Italiown Cuisine and Cuisine

Cuisine - term commonly wsed to-denote a style of cooking withv
distinctive foods, preparation methods, and techniques of
eating

Six componenty
1. Foods chosen for use
o Staple foods - wheat, millet, maige, potato,; rice
o Wid foods (not deliberately
cultivated/domesticated) - grasses, insects; tubers;
rodents, fungi, dandelions; termites; deer
2. Meal patterns (events) - structure

3. Methodys of prepawation - add or detract from
nutrititonal value

4. Recipe Repertoires
e Origing
e Cookbooks
e Techniques of eating

5. Rules governing meal behowior

6. Flawor principles
Italy
1. Staples

2. Meal patterns/ structure
o Antipasto - something to-nibble on



Primo- - first course usually pasto
Secondo- - maiv cowrse
Contorno- - platter of vegeatubles
Dolce - sweety

3. Ingredienty

Pastaw

Cheeses - moggovrello;, fontina, gorgongola
mascarpone; parmesany; pecorino- and ricotto
Gow'lic and onions

Herbs - fresihv

Anchovies; capers and olives

Olive ol

Vinegowr - balsamic

Tomatoes

4. Cooking Tools/techniques

5. Unusual foods

6. Regional vawiations
a. Northerw

b. Southerw

¢ Rome

d. Tuscany

e. Veneto-

f: Campaniaw - Naples



g. Lombardy - Midaw



