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Section 1
Range of traditional foodstuffs
	Foodstuff category
	Examples

	Herbs/spices
	Oregano
Basil

	Cereals/pulses
	Rice
Cannellino beans

	Meat/poultry
	Veal
Toscana salami

	Fish
	Sardines
Squid

	Vegetables
	Artichokes
Raddichio

	Fruit
	Grapes
Lemons

	Dairy produce
	Parmesan cheese
Mascarpone


Section 2
Characteristics of traditional foodstuffs
Example of traditional foodstuff 1:  Mascarpone

	Characteristic
	Description

	Origin
(where the foodstuff originates)
	Mascarpone is a triple crème cheese, made from a
generally low-fat (25%) content fresh cream. The cheese originated in the area between Lodi and Abbiategrasso, west and south of Milan, probably in the late 16th or early 17th century.

	Production

(how it is produced)
	The cow's milk is allowed to stand, and after
rising naturally to the milk surface, the cream is skimmed off, poured into metal containers, and heated in a double boiler. Once it reaches 85 degrees Celcius, tartaric acid blended in water is added, the mixture thickens shortly, becoming
very dense. It is allowed to rest refrigerated for 12 hours in special containers, where the whey separates. The mascarpone (minus the whey) is placed in cloth bags and allowed to further purge its whey for 24 additional hours.

	Storage

(how the foodstuff should be stored)
	Mascarpone should be stored in a refrigerator as
it is a perishable food.

	Uses

(how the foodstuff is used in cooking)
	Mascarpone is used in regional dishes of
Lombardy, where it is a speciality. It generally is used alone (sometimes a bit of sugar is added) or in zabaglione. Milky-white in colour, it is a thick cream that is easily spread. When fresh, it smells like milk and cream, and often used in place of butter to thicken and enrich rissoti.

	Other varieties/types available
	If mascarpone cheese is not available, cottage
cheese or ricotta cheese can be substituted.


Section 3
Traditional dishes
	Foodstuff category
	Examples of traditional dishes

	Starters
	

	Soups
	Minestrone soup

	Meat dishes
	

	Fish dishes
	

	Rice/pasta dishes
	Lasagne

	Vegetable dishes
	

	Potato based dishes
	

	Salads
	

	Sweets
	Zabaglione

	Pastries
	

	Bread
	Pizza Margherita


Section 4
Characteristics of traditional dishes
Dish 1: Pizza Margherita

Brief history

Considered a peasant's meal in Italy for centuries, modern pizza is attributed to baker Raffaele Esposito of Napoli (Naples) in the Italian region  of Campania.

In 1889, Esposito baked pizza especially for the visit of Italian King Umberto I and Queen Margherita and for one of the pizzas embellished the classic Pizza Alla Marinara with mozzarella and basil.  The pizza was very patriotic and resembled the Italian flag with
its
colours
of
green
(basil),
white
(mozzarella),
and
red (tomatoes), and was favoured by the Queen.
This pizza was named Pizza Margherita in honour of the Queen and set the standard by which today's pizza evolved and spread to Northern Italy and beyond and firmly established Naples as the pizza capitol of the world.

Ingredients
2 tablespoons extra virgin olive oil

1 28 oz. can peeled tomatoes, drained and seeded

1 clove garlic, crushed and finely chopped

½ tsp. salt
1 13" uncooked dough crust

6 oz. mozzarella cheese, thinly sliced

6 fresh basil leaves cut into julienne strips (or 1 tsp. dried basil)

extra virgin olive oil

¼ cup fresh shredded parmesan cheese

Method

Cut tomatoes into chunks and marinate in 1 tablespoon olive oil with garlic and salt

Brush dough crust lightly with olive oil.  Top with cheese, then tomatoes

Drizzle with olive oil.  Bake in preheated 500° F/230 °C oven on pizza for

8 – 10 minutes or until crust is golden brown and cheese is bubbly. Remove from oven and top with parmesan cheese and basil.  Cool on a wire rack for 2 – 3 minutes before cutting into wedges and serving.

Variations

The basic pizza Margherita above can be adapted in many ways by the addition of different types of toppings.
