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Food "lovingly cooked at home” gives

\ us an exquisite sense of well-being
and warmth, says Julia della Croce.
(Especially if it's [talian.)
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e book, § wunted o ool Py
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surLia BELLA CRoE And you cand
It's just simple home cooking—
Bat the begt af it

{ dow't think I ey underotood
ltalion cooking beferr. Jmoaur
prised thiad bhe dngreslisali o 30
basle—= anad i3 firg

Wihat the italiang wre 1o good a1
LR MDwEg hiva by o s Bithe as
possible to ingredsnis to get the
fawor from them it's nod & chefs
cookbook, with complicated,
time-tonduming reciped and a
three-page list of ingredients
where you're thinking, "Wy do |
want,. . Thiz & gonnn take me

I juat wandt fo get dinner o (e
fabie'

IFthe mgredients are fresh and
you ase good olve oll, good
vinegar. genuinge chesie, youl
sienply don’t need & lot of them

I remembier my mother saying

thmt when che was grewing up o
italy, they didnt use herbs a ki
They relied on the flavor off the
ingredients. They might put bas
in the (OMaLD SAUCE OF MOSEMEry
inthe roast, but that was it. And
certamly the ltalians dont e
huge amdunis of garls

Thay den®

Theieyy s e, Mewer o Lhe extent
that ltalan-Americans do, where
they just kill things with garlie

O just, sn genera!, by trying 16 be
imventive and before you know it
thire's baa much going on, You'll
e dizhet in same of the betg
restaurants ke fresh pasta with
poste and sun-dried tormatoes
and broccoll and... oot |E doesn
wiork. Yiou're destroying (L Pesta
afrendy has all these amacing
rhlngs it

I ergs hecrirmed fe ife @ 30
mimnle fomads snuee. [ thowgpht
Iealiafii condrd HF alll daiy

| have 1o dspel thal myth in
ey oo | wrrte I you cool

JULIA DELLA CROCE

& sonere Al doy bog. yedd Fuin
it. Yo have to cook tomamoes
quickly. Another thing: Rallans

never pul SUgarin Ormatg sauce,

Heresy! They use carrots, which
PWETLEN i naturaly

Wt comfort fosd wold pow
muoks on o oold, gray doy?

if there are encugh peophe to
ook for, polenta. My kdy love it
& great, roally simple !hmg‘ to do
if poeis don't have time: make the
polenta and put something l&e
Takeggio cheese on top. That's it
Servi It with greens or & saled
and you've got a wonderful mead
Raw, thars not slimmeng, but 40
what? Everything in moderation
Fhere's sormarthing s sumpiisms
aholif your prespectise on food

It mar puniching

Thie adians are marry things—

| mean, they're net perfect—but
ong thing they're not 14 puir-
tadbiesl, And thiy're oertainly

mot puritamical about food,. They
krow how (0 enjoy i1 a

JULIA DELLA CROCE

LUISA PETRUCCI'S
OVEN-FRIED CHICKEN
WITH BREAD CRUMBS

Servoi g

| heard about Luisa
Petrucco's home cooking
from her daughter, who
talked so lovingly about
her mother's food that
| couldnt resist asking for
her recipes. Luisa emi-
grated from Umbria but
learned to cook from her
Sicilian mother-ln-law
This Sicilian version of
over-fried chicken, with
les delightfully crunchy
coating and moist, tender
rmeat, 5 so similar to deep-
fried chicken that you'll
hardly be able to tell the
difference

Extra=-virgin alive il

A%  pound éut-up free-range o
organic chicken and (1S Tiver

1 cup lightly tonsted panko
crumbs or bread crumibs

Y eup finely, freshly grated
Parmigipno-Heggano,
Pecoring Romano, or Grana
Padano cheese

3 lwrge cloves garlic, minced

3 tablespoons mirced firesh
flat-leaf parybey

1 teaspoon sea salt

Frashly ground black pepper
3 large eggs, beaten

tEaspaan milk

nOuifRTlad TiFeL D0

1 Preheat an oven to 350 degrees
Grease an ample baking pan with
ol o

n Trirm excess for from the chicken
peeces and discard, Trim any fat or
membranes fram the liver, Wash
the chicken and pat dry with absor-
bari paper towels. Heep the wing
tips intact and cut the wings at the
jodnt bo separate the drumettes

g Combine the bread erumbs,
grated cheese, garle, porsley, g4l
and peppet bo taste and spread on
pahect of waxed paperoron o plat
tee, Beat the gy and millk in s wide
borwid et to the waxed papar. Roll
the chichen pleces in the crumb
mixture. Oip each piece in the
beaten egg and roll pnoe sgain in

the crumb mixcture. Arrange them
im the baking pan. Drizzhe evenly
wiith alive oil

4 Baka the chickem ontil golden and
eooked through, abaut 30 minules
far breast pleces and £0 minutes
for dark meat, or wunthl an inctant-
read meat thermometer regisiers
160 degreet. Bo coreful not tooover-
cook. Allowthe ehizgken to setle far
10 minutes bofore serving hot

Sarah Makes the
Chicken

Mot one to be infimdated
by glamoir shots of food
0, wheam | kdding?
Yos, | am), [ stared at the
phote of Litea's chicken—
Tuscioua pet fectiant=—and
thoueght: Yeu, toa, can de
i1. Ba | took o deep breath,
peotired & gla s of wine,
pulbed Py apron strings
taui. and confidently et
aboat trimming excess
fab, sutting wing jeinis,
separating drumeties
When | tosesd Lhewarm
bread erumbae. frcgrant
gadlie, and mutty-amelling
Farmesan with my fin:
geriipa, [ knew vary gond
things were ahend. Okay, |
mibght have over-toaslsd
the “lighaly toased ™ bread
crurmba trvlng to inamee
antly phake the pan. Julia
Child=gtyle Aot nomat
e an hour lacer. hot from
the pren. my chicken was
golden. porgecss, and. best
of all, serumgetsous. I4s still
hard for mee 1o believe tha
such humbde ingrediemis
and unfussy preparation
ool ywield o dish an taxty
aa Luiss Peiruces chickon
= the middie of the night

I tiptoed into ourdark
kitchen and popped opsen
thee leftovers. Yeo even cold
ncrunchy delight. &




