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“You need two things to be a good cook: love and fantasy.” 
 

“Per essere un buon cuoco servono due cose: amore e fantasia.”  



 
  



 
 

Focaccia 
 
Ingredients: 
2 cups white flour 
½ cup wheat flour 
2 tsp salt 
1 yeast packet, raised 
1 russet potato, baked, peeled, & mashed 
1 ½ cup warm water 
1 cup cherry tomatoes, halved 
¼ cup dried oregano 
1 tbsp kosher salt 
olive oil 
 
Directions: 
Mix flour and salt in a large mixing bowl, then blend in mashed potato. Add raised 
yeast and water, and mix until soft and smooth, with air bubble forming. Split 
dough in half and pour into well-oiled 9” baking rounds. Let rise for 2 hours.   
 
Preheat oven to 450. Bake rounds on bottom rack for 10 minutes, remove from 
oven, and lightly brush olive oil over the tops and sprinkle oregano and salt over 
the tops. Gently press cherry tomatoes into dough and place baking rounds back in 
the oven on bottom rack, and bake for 20 minutes or until golden brown. Buon 
appetito! 
 
  



Scalcione di Cipolle e Bacala 
 (Onion and Dried Cod Easter Calzone) 

 
Ingredients: 
4 cups flour, all purpose 
2 tsp kosher salt 
½ cup olive oil 
1 cup dry white wine or Vermouth 
8 green onions, whites and tender greens chopped 
2 shallots, chopped 
1 yellow onion, chopped 
12 black oil-cured or sun-dried olives, pitted and chopped 
1 cup raisins 
1 lb bacala (dried cod fish) *  
¼ cup honey 
¼ cup sugar 
1 egg, beaten 
 
* prior to cooking bacala (dried cod fish), soak the fillets in water for 3 hours in fridge to remove 
salt. Drain and set aside. 

 
 
Directions: 
In a large mixing bowl, sift flour and add salt, oil, and wine, then mix well until 
smooth. Rest 30 minutes. Preheat oven to 350. Soften onions in 2 tbsp olive oil in 
large skillet on medium heat for 5 minutes, then add honey, olives, raisins, and 
chopped pieces of bacala (cod fish) and cook on low for 10 minutes. Turn off and 
remove from heat to cool. 
 
Add ½ dough to a sheet pan greased with butter and shape to fit the bottom and 
sides. Add the cooled onion and bacala mixture and spread out evenly. Add the 
other ½ of dough to top and spread to cover. Crimp top and bottom dough together. 
Brush top with beaten egg and sprinkle sugar evenly over the top. 
 
Bake for 30-35 minutes until top is lightly browned. Cool before eating. Buona 
Pasqua! 



 
 

Shrimp & Parmesan Risotto 
 

Ingredients: 
1 lbs medium fresh shrimp, shell on 
6 cups water 
½ cup white wine 
2 small onions, sliced 
1 carrot, chopped 
¼ cup parsley 
1 bay leaf 
6 tbsp butter 
2 garlic cloves, minced 
2 cups white rice, cooked 
½ cup Parmesan cheese, grated 
 
Directions: 
Shell and devein the shrimp and save the shells. In a 4-quart saucepan combine the 
shrimp shells, water, and wine. Bring to a boil, remove any foam that collects on 
the surface. Add onions, carrots, parsley and bay leaf, reduce heat to simmer 
partially covered for 30 minutes. Remove from heat, strain the stock, return the 
stock to saucepan, and simmer as you prepare shrimp and rice. 
 
In a large skillet, melt 2 tbsp butter, add shrimp and garlic and cook, stirring for 3 
minutes. Remove shrimp and garlic to a plate, set aside. Add 2 tbsp butter to skillet 
and melt on medium heat, then add cooked rice and stir for 3 minutes. Add 2 cups 
of simmering shrimp stock a ½ cup at a time and stir gently until almost all the 
liquid is absorbed, about 5 minutes. Add 2 more cups, ½ cup at a time, to shrimp 
stock and stir in until almost absorbed. Finally, add 2 more cups of shrimp stock 
and stir in until absorbed.  
 
Stir in shrimp, Parmesan cheese, and remaining 2 tbsp butter. Buon appetito! 
  



Spaghetti & Meatballs 
 
Meatball Ingredients: 
1 lb ground beef 
½ lb ground pork 
½ lb ground veal 
¼ cup mint, chopped 
4 garlic cloves, minced 
2 tbsp dried oregano 
1 tsp crushed red pepper flakes 
1 large egg 
½ cup breadcrumbs 
salt & pepper 
olive oil for frying meatballs 
 
Directions: 
In a medium mixing bowl, add all ingredients and mix by hand until incorporated. 
Roll meatball mixture into 2-inch meatballs and set on a plate. Heat oil in large, 
heavy bottom, non-metallic pan (you will use this pan to cook the tomato sauce in 
immediately after frying meatballs) and fry meatballs a few at a time for 5 minutes, 
turning to brown as much of meatball as possible. Remove meatballs to a plate 
with paper towels to absorb extra oil and fat. 
 
Do not drain oil and fat from the pan used to fry meatballs. 
 
 
 

   



 
 
Tomato Sauce Ingredients: 
2-28 oz cans whole San Marzano tomatoes 
2 yellow onions, chopped 
1 shallot, chopped 
2 tbsp olive oil 
salt & pepper 
2 tbsp dried oregano 
¼ cup fresh basil, chopped 
 
Directions: 
In the non-metallic pan used to fry meatballs, heat oil and add onions and shallots. 
Add pinch of salt and pepper to onions. Cook and stir on medium for 5 minutes 
until softened. While onions cook, scrape the pan bottom with wooden spoon to 
remove any meatball bits stuck to bottom. Add 2 cans of tomatoes, juice and all. 
Add a pinch of salt and pepper. Bring to a boil on medium, then simmer for 30 
minutes. Turn off heat and stir in oregano. Let cool and add to a food processor or 
use an immersion blender to blend until smooth with few chunks (If you prefer a 
chunky tomato sauce, skip this step). Return sauce to pan and bring to boil, turn to 
low, and add meatballs. Cook for 45-50 minutes on low, carefully stirring 
meatballs or lightly shake-swirl the pan to dislodge any meatballs sticking to the 
bottom. Turn off heat and spoon sauce and meatballs over a serving platter of 
cooked spaghetti. Buon appetito! 
 
 
 
  



Penne with Rapini & Anchovy 
 
Ingredients: 
1 lb penne pasta, cooked al dente 
1 lb rapini (broccoli rabe) or substitute with broccoli, blanched & chopped 
2 garlic cloves, chopped 
2 anchovy filets, or 1 tbsp anchovy paste 
1 tsp crushed red peppers 
¼ cup chicken broth 
salt & pepper 
 
Directions: 
Heat olive oil in a 12” skillet or pan, add garlic, then cook and stir for 3 minutes. 
Add anchovy and crushed red peppers, cook and stir for 2 minutes. Add chicken 
broth, then stir in cooked penne pasta and rapini. Toss and add salt & pepper. Cook 
and stir on low for 10 minutes. Remove to plate and buon appetito! 
 
 
 

  



 
Vanilla & Orange Zest Biscotti 

 
Ingredients: 
2 ¼ cups flour 
½ tbsp baking powder 
1 tsp salt 
½ cup butter 
½ cup sugar 
½ cup brown sugar 
2 eggs 
1 tbsp vanilla extract 
2 tbsp orange rind, grated 
 
Directions: 
Preheat oven at 350. Blend butter and sugar until creamed, about 3 minutes. Beat 
in eggs, vanilla extract, and orange rind. Mix flour, salt, and baking powder in a 
bowl, then add to butter and sugar, and mix well.  
 
Grease and flour the bottom of a baking sheet. Form dough into 2 logs (2”W x 1”H 
x 10”L) and place on baking sheet. Bake for 25 minutes, then remove from oven 
and cool for 5 minutes. Slice logs into 1” thick biscotti and lay cut side down on 
baking sheet. Bake biscotti at 325 for 5 minutes, turn biscotti and bake another 5 
minutes. Remove and cool on wire rack. Enjoy with coffee or for a snack. Buon 
appetito! 
 
 
 

  



 
Cannoli Shells with Anise & Ricotta Filling 

 
Cannoli Shells Ingredients: 
1 cup flour, sifted 
¼ cup Marsala or Port wine 
2 tsp sugar 
olive oil for frying 
1 egg yolk, lightly beaten 
 
Directions: 
Mix dry ingredients and add wine. Knead dough until smooth and firm, about 15 
minutes. Refrigerate for 2 hours in mixing bowl. Divide dough into 4 pieces and 
roll out each piece into thin ¼” sheets. Cut 6” rounds and wrap loosely around 
cannoli tubes and seal with light brush of egg yolk. 
 
Heat oil, ½” deep, in a frying pan. Cook 2 cannoli at a time for about 3 minutes, 
turning and browning all sides. 
 
Makes 20-6” long shells 
 
Filling Ingredients: 
32 oz ricotta 
¾ cup powdered sugar 
1 tbsp anise liqueur  
2 tsp anise seeds 
2 tbsp orange rind, grated 
½ cup mini chocolate chips 
 
Directions: 
Mix ingredients, then spoon or pipe into cannoli shells. Buon appetito! 
 
 
  



Cartellate con vin cotto di fichi 
(Christmas pastry with fig syrup) 

 
Cartellate Ingredients: 
3 cups all purpose flour 
1 tsp salt 
1 cup dry white wine 
1/4 cup olive oil 
2 cups vin cotto di fichi (recipe below) or Honey 
cinnamon powder 
olive oil for frying 
 

 
 
Directions: 
In a bowl, mix the olive oil and wine. Add the flour and continue to mix until the 
flour and the liquids are completely amalgamated and the dough is firm. Cut a 
handful of the dough and pass it thru the pasta roller set at 3 until you have a flat 
and long strip of dough about three inches wide and ten inches long. If you don’t 
have a pasta roller, use a rolling pin and knife. Lay the strip on a wood board and 
with a ravioli cutter cut it into strips one inch wide and ten inches long. Fold each 
strip every other inch and attach the strip to the remainder of the strip in a circle to 
form a rose. 
 
Fry all the Cartellate in olive oil until they are lightly golden. Heat the vin cotto di 
fichi in a pan and while the vin cotto is still warm, dip each Cartellate in the vin 
cotto until it is completely covered. Drain any excess syrup and place in a platter 
for storage. Before serving add a sprinkle of cinnamon. If you do not have vin 
cotto di fichi, you can substitute it with honey. 
 
 



 
 
Vin Cotto di Fichi (Fig Syrup) Ingredients: 
2 cups dried figs, stemmed and chopped 
2 cups water 
1 cup Vermouth 
 
Directions: 
Add figs, water, and wine to a heavy bottomed medium saucepan and bring to a 
boil, then turn heat to simmer for 1 hour or until dried figs are very soft. Strain figs 
in cheese cloth into a bowl and pour fig liquid back into the saucepan used to cook 
figs. Bring strained fig liquid to a boil, then turn heat to simmer for 2 hours or until 
fig liquid turns into a thick syrup. Stir occasionally to keep syrup from sticking to 
bottom of saucepan. Remove from heat and cool before dipping Cartellate in the 
fig syrup. Buon appetito! 
  



 
 
  



 

 
 
 

Please honor Lucia Giovine by 

inviting family and friends  

to join you for a meal,  

or a cup of coffee & biscotti. 

Buon appetito! 

 

*Illustrations by Freddie Jacob 
@freddiejacobart | @freddiejacob.art 

 


