
                    THE ITALIAN CUISINE 

Italian cuisine has developed through centuries of social and political changes, with roots 

that go far back into the past. Significant changes occurred with the discovery of the New 

World and the introduction of potatoes, tomatoes, bell peppers and maize, now central to the 

cuisine but which were not introduced in quantity until the 18th century.                                                                                                                                                             

Italian cuisine is noted for its regional diversity, variety of different tastes, and it is 

probably the most popular in the world having influenced and being influenced from abroad. 

Italian cuisine is characterized by its simplicity, you can have delicious dishes with just a 

few ingredients.  

                             THE ITALAIN CUISINE ABROAD 

Italian cooking has influence on international levels, but if you eat an Italian dish abroad 
you may get something which is rather different from the original one. This depends on the 
possibility to obtain the ingredients and the influence of the people’s taste of the country. 
Copying a different nationality recipe is not always so simple. 

 

                                            HISTORY 

Italian cuisine has developed over the centuries and it has been influenced by the Arab, the 

Roman, the Greek and the Byzantine cuisine. The country known as Italy didn’t unite until 

the 19th century, but it is existed from the 4th century BC. Through the centuries, the near 

countries, invaders, and the discovery of the New World have influenced its development. 

Italian food started to form after the fall of the Roman Empire, when different cities began to 

separate and form their own traditions. Many different types of bread and pasta were made, 

and there was a variation in cooking techniques and preparation. 

Since the 4th Century BC poems and books have been written about Italian food. For example 

Archestratus a Greek Sicilian from Syracuse wrote a poem that was about the use of "top quality 

and seasonal" ingredients. He said that flavors should not be masked by spices, herbs or other 

seasonings. He already spoke also about the semplicity on preparations.   

With culinary traditions from Rome and Athens, a cuisine developed in Sicily that some 

consider the first real Italian cuisine. Arabs invaded Sicily in the 9th century and introduced 

spinach, almonds, and rice.  

Food preservation was either chemical or physical, as refrigeration did not exist. Meats and 

fish would be smoked (affumicato), dried (essiccato) or kept on ice. Brine (salamoia, acqua di 

mare) and salt were used to pickle (sottaceto) items such as herring (arringa), and to keep pork 

meat. Root vegetables were preserved in brine after they had been parboiled. The northern 

Italian regions show a mix of Germanic and Roman culture while the south reflects Arab 

influence, as much Mediterranean cuisine was spread by Arab trade. 

At the beginning of the 18th century, Italian culinary books began to emphasize the 

regionalism of Italian cuisine. Then books were written to housewives and not to professional 

chefs. Periodicals in booklet form (libricino) gave a sequence of ingredients according to season 

with chapters on meat, fish and vegetables. As the century progressed these books increased in 

size, popularity and frequency. 
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In 1779, Antonio Nebbia from Macerata in the Marche region,  stressed the importance of 

local vegetables, pasta and rice. 

In 1773, the Neapolitan Vincenzo Corrado  gave particular emphasis to Vitto Pitagorico or 

vegetarian food. "Pythagorean food consists of fresh herbs, roots, flowers, fruits, seeds and 

everything is produced in the earth for our nourishment. It is so called because Pythagoras, 

only used such products. "The Science of Cooking and the Art of Eating Well", a book published 

in 1891 by Pellegrino Artusi is regarded as the canon of classic modern Italian cuisine, and it 

is still in print. Its recipes come mainly from Romagna and Tuscany, where he lived. He was 

actually born in Romagna at Forlimpopoli. 
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Italian food 

Italy’s known all over the world as one of the best places to eat and in every country 
aboard you can find Italian restaurants. We are mainly famous 
for pizza. Pizza was made for the first time in Naples. The most 
famous and the original is Pizza Margherita, made up with basil, 
mozzarella and tomato, which represent the colours of the 

Italian flag. This pizza was in fact named after the king Umberto I’s wife Margherita di 
Savoia, even if it existed much before the queen. 

Pasta is also a typical Italian dish.  There are different kind of pasta, my favourite for 
example is “tortellini con panna” but the most famous in the world is “Lasagne” from Emilia Romagna. 

If you visit Emilia Romagna, you have to taste “Ragù alla Bolognese” Bolognese sauce made of minced meat, 
onion and carrots. You can have this sauce on many different shapes of pasta. 

Another well known sauce is “Pesto Genovese” made with basil from Liguria, oil, 
garlic, pine nuts and parmesan. 

The well know “Cotoletta alla Milanese” is a slice 
of breaded veal loin fried in butter. Its origins 
come from Lombardia 

Another delicious food is Italian Ice cream. Its origins are Roman and 
Egyptian. The first ice cream appeared in Florence in 1565 
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A very famous dessert is “Tiramisu” that literally means, “Let me up”. 
It is made with biscuits dipped into coffee with layers of mascarpone 
(a kind of creamy cheese) and cream. 

 

 

From Sicily, there are “Cannoli” (cream rolls) a dessert of shortcrust 
pastry filled with cheese cream. 

 

You can’t not sample 
the “piadina romagnola” a wheat flour pastry, water, 
salt, olive oil, lard and yeast. It is served with salami, 
or cheese, or even Nutella. You can eat it in 
“piadinerie” kiosks spread in the whole Emilia 
Romagna.  
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ITALIAN COOKING 

The Italian menu is typically structured in the same way all over Italy – with an “Antipasto” 

(starter/appetizer), “Primo” (first course), “Secondo” (second course/main course) and “Dessert”; but 

each region of Italy has its own regional food specialties. The typical Italian dishes are: 

Pizza: there are two types of pizza in Italy: the Neapolitan one, resembles a flatbread and the 

Roman one which is much thinner and crispier. The Neapolitan pizza 

is similar to the type of pizza you can 

find in the USA. Italian also 

distinguish between red (with 

tomato sauce) and white pizza (also 

called “focaccia”, which hasn’t 

tomato sauce, but can be topped 

with other ingredients). 
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Risotto: is a dish typically served as a ‘primo’ and which can be flavored in a hundred different 

ways. Some typical ‘risotti’ include: ‘risotto ai frutti di mare’ (sea food), ‘risotto alla milanese’ (with 

saffron), ‘risotto ai funghi’, ‘risotto al tartufo bianco’ (or with black truffle). 
 

 

 

Lasagna:  One of the world’s oldest pasta recipes, lasagna (or 
lasagna in Italian) is a traditional Italian food made by alternating 
layers of pasta sheets, meat, bescamella sauce, and parmesan 
cheese. The most popular is the classic ‘Lasagne alla Bolognese’, 
made with ragù, Bèchamel sauce and Parmigiano-Reggiano 
cheese. Lasagne Napoletana contain meatballs, sausages, ricotta 
and mozzarella instead of Bèchamel sauce.  

Minestrone: A variety of soups made with vegetables, beans, 

rice or potatoes and cereals. Common ingredients include 

beans, onion, celery, carrots, and tomatoes. It’s served as a 

‘primo’, as an alternative to a pasta plate.  

 

Tiramisù : Italy’s most 

famous dessert made of 

coffe-soaked sponge cake and mascarpone cheese. 
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