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Filled with quick and scrumptious recipes, Italian Cooking at Home 101 Delicious Italian Recipes
captures the spirit of modern Italian cooking and presents a great new look at real homemade
recipes.Silvanna Soretti is a professional chef who has her degree in Culinary Arts.Her family's
recipes are a good addition to anyone's cooking palette. This book is rife with information and
presents a good look at the world of Silvanna Soretti, a person who lived and breathed the
cooking business!

Common sense, easy and IT WORKS!Beverley KnightI don't know whether to shake your hand
or punch you in the face! Read the book and I just don't want to drink awhat have you done to
me? since stopping I just feel so alive. I've also dropped over 20lbs in weight, so another
wonderful side effect Aaa Thank you.AnonymousI read your book last summer and I haven't had
a drink since. more importantly I haven't wanted to, much to the surprise and admiration of many.
I feel more alive, more confident, happier, fitter and younger than I have for yearsaAnonymousIt
is difficult to know exactly where to start so I guess simplest is best Thank you. They seem such
small words for what you've helped me achieve Aaa ToTal fReedom from alcohol.Anonymous--
This text refers to an alternate kindle_edition edition.About the AuthorJason Vale is the UK's
leading authority on health, addiction, as well as juicing and using the power of freshly extracted
raw juice from fruits and vegetables to help you live a fitter, more vibrant and 'juicier' life. He is
the number one best selling author of 7 lbs in 7 Days Super Juice Diet. --This text refers to an
alternate kindle_edition edition.
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Introduction Hello, my name is Silvanna Soretti! I am an Italian born native and I live to cook! I
have five sons and three daughters. Two of my sons are chefs that work here in Italy and I have a
daughter who works as a chef in America.My family has always loved my cooking but recently a
few of them urged me to write this book because after being out in the “real world” they realized
how “fantastic” my cooking was. I spent quite some time as a cook at a local restaurant but after



seven years, I met my husband and I ended up quitting because of my first son. Then, I became
a “stay-at-home” cook, ending my “professional” career and beginning my “un-professional
career” which actually proved to be more difficult!There are several recipes in this book that are
passed down from family traditions, although most of them I learned from friends or neighbors
growing up (We’ll see if you can tell!!!!). Some of them are more well known while others are
more original or unheard of. All of these recipes are modifiable depending on your level of
expertise. Although, for beginners I would recommend to just stick to the instructions.Here in
Italy we like to cook big (like 8-12 servings) and then we save a lot for left-overs or other family.
Although, I have limited most of my recipes to 4 servings in this book because most people don’t
need that much food. See Nutritional Information to find out how Italian food should fit into your
diet.

Nutrition Information With all the diets and weight loss plans out there, it is no wonder people
have become interested in knowing all about what they’re really eating. I will tell you THIS FIRST:
It isn’t just about how you make it, it is the ingredients you use. If there is one thing I have learned
from cooking it’s that you need to get the best ingredients to make the best food. Sometimes
quantity is important, but in order to keep your family healthy and your food delicious, quality
should always be more important. THIS SECOND: Go to your local grocery store and buy the
best ingredients for the first recipe you make from this book. I wouldn’t want you using cheap
ingredients and getting a bad impression from my recipes.In order to keep you aware of the
general nutrition facts I would also recommend you view the calories, total fat and cholesterol
information at the bottom of each recipe. This will help you decide which recipes you should eat
when and what you can generally expect out of each meal. There are a variety of choices in this
book. Some are more vegetarian while others are more less-vegetarian. I enjoy meat but I try to
limit myself to one serving a day. If there is any weight loss plan that works it is limiting your meat
to one serving a day and eating more vegetables. Pasta is a beast, let’s admit it, but if you limit
yourself to one serving a day you will be fine! Also, one recipe a day is what I would recommend.
Even though Italian food is good it shouldn’t make up your whole meal plan. Come on, even
Italians know that!!

A History of Italian Cuisine Before Sicilian cuisine was officially established there were a number
of important events that would help develop what it is today. First of all, the Romans were
responsible for beginning what would become the basis for all Italian food and the cooking
traditions that are present today. Throughout the Romans’ cultural growth, there were a number
of changes that occurred within their daily diets. Not only the food they ate changed but their
customary traditions of breakfast, lunch and dinner were also established.After their exploratory
invasion of Europe, Asia Minor and Northern Africa there were numerous changes that occured.
At first, most Romans were provided with similar meals but as time went on, wealth grew and
currency was divided unevenly among them. Their traditions and quality of life became diverse



and many people could not afford certain ingredients others could. The importing of various
goods became prevalent.When the Moors invaded Italy during year 827, there were many goods
introduced to Roman society that had not been there before. Almonds, spinach and lentils were
foreign to Italian cuisine until their late introduction by Arabs and other cultures.Modern Italian
cuisine may be formed on the basis of ancient cooking styles but the ingredients are, for the
most part, very different. The tomato is a very popular ingredient in Italian food now but it wasn’t
popular until the discovery of the Americas. The synchronous use of pasta and tomato sauce
was not recorded until 1790 when they were first presented together in a cookbook.Undoubtedly
there were numerous recipes created thereafter using tomato sauce and pasta or just tomatoes
in general. These days what we think of as being Italian food is probably a completely different
picture than that of what they thought only 200 years ago. Although, some recipes still stick to
Roman tradition, most of the recipes in this book are what you would consider “Modern Italian
Cuisine”.Marco Polo was once credited with bringing pasta to Italy but in fact there were already
recipes present that included the use of noodles. Some ancient records from the Roman empire
introduce the fact that there were some dishes made in the same fashion as present day
lasagne. Although, the difference was that the Romans did not boil the noodles but in fact baked
them, cooking them with the juices from other ingredients. Marco Polo’s journey did bring back a
lot of information back but it also renewed some of the older lost traditions and presented new
methods for preperation.During the industrial revolution ways of making pasta improved and
many machines were developed for producing noodles in mass quantities (even though most
Italians still made it by hand). Portable homemade pasta machines are on the market and
available for purchase today. Pasta is made from Semolina. Semolina is used for making most
pastas, couscous, bread and breakfast cereals. Its’ name is derived from the Sanskrit word for
wheat which is also related to the Italian word for flour. Thus, pasta is essentially flour and eggs.
It sounds funny that such a simple food took so long to become what it is today, hardly
decomposable by the human eye alone, but it’s the truth!

The Miracle of Olive Oil I like to put olive oil on my fingers when I am kneading dough or dealing
with cooking something sticky. It makes it easier to work with.In my mother’s restaurant we used
to play with pizza dough a lot. We would sit at the large oak table near the front end of the
restaurant. I remember the tiles on the floor were old, brown and a little uneven and very cool to
the touch. The windows were close by, very short with just the right amount of space for the
sunlight to enter above the flowers and vegetables at the bottom.My mother would let us make
funny shapes and artsy things using cookie cutters. She gave us a small dish with olive oil in it so
we could dip our hands. After getting our hands greasy, we would get to work. I enjoyed making
tiny horse shaped dough-babies. After we were done, we would bake them in the oven to make
little miniature pizzas.We would sit at the table in the front until the customers would come in and
then we would move into a little room in back of the kitchen. (By the way, making personal pan
pizzas is really easy and fun if you have kids) My mother would call me when they began to get



really busy: “Come out here and start the spaghetti!” She shouted. “Quickly! There are more
customers!”I ran out and grabbed the noodles from the ice-box that had been chilling in plastic
wrap. “Comin’ up!” I said as I dropped the noodles into the boiling pot of salt water.We would
always have a boiling pot ready in the evening. There were a lot of things to be done but I was
young and I was only allowed to cook the noodles. Lucia the other cook would stand a little ways
down, working on the sauce, shellfish and chicken. She would whistle to herself and sing merry
old Italian tunes as she worked.“Did you put the olive oil in the pot?” My mother asked as she
entered the room. Her light brown hair matched well with her brown and yellow poke-a-dot dress.
She walked over besides me. “No, not yet” I said.She quickly measured two teaspoons of olive
oil and dropped them into the pot. She stirred the pasta with a large wooden spoon that made
her arms look short. “Can I go back and start making dough-babies again?” I would ask. She
said “Yes, come back and check on this in two minutes though.”“Ok” I replied. I ran to the back. I
would forget about it for a little until about a minute later, then I would get up and check. Running
back to the table, my mother called to me “Did you check it?”“Yes Mom!” I said. If it was done I
would pour it through the large strainer in the sink and she would help me shake it out. I always
enjoyed cooking with my mother and I try to do it with my kids even now that they’re grown up.At
the time, I didn’t appreciate the power of olive oil and what it really was...a culinary gift. “Use it
sparingly” my mother would tell us. Back then it was a little more pricey than it is today. Now I
know just how it has played a role in evolving our way of life but I didn’t back then. A little
olivestoryThere are three grades of olive oil: extra virgin, virgin and less virgin. I like to call the
last one less virgin because that’s literally what it is and they just don’t call it that because of
marketing purposes (It’s the cheapest kind).Olive oil was always a valued ingredient throughout
history. Although the exact time at which the Romans began growing olives is not known, we
know that they first imported olive oil from Spain and frequented it in their recipes. Once it
became popular they even used it as a type of currency.Olives were originally native to the
Eastern Mediterranean area until they were traded and moved to other regions for growing.
These days they are mainly produced and traded here in Italy. The center of olive oil production
is in Lucca, Italy.New technology has played a large role in increasing the efficiency of
production and has made it possible to create a good commodity for worldly use. It is a little
easier to come by now than it was back in the old days. Eat it but don’t mistreat it!

Making your own Italian Ingredients Deciding to make your own ingredients is a good decision
because in these times we are constantly buying goods and we aren’t always sure of their
whereabouts (i.e. we don’t know how they were made or where in the world they came from!).
My mother used to make her own noodles practically every time she would cook. She was all
about the homemade food and while having 10 children, it was probably a whole lot cheaper
and rewarding knowing that she was spending less money all while feeding a whole bunch of us
kids! I know that these days we usually don’t have that kind of time on our hands but it is still a
pristine idea and nice to know it is always available to us. I still like preparing them whenever I



have time.I am happy that I have been given this chance to express the real modern Italian
traditions in this book because I feel some of the ideas about real everyday Italian cooking have
become a little distorted (i.e. Fast food and pizza joints, etc...). My mother wasn’t a big fan of
Italian-American traditions because she didn’t have the chance to interact with them directly.
Although, I was introduced to Italian-American cuisine in my early twenties when I went on an
exchange trip to New York city. I learned a lot of new dishes and treats living in Brooklyn which I
slowly but surely incorporated into my own cooking. There is nothing better than a real Sicilian
Mushroom Pizza from New York (which I’ve included in this book). The Real Italian PastaI got my
degree in Culinary Arts so I know quite a bit about all the types of pasta. Whether you want to
cook with spaghetti, pellizoni, capellini, fusilli, bucatini, pici, ziti, etc.... the taste will change with
the type of noodle (not the shape!). Pasta has changed and been consistently manipulated
using numerous shapes, sizes and constituents so there are a bunch of ‘em! My mother used to
keep it simple and I do too. Most of the time I use spaghetti because I like the texture and the
way that you can easily eat them with meatballs! It’s a little harder to eat Penne with meatballs
without dropping a lot of them before the food gets to your mouth!I have a list of stories from
when I stayed in Brooklyn but one of my favorites is when I worked in a restaurant on the East-
Side. Luigi, one of the cooks from another restaurant would always come in and look through our
menus saying “Wow, you guys have a whole lot better stuff than we do”. This was because we
cooked real Italian food and not philli cheese steaks! One day he came in a panic: “Please go to
my restaurant and convince my boss we need better food on our menus!” He shouted. “You guys
get so much better business here because you really know what to cook! If we got this kind of
business at our place we wouldn’t all be living in some noisy apartment building!” In my heart I
knew that he was right. The fast food business is good in New York but the section that they were
centered in was right for sit down dining not selling hotdogs on the street.Ernesto, the owner had
been there since the morning and we knew that we could catch him before he left if we tried. We
actually took him eight original recipes so they could cook better dishes. Before I left that day I
actually helped him make his own pasta and I know he never forgot because after that all of his
dishes began to be sold with freshly made spinach pasta. Just go roaming around the old Italian
restaurants in Brooklyn and I’m sure you can find some great homemade Italian dishes we
helped bring back to life! I am happy to say Ernesto and Luigi made it big in the food eating
world of New York and they are no longer living in the noisy apartment building they once
complained about! Digging in the sandboxMany people here in Italy like to cook their own
vegetables. I recommend making a tiny garden in the summer where you might grow tomatoes,
herbs or whatever else you can. I enjoy being able to go out into my garden and pick a few fresh
leaves of oregano once in a while. Tomatoes from the grocery store are usually grown with some
kind of hormones these days. I like the taste of home-grown, organic vegetables myself so I
usually grow carrots, celery and tomatoes on my own. Take it from me that even though you can’t
rely on your own garden all year long, for the brief few months you can, utilize it!!!A friend of mine
who used to make her own vegetables was an expert in the area. She used to say “you are what



you eat!” I don’t deny that this can be a little confusing until you know just what your food is made
out of. Genetic alterations occur when non-organic fertilizers are used. These include but are not
limited to petroleum-chemical based substances rather than manure or compost. Using a
traditional method for growing your vegetables is the best way to go. I notice that I feel much
healthier and wiser in choosing organic vegetables or meats. There are tons and tons of books
and/or information on the internet to help you choose the best method for growing your
garden. Some of my FavoritesLike everyone else I do buy a lot of groceries from the store but I
thought that if someone was really wanting to learn, I would include a couple of recipes for
making pasta and pizza crust in this book. I like making my own pizza crusts when I can. You can
make a more flavorful pizza because you can actually manage what goes into the bread, which
believe it or not makes a big difference. I like glazing the crust with a little olive oil and garlic salt
before throwing on my toppings! Well, enough of my stories, let’s take a look at some of these
recipes!
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Ebook Tops Reader, “great book. I love Italian cooking! This looks to be a great book on
authentic Italian cooking. Each recipe includes prep times, serving count, as well as nutritional
information. There aren't any photos, but there is a short paragraph with a little explanation about
each recipe, which makes for a nice personal touch. The formatting of the book is quite good,
with the table of contents providing links to each recipe for easy navigation, as well as a page
break after each recipe so that they don't run together like I've seen in some other cookbooks.
And you can't beat the price. 101 recipes for .99 cents!”

Grady Gray, “Personal chef loves this book!. I have seen many Italian cookbooks in the past year
because I've been getting ready for a big event to show case some good Italian recipes. The
first recipe I tried was the pizza crust and I loved it! Silvanna goes into just the right amount of
detail to keep this book a satisfying read all without clouding the atmosphere too much with
stories. I found the Capesante e Scampi to also be delight which I will be sharing with all my
friends. There are a lot of great Italian cooking recipes in this book and anyone with a culinary
background would get a kick out of the originality in this book. I recommended this book to all of
my family and you should too!”

New Englander, “Nice recipes. The cookbook is easy to read and recipes are well worth a try.
Only problem I have seen is one that I tried was missing a major ingredient in the recipe. Maybe
a typo?”

Daniel Macia, “very good. I am a Neofit cooking and starting to improve myself, so for free it's
very good”

Irysbleu, “Five Stars. great reipes”

drew, “Great cookbook!. This is the best cookbook I've bought in a long time. It reads easy on
my Kindle reader and the recipes are well put together. I had heard of Silvanna Soretti but until
now I didn't know if she was a legitimate culinary artist. I would recommend this book to all of my
friends.  Bravo!”

chief, “good food recipes. The very first page started my interest in the book. It had many
recipes that are easy to prepare. I will be using some of them to make some good meals.
monroe”

EquiVocal, “Favourite Italian recipe book!. I wasn't sure what I would get when I bought this! It's a
fantastic range of simple, delicious and inexpensive recipes! Some of these have become firm
favourites in our house, if only there was a hard copy available!!”



mike filion, “Five Stars. Good”

The book by Jason Vale has a rating of  5 out of 4.7. 10 people have provided feedback.
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