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CACIUCCO

When it is cold in Wisconsin, a good fish soup can really warm you up.
Here's a recipe from my cousin Giulio, who lives in Desio, Italy, a small
town near Milan. The fame of this recipe is mainly due to its strange name,
coming from local slang used in Livorno, a northern Tuscany town near the
seaside. This soup is one of a thousand variations of fish soup one can find
all along the Italian coasts and islands.

Makes 4 servings.

Ingredients:

3 different types of fish (i.e., large fish, small fish, sliced fish, shrimp, and shell fish - mussels and/or
clams) for a total of 3 Ibs of fish

1 onion, 1 carrot, some celery, some parsley, 3 cloves garlic, some red piquant pepper and some ginger
1 to 2 cups peeled tomatoes (canned or fresh)

1/2 cup wine (preferably red wine)

3/4 cup olive oil

salt and pepper to taste

4 (or more) slices of toasted bread

1. Cutthe large fish and sliced fish into pieces (take off the heads and tails and put them in water and boil to
obtain a fish broth).
2. Mince and mix the onion, carrot, celery, parsley, 2 cloves of garlic, red pepper, and slightly brown

(soffritto) everything in a pot with olive oil, adding salt, a few grains of black pepper and ginger.
3.  When the onion is translucent, add the wine, let it evaporate and add the tomatoes. Cook on medium heat

for 10-12 minutes.

4. Then, on high heat, add the fish (but not altogether). Start with the largest fish, adding 3/4 cup of fish broth
you had prepared earlier. Gradually add the remaining fish for a total cooking time of 20-30 minutes on
high heat. Add fish broth or water as needed. Adjust salt. Add mussels or clams in the last few minutes.

5. Scratch the toasted bread slices with the last piece of garlic, and put one slice of bread in each soup bowl,
then serve the soup on top of the slice of bread.

Note: Typical fish to use: talapia, pollock, cod, and mixed seafood (i.e., clams, mussels, shrimp and squid).

ENZA'S EASY FISH SOUP

For a quick fish soup recipe that's very good, here's an easy recipe by Enza, Giulio's wife.

1. Heat 2-3 tablespoons of olive oil with 2 cloves of garlic and lots of chopped parsley in a saucepan for a

couple of minutes.
2. Stirin 2-3 cups of tomato sauce and cook a few minutes. Add chopped frozen fish (i.e., talapia, pollock,

mixed seafood - already shelled), and bring to a boil.

3. Then, pour in enough hot water, with a broth cube, and let it cook (the quantity of water depends on the
soup thickness you prefer). Adjust salt and add hot pepper to taste.

4. Serve hot on top of toasted bread slices rubbed with garlic.

Buon appetito!

Recipes submitted by Rita Prigioni, IAWC Membership Coordinator



ITALIAN SOUP

Ingredients:

2 medium onions, chopped

4 large stalks of celery, chopped
4 large cloves of garlic

4 bay leaves

Saute the 4 ingredients in olive oil, until just soft

Add the following to the above in ingredients:

2 large cans diced tomatoes

2 cans red beans, rinsed (e.g., 1/2 Ib cranberry beans cooked until just

soft)

10 cups chicken broth

spices (bouquet garni) placed in cheesecloth--bouquet garni can be bought at spice shops, else use a
mixture of oregano, marjoram, thyme, tarragon, and rosemary (or one can use whatever they choose)

Let simmer for about one hour

Add 3/4 Ib cooked pasta (preferably some type that is small)
1 Ib. chopped escarole
1 Ib. broccoli, cut into florets

Simmer until the vegetables are just cooked.

To serve, sprinkle grated cheese over the soup.

CAPONATA (OR CAPONATINA)

In a large sauce pan: add the following ingredients together.

The following makes about 1/2 gallon:

2 large jars whole tomatoes

1 small can tomato paste

1 and 1/2 eggplant, cut into 1" cubes

4 large stalks celery, cut into 1/4 inch pieces
1 large red onion, cut into large chunks

2 bell peppers (any color-green, red, yellow, or orange) cut into one inch cubes, put in the beginning with
the rest of the ingredients or

16 oz jar of roasted red peppers (I roast my own-you can just put them on the stove or under the broiler
and char each side-then put in a sealed container until they cool and the peels come right off).

1/3 cup red wine vinegar (you can use balsamic if you would prefer)

5 large cloves garlic

1/4 good olive oil (preferably extra virgin as you want to taste the flavor of the oil

3 T sugar (more or less to your taste)

1/2 minced parsley

1 T oregano

1T thyme

Let all ingredients simmer on stove at low heat until the eggplant looks cooked down. Then add the following:

1 cup pitted green Sicilian olives

1 cup pitted kalamata olives

1/2 cup toasted pine nuts (optional)
1/4 cup capers (optional)

This relish is good with pork and most any other meat you choose. | often put it on grilled Italian sausages, pork
roasts, or porkettas. In addition, it is good over cooked pasta as a pasta sauce, and is also good in omelets.

Recipes submitted by Susan Troia Bartelt, IAWC Corresponding Secretary



LA RICETTA DEL LIMONCELLO

If you are interested in making your own limoncello, here's a recipe from Rita Prigioni's
relatives who live in Italy. Most recipes are basically the same. The only real variants are the
amount of lemons, alcohol, sugar and water you use, as well as the strength of the alcohol
and how long it rests before you drink it.

Ingredients:

500 ml (2 cups) alcohol at 95 percent proof (can use 90 proof Vodka)
grated rinds from 6-7 lemons

250 grams (1.25 cups) of sugar

500 ml (2 cups) water

Directions:

1. Grate the lemon rinds from the lemons, being careful to use only the yellow skin, not the white part, as
that will make the liqueur bitter.

2. Putthe grated lemon rinds and the alcohol into a glass jar or bottle and cover it with a lid.
3. Let this mixture sit for 15 days.

4. After 15 days, put the water in a saucepan, bring it to a boil and then add the sugar. Let the sugar melt to
form a liquid syrup. Take it off the heat and let it cool completely.

5. Filter the lemon rind/alcohol mixture into another glass jar or bottle and add the cold sugary syrup liquid to
it. Mix together.

6. Putthe lid on the jar or bottle and let is rest for about 2-3 months at room temperature.
7. Then, put the jar/bottle into the freezer to chill prior to drinking it.

Limoncello should be stored in the freezer if it is not being used.

Cin! Cin! (Cheers!)

Recipe submitted by Rita Prigioni, IAWC Membership Coordinator



ITALIAN POLENTA-SEMOLINA COOKIES

Ingredients:
“ 1 3/4 cups flour
1/2 cup polenta corn meal
1/2 cup semolina flour
1/2 teaspoon salt
1 cup softened butter (2 sticks)
2/3 cup caster sugar (superfine)
Zest from 1 lemon
1 large egg + 1 large egg yolk
1 teaspoons liquid vanilla extract

Instructions:
1. Preheat oven to 350°F.
2. In a medium bowl, whisk (mix) together the flour, polenta, semolina flour and salt. Set aside.

3. Putthe sugar, softened butter and lemon zest in an electric mixer (use the paddle attachment if you have
one) until the volume is almost doubled and the color is lightened to pale yellow (about 2 minutes).

4. Then add the eggs, one at a time, until everything is mixed up well. Add the vanilla extract and mix again.
5. Gradually, add the flour/polenta mixture little by little into the butter mixture and beat until just combined.
6. Putthe dough into a pastry bag or cookie press fitted with a star tip (or any shape you like).

7. Pipe or press the dough about 1 inch long, spaced 1 inch apart onto a baking tray lined with baking
(parchment) paper or a silicone mat.

8. Bake in the oven until the edges are golden brown, about 11 minutes. Keep the cookies on the parchment
paper or silicone mat and transfer to wire racks; let cool about 10 minutes. Remove the cookies from the
parchment paper/silicone mat and transfer to racks to cool completely.

Makes about 3 dozen cookies.

Recipe submitted by Rita Prigioni, IAWC Membership Coordinator



