
everyday
MARCH | APRIL 2018

ROUSESmy
FREE

Authentic 
ITALIAN
Arrabiata, Cacciatore, Cacio e Pepe, Osso Buco, eccetera

Regioni del Vino
Italy’s 20 Wine Regions

Pasta, Riso  
e Polenta
The Italian Trinity

Il Formaggio 
Italian Cheese

Olio d’Oliva  
Donny Rouse Goes  
to the Source



the Authentic Italian issue



  WWW.ROUSES.COM       1

FAMILY LETTER

OUR ITALIAN HERITAGE
My Sardinian-born great-grandfather brought his food traditions to Louisiana when he 
immigrated in 1900. Like many other families on the Gulf Coast, I grew up eating Italian 
and Creole Italian dishes, like cacio e pepe and spaghetti with red gravy. 
Italy has a cultural heritage that is felt everywhere in the country, but nowhere more than 
here on the Gulf Coast. One-quarter of us can trace our lineage directly back to the old 
country. The Port of New Orleans was a major gateway for Italian immigrants arriving 
during the New Immigration — that period between the 1880s and the 1920s that saw 
Italians come to America in record numbers. Railroads helped these newcomers establish 
Italian communities from Ponchatoula, Independence, Amite and Hammond, Louisiana, 
to Biloxi, Mississippi, and Bayou La Batre and Daphne, Alabama.
We already stocked hundreds of Italian imports in our Rouses markets, but in the past year 
we’ve made authentic Italian a priority. We traveled to Sicily, Milan, Verona, Bologna and 
other Italian regions. While there, we met with individual makers and attended major food 
shows and Vinitaly, the enormous annual wine and spirits exhibition. We also partnered with 
the Italian Trade Agency to add hundreds more Italian imports to our shelves. Recently, we 
unveiled our very own line of Italian-made products. The Rouses private label is our way of 
bringing you better prices on the foods you’ve eaten your whole life, as well as delicious new 
Italian foods you may not have thought of serving every day.
We make some great Italian-inspired cuisine here in the United States. But when you 
go to the source for authentic Italian, where people have been making the products for 
hundreds — even thousands — of years, there are strict requirements for ingredients and 
manufacturing processes that govern how food is made, so you know the quality is there. 
Italians, after all, are as passionate about their food culture as we are. 

Donny Rouse
3rd Generation

On the Cover 
Il Formaggio — Italian Cheese 
on page 18

Cover Photo by Romney Caruso

•  •  •  

SHOP
Look for the Delizioso logo on our 
Authentic Italian items, including Italian-
made pastas, olive oils, cheeses and 
preserves.

LEARN
Read more about our Gulf Coast Italian 
heritage online at www.rouses.com.

EAT
We’re celebrating our Italian heritage 
throughout the month of March, with special 
prices on authentic Italian products, in-store 
cooking demonstrations and sampling 
of Italian cuisine made with Italian products 
carried in our stores. 

COOK
Find authentic Italian recipes online at  
www.rouses.com.

Delizioso
PRODUCT OF ITALY

http://www.rouses.com/
http://www.rouses.com/
http://www.rouses.com/
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Do you dip your biscotti  
in your coffee? 

At home, nobody will judge you, but in Sicily, 
you might get a few glares ... Italian food 
culture dictates that biscotti, or cantuccini, 
is dipped traditionally in Vin Santo, a Tuscan 
dessert wine. Learn more on page 53.

Quality chicken, raised on 
America’s farms since 1935. 
Some things never change.

®/©2017 Tyson Foods, Inc. 

Now available at
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Contact Us! www.rouses.com

Tweet Us! @RousesMarkets

Like Rouses? We like you too!  
Find us on Facebook at  
facebook.com/rousesmarkets

Share Photos! @rousesmarkets

SIGN UP FOR EMAILS

Hungry for more?

Sign up at www.rouses.com to receive our 
weekly specials and cooking tips, recipes and 
special offers in our emails and newsletters.

JOIN OUR TEAM
Our team members 
share a strong work 
ethic and dedication 
to providing our 
customers the best 
quality and service. If you’re looking for 
a career you’ll love, apply online  
at www.rouses.com or email  
human.resources@rouses.com. 

VOTED ONE OF THE 
BEST PLACES TO WORK

New Rouses Markets  
Coming Soon
Our new Rouses Market at 
Westwood Plaza Shopping Center 
at the southeast quadrant of 
Airport Boulevard and Schillinger 
Road in Mobile, Alabama, opens 
this spring. 

DEPARTMENTS, PRODUCTS & SERVICES
We started out in 1960 with a 7,000-square-foot store and have grown to 
55 locations across South Louisiana, Mississippi and Lower Alabama. 

AT SEASON’S PEAK
We work closely with growers all over the world to bring you fruits and vegeta-
bles at season’s peak. Look for these spring fruits and vegetables in our Produce 
Department: artichokes, asparagus, broccoli, Brussels sprouts, cauliflower, leeks, 
mushrooms, pineapples, radishes, rutabagas,  Louisiana strawberries, Louisiana 
sweet potatoes and turnips. 

SEAFOOD MARKET
It’s easy to eat local with all of the 
great seafood we pull from our 
coastal marshes and salty Gulf Coast 
waters. A full 70% of the nation’s oys-
ters are harvested on the Gulf Coast. 
And 90% of the crawfish we eat 
come from Louisiana. Almost 70% of 
domestic shrimp are caught on the 
Gulf Coast. And more hard and soft-
shell blue crabs are caught on the 
Gulf Coast than anywhere else in the 
country. We partner with local fish-
ing families all across the Gulf Coast 
to bring you the best of every catch.  

BUTCHER SHOP
Each store features a full-service butcher shop with master butchers available to 
answer your questions about cuts, grades and cooking. Our exclusive Texas Star 
Beef is USDA certified tender. It’s ranched right here on the Gulf Coast and comes 
with a 100% satisfaction guarantee. New! Katie’s Best wholesome, naturally raised, 
antibiotic-free, organic poultry is air-chilled, which results in tender, great-tasting 
chicken. Available in most stores.

DELI
Our cooks use the same great, fresh 
ingredients you can find on our 
shelves to make our Cajun, Creole 
and Southern specialties. The make-
your-own salad bar features an ever-
changing selection of prepared salads 
and fresh-cut vegetables and fruits. 
Our hot soup menu changes daily, 
though you’ll always find our famous 
gumbo — it’s a favorite year-round. 
Pictured, $5 Shrimp Special

http://www.rouses.com/
http://facebook.com/rousesmarkets
http://www.rouses.com/
http://www.rouses.com/
mailto:human.resources@rouses.com
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IN OUR STORES

New! MEAL KITS for Two
Leave the fuss to us! Our new Meal Kits include everything 
you need to make a restaurant-quality meal at home. Just 
follow our chef’s simple step-by-step cooking instructions. 
Pictured, Chicken with Greek Orzo Pasta Salad 

(Eat Right with Rouses)

CAKES & DESSERTS
There are as many reasons to order our cakes and cupcakes 
as there are ways to customize them. If you’d like to place a 
special order for a cake or dessert, or schedule a wedding con-
sultation, stop by or call your neighborhood Rouses Market. 

WINE, SPIRITS & BEER
We offer wines and spirits at every price point and have 
experts on the floor to answer questions and offer pairing 
suggestions. Our craft beer selection includes cans, bottles 
and kegs from all over the Gulf Coast and the nation, plus 
import labels from around the world. 

FLOWER SHOP
Our licensed floral directors are as picky about the flowers 
we sell as our chefs are about the ingredients that go into the 
foods we make. We have one-of-a-kind arrangements and 
centerpieces, and you’ll love our great selection of decorations.

HOT FROM THE POT
We’ve been boiling crawfish in our stores for nearly 60 years. 
We use local crawfish caught right here at home by local 
fishermen, using a Rouse Family Boiling Recipe perfected 
over three generations. Get our local crawfish hot from the 
pot, 11am to 7pm every day. 

CAJUN SPECIALTIES 
Our boudin, andouille, fresh and smoked sausages, and 
stuffed meats are crafted using Rouse Family Recipes that 
go back three generations. Cooking and heating instructions 
are available online at www.rouses.com.

LIMITED TIME OFFERS in our Deli
We have new Limited Time Offers for Lent. Our $5 fried 
shrimp specials come with hushpuppies and potato wedges. 
Feed a family of four with our Seafood Platter — it’s a 
family-size order of fried shrimp, fried catfish, hushpuppies 
and potato wedges, all for only $19.99. 

ROUSES PRIVATE LABEL
We have close relationships with the dairies that bottle 
our milk, bakeries that make our sandwich bread, and 
manufacturers that package our products. Discover new 
items every time you shop.

http://www.rouses.com/
http://www.rouses.com/
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LA DIETA 
MEDITERRANEA
by Esther Ellis, RD 

The Mediterranean diet reflects tra-
ditional eating patterns of those 
countries surrounding the Mediter-

ranean Sea: Italy, Greece, Southern France, 
Spain and Portugal. Research has shown 
that following the Mediterranean diet can 
reduce heart disease and is also  associated 
with a lower risk of cancer, Parkinson’s dis-
ease and Alzheimer’s disease.
What I like most about this way of eating 
is that it generally requires small swaps and 
changes over time instead of drastic food 
restrictions and fluctuations. Here are a 
few changes you can make in your own diet 
to better follow the patterns of a healthy 
Italian diet:
Use more olive oil. Varieties that come in tin 
or tinted bottles are best, because they stay 
fresh longer and retain more vitamins and 
minerals. For a high-quality olive oil, try 
our new Rouses brand Sicilian extra virigin 
olive oil or Italian extra virgin olive oil.
Eat more vegetables and fruit. Some of 
the commonly used vegetables in Italian 
cooking include tomatoes, garlic, onions, 
artichokes, bell peppers, broccoli, eggplants, 
mushrooms and zucchini. 

LOOK FOR THE LOGO
Our Rouses registered dietitian has 
handpicked more than 500 grocery 
items that have lower sodium and 
saturated fat, healthier fats, more fiber 
and less sugar. Just look for the easy-
to-spot Eat Right logo on the shelf tag 
or package. 

New! GOOD-TO-GO
Food that’s good for you and 
tastes good too! Our Eat Right with 
Rouses meals, side dishes and snacks 
are created by our in-house chefs and 
registered dietitian. They’re sensibly 
sized, made with better-for-you 
ingredients, and suited to specific 
dietary goals or restrictions. Options 
include high protein, low sodium, low 
calorie, dairy free and no added sugar. 
Available in Rouses Deli.

GROCERY STORE TOURS
Complimentary tours designed to 
teach you how to effectively shop 
your local Rouses are available by 
appointment. To schedule a tour, 
email eatright@rouses.com.

EAT RIGHT HEALTH FAIRS
Our Eat Right health fairs are fun and 
educational and a great way to learn 
how healthy can taste good, too. 
Visit www.rouses.com to see what 
Eat Right events are going on in your 
neighborhood.  

SIGN UP FOR OUR 
E-NEWSLETTERS

Our monthly Eat Right emails include 
health and nutrition information, 
plus easy recipes from our registered 
dietitian, Esther. Sign up at  
www.rouses.com to get our Eat Right 
emails, food finds and recipes, as well 
as weekly specials delivered right 
to your inbox.

Incorporate more seafood, which is a good 
source of heart-healthy unsaturated fats.
Replace salt with herbs and spices. Basil, 
bay leaf, crushed red pepper, oregano, 
parsley, rosemary and thyme are common 
ingredients in Italian cooking.
The Mediterranean diet touts the value of 
moderation. It’s not always what you eat, 
but  how much  you eat. Typically, Italian 
dishes involve some form of pasta, but the 
key is to keep the serving size small — 
just enough to enjoy the taste and not feel 
overstuffed.
Of course, you can’t think Italian and not 
think cheese! While some cheeses are 
deemed a bit healthier than others, such as 
Parmigiano-Reggiano, this is another aspect 
of moderation, where smaller portions 
every now and then are perfectly fine. Some 
of the most popular Italian cheeses include 
Asiago, mozzarella, Pecorino Romano, 
provolone and ricotta.
Wine is also an integral part of the Italian 
diet. Moderate consumption is thought 
to help raise “good,” or HDL, cholesterol. 
Higher levels of HDL cholesterol are 
associated with lower risks of heart attack. 
Moderate consumption of alcohol has 
also been linked to better blood-clotting 
functions, which could help decrease the 
incidence of both heart attack and stroke. 
I’ll toast to that!     

Eat Right
WITH ROUSES

mailto:eatright@rouses.com
http://www.rouses.com/
http://www.rouses.com/
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JUST
CAUGHT
JUST FOR ROUSES

Baking and cooking with Rouses  
HONEY has never been sweeter!

MADE  BY LOUISIANA BEES

• Same Product • New Packaging •  Check our shelves for Rouses newly designed honey.

http://www.rouses.com/
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St. Joseph’s Day is  
Monday, March 19
In the Middle Ages, Sicily was suffering from 
a severe drought, and the faithful prayed 
fervently to St. Joseph, the patron saint of the 
family, to end their suffering. When the rains 
finally came, a bumper crop of fava beans 
grew, saving the people from starvation. 
In thanks, Sicilians promised to honor and 
remember this great favor with altars adorned 
with food and erected each year in St. 
Joseph’s honor. The fava bean is an important 
part of the feast, and today the beans are 
both served at the altars in savory dishes and 
commemorated with dry “lucky” beans that 
are often painted gold and scattered around 
the altar. When Sicilians migrated to the Gulf 
Coast in the late 1800s, they brought the 
tradition of St. Joseph’s Day with them. 

The Altar
American cities that have numerous citizens 
of Italian ancestry still celebrate St. Joseph’s 
day with altars. Many of these communities 
are in the Northeast, but no city has a stronger 
St. Joseph’s Altar tradition than New Orleans. 
There, the altars, at schools, churches and 
private homes, are open to the public for visi-

tation and sometimes feasting; any leftover 
foods from the altars are usually donated to 
charity. The altar is built on three levels, sym-
bolizing the Blessed Trinity. It is traditionally 
stacked with elaborate breads, pastries, fish, 
flowers, fruit and fava beans.

Lucky Beans
Blessed, dried fava beans are often called 
“lucky” beans. They are typically spray-painted 
gold and scattered around the altar, where the 
faithful may take one for good luck.

Lucky Lemons
The lemon is a symbol of love and fidelity. Leg-
end has it that a single woman looking to find 
a husband could increase her luck by obtain-
ing a lemon from the altar. 

Wines, Grapes & Olive Oils 
These are reminders of the vineyards and  
olive orchards of Sicily. Wine bottles also rep-
resent the miracle of the wedding feast at 
Cana, where Jesus turned water into wine.

Decorative Breads
Elaborate baked breads depict St. Joseph’s 
carpenter’s tools and religious objects like 
the monstrance and cross, as well as images 
specific to Sicily including grapes, olives and 

Because Saint Joseph’s Day always occurs during Lent, only meatless dishes are  
prepared. Much of the food is garnished with “sawdust” or bread crumbs, to honor St. Joseph, 

the carpenter. The “lucky beans” are also a mainstay on the Saint Joseph’s Altar.

figs. These baked goods are available for order 
in our Bakery. 

Cookies & Cakes
Decorated fig and sesame seed cookies and 
cantucci — hard, Tuscan, almond and fig 
biscuits — as well as cakes, are customarily 
served at the St. Joseph Altars, and they are 
often shaped in the forms of common Chris-
tian symbols such as the cross and the fish.

Artichokes 
Artichokes originated in Sicily, and both raw 
and stuffed versions are St. Joseph Altar 
mainstays. Find authentic Italian recipes for 
Roman artichokes, stuffed artichokes and 
more at www.rouses.com. 

Mudrica
This “sawdust” honors St. Joseph the carpenter. 
Mudrica is typically a topping for pasta composed 
of bread crumbs, Parmesan cheese and herbs.

Pasta Milanese
Because St. Joseph’s Day always occurs dur-
ing Lent, only meatless dishes are prepared 
for the evening feast. Pasta Milanese, a Sicilian 
seafood dish made with anchovies, is served 
dusted with St. Joseph’s sawdust, or Mudrica.

http://www.rouses.com/
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HOLIDAY

The following Rouses Markets will 
host St. Joseph Altars to coincide 
with the Roman Catholic feast day 
of St. Joseph, which is celebrated on 
March 19. 

• Rouses Market #6 
5818 West Main St., Houma, LA 

• Rouses Market #16 
204 North Canal Blvd., Thibodaux, LA 

• Rouses Market #21 
3461 East Causeway Approach, 
Mandeville, LA

• Rouses Market #22 
1644 Gause Blvd., Slidell, LA

• Rouses Market #25 
2900 Veterans Blvd., Metairie, LA

• Rouses Market #26 
4500 Tchoupitoulas St.,  
New Orleans, LA

• Rouses Market #33 
3711 Power Blvd., Metairie, LA

• Rouses Market #38 
2851 Belle Chasse Hwy., Gretna, LA 

• Rouses Market #46 
701 Baronne St., New Orleans, LA

• Rouses Market #48 
6136 Johnston St., Lafayette, LA 

• Rouses Market #49 
91 Westbank Expy., Suite 600, 
Gretna, LA

• Rouses Market #54 
1545 Gulf Shores Pkwy., Gulf Shores, AL 

• Rouses Market #57 
145 Berryland Shopping Center, 
Ponchatoula, LA 

• Rouses Market #61 
2704 West Thomas St., Hammond, LA

• Rouses Market #62 
3446 Drusilla Ln., Baton Rouge, LA 

• Rouses Market #64 
14635 Airline Hwy., Gonzales, LA 

Pasta Milanese Serves 4

WHAT YOU WILL NEED

1/2  cup of Rouses Extra Virgin Olive Oil
1/2  cup onions, chopped
1  teaspoon of garlic, minced
8  ounces anchovies or fresh sardines, deveined, cleaned and deboned
1  cup of white wine
2  cups of San Marzano tomatoes, crushed
3/4  cup leaves of fennel, chopped
1/2  teaspoon pepperoncini (or banana peppers)
Salt, to taste
Pepper, to taste
1/4  cup chopped fresh oregano
1  teaspoon fennel seeds,  
 toasted and ground
1/2  cup raisins
2  tablespoons pine nuts
1  pound cooked spaghetti,  
 fettucini or pasta bucatini
1  cup of reserved pasta water

FOR THE MUDRICA

1/2  cup bread crumbs
1/2  cup Pecorino Romano
Chopped Italian flat parsley, to garnish 

HOW TO PREP

In a large saucepan, heat olive oil. Add onions and garlic, and cook until browned and 
caramelized, stirring occasionally. Add anchovies (or sardines). Mix these ingredients, 
allowing the fish to break up as you go. Add white wine, crushed tomatoes and 
fennel. Bring to a boil. Let simmer about 25 minutes. Add pepperoncini, salt and 
pepper to taste. Add oregano, fennel seeds, raisins and pine nuts.

In a separate pot, bring a gallon of water to a boil. Add a pinch of salt. Add pasta 
and cook for 8-10 minutes, or until al dente. Drain pasta, reserving 1 cup of water 
from the boiling pot.

Add drained pasta to sauce. Mix well. Add reserved pasta water to the sauce. Stir.

Mix breadcrumbs and Pecorino Romano cheese together to make the Mudrica. 
Put the pasta in a bowl and sprinkle the bread crumbs and cheese on top. Garnish 
with parsley.  

http://www.rouses.com/
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BOILED  
CRAWFISH
HOT FROM THE POT

DAILY • 11AM-7PM

Weather Permitting • While Supplies Last
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OLIO 
D’OLIVA
by Sarah Baird
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ITALIAN FOOD

Italy is a place that’s awash in folklore-
tinged, food-related advice: Whiten your 
teeth with sage leaves. Use onion slices as 
an earache cure. My favorite, though, is 

of a more arborial bent: If you fall asleep under 
a fig tree, you’ll have nightmares, but if you fall 
asleep under an olive tree, you’ll dream.
Mystical (or unbelievable) as it may sound, 
olives have long been the fruit of visionaries 
and dreamers. Olives (and olive oil) are a 
treasure for those who find beauty in subtlety 
and in strength. Olives are a thimble-sized 
fruit with a seemingly limitless ability to 
please. They are essential ingredients for those 
who celebrate how the simplest of pleasures 
can also be the most storied and complex. 
“Olive people — wherever they are found 
— have something special about them. It’s 
this tribe of people who really love the plant 
that’s oiled the wheels of civilization for 
10,000 years,” said Mort Rosenblum, olive 
grove owner and author of the James Beard 
Award-winning book Olives: The Life & Lore 
of a Noble Fruit.
Homer deemed olive oil “liquid gold” and 
dignified it in both The Iliad and The Odyssey. 
Pliny the Elder meticulously recorded its 
trade in the foothills of Italy. Throughout his 
poetry, Spanish poet Federico García Lorca 
used olives as a recurring motif to represent 
his Spanish homeland, with the plant’s 
bounty serving as an anchor of remembrance.
“The field of olives like a fan, opens and closes. 
Over the olives, deep sky, and dark rain, of 
frozen stars,” Lorca mused, capturing both 
the intimacy and vastness of the olive’s 
cultural reach.
Olive oil — like so many deeply rooted 
culinary treasures — gets in the blood. It 
holds memory, desire and history together in 
a way that’s palpable. It’s able to conjure up 
long buried feeling and connection with its 
taste, touch and smell. Along with a handful 
of other edible pleasures — salt, wine, vinegar 
— it has long been the gastronomic bedrock 
of not only Italian culture, but Western 
civilization. Its quiet permanence and tenacity 
are at once both essential and esteemed.
In Christian ritual, olive oil traditionally 
daubs the head of those preparing to be 
baptized, and it’s one of the first food 
mentioned in the Bible. Wreaths of olive 
branches were found in the tomb of 
Tutankhamun to help protect the pharaoh 
in the afterlife, and artistic renderings of the 

olive tree appear as a talisman in art from 
Tunisia to Israel.
Olive oil has also been a lynchpin in the 
history of beauty rituals — said to smooth 
hair, make skin glow, and allow one to smell 
like a woodland nymph when worn as a 
flower-infused perfume. Minoans (3000 BC) 
used the oil as a cleanser instead of soap, and 
Hippocrates believed that up to 60 different 
ailments — including wounds, burns and ear 
infections — could be treated with olive oil.
Then, of course, there are the superstitions 
that linger to this day. Italians believe that 
if one spills olive oil, he or she must dab it 
behind the ear to ward off bad luck. Greek 
tradition dictates that if olive oil is dripped 
into a bowl of water and sinks, an “evil eye” 
is afoot. And there’s the all-peaceful olive 
branch itself, which Sicilians hang from their 
chimneys to prevent lightning strikes. 
Olive oil is a balm of myth and kinship, the 
very picture of staying grounded in one’s 
traditions.
“In Italy … where there are small family farms, 
the olive harvest brings families together, 
particularly where the children have moved 
away to better jobs through higher education,” 
said Judy Ridgway, noted olive oil scholar 
and teacher. “I know lots of people — from 
factory workers to lawyers — who go back to 
the family home just to help with the harvest, 
even if only for the weekend. There’s always 
a lot of work in the groves and then a family 
feast when all is finished.”
Family has always come first for Rouses 
CEO Donny Rouse, whose grandfather 
founded the company in 1960. The great-

grandson of a Sardinian immigrant, Rouse 
traveled with his wife, sister and brother-
in-law last October to the Bonolio olive oil 
headquarters in Sicily to hand-select the new 
line of Rouse’s olive oils. The largest oil mill in 
Sicily, Bonolio has a robust setup: Production 
capacity is five tons per hour, their bottle and 
can machine lines have a capacity of 24,000 
bottles per hour, and they’re home to an olive 
oil stock capacity of a whopping 5,000 tons.
“When you taste olive oil, you suck it into 
your mouth so it sprays the back of your 
throat, and then you roll it around on the 
tongue,” Rouse laughs. “It’s similar to tasting 
bourbon — just with smaller sips for that.” 
The trip resulted in three olive oils brought 
back to the U.S.: Sicilian, Organic Sicilian 
and Italian. Each oil is extra virgin, 100% 
Italian and cold extracted (or “cold pressed”), 
meaning that they were produced without 
using heat exceeding 60 degrees. Heat kills 
the wealth of antioxidants naturally found 
in olive oil, so cold pressing is the healthiest 
means of production. 
“The Sicilian and Organic Sicilian oils are 
the best, followed by the Italian,” Rouse says, 
noting that the Italian comes in both a bottle 
and a tin.
What’s more, the Sicilian and Organic Sicilian 
have been given the special label of Val di 
Mazara “Denomination of Protected Origin” 
(DOP, or Protected Designation of Origin/
PDO). PDO is a designation that aims to 
promote and protect traditionally produced, 
culturally significant agricultural products 
and foodstuffs across Europe. The label means 
that all parts of the product’s creation process 

Kara Rouse, Donny Rouse, Jason Martinolich and Mandy Rouse Martinolich survey the olive groves in Sicily.

http://www.rouses.com/
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— from crushing the olives to bottling 
— were completed within the designated, 
historic geographic area (in this case, Sicily). 
It’s an honor awarded to only a handful of 
products, and olive oil is the only class of food 
in Europe that’s legally allowed to carry the 
word “traditional” on its packaging.
Another designation used to classify 
traditional foods is the Indicazione 
Geografica Protetta, or IGP. And while not 
as strictly regulated as PDO items, IGP-
designated foods are required to have at 
least one part of the product’s production 
take place in its traditional location. Rouse’s 
carries two different balsamic vinegars with 
an IGP from Modena: a 65% grape musk 
vinegar (perfect for drizzling over desserts 
or a cheese plate) and a 35% grape musk 
vinegar (ideal for use in everyday cooking). 
In order to carry the IGP label, the balsamic 
vinegar must be aged for at least two months 
before bottling.  
More bounty from the trip includes whole 
Castelvetrano Sicilian olives, a plump, tender 
fruit with a buttery mouthfeel and vibrant 
green color (naturally, they’re also 100% 
Italian). The olives are called “Castelvetrano” 
in honor of the Sicilian comune of the same 
name where the specific curing process 
originated. (The Italian word “comune,” 
though a form of the English word 
“commune,” is an administrative term for a 
township and not what Americans typically 
think of as a commune.) 

Rouse’s commitment to providing top-notch 
Sicilian olive oils didn’t just begin with this 
trip, though. Stores also carry Partanna Olive 
Oil, a cold pressed, extra virgin, unfiltered 
oil that comes in a red tin or bottle. Family-
owned by the Asaro Brothers in Partanna, 
Sicily, the company has a century-old tradition 
of producing oil using a single-olive varietal: 
Nocellara del Belice. (In their whole form, these 
are the same olives that become Castelvetrano 
after being cured.) When the tin is first opened, 
the oil presents as cloudy with a green hue, 
but the herbaceous aroma soon gives way to 
a “pizzicante” (crisp and sharp) flavor when it 
hits the palate. It is not, however, PDO.  
For olive growers, the branches of the olive 
tree intertwine with the branches of family 
history, becoming a profound source of 
pride and identity. Through olives, growers 
are able to share a small piece of themselves 
with the world.
Of course, olive growing — for all its 
dreamy charms — is oftentimes arduous. 
“You have to love olives to run a grove,” said 
Rosenblum. “It’s a lot of work for not a lot of 
what you get back. It requires a great deal of 
patience, and you have to like being outside. 
There’s a certain philosophical bent to olive 
oil making. You have to appreciate the nature 
cycles. You can feel it, you can see it. I can 
see it in the face of every olive oil maker. It’s 
something different.”
Gathering olives by hand is a daunting, 

meticulous task still practiced by family 
farms across the Mediterranean. When 
olives become ripe, harvesters climb ladders 
and comb through the trees with specially 
crafted rakes, catching the falling fruit with 
nets or baskets tied around the waist. (Any 
olives already on the ground are deemed 
“damaged fruit” and cannot be used in any 
extra virgin olive oil.) 
In Sicily, the olive’s season for harvest follows 
closely after the grapes are gathered for 
winemaking. Farmers with beds full of olives 
line up at the mill, waiting for their freshly 
plucked bounty to be pressed. The number 
found on the bottle of oil can be traced back 
to its specific grove homeland.
“Some of the best olives and olive oil comes 
from Sicily because of the soil and climate. 
We’re choosing the blend of olives grown in 
Sicily for each oil, and the factory that has 
the best standards for producing it. It can 
be a little pricier to get the oil from Sicily, 
but it’s like why you pay more for a Napa 
Cabernet than one from Oregon,” says 
Rouse. “These are the freshest olives — and 
it’s the first press.”    
The love of olive oil is rooted in the process. 
Olive oil families genuflect to nature, admiring 
the plants themselves and embracing the 
knowledge that olive oil — earthy, fragrant 
and vegetal — is its own reward. 
“I like to think of olive oil as in a similar 
category as wine,” Rouse notes. “We’re trying 

Jason Martinolich, Mandy Rouse Martinolich, Kara Rouse and Donny Rouse survey the olive groves in Sicily.
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Chicken Cacciatore
Serves 4

WHAT YOU WILL NEED

2 chicken breasts with skin and backbone,  
 halved crosswise
2  chicken thighs, bone in and skin on
2  chicken legs
2  teaspoons salt, plus more to taste
1  teaspoon freshly ground black pepper,  
 plus more to taste
3  tablespoons Rouses Extra Virgin Sicilian  
 Olive Oil
1  large red bell pepper, chopped
1  medium onion, chopped
1  package baby bella mushrooms, 
 cleaned and quartered
3  garlic cloves, finely chopped
1  cup dry white wine
1  jar Rouses Castelvetrano Sicilian Pitted  
 Green Olives, drained and cut in half
2  bay leaves, dried
1  (28-ounce) can diced Italian tomatoes  
 with juice
2  cups chicken broth
1  stem basil, fresh
1  sprig oregano, fresh
1  sprig rosemary, fresh
1/4  cup Italian parsley, chopped

Our Sommelier suggests:  
Feudo Zirtari, Nero d’Avola, Sicilia 

photo by Romney Caruso

HOW TO PREP

1. Sprinkle the chicken pieces with 1 teaspoon 
each of salt and pepper. 

2. In a large, heavy sauté pan, heat the oil 
over a medium-high flame. Add the chicken 
pieces to the pan and sauté just until brown, 
about 5 minutes per side. Do this in 2 batches 
so the skin renders to fat properly and does 
not get chewy.

3. Transfer the chicken to a plate and set 
aside. Add the bell pepper, onion, mushrooms 
and garlic to the same pan, and sauté over 
medium heat until the onion is tender, about 
5 minutes. Season with salt and pepper.

4. Add the wine, and scrape up the browned 
bits from the bottom of the pan. Simmer until 
reduced by half, about 3 minutes.

5. Add the olives, bay leaves, tomatoes with 
their juice, broth and herbs. Mix well.

6. Return the chicken pieces to the pan, and 
turn them to coat with the sauce. Bring the 
sauce to a simmer. Continue simmering over 
medium-low heat until the chicken is just 
cooked through, about 20 minutes for the 
breast pieces, and 30 minutes for the thighs. 

7. Using tongs, transfer the chicken to a 
platter. If necessary, boil the sauce until it 
thickens slightly, about 3 minutes. Spoon off 
any excess fat from atop the sauce. Spoon 
the sauce over the chicken and serve.

ITALIAN FOOD

to educate people about just how special it 
can be. When you open the oil you want to 
be able to smell it: If you don’t smell it when 
you open it, you know it’s not great. You want 
the spice to burn in your throat. You want to 
smell that grass. Olive oil is part of the meal, 
and it makes a huge difference to cook with 
an authentic Italian or Sicilian olive oil.” 
And when it comes to the best way to truly 
enjoy olive oil, farmers, chefs and scholars 
agree: Keep it simple, and make the oil the 
star. The unique flavor profile of olive oil is on 
full display in its most straightforward state 
— drizzled on bruschetta, in a salad, swirled 
together with a little vinegar — when the 
oil’s nuanced piquancy can waltz along one’s 
taste buds with spicy, floral or citrus notes. 
Soon, you’ll know exactly what you like (or 
don’t!) in an olive oil. 
“When tasting olive oil, think about what 
you personally like. Provided the oil comes 
up to the standards required for extra virgin 
status, there is no right or wrong,” Ridgway 
says. “Ignore the olive oil snobs. If you like 
delicate oil that is not too peppery, that’s 
OK. If you like something more robust with 
intense flavor … also OK.”
Whether cooking with it for a family meal 
or taking a nap in the shade of the olive tree’s 
branches, olive oil, it seems, will never stop 
providing us with reasons to gather, reasons 
to celebrate and reasons to dream.     

http://www.rouses.com/
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AVAILABLE AT THE COLD CUT COUNTER

If they look this DELICIOUS, 
imagine how they’ll taste.

© 2018 B&G Foods North America, Inc.

Find easy Easter recipe ideas at MightyFinePeas.com

Mighty Fine Peas

Well, that just melts my butter.

When it comes to good food, 

Southerners don’t mess around. 

We know, because they’ve 

become our biggest fans. Maybe 

that’s because our premium, petite 

peas are sweet. Or because their 

smaller size means they stay firm 

when cooked in butter.  

All things Southerners look for 

in peas. They’re particular. That’s 

why they love us. 
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IL FORMAGGIO
by Liz Thorpe + photo by Romney Caruso
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I was a mere year into my fledgling 
cheese career when a chef-client 
made me understand the difference 
between Parmigiano-Reggiano and 
Parmesan. I’d learned there were 

significant technical distinctions between 
the two cheeses, enough so that most 
Italians became apoplectic when Americans 
discussed them interchangeably. But this 
chef made me feel the differences. There 
was nothing intellectual about it when, 
at the onset of what proved to be a very 
long and expensive meal, he served me an 
amuse-bouche. That’s the free little “mouth 
amuser” a restaurant presents before the 
appetizers, and it’s often a moment when 
4-star kitchens cram as much spectacle into 
a single bite as humanly possible. Massimo 
instead presented a small white plate, 
holding a marble-sized nugget of cheese. 
That was it. 
The bite, he explained, was Parmigiano-
Reggiano. It had been pried from the 
heart of an 80-pound wheel of the cheese, 
using a short, sharp, spade-shaped tool. 
The only shame in tasting from the center 
of the wheel, he lamented, was that the 
thick, burnished wax rind of the cheese 
couldn’t be seen. There, branded in black, 
was the number of the caseificio (dairy) 
that had produced the wheel. He bought 
his Parmigiano-Reggiano from only two 
caseifici, depending on the time of year. The 
wheel had rested, unrefrigerated, overnight 
to slowly settle at room temperature. The 
piece before me was a fine almond color, its 
uneven edges punctuated by white patches 
ranging in size from sand grain to sequin. 
I was to pick the cheese up in my fingers, 
he said, and breathe deeply before popping 
the entire chunk into my mouth. I felt a 
little ridiculous, at this cloth-draped table, 
meditating over the food in my hands. But 
I did as instructed, and while I inhaled he 
whispered, “Where were you two-and-

What It Takes to Be 
Parmigiano-Reggiano 

• Milk and cheese production may 
occur in the provinces of Parma, 
Reggio Emilia, Modena, Bologna 
to the west of the Reno River, and 
Mantua to the east of the Po River.

• Cows are milked twice each day, 
and milk is taken to the cheese house 
within two hours of milking.

• Milk is exclusively grass- and hay-
fed. No silage is permitted.

• Milk may never be pasteurized.

• 363 dairies (caseifici) make cheese 
from the milk of 3,348 producers.

• Evening milk sits unrefrigerated 
overnight, allowing the cream to 
separate, after which it is partially 
skimmed.

• This partly skimmed milk is then 
added to full-fat morning milk.

• Parmigiano-Reggiano is made in a 
copper vat.

• Natural whey starters are used for 
acidification.

• The curd is coagulated, stirred and 
broken into tiny granules before 
being cooked.

• Each vat produces two wheels 
of cheese, the curds of which are 
gathered by hand in cheesecloth.

• Each cheese is immersed in brine 
for 20 days.

• The curds are never pressed.

• Wheels are open-air aged on 
wooden boards.

• Wheels are graded at 12 months. 
Those not suitable for aging to 
the typical 24 months are marked 
with parallel grooves and classified 
mezzano.

• At the request of a producer, a 
second inspection may occur at 18 
months for additional certification. 
Wheels meeting higher standards 
may be branded “extra” or “export.”

• A red seal indicates a wheel 
matured for over 18 months.

• A silver seal indicates a wheel 
matured for over 22 months.

• A gold seal indicates a wheel 
matured for over 30 months.

a-half years ago? What were you doing? 
What was the weather? What music was 
playing? Who did you love? While you 
were experiencing these things, this piece 
of cheese was being made in the center 
of Italy, in the heart of Reggio Emilia.” 
Wafting off the cheese were the smells of 
warm milk and roasted almonds, and a 
clean grassiness that reminded me of late-
summer haylofts. It was at once familiar 
and utterly new. I remembered moments of 
my life — mundane, messy, ordinary things 
I hadn’t thought of in a while — that were 
happening as this small bite of food was 
coming into existence.
As I bit down, there was a simultaneous 
smear of warm, yielding wax and the crunchy 
pop of exploding candy. My body’s reaction 
was primal and immediate: MORE! Parmi-
giano-Reggiano has an unusual balance be-
tween the salt of seawater and the sweetness 
of scalded milk; the cheese’s acidity makes 
your mouth water intensely; its flavors are 
reminiscent of toast and toasted nuts. I un-
derstood immediately why Massimo was 
offering this to begin the meal. In a single 
swallow, my mouth was awakened and my 
senses tuned for whatever bite would come 
next. That was the experiential difference be-
tween Parmigiano-Reggiano and Parmesan.
Parmigiano-Reggiano has long been called 
“The King of Italian Cheese.” Its origins 
date back to the 12th century. As is often 
the case, it was the monasteries (in this 
case, Benedictine and Cistercian) that 
made and distributed the cheese. Today, it 
is made largely the same way it was 900 
years ago, and for this reason Parmigiano-
Reggiano enjoys protected status: what’s 
called the D.O.P. (Denominazione di 
Origine Protetta) in Italy and the P.D.O. 
(Protected Designation of Origin) in the 
European Union. This name protection is 
awarded to European foods and beverages 

“We go straight to the source, like with our 
Parmigiano Reggiano. It comes from Latteria 
Soresina, a cooperative that has well over a  
century of cheesemaking tradition.”

—Scott Page, Rouses Cheesemonger, Member American  
Cheese Society, Certified Cheese Professional

http://www.rouses.com/
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whose history, origin and flavor are so 
particular that the resulting food cannot 
be duplicated elsewhere. In addition 
to protecting a food’s name, specific 
production and aging criteria are also 
articulated. So, when people ask me why 
Parmigiano-Reggiano and Parmesan aren’t 
the same, there are numerous and specific 
answers. Some highlights of what it takes 
to qualify as Parmigiano-Reggiano are: 
• Milk and cheese production must occur 

in the region of Emilia-Romagna in 
Italy, and may occur in the provinces 
of Parma, Reggio Emilia, Modena, 
Bologna to the west of the Reno River, 
and Mantua to the east of the Po River

• Milk may never be pasteurized 
(the cheese is always a raw milk, or 
unpasteurized, cheese and is always 
made from cow’s milk)

• Wheels of cheese are graded for quality 
after 12 months, and those deemed 
unsuitable for aging to the standard 
24 months are removed and sold as 
something other than Parmigiano-
Reggiano

• There are dozens of other criteria 
that make a Parmigiano-Reggiano 
(see sidebar on page 19), all of which 
contribute to a particular texture and 
flavor profile that cannot be captured 
by any other cheese

If all these qualities (and more) make a 
cheese Parmigiano-Reggiano, then what 
makes a cheese, simply, Parmesan? The 
origin of American Parmesan (and other 
Italian-inspired recipes such as Fontina, 
Gorgonzola and Dry Jack) can be closely 
traced to regions of the developing United 
States where there were pockets of Italian 
immigrants residing. Late 19th- and early 
20th-century Northern California, for 
instance, had a large and hungry Italian 
immigrant population missing the foods 
of their homeland. Cheesemakers began 
answering this need with recipes derived 
from Italy, though necessary tweaks of 
ingredients and recipes yielded cheeses 
that were like the homeland original, yet 
not exactly the same. Parmesan is a grana 
(grainy) style cheese, meaning it is hard, dry 
and aged, and thus especially well-suited to 
grating and shaving. American Parmesan 

tends to be significantly younger than 
Parmigiano-Reggiano (usually 12 months 
as opposed to 24). Most important, it is not 
matured in open-air aging facilities so it 
doesn’t develop a thick, hard exterior rind 
and its texture is moister and mealier than 
the Italian original. All American Parmesan 
is made of pasteurized cow’s milk, and 
its flavor is universally sweeter and more 
caramelized than the bracing acidity that 
makes Parmigiano-Reggiano so distinctive.
This isn’t to say Parmesan is bad cheese 
(though some Italian die-hards might argue 
with me on this one). It’s simply different 
cheese. The best American brands are Rio 
Briati, BelGioioso and Sartori, all of which 
are readily available at Rouses. Many of these 
come pre-grated or pre-shredded, which lots 
of folks like for convenience. While I’m 
happy to snack on Parmesan if it’s served 
to me, I usually hold out for Parmigiano-
Reggiano. In cooking, its salt and acidity add 
a dimension and depth of flavor to soups, 
sauces and salads. That thick, waxy rind is 
the secret ingredient to my universally loved 
minestrone. It elevates a bunch of vegetables 
to the realm of the addictive and savory. 
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But most of all, in my house I serve Parm-
Reg straight up. We often end a meal with 
a communally tackled chunk, made vaguely 
dessert-like with the addition of sweet, 
grainy fig jam on the side.
While the distinctions between Parmigiano-
Reggiano and Parmesan are significant, 
they’re not necessarily immediately obvious. 
Side by side, the two look kind of the same 
and smell kind of the same, and a thoughtful 
tasting is required to appreciate the big 
differences. This cannot be said of Pecorino 
Romano and Romano cheese. As Parmesan 
is the Americanized interpretation of 
Parmigiano-Reggiano, Romano is the 
Americanized interpretation of that other 
Italian classic, Pecorino Romano. The 
similar-sounding names are where the 
commonalities end. Pecorino means sheep, or, 
technically, “little sheep.” There are hundreds 
of pecorinos made in all regions of Italy — 
some young, some aged, some flavored with 
herbs or pepper, and some plain. Pecorino 
Romano, then, is a sheep’s milk cheese from 
Rome. Until the 1950s, all Pecorino Romano 
was produced in the Roman countryside. 
Then, the Sardinian-born president of Italy 
expanded the cheese’s approved production 
area to include Sardinia, tossing an economic 
boost to his home region. While Pecorino 
Romano is still a D.O.P. and P.D.O. cheese, 
there is now a single producer left in the four 

approved production regions of Lazio. (Rome 
is the capital of both this administrative 
region and the entire country of Italy.) 
Fulvi is that last Roman maker of a 
traditionally Roman cheese. Its Pecorino 
Romano is aged for 10 to 12 months, 
although the P.D.O. guidelines mandate 
only six months. Fulvi milks the traditional 
sheep of the region, the Sicilian and 
Soprevisana breeds, which yield less, but 
richer, milk. As a result, Fulvi Pecorino 
Romano is firm, moist and flaky rather than 
hard, dry and crumbly. Fulvi still hand salts 
its wheels, allowing dry salt to migrate into 
the cheese during aging, rather than brining 
the cheese and sealing its exterior with a 
crust. I find Fulvi to be, hands down, the 
best brand of Pecorino Romano, but any 
Pecorino Romano is going to be superior 
to American Romano. The reason for this is 
that our interpretation of the original recipe 
uses cow’s milk instead of sheep’s, resulting 
in a completely different cheese.
Pecorino Romano isn’t a cheese to snack 
on. It’s intensely salty, so much so that my 
tongue feels hairy when I eat it straight (like 
pineapple times a hundred). Sheep make 
milk that’s twice as fatty as cows, so while 
the cheese is hard and dry, it’s still creamy 
and rich when you bite into it. The flavor 
of sheep’s milk can be strong; it has a gamy 
quality to it, not unlike rare lamb chops. By 
itself, this salty, animal-ly flavor can be off-
putting, but when paired with other foods it’s 
incredible! It’s better than just salt, because 
you also get fat and a meatiness of flavor. 
Pecorino Romano is classically eaten with 
starchy vegetables like fava beans, or in rich 
tomato sauces like Amatriciana (tomato and 
bacon). But I love it outside of the canon. A 
recent favorite is avocado toast with a fried 
egg, a drizzle of olive oil and a generous 
Microplane-ing of Pecorino Romano. The 
cheese’s flavor is insistent enough to be 
felt through all the other ingredients, yet 
it somehow ties all the components in the 
dish together. American Romano can’t do 
this for you. It lacks the fat and salt, and by 
comparison tastes flat and oddly fruity.  
Parmigiano-Reggiano and Pecorino Ro-
mano are staple cheeses of Italian kitchens, 
and over the years have become some of the 
staples of mine. They last for many weeks, 
and if a bit of surface mold develops it can 

be easily scraped off and the cheese beneath 
enjoyed. Between these two cheeses, you are 
well-covered for grating, shaving, snacking, 
pesto making, pasta topping, salad enrich-
ment and more. The place these two won’t 
help you much is in the world of melting. 
For that — and for increased flavor variety 
— I turn to these other Italian classics:
Fontina Fontal: Italians have two Fontinas: 
one is name protected (D.O.P./P.D.O.) 
and the other is not. This is the unprotected 
one. Hailing from the northern region of 
Lombardy, Fontina Fontal is a pasteurized 
cow’s milk cheese with a thin exterior rind 
of reddish food wax that you should remove 
(cut off) before use. It’s semisoft and melts 
like a dream of a cheese river. The mild, milky, 
only slightly tangy flavor is unlikely to offend 
anyone. It’s a great substitute for mozzarella, 
Havarti or Gouda. I use it in everything from 
quesadillas to scrambled eggs.
Taleggio: Another semisoft cow’s milk 
cheese from Lombardy, this guy is name 
protected (D.O.P./P.D.O.) and, among 
other things, must be washed in saltwater 
during its aging process. This develops a 
sticky, orange rind (it’s edible!) that makes 
the cheese a bit pungent and imparts a 
yeasty, mildly nutty flavor. I use it for a fast 
mac and cheese, melting the cheese down 
with a bit of milk. Be warned: It stinks even 
more when you heat it.
Caciocavallo Silano: Pronounced Kotch-o 
Ka-VA-low See-LAH-no, this is a pulled-
curd (pasta filata) cow’s milk cheese, 
meaning it’s made like mozzarella. During 
the cheesemaking process the curds are 
dipped in hot water until they’re elastic, 
and then they’re pulled and stretched 
until smooth and supple. At this point the 
cheese is aged until it develops a dense, 
firm texture. Caciocavallo reminds me of a 
mellow-tasting provolone. It melts well and 
is a great addition to pizza or baked pasta.
Provolone: Don’t confuse imported, aged 
Italian provolone with the torpedo-shaped 
cheese sliced at the deli. Auricchio provolone 
is made in several flavor profiles in the 
region of Cremona. The finished cheese has 
a savory, beefy, salty flavor that makes it a 
great meat replacement for chunking in a 
salad. It also melts well, though you need to 
remove the wax rind.

http://www.rouses.com/


22     MYROUSESEVERYDAY    MARCH | APRIL 2018

the Authentic Italian issue

Grana Padano: Grana is a D.O.P. un-
pasteurized cow’s milk cheese similar to  
Parmigiano-Reggiano. When I’m in the 
Reggio Emilia region of Italy, I find the 
locals tend to use Grana for cooking and 
Parm-Reg for eating, though not always. 
A hard, dry, granular cheese, Grana Padano 
has a toasted nutty flavor and is ideal for 
grating or shaving. 
Piave: Made in the Northern Italian region 
of the Veneto, I think of Piave as one of 
Italy’s best-kept cheese secrets. It’s a hard 
cow’s milk cheese like Parmigiano but not 
as dry or acidic. That means it’s great for 
eating straight, and often boasts caramel 
and pineapple flavors. Its price is quite 
manageable, making it a great choice for 
appetizers or a pre-dinner cheese board. 
Ricotta Salata: Not to be confused with 
fresh ricotta (which is white, creamy, high 
in moisture and most likely to appear in 
your lasagna recipe) Ricotta Salata is a 
dry, crumbly cheese made from the whey 
(liquid leftover) of sheep’s milk. The cheese 
is bright white and almost squeaky in 
texture, with a clean, light flavor that I love 
crumbled atop kale salad and steamed or 
roasted vegetables.     

Antipasto
Meat Veroni Mortadella
Cheese Parmigiano-Reggiano, Grana 
Padano or Piave 
Why They Pair Well Mortadella is Italy’s 
version of bologna: sweet and mild, with 
a smooth texture studded with pistachio 
nuts. It needs a cheese with acidity and 
firm texture to balance it out.

Meat Veroni Salame Toscano
Cheese Pecorino Romano, Ricotta 
Salata or Fontina Fontal
Why They Pair Well The classic 
salami recipe of Tuscany includes 
fennel seed, which adds a light, 
licorice-y note and strong, floral 
aromatics. Best enjoyed with a firm 
sheep cheese or mild, milky cheese.

Meat Veroni Salame Milano
Cheese Parmigiano-Reggiano, Grana 
Padano or Piave
Why They Pair Well The classic salami 
recipe of Milan has chunks of pork 
and fat, and a generous seasoning 
of garlic, salt and pepper. The 
straightforward, meaty taste is best 
enjoyed with hard, nutty cheeses.

Meat Veroni Salame Calabrese
Cheese Ricotta Salata, Fontina Fontal, 
Caciocavallo Silano or Provolone
Why They Pair Well This salami 
is inspired by the cured meats of 
Calabria, in Southern Italy. A generous 
helping of hot red pepper ensures 
that each bite has a balance of fatty, 
rich pork and equivalent spicy pepper. 
Counter the heat with a milder, milkier 
cheese or a savory cheese from the 
same region of production.

Meat Veroni Salame di Parma
Cheese Taleggio
Why They Pair Well The classic salami 
recipe of Parma has chunks of pork 
and fat and is very lightly seasoned 
with garlic, salt and pepper, ensuring a 
mild, crowd-friendly flavor. Introduce a 
more complex cheese for variety.

Meat Galloni Prosciutto
Cheese Parmigiano-Reggiano or 
Grana Padano
Why They Pair Well Prosciutto 
originating in Emilia-Romagna, where 
pork leg is slowly air-dried over many 
months for a delicate, nutty flavor and, 
when sliced with proper thinness, has 
a silky, melt-in-your-mouth texture. 
Stay regional and classic with this one.

Cacio e Pepe
Serves 2

WHAT YOU WILL NEED

6  ounces linguine noodles
1  gallon water
1/4  cup salt, kosher
3/4  cup reserved pasta water
3  tablespoons Rouses Sicilian Olive Oil
2  tablespoons butter, unsalted
1  tablespoon black peppercorns, cracked
1/2  cup Parmigiano-Reggiano, grated
1/2  cup Pecorino Romano, grated

HOW TO PREP

1. Bring one gallon of water to a boil, and add 
salt.
2. Add the linguine, and cook until al dente.
3. Drain the linguine, reserving 3/4 cup of the 
pasta water.
4. Heat the olive oil and butter in a skillet. 
Add the peppercorn, and toast for 2 minutes.
5. Add the reserved pasta water and simmer.
6. Add the linguine and Pecorino Romano.
7. Gently stir the pasta to melt the cheese, 
thickening the sauce.
8. Turn off the heat, and add the Parmigiano-
Reggiano and gently stir.
9. Portion in 2 bowls and enjoy immediately.

Our Sommelier suggests:  
Bell’Agio, Lambrusco, Emilia-Romagna

photo by Romney Caruso
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SALUMERIA
by Alison Fensterstock

Correggio is a small, provincial hamlet in the Emilia-Romagna 
region of Northern Italy — a lush, picturesque region in 
the fertile Po river valley, beside the breathtaking landscape 

of the Apennine mountain range. Giuseppe Verdi, the operatic 
composer of La Traviata and Aida, was born in Emilia; so was 
fashion designer Giorgio Armani, tenor star Luciano Pavarotti and 
groundbreaking film director Federico Fellini. The area is famous 
as the home of luxury racecar brands like Lamborghini, Maserati 
and Ferrari. Perhaps less glamorously, it is also the birthplace of the 
giant mortadella. 
As Europe and the world at large recovered from the ravages of 
the first World War, the five Veroni brothers did their part in little 
Correggio. From their family’s small food shop in the town center, 
they sold their neighbors the specialty cured meats that they crafted 
carefully by hand according to family recipes and techniques. It was 
a small thing, perhaps, but essential in its own way — to rebuild 
community around familiar flavors and traditions. In 1925, the 
Fratelli Veroni — Fiorentino, Francesco, Paolo, Adolfo and Ugo — 
officially established their company. Today, from multiple production 
facilities at home in Correggio and across Emilia-Romagna, the 
Veroni descendants ship their products all over the world.
The brothers made a range of meats, from rich, marbled coppa 
to salty, silky pancetta and spicy salami, all made with the same 
attentive care (all still made today). But they did, according to 
family lore, have one favorite specialty: mortadella, the soft, fatty, 
bologna-like pork sausage flavored with black pepper, garlic and 
tender green pistachios. The best way to make a signature mortadella 

was a subject of rigorous debate during the business’s early years, 
according to the official history of the company on its website. Each 
brother had a different idea of what part of the recipe to tweak — 
more salt? More pork fat? More nuts? — and the arguments would 
last, literally, late into the night, exasperating spouses and other 
family members who hadn’t caught the mortadella fever. 
Finally, in 1930, they reached a consensus and a new goal. They 
would make their special mortadella the biggest that anyone had 
ever seen. The average mortadella weighed 12 kilograms and was 
half a meter in length (about 26 pounds and 20 inches.) The giant 
mortadella would surpass that by orders of magnitude, stretching 
to eight meters in length and more than 2,000 kilograms. The plan 
required much trial and error, from experimenting with ingredient 
measures and cooking times to actually developing and building 
new kitchen machinery that was capable of cooking and stuffing 
such an ambitious sausage. But with perseverance, the five brothers 
cracked the case, and the monster mortadella became the company’s 
signature creation. Veroni even holds the Guinness World 
Record for the largest mortadella, registering a win in 1994 with 
a 2,030-kilogram product. Two years later, they broke their own 
record, producing a whopper piece of meat that weighed in at 2,680 
kilograms, or nearly 6,000 pounds. (That’s a lot of sandwiches.) 
Sewing its casing, according to Veroni, took a group of seamstresses 
two weeks of work; tying it required more than a kilometer of rope. 
Most of us, to be sure, are unlikely to need a mortadella the size of two 
Volkswagen Beetles, an adult hippopotamus or $120,000 in quarters. 
But a company that would take the time to make that happen in the 
first place — the idea, the debate, the endless tasting and testing, the 
technological innovations, the teamwork, the ambition and the pride 
in the final product — is surely a company whose customers need 
never worry about how the sausage is made.      
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belgioioso.com

BelGioioso Fresh Mozzarella begins with fresh 
quality ingredients and is made from fresh, local 

milk gathered only a few hours 
after milking. The result is a 
delicate, clean-flavored cheese 
with a soft texture and porcelain 
white appearance – the finest 

available on the market today. 

YOUR RECIPESYOUR RECIPES

http://belgioioso.com/
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THAI SOUP WITH SEAFOOD 
AND LITTLE POTATOES
A Thai soup that’s not too spicy. Made with 
red curry, Creamer potatoes, and an 
assortment of seafood and veggies. It’s fast 
and perfect for entertaining. Make the broth 
earlier in the day and add the other 
ingredients about 30 minutes before serving.

Complement any meal quickly with our range 
of flavors – just 5 minutes in the microwave!

5
MIN

Find this recipe in our Recipe Center at
littlepotatoes.com/en/recipes/thai-soup/

LittlePotatoes.com

http://www.rouses.com/
http://littlepotatoes.com/en/recipes/thai-soup/
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You know pasta. You know red sauce. Maybe 
you know risotto and polenta. But that’s just 
the beginning of the love affair with the carbo-
hydrate you’ll find in Italy.

I knew I’d love Italy before I even got 
there. Everything I’d experienced — 
second-hand, from here in America 
— about that country and its people, 

history and art, and most of all, its food,  
had me convinced. 
And yet. For all the knowledge I’d supposed 
I had, when I actually went to Italy for the 
first time, what I ate there left me speechless 
with delight. I was especially dazed by the 
simplest things, like fresh fennel served as 
an appetizer, with only superb olive oil and 
coarse salt to dip it in — how could this be 
so good? How could everything be so good 

(the nettle risotto! The tiramisu!)? How 
could everything, simple or elaborate, taste 
so much like heaven? 
And how, given that I had been an Italian-
food-loving American my entire life, could 
I not have known this? 
Because, until I got there, I thought there 
was such a thing as “Italian food.” And this, 
it turns out, is … wrong. Italy is a land of 
fiercely regional cuisines, and to homogenize 
them as “Italian” (as happens in most Italian-
American restaurants, and certainly as I 
had previously done) is a dumbing-down 
and grave — if unintentional — culinary 
disrespect. Though in recent decades 
the regional cooking has traveled — for 
instance, you can get risotto, traditionally 
Northern, in the South of Italy nowadays — 

distinctions of preparation are kept, though 
with this proviso, which we Americans are 
truly just beginning to catch on to: What’s 
fresh? What’s local?
Now, my previous experience as an 
American eater who had not yet visited Italy 
was not just bastardized Italian-American 
food. My father, who for years wrote about 
wine and spirits for Playboy, would today 
be called a “foodie” (how he would have 
winced at the word!). Not for our family 
canned raviolis with an Italian chef ’s name 
on the label, or fast-food pizzas delivered in 
beat-up cars bearing lit-up blue rectangles. 
Though we did occasionally eat out at 
two family-style, classic, old-school, red-
sauce restaurants nearby: they were called 
Scappi’s and Manzi’s, and I am not making 
this up. Both specialized in huge portions, 
zitis drenched in red sauce and covered in 
enough melted cheese to sink a battleship, 
and good enough in their fashion — but, I 
vaguely knew, not “real” Italian food. 
As I think about it now, and wonder how I 
knew this, I come back to two points. 
The first was pasta, as it was cooked in our 
home (by my mother) and explained (by my 
father). It was always al dente: “It means, 
to the teeth!” my father would exclaim 
enthusiastically. “It means, not mushy, still 
with bite!” The pasta my mother made 
was only rarely done with red sauce and 
meatballs; it was more often elegant and 
simple, tossed either with Parmesan and 
freshly ground black pepper or garlic, olive 
oil and finely minced parsley. (The first, 
cacio e pepe, I enjoy to this day.) This, by the 
way, was an era when not many American 
homes even had a peppermill.
The second factor was the other Italian 
restaurants. These were in New York City, 
polestar of sophistication to the blander 
suburban planet where we lived. Of these, 
there were many such fine restaurants over 
the years, but the first and most vivid in my 
memory was the Isle of Capri. Intimate, 
white-tableclothed, its interior warm with 
brick and shades of rose and red — my 
father had told me about it for some time 
before he finally took me there. I was eight 
or nine. My expectations were high. “It’s 
different,” he told me. “It’s real Italian food.” 
When I first tasted the Isle of Capri’s 
lasagna, I remember pausing, sitting still in 
my chair, almost quivering. What was this? 

PASTA, 
RISO E POLENTA
by Crescent Dragonwagon
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Flavors and textures previously unknown 
to me exploded, then melted, in my mouth. 
Pale, ivory, subtle … instead of an in-your-
face, tomato-based sauce, this lasagna was 
bathed in light and fragrance, creamy 
but not heavy or pasty; the most delicate 
incarnation of what the adult me knows is a 
béchamel. As for the pasta? It too was light, 
strangely slippery-silken in my mouth — 
fresh, I now know, rather than dried. And, 
shockingly, instead of ground beef or pork 
or chunks of sausage, the Isle of Capri’s 
lasagna had layers of chicken, or possibly 
turkey, completing its pale splendor. (With 
great joy I discovered, while researching 
this story, that the Isle of Capri is still open, 
owned and run by the Lamanna family, who 
started it in 1955. Jane Lamanna thinks the 
white lasagna I recall may have been done 
occasionally with poultry — “I wasn’t in the 
kitchen that often then, I was a teenager” — 
but suggests it might also have been veal.)
And yet. Even with this I was unprepared 
for how good the food was in its own 
native place, and how different it tasted 
from what I’d had in America. And, how 
much Italians (at least every Italian I met), 
cared about what they ate! How, fast food 
chains excepted, you couldn’t get a bad meal 
if you tried! I was just basically dazed with 
pleasure. 
And, as I mentioned, I began to understand 
the country’s fierce regional culinary roots. 
In any nation that is geographically diverse, 

Saffron Risotto with Butter 
Poached Lobster Tail 

WHAT YOU WILL NEED

28  ounces chicken stock
1  tablespoon vegetable oil
1/2  onion, finely chopped
1  cup Arborio rice
1  pinch of salt
1  cup white wine
Large pinch of saffron
2  sticks plus 1 tablespoon butter, 
unsalted, cut into small pieces
1/4  cup grated Parmigiano-Reggiano, plus 
shavings for garnish (optional)
3  tablespoons water
2  lobster tails, removed from the shell
2  93/4-inch wooden skewers

HOW TO PREP

SAFFRON RISOTTO
1. Bring chicken stock to a low simmer over 
medium heat in a medium pot.

2. Heat oil in a medium saucepan over 
medium heat for 1 minute. Cook onion until 
translucent, about 3 minutes.

3. Add rice and a pinch of salt. Sauté until rice 
is translucent, 1 to 2 minutes.

4. Add wine and saffron; bring to a simmer, 
stirring, until rice has absorbed most of wine. 
Add 2 ladles of stock to rice; simmer, stirring, 
until rice has absorbed most of stock.

5. Continue adding stock at intervals, 
allowing rice to absorb it before adding the 
next ladleful. Cook until rice is creamy and a 
little “loose.”

6. Stir in 1 tablespoon of the butter. Turn off heat. 
Stir in grated cheese. Cover and let sit 2 minutes.

7. Divide among 2 bowls. Garnish each with 
cheese shavings, if desired.

BUTTER POACHED LOBSTER TAILS
1. Run a wooden skewer lengthwise down the 
center of each lobster tail. This will keep it 
from curling while cooking. Trim the ends of 
the skewers as necessary to fit lobster tails 
in the pan.

2. Heat a large skillet over medium heat, and 
add the water. Once the water begins to 
bubble, slowly add the butter in pieces. Do 
not heat the butter too much, or it will break.

3. Add the two lobster tails and baste with 
the butter while cooking. When finished, the 
lobster should have an internal temperature 
of 145°F. Do not go over this temperature or 
the lobster meat will be rubbery.

4. Place on top of the Saffron Risotto, and 
serve immediately.

food is going to vary from one region to 
another. But because Italy, a relatively small 
country (the U.S. is 32.5 times as large in 
square miles), is extreme in its astonishingly 
varied topography and weather, the culinary 
traditions are unusually, splendidly diverse. 
Forty percent mountainous, Italy runs 
north-south, with the North being Alpine 
and the South being sub-tropical. But that’s 
just the beginning of Italy’s geo-diversity. 
Besides two distinct mountain ranges and 
two active volcanoes (and the particular soil 
that surrounds them), there are areas that 
are arid and areas that are humid, areas that 
are flat and areas that are hilly, the richly 
arable land in the Po river valley, and the 
sea that surrounds much of that glorious, 
contradictory, peninsular country. 
And this is leaving aside the other 
contributing factors — politics, governance 
(Italy was not a unified country until 
1871), trade (all those coasts! All those 
seaports! All that influence!), neighbors 
(like Switzerland and Slovenia), and twin 
kitchen roots (the elevated foods of kings 
and courts, the down-home simplicity of 
ordinary people’s cooking).
Naturally, in such circumstances, you have 
not one national cuisine, but many.
For instance, you may think “olive oil” 
when you think “Italian,” but in the North, 
where it abuts Switzerland, it’s almost Heidi 
country, and the fat of the land is butter, 
while in the inland parts of Tuscany and 

photo by Romney Caruso
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landlocked Umbria, it’s frequently lard.
Nowhere is this more evident than when 
we examine the staple starches Italians love 
and, to this day, rely on. (And nobody, let 
it be said, but nobody, does a staple starch 
better, with more zest, variety and flat-out 
goodness, than the Italians.)
Southern, Northern and Central Italy: One 
might expect the three main staple grains of 
wheat (as in pasta), rice (as in risotto) and corn 
(as in polenta) to align neatly with these areas. 
Well, not so fast. Yes and no, as you’d expect 
from this deliciously contentious country. 
Within the broad embrace of these zones are 
20 very particular regions. Look a little more 
closely and you’ll find constituencies where 
carbohydrates most Americans do not think 
of as particularly Italian are beloved (chestnuts, 
potatoes, buckwheat, barley, chickpeas). And 
consider the gnocchi, beloved in all of Italy; 
these little dumplings can be made from 
wheat or corn or potatoes. 

It is true that in these comparatively well-
off and interconnected contemporary days, 
inter-regional mingling is promiscuous; 
clearly, not just in Naples do Italians (and 
tourists) eat pizza alla Napoletana. Even 
while cooks and eaters like me revere the 
regional differences, those differences 
fade with travel, exposure to the Internet 
and prosperity. Polenta and risotto, once 
the more or less exclusive property of the 
North, can now be enjoyed throughout the 
country — indeed, throughout the world. 
Still. Differences there were, and are, and 
I say, note them and celebrate them. And 
eat them. With hunger, with pleasure and, 
perhaps, with a little reverence. 
Here, then, is an overview of the whats 
and wheres in the glorious forms of these 
staples, elevated as they are so beautifully, 
in Italy. 

Northern Regions
Where: The top of Italy’s boot. To the 
north this mountainous area is bordered by 
France, Switzerland, Austria and Slovenia, 
and to the south, by the sea … and the 
remainder of Italy. More provinces and 
more diversity are found here; and this is 
the coldest part of Italy.
Main Grain(s): Corn and rice, with potatoes, 
barley, chestnuts and buckwheat on backup. 
Wheat, though much more common now, 
was once less traditional in these parts. In 
contemporary times, the style tends towards 
the varieties we grind into all-purpose flour 
as opposed to the chewier, higher-protein, 
durum wheat types.
Specialties Made from It: Risotto. 
Polenta. Friuli-Venezia Giulia, in the 
northeast, loves barley, including a risotto-
like, savory barley porridge called orzotti. 
Trentino-Alto Adige/Südtirol, abutting 
Austria, loves its buckwheat, including a 
short, flat buckwheat flour pasta, pizzoccheri 
(often layered with cabbage, potatoes, 
melted butter, sage and fontina cheese). 
Meanwhile, in Valle d’Aosta, influenced 
by Switzerland and France, potatoes, along 
with polenta, usually take the place of pasta 
or bread, and chestnuts are used in both 
savory and sweet dishes. Throughout this 
mountainous region, deeply hearty game 
and poultry stews are served over polenta. 
As one heads down towards Central Italy, 
pastas appear more frequently, typically 
fresh ones containing eggs and made from 
all-purpose flour. 
Other Players: Expect a relative lack of 
tomatoes in the chillier North, plenty of 
cheese (even fondue, usually centered on 
fontina) and the addictive, oh-my-God 
goodness of white truffles.

Central Regions
Where: The middle part of Italy’s boot, where 
the country becomes peninsular, with the 
Ligurian and Mediterranean seas to the west 
and southwest, and the Adriatic to the east.
Main Grain(s): Wheat, with corn and 
rice playing more minor roles as backup. 
Chestnuts and potatoes do show up, 
however, and are beloved. And some parts of 
the central areas are devoted to the starchy 

“In any nation that is geographically diverse, food is 
going to vary from one region to another. But because 
Italy, a relatively small country (the U.S. is 32.5 times 

as large in square miles), is extreme in its astonishingly 
varied topography and weather, the culinary traditions are 
unusually, splendidly diverse.”
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Osso Buco
WHAT YOU WILL NEED

2  veal shanks, bone in
11/2  tablespoons kosher salt
1  tablespoon black pepper
1  cup all-purpose flour
3  tablespoons Rouses Sicilian Olive Oil
1  tablespoon butter, unsalted
1  medium onion, diced
1  cup celery, diced
1  cup carrot, peeled and diced
3  cloves garlic, peeled and crushed
1  sprig rosemary
1  bay leaf
2  tablespoons red wine vinegar
1  can (14 ounces) diced tomatoes
32  ounces chicken stock
2  tablespoons Italian parsley, chopped
1  tablespoon lemon zest

HOW TO PREP

1. Season the veal shanks with the salt and 
pepper, and dredge in the flour. Shake off 
excess.

2. In a heavy-bottomed pan, heat the olive 
oil and butter over medium-high heat, and 
brown the veal shanks.

3. Remove veal shanks from the pan after 
browning, and set aside. Add the onion, 
celery, carrot and garlic, and cook until 
translucent, brown and caramelized.

4. Add the rosemary sprig and bay leaf, then 
deglaze the pan with the red wine vinegar.

but also proteinaceous bean; Tuscans in 
particular are sometimes known — not 
always flatteringly — as mangiafagioli, or 
bean eaters, by the rest of the country.
Specialties Made from It: Tuscan bread, 
considered by many to be the best in Italy, 
is generally unsalted. It may undergird 
soups, show up in salads (panzanella) and 
be toasted for appetizers (crostini). Pastas 
appear often — again, usually in fresh form, 
containing eggs and made from all-purpose 
flour, but sometimes are made from harder 
semole, or durum wheat, and different shapes 
are particular favorites in certain regions. 
It’s truly a heaven for starch lovers, with 
a Tuscan ravioli that’s plump and potato-
stuffed, and the Tuscan specialty called pici, 
a thick, hand-rolled, spaghetti-like pasta. In 
Umbria, a similar pasta shape, thick though 
spaghetti-like, is found in strozzapreti ( priest 
chokers) or umbricelli (earthworms).

Southern Regions
Where: The ankle, foot and high heel of the 
boot of Italy, the South is where it’s warmer, 
drenched by ever more sun and sea, and 
there are islands: the autonomous region 
of Sicily, plus Capri, Ischia and Procida. 
Mountainous but with rich volcanic soil, 
every inch of land goes untilled. 
Main Grain(s): Wheat; durum wheat is one 
of the area’s principal crops. 
Specialties Made from It: Pasta, of course 
… and here the pasta is more likely to be 
dried, not fresh, and made with eggs and 
durum (semolina) wheat flour. This is the 
region from which the American-Italian 
bastardized red sauce came … but what a 
difference in fresher-than-fresh Italy. Not 
just the tomatoes, with that volcanic and sea-
blown terroir, but the herbs, the artichokes, 
the olives and olive oil, the eggplant … 
all partner beautifully with pasta, as do 
fish and seafood from the omnipresent 
sea. Pizza originated in this part of the 
world, which is also cradle to savory, filled, 
yeasted doughs like calzone. And one can 
taste the millennia of trade and the foreign 
influences from North Africa and elsewhere 
here; sweet-hot flavors mark many savory 
dishes. Favored regional pasta shapes have 
their sway here, too: Puglia has its famous 
orecchiette (little ears), while Sicily boosts 
busiate, a long pasta hand-rolled into fusilli, 
shaped around a stick or a piece of wire.     

5. Scrape up the browned bits and add the 
tomatoes and chicken stock.

6. Place the veal shanks back in the pan, and 
submerge in the cooking liquid.

7. Simmer for 30 minutes, or until the veal is 
tender and pulls easily from the bone.

8. While the Osso Buco is simmering, chop 
the parsley and lemon zest, and combine.

9. Before serving, add the lemon and parsley 
to the pot and stir.

10. Serve over the Polenta (see recipe).

Polenta
WHAT YOU WILL NEED

1 cup yellow cornmeal
5 cups chicken stock (or water)
2 tablespoons butter, unsalted
1/2 cup Parmigiano-Reggiano, grated (or 
Parmesan, grated)
Salt and pepper, to taste

HOW TO PREP

1. Bring the chicken stock (or water) to a boil, 
then slowly add the cornmeal. Make sure to 
mix with a whisk while adding the cornmeal 
so no clumps form.

2. Bring mixture back to a boil until it begins 
to thicken, about 5 minutes, then reduce to a 
simmer for about 20 minutes.

3. When the polenta pulls away from the side 
of the pan, add the butter and Parmigiano-
Reggiano (or Parmesan) cheese and mix. 
Add salt and pepper to taste.

photo by Romney Caruso

http://www.rouses.com/


30     MYROUSESEVERYDAY    MARCH | APRIL 2018

the Authentic Italian issue

F ew ingredients are as revered and 
versatile as the humble tomato — 
whether sliced raw and drizzled with 

olive oil, tossed with pasta or slow-roasted 
for hours. The possibilities are endless.
At their peak, in the late summer months, 
there is nothing so delicious as a ripe 
tomato, plucked fresh from the vine, when 
their unmistakable aroma of grass and earth 
is impossible to forget. During the winter 
months, when tomatoes often find their 
way into braises, sauces and stews, they 
magically transform into something warm, 
sweet and comforting.
Part of the nightshade family, tomatoes 
trace their roots back to the time of the early 
Aztecs, around 700 A.D. It wasn’t until the 
16th century that explorers who had visited 
the New World introduced the bright red 

fruit to Europe, where they at first were 
treated with disdain and skepticism (many 
feared the plant was poisonous). 
It took some time for folks to warm up 
to the tomato. In Italy, folks from the 
northern regions were more hesitant than 
their southern counterparts, where the 
Mediterranean climate provided a much 
more affable growing environment. Still, 
the nicknames given the fruit across the 
European continent provide a tiny glimpse 
of the affection some may have felt early on: 
In England, they were dubbed “love apples,” 
and Italians named them pomo d’oro, or 
“golden apple.”
When cooking with tomatoes, do as the 
Italians do and keep it simple. This isn’t 
the time for lengthy reductions or fancy 
techniques. Just a few ingredients will do the 

trick, and few ingredients are as versatile — 
and forgiving — as the tomato. Herbs like 
basil, cilantro, oregano, thyme and parsley 
are natural complements to the tomato. 
But less expected pairings, like anise seed, 
cumin, fennel, nutmeg and even ginger also 
work well. 
The varieties and types of tomatoes are 
endless, from hearty, sandwich-worthy 
beefsteak tomatoes to petite cherry tomatoes 
— tiny orbs with a high acidity, which 
makes them a natural for topping summer 
salads and sides. Plum tomatoes, also 
sometimes called paste tomatoes, are perfect 
for canning and sauces. Italian varieties like 
Roma, with its oval and almost feminine 
quality, and the San Marzano tomato, a 
slender, pointed variety, are arguably two 
of the most well-known Italian tomatoes. 

I POMODORI
by Helen Freund + photo by Romney Caruso
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These tomatoes lend a juicy, 
fruity quality to sauces and 
stews. Authentic Italian tomato products 
— whether canned whole tomatoes, diced 
tomatoes, pastes or concentrates — use real 
Italian tomatoes and add a world of flavor 
to dishes. 
Estratto — what cookbook author and 
renowned chef Paul Bertolli calls “the 
ancestor of tomato paste” — is the sun-
drenched version of tomato concentrate 
found in Italian cooking. A simple but 
time-consuming home method would be 
to make a paste using a tomato puree dried 
out in the oven for hours. But store-bought 
tomato pastes — like concentrato di pomodoro 
— a strong, thick concentrate — or passata 
di pomodoro — a high-quality tomato purée 
— do an excellent job of lending extra body 

and depth to dishes. 
Simply crushed by hand, or with a wooden 
spoon, whole peeled tomatoes — pomodori 
pelati — are perfect for chunky sauces, 
soups and stews. For an extra hit of sweet, 
concentrated flavor, the pomodori secchi — 
sun-dried tomatoes packed in olive oil — 
are delicious when chopped up and layered 
on pizzas and salads, or when added to 
pasta. The oil can be drained and used for 
salad dressings or added to a sauce for an 
additional flavor boost. 
While the best time to eat tomatoes is 
during their peak ripeness, the rest of the 
year tomatoes are still wonderful to use in 
sauces, whether fresh, canned or jarred. 
There is a strange and beautiful alchemy 
that occurs when tomatoes are cooked long 
enough so that they lose that grassy, fresh-
from-the-vine flavor and instead resemble 
something earthy and comforting. 

The simplest of sauces is the salsa di 
pomodoro, a simple recipe of coarsely 
chopped tomatoes cooked down with 
onions, salt, olive oil and basil — and 
maybe a clove of garlic and some 

black pepper. 
A simple Amatricana takes less 
than 45 minutes from start to 
finish, but is chock-full of flavor, 
a combination of juicy tomatoes, 
sliced guanciale or pancetta, onion 
and garlic. The sauce, which is 
wonderful when wrapped around 
thick strands of bucatini, gets an 
extra kick of umami from grated 

Pecorino Romano cheese. And 
there’s penne a la vodka, a creamy, 

light sauce, which carries its own brand of 
old-school, red-tablecloth charm, while the 
namesake spirit adds depth and character. 
Then, of course, there is the real 
showstopper, the darling of all the Italian 
sauces: Bolognese. The sauce has a reputation 
as a Sunday supper standard, because it can 
take several hours to prepare and is best 
attempted when there are a few weekend 
hours to spare. The sauce features a mix 
of celery, onions and carrots for sweetness, 
while a quick milk braise for the beef adds 
depth and an almost creamy quality. White 
wine and tomatoes add the final tangy 
element to this velvety meat ragout.  
There are the sauces that take mere minutes 
to throw together — when the bright and 

lively acidity of the tomatoes adds a burst 
of flavor — but don’t necessarily have to 
be cooked for extended periods of time. 
These sauces work well with quick seafood 
preparations, such as clams or squid tossed 
in a quick red sauce, or a puttanesca — a 
vivacious, garlicky and bold sauce that is 
full-bodied and bright, with a kick of heat 
from red pepper flakes and a healthy touch 
of brine from olives, capers and anchovies. 
Slow-roasted for hours in the oven, tomatoes 
become delicious, jammy orbs that burst 
with concentrated flavor and make a lovely 
accompaniment to grilled meats and fish. 
The acidity and water present in tomatoes 
mean they can also lend themselves well 
to braises, where they eventually form a 
vibrant, flavorful sauce with an acidic kick 
that helps to cut through some of the richer 
cuts of meat. 
The possibilities truly are endless. For the 
most successful tomato preparations, just 
abide by the same rule all Italian cooks live 
by: Keep it simple.
With that, there is really only one thing left 
to say: Buon Appetito!     

Pasta Arrabiata
WHAT YOU WILL NEED

2  tablespoons Rouses Sicilian Olive Oil
1  medium onion, chopped
3  cloves garlic, chopped
2  teaspoons crushed red pepper flakes
3  ounces tomato paste, canned
1  (28 ounce) can crushed tomatoes
1  teaspoon basil, dried
1  teaspoon oregano, dried
Salt and black pepper, to taste
1  pinch sugar
1/4  cup Parmigiano-Reggiano, grated
6  ounces cooked penne pasta

HOW TO PREP

1. Heat 2 tablespoons Rouses Sicilian Olive Oil 
in a saucepan over medium heat.

2. Add the onion, garlic and red pepper 
flakes. Sweat until tender.

3. Add the tomato paste, and cook for 2 
minutes.

4. Add the crushed tomato, basil and oregano, 
and simmer for 20 minutes.

5. Add the sugar, and salt and pepper, to 
taste.

6. Toss cooked penne pasta with the sauce, 
and serve with grated Parmigiano-Reggiano.

http://www.rouses.com/
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Camellia dry beans, peas & lentils are creamy, 
hearty, and beloved in New Orleans and beyond.

www.CamelliaBrand.com
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Pork Belly & Butter Beans
Ingredients:

2 lbs Camellia Brand Large Lima Beans 
(soaked overnight)
1 large ham bone
1 (8 oz) pork belly, diced 
(or substitute 8 oz thick cut smoked bacon) 
1 large yellow onion, chopped
2 cloves garlic, minced
1 dried red chili pepper
2 tsp smoked paprika
1 tsp salt, to taste
1/4 tsp ground black pepper, to taste

Directions:  Place the beans in a large stockpot. Add 6 cups 
water, the ham bone, pork belly (or bacon), onion, garlic, 
chili pepper, and smoked paprika. Slowly bring to a boil 
over medium-high heat. Reduce the heat to low, cover 
tightly, and simmer for 40 to 60 minutes, stirring 
occasionally. If the beans look dry, add enough water to 
keep them covered by 1 inch water. The longer the beans 
simmer, the thicker the broth will become. Do not skim off 
the fat. Salt and pepper to taste.

From Field Peas to Foie Gras: Southern Recipes with a French Accent 
by Jennifer Hill Booker (Pelican Publishing, 2014)  

http://www.camelliabrand.com/
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When frying your favorite seafood, include sweet potato fries by Alexia. 
Made in Louisiana from Louisiana yams! To learn more, go to www.sweetpotato.org

http://www.rouses.com/
http://www.sweetpotato.org/
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The label of an Italian wine tells you everything you need 
to know about its pedigree. You’ll find the name of its 
winery (where the grapes were processed) or sometimes 
its vineyard (where the grapes were grown). If you are 

looking at the label of an estate wine, that term means a single 
organization owns the winery and all the vineyards contributing 
to the wine, and that the whole process, from seed to bottle, takes 
place on-site in a controlled geographic area. You’ll also see on the 
label the wine’s region, grape, vintage and level of quality control.

So Which Is the Good Stuff?
Old World producers take wine very seriously, and strict laws are in place 
to keep just anyone from calling their sparkling wine “Champagne” or 
marketing swill as a vino da meditazione (a “wine to meditate over”). 
There are four levels of quality assurance in an Italian wine. They are:
• Vino da Tavola, or “table wine,” is the simplest designation. 

This wine comes from any grape or region, and the journey 
from grape to bottle has few restrictions or guidelines. There is 
nothing wrong with table wine! This is your go-to bottle, and a 
fine way to keep wine in your life even when you can’t afford the 
stuff in the locked case.

• Indicazione Geografica Tipica, or IGT, denotes a wine that comes 
from a very specific area, though it doesn’t necessarily follow the 
set and inflexible legal guidelines for grape variety and production 
method. If you see something like Toscana IGT on the label, for 
example, you’ve found a Tuscan wine. This category exists because 
some growers began producing top-notch bottles using creative 
new methods, and describing these standouts as mere table wines 
would have been an injustice. IGT was the compromise worked 
out between growers and the Italian government.

• Denominazione di Origine Controllata (DOC) or 
Denominazione di Origine Protetta (DOP) means that a wine 
is made from specific types of grapes from specific, well-defined 
regions. As you might have noticed, each of these designations 
increases the precision of the wine. The goal is to reach the 
platonic ideal of what a wine from its region should be.

• Denominazione di Origine Controllata e Garantita (DOCG) 
is the apex of the Italian wine pyramid. Region, grape, production 
methods — even bottle size — are regulated to preserve traditional 
winemaking practices. Wines labeled DOCG are analyzed and 
tasted by government-licensed personnel before being bottled, 
and the tops of said bottles are sealed with official, numbered tape. 
(If you’ve ever seen an official-looking, computer-printed label 
affixed across or near the cork of an Italian wine, you were likely 
looking at a DOCG). There are only 74 such wines in all of Italy. 

Where Italian Wines Are Born 
Italy produces more wine by volume than any other country in the 
world. The country’s 20 wine regions grow over 370 unique varieties 
of grapes. Regions matter, because when you are drinking wine, you 
are drinking the Earth itself. Every year, weather, temperature and 
soil chemistry vary and produce what are sometimes dramatically 
different wines from precisely the same place. Because these 
wine regions have been cultivating their fields for centuries, and 
sometimes millennia, they each bring distinct characteristics to the 
barrel, and later, the bottle. Here are the wine regions of Italy, and 
what manners of magic you can expect to find there. 

Piedmont
Nestled in the Po Valley and at the foot of the snow-
capped Alps is the Northern Italian region of Piedmont. It is 
known for the city of Turin and for two of the great red wines 
of Italy: Barbaresco and Barolo. Both DOCG wines have a 
characteristic gentle ruby color, a reflection of the area’s Nebbiolo 
grapes that are used in the winemaking. Barbaresco  wines 
are usually  lighter tasting and less tannic  than Barolo. Of the 
Barbarescos, our Sommelier suggests Fontanafredda and Chiarlo; of 
the Barolos, go for Prunotto and Gaja. 
Piedmont has more DOCG designated wines than any other 
region in Italy, and is known also for the sparkling sweet wines 
Asti Spumante and Moscato D’Asti, both of which are made 
from sweet Moscato grapes. For a memorable Asti Spumante, 
our Sommelier suggests Gancia and Cinzano; for a good Moscato 
D’Asti, try Stella Rosa, Chiarlo, Risata, Luccio, Ruffino or Cavit. 
(Or try all six!)

 
 
 
Emilia-Romagna
It’s hard to believe one region could produce so much good food 
and drink, but Emilia-Romagna has found a way. It is where 
Parmigiano-Reggiano, Prosciutto di Parma and Modena Balsamic 
Vinegar are produced. The region’s best-known wine is Lambrusco, 
a semi-sparkling (“frizzante”) red. Lambrusco accounts for five 
percent of the total wine produced in Italy. Our Sommelier suggests 
Riunite, Cella and Bellagio Lambrusco.

Liguria
The coastline of Liguria is perhaps better known as the Italian 
Riviera, famous for its beaches and colorful villages. It is also home 
to over 100 varieties of grapes and eight DOC wines. In 1972, 
Rossese di Dolceacqua was the first wine to be classified as such, 
and it is considered the region’s best grape. 

Northern Regions
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Lombardy
Franciacorta, Italy’s prized sparkling wine, is produced in Lombardy 
using the  “méthode champenoise”  style, which involves a second 
fermentation in the bottle. It’s how Champagnes and good sparkling 
wines get their bubbles. In Italian, it is called metodo classico (“classic 
method”).  

Valle d’Aosta
This is the smallest wine region in Italy. Its wines are not commonly 
found in the United States.

Veneto
Veneto is situated in Northeast Italy. It is bordered to the west 
by Lombardy and to the south by Emilia-Romagna. Verona, 
where Shakespeare’s tragedy Romeo and Juliet is set, is the 
wine capital of the region. It is also the home of Vinitaly, the 
enormous annual wine and spirits exhibition held every April. 
The province is best known for sparkling Prosecco wine; Soave, 
Lugana and Pinot Grigio whites; and Amarone, Valpolicella 
and Bardolino reds. Our Sommelier suggests trying Soaves from 
Bertani or Bolla. As for Proseccos, you have some choices on the menu: 
Ruffino, Mionetto, Riondo, Avissi, Lunetta, Benvolio, Torresella, 
Santa Margherita, Bolla and Bisol Jeio.

Trentino-Alto Adige
The mountainous Alpine area of Trentino-Alto Adige, located on 
the Austrian border, is Italy’s northernmost wine region. While 
Trentino is classically Italian and almost entirely Italian speaking, 
Alto Adige, located just north of it, has a predominantly German-
speaking population. Because foreign grape varieties perform well in 
this region, its reds and whites should sound familiar: Pinot Grigio, 
Pinot Bianco, Sauvignon Blanc, Chardonnay, Pinot Noir, Merlot 
and Cabernet Sauvignon. Lagrein, made with an indigenous red 
grape, is a local favorite. 

Friuli-Venezia Giulia
Some of Italy’s best Pinot Grigio and Sauvignon Blanc can be found 
in Italy’s northeast regions. Friuli-Venezia Giulia shares borders 
with Austria and Slovenia, touches the Adriatic Sea, and is adjacent 
to the Veneto region. The area’s flagship white wine (and popular 
choice of locals) is Friulano, but don’t overlook their Merlots and 
Cabernet Sauvignons. 

Abruzzo
The Abruzzo region’s most popular white wine is Trebbiano 
d’Abruzzo. It is home also to Colline Teramane Montepulciano 
d’Abruzzo, a DOCG wine made with Montepulciano, a medium-
bodied red grape. (After Sangiovese, it is the second most planted 
red grape in Italy.) 

Molise
Located right on the ankle of Italy’s boot, Molise is famous for its 
three DOCs: Biferno (named after the region’s largest river), Pentro 
di Isernia and Molise del Molise. Wines from the first two can 
be red, white or rosé. Molise del Molise, the newest of the three, 
encompasses the entire region and produces white, red, rosé and 
even sparkling wines.

Tuscany
Almost all of Tuscany’s best wines are red. The area has five 
major wine regions, including Chianti, where the country’s 
best-known wine is produced. The basis for Chianti wines is 
the Sangiovese grape. Other varieties include Carmignano, 
Brunello di Montalcino and Vino Nobile di Montepulciano 
(not to be confused with Montepulciano d’Abruzzo). Tuscany’s 
most famous white wine is Vernaccia. The region is famous also 
for the dessert wine Vin Santo. According to our Sommelier, you 
can’t go wrong with any of the following Chiantis: Banfi Classico, 
Banfi Superiore, Monsanto, Ruffino Aziano, Ruffino Il Ducale, 
Rocca, Antinori, Santa Cristina, Santa Margherita, Tenuta 
Arceno and Volpaia. If you like whites, try the Rocca delle Macìe 
and Vernaccia di San Gimignano.

Central Regions
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Marche
Found on the eastern edge of Central Italy, Marche’s best-known wine 
is Verdicchio, a dry white made from the “little green” grape of the same 
name. Only a few of the wines produced here are sold in America.

Umbria
Bordering Tuscany and just above Rome, Umbria has two DOCG 
wines: Torgiano Rosso Riserva and Montefalco Sagrantino. 
Torgiano is mostly produced with Sangiovese grapes. The highly 
tannic Montefalco is made with 100 percent Sagrantino grapes.

Latium
If you’re in the Latium region, which once gave birth to the Roman 
Empire, you’re probably more interested in seeing the Pope than 
drinking wine. Still, why limit yourself? Locals have been cultivating 
grapes here for millennia, and the most celebrated wine in Latium 
is Frascati Superiore, a white wine. 

Campania
Choices from the up-and-coming wine region of Campania are 
getting better by the day. Falanghina, Fianco and Greco di Tufo are 
the most popular whites, but Campania’s most important variety is 
arguably Aglianico, a red grape used to make Taurasi and Aglianico.

Basilicata
There are four DOC appellations in Basilicata, the most fertile of 
which is the Vulture area. Aglianico del Vulture — a red wine based 
on the Aglianico grape — is produced here, and Aglianico del Vulture 
Superiore has been recently promoted to the lofty level of DOCG.

Southern Regions

Calabria
The toe of Italy’s boot, Calabria is an emerging wine region, with 
whites made mostly from Greco Bianco, a grape widely found in 
Southern Italy. Other wines are produced from the Gaglioppo 
grape, a variety best known for producing soft, rounded reds. Both 
grapes are of Greek origin. 

Apulia
In Italy’s heel, Apulia has four DOCGs and 29 DOCs — more 
than any other region in the south. Its best-known wines are 
Primitivo di Manduria, a DOC made from Primitivo grapes, and 
Salice Salentino, which is produced with Negroamaro, a red grape 
local to the area since at least the sixth century B.C.

Sicily
Italy’s largest island has perfect conditions for growing wine, and 
hosts more vineyards than any other region in Italy. Sicily produces 
enormous amounts of wine, most of it white. There are many DOC 
areas in Sicily, but only one DOCG: Cerasuolo di Vittoria, which 
produces a red made with the island’s Nero d’Avola and Frappato 
grapes. Our Sommelier suggests Zisola Nero d’Avola.

Sardinia
This island off the west coast of mainland Italy is home to Sella & 
Mosca, which is among Italy’s most outstanding wine estates. Sardinia’s 
best whites are made with Vermentino, a light-skinned grape. The 
most celebrated of the Vermentino whites is Vermentino di Gallura, 
a DOCG. Its best reds are produced with Cannonau — the local 
name for the Grenache grape. Other important Sardinian grapes are 
Carignano, Bovale Sardo and Monica. Our Sommelier suggests Sella & 
Mosca Cannonau di Sardegna Riserva.     

http://www.rouses.com/
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~ Sicilian Pasta Sauce ~

Tony Mandina’s Restaurant
Gretna, LA

www.tonymandinas.com

From the 
Mandina’s family
 kitchen to yours!

We l� e 
 making pasta for you!

LOOK FOR GIOVANNI RANA IN THE REFRIGERATED SECTION.

CHEESE RAVIOLI ALFREDO
WITH PEARS & THYME

Follow us for quick & delicious recipes.
WWW.GIOVANNIRANA.COM

*based on refrigerated pasta sales

http://www.tonymandinas.com/
http://www.giovannirana.com/
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Of all the New Orleans musicians who followed 
Louis Armstrong’s path to the bright lights of 
northern cities, none matched Louis Prima for 
sheer showmanship. A hot Dixieland trumpeter and 
flamboyant bandleader, Prima was a robust singer 

who plunged into scat singing, composed primarily of words with 
no discernable meaning, as if they’d been plucked from a foreign 
dictionary; he was also a ribald comic, charming club crowds with 
a high-octane style.
Born in 1910 in an Italian enclave in the back of the French Quarter, 
Prima was the second of five children in a second-generation Sicilian 
family; the family soon moved to the Tremé 
neighborhood, across Rampart Street, to a 
house on St. Peter Street amid Arabs, Jews, 
African Americans and Italians — a classic 
layer of the melting pot. One sister became 
a nun. His over-doting mother insisted the 
kids take music lessons. His older brother, 
Leon, became a trumpeter and bandleader 
who gave his brother a spotlight in 1928 
when Louis dropped out of Warren Easton 
High School.
Prima became the most celebrated Italian-
American musician from New Orleans, 
though by the time he hit New York in 
the mid-1930s, the Original Dixieland 
Jazz Band (ODJB) had paved a trail. The 
ODJB, led by New Orleans cornet player 
Nick LaRocca, made the first jazz recording 
in New York in 1917, and the group 
became an overnight sensation, planting 
the word “jazz” in the American lexicon. 
The fortunes of LaRocca’s band lasted 
only a few years; they were surpassed by 
Armstrong’s legendary Hot Five and Hot 

Seven recordings of the late 1920s. By the 1930s, with Armstrong’s 
rise as a soloist and distinctive singer, LaRocca suffered a nervous 
breakdown and went back home to New Orleans, abandoning his 
music career and becoming a homebuilder. Jazz critics considered 
the ODJB recordings an anomaly, the white band that “got there 
first,” recording the first songs called jazz. Coming a little later, 
black jazzmen poured a stream of blues and church songs into the 
sound that gave jazz is fundamental essence.
Prima caught a break in 1934 when visiting bandleader Guy 
Lombardo saw him with his brother Leon’s band in New Orleans at 
Club Flim Flam, and Lombardo offered to help Louis find work in 
New York. The hardest part was not leaving his wife, but persuading 
Angelina, his mom, to let him go. Matrimony and Prima were not 
the smoothest fit: He pursued women relentlessly, married five 
times, and had six children.
Lombardo steered him to the studio for the Brunswick label. 
Prima’s pulsing trumpet led his band, the New Orleans Gang, 
featuring George Brunis, a veteran of the ODJB, on trombone, and 
Sidney Arodin, another Crescent City transplant, on clarinet. In 
Prima’s version of the fabled Storyville song, “Basin Street Blues,” 

he supplants the lines alluding to bordellos, 
“where all the light and dark folks meet,” 
with a more innocuous, “where all the boys 
stand in line,” as if for ice cream. In those 
early cuts, his husky tenor swings easily into 
a warble of sweet scat phrasings.
The writer Garry Boulard, author of 
Louis Prima (University of Illinois Press), 
captures an essence of his crowd appeal in 
a fascinating comparison: “Like a Southern 
evangelist who knew when to drop to his 
knees and rock the house with cries of 
salvation, Prima knew, by instinct, night after 
night, what songs could be used to build the 
audience into a state of exalted frenzy. His 
goal was mesmerizing entertainment.”
As Prima sailed through the Big Band era, 
his band pulled into Virginia Beach in 1948, 
and it was there he discovered Keely Smith, 
a dark-haired beauty, all of 20 years old. 
Part Cherokee and part Irish, she joined the 
band as a singer as they traveled in a caravan 
of cars to gigs across the land. On stage, to 

LA MUSICA DE

LOUIS PRIMA
by Jason Berry

“Prima became the most celebrated Italian-American musician from New Orleans, 
though by the time he hit New York in the mid-1930s, the Original Dixieland Jazz 
Band (ODJB) had paved a trail. The ODJB, led by New Orleans cornet player Nick 

LaRocca, made the first jazz recording in New York in 1917, and the group became an 
overnight sensation, planting the word ‘jazz’ in the American lexicon.”
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Prima’s jumping ebullience, Keely played it deadpan straight, her 
melodious contralto a reliable foil to Louie’s torrent of scat lines. In 
1953, Keely Smith became the fourth Mrs. Prima.
Prima featured her ingenue image as an alter ego to his gregariousness 
in an act that made Smith a star. In 1954 they became a draw in Las 
Vegas, bought a house and started having kids. At Prima’s behest, 
a young tenor sax player, Sam Butera, left Leon Prima’s band at 
the 500 Club in New Orleans and flew to Las Vegas to assume 
creative control of the band. Besides sharpening the spotlight on 
Keely, Butera developed sizzling call-and-response passages with 
Louis, singing back instrumentally to his pumping vocals.
But as Butera recalled in a radio interview many years later, after 
Prima was gone, though the two of them regularly played golf at a 
course in Vegas, a sense of closeness eluded the saxophonist. Butera 
got choked up, almost sobbing, in the American Routes interview 
with Nick Spitzer, one of those rare broadcast moments that yield 
insight into the mysteries of human chemistry. Butera was clearly 
sentimental in recalling the high times long gone, but he was 
missing something else — a friendship that had never quite jelled 
as he had wished.
Prima was a natural showman and something of a ham; as a 
musician and singer he had a superb sense of timing. You hear it 
best on a song like “That Old Black Magic” — available on Louis 
Prima: Collectors Series, on Capitol — with a racing tingle of the 
drums as Louis and Keely launch into alternating lines of an up-
tempo lovers’ exchange.
He: That old black magic has me in its spell 
She: That old black magic that you weave so well 
He: Icy fingers up and down my spine 
She: The same old witchcraft when your eyes meet mine
He: The same old tingle that I feel inside 
She: When that elevator starts its ride 
He: Down and down I go, 
She: Round and round I go 
He: Like a leaf that’s 
Both: Caught in the tide
Prima’s “Sing, Sing, Sing” is a gem of musicianship. The song opens 
with a conga beat and Butera’s chiseled sax bursts, circling a snake-
like melody over the throbbing percussions, a long tension-building 
intro for the entrance of Prima’s voice: “Sing, sing, sing, everybody 
start to sing…” as he takes the tune into regions of scat singing 
strong enough to rock a roomful of dancers.
Balancing marriage, child-raising and high-octane gigs in Vegas 
would strain the most placid of souls. Prima’s roving eye didn’t help. 
In 1961 Keely filed for divorce. Prima eventually found a new young 
vocalist, Gia Maione, whom he married and performed with, and 
he had two more children with her. 
Prima’s career was struggling in the onslaught of rock music in 
1967 when he recorded the voice of the orangutan King Louie 
in Disney’s cartoon feature, The Jungle Book, singing “I Wanna Be 
Like You.” The film was so popular that Disney hired him for two 
recordings of songs spun from the storylines of the movie.
But the old magic of his recording fire in the peak years had dimmed; 

though he soldiered on with Sam Butera and the Witnesses, playing 
major venues and appearing in a telethon with Frank Sinatra, his 
career had gone into a holding pattern.
He bought a country house in Covington and began spending 
stretches in New Orleans, renewing old friendships. But worsening 
headaches revealed a tumor, and in 1975 he underwent brain surgery 
in Los Angeles. To the shock of everyone close to him, Prima never 
regained consciousness; Gia oversaw his transfer to a New Orleans 
hospital, where he spent his final years in a coma. He died in 1978.
Years after his death, another of Prima’s signature songs, “Jump, 
Jive and Wail” got new life in a Gap television ad. It is tempting 
to think that if Prima, who died at 68, had enjoyed good health 
another decade, the gifted entertainer might have found a way to 
keep moving with the times; his Jungle Book popularity suggests 
that the potential was there.
At his grave in Metairie Cemetery, Gia had lines from another of 
his famous songs carved into marble as a tribute:
“When the end comes
I know,
They’ll say,
‘Just A Gigolo’
As life goes on
Without me.”     

Louis Prima
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ITALIANI DELLA  
COSTA DEL GOLFO
by Marcy Nathan, Rouses Creative Director
From the September/October 2016 issue of My Rouses Everyday

Joseph P. Rouse immigrated to America from Sardinia, Italy’s 
second-largest island, in 1900. He arrived at Ellis Island, New 

York, accompanied by his parents, Anthony and Marie, and an older 
brother. Joseph was barely a year old when he arrived in America. 
The Rouses were part of the New Immigration of Italians. That 
period between the 1880s through the 1920s saw the arrival 
in America of more than four million mostly Southern Italian 
immigrants who’d left their homeland in search of work and a better 
life. Many arrived wide-eyed and anxious, having left family back in 
their Italian homeland.
The Port of New Orleans was a major gateway for Italian immigrants. 
Sicilians had been coming to New Orleans in significant numbers 
since the 1830s, and New Orleans was America’s second-biggest 
port for the Sicilian citrus fruit trade. Many immigrants were fruit 
traders who set up shop on Decatur Street, working as produce 
merchants and brokers. But the Sicilians and Sardinians, as well as 
other Southern Italians who arrived around the turn of the century, 
were not citrus traders; they were poor immigrants escaping not 
only abject poverty, but corruption and danger in a newly unified 
Italy. Some were financed by padrones (labor bosses) in Italy who 
served as middlemen for Southern plantation owners looking for 
inexpensive labor. 
Nearly three-quarters of those who arrived during the New 
Immigration were farmers and laborers. Those whose passages to 
America were paid by padrones often went to work in the cane fields 
of South Louisiana. 
Sugarcane was the main crop in Louisiana, but the lumber business 
was significant in areas like St. Tammany. And there was money in 
vegetables. Italian truck farms operated all over the West Bank of 
New Orleans, Harahan, Little Farms (now part of River Ridge) and 

St. Bernard Parish, growing herbs, beans, peas, tomatoes, zucchini, 
eggplant and cardoon, which are similar to artichokes. The produce 
was trucked to New Orleans public markets, where Italian farmers 
sold them wholesale.
Lauricella Family Farms and Picone Family Farms were two of the 
larger tracts in what is now Harahan. Kenner was mostly farmland. 
Produce grown in Kenner’s “Green Gold” fields was ferried to the 
French Market via the O-K Rail Line, an interurban streetcar line 
that ran between New Orleans and Kenner from 1915 to 1930. 
Many Italians settled in Kenner, buying land and raising families 
in the farming community on the outskirts of New Orleans. The 
city of Kenner still has a large Italian population and still celebrates 
St. Rosalie, the patron saint of Palermo, with a procession every 
September. During these years, a teenage J.P. Rouse got a job at a 
truck farm in Marrero raising potatoes and cabbages. 
The railroads helped immigrants establish Italian communities all 
over the Gulf Coast. The New Orleans, Jackson and Great Northern 
Railroad went straight through Tangipahoa Parish, the heart of 
Louisiana’s strawberry industry. Newcomers settled in cities and 
towns like Ponchatoula, Independence, Amite and Hammond. By 
1910, so many Sicilians inhabited Independence it became known 
as “Little Italy.” The name still resonates today — nearly one-third 
of Independence’s residents have Italian heritage. 
There was other work to be had besides farming. Businesses placed 
ads in the New Orleans L’ltalo Americano seeking Southern Italian 
immigrant labor for the South’s coal and steel industries, railroads 
and plantations. 
A burgeoning seafood industry along the Gulf Coast also drew 
immigrants east to cities like Biloxi, where oyster and shrimp 
canning factories and raw oyster dealerships operated. A live fish 
market flourished on Reynoir Street. Vestiges of the area’s seafood 
businesses remain in Biloxi today. Desporte & Sons Seafood Market 
& Deli on Division Street is the oldest family-run seafood market 
on the Gulf Coast. 

[PG 42] The French Market, New Orleans, Louisiana, circa 1910
[LEFT] Circa 1906. Decatur Street in the New Orleans French Quarter 

[RIGHT] Vintage photo of Ponchatoula Strawberry farmers
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But for most immigrants, agriculture was the main attraction. One 
entrepreneur who capitalized on that was Alessandro Mastro-
Valerio, who in 1888 established an agricultural colony on the 
Eastern Shore of Baldwin County, Alabama. Mastro-Valerio 
bought land in the area now known as Belforest. After subdividing 
the property, he went in search of would-be landowners, running 
ads in Northern newspapers to lure immigrants who came mainly 
from Central and Northern Italy via Ellis Island. Mastro-Valerio’s 
plan was a success. His agricultural roots run deep in Baldwin 
County at farms like A.A. Corte and Sons in Daphne. 
Francesco “Frank” Manci also helped create Lower Alabama’s 
agriculture industry. Manci opened the area’s first cotton gin in 
1900. In 1901, its first sawmill. Manci shipped the first potatoes 
out of Baldwin County. Other Italian immigrants built processing 
facilities in Loxley on the rail line to make shipping produce north 
and northeast more feasible. 

THE ITALIAN FRENCH MARKET
Like farming, produce vending was a common livelihood for 
Italian immigrants who settled around the Gulf Coast. In 1923, 
having saved enough money working at the family truck farm in 
Marrero, J.P. Rouse and his wife, the former Leola Pitre, moved 
to Thibodaux, where he opened City Produce 
Company. He bought fruits and 
vegetables from big farms in nearby 
Chackbay and Choctaw, then trucked 
them to the public markets including 
the French Market. 
Many budding Italian entrepreneurs 
had stalls at the French Market in New 
Orleans, where business was almost 

all wholesale. The Chisesi Brothers, now famous for their hams, 
started in the French Market selling live chickens from a basket. 
Other immigrants peddled food from horse-drawn carriages and 
later trucks. Each salesman traveled the same route each day, so 
people knew when and where to look for him. 
The Dole Fruit Company traces its roots back to the early French 
Quarter fruit carts. The Vaccaro brothers, who peddled fruit, joined 
another immigrant family, the D’Antonis of Baton Rouge, to form 
the Standard Fruit & Steamship Company. They dominated the 
banana business and helped make New Orleans the world’s largest 
fruit importer in the early 19th century. Dole acquired 55% interest 
in the Standard Fruit & Steamship Company in 1964. It later 
acquired 100%.
Giuseppe Uddo, the founder of Progresso Foods, also started as a 
peddler, selling olives, cheeses and tomato paste in New Orleans, 
first from a horse-drawn carriage — his horse was named Sal — and 
later from a truck. Eventually Uddo purchased a small warehouse 
on Decatur Street. After World War I, Uddo bought a tomato paste 
factory owned by the Vaccaro brothers in Riverdale, California, and 
business expanded from there. 

THE SPAGHETTI 
DISTRICT
The Lower Quarter was also home to 
several macaroni manufacturing factories. 
In 1902, Giacomo “Jacob” Cusimano built 
the largest macaroni factory in the 
United States at the corner of Barracks 
and Chartres. The factory was capable of 
churning out 10,000 pounds of pasta a day. 

[LEFT] Banana shipments arriving at New Orleans’ docks [RIGHT] New Orleans French Market

Many budding Italian entrepreneurs had stalls at the French Market  
where business was almost all wholesale. Chisesi Brothers, now famous for their hams,  

started in the French Market selling live chickens from a basket.
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Cusimano’s pasta plant manager, Leon Tujague, was a founding 
partner in the Southern Macaroni Company, which created Luxury 
Brand pasta in 1914. 
“Spaghetti houses” (red gravy restaurants), serving what today we 
call Creole Italian cuisine, rose to prominence on the restaurant 
scene in the French Quarter and beyond. But they were not 
confined to the French Quarter. Manale’s Restaurant, now known 
as Pascal’s Manale, opened in 1913 in a former corner grocery store 
at Napoleon Avenue and Dryades Street.  

ITALIAN GROCERS
The grocery business proved popular with many first-generation 
and second-generation Italian Americans. Italian-owned corner 
groceries, dry goods stores and fruit markets proliferated in New 
Orleans — there were nearly 400 by the late 1930s. Beans, rice, 
flour and sugar were kept in large barrels and measured out for each 
customer. Almost all of the proprietors lived upstairs or in back of 
their stores. 
The Solari family started with a small grocery on the corner of 
St. Louis and Royal Street in 1864, and new groceries sprung up 
to serve Sicilians working in the French Market and the enclave 
of immigrants in the lower French Quarter christened “Little 
Palermo.” Central Grocery and Progress Grocery both opened on 
Decatur Street. Biaggio Montalbano started a delicatessen and 
grocery on St. Philip Street around the corner. One of New Orleans’ 
longest-operating restaurants also began its life as a grocery store. 
Sebastian Mandina, a Sicilian immigrant from Palermo, opened 
Mandina’s in Mid City as a grocery store in 1898. The family lived 
upstairs. Mandina’s evolved into a pool hall and sandwich shop, 
then in 1932 it became a restaurant, which is still serving seafood 
and Creole Italian food today. 
Italian-owned stores and markets also opened in Shreveport and 
Monroe, Louisiana, in the Mississippi Delta 
around Natchez and Greenville, and across 
the Gulf Coast in Biloxi, Gulfport and 
Ocean Springs, Mississippi. But outside of 
New Orleans, nowhere were Italian groceries 
as popular as Birmingham, Alabama. 
By the mid-1930s, over 300 Italian-
owned groceries were operating in the 
Birmingham area, which had the largest 
Italian population in the state. Italian 
immigrants, many from Bisacquino, a small 
Sicilian village near Palermo, were drawn 
to Birmingham’s coal and steel industries, 
railroads and plantations. They settled 
around Birmingham in the suburbs of 
Bessemer, Thomas and particularly in Ensley, 
Alabama’s own “Little Italy.” Joseph Bruno, 
whose parents were Sicilian immigrants, 
opened Bruno’s in Birmingham in 1932 
during the Great Depression. At the height 
of its success, his company had more than 
300 stores. 

ROUSES MARKETS
J.P. Rouse expanded his City Produce Company from serving 
public markets to shipping produce to stores and supermarkets all 
over the country. In addition to buying from local farmers, he also 
planted his own acres for cultivation. 
His son, Anthony Rouse, Sr., and nephew, Ciro Di Marco, worked at 
the company’s packing shed in Thibodaux. When J.P. died in 1956, 
the two cousins took over. But the era of the truck farm was coming 
to an end. Trading on the tradition of quality established by the City 
Produce Company, they opened the family’s first grocery store, a 
modest, 7,000-square-foot store in Houma, Louisiana in 1960. 
They didn’t have big wholesale suppliers like there are today. But the 
two men found ways to sell groceries cheaper. They made their own 
Cajun specialties and dried all of their own spices. The butcher cut 
meat to order. Farmers delivered their produce directly to the store, 
while Rouse’s young sons were sent to the local dairy to get milk 
for the store. 
As supermarkets became more and more popular, and grocery stores 
began adding more fresh goods, Anthony J. Rouse, Sr. began yearning 
for a larger store where they could prepare food and have a full-service 
bakery and deli. Ciro Di Marco preferred to retire and sold his shares 
to his nephew, Donald. Rouses #1, a supermarket, opened in 1975. 
Family members helped the new partners — father and son Anthony 
J. Rouse, Sr. and Donald Rouse — operate both stores. 
There have been many milestones since, including 44 more stores 
across the Gulf Coast. A third generation led by Donny Rouse 
is now managing the company. And a century after J.P. Rouse 
immigrated to America, his Italian heritage is still being honored 
on every aisle of every Rouses Market. You’ll find a taste of the 
family’s history in everything from the San Marzano tomatoes, “00” 
flour and balsamic creams, to the Pecorino Romano cheese from J.P. 
Rouse’s home of Sardinia.    
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Amaro is the most furtive of spirits — it hides in the shadows 
of bars and liquor stores, and seems uncomfortable being 
front and center. This is wholly appropriate, since it’s a 

drink that actually tastes like shadows. 
Amari — which is the proper plural — are Italian herbal liqueur 
spirits that have been around for nearly two centuries, although 
they’re seldom found at home. While they vary in taste, the shared 
element in their flavor profile is bitterness — amaro is, after all, 
Italian for bitter — and their origins go back to their use as a 
medicinal, which is not surprising if you know about the history 
of liquor. These bitter beverages evolved in the 19th century from 
medicine to digestif — something sipped after dinner to help the 
digestive juices get flowing and ease the saggy feeling of overfed 
discomfort. The theory was straightforward: Bitterness can be an 
indicator of poison, and our bodies evolved such that when the taste 
buds detect it, our bodies automatically speed up digestion to give 
the toxins the bum’s rush.
This all makes perfect sense. It also appears to be perfect folklore. 
“You put anything in your mouth and it increases the production 
of saliva and gastric acid,” one gastroenterologist explained to me. 
Which also makes sense.
Still, bitter drinks have long been popular in Europe — vermouth 
was originally made with a bitter plant called wormwood (vermut is 
German for wormwood), and other bitters in production for a century 
or more include Campari, Jägermeister, 
Aperol and Amer Picon. (These are generally 
called “potable bitters,” which differ from 
“aromatic bitters” that are more concentrated 
and dispensed by the dash, and include 
Peychaud’s and Angostura.)
Americans were evidently less averse to 
potable bitters in the 19th century, when vast 
numbers of Italians immigrated to America, 
bringing their fondness for bitters with 
them. But then came Prohibition, which 
irrevocably altered America’s habits of drink. 
Potable bitters never really bounced back 
afterwards. At the same time, Americans 
gravitated toward the unchallenging when 
it came to things that went in their mouths: 
“U.S. Taste Buds Want It Bland” read a 
1951 headline in Business Week. Assertive 
bitters did not fit that profile.
Much was lost by the mass shunning of the 
bitter — after all, our palates are capable of 
discerning a mere five tastes, and to write off 
one of them is to toss out 20 percent of the 
paints in our culinary paint set. 

But with the return of more adventurous palates over the past decade 
or two, a renewed appreciation for bitter has returned — not only in 
drinks, but also in the return of bitter greens like radicchio, chicory, 
arugula and others. Liquor shelves and backbars are blooming with 
labels featuring names like Lucano, Montenegro and Ramazzotti. 
Bartenders are now more comfortable adding Amari to their 
mixology repertoire.
One popular gateway cocktail is the Negroni, a forgotten classic 
that’s lately become a rediscovered classic; in the past few years 
it has returned to its rightful role as a standard in many bars and 
restaurants — in part because it’s so easy to concoct: It’s made with 
equal parts Campari, gin and sweet vermouth. 
If you’re a fan of the Manhattan cocktail, you’re in luck — Amaro 
works well as a supplement or substitute for traditional vermouth 
when mixed with bourbon or rye. Among may favorite variations is 
the Bywater, a rum-based cocktail made with Amaro Averna and 
green Chartreuse (another bittersweet herbal liqueur), and created 
by Chris Hannah, the James Beard-award-winning barman at 
Arnaud’s French 75 in the French Quarter.
New Orleans remains your best bet when in search of Amari in South 
Louisiana — perhaps not surprisingly, given the city’s fondness for 
drink and its forward role in the recent cocktail revival. Domenica 
restaurant at the Roosevelt Hotel has a fine representative selection, 
along with cocktails featuring Amaro, including the impeccably 
named Tepache Mode, made with gin, Montenegro Amaro and 
spiced pineapple with a touch of chile pepper. Cure, the pioneering 
uptown cocktail bar, also has a good selection, which co-owner Neal 
Bodenheimer attributes in part to a stint in New York, where he 
worked with a bar manager insistent on offering the best selection 
of Amari in the city — a goal that was drilled into him deep enough 
that it carried over when he returned south to his hometown.

DIGESTIVO
by Wayne Curtis
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Outlaw Pizza in the Warehouse District also has a surprising 
selection of Amari — the owners assumed it made sense to serve 
Italian liqueur with Italian-based food. Customers here skew toward 
the college crowd, however, and they haven’t entirely embraced this. 
“They don’t want to order something that sounds unfamiliar,” the 
bartender explained. When I stopped by they were reducing the 
Amari stock on the shelf by offering double shots for $6. Get it 
while you can.
But the best destination in New Orleans for a serious sampling 
of Amari these days is La Boca, the Argentine steakhouse on 
Tchoupitoulas Street in the Warehouse District. The connection 
between Argentina and Italy isn’t as far-fetched as geography 
suggests: The South American country has historically served as 
home to a host of Italian immigrants. In fact, Argentina is the only 
place outside Milan where Fernet Branca — a style of Amaro so 
potent it’s famed as a double-dare-you bitter digestif — is made. 
The menu offers more than a dozen Amari by the glass, ranging 
from Meletti, a sweeter and more floral Amaro that serves as a good 
gateway, to the more belligerent and feisty Cynar 70, an artichoke-
based liqueur bottled at a higher proof than is usual.
For those just beginning an exploration, the restaurant also offers an 
appealing Amaro flight — several pours selected by the bartender. I 
got a flight of five Amari, each less than an ounce, and each offering 
a quick trip in geography, history and taste. It’s the most efficient 
education in Amaro you can get — a quick lesson in learning they’re 
not all the same, and that they vary substantially in their profiles.
As an added bonus, they go splendidly with steak.     

Digestif Cocktails
Toronto Cocktail

WHAT YOU WILL NEED

2  ounces Canadian whiskey
1/4 ounce Fernet Branca
1/4  ounce simple syrup
2  dashes Angostura bitters
Orange peel, for garnish 

HOW TO PREP

Combine ingredients in a mixing glass with ice. Stir well and strain into 
a chilled glass. Twist orange peel over the drink and use as garnish.

Negroni Cocktail
WHAT YOU WILL NEED

1 ounce London dry gin
1 ounce Campari
1 ounce Vermouth Rosso 
Slice of orange, for garnish

HOW TO PREP

Pour all of the ingredients directly into a glass filled with ice. Stir. 
Garnish with a slice of orange.

Aperitifs
An aperitif is a beverage served before a meal to stimulate the 
appetite. It’s usually dry and has a low alcohol content. 

• Aperol
This bitter liqueur’s exact recipe is a secret, but we know 
it contains hints of bitter orange and both gentian and 
cinchona flower, among other ingredients. Aperol has a 
very low alcohol content of only 11 percent. Drink over ice 
or in a spritzer with seltzer or club soda.

• Campari
Campari has a higher alcohol content and more prominent 
flavor than Aperol. Its recipe, like Aperol’s, is shrouded in 
mystery. It has hints of rhubarb and berries, and a floral 
bouquet of various herbs and plants. Campari is featured 
in the Negroni, the most famous Italian cocktail in the 
world.

• Cynar
This bitter aperitif is made by steeping 13 herbs in a 
neutral spirit. But its predominant ingredient is the 
artichoke (Cynara scolymus), from which the drink derives 
its name. Cynar can be drunk as either an aperitif (usually 
on the rocks) or in a cocktail.

Dessert Liqueurs
Dessert is often accompanied by a dessert wine or liqueur.

• Amaretto
This almond-flavored liqueur is commonly paired with a 
coffee liqueur or mixed with coffee. 

• Frangelico
This hazelnut liqueur is produced in Piedmont. Its origins 
date back more than 300 years to the presence of early 
Christian monks living in the area. Its bottle — shaped like 
a monk’s habit, with a traditional rope belt around its waist 
— is an immediate reminder of its distinctive history. Serve 
at room temperature or on the rocks. 

• Sambuca
This colorless, anise-flavored liqueur is commonly served 
neat, with some coffee beans (known as con la mosca, or 
“with the fly”) floating in the glass. The beans represent 
health, happiness and prosperity.  

Digestifs
Digestifs contain herbs and spices that have stomach-settling 
properties. A digestif normally has a higher alcohol content 
than its before-dinner counterpart.

• Amaro
This infusion of various herbs, roots and vegetables in 
alcohol is renowned for its alleged powers at countering 
the effects of overindulging at the dinner table. Flavors 
range from earthy and bitter to sickly sweet. It may be 
served at room temperature or on the rocks. 
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Far too often, many of us treat eating 
like an afterthought: Wolfing down 
a subpar sandwich between teaching 

classes, or hitting the dreaded drive-through 
line on a long commute home. Italians, 
though? Italians know that eating is an art 
form and a ritual unto itself, on par with any 
operatic performance or sculpture-adoring 
museum visit. You don’t eat to live in Italian 
culture; you live to eat.
This means that most meals have a sort of 
theatre to their structure, ensuring that each 
step of the dinner waltz is well coordinated. 
There’s the aperitif: a light drink intended 
to whet the appetite for the meal ahead. The 
ruby-hued liqueur Campari, a dry prosecco 
or a glass of vermouth (red or white fortified 
wine) are popular options, and are often 
served with salatini, a small breadstick or 
bar mix-style snack. (After all, no one wants 
to get ahead of themselves with one too 

many glasses before the main course.) 
Then there’s dinner, where wine leads the 
way, playing a supporting role to what’s on 
the plate. But after dinner? That’s when the 
fun really begins.
Digestifs, in my estimation, are the most 
exhilarating and complex category of Italian 
spirit, reflecting the nature of their home 
region and some of the most compelling 
liquor-tinged histories around. Crafted 
to aid in digestion, the range in flavor, 
mouthfeel and hue of these drinks — from 
dark and bitter to buoyant and vegetative — 
is like an artist’s palette — or palate! —of 
fine Italian drinking.
There’s Genepì, from the Piedmont region, 
which is made from variants of wormwood 
and not only helps after a meal, but is said 
to be a cure for motion sickness. Amaros are 
a rangy family of herbal liquors that cast a 
wide net, reflecting both a wealth of flavors 

and their point of origin: Sicily’s Amaro 
Averna with its citrus notes; Fernet Branca 
with its spearmint-heavy taste from Milan; 
Cynar with just a hint of artichoke in its 
makeup of 13 herbs. And let’s not forget 
grappa, a grape distillate that can trace its 
role as a digestif back to the Romans.
But many of these heavier drinks can, 
occasionally, feel a little Mary Poppins-like 
on a warm spring day: These spoonfuls of 
sugar (read: glasses of liquor) to make the 
medicine (read: meals) go down might 
prove to be too cloying for the heat, or too 
heavy after a long meal.
That’s where limoncello comes in.
Sure, you could sip a glass of saffron-colored 
Strega, a liqueur from Campania with a 
name that means “witch” in translation, 
reflecting the region’s long-held association 
with those potent spell casters. But my 
cup will always be filled with limoncello: a 

LIMONCELLO
by Sarah Baird



  WWW.ROUSES.COM       51

ITALIAN DRINKS

sunshine-colored, lemon liqueur that’s an 
instant pick-me-up after a decadent dinner. 
Typically served ice cold in small ceramic 
cups, it’s a lauded elixir of the highest order.
Limoncello’s origin story is shaky at best, 
rooted just as much in legend and lore than 
in any documentable facts. Some people 
claim monks invented it to sip between 
prayers. Others swear that it has been 
whipped up by fishermen for generations as 
a means of warding off colds (and, possibly, 
scurvy) while out at sea. 
One thing’s for sure, though: Limoncello 
is a drink inspired by warm Mediterranean 
breezes. 
A mixture of fresh lemon zest, simple syrup 
and a clear alcohol (traditionally, grappa, 
but more recently 100-proof vodka or grain 
liquor), limoncello is the unofficial drink of 
Southern Italy. Locales such as Sorrento, 
the Amalfi Coast and the island of Capri 

each staunchly believe that their location is 
the rightful home of the drink. 
In Amalfi, they trace limoncello back to the 
cultivation of lemon trees themselves in the 
region, seeing the two as inextricably linked. 
Capri, however, points to the grandmotherly 
owner of a guesthouse rich in citrus trees, 
who made an early version of the lemon 
liqueur around the turn of the 20th century. 
Eventually, the family concoction found 
its way onto her nephew’s menu at a pub, 
becoming a signature drink. Decades later, 
the bar owner’s son would introduce the 
drink to the rest of Italy — and the world — 
leading to a rise in popularity from the late 
1980s onward that’s now landed limoncello 
as the second most popular liqueur in 
Italy (behind Campari). The paternity of 
lemoncello, as the residents of Capri see it, 
belongs solely to them.
But despite the community scuffling, the 
majority of limoncello producers agree that, 
traditionally, it is the Femminello Santa 
Teresa — or Sorrento — lemon that is most 
associated with crafting limoncello. Juicier 
and deeper-hued than other lemon varieties, 
Sorrento lemons have a higher content 
of oil in their skin, making them ideal for 
imparting a bold, tart flavor into the drink. 
In Southern Italy, lemons are beloved, and 
those used for the creation of limoncello are 
deeply cared for, picked by hand to ensure 
none touch the earth below the trees. What’s 
more, all lemons produced for limoncello 
must be untreated with chemicals or 
pesticides and, when combined with the 
accompanying ingredients, completely 
without the bitter (and unappetizing) pith 
finding its way into the liqueur due to 
substandard zesting.
Limoncello should typically sit for up to 
three months — six weeks, at an absolute 
minimum — in order to allow the flavors to 
properly mesh, but as the drink has increased 
in popularity across the globe in recent years, 
home cooks have been trying their hands at 
crafting a limoncello that’s ready for drinking 
in as little as 10 days. Chefs and bartenders 
have also experimented with taking the 
limoncello model of liqueur-making and 
applying it to other fruits: strawberries, 
pistachios and, in New Orleans, kumquats. 
(Somewhere in Italy, a tradition-loving 
nonna is shaking her head.)
There’s something satisfying, though, about 

the bright simplicity of limoncello and how 
easy it is to craft a drink that’s so delicious, so 
easily. I’ve often made the liqueur to keep on 
hand as a quick, thoughtful birthday or thank 
you present: It’s a gift that’s more appreciated 
than a fruit basket (liquor!), and more 
unexpected than a bottle of wine (lemons!). 
We might not have Sorrento lemons at the 
ready, but with just three ingredients (and a 
little bit of time) it’s not impossible to feel 
as if you’re gifting someone the gift of an 
Amalfi vacation — or, at least, a lingering 
Italian dinner — in a bottle. So, next time 
life gives you lemons, skip the lemonade: 
It’s limoncello you want to make.     

Limoncello
WHAT YOU WILL NEED

10  lemons, washed and dried
1  750-ml bottle 100-proof vodka 
4  cups sugar
4  cups water
2-4 large clean bottles

HOW TO PREP

Wash the lemons with a vegetable brush 
or plastic scrubber under very hot water; 
pat the lemons dry. Zest the lemons with a 
microplane zester or vegetable peeler so 
there is no white pith on the peel. You may 
need to trim away any large pieces of pith 
with a paring knife.

Transfer the lemon peels to a 1-quart jar and 
cover with vodka. Screw on the lid.

Let the vodka and lemon peels infuse in a 
cool, dark place for two weeks or as long as 
45 days. (The longer you allow it to rest, the 
better it will taste.)

After macerating for two weeks (or longer), 
the alcohol is ready to be drained and mixed 
with the water and sugar.

Line a strainer with a large, flat-bottom 
disposable coffee filter and set it over a 
4-cup measuring cup. Strain the infused 
vodka through the filter. 

In a large saucepan, combine the sugar and 
water; cook until thickened, approximately 
5 to 7 minutes. Let the simple syrup cool 
for one hour before adding it to the infused 
vodka. Stir gently to mix. 

Insert the funnel in the neck of one of the 
bottles and fill with limoncello. Repeat with 
remaining bottles. 

Chill the limoncello in the refrigerator or 
freezer for at least 4 hours before drinking.
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W hen Luigi Lavazza opened his grocery store 
in 1895, radio had not yet been invented and 
Puccini was writing La bohème. To the west, 
post-Impressionists seized the art world, 
and names like Cezanne and Gauguin filled 

the void left by Van Gogh and Seurat. Bookshops carried the new 
works by Tolstoy, Kipling, Verne and Salgari. And in his little store, 
Lavazza began experimenting with imported sacks of coffee and 
roasting them for his Torinese clientele.
Good coffee is as much a part of the Italian culture as linguine 
or pesto. To survive — let alone define — that culture is a sign of 
just how good Lavazza’s coffee was, and remains. He pioneered the 
practice of blending coffee. Like wine, a coffee bean’s natural aroma 
is drawn from a region’s soil, water, climate and weather. A trip to 
Brazil confirmed this for him, and Lavazza went on to explore the 
chemistry of coffee and the happy intersections of regional flavors. 
Soon the little Lavazza store on Via San Tommaso garnered a 
following far beyond the town of Turin. Lavazza was a man of his 
time, elevating coffee into art, and giving the world something it 
had never before experienced.

The Family Business
In 1927, Luigi Lavazza incorporated his burgeoning coffee company, 
and the long and lonely journey of the coffee bean — from South 
America to Europe to Northern Italy — suddenly became one mile 
too short. It wasn’t enough to reach his shop, where Luigi might 
test blends and find harmony. The coffee now had somehow to get 
to the homes of his customers and countrymen. Lavazza learned 
to carve a corporate path that involved sales, packing, shipping and 
marketing. It wasn’t enough to build a business. He was building a 
business that scaled, a business that would last.
And last it did. Today, Lavazza dominates the Italian coffee market, 
and is the seventh-largest roaster in the world. You’ve probably had 
it while traveling abroad, or plucked it from a local grocery store 
shelf: ground or whole, espresso or decaf. Twenty-seven billion cups 
of Lavazza coffee are consumed annually, and it can be found in 90 
countries.
For a company to cross the century mark and reach those sorts of 
numbers, it has to have figured a few things out. Part of the coffee’s 
longevity is the Lavazza name. While Luigi puzzled together first a 
little market and later a coffee brand, he and his wife raised a family. 
A daughter and two sons came into their own alongside the company, 
and were raised hearing about blends and roasts and learning about 
the lands where the beans took root. Luigi’s children eventually 
came to control the family business; then his grandchildren, and 
then his great-grandchildren. Love has kept the company going, 
thriving — and daring, where faceless conglomerates might have 
taken safer roads.
There were setbacks along the way, and lessons yet to be learned. 
Picasso was still painting when the company nearly went bankrupt 
in the early 1970s. A turn of harsh winters wiped out the Brazilian 

coffee industry and threatened to take the enterprising 
importer down with it. Tricky negotiation and a lot of 

luck kept Lavazza afloat. In the early 2000s, recovered 
and thriving, the Lavazza family slowed and looked 

at the conditions of farm workers abroad who 
make blends possible. What they found was 
not always pretty, and the family started 

the Giuseppe and Pericle Lavazza 
Foundation and a coffee project 

called ¡Tierra!, dedicated to 
raising the standards of living 
in developing nations. 

CAFFÈ
by David W. Brown
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How To Drink Coffee
Here is what you can expect from a cup of 
Lavazza coffee. 
The Lavazza Single Origin Santa Marta 
ground coffee blend comes from one place: 
Colombia. It is 100% Arabica, which refers 
to the coffee plant of origin (in the same way 
that Merlot or Syrah refers to a variety of 
grape). It is a medium roast leaning toward 
dark, full and nutty with chocolate notes.
Gran Aroma is a straight-down-the-middle 
medium roast. This is a good coffee to start 
with. Before you drown it in cream or kill 
it with sugar, give it a go on its own. You’ll 
notice a distinct absence of that bitterness 
you find with the cheap stuff. This coffee 
will surprise you. If your palate is up for it, 
try to find the coffee’s citrus undertones.
Lavazza’s Gran Selezione is a dark roast. A 
coffee’s color — light, medium or dark — is 
determined by the length of time its beans were roasted. Lighter 
roasts will hit you over the head with a coffee’s origin — you’ll 
know immediately, for example, if you’re drinking coffee from East 
Africa versus South America — whereas dark blends are all about 
the coffee’s aroma and flavor: chocolate or woody or tobacco, and so 
on. Gran Selezione has distinct dark chocolate notes, and is non-
GMO and Rainforest Alliance Certified, meaning the beans were 
harvested in an ecologically and socially sustainable manner. Finally, 
you can feel good about something in your life. 
Perfetto is an espresso roast, which is dark and characterized by 
obvious caramel notes. In taste and mouthfeel — that is, its 
aftertaste and body — this is the most Italian of the lot. The easy 
question to ask when choosing this roast versus another is: “Do I 
like espresso?” If the answer is yes, you know what to do.
Like wine across vintages, there is no set and permanent flavor of 
coffee. As the Earth changes over time, that which we pull from 
the soil will reflect these changes. Any coffee company’s aims are a 
consistency of roast and an artistry of blend. To that end, Lavazza, 
with one foot planted in the 19th century and the other in the 
21st, keeps its traditions alive at the Lavazza Training Center, 
headquartered in Turin and with 50 branches around the world. 
Part history course, part laboratory and part master class in roasting, 
tasting and preparation, the Center teaches new employees the “old 
ways” alongside the new, so that new traditions grounded in the 
Lavazza legacy might take root and grow.
Style, culture, borders and mores are ever in motion, and yet we still 
listen to La bohème, admire Cezanne and read Jules Verne. We walk 
through the Met and admire the cat made by Giacometti. Picasso 
is both gone and here forever. While all this was happening, and 
123 years after Luigi Lavazza elevated coffee into art, we still buy 
it, drink it, and commune with the land and hands that brought it 
to our table.     

You Are Probably Eating Biscotti Wrong
Do you dip your biscotti in your coffee? At home, 
nobody will judge you, but in Sicily, you might get a 
few glares. Every culture takes its cuisine and food 
culture seriously. You eat nigiri with your hands, not 
with chopsticks. You never fill a wine glass more than 
halfway. There’s no reason you can’t eat a cheeseburger 
with a fork and knife, but it feels wrong when you see it 
at the next table.

Italian food culture dictates that biscotti, or cantuccini, 
is dipped traditionally in Vin Santo, a Tuscan dessert 
wine. The taste and texture of the two treats 
complement one another. Biscotti is very hard on 
the teeth, and is helped along by a sweet drop of the 
stronger stuff. After dinner, once plates are cleared 
away, coffee comes last, and alone. 
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IL  
DOLCE

by Crescent Dragonwagon
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I am lucky enough to have had some experiences when life was 
so good that I actually felt jealous of myself. Though most were 
falling-in-love-related, I put the evening I learned how to 
make tiramisu with Maria Grazia, in Northeast Italy’s Emilia-

Romagna, on that list.
Maria Grazia’s home is in a tiny village nestled close to the larger 
medieval hill town of Brisighella. The buildings, in that old citadel 
of weathered and earthy tones of ochre, settle into the mountains 
and agriculturally landscaped countryside. It’s jaw-droppingly 
beautiful, but not intimidating; rather, it mirrors the orderly charm 
of a children’s book illustration. 
And then: the food. I’m getting there. But first, how I got there: Clients 
of the venerable Bologna-based, small-group, Italian food travel 
company, Bluone,  asked its owners, the affable, unflappable Raffa and 
Marcello Tori, for a tour combining creative writing (in English) and 
food tourism. And I was the writer the Toris found. Bliss!
While we visited some famed commercial producers with the Toris, 
the highlight of our tour was informally learning from great home 
cooks, and actually cooking with them in their own homes. 
Such was our time with Maria Grazia, her husband Gianni, her 
adult daughter and that daughter’s darling little baby. At one point 
the baby was set down on the huge old wooden table, where she 
crawled around, plump and happy, cheerfully part of the evening. 
(I watched the eyes of Dr. M, an American physician on our tour, 
widen as he took this in… and then decide to be delighted.) 
Though our visit was in winter, everything gleamed with a sheen 
of well-tendedness. A gnarled olive tree by the front door provided 
the bitter fruit from which came exceedingly good extra virgin olive 
oil. We not only tasted it, we saw, in the basement, the spigoted 
barrel of it, next to the wine from grapes Gianni had grown. He’d 
also fabricated a grill to fit the fireplace, and it was cordially ablaze 
that December night; there, the verdure were grilled. And speaking 
of cordials, we sampled homemade nocino, a sweet, potent walnut 
liqueur, after dinner. 
Ah, dinner! Pillowy, egg-rich cushions of small pasta, stuffed with 
local cheeses. Improbably, we made these cappelleti (little hats) 
ourselves, under Maria Grazia’s tutelage. 
As we did that creamy, dreamy tiramisu. 
The word tiramisu is sometimes translated as “pick me up”; it does 
contain caffeine in the form of espresso. But if you’re someone 
who closes your eyes in a mini-swoon of pleasure when you place 
the first forkful of dessert perfection in your mouth, the other 
approximations — “cheer me up” or “lift me up” — make more 
sense. 
A cousin of old-fashioned “icebox cakes” popular in 
mid 20th-century America, and even 
related, distantly, to that American 
dessert of chocolate wafers lined 

up against each other, mortared and frosted with whipped cream, 
and left overnight in the fridge to amalgamate, tiramisu layers a 
commercially baked cookie (Savoiardi — crisp Italian ladyfingers) 
with just a few ingredients. These soften into each other with 
miraculous results. 
Some say they were invented in the 1960s in a Treviso restaurant, but 
we know for sure that soaked and layered concoctions go way back, 
and cross national borders. They are reinterpreted wherever they land. 
English trifle, for instance, grew more alcoholic, less like pudding and 
more cake-ish in Italy, where it’s named zuppa inglese (English soup). 
And we also know for sure that every cook puts her, or his, own 
spin on it. 
Maria Grazia’s was simple. Eggs (uncooked; get pasteurized eggs 
if this troubles you), sugar, coffee, mascarpone (to call mascarpone 
Italian cream cheese, as some do, is to make an equivalency between 
an angel’s wing and that of a pigeon), Savoiardi. A little cocoa. Not 
for Maria the cooking of eggs into custard, or backing up the coffee 
with marsala, or adding vanilla. 
As easygoing as her recipe was her teaching. Her manner, her 
kitchen, the food we prepared and ate, the fire, the baby on the 
table … it all added up. And though it did not involve falling in 
love as generally understood, I felt, in that kitchen, in that generous 
country, in love in the sense that a fish is in water: encompassed by 
joy and well-being. Lifted up.     

Tiramisu Serves 6-8

WHAT YOU WILL NEED

11/3  cups sugar 
4  pasteurized eggs, separated
11/2  pounds mascarpone cheese
Approximately 14 ounces packaged Savoiardi ladyfingers  
 (36 cookies) 
Approximately 1 cup strong coffee, preferably Italian espresso,   
 cooled
Cocoa, for garnish

HOW TO PREP

1. Whip sugar and egg yolks until pale gold and slightly fluffy, then 
beat in mascarpone until well-combined.

2. In a separate bowl, with clean beaters, beat egg whites until stiff. 
Gently fold them into the mascarpone mixture. 

3. One by one, dip the ladyfingers into the coffee and cover the bottom 
of a glass or ceramic 13- by 9-inch pan with half of them. Cover the 
layer of ladyfingers with about half the mascarpone mixture, then the 
remaining coffee-dipped ladyfingers, then the remaining mascarpone.

4. Cover tightly and refrigerate for 4 to 6 hours, and 
preferably overnight. 

5. Before serving, sift a few teaspoons of 
unsweetened cocoa over the top.
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Break out the bibs, 
it’s BBQ Shrimp time!

www.MamPapauls.com

FRESH, PRE-MEASURED INGREDIENTS
Rouses Meal Kits include everything you need to make a restaurant-quality  

meal at home.* Just follow our chef’s simple step-by-step cooking instructions. 
*Some ingredients needed “From Your Pantry”.

Leave the fuss to us! Meal Kits available in our Deli.

SERVES

2

BLACKENED  
SHRIMP PASTA

http://www.mampapauls.com/
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Personally chosen on a recent  
buying trip to Italy.
Rouses Markets Organic Sicilian Extra Virgin Olive Oil, Sicilian 
Extra Virgin Olive Oil and Italian Extra Virgin Olive Oil

Donny Rouse  
CEO

Italian & Sicilian Extra Virgin Olive Oil
COLD EXTRACTED

Personally chosen on our trips to Italy.

Our Italian Heritage
Look for the Delizioso Product of Italy logo   

in our stores for products personally chosen on   
our recent buying trips to Italy.


