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     Italians do consider the eating  process a real pleasure, and 

that is why they take their time to consume their everyday meals 

much more than other cultures. Better not to put pressure on 

an Italian sitting at table while finishing a meal – it could be very 

dangerous! 

       Italians eat together, sitting around the kitchen table, every 

day, no matter what. And then, on Sunday, grandpa and 

grandma, daughters and sons, father and mother: the big family, 

all together. 

Curiosity: Italians are not heavy breakfast eaters. Eggs, sausage 

and toast for breakfast utterly perplexes Italians. Sure, they eat 

scrambled eggs, but they come in the form of a frittata, served 

at lunch or dinner. The idea of eggs at breakfast baffles them. 
 

          In Naples, for breakfast, it is usually chatting and slowly 

drinking  cappuccini  or just  a caffè with biscuits or having in 

our hand a Cornetto. 



Our school is in Portici is a 

municipality in the province 

of NAPLES, Campania, 

ITALY.  

 

Portici lies at the foot 

of Mount Vesuvius on 

the Bay of Naples, about 

8 km (5.0 mi). There is a 

small port. 

 

Our kitchen is absolutely 

Neapolitan. 

Great pizzas, as well as 

many other dishes of 

Neapolitan cuisine, such as 

Gnocchi. 

 

So, we start with “Gnocchi 

alla Sorrentina“, but here 

you can also read other 

traditional recipes. 

Buon appetito! 



GNOCCHI 

ALLA 

SORRENTINA 

This recipe comes from  

Arianna’s grandmother,  

nonna Maria 

 

The sauce recipe comes 
from Francesca’s mother, 

mamma Pina. 



Gnocchi alla sorrentina  
(with tomato and mozzarella) 

Ingredients 
1kg flour 
1l water (approximately) 
A generous pinch of salt 

Gnocchi by combining  the flour, and salt and 

gradually add the water to this mixture, 

 

until you have a rough, dryish 

dough.Tip the hot dough onto a 

floured surface and work into a 

smooth dough with your hands.  

Work the dough for 5 

minutes until smooth. Cover 

and leave to rest for 10 

minutes. 



1 - Flour your hands and the 

work-surface, cut off a piece of 

dough and roll it into a log about  

1cm in diameter.  

2 - Slice the 

log into pieces 

approximately 

1.5 cm long 

and dust 

them with 

flour to stop 

them sticking 

together. 

3 - To form the 

gnocchi, press one 

finger into a piece 

of dough and drag 

it towards you. 

4 - Place on a 

floured surface 

and sprinkle with 

more flour. 



 5 - Cook the gnocchi in 

salted boiling water until they 

rise to the surface 

6- Drain the gnocchi  

7 - Add to the tomato... 

sauce 

 8 - then pour the gnocchi into a 

baking dish and sprinkle the top of the 

gnocchi with the parmesan and dot 

the top with the mozzarella and the 

rest of the basil. 

…and mozzarella. 

9 - Place in oven at 180C for 15-

20 minutes or until the top is 

golden brown and bubbling and... 



… serve immediately. 



Art of Neapolitan ‘Pizzaiuolo’ Italy Inscribed on 7 Dec 2017 on the 

Representative List of the Intangible Cultural Heritage of 

Humanity. 

The art of the Neapolitan ‘Pizzaiuolo’ is a culinary practice 

comprising four different phases relating to the preparation of the 

dough and its baking in a wood-fired oven, involving a rotatory 

movement by the baker. The element originates in Naples, the 

capital of the Campania Region, where about 3,000 Pizzaiuoli 

now live and perform. 



Real Neapolitan pizza is limited to two types: marinara (tomato, oil, oregano and 

garlic) and margherita (tomato, oil, mozzarella or fior di latte, grated cheese and 

basil). 

It took Queen Margherita's 

love of the classic tomato, 

mozzarella and basil version 

to fire up the imagination 

and taste buds of diners far 

and wide -- at least that is 

how the story goes. Hoping 

to win the hearts of the 

commoners, the Italian 

queen asked in 1889 to try 

their favourite dish. And 

while she was unconvinced 

by anchovy and Parmesan 

topped versions, the basil 

delight won her over. 













































This Cookbook’s been made by pupils in the 5th grade sez. A 

Teachers: Anna Maria Di Girolamo and Tiziana Riccio 

Istituto Comprensivo 3 “Don Peppe Diana” 

Portici – NAPLES - ITALY 

 

A lot of thanks go to  all the parents who helped and  
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