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Learn to cook traditional Italian food for every holiday of the year with Rossella Rago and her
Italian nonna in Cooking with Nonna: A Year of Italian Holidays.They’re back! Rossella Rago
and her adorable Nonna Romana have returned with Cooking with Nonna: A Year of Italian
Holidays, a traditional cookbook no Italian kitchen should be without. This Italian cookbook is a
culinary treasury, jam-packed with over 125 classic holiday recipes for Italian-food lovers,
including classic holiday recipes like Struffoli, Christmas Fish, Manicotti, Cannelloni, Cannoli
Cheesecake, and more.With advice from nonnas all over the country, this unique book covers
holiday classics from every region of Italy, from Milan to Sicily, and includes holiday
memories from the nonnas themselves. The nonnas also give their personal tips on cooking for
a crowd (and it's always a crowd). And, of course, no new Cooking with Nonna cookbook would
be complete without Rossella's signature dishes and unique voice. Rosella and her nonnas will
have you enjoying Italian culinary delights around the year. In addition to the major holidays of
Christmas, Easter, and Thanksgiving, you will find recipes for New Year’s Eve and Day, the
Epiphany, Little Easter, St. Joseph’s Day, Carnevale, All Souls Day, Valentine’s Day, Women’s
Day, Mother’s Day, and Saint Rocco's Feast. To complete you year-round Italian tasting tour,
recipes for weddings and other celebrations are included.Nothing brings family together like
delicious food around the holidays, and Cooking with Nonna: A Year of Italian Holidays has
everything you need to keep your family full and happy every holiday of the year. Bring the
dishes and the memories you grew up with to a whole new generation of Italian Americans!



COOKING WITHNONNAA YEAR OF ITALIAN HOLIDAYS130 CLASSIC HOLIDAY RECIPES
FROM ITALIAN GRANDMOTHERSROSSELLA RAGOForeword by Adriana
TrigianiCONTENTSFOREWORD BY ADRIANA TRIGIANIINTRODUCTIONBASIC
RECIPESNEW YEAR’S EVE AND DAYVALENTINE’S DAYCARNEVALEGOOD
FRIDAYEASTER DAYLITTLE EASTERTHANKSGIVINGCHRISTMAS EVECHRISTMAS
DAYSAINT DAYS AND CELEBRATIONSINDEXACKNOWLEDGMENTSABOUT THE
AUTHORFOREWORDBY ADRIANA TRIGIANIHallelujah and pass the gravy!Rossella Rago is
back in the kitchen with Nonna Romana and an all-star team of Italian-American grandmothers
with roots and recipes from every region in Italy. The dynamic duo has written the most
spectacular holiday cookbook since the first loaf of Saint Rocco’s bread was baked in his honor
outside of Naples. Yes, we celebrate his feast day, and, yes, the recipe is in this cookbook!
Tradition, folklore, and love are blended, sifted, and baked into these timeless recipes with skill.
Rossella describes how to find and use the freshest herbs, spices, and essential ingredients to
create your la bella tavola. You will revel in the storytelling and find the inspiration to reach back
in time and make your favorite dishes, Nonna’s way.Whether you’re Italian-American, married
to one, or a foodie who simply craves the occasional dish of macaroni, this cookbook is a must
for your family’s kitchen. As I read Rossella’s beautiful stories, interviews, and recipes, I
savored memories of holidays past, and looked forward to the year ahead with plans to make
the profiteroles, zeppole, and risotto, à la Nonne—for starters. You can’t go wrong. Rossella
and the Nonne guide you through the preparation of each dish with clear instructions. You will
even develop new techniques to apply to your old recipes, invigorating your family’s favorite
dishes.E vero, Rossella and the Nonne have done it again, but this time, they did it wearing
party hats with their aprons. And you will too! Cooking With Nonna: A Year of Italian Holidays
gives us 130 reasons to celebrate from New Year’s Day to Christmas, as we prepare these
fabulous dishes for those we love. And if gorgeous Rossella and her bella Nonne have anything
to say about it, it will be a year you will never forget.Adriana TrigianiNew York CityAutumn
2018INTRODUCTION“Why does everyone always come over to our house?” I asked my
Nonna Romana as I painstakingly ironed her embroidered napkins with perfect creases for the
celebration the next day. “Because, Rossella, we keep the family together.” She said in her
Italian Nonna voice, which served to remind me that she does, in fact, know everything.Her
words made me think of how in every Italian family there is always that one house that hosts
more holidays than everyone else. No matter what distances or circumstances separate people
throughout the year, all it takes is one phone call from Nonna to bring everyone back to that
holiday table where memories are made.My most cherished holiday memory is surprisingly not
one from my childhood, but a very recent Christmas Day. Two years ago, my parents—Vito and
Angela—were hosting Christmas at their home in New Jersey so that we could better
accommodate our large family. My father had about two hundred raw clams and a plethora of
seafood chilling in the garage (the second refrigerator for many Italians), and my mother had
perfectly arranged tables covered in Christmas tablecloths with matching napkins and holiday
plates. For the past two decades, this has been the traditional setting for our holiday meals, but
it never quite felt right.You see, when I was eight years old, my parents moved us (my brother,
Leo, and me) to the northern New Jersey suburbs, and while there was much more space than
we were used to in our home on the corner of West 6th Street in Bensonhurst, Brooklyn, the
holidays never felt the same. Before we moved, the holidays were always held in Nonna
Romana’s basement apartment, just downstairs from where my family lived. As far back as I



can remember, I would help Nonna move furniture and arrange card tables in a zigzag pattern
that would stretch all the way from the dining area to the front door. The kid table was always
separate from the adult table, and we were usually stuck by the front door, or “Siberia” as I
liked to call it. Whichever cousin wasn’t lucky enough to get a folding chair was made to sit on
Nonna’s old La-Z-Boy, while the rest of us giggled at the unlucky soul who had to fumble with
their broccoli rabe in the wayward recliner.We would cover the tables with a bunch of Nonna’s
holiday tablecloths, none that matched, but each with its own story. “This one belonged to
Nonna Regina! She bought it from Martin’s department store in downtown Brooklyn the first
year she was in America!” Or, “This one, Zia Commara brought back for me from her
honeymoon,” she would tell me as I traced the delicately embroidered holly on the matching
napkins. I gathered the mismatched cutlery and the glasses, which ranged from Nonna’s
stemmed wine glasses for the adults to repurposed jelly jars with pictures of cartoon
characters on them for the kids.Then, of course, there was the food. Out of Nonna Romana’s
tiny corner kitchen would emerge enough dishes to rival the cocktail hour at Russo’s on the
Bay in Queens! Baked clams, focaccia, mussels marinara, calamari, and a dozen different
kinds of cookies … oh my! Sure, my aunts and relatives would bring over a few dishes to round
out the meal, but for a basement kitchen with very limited resources, it was an astonishing
selection. As family began to arrive, the air in the basement would become thick and warm
from the oven. The small windows barely provided any ventilation, and the circulating hot air
would only intensify when my Uncle Vito started discussing politics.“We eat, we drink, and we
reminisce, but most importantly, we love!”We would eventually all sit down to a sea of antipasti,
which would usually leave us way too full to eat anything else, though not for lack of trying! The
pasta course was superfluous, but it always made an appearance, because skipping it would
be downright sacrilegious. Mesmerized by the colors and flavors spread across the table, we
would all eat until the tablecloths were stained with wine and Coca-Cola, and sprinkled with a
delicate layer of focaccia crumbs. After the meal, we would stay up late playing tombola (Italian
bingo) and card games, to be interrupted occasionally by a symphony of swear words in our
Italian dialect whenever one of my uncles would lose—yes, even if it was a holiday. These are
some of my most precious memories. Few of them are perfect, but they are all real.But back to
New Jersey. It was just a few years ago on Christmas Day: The stage had been set at my
parents’ home for the grandiose holiday affair, but at around nine o’clock in the morning, while I
was still opening Christmas presents in Brooklyn, I received a frantic phone call from my
mother. Strong winds had brought down a power line, knocking out all the power on my
parents’ street. “Rossè! What are we going to do? Everybody’s coming! We have all the fish!”
my mother wailed in despair over the phone. I could hear my father in the background, fighting
a losing battle with a generator. This was not good. After a few hours, Papa Vito managed to
restore power to the heating system with the generator, but without electricity, hosting and
cooking for twenty people was just not going to happen. “We’re coming to Nonna’s,” my mother
said to me in a much calmer phone call. The decision was made, and for the first time in over a
decade, we would spend Christmas Day in the place where we first became a family: Nonna
Romana’s Brooklyn basement. None of the silverware matched that day, and there may have
been an old red wine stain or two on the tablecloth, but we still feasted on seafood cavatelli and
played scopa like the good old days. Sometimes, we’re guilty of trying to make each and every
moment perfect and Instagrammable, so this Christmas was a beautiful return to our roots. For
Italians, every holiday is a chance to come together as a family and enjoy one another. We eat,
we drink, and we reminisce, but most importantly, we love!Cooking with Nonna: A Year of
Italian Holidays is a collection of holiday recipes, stories, and memories from some of the



incredible Nonne who serve as the cornerstone in every Italian-American family. Whether
you’re baking cookies in the kitchen with your Nonna as she tells you a sweet story of holidays
gone by or frantically yelling at someone because they forgot to buy lemons at the
supermarket, the magic of the holidays will always bring out the passionate side of Italians.Italy
is a country rich in tradition, especially when it comes to the holidays, and I wanted this book to
be a go-to guide for putting together a holiday meal, Italian-style. The chapters are organized
by holiday instead of course, because every holiday has its own unique flow of ingredients and
traditions behind the recipes. I had the opportunity to meet a number of incredible ladies who
shared their own families’ histories and heritages while I wrote this book. Many of the dishes on
these pages have evolved with time and have been adapted to suit a particular family’s palate
or circumstances. For instance, perhaps carrots were not in the original version of any given
dish because they didn’t grow in the area at the time, but in America, they became a tasty
addition.Feel free to be adventurous with any of the recipes, because by doing so, you’ll begin
to forge holiday recipe traditions of your own. I cannot tell you how many people write to me
during the holiday season feeling regret that they can’t seem to get something to taste exactly
like their Nonna’s rendition. My response is usually the same for everyone: “That’s totally fine,
because I’m sure your Nonna used to say the same thing about matching her own Nonna’s
skills, and one day your grandchildren will say the same thing about you!”The recipes in this
book will take you through a year of Italian holidays, through the lenses of the incredible Nonne
who make our holidays so special in the first place. They celebrate the meaningful moments in
life, whether it be with a fabulous cookie for Christmas Day or a humble bread made as an
offering to a saint. While there are over one hundred recipes in this book, I wish I could have
included hundreds more to adequately represent the vast beauty of the Italian holiday
landscape. Each Nonna was so excited to share her recipes and stories with me, and
ultimately with all of you. I hope you adopt at least one of these recipes as your own so that it
lives on with your families and creates as many special memories for you as these recipes
have for me. In the words of my Nonna Romana: “Figlia bella di Nonna, durante le feste si
creano i ricordi piú belli. (Throughout the holidays, the most beautiful memories are
made.)”BASIC RECIPESNONNA GIULIA ROTONDI’SPICKLED MIXED
VEGETABLESGiardinieraPREP TIME: 16 HOURS* • YIELD: 4 JARS (32 OUNCES, OR 907 G,
EACH)*REQUIRES 2 TO 3 WEEKS OF PRESERVINGGiardinera is a mix of vegetables
preserved in a vinegar brine that Italians refer to as sottaceto (under vinegar). Nonna Giulia
always has her pantry stocked with a few jars for when company drops by unexpectedly (which
is often). They make a wonderfully effortless antipasto when paired with olives and cheeses,
and she usually sends her guests home with a jar or two, like an Italian-style party favor or
bomboniera.3 pounds (1.4 kg) red bell peppers, stemmed and seeded, cut into 3/4-inch (2 cm)
dice3 pounds (1.4 kg) green bell peppers, stemmed and seeded, cut into 3/4-inch (2 cm) dice3
pounds (1.4 kg) yellow bell peppers, stemmed and seeded, cut into 3/4-inch (2 cm) dice3
pounds (1.4 kg) eggplant, peeled and cut into 1/2-inch (13 mm) dice2 pounds (907 g) celery,
cut into 1/4-inch (6 mm) dice3 tablespoons (60 g) saltJuice of 5 large lemons14 cups (112
ounces, or 3.3 L) white vinegar35 cloves garlic, sliced1 cup (140 g) capers, drained1 cup (96 g)
coarsely chopped fresh mint1 tablespoon (15 ml) red pepper flakes4 cups (960 ml) extra-virgin
olive oil, plus more as needed1 Add the bell peppers, eggplant, and celery to a large bowl and
sprinkle with the salt and lemon juice. Toss well with a spoon.2 Cover the bowl with plastic
wrap and let it rest for 4 hours at room temperature.3 Place all the vegetables in a large
colander and apply pressure to them with a dish so the liquid from the vegetables drains. Drain
for about 5 minutes.4 Discard the liquid, then transfer all the vegetables to a large bowl and



cover them with the white vinegar. Let the vegetables marinate for 3 hours at room
temperature.5 Drain the vinegar and place all the vegetables in the colander once again. Put a
large plate over the vegetables and place weights equal to about 40 pounds on it. Leave the
weights on the plate overnight.6 Mix the vegetables well and add the capers, mint, and red
pepper flakes. Evenly divide the vegetables among the jars.7 Fill each jar with 1 cup (240 ml)
of the olive oil, adding more oil as needed to cover all the vegetables. Cover the jars and store
for 2 to 3 weeks before serving. Serve chilled or at room temperature. Refrigerate the jar after
opening.NONNA LYDIA PALERMO’SPASTRY CREAMCrema PasticceraPREP TIME: 5
MINUTES • COOK TIME: 10 MINUTES • YIELD: ABOUT 2 CUPS (475 ML)Nonna Lydia
makes the smoothest, most velvety pastry cream I have ever tasted. In Italy, this basic cream
with light notes of citrus and vanilla is used to fill countless pastries and cakes. The secret is
using cornstarch instead of flour, which can give the cream a bit of a chalky taste and is more
likely to create lumps. For most desserts, you can easily make the cream the night before and
store it in the refrigerator. Just let it come to room temperature before using it.6 tablespoons
(75 g) granulated sugar3 tablespoons (23 g) cornstarch1 cup (240 ml) whole milk1 tablespoon
(15 ml) heavy cream3 egg yolks, beaten1 teaspoon vanilla extractWhole peel of 1 lemon1 In a
medium bowl, whisk together the granulated sugar and cornstarch. Set aside.2 In another
medium bowl, whisk together the milk, cream, beaten egg yolks, and vanilla extract. Whisk until
blended.3 Place a large saucepan over a medium heat and add the milk-egg mixture and the
sugar-cornstarch mixture. Stir continuously with a wooden spoon. Add the lemon peel and
continue stirring until the mixture thickens, 7 to 8 minutes. Remove from the heat. Remove and
discard the lemon peel, and continue to stir for another 30 seconds.4 Take a sheet of plastic
wrap and press it into the surface of the cream. Cool to room temperature. Nonna Lydia SaysIf
you made your cream the night before and you find that it has a few lumps, you can either push
it through a fine-mesh strainer with a spoon or do a quick mix with an electric mixer.NONNA
LYDIA PALERMO’SCANNOLI CREAMCrema di RicottaPREP TIME: 10 MINUTES • YIELD:
ABOUT 4 CUPS (1 KG)This classic Sicilian cannoli cream is a mixture of sheep’s milk ricotta,
confectioner’s sugar, and maybe some semisweet chocolate chips, and is used in cannolis,
among other things. Over the years, Nonna Lydia’s family has tweaked the recipe to add a little
more flavor with some notes of orange, vanilla, and cinnamon. This recipe also calls for ricotta
impastata, which has been naturally drained of excess moisture to produce a smooth, velvety
cream. If you’re in a hurry (and to eat cannoli cream, who wouldn’t be?), you can skip the
straining step, but it does kick the texture up a notch.2 pounds (907 g) ricotta impastata11/2
cups (180 g) confectioners’ sugar1 packet (1/2 ounce, or 15 g) Italian vanilla powder or 1
teaspoon vanilla extract1/2 teaspoon cinnamon1/2 teaspoon orange extract1/2 cup (90 g) mini
semisweet chocolate chips (optional)1 In a large bowl, combine the ricotta impastata,
confectioners’ sugar, vanilla, cinnamon, and extracts. Mix well and then pass the mixture
through a strainer to smooth out the ricotta’s texture.2 Fold in the chocolate chips (if using).
Nonna Lydia SaysIf you like the cream a little sweeter, add a few more tablespoons (22 g) of
confectioners’ sugar, but don’t use too much because it will melt and make a runny cannoli
cream.NONNA LAURA FOSCO’SSWEET LEMON ZESTEstratto di LimoniPREP TIME: 15
MINUTES • YIELD: 1 JAR (6 OUNCES, OR 170 G)The first time I baked with Nonna Laura,
she reluctantly allowed me to shop for the ingredients she needed. I purchased a little bottle of
lemon extract as she asked, but upon arriving to her darling house in Astoria, Queens, she
instructed me to return it and get my money back for two reasons: 1. “It’s expensive!” and 2. “I
make!” She pulled a jar out of the refrigerator with a small, faded label on it that said, “Nonna
Laura’s Sweet Lemon Zest.” It was basically a mixture of freshly zested lemons, some lemon



juice, and a bit of sugar. A Nonna with her own product line? My heart melted! This little jar of
heaven will save so much time zesting lemons during your holiday baking.Zest of about 24
medium to large organic lemonsJuice of 4 lemons2 tablespoons (25 g) sugar1 Add the lemon
zest, juice, and sugar to the jar, making sure the juice barely covers all the zest.2 Store in the
refrigerator for up to 2 months.NONNA ROSA CARMELO’SFIG OR WINE SYRUPVin
CottoPREP TIME: 5 MINUTES • COOK TIME: 6 HOURS • YIELD: ABOUT 10 CUPS (85
OUNCES, OR 2.4 L)Vin cotto (cooked wine) is a thick syrup made throughout southern Italy,
usually out of wine, wine must, or even figs. The fig variety is technically called cotto di fichi,
but in my family we always used the term vin cotto. It is primarily used in desserts, such as
cartellate (shown here), and is regarded as something of a precious commodity in my family.
While it is readily available these days at certain Italian specialty stores that import it directly
from Puglia, it can be quite expensive for just a small bottle. In Italy, my Bisnonna Regina would
always make gallons of vin cotto to be sold in her bottega for the holiday season. I still have
such vivid memories of my Zia in Mola di Bari making vin cotto from the figs that bloomed in
late August. This event usually heralded the end of summer vacation, and it was always my job
to “smuggle” the vin cotto into the States. My aunts would fill 1.5-liter plastic Coca-Cola bottles,
tightly duct tape the caps, and discreetly hide the bottles in a bundle of clothes in my suitcase.
I’m not entirely proud of this (yes I am!), but in our defense, making vin cotto out of figs in
Brooklyn was next to impossible! Today, my Zia Rosa is notorious for her “bootleg” vin cotto.2
gallons (7.6 L) prune juice or wine must1 Add the prune juice to a large stockpot, cover, and
bring to a boil. You want to choose a pot that has a wide surface area so that the juice will
evaporate a little faster.2 Once boiling, uncover and reduce the heat to a simmer. Simmer
uncovered until the juice has reduced by two-thirds and thickens enough to coat the back of a
spoon, about 6 hours.3 Cool to room temperature. The syrup will further thicken as it cools.4
Once cooled, pour the syrup through a fine-mesh strainer and funnel into a glass bottle. Store
in a cool, dry place for up to 8 months. Home for the HolidaysMy mother had a store, and
around the period of Christmas, we would sell so many cartellate and vin cotto! The store
would be full, from opening to closing, with people rushing to buy the ingredients. My whole
family worked hard around the holidays, and then we still found the time to make some for
ourselves. —Nonna Romana SciddurloNEW YEAR’S EVE AND DAYCotechino Sausage with
LentilsCotechino con LenticchieSicilian PizzaSfincione SicilianoMozzarella and Tomato
FrittersPanzerottiNo-Bake Almond San Marzano BallsPalline di San MarzanoVALENTINE’S
DAYSpaghetti in Wine SauceSpaghetti al PrimitivoHazelnut HeartsCuori di Pasta Frolla alla
NocciolaPanna Cotta with Sour CherriesPanna Cotta con AmareneCream Puffs with
Chocolate SauceProfiteroles con Crema di Cioccolato Home for the HolidaysItalian people
make so much food for the holidays. Too much food! But it’s wonderful because we have food
for days, so the celebrating never stops. —Nonna Cecilia DeBellis%Á NONNA ROSA
VELLA’SCOTECHINO SAUSAGE WITH LENTILSCotechino con LenticchiePREP TIME: 5
MINUTES • COOK TIME: 45 MINUTES • YIELD: 6 TO 8 SERVINGSMost Italians believe in the
old superstition that eating lentils on New Year’s Eve will bring wealth and good fortune for
years to come, owing to their disk-like shape that resembles a coin. Nonna Rosa fiercely
believes in this and never skips a year. “I no wanna take no chances, but I eat a lotta lentils and
I’m still waiting for the money,” she jokes as she unwraps a fresh cotechino sausage. Cotechino
is a rich pork sausage that hails from the Emilia Romagna region. Most people buy a
precooked cotechino that is vacuum-packed, but now, many butchers carry the fresh variety,
which is superior in flavor and easy to prepare.11/4 pounds (567 g) cotechino sausage, not
precooked3 tablespoons (45 ml) extra-virgin olive oil4 cloves garlic, sliced2 celery ribs, cut into



1/2-inch (13 mm) dice1 medium carrot, cut into 1/2-inch (13 mm) dice1 small red onion, cut
into 1/4-inch (6 mm) dice3 or 4 leaves fresh sage2 tablespoons (8 g) chopped fresh parsley16
ounces (454 g) dry lentils, rinsed5 cups (1.2 L) water11/2 teaspoons saltBlack pepper, to
taste1 Prick the cotechino all over with a fork.2 Add the cotechino to a small heavy-bottomed
stockpot. Cover the cotechino with cold water and bring the pot to a boil over high heat. Boil for
45 minutes, uncovered. In the meantime, cook the lentils.3 Put another small stockpot with a lid
over medium heat. Add the olive oil and let it heat. Add the garlic and cook for 30 seconds.4
Add the celery, carrot, onion, sage, and parsley. Toss in the oil for 1 to 2 minutes. Add the
lentils and toss in the oil for another 2 minutes.5 Add the water, salt, and black pepper to the
pot. Cover and cook until the lentils are tender and most of the water has been absorbed,
about 30 minutes.6 Transfer the cotechino to a plate. Remove the outer skin of the cotechino.
Slice and serve over the lentils.%Á NONNA ANGELINA PURPURA’SSICILIAN PIZZASfincione
SicilianoPREP TIME: 1 HOUR • COOK TIME: 1 HOUR • YIELD: 6 TO 8 SERVINGSSfincione
is a thick-crusted Sicilian pizza—or more of a focaccia, to be precise. Nonna Angelina prepares
hers with a golden semolina crust and tops it with savory anchovies, Pecorino Romano
cheese, and a delicious sauce with lots of oregano that builds incredible layers of flavor. The
bread crumb topping melts into the cheese and creates a soft, creamy texture like no other.
Although this dish is usually prepared through Christmas and New Year’s in the Palermo area,
Angelina makes two or three trays at a time for almost every holiday because it’s that good!
DOUGH2 packets (1/4 ounce, or 7 g, each) active dry yeast3 cups (700 ml) warm water2
tablespoons (30 ml) extra-virgin olive oil, plus more for greasing4 cups (668 g) semolina flour
(semolina rimacinata)2 cups (240 g) all-purpose or 00 flour, plus more for dusting1 tablespoon
(15 ml) saltSAUCE2 tablespoons (30 ml) extra-virgin olive oil1 medium onion, cut into 1/4-inch
(6 mm) dice1 can (28 ounces, or 794 g) crushed tomatoes1/2 teaspoon salt1/2 teaspoon dried
oregano1/4 teaspoon black pepperSFINCIONE1/4 cup (27 g) plain bread crumbs2
tablespoons (13 g) grated Parmigiano-Reggiano cheese1 teaspoon dried oregano1/4 teaspoon
black pepper18 anchovy fillets packed in olive oil, drained and fillets halved1 cup (100 g) large-
grated Pecorino Romano cheese1/2 cup (120 ml) extra-virgin olive oil1 To make the dough:
Pour the yeast into the warm water in a small bowl and let dissolve for 5 minutes.2 Grease a
baking sheet with olive oil.3 In a large bowl, whisk together the semolina flour, all-purpose
flour, and salt. Slowly pour the yeast mixture into the bowl and stir until a sticky dough forms.
Turn out the dough onto a floured work surface and knead for 7 to 10 minutes, until smooth.
Add the 2 tablespoons (30 ml) olive oil to your hands and the dough, and knead for another 2
to 3 minutes, until the oil has somewhat been incorporated.4 Transfer to the baking sheet and
press the dough out with your hands, pushing out from the center until it has spread into an
even layer.5 Cover the pan with a kitchen towel and set aside to rise for 1 hour in a warm, dry
place. In the meantime, make the sauce.6 To make the sauce: Heat the olive oil in a large
saucepan over medium heat. Add the onion and cook and stir until translucent, 5 to 7
minutes.7 Add the tomatoes, salt, oregano, and black pepper, and stir to combine. Reduce the
heat to low and cook for 15 minutes, stirring occasionally with a wooden spoon. Remove from
the heat and set aside.8 To make the sfincione: Preheat the oven to 400°F (200°C).9 In a small
bowl, combine the bread crumbs, Parmigiano-Reggiano, oregano, and black pepper, and mix
well.10 Arrange the anchovy fillets over the dough. Top the anchovies with the Pecorino.11
Spread the sauce over the sfincione, leaving a 1-inch (2.5 cm) border all the way around.
Sprinkle the bread crumb mixture over the top and lightly press the entire sfincione with your
fingers, creating indentations that will hold the olive oil. Drizzle the olive oil over the top of the
sfincione, depositing it within the indentations.12 Bake for 30 to 45 minutes, or until the bottom



of the crust is golden brown. Nonna Angelina SaysWhen I let the dough rise, I cover it with
many blankets or towels. Call me superstitious or old-fashioned, but it works for me!NONNA
ROMANA SCIDDURLO’SMOZZARELLA AND TOMATO FRITTERSPanzerottiPREP TIME: 1
HOUR 5 MINUTES • COOK TIME: 8 MINUTES • YIELD: 6 PANZEROTTIEvery summer I look
forward to eating this special street food, which is comparable to the Italian-American calzone.
With every bite, gorgeous strings of fresh mozzarella ooze from the golden crust, which is light
as a feather. Families from Puglia also make these for both New Year’s and Christmas
Eve.DOUGH2 tablespoons (30 ml) extra-virgin olive oil, plus more for brushing1 packet (1/4
ounce, or 7 g) active dry yeast3/4 cup (180 ml) water2 cups (240 g) all-purpose or 00 flour,
plus more for dusting1 teaspoon saltFILLING6 ounces (170 g) fresh mozzarella, shredded1/2
cup (50 g) grated Parmigiano-Reggiano cheese1/2 cup (75 g) cherry tomatoes, cut into 1/4-
inch (6 mm) dice1 tablespoon (9 g) capers (optional)Black pepper, to tasteOlive oil, for frying
(or any frying oil you like)1 To make the dough: In the bowl of a stand mixer fitted with the
dough hook attachment, combine the olive oil, yeast, and water. Let stand until the yeast is
dissolved, 5 to 8 minutes.2 In a medium bowl, whisk together the flour and salt. With the mixer
running on low speed, slowly add the flour to the yeast mixture. Mix until a smooth, supple
dough forms, 8 to 10 minutes.3 Transfer the dough to a bowl brushed with olive oil. Brush the
ball of dough with more oil. Cover with plastic wrap and set aside to rise for 1 hour, or until
doubled in size.4 Transfer the dough to a floured work surface and knead for 2 to 3 minutes.
Cut the dough into six 2-ounce (56 g) pieces. Roll each piece into a 1/4-inch-thick (6 mm)
round. (Don’t worry if it isn’t perfectly round; you will adjust the shape later with a ravioli cutter.)
Reroll any scraps.5 To make the filling: Add 2 tablespoons (14 g) of mozzarella to the center of
each piece of dough. Follow with 1 tablespoon (8 g) of Parmigiano-Reggiano cheese and 1
tablespoon (10 g) of diced tomatoes. Add 4 or 5 capers (if using). Season with black pepper
and fold the dough over to create a pocket.6 Seal the edges around the filling by pressing with
your fingers or with the floured tines of a fork. With a ravioli cutter, trim the edges, leaving a
border about 1/2 inch (13 mm) wide. Add any scraps from the edges to a ball to make other
panzerotti. Lay the panzerotti on a floured baking sheet and cover with a dish towel until they’re
ready to be fried.7 Heat 1 inch (2.5 cm) of oil in a small heavy-bottomed stockpot over medium-
high heat. Fry the panzerotti in batches until golden brown, about 2 minutes per batch. Nonna
Romana SaysFry the panzerotti as soon as you finish making them or else you risk the dough
drying out and splitting open in the oil.NONNA ROMANA SCIDDURLO’SNO-BAKE ALMOND
SAN MARZANO BALLSPalline di San MarzanoPREP TIME: 20 MINUTES • YIELD: ABOUT 48
BALLSThis incredibly easy recipe was created by my Nonna Romana and perfected by my
mother, Angela. Ground almonds are mixed in cocoa powder, sugar, and San Marzano, a
liqueur from Puglia that my family has been using for many years to garnish gelato. We used to
have to smuggle San Marzano into the United States ourselves, but now it’s becoming more
readily available here. It was my mother who had the brilliant idea to use hot cocoa mix or
Nesquick to easily achieve that sweet chocolaty flavor. This is the perfect, slightly boozy
dessert to make if you’re entertaining on New Year’s Eve and don’t want to spend all night in
the kitchen. Be careful though, they’re stronger than you think!16 ounces (454 g) whole
blanched almonds10 ounces (283 g) hot cocoa mix3/4 cup (180 ml) San Marzano liqueur or
any amaro you preferGranulated sugar, for rolling1 Add the almonds to the bowl of a food
processor and process for about 2 minutes, until finely ground. (You want the almonds to be
finely ground but not a flour-like consistency.) Transfer to a medium bowl and mix in the hot
cocoa mix.2 Add the liqueur and mix well until you have a soft paste.3 Put the sugar in a
shallow dish.4 Roll the almond paste into balls about 1 inch (2.5 cm) in diameter.5 Roll the



balls in the sugar and place on a clean plate.6 Refrigerate for about 1 hour and serve cold.
Nonna Romana SaysIf you can’t find San Marzano liqueur, you can substitute any sweet
liqueur you desire, such as amaretto, Baileys Irish Cream, or even Marsala wine.%Á NONNA
ROMANA SCIDDURLO’SSPAGHETTI IN WINE SAUCESpaghetti al PrimitivoPREP TIME: 10
MINUTES • COOK TIME: 15 MINUTES • YIELD: 4 TO 6 SERVINGSVenturing out on
Valentine’s Day can be more trouble than it’s worth. The restaurants are always crowded and
the food tends to be subpar. It’s a much better idea to stay in and make something simple that
packs in a ton of flavor! Nonna Romana makes this unique pasta dish a few times a year,
which I think is perfect for a romantic night in. The pasta is quickly plunged in boiling water and
then finishes cooking in a sauce made with garlic, oil, red pepper flakes, and Primitivo wine, a
slightly sweet wine from Puglia made with Zinfandel grapes. The spaghetti takes on a lovely
reddish-purple tint, and the aroma is undeniably romantic.1 teaspoon salt, plus more for
cooking the spaghetti16 ounces (454 g) dried spaghetti1/4 cup (60 ml) extra-virgin olive oil4
cloves garlic, sliced1/4 teaspoon red pepper flakes2 cups (475 ml) Primitivo wine or your
favorite red wine2 fresh basil leaves, torn1 Bring a medium stockpot of salted water to a boil
over high heat. Drop in the spaghetti. Cook until pliable, about 5 minutes.2 While the spaghetti
cooks, put a large skillet over medium-high heat and add the olive oil, garlic, and red pepper
flakes. Cook for about 2 minutes, until the garlic is fragrant and golden.3 Add the wine to the
pan and bring to a boil.4 Quickly scoop the spaghetti out of the water and transfer to the skillet
along with 1/2 cup (120 ml) of the pasta cooking water. (Do not drain the pasta, as you may
need to add more pasta cooking water to the pan.)5 Stir in the basil and the 1 teaspoon of salt.
Cook, tossing the pasta in the wine sauce, until the alcohol evaporates and the pasta is al
dente, 6 to 7 minutes. If the pan gets a bit dry, add more pasta water, 1/4 cup (60 ml) at a time,
as needed. Taste and season with salt as desired. Serve immediately, garnished with the torn
basil.NONNA GILDA CASTIELLO TAORMINA’SHAZELNUT HEARTSCuori di Pasta Frolla alla
NocciolaPREP TIME: 2 HOURS 20 MINUTES • COOK TIME: 10 MINUTES • YIELD: ABOUT
24 COOKIESThere are few things better than a heart full of Nutella! Nonna Gilda’s hazelnut
shortbread cookies are an easy way to show someone you love them. They’re also fun to make
and decorate with grandchildren.1/2 cup (58 g) chopped hazelnuts1 cup (2 sticks, or 240 g)
unsalted butter, at room temperature2/3 cup (130 g) sugar2 teaspoons vanilla extract2 large
egg yolks, at room temperature2 cups (240 g) all-purpose or 00 flour1 cup (296 g) Nutella or
your favorite chocolate-hazelnut spreadSprinkles, for decorating1 In a food processor, process
the hazelnuts until fine, about 2 minutes. Set aside.2 In the bowl of a stand mixer fitted with the
paddle attachment, combine the butter, sugar, and vanilla. Beat on medium-high speed until
fluffy, about 5 minutes. Turn the speed to low and beat in the hazelnuts.3 One at a time, add
the egg yolks, mixing on low speed, until each yolk is fully incorporated before adding the next
one. Add the flour. Mix again until fully absorbed and a dough forms. Do not overmix. Cover the
dough in plastic wrap and flatten into a disk. Refrigerate for at least 2 hours or up to 5 days.4
Preheat the oven to 350°F (180°C). Line a baking sheet with aluminum foil or parchment
paper.5 Roll the dough 1/4 inch (6 mm) thick. Using a 3-inch (7.5 cm) heart-shaped cookie
cutter, cut out as many hearts as possible and place them on the prepared baking sheet, about
1 inch (2.5 cm) apart. Reroll and cut any scraps. If the dough is too soft, wrap it in the plastic
wrap and refrigerate until firm. Place the cutout hearts in the freezer for 10 minutes before
baking to ensure they keep their shape.6 Bake for 10 minutes. Cool completely on a wire
rack.7 Frost each cookie with the chocolate-hazelnut spread and decorate with
sprinkles.NONNA RINA PESCE’SPANNA COTTA WITH SOUR CHERRIESPanna Cotta con
AmarenePREP TIME: 4 HOURS 15 MINUTES • COOK TIME: 10 MINUTES • YIELD: 4



SERVINGSI remember my Zia Rina making this pretty pink dessert when she wanted
something impressive but not too fussy. Panna cotta is a silky, chilled custard-like dessert. It’s
elegant, delicious, and comes together in 10 minutes, before chilling it in the refrigerator, so it’s
the perfect make-ahead dessert. She uses Amarena cherries and their syrup, which can be
found in jars in many supermarkets and Italian specialty stores, to add a little more sweetness
and give the panna cotta its romantic color.21/2 teaspoons unflavored gelatin11/4 cups (300
ml) whole milk, divided11/2 cups (350 ml) heavy cream1/4 cup (50 g) sugar1/2 teaspoon
vanilla extract1 jar (16 ounces, or 454 g) Amarena cherries1 In a small bowl, dissolve the
gelatin in 1/4 cup (60 ml) of the milk. Let sit for 5 minutes. Have an ice bath ready.2 In a large
saucepan over medium heat, whisk together the cream, the remaining 1 cup (240 ml) milk, and
the sugar. Cook, whisking, until the mixture is warm. Scald the mixture, but do not boil. Remove
from the heat and whisk in the gelatin-milk mixture, whisking until the gelatin is fully dissolved
and very smooth. Add the vanilla.3 Measure 3/4 cup (180 ml) of syrup from the Amarena
cherries and whisk it in, creating a pretty pink hue. Put the saucepan over the prepared ice
bath to cool, whisking to make sure the mixture cools evenly. After whisking for about 3 minutes
the mixture should be slightly thickened and resemble heavy cream.4 Pour it into 4 wine
glasses. Cover each glass with plastic wrap and refrigerate for about 4 hours, or until the
panna cotta sets.5 Spoon a few Amarena cherries and more syrup over the top before serving.%Á
NONNA DOROTEA CRISTINO’SCREAM PUFFS WITH CHOCOLATE SAUCEProfiteroles con
Crema di CioccolatoPREP TIME: 20 MINUTES • COOK TIME: 50 MINUTES • YIELD: 6 TO 8
SERVINGSThough the origin of the profiterole is French, it is quite popular in Italian cuisine.
Nonna Dorotea has always loved making them with her mother-in-law’s recipe and filling them
with simple Pastry Cream. She began topping them with a chocolate ganache sauce to take
them to the next level, because what’s more romantic than chocolate?CREAM PUFFS1 cup
(240 ml) water10 tablespoons (140 g) unsalted butterPinch salt11/2 cups (180 g) all-purpose
flour5 large eggs, at room temperature1 Pastry Cream recipeCHOCOLATE SAUCE6 ounces
(170 g) good-quality dark chocolate, broken up into small pieces3/4 cup (180 ml) heavy
whipping cream1 teaspoon vanilla extract2 tablespoons (30 g) unsalted butter, softened1 To
make the cream puffs: Put a large saucepan over medium heat and bring the water, butter, and
salt to a boil. Turn off the heat. Little by little, with a wooden spoon, stir in the flour until it is
completely absorbed and a dough that pulls away from the edges of the pan forms. Remove
the pan from the heat and cool to room temperature, 10 to 15 minutes.2 Preheat the oven to
350°F (180°C). Line a baking sheet with parchment paper.3 Stir the eggs into the dough, one
at a time, until each one is fully incorporated.4 Transfer the dough to a resealable plastic bag
and snip off a lower corner. Pipe 1-inch (2.5 cm) balls, 1 inch (2.5 cm) apart, on the prepared
baking sheet. Dip your finger in water and smooth any sharp points on the dough.5 Bake until
the cream puffs are golden and hollow inside, 20 to 30 minutes. Cool on a wire rack before
filling.6 Slice the cream puffs in half horizontally and spoon on the pastry cream or pipe it on
with a pastry bag.7 To make the chocolate sauce: Place the chopped chocolate in a small
heatproof bowl. In a small saucepan over medium-high heat, bring the heavy cream and vanilla
to a boil. Pour the hot cream over the chocolate. Let stand for 2 minutes. Whisk together the
mixture until the chocolate is completely melted. Add the butter and whisk until the mixture is
smooth and shiny.8 To assemble: While the chocolate is still warm, dip the bottom of the filled
cream puffs into the chocolate and arrange on a plate. Drizzle the chocolate over the top of the
cream puffs.NONNA DOROTEA CRISTINO“I believe cooking and feeding people are the best
ways to show love.”“I always wanted a big family,” Nonna Dorotea says. “My father died when I
was young, so we moved to a house next door to my Nonna and Zia. We shared three houses



in a row, so we were like a big family then too. It was such a good feeling to be in a full house.
That’s why I always loved having you around, my Rossellina,” continues Nonna Dorotea, as she
and I sit on a brand-new sofa in her Bensonhurst, Brooklyn, home. She is wearing a khaki
“Cooking with Nonna” apron, and her once jet-black hair shows a few strands of gray. Her
makeup, however, has been consistent for as long as I can remember: soft black Kohl eyeliner,
which she melts with a lighter and applies like an Egyptian princess to define her almond-
shaped eyes, and a frosted pink lipstick. Her house feels like home to me because I’ve spent
nearly three decades of my life in it. Her children have undoubtedly served as my closest
friends, bordering on siblings, and Nonna Dorotea has very much been a second mother to
me.Some thirty years ago, Nonna Dorotea and my mother, Angela, struck up a conversation at
a McDonald’s on Bay Parkway, as they happened to be from the same small town in Italy, Mola
di Bari. She is a woman that will buy you a cake pan, but never give it to you without a freshly
baked cake inside of it. “I’ve always had a passion for baking, ever since I was a teenager. On
Sundays, I used to wake up very early to bake cakes to have for dessert after Sunday lunch.”
As a little girl, I remember her as the one person who would never say no if you asked her to
cook you something. Her midnight frittata sandwiches, which I enjoyed on many weekend
sleepovers, rank among the best things I have ever eaten. (I would learn later that it is
maleducata to ask someone to make you a frittata sandwich at midnight, and not everyone
would be so nice about it!)When she found out her youngest daughter was expecting her first
child, Nonna Dorotea was positively overjoyed. “She and her husband came over for Sunday
lunch, and they brought a cake from a bakery that was inside a box. I was distracted doing
something else but when I read the words ‘We’re having a baby’ spelled across the top in icing,
I couldn’t stop crying. This was a moment I had been waiting for my entire life.” With two
grandsons and another on the way, she says the feeling never gets old. “It’s more beautiful
every time.”A portrait of her as a young bride hangs in the living room and shows the face of a
teenage girl instead of a woman. “I got married at nineteen. We had a big wedding in Italy, and
I knew it would be the last party I would have with my whole family for a long time. I looked like
a baby, but I had to grow up that day.” She recounts her first moments in America as not being
very impressive. “On the drive home from the airport I looked around and asked myself, ‘Where
are the balconies?’ In Italy everyone has a balcony, even poor people!” she says, smiling. “I
missed my family so much at first. Talking on the phone was so expensive. It wasn’t like today
where you can call with the computer; then, we could only call each other once a
month.”“When I got married I could bake more than I could cook, so my mother-in-law taught
me the basics. She taught me how to make good sauce, pasta e fagioli, and her famous
manicotti (recipe). She always taught me to make two fillings—meat and cheese—because in
the end, everyone will end up eating both, and you know something? She was right!” she
laughs. “But I believe cooking and feeding people are the best ways to show love. My
grandsons love to cook with me. It is something very special for us to do together. They come
over and look at the stand mixer and say ‘vroom vroom,’” she continues. “Everything is sweeter
with grandchildren, especially the holidays!”Nonna Dorotea’s holidays are impressive feats of
spatial manipulation, as thirty to thirty-five people cram into her home three or four times a
year. “It’s a lot of work, but I do it to make memories for my children and my grandchildren, my
nieces, my nephews, everybody! I want them to have memories of their Nonna like I have
memories of mine,” she explains. “There are still so many things I wish my Nonna was still alive
to show me, like how to make her classic peach preserves. “My Nonna was named Dorotea
like me, but the woman who breastfed her, her madre di latte, took to calling her Nenella in
honor of her deceased daughter, Caterinella. She was an incredible person, my Nonna



Nenella! When my husband was courting me, he would write me letters and she would always
wait for the postman to intercept them and hide them for me so no one in the house would read
them first. She was my Nonna, my friend, and my confidante,” she says, as a tear rolls down
her cheek.Her story strikes me like an old movie I have seen a million times, a familiar feeling
one can only know if they have had this sort of Nonna-granddaughter relationship. “That’s why I
always loved having a big family, because every child and grandchild is a chance to teach
someone and love someone. Both of my Nonne taught me that you need to give children a lot
of love, because you never know what that child will become one day. They will remember your
kindness.” We part with a smile, and I walk home the four blocks to my house feeling grateful
for the love and kindness she has shown me over the years. I carry it in my heart, knowing that
having her in my life has undoubtedly made me a better person.CARNEVALEBow Tie
FrittersChiacchiere BaresiNeapolitan Ricotta and Semolina CakeMigliaccio
NapoletanoCinnamon and Sugar ZeppoleZeppole con Zucchero e CannellaBaked Figs with
AlmondsFichi MandorlatiOven-Fried ChickpeasCeci FrittiGOOD FRIDAYSavory Scallion
PieScalcioneTuna Pie with Tomatoes and ParsleyPasticcio di Tonno Home for the
HolidaysHolidays growing up in Italy were usually very serious, very religious. On Good Friday
you couldn’t eat anything; on Holy Saturday you couldn’t talk until the church bells rang. When
we were little kids, it was very hard! —Nonna Annita Fallone ApruzzeseNONNA ROMANA
SCIDDURLO’SBOW TIE FRITTERSChiacchiere BaresiPREP TIME: 10 MINUTES • COOK
TIME: 15 MINUTES • YIELD: ABOUT 48 FRITTERSChiacchiere, crostoli, scorpelle, angel
wings, i uand, frappe, twists: these are just a few names for these delicious strips of fried
pastry dough coated in powdered sugar that are traditionally made for Carnevale. The recipes
may vary slightly from region to region, but alcohol always makes an appearance in the dough
to give the strips their signature bubbles. Using a pasta roller allows you to make a large
quantity for your holiday party, and you’ll need them, because these go fast!1/2 cup (120 ml)
dry white wine, such as Pinot Grigio2 tablespoons (30 ml) olive oil, plus more for frying2
tablespoons (30 ml) granulated sugar11/2 cups (180 g) all-purpose or 00 flourConfectioners’
sugar, for dusting1 In the bowl of a stand mixer fitted with the dough hook attachment, combine
the wine, olive oil, and granulated sugar. Mix on medium speed until the sugar dissolves.2 Add
the flour. Mix for 3 to 5 minutes, until a supple dough forms. Shape the dough into a ball and
cover it with plastic wrap. Let rest on the counter for 20 minutes.3 Working with a golf ball–size
piece of dough at a time, flatten it between your hands and feed the dough through the widest
setting of a pasta roller 2 or 3 times, folding it until you get an even rectangle and the dough no
longer has any holes. Now pass the dough through a #3 setting 2 or 3 times, until you have
smooth rectangular sheets. Alternatively, roll the dough with a rolling pin to 1/8-inch (3 mm)
thickness.
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Deborah, “Delicious Italian recipes. I thought nothing could compare to the first book and boy
was I wrong! This book brings a flood of wonderful memories of the holidays of my childhood.
All the delicious meals we shared with our big, loud and loving Italian family. Every recipe
brings a smile to my face. The beautiful stories each Nonna shares makes me long for the days
when I would cook with my Nonna. How many of us never bothered to write down the family
recipes? How many of us didn’t realize how important this food was until it was too late? Buy
this book and cook the food. Brava Ms. Rago”

Caterina, “~Food is Love~. I was extremely excited to order this book; because I already own
the original Cooking with Nonna cookbook. I've been following Rossella (and her beautiful
Nonna Romana) on her culinary journey for many years now. She is such a joy to watch, and
her Italian Nonne "Grandmothers" inspire us all to get in the kitchen and prepare meals with
love. This Holidays cookbook has something for everyone. When you flip through the pages,
it's normal to say, "Oh, I remember this...let's make these for the next holiday." Rossella's
books bring us all together. It's for everyone that enjoys cooking, or just reading the different
stories on each Nonna. Looking at the photos and the accompanying recipes, which includes
background on the Nonne's life is also why I love Rossella's books. Grazie tanto.....for the
smiles and the memories.”

Nancy B., “Yummy! Thank you Rossella and Nonna!!. I love this cookbook! I ordered two of
them, one for me and one for my niece. I also bought two of their first cookbooks. Cooking
With Nonna brings back many childhood memories, growing up with my own nonna. There are
a lot of foods that I grew up eating, yet never got a chance to get the recipes for. Each one of
these books is a little different. I am happy to own both!! The first book has traditional recipes
and the new one has classical Italian holiday recipes. This book was very well put together. It
has nice colorful photos (that look mouth watering) and easy to read instructions. Looking for a



recipe was easy. I simply looked for them in chronological order by holiday, occasion, or saints
day and BAM! I’ve already bookmarked a few dishes that will be added to my table this
Christmas!”

Teresa L., “Fabulous, Beautiful Book!!. This book is beautiful in so many ways! The layout, the
photos, the stories about the Nonnas and the recipes!!!!!! There are so many wonderful
recipes for dishes that I ate when my grandma was around, dishes that I know/enjoy and so
many dishes that are new to me that I cannot wait to try! Thank you, Rossella for putting
together such a great book! I cannot wait to get cooking! I cannot imagine that you could put
together a book that is even more fabulous than your last book; which is phenomenal. The fact
that you included a recipe for my absolute favorite confection, Torrone di Mandorla, makes me
so happy! I feel like the spirit of my Grandma will be with me in the kitchen. My holidays will
now be even merrier!!! Brava, Rossella!!!”

SeaMan, “Very Nice Book - TERRIBLE SHIPPING. The book comes as advertised with all the
Italian holiday favorites and some you may not have known about. Pleasant reading and
appetizing photos. Nice for display as well. The shipping was very disappointing. The book is
thrown into an oversized box, unwrapped, with those typical pillow air cushions. The book
cover was received damaged and I had purchased it as a gift for someone. I immediately put
in for a return and replacement. The second one was received damaged as well, just slightly
less. I didn't want to try a third time because I'm sure it would have still been shipped in the
same manner. This item is sold and shipped by Amazon. You would think that if something is
being returned for damage, they would have a system in place for cautious handling when re-
shipping. You can get it somewhere else that may take more care in shipping if you're willing to
pay the premium.”

Toni, “Eat likes it,’s Sunday dinner every night,thrijoy pf cooking. Love, love it! Takes me to
when I was a little girl. I miss my Nonna so much especially now that I am a Nonna. Even if you
aren’t Italian, who doesn’t like Italian food? The recipes the pictures the anecdotes are all
fabulous I shared the first book with my children, now I will need to buy four more for them.”

Theresa K., “In cima alla cima of Italian Cookbooks!. Cooking with Nonna cookbooks gets an A
++! Rosella Rago has published the capo dei capi of Italian cuisine cookbooks! The most
authentic cookbooks ever! The recipes that fill the pages of these cookbooks are more than
just a 'how-to' prepare a delicious Italian meal. Rosella Rago adds traditions and memories
from not only her family but from the nonnas that contributed recipes to the cookbook. A very
nice tribute to these fine ladies! For me, reading the recipes and the stories brought me on a
trip down memory lane. It was wonderful to reminisce about being a child in each of my
grandmothers' kitchens--thank you, Rosella! The stories included in Rosella's cookbooks are
the sweet little extras that make her cookbooks so unique. You can feel the love jumping off the
pages as you read through the recipes and stories. I recommend the purchase of this
cookbook! I know that once you buy it, you'll want to purchase the first one -- 'Cooking with
Nonna'. I must add that I found the Cooking with Nonna website while searching the web years
ago for an arancini (rice balls) recipe. I signed up for the website and since then I receive
multiple recipe ideas from Rosella every day on Facebook. I have been hooked ever since! I
can't wait to see the next cookbook!  Much success to you! ~ Theresa Tedesco Kuilan”

Bucks Buyer, “Fabulous. Love the seasonal holiday recipes”



Rita Pot, “Great Cookbook for the Holidays. I absolutely love this collection of recipes for the
holidays. Reminds me of my childhood growing up. Most recipes I have from my mom as she
always wrote them down, but it is nice to see other Nonna's versions of them. This is a must
have cookbook”

Rita DiPasquale, “Good buy.. What a wonderful book and so easy to use and understand.Great
recipes and nice people.Makes an excellent gift.”

weller, “AMAZING. Loved these books as much as teh last one but even a little bit more, since
it was more unique and not as basic for beginner Italian cooking. This one was great for
anyone who knows the basics and wants to learn more about Puliegese and bareses dishes.”

The book by Rossella Rago has a rating of  5 out of 4.7. 520 people have provided feedback.
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