arapid bol for cooking the pasta.

2 Heat the butter in a small saucepan or sauté pan over medium
heat with the sage leaves. When the butter starts to frath, stir

ntecak
3 Cookthe pasta in the boiing watter whie the bulter is cooking.

4 \When the butier stops frothing, the garic is pale brown, and
light brown specks of coagulated mik solids appear along the
bottom and sides of the pan, toss the huitter, garfic, and sage
with the pasta. Season to taste with salt and pepper. Pass the
Parmesan cheese at the table.

BHPAGHETTI WITH STREETWALKERS
SAUCE (SPAGHETTI ALLA PUTTANESCA

This sauce, said to be from the Island of Ischia (off the coast

of Naples) has become popular not only in Naples but in all of
ltaly and even abroad. The name “puttanesca,” usually trans
lated somewhat less delicately than “streetwalker,” comes
from the fact that the ladies of the night, after whom this
sauceis named, had little time to shop and had torely oningre
dients such as olives and anchovies, that would keep without

spaiing. Or so the story goes.

Yt edavgndved 4 tablespoons 60 mill
6 PASTA COURSEOR4 iers
MAIN- COURSESERV doves garfic, peeled, finely chopped, 2 2
aushedtoapaste
dried pepperoncini, chopped 2 teaspoons 5 grams
or
red pepper flakes 2 teaspoons 5 grams
24 anchovyfilets, drained, patied diy,
coarsely chopped
plum tomatoes, peeled, seeded, 11/, pounds 675 grams
coarsely chopped
about 60 black olives cured in brine 6 ounces 175 grams
(notthe okcured kind) Gaeta, pitted,
476 S AUCES
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coarsely chopped
capers, drained 4 tablespoons
died spaghetti or ather strand pasta 1 pound
or
fresh strand pasta such as fetiuccine or linguini
675 grams
S bese

50 grams
450 grams

1%/ > pounds

o

1 Bingalage patofwater to arapid bol for cooking the pasta.

2 Heat the ol over medium heat in a sauté pan large enough to
hod the codked pasta, and stir in the garic, peperonani, and
anchovies. Letthe garc sizzie forabout L minuieandstrinthe
tomatoes, oives, and capers.

3 Putthe spaghetti on to cook while continuing to stir the sauce

over medium heat. Season the sauce with salt—it many not
need any because of the olives and anchovies—and toss with

the boled and drained spaghett

Pasta Styles

Although cooks in Ametica tend to combine sauces with any vari
ely of pasta that comes to mind, mast ltalians associate particular
kinds of pasta wih a regon's own specialies and sauces. In
Northem taly, fresh pasta made with eggs is more popular thanthe
dried pasta, often made only with water, usualy sened in the
south. To delineate which sauices are tradiionally served with what
pasta would be the subject of an entire book but there are a few
princples and tradiions that hefp make a judicous paring of pesia
and sauce.

Fresh pasta is usually cut in strands and served with the rich
er sauces—often containing cream, butter, and meats—associat
ed with northem ltalian cooking, whereas dried pasta, which
comes in a myriad of shapes (often contorted) and size is usual
ly associated with the tomato-based and vegetable sauces of the
south. One reliable approach when deciding what pasta to use is
to consider how much of the sauce will cling to the pasta and how
richisthe sauce. A pastawith alot of nicks and crannies such as
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redaioi (ile radiators) Wl absorb too much of a very rich
sauce based on butter or cream. A light tomato sauce, on the
ather hand, wil side off a smoath slippery fetiicini or spaghett

If pasta with a meat sauce is being served as a first course, a
smooth strand pasta. and relatively litle sauce wil be appropriate

while the same dish served as a main course might be better with

478

an imegularly shaped pasta and relatively more saLice.

Pasta Shapes

Acini de pepe peppercorns
Ad Eis

Bucatini iehdons
Canneloni large reeds
Cadhi freheis

Conchigie ek

B:1 thimbles

Bz] lietimdes

Elbow macaroni dumplings

Fatke butterfies or bowties
Fettuccine smal rbbons

Rd twisted spagheti
Gamdl twins

Linguine small tongues
Mafalda afsname
Manicoti smal muffs
Mostacciol small mustaches
Orecchiette Eas

Orzo barley

Pappardele wide stips
Penne qupers
Paced smal perced
Radiatore rediators

Rigatoni large grooves
Roele spral shapes

Ron liespiaishepes
Ruote wagon wheels
Spagheti length of rope
S Ess

Tegeee cut noodles

Tipdh itlebons
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Tubetti ietbes
Tubetini vaylietioes
Vermiosh e worms

4ti bridegrooms

BrAGHETTI WiTH BLACK TRUFFLES,
GARLIC, AND ANCHOVIES (SPAGHETTI
ALLA NORCINA)

This dish is named after Norcia, a town in Umbia famous not only
for is black truffles bt for is exoelent pork and park produdss.
Thesightly dssonantfiavorofthe anchoviesislovelywihthe truf -

fsadgatc
Yert black frufle 1 1
6 PASTA COURSEDR4 exravigndive ol lcup 250 mill
MAIN- COURSESERV ies
INGS doves garic, pected, finely chopped, 2 2
aushedtoapaste
anchovy fllets, soaked for 5 minutes in cod
water, patted dry, finely chopped (soaking optional) 12 12
died spaghet 1 pound 450 grams
or
fresh strand pasta such as fetiuiccine or linguini 11/, pounds 675 grams
saltand pepper obe oese

1 Biingalage potofwater to arapid bol for cooking the pasia.

2 fretulehesditnisaevioes soubiwinasmal bush,
quidkdy et and petitdy. Gae twihthe smelieshofa
hand greter.

3 Genty heat4 tablespoons of the oive olin a pan large enough
to hold the cooked pasta over low heatand stirinthe garicand
anchovies. Stir the sauice for about 4 minutes, untl the garic
sizzes and releases iis aroma. Strthe grated trufe inthe hat
sauce for L minute and pour nthe rest of the ove ol.
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4 Bol and drain the pasta and toss it in the pan with the saice.
Season o taste, while tossing, with salt and pepper.

CrREAMB ASEDPASTA SAUCES

Heawy cream, because it is so receptive and forms so perfect a
medium for other flavors, is often simmered with one or more aro
matic ingredients to make a rich and flavorful pasta sauce. Unlike
butter, which tums ol if overheated, cream thickens just enough

so that it coats the pasta with a suave and velvety salce. Pasia
cream salces regluire litle effort—ingredients are smply infused in

the simmering cream unii the sauce thickens Sightly. Aimaost any
flavarfulingredient canbeinfusedincream, buthereareafewsug
gestions. The following ingredients can be used alone or in combi
nation

Dried Mushrooms. Dried mushrooms, especially porcini, linsed and
soaked in barely enough water to cover, make a fulHlavored pasta

sauce thatis especially delicious when the chopped mushrooms and

their soaking liquid are simmered in heavy cream. Dried mushrooms
canalso be tossed in bultier- or oive oHoased saLices.

Prosauito. Tiny sivers or cubes of proscuto, simmered in
cream, give pasta sauces an inmitable depth of fiavor.

Walnuts. Ground walnuts are used in Genoa and the surrounding
region of Liguria to make pasta sauces. Tradiionaly the walnuts

are ground raw to a paste, but ifs also possible o leave them

slightly chunky so the sauce has some texture. The walnuts can
also be roasted to bring aut ther flavor.

BlarPARDELLEWITH DRIED PORCINI
MusHROOMS(P APPARDELLEAI PORCINI
SECHI)

Pappardelle are flat long noodles, originally from Tuscany, mea
suring about 3/ 4-inchwide. Any flat strand pasta, such as lingui
ni or tagliatele, can be substituted. Dried porcini mushroom
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sauces often contain tomatoes, but the simplest and perhaps
most delicious versions are made with only cream and season -

nos
Yt dried porcini mushrooms lcup 250 miliiiters
6 PASTA COURSEDR4 (@outl /> ounces/40
MAIN- COURSESERV grams)
INGS heavy cream 2 cups 500 millliters
fresh papardelle or other strand 11/, pounds 675
grams
pasta such as fetiuccine or inguini
or
dried strand pasta 1 pound 450 grams
saltand pepper e ok
grated Parmigiano Reggiano

1 Rinse the mushrooms under cold running water and place them

in a smal boM wih 1/ 4 cup warm water. Turn the mushrooms
around in the water every 5 minutes and soak for a total of 20
minuies uni softand pieble.

2 Biingalarge pot ofwater to a bal for cooking the pasta.
3 Heat the heavy cream over medium heat in a pot large enough
o hold the drained pasta.

4 Squeeze the soaking liquid out of the mushrooms and reserve
both mushrooms and liquid.

5 Coarsely chopthe mushroomsand pour the liquid sowly intothe
cream, leaving any grit or sand behind. Simmer the cream until
it thickens slightly, about 5 minutes, and season o taste with
saltand pepper.

6 Bolanddrainthe pasta, tosswiththe sauce, and serve. Passthe
Parmesan cheese at the table.

BlavioLl oR TAGLIATELLE WITH WALNUT
SAuceE (RAvioLl O TAGLIATELLE CON
SALSA DI Nocl)
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Tradiioraiwthravidiortagiaiele walnutsauceisdeldousonary

flat strand, preferably fresh, pasta. The consistency of the chopped

walnuts is largely a matter of taste; some Itaian recipes recom

mend pureeing them to a paste, whereas some chefs leave themin
lenti-to pea-size aundhy pieces.

Yt

6 PASTA COURSEOR
4 MAIN- COURSE
SERVINGS

shelled walnuts 12/ 3 cup

heavy cream 2 cups
ies

doves garic, peeled, finely chopped 2
finely chopped fresh marjoram or sage (optional)

5 grams
small to medium ravioli 48
or

fresh strand pasta. such as fetiiccine or inguini
675 grams

or
cied pasta 1 pound
saltand pepper pese
grated Parmigiano Reggiano

400 grams
500 mill

2
2 teaspoons

48

11/, pounds

450 grams
bese

482

1 Spread the walnuts on a sheet pan and bake in a preheated
350°F(175°C) ovenfor 15 minutes, until the walnuts smellfragrant

and darken very sightly. Chop the walnuts by hand or in a food
processor—the walnuts should be about the size of peas—and
resene.

2 Putalarge pot ofwater to bol for cooking the pasta.

3 Heatthe cream over medium heat in a pot large enough to toss
the drained pasia, and sir in the garic, marjoram, and walnuts.
Simmer unti the cream thickens siightly, aloout 5 minutes, and sea

son to taste with salt and pepper. Cook and drain the pasta and
toss with the sauce. (Raviol can be tossed with a litle butter and

the sauce spooned over on the plates.) Pass the Parmesan cheese
atetabe.

SAUCESBASED O N PRESERVEDPORKPRODUCTS
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Although the best-known pasta sauices are based on olive ol, but -
ter, or cream, ltaly has delicous ham (prosciuttio)—both cured
(crudo) and cooked  (coto) —savory unsmoked bacon (pancetta),
and a verson of lad (Strutio) far superior to the soapy-asting
American version. Good-quality American bacon can also be used in
pasta sauces, butitwil give the sauice a pronounced smokey flavor
that although nat authentic, is ouite tasty.
Pork products such as pancetta or prosciutto are gently cooked
o they render their delidous fet, which is then incorporated into
the sauce. Pancetia is quite fatty and can be cut into cubes or
strips and rendered in the same way as bacon. Prosciutio, on the
ather hand, is very lean, exoept for a layer of fat surounding the
meat just under the rind. This fat can be finely chopped or pureed
to a paste in a food processor and then gently rendered and used
as a oooking fat for sauces. Ifs important thet the fat from
pancetta or prosciutio be exposed to only very gentle heat—as
wihedavgnaved—ariwliosefavorandinese.

EPAGHETTI WITH PANCETTAE GGS, AND
PARMESANCHEESE (SPAGHETTI ALLA
CARBONARA

This famous Roman dish is tradiiionally made with Quandae, akid
of unsmoked bacon made from pork cheeks. Guanciale is unobtain -
able in the United States, but pancetta or prosciutto make more

than adequate substitutes.
Yet panceta or cured prosciutio 1/ 3 pound 150 grams
8 PASTA COURSEOR4 (such as prosciutio di pama) with fat
MAIN- COURSESERV Ettatached bohautio 1/ g-inch
INGS (3 milimeter) slices
smel garic dove, peeked, finely chopped 1 1
lrge eggs, besten 3 3
saltand pepper oese oese
finely grated Parmigiano Reggiano 3/ 4 cup 180 milli
ies
died spagheti 1/ 2 pound 225 grams
or
PAsTA S AUCES 483
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fresh strand pasta such as fetiuccine or inguini
450 grams

1 pound

484

1 Cutthe pancetiaiinto 1-inch by 1/ g nchdips fusngprosaut
to, cut off and discard the rind—or save it for braises—and
remove and finely chop the fat and cut the meat into 1-nch

e

2 Overlowtomedium heat, render the pancetta strips or chopped
prosciutto fat in a heawy-bottomed pan, large enough to hold
the cooked pasta, untilthe fat becomes slightly crispy, 1010 15
minuies. Ifusing a very fatty pencetia, drain off al but
dfthefat Sirthe garicinothe panwih the remaining fatand
cook for 1 minute more.

3 Seasontheeggswith satand pepperandstrinhalfofthe grat
ed Parmesan cheese. Boll and drain the pasta and quickly toss
with the rendered fat and garfic, the beaten eggs, and the
remaining cheese. Season to taste with salt and pepper and
serve on hat plates.

SEAFOODSAUCES

Fresh shelish sauces and, to a lesser extent, sauces made from
fresh fish—espedially fresh anchovies and sardines—are popular in
regons of ligly that border the sea. Preserved seaiood, espedialy
salted anchovies and tuna preserved in al or brine, are more typical
inthose inland areas with imited acoess to fresh seafood.

Fresh shelfish sauces are approached in several ways. One typ
ical method, usually used for dams and mussels, consists of steam
ing open the shelish with a litie water or white wine, comboining
the cooking iquid wih olve o, buitier, or occasionally aream, and
tossing the liquids (sometimes reduced but often not) with the
cooked pasta. Crustacean sauces are often nothing more than the
whole crustacean—shrimp, scampi (langoustines), or mantis shrimp
(Mediterranean shrimplike crustaceans)—sautéed in olive oll, sprin
kied with chopped herbss, and perhaps some chunks of tomato. The
whole combination is then tossed with the pasta. Occasionally,
custaceanshelsareinfusedin creamor used tomake acrustacean

173 cup

buter, either of which is then used in the sauce ( see “Fetiuccine
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ala Crémad Scampi” page 486).

italians are fond of tentaded creaturres. Squid and octopus are
famiiar 10 Americans, but cutiiefish, which lodk ke soud but are
fatter and more sguat, arent found in American waters and must
be imported—they're hard 1o find in the United States except in
East Coast ethnic markets. Cultiefish ink is much darker, thider,
andmore abundantthan souidink, soitworks better in biack ftalian
sauces and as a coloring for fresh pasta. Squid and baby octopus
are usialy ightly saued with oive ol, herbs, andwhiewine (hey
can aso be giled) and smply tossed with the cooked pasta.
Cuttiefish, which is meatier and toughey, is braised In stiews with
tomatoes and occasionaly red wine, and finished with iis ink in a
method analogous to making a ad Squid can also be timmed,
the hoods autinio ings, the duster oftentades sedioned (fitis
large), and tentades and rings braised in red wine, with the sauce
reduced and tossed with pasta. Large octopus, a favorite fiaian
antipasto and salad ingredient, is also bestwhen braised—much ke
aredhwine beef stew—and the fulHlavored and gelatinous braising
liquid reduced and used as a sauce. The braised octopus sections
canalso be quicly griled and combined with their reduced braising
iquid just before tossing wih the pesta.

Contemporary FrenchHnfluenced sauces also crop up in ftalian
restaurants. Two examples are smoked salmon sauce, made by
infusing slivers of smoked salmon in cream, and sauces based on
cavier buter.

BraGHETTI WiTH CLAMS OR MUSSELS
(SPAGHETTI ALLE CozzE O VONGOLEH

Americans are probably most familiar with the dassic inguini with

cam sauce, butin Rome and Naples clams and mussels are usually

served with spaghetti. Virtually any cooked pasta can be tossed

with steamed mussels or dams and their delicous briny liouid. This

version is based on dive dl, but it is also posside to combne the

cooking iquidwith butter orwith heavy cream (reduced unti Sight -
ly thickened), flavor with chopped herbs—especially parsiey—and

toss with the pasta.
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Yet doves garic, peeked, finely chopped 2 2
6 PASTA COURSEDR4 small dams or mussels, scrubbed and sorted 18kio -
MAIN- COURSESERV grams 4 pounds
INGS tomatoes, peeled, seeded, 2 medium 2 medium
coarsely chopped
extravirgin olive ol or heavy cream 2/ 3 cup 150 milli
ies
finely chopped parsiey or basi 2 tablespoons 15 grams
(chopped at the last minute)
died spaghetti or ather strand pasta such as 1 pound
450 grams
inguini or fetiuocne
or
fresh pasta 11/, pounds 675 grams
buiter oroive ol 1 tablespoon 15 grams
saltand pepper pese o252
1 Combine the garlic with 1/ 3 aup (75 milliers) weter n a pot

486

large enough so that the clams or mussels come only half way

up its sides (to leave room for them to open). Add the dams,
cover the pot, and cook over medium to high heat until all the
shellfish have opened, about 10 minutes for dams and 6 min

utes for mussels.

2 Remove the clams or mussels from the pot with a big spoon or
skimmer, put them in a bowd or pat, cover them, and keep them
wam. (The cooked clams or mussels can be taken out of the

shel—orjustremove the top shelbut the dish looks more fes
ive when theyire ket in ther shels) Soaly pour the shelish
cooking iquid into a small saucepan, keaving any grit behind in

tebgepafreloLdsvey gy, icanbe stened)

3 Combine the tomatoes, olive oll, and parsiey with the cooking
liquid and bring to a sSimmer. Season to taste with salt and pep

per (salt may not be necessary).

4 Tosstheboledanddrained pastawith butter orolve olanddis
tribute the pasta in hot bowis. Ladle the sauce over the pasta

and arrange the shelfish over and around.
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BHrPAGHETTI WiTH SQuID OR BABY
OcTOPUS(SPAGHETTI AL RAG U DI

TOTANO

This dish, from the southem ftalian region of Calalria, can be made
with souid (called totani in the regional digedt) baby ociopus, o
cuttiefish. Unlike many Itaian pasta dishes that use squid that has
been quicky sautged, this version calls for gente braisingintoma,

to sauce. One interesting difierence between this dish and dassic
French stewsis that French stew redipes cal for cooking the ingre
dients in aminimum of fat and skimming off the fat. during or after
cookngsothetlie fany ends upinthe fnal sauce. Inthissiew,

alarge amount of oive ol is used and the stew is gently cooked,
uncovered, untl the olive ol separates back out. This separated
mixture, heresy to a French cook, becomes the sauice. The original
verson cals for brasing the bedi wih the ather ingredients, but

the beds favor and freshness Wl reman moe ned f it s

chopped and added at the last minute.
Yeit squid or baby octopus 2 pounds 900 grams
6 PASTA COURSEOR4 onion, peeled, finely chopped 1 medium 1 medium
MAIN- COURSESERV galtcn/es,mehj frﬂyd'mm 2 2
INGS exdavighdved 1 5 cup 125 mil
ies
4 medium tomatoes, peeled, seeded, chopped
or
drained and chopped canned tomatoes 2 cups 500 milli
ies
chopped basi leaves (chopped at the 3 tablespoons 20 grams
last minute)
saltand pepper Dese ok
died spaghetti or ather strand pasta such as 1 pound
450 grams
oini o BiLcG
1 Clean the squid by puling out the innards and cutting off the
tentades just above where they jon into a duster. Cut the
(Recipe continued on next page)
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hoods into 1/ 4-inch wide rings. (The purple skin may be scraped
off before cuting the hoods b ings, but this s only for
appearance—some cooks insist that the flavor is improved by
leaving this skin atiached.) Clean baby octopus in the same way

as squid but leave the hoods and terntadie dusters whole.

2 Heat the onion and garlic over medium heat in 2 tablespoons of
the olive ol ina heawy-bottomed pot unti transiucent, about 10
minutes. Siirinthe tomatoes and the restofthe ol and bring to
agente smmer. Stirinthe soid or octopus, partially cover the
pan, and simmer very gertly, stiring the squid every few min
utes, until the ol and tomatioes separate and the sguid or octo
pus is tender, about 45 minutes. (If the squid or octopus is
cooked before the sauce separates, continue cooking uncov
ered)

3 Strinthe chopped basl, season 1o taste with salt and pepper,
and toss with the boiled and drained pasta.

BertucciNEAND SHRIMP WITH
CRUSTACEANCREAMSAUCE (FETTUCCIN
ALLA CREMADI SCAMPI)

Scampi are saltwater crayfishlike crustaceans, notthe shrimp that

are usually served as a sulstitute in the United States. The correct

English name for scampiis iobsterettes,” butmast ofthe ime the

French name, langoustines, is used instead. Although some lan
goustines are imported into the United States (mostly from New

Zeaand), they aredificuttofind. Shimp, aayfish, andlobstercan

al be substituted. This sauce is made with crustacean butter made

from crustacean shells (the shells neednt be from the same crus

tacean, see page 297). This sauce is very simiar 1o the sauce

crevettes on page 206.
Yeit shelled raw shrimp tails, cooked shelled 11/, pounds 675 grams
6 PASTA COURSEDR4 crayfish taiks, or cooked lobster mesat
MAIN- COURSESERV heavy cream 11/, cups 350 milli
INGS lers

ripe tomatoes, seeded, finely chopped 2 2
488 S AUCES
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or

drained and chopped canned tomatoes 1cup 250 milli

kes

chopped fresh thyme 1/ » teaspoon 1 gram

or

chopped fresh marjoram 1 teaspoon 2 grams

crustacean butter ( e page 297) 1/ 5 cup 125 milli

ies

saltand pepper o ok

fresh fettuiccine (fagiiatele) or inguini 11/, pounds 675 grams

or

chied fettiocine or inguini 1 pound 450 grams

1 Ifthe shimp are very large, aut them into 1/ 24vhsedos
usngaaykehials leavethemwhoe. Sicelobsiertais o 1 4-
inch thick medalions. Leave lobster daws whole.

2 Combine the heavy cream, tomatoes, and chopped herbs in a
medium saucepan over medium heat until the mixture thickens
toa saucelke consistency, about 10 minutes. Whiskin the crus -
tacean butter and strain the sauice through afine-mesh strainer.
Season to taste with salt and pepper, and resenve.

3 Just before senving, bal the pasta and very gently hesat the

shelfish in the sauce, never letting it bol for even a second—
whichwouid cause the shellish to curl up, harden, and dry out
Toss the pasta with the sauice and shelfish and senve.

BrAGHETTI WiTH TUNA (SPAGHETTI cOL
TONNO

This Roman dish is tradiionally made with tuna packed in ol, but
nowadaysinthe United States fresh tunanis so widely avalable that
its worth making this dish with fresh tuna o, for that matter, any
fuHavoredfimeshed freshiish. Avoid overocooking freshiunaor
wliunvaydy.

PAsTaA S AUCE S 489

o



Ch. 18 8/5/99 2:11 PM Page 490

4

Yett

6 PASTA COURSEOR4
MAIN- COURSESERV
INGS

dloves garic, peeled, finely chopped

exravigndve ol

ies

tomatoes, peeked, seeded,
coarsely chopped

or

drained, seeded, and chopped canned tomatoes
350 milliliters

freshiung, aLtinio 1/ »-inch cubes

finely chopped parsiey
(chopped at the last minute)

finely chopped fresh bas
(chopped at the last minute)

sattand pepper

died spaghetti or ather strand pasta
such as inguini or fettuccine

or

fresh spaghetti or pasta

2
1/ 5 cup

3 medium

1 pound
1 tablespoon

2 tablespoons

Dk
1 pound

11/, pounds

2
125 mill

3 medium

11/, cups

450 grams
7 grams

15 grams

oese
450 grams

675 grams

490

1 Saesthe gatcn 2 ebespoors (0 mlles) of e de dl

over medium heat in a heawy-bottomed pot large enough to hold

the drained pasta. WWhen the garfic tums translucent and smels
aromatic (dont let it brown), after about 5 minutes, add the
tomatoes and the rest ofthe dlive ol and stewover medium heat,
uncovered, uril the tomatoes and oll separate, about 15 minutes.

2 Immediately before draining the pasta, add the twna and
chopped herbs to the sauce and stir over medium heat for 30

seconds. Season with salt and pepper and toss with the drained

pasia

VEGETABLESAUCES

Many of the best pasta sauces are simple vegetable dishes made by

chopping the vegetables somewhat more finely than if they were
being served as a vegetable side dish and then tossing the vegeta

bles with the cooked pasta. Tomatoes, chopped and gently stewed
into a sauce, are the bestknown examples, but greens such as

greenbeans, and fennel can allbe cooked and used alone orincom
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bination as simple sauces. Mushrooms and truffies are also used to
make simple but extraordinariy delicious saLices.

Most vegetable sauces are made by gently stewing the veg
etable in olive ol or butter or sometimes cream; sometimes adding
chopped gariic or other condiments such as anchovies, pine nuts,
orraisins; and sometimes herbs such as sage or marjoram, and then
tossing the whole mixture with the cooked pasta.

BrPAGHETTI WiTH ARTICHOKES, G ARLIC,
AND PARSLEY (SPAGHETTI E CARCIOFI)

The suave delicacy of artichokes makes a luxurious pasta sauce
thet can be served with spaghetti-—the pasta used for this dish in

the far southem region of Calabria, where it is popular—but the
sauce's sauve fichness makes it even better served with fresh flat
srand pasiasuch asfetiudne. Intypical souhem lisian siye, this

sauce is based on olive ol—pancetta is optional—but the cubes of
cooked artichokes can also be simmered in cream to make a deli
cate cream-based pasta sauce.

Yeit

SAUCEFORG FIRST-
COURSEOR4 MAIN-
COURSEPASTA SERV

artichoke bottoms (eaves timmed off the sides,
4large

top tworthirds of the artichoke cut of)
juice of 1 lermon

edavighohed
les

or
2 tablespoons dive ol (for cooking the

artichokes) and 1 cup heavy cream
dlove garic, peeled finely chopped 1

finely chopped parsiey 2 tablespoons
(chopped at the last minute)

saltand pepper oese

died spaghetti or ather strand pasia such as 1 pound
ouini o e

2/ 3 cup

or
fresh spaghetii or pasta
freshly grated Parmigiano Reggiano

1%/ > pounds

4lerge

150 mill

1
15 grams

oese
450 grams

675 grams
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1 Toss the arichoke bottoms with lemon juice immediately and
put the artichoke batioms, lemon juice, a tablespoon of the olive

ol, and enough cold watter to cover the artichokes by several inch

es inalarge non-auminum pat. Put a plate directly over the arti

chokes in the pot to keep them submerged. Simmer the artichokes
for about 20 minutes from the time the water comes to the bol,
untl they can be easily penetrated on the bottorn with a shap
knie. Dranand ketoodl

2 Scoop the chokes out of the artichoke bottoms with a spoon
and cut the bottoms into 1/ 34nchdee. Tossthe dee wih atable
spoonof dive oland resene.

3 Heatthe remaining olive oil or heavy cream over medium heatin
a pot large enough t hold the drained pasta. Add the gariic and
cook untl it smels aromatic or the cream thickens o a saucelike
consistency, for about 5 minues. Str in the parsey and the
reserved artichoke cubes and bring back to a simmer. Season to
tastewith saltand pepper and tosswith the drained pasta. Passthe
Parmmesan cheese at the table.

BlRECCHIETTE WITH COOKEDGREEN AND
LEAFY VEGETABLES (ORECCHIETTE CON
CIME DI RAPA)

Orecchiette (the word meanns ‘fitie ears’) are popularin Pugiia, the

region of ftaly that Greece-bound travelers vaguely remember pass

ing through on theirway o the ferry in Bari. Many of Pugials pesia

dishes are based on vegeiahles and oive o, and it is famous for

bath. Although the Puglielese have their favorite greens—brocool

raab among them—this simple method of combining greens and
pasta can be used for Swiss chard, aruguia, kale, tumip or beet

greens, or even spinach.
Yelt greens such as Swiss chard, kale, tumip or 2 pounds
SAUCEFORG6 FIRST- 900 grams _
COURSEOR4 MAIN- beet greens, or spinach
COURSEPASTASERV or
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arugula

or

broccoli raab

cloves garic, peeted, very thinly siced
peperoncini, stemmed and chopped
or

red pepper flakes (optional)
edravigndve ol

ies

saltand pepper

dried orecchiette or short tubular pasta such

450 grams
as macaron, zit, or penne

freshly grated Parmigiano Reggiano

4 bunches

2 pounds

2 teaspoons
1/ 5 cup

o) <]

4 bunches

900 grams
4
2

3 grams
125 milli

bese
1 pound

1 Remove the stems from the greens or broccoli raab, wash and

drain, and chop the leaves or flowers coarsely.

2 Heat the garfic and pepperoncini over medium heat in 2 table

spoons of dlive ol in a heavy-bottomed pot large enough to hold

the drained pasta. When the garlic smells aromatic and begins to

tum very sightly brown, after about 3 minuies, siir in the drained
vegetables. Continue stining over medium heat untithe vegetables
release thelr moisture and become tender, about 5 minutes.

3 Season wih salt and pepper and st in the remaining dive ol

Toss with the cooked and drained pasta. Pass the Parmesan cheese

athetabe.

BertuccineEwiTH PEAs (FETTUCCINE

CON I PIsSELLI)

This simple dish, best known in the Veeneto, the region surround
ing Venice, is based on a mixture of pancetta and butter, but

lightly reduced cream can replace the butter and even the

pancetta. This approach need not be imited to peas; other deli

cately flavored green vegetables such as asparagus tips, baby
sting beans, or baby green onions or leeks can be quickly
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blanched or bolled and tossed with the pasta. Parsley is called for
inthe tradiiional recipe, but ather herbs such as chenvil or chives
can be used to give this dish a vaguely French touch.

Yelt 1 slice pancetta, finely chopped 2 ounces 60 grams
SAUCEFOR®6 FIRST- 1 small onion, peeled, finely chopped
COURSEDR4 MAIN- 2-3fresh peas, shucked 2 pounds 500 to 700 mil
COURSEPASTASERV kes
or
2 packages frozen baby peas, thawed 20 ounces 600 grams
chicken broth 1/ 5 cup 125 milliiters
finely chopped parsley, chopped at the 1 tablespoon 7 grams
last minute
saltand pepper pese pese
fresh fettuiocine (tagiatele), inguin, 11/, pounds 675 grams
pappardele, or ather fresh strand pasta
unsalted butter 2 tablespoons 30 millliters
freshly grated Parmigiano Reggiano
1 Cook the pancetta over medium heat for about 5 minutes in a

494

heavy-bottomed patlarge enough to hold the drained pasta. Stir
in the chopped onion and continue cooking, stiring occasional
ly, unil the onion tums transiucent, about 7 minutes more.

Ifusingfresh peas, baltheminalarge potof sated water for 1
t0 2 minutes and drain.

Add the chicken broth and the peas to the onion mixture, tum

the heatto high, andbol the peasfor 3t 5minutes, whiegen

tly folding them over each other so they cook evenly. Stirinthe
chopped parsley and season to taste with salt and pepper.
Tossthe boied and drained pasta with the butter and arrangein
wide soup bowis (they must have rims, because the sauce is
vary iouidy). Lade the peas and therr cooking iouid over the

pasta. Pass the Parmesan cheese at the table.

MEAT SAUCES
ltekan meat sauces, caled fagl,  are usually made by gently cook
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ing chopped meat with aromatic vegetables (the ltalian equivalent

dfamiepoxisa Se (/o] ) and then adding iquids such as red or
white wine and chopped tomatoes. What distinguishes ragul from
Fench sauces isthatthe meatis ket in the sauce, whereas French

brown sauces are based on the extract—the braising or poaching
liquid (stocky—that has been separated from the cooking meats.
This ltalian method of induding the meat right in the sauce makes
ragu a substantial sauice, perfect for pasta. (A French brown sauce
wouldn't ding to pasta and would lack substance) liaian cooks do
sometimes, however, serve pasta in the broth made from gentie
simmering of meats (such combinations of pasta in broth are called
minestre ) and then serve the meat after the pasta with condiment-
like sauces such as the salsa verde on page 414.

Its useiul o think of aragiias anelogous b a ragout  (@sew),
in which the meat is cut up so finely thet it becomes an integral
part of the sauce. In fact, many ragu recipes are far beter if the
meat is cut into small cubes, by hand, rather than being chopped.
Better yet—and taking the ragl/ragout analogy a step further—
large pieces of meat or meat cubes can be braised and then
chopped and combined with the reduced braising liquid aftercook -
g Using this system, any French stew or braise can be converted
into a delicious pasta sauce. ltalian meat sauces are notonly based
on the familiar beef or veal (bolognese sauice) or park (populiar in
Naples) but also on rabhbit, dudk, hare, and variety meats such as
sweetoreads, brains, kidneys, and chicken and duck ivers.

Blacu

Although recipes for this famous Bolognese sauce vary, they all

begin with the preparation of a flavor base with ground beef (o

sometimes leftover cubes of cooked beef) and mirepoix vegetables.

Thisregpe s sighly diierentfomthe desscare ntretthe fa -
vor base s first cooked with the liguid released by the tomatoes;

the puip is added later. This redpe calls for ground besf, but the

sauce will have more texture and an appealing hand-hewn quiality if

the meat is cut by hand into 1/ 44nch cubes.
Yelt onion, finely chopped 1 medium 1 medium
1 QuART(l UTER) canot, chopped 1small 1small
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proscitto, chopped 2 ounces 50 grams
edravigndive ol 3tablespoons 45 mil

kes

lean chopped or ground beef 12 ounces 350 grams
tomato concassée, induding iquid 3cups 750mili -
kes

bouquet gami, containing fresh thyme and marjoram 1 1
heavy cream 1/ 4 cup 60 mill

ies

saltand pepper ok obe

1 Gently sweat the chopped onions, carrot, and prosciutto in the

adive ol uni the vegetables soften. Add the beef and st the

mixiuire untl the juices released by the meat evaporate and only
aliskeft Do natcook beyond this Stage.

Add the bouguet gami and the liquid released in preparing the
tomato concassée to the meat and vegetables, and stew the
mixiure for about 30 minutes, until the liquid evaporates and
agpnanyBts\ee

Add the tomato pulp and continue stewing the sauce untl ithas

the rightthickness. This should nottake longerthan 15 minutes.

Add the heavy cream and cook for 2 minutes more.

Adjust the seasonings. If the sauce seems to lack flavor, folow
the recommendations for using sugar and vinegar, page 437.

BarPrPArRDELLEWITH TUscaNDuUCK
SAUCE (PAPPARDELLEARETINE)

Duck is cooked into pasta sauces in many regions of italy. Each

region has its preferred pasta shape and its own style of cooking
and sening the duck. In some regions, the duck is left in large

chunks—even on the bone—whereas in other places the duck

fleshis finely chopped. This recipe falls somewhere in between.

Most Italian recipes call for removing the duck skin and cooking

the whole duck, but this sauce is especially good when made with
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