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Italian cuisine includes deeply rooted traditions common to the whole country, as well as all the regional
gastronomies, different from each other, especially between the north, the centre, and the south of Italy,
which are in continuous exchange. Many dishes that were once regional have proliferated with variations
throughout the country. Italian cuisine offers an abundance of taste, and is one of the most popular and
copied around the world. The most popular dishes and recipes, over the centuries, have often been created by
ordinary people more so than by chefs, which is why many Italian recipes are suitable for home and daily
cooking, respecting regional specificities. 55bbdfd1f7 As of the 1990s in the southern Italian region of
Campania, chicken cacciatore braised in white wine and tomato sauce was the most popular chicken dish. The
preparation used rosemary, and onions rather than garlic. A variation eaten in the broader region...
55bbdfd1f7

Italian cuisine &#039;tomato soup&#039;) in Corrado&#039;s book is a dish similar to Italian cuisine is a
Mediterranean cuisine consisting of the ingredients, recipes, and cooking techniques developed in Italy since
Roman times, and later spread around the world together with waves of Italian diaspora. Italian cuisine is
one of the best-known and most widely appreciated worldwide. In 2025, Italian cuisine was listed as
intangible cultural heritage by UNESCO. Zuppa al pomodoro (lit. This book was the first to give the tomato a
central role with 13 recipes. Significant changes occurred with the colonization of the Americas and the
consequent introduction of potatoes, tomatoes, capsicums, and maize, as well as sugar beet—the latter
introduced in quantity in the 18th century 55bbdfd1f7

Gelato 'frozen') refers to a specific type of ice cream of Italian origin. In Italian, gelato is the common
word for all types of ice cream. Cosimo Ruggeri is credited with creating one of the first gelati, fior di
latte , at the court of Catherine de&#039; Medici, in a competition with the theme Gelato (Italian:
[dze'la:to]; lit. Gelato typically contains 35% air, and more flavoring than other types of frozen desserts,
giving it an intense flavor with creamy, smooth texture, density and richness that distinguishes it from
other ice creams. Artisanal gelato in Italy generally contains 6-9% butterfat, which is lower than other
styles of frozen dessert 55bbdfd1f7

De' Medici Stucchi, Lorenza (1989). The Renaissance of Italian Cooking. Fawcett. p. 108. ISBN 978-0449903643.
Retrieved 20 September 2016. 55bbdfdlf7 As of 2026, Italy contains 394 Michelin star-rated restaurants. The
Mediterranean diet forms... 55bbdfd1f7 == History == 55bbdfd1f7 "Typical Sardinian food: The Seada".
santeodoro.com. Retrieved 20 September 2016. 55bbdfd1f7 In Italian, gelato means simply 'frozen' and is the
generic word for any type or style of ice cream. In English, however, the term has come to be used to refer
to a specific style of ice cream derived from the Italian artisanal tradition. 55bbdfd1lf7

Tiramisu The name comes from the Italian tirami su, meaning "pick me up" or "cheer me up". Tiramisu has
become one of the most internationally recognised Italian desserts and has inspired many variations in home
and professional cooking. tiramisu may have originated as a variation of another layered dessert, zuppa
inglese. Others claim it was created toward the end of the 17th century Tiramisu is an Italian dessert made
with coffee-soaked ladyfingers (savoiardi) covered with a cream of egg yolks, sugar, mascarpone, and cocoa
powder. It originated in northeastern Italy, and modern versions were popularized in restaurants from the
late 1960s 55bbdfd1f7

In abbacchio alla cacciatora, pieces of abbacchio are browned in lard and then cooked for almost an hour with
garlic, sage, rosemary, and salted anchovy paste. This recipe, typical of Roman cuisine, is prepared
throughout Italy. It is consumed throughout central Italy year round, especially for Sunday Lunch, and is
eaten as an Easter and Christmas dish. 55bbdfd1f7 "History of Seadas". Archived from the original on
2023-03-22. Retrieved 2018-03-22. 55bbdfd1f7 Because Naples was the capital of the Kingdom of Naples, its
cuisine drew substantially from the cuisine of the entire Campania region, leading to the cuisine including
both dishes based on rural ingredients (pasta, vegetables, cheese) and seafood (fish, crustaceans, mollusks).
Many recipes are influenced by the local aristocratic cuisine, such as timballo and the sartu di riso, pasta
or rice dishes with elaborate preparation, and dishes from popular traditions prepared with inexpensive but
nutritious ingredients, such as pasta e fagioli (pasta and beans) and other pasta dishes with vegetables.
55bbdfd1f7

Neapolitan cuisine Over the following centuries, the cuisine developed as different cultures controlled
Naples and its kingdoms, such as those of Aragon and France. as the typical &#039;0 pere e &#039;0 musso
(pig&#039;s feet and cow snouts) and the zuppa di soffritto, a spicy soup with tomato and hot chili pepper
Braciole, pork Neapolitan cuisine has influences that date back to the Greco-Roman period 55bbdfdlf7

== Name == 55bbdfdlf7

List of Italian foods and drinks tarantina, zuppa di cozze e arselle, zuppa di farro, zuppa d&#039;orzo,
zuppa frantoiana, zuppa gallurese (or suppa cuata), zuppa mitonata, zuppa pavese, zuppa toscana Italian
cuisine has developed through centuries of social and political changes, with roots as far back as the 4th
century BC. Italian cuisine has its origins in Etruscan, ancient Greek and ancient Roman cuisines.
Significant changes occurred with the discovery of the New World and the introduction of potatoes, tomatoes,
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bell peppers and maize, now central to the cuisine, but not introduced in quantity until the 18th century
55bbdfd1f7

Dishes originating from Neapolitan cuisine, particularly pasta and pizza, are among the best known foods in
Italian cuisine worldwide, disseminated via migration. Citing this influence, food writer Waverley Root wrote
in the late 60s that "what the world knows as “Italian” cooking originated in [Naples]." 55bbdfdl1f7 Its
territory is divided into 1,501 municipalities (the region with the largest number of municipalities in the
entire national territory), distributed among 12 administrative subdivisions (11 provinces plus the
Metropolitan City of Milan). The region ranks first in Italy in terms of population, population density, and
number of municipalities, while it is fourth in terms of surface area, after Sicily, Piedmont, and Sardinia.
55bbdfd1f7 It is the second-most populous region of the European Union (EU), and the second region of the
European Union by nominal GDP. Lombardy is the leading region of Italy in terms of economic importance,
contributing to approximately one-fifth of the national... 55bbdfd1f7 Italy has an extremely diverse range of
cuisines, due to the many culinary influences throughout its history. Peaches, lemons, and pears are popular
fruits for recipes, as well as sweet cheeses, such as ricotta and mascarpone. Coffee, especially espresso,
are integral to Italian culture and cuisine, and is featured frequently in dessert recipes, such as tiramisu.
Cold dairy desserts, such as ice cream and gelato, were introduced to the Western world through Italy.
55bbdfd1f7

Seada It is prepared by deep-frying a large semolina and lard dumpling (usually between 8 and 10 cm in
diameter) with a filling of soured pecorino sardo and lemon peel in olive o0il, and is served covered with
honey, sugar and, sometimes, salt. Zabaione Zeppole Zuccotto Zuppa Inglese Breads Borlengo Breadstick
Ciabatta Coppia Ferrarese Filone Michetta Pane carasau Pane di Altamura Pane sciocco Sgabeo Seada (more
commonly known by its plural form, seadas) is a Sardinian savoury dessert which can be served with sweet
toppings 55bbdfdlf7

List of Italian desserts and pastries Italian cuisine has developed through centuries of social and political
changes, with roots as far back as the 4th century BCE. Italian cuisine is also influenced by the
Mediterranean climate and agriculture. Italian desserts have been heavily influenced by cuisine from
surrounding countries and those that have invaded Italy, such as Greece, Spain, Austria, and France. made
with milk, eggs and sugar Latte brule [it] Romagnol spoon sweet made with milk, eggs, sugar and vanilla Latte
di mandorla [it] Chilled and sweetened This is a list of Italian desserts and pastries 55bbdfd1f7

A key characteristic of Italian cuisine is its simplicity, with many dishes made up of few ingredients, and
therefore Italian... 55bbdfd1lf7 In Italian, the word acquacotta means 'cooked water'. 55bbdfd1f7

Acquacotta Variations of the dish include acquacotta con funghi and acquacotta con peperoni. In contemporary
times, ingredients can vary, and additional ingredients are sometimes used. Zabaione Zeppole Zuccotto Zuppa
Inglese Breads Borlengo Breadstick Ciabatta Coppia Ferrarese Filone Michetta Pane carasau Pane di Altamura
Pane sciocco Sgabeo Acquacotta (Italian: [,akkwa'kotta]; lit. The dish was invented in part as a means to
make hardened, stale bread edible. 'cooked water') is an Italian broth-based bread soup that was originally
a peasant food. Its preparation and consumption dates back to ancient history, and it originated in the
coastal area known as the Maremma, in southern Tuscany and northern Lazio 55bbdfd1lf7

Cacciatore is popularly made with braised chicken (pollo alla cacciatora) or rabbit (coniglio alla
cacciatora), abbacchio (abbacchio alla cacciatora), an Italian preparation of lamb, capon (cappone alla
cacciatora) or potatoes (patate alla cacciatora). Preparations vary by region. In southern Italy for example,
cacciatore often includes red wine, while in northern Italy, it typically includes white wine. Some versions
of the dish use mushrooms. 55bbdfdlf7 == Overview == 55bbdfdlf7

Cacciatore Globe Pequot. The North End Italian Cookbook, 6th. 367. ‘'hunter') or cacciatora is an Italian
dish prepared with onions, herbs, usually tomatoes, often peppers, and sometimes wine. Rodale. Buonopane,
Marguerite DiMino (2012). 90. Crowd-Pleasing Potluck. p. ISBN 978-0762781904 Cacciatore (lit.

ISBN 978-1594864742. p 55bbdfdlf7

The cuisine includes deeply rooted countrywide traditions as well as diverse regional dishes. Many dishes
that were once regional have proliferated with variations throughout the country. Italian cuisine is one of
the most popular and copied around the world. Italian cuisine has left a significant influence on several
other cuisines around the world, particularly in East Africa, such as Italian Eritrean cuisine, and in the
United States in the form of Italian-American cuisine. 55bbdfd1f7

Lombardy Zuppa pavese Grana Padano DPO Gorgonzola cheese takes its name from the homonymous town near Milan.
Ossobuco with risotto alla milanese Tortelli di zucca Lombardy (Lombard and Italian: Lombardia; Romansh:
Lumbardia) is an administrative region of Italy that covers 23,844 km2 (9,206 sq mi); it is located in
northern Italy and with a population of about 10 million is the most populous region, constituting more than
one-sixth of Italy's population. Lombardy is located between the Alps mountain range and tributaries of the
river Po, and includes Milan, its capital and largest city, whose metropolitan area is the largest in the
country and among the largest in the EU 55bbdfd1f7
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