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Italian Cookery

Pantry and equipment, fresh pasta, real sauces, pizza dough and

baking, risotto, and braising — closing with a capstone planning

and cooking a genuine antipasto/primo/secondo meal.

10 Chapters Philip Osztromok Generated with Claude
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Chapter 1 - Foundations & the Italian Pantry

Italian home cooking leans on a genuinely short list of high-quality ingredients doing real
work — there's less hidden technique in the pantry itself than in Japanese cooking's own dashi,
but real quality differences between "fine, this'll do" and "worth seeking out" versions of a few

key items. This chapter is the no-cooking foundation before Chapter 2's first real dough.

Olive Oil: Not One Oil, Two Jobs

WHAT IT IS BEST USED FOR

Extra virgin (EVOO) Cold-pressed, no chemical Finishing — drizzled on a dish just
processing — the most before serving, or in dressings,

flavourful grade where its actual flavour is the point

Virgin olive oil A notch below extra virgin, General cooking where a milder
still cold-pressed but slightly olive flavour is fine

less refined flavour

Regular / "pure” olive oil Refined, more neutral in Higher-heat cooking, where a
flavour, a higher smoke point delicate EVOO's own flavour would

be wasted or degraded anyway

RESERVE YOUR GOOD BOTTLE FOR FINISHING, NOT FRYING

A genuinely nice extra virgin olive oil's whole value is in its flavour — using it for high-
heat frying burns that flavour off and wastes the reason you bought it. Keep a cheaper,

more neutral oil for actual cooking heat, and save the good bottle for drizzling on a
finished dish.

Tomatoes and Cheese Worth Seeking Out

¢ San Marzano tomatoes — a specific, real tomato variety grown in a protected region of

Italy, prized for a sweeter, less acidic flavour and fewer seeds than generic canned tomatoes.
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Worth seeking out specifically, and worth buying whole peeled rather than pre-crushed or
pureed — whole tomatoes let you control the final texture of a sauce yourself (Chapter 4)

rather than having it decided for you at the cannery.

Parmigiano-Reggiano — a specific, real, protected-designation Italian hard cheese, aged
for months to years — genuinely different from generic "parmesan," which can be a much
lesser, often non-Italian imitation. Pecorino Romano is the other real staple hard cheese,

made from sheep's milk, sharper and saltier — the traditional choice for Roman dishes like

cacio e pepe (Chapter 5).

BUY A WEDGE, GRATE IT YOURSELF

Pre-grated cheese in a bag or tub often contains anti-caking agents (commonly
cellulose) to stop it clumping in storage — genuinely useful for shelf life, genuinely bad
for melting and emulsifying smoothly into a sauce. A wedge and a grater, used fresh,

melts and blends noticeably better — a real, tasteable difference, not just snobbery.

Two Flours: 00 and Semolina

"00" flour — an Italian grading system where 00 is the finest, most finely milled grade. This
is the flour behind both fresh pasta dough (Chapter 2) and pizza dough (Chapter 6) — soft,

fine, and easy to work into a smooth, elastic dough.

Semolina flour — coarser, made from durum wheat. Used in some dried pasta shapes, and
genuinely useful in your own kitchen as a dusting flour — it keeps fresh pasta or shaped
pizza dough from sticking to a work surface without adding much extra flour into the dough
itself.

Fresh basil, garlic, and coarse sea salt round out the essential pantry. Dried basil is a real,
different product from fresh — noticeably weaker and less aromatic — and fresh is strongly

preferred wherever a recipe calls for basil as a real flavour, not just a garnish.

Essential Equipment

GENUINELY ESSENTIAL NICE TO HAVE, NOT URGENT SKIP FOR NOW
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A large pot (pasta needs ® A pizza stone or steel ® Specialty pasta-shape
room to move freely in (Chapter 7) attachments

plenty of water) ® A stand mixer, for dough A dedicated wood-fired

A box grater or rotary pizza oven

® A manual pasta-rolling

cheese grater machine (hand-rolling A dedicated risotto pot —

A large mixing bowl, for works fine — Chapter 2) a regular heavy pot does
dough the job (Chapter 8)

A colander

A large wooden spoon

REMEMBER THIS FOR CHAPTER 3

You'll drain pasta in that colander constantly through this course — but starting in
Chapter 3, you'll need to scoop out a cup of the starchy cooking water before you drain,

not after. Worth getting into the habit early.

Kitchen Practice

No cooking yet — this chapter's practice is about stocking and tasting, not a dish.

KITCHEN PRACTICE 1

Audit your own pantry against this chapter's own list. Check off what you already have, and
note which missing items are needed soonest — 00 flour and eggs for Chapter 2, canned

tomatoes and vegetables for Chapter 4.

— Solution

KITCHEN PRACTICE 2

Taste a spoonful of a genuinely good extra virgin olive oil on its own, plain. Note what you
actually taste — pepperiness, bitterness, fruitiness — so you have a real reference point for when

a recipe calls for finishing with it later in the course.

— Solution
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KITCHEN PRACTICE 3

If you can get a wedge of real Parmigiano-Reggiano or Pecorino Romano, taste a small
piece against a pre-grated, bagged “parmesan” from a supermarket. Note the real

differences in texture and flavour intensity between the two.

— Solution

QUICK REFERENCE — THE ITALIAN PANTRY

Olive oil: extra virgin for finishing, a more neutral oil for actual cooking heat

San Marzano whole peeled tomatoes; Parmigiano-Reggiano and Pecorino Romano, grated fresh

from a wedge
00 flour for pasta and pizza dough; semolina for dusting

Equipment: a large pot, a grater, a mixing bowl, a colander — remember to reserve pasta water

before draining

Next — Chapter 2: Fresh Pasta Dough

The flour well, kneading, the windowpane test, and resting the dough — this course's own first

real technique.
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Chapter 2 - Fresh Pasta Dough

This is the course’s first real hands-on technique — everything Chapter 1 stocked, this chapter
puts to work. Fresh egg pasta is a genuinely simple dough (two ingredients, no leavening, no
resting agent beyond time itself), but it rewards real attention to feel over exact measurement.

The dough tells you when it's ready far more reliably than a clock does.

The Basic Ratio

A classic starting ratio for fresh egg pasta is roughly 100g of 00 flour per large egg, scaled up
for however many portions you need. This isn't a fixed law — humidity, egg size, and the flour's
own moisture content all shift how much liquid the dough actually needs — but it's a reliable

starting point you adjust from by feel, not a number you should chase exactly.

SERVINGS 00 FLOUR LARGE EGGS
200g
400g

600g

The Flour Well Method

1 Mound the flour

Pour your measured 00 flour onto a clean work surface (or into a large mixing bowl if

you'd rather contain the mess) and shape it into a mound.

2 Make a well

Push the centre of the mound outward with your fist or the back of a spoon, forming a

wide crater with walls thick enough to hold liquid without collapsing — think of a
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volcano, not a shallow dip.

Crack the eggs into the well
Crack your eggs directly into the centre of the well. Lightly beat them with a fork,
keeping the fork moving within the well itself so the egg doesn't breach the flour walls

too early.

Gradually incorporate flour
Using the fork, start pulling small amounts of flour in from the inner wall of the well
into the egg, whisking as you go. Keep the outer wall intact for as long as possible —

it's your containment while the mixture is still liquid enough to run.

Switch to your hands
Once the mixture is thick enough that it won't run everywhere, abandon the fork and
start bringing the remaining flour in by hand, folding it into the wet centre a little at a

time until a single, shaggy mass forms.

A CRACKED WALL ISN'T A DISASTER

If the well wall breaches and a little egg escapes onto the work surface, don't panic —
just scrape it back toward the mound and keep going, incorporating flour a bit faster

than planned. It happens to everyone the first few times.

Kneading

Once the dough has come together into a rough, shaggy mass, knead it by hand for roughly 8-
10 minutes. Use the heel of your hand to push the dough away from you, fold it back over
itself, give it a quarter turn, and repeat. The dough will feel stiff and a little dry at first — this is
normal for egg pasta, and resist the urge to add extra water. As you keep working it, the gluten
develops and the dough gradually becomes smoother, more elastic, and less resistant under

your hands.

file:///C:/Users/emuba/AppData/Local/Temp/tmpkh3ghvs4.html




31/08/2026, 00:08

UNDER-KNEADING IS THE MOST COMMON FIRST MISTAKE

A dough that still feels rough, tears easily, or has visible dry patches after 3—-4 minutes
hasn't been kneaded nearly long enough — this is a genuinely different failure mode
from a dough that's simply too dry, and adding water at this stage usually makes the
texture worse, not better. Keep kneading; the transformation from shaggy to smooth is a

real, felt change, not a subtle one.

The Windowpane Test

This is the real, reliable way to know your dough has developed enough gluten structure to roll

and shape well — far more trustworthy than counting minutes.

1 Pinch off a small piece

Tear off a piece of dough roughly the size of a golf ball.

Stretch it gently
Using both hands, gently stretch the piece outward from the centre in all directions,
rotating it as you go, the way you'd stretch pizza dough (Chapter 7) but on a much

smaller scale.

Check for translucency
A properly kneaded dough will stretch thin enough that light passes through it —
genuinely translucent, like a thin windowpane — without tearing. If it tears before it

gets thin, the dough needs more kneading.

Resting the Dough

Once the dough passes the windowpane test, wrap it tightly in plastic wrap (or cover it with an
upturned bowl) and let it rest at room temperature for at least 30 minutes before rolling it out.
Resting isn't optional — it relaxes the gluten network you just spent ten minutes building,

which is what lets the dough stretch and roll thin without springing back or tearing. A dough
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rolled straight after kneading will fight you the whole way through Chapter 3's rolling and
shaping.

If you're not rolling the dough the same day, it can rest in the fridge for up to 24 hours — just

bring it back to room temperature before you try to work it, since cold dough is noticeably

stiffer and harder to roll evenly.

DUST WITH SEMOLINA, NOT MORE 00 FLOUR

When you eventually roll and shape this dough, use semolina flour from Chapter 1 to
dust your work surface and the dough itself, rather than more 00 flour. Semolina's
coarser grain resists sticking without being worked back into the dough the way a fine 00

dusting can be — exactly the reason Chapter 1 flagged it as an essential pantry item.

Kitchen Practice

KITCHEN PRACTICE 1

Make a two-egg batch of fresh pasta dough using the flour well method. Work through each
step deliberately rather than rushing — mound, well, whisk, fold in flour by hand, then knead for
the full 8-10 minutes.

— Solution

KITCHEN PRACTICE 2
Test your dough with the windowpane test at the 8-minute mark, and again after a further 2

minutes of kneading if it tears the first time. Note how the dough's feel changes between the two

tests.

— Solution

KITCHEN PRACTICE 3

Rest one half of your dough at room temperature for 30 minutes, and refrigerate the other

half overnight. The next day, bring the refrigerated half back to room temperature and compare
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how each half feels and stretches.

— Solution

QUICK REFERENCE — FRESH PASTA DOUGH

Starting ratio: roughly 100g 00 flour per large egg, adjusted by feel

Flour well method: mound — well — whisk eggs — fold in flour — knead by hand

Knead 8-10 minutes until smooth and elastic — under-kneading is the most common first mistake
The windowpane test: stretch a small piece until translucent, without tearing

Rest at least 30 minutes at room temperature (or up to 24 hours refrigerated) before rolling

Dust with semolina, not more 00 flour, when rolling and shaping

Next — Chapter 3: Cooking Pasta Properly: Salting, Al Dente & Pasta Water

Why the cooking water should "taste like the sea," reserving starchy pasta water to finish a sauce,

and why you should never rinse cooked pasta.
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Chapter 3 - Cooking Pasta Properly: Salting, Al Dente & Pasta Water

Boiling pasta looks like the simplest step in Italian cooking, and it's also the step most home
cooks get subtly wrong — under-salted water, pasta cooked past the point it should be, and the
starchy water that later chapters actually need poured straight down the drain. None of it

takes extra skill, just three specific habits.

Salting the Water: "Like the Sea"

Pasta is cooked in a large pot of water, and that water is one of the only real chances you get
to season the pasta itself from the inside — a sauce added afterward only seasons the surface.
The common lItalian guidance is to salt the water until it tastes like the sea — genuinely,

noticeably salty on its own, far saltier than you'd want a soup or a broth to taste.

1 Use a large pot with plenty of water
Pasta needs room to move freely as it cooks, which is also why Chapter 1 flagged a
large pot as essential equipment — a crowded pot cooks unevenly and releases

enough starch to turn the water gluey.

Bring the water to a full boil first

Salt dissolves faster and more evenly in already-boiling water, and starting with fully
boiling water also means the pasta starts cooking immediately rather than gradually as

the pot slowly heats up.

Salt generously, then taste it

A rough starting point is about 1-2 tablespoons of coarse salt per 4-6 litres of water —
but the real test is tasting a spoonful of the water itself. It should taste clearly,

distinctly salty, not just faintly seasoned.

ONLY A FRACTION OF THAT SALT ENDS UP ON YOUR PLATE
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Salting the water this generously can feel alarming the first time, but the pasta only
absorbs a small portion of the salt in the water as it cooks — most of it goes down the
drain with the water itself. This is exactly why the water needs to taste far saltier than

you'd want the finished dish to taste.

Testing for Al Dente

Al dente literally means "to the tooth" — pasta cooked until it's tender but still has a slight,
genuine resistance right at the centre when you bite into it, not a soft, fully yielding texture all

the way through.

PASTA TYPE TYPICAL COOK TIME TESTING HABIT

Fresh egg pasta (Ch.2) Roughly 2-4 Cooks far faster than dried — start tasting

minutes almost immediately after it returns to a boil

Dried pasta Roughly 8-12 Use the package time as a rough guide only,
minutes, varies by and start tasting 1-2 minutes before it's

shape supposedly done

The package time on a box of dried pasta is a manufacturer's estimate, not a guarantee — the
only real way to know your pasta is done is to fish out a piece and taste it. You're looking for a
texture that's tender throughout but still offers a small, clean bite of resistance right in the

centre, not a chalky, undercooked core and not a mushy, fully-soft one either.

Reserving the Pasta Water

Before you drain the pot, scoop out at least a cup of the starchy cooking water and set it aside.
That cloudy, salted water is loaded with starch released from the pasta as it cooked, and it
becomes a real working ingredient once you start building sauces from Chapter 4 onward —
added a splash at a time, it helps a sauce emulsify and cling to the pasta rather than sitting as a

separate layer of oil and liquid.

THIS MATTERS MOST IN CHAPTER 5
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Aglio e olio and cacio e pepe (Chapter 5) rely on pasta water almost entirely to bring
their sauce together — there's no cream, no roux, nothing else doing the emulsifying
work. Getting into the reserving habit now, before those recipes actually depend on it,

means you won't be caught out later with an empty pot and nothing to add.

Draining: Never Rinse

Drain the pasta in the colander from Chapter 1's equipment list — but don't rinse it under
running water afterward. Rinsing washes away the same surface starch the pasta water above
relies on, and that starch is exactly what lets a sauce cling to the pasta rather than sliding off it.

Rinsed pasta ends up slick and under-seasoned, with the sauce pooling at the bottom of the

bowl instead of coating each piece.

THE ONE REAL EXCEPTION: COLD PASTA SALAD

If you're making a cold pasta salad and genuinely need to stop the cooking quickly and
cool the pasta down, a rinse under cold water is the one legitimate exception to this rule
— you're not trying to coat it with a hot sauce afterward, so the lost starch doesn't cost

you anything.

Kitchen Practice

KITCHEN PRACTICE 1
Cook a batch of dried pasta, salting the water until it genuinely tastes like the sea. Taste the

water before adding pasta, then taste the pasta itself once cooked, and note how the two

compare.

— Solution

KITCHEN PRACTICE 2

Cook the fresh pasta dough you made in Chapter 2, starting to test it for doneness almost

immediately once the water returns to a boil. Compare its actual cook time against a batch of
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dried pasta.

— Solution

KITCHEN PRACTICE 3

Cook two small batches of pasta side by side — rinse one under cold water after draining,
and leave the other unrinsed. Toss each with a small amount of olive oil and compare how well

the oil coats each batch.

— Solution

QUICK REFERENCE — COOKING PASTA PROPERLY

Salt the water generously, until it tastes like the sea — added after the water is already boiling
Al dente means tender with a slight bite left at the centre — test by tasting, not by the clock
Fresh pasta cooks in roughly 2—4 minutes; dried pasta in roughly 8-12, varying by shape
Reserve at least a cup of starchy pasta water before draining — essential for Chapter 5's sauces

Never rinse cooked pasta (except for a cold pasta salad) — rinsing washes away the starch a sauce
needs to cling

Next — Chapter 4: Building Sauces from a Soffritto

The onion/carrot/celery aromatic base behind most Italian sauces, and a simple tomato sugo built

from it.
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Chapter 4 - Building Sauces from a Soffritto

Beneath nearly every Italian braise, ragu, and simmered sauce sits the same simple aromatic
base — the soffritto. Learn it once here and you'll recognise it doing quiet work in dishes
throughout the rest of this course, including the simple tomato sugo this chapter builds on top
of it.

The Soffritto: Onion, Carrot, Celery

A soffritto is a finely diced mixture of onion, carrot, and celery, slowly cooked in olive oil until
soft and sweet. It's the Italian cousin of the French mirepoix, and while the raw ingredients look

almost identical, the technique — and the intended result — is genuinely different.

GUIDANCE

Roughly equal parts One onion, one large carrot, one or two celery stalks is a reasonable
starting ratio for most sauces — adjust for how much flavour you want

each vegetable to contribute

Fine, even dice Cut all three into a small, even dice using Chapter 3's own knife skills —

uneven pieces cook unevenly, and larger pieces take far longer to soften

properly

1 Heat oil over low-to-medium heat

Use a more neutral cooking olive oil, not your good finishing extra virgin (Chapter 1),

and keep the heat genuinely low — this is a slow, patient process, not a quick sauté.

2 Add the diced vegetables together

Onion, carrot, and celery go in together, stirred to coat evenly in the oil.

3 Cook low and slow, stirring occasionally
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Let the vegetables soften gradually over 10-15 minutes, stirring every few minutes so

nothing sticks or catches on the bottom of the pan.

SOFTEN, DON'T BROWN

A real soffritto is cooked until the vegetables are soft, translucent, and sweet-smelling —
not until they've caramelised or picked up any real colour. Browning changes the flavour
profile toward something roasted and deeper, which isn't wrong in every dish, but it isn't
a soffritto anymore. If your vegetables are catching colour, your heat is too high — turn

it down rather than stirring faster.

MAKE EXTRA AND FREEZE IT

Soffritto freezes well and is genuinely useful to have on hand — cook a larger batch than
you need, portion it into an ice cube tray, and freeze. A frozen cube dropped straight

into a hot pan gives you a real head start on a weeknight sauce.

A Simple Tomato Sugo

"Sugo" simply means "sauce" in Italian, and a tomato sugo built on a soffritto base is one of
the most genuinely useful sauces in this whole course — a foundation you'll recognise again

when Chapter 9's braise reuses the same technique.

1 Start with a finished soffritto

Once your onion, carrot, and celery are soft and fragrant, you're ready to build the

sauce on top of it.

2 Add the tomatoes

Pour in your Chapter 1 San Marzano whole peeled tomatoes, crushing them by hand
as you add them — this gives you real control over the final texture, chunkier or

smoother, in a way pre-crushed tomatoes never would.

3 Simmer gently, don't boil
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Bring the sauce to a very gentle simmer — small, occasional bubbles, not a rolling boil
— and let it cook uncovered for 20-30 minutes, stirring occasionally. A hard boill

breaks the sauce and cooks off flavour too fast rather than letting it develop.

Season and finish

Season with salt toward the end of cooking, tasting as you go, and stir in torn fresh

basil leaves right at the very end, off the heat — basil added too early loses its fresh

aroma and turns dull and bitter.

TOSS THE SAUCE WITH THE PASTA, NOT THE OTHER WAY AROUND

Once your sauce is ready, add your cooked pasta directly into the sauce's own pan and

toss to coat, adding a splash of Chapter 3's reserved pasta water if the sauce needs

loosening — rather than spooning sauce on top of a bowl of plain pasta. This gets the

sauce properly clinging to every piece rather than sitting on top.

Kitchen Practice

KITCHEN PRACTICE 1

Make a soffritto from scratch, diced evenly and cooked low and slow until soft and sweet-

smelling with no browning at all. Taste a small spoonful on its own once finished.

— Solution

KITCHEN PRACTICE 2
Build a full tomato sugo on top of your soffritto, crushing the tomatoes by hand and

simmering gently for 20-30 minutes. Toss it with pasta cooked using Chapter 3's technique,

finishing with pasta water if needed.

— Solution

KITCHEN PRACTICE 3
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Cook two small batches of soffritto side by side — one on properly low heat, one on

medium-high — and compare the results. Note the difference in colour, smell, and taste

between the two.

— Solution

QUICK REFERENCE — SOFFRITTO & TOMATO SUGO

Soffritto: finely diced onion, carrot, celery, cooked low and slow in oil until soft — never browned
Freeze extra soffritto in an ice cube tray for a quick head start later

Tomato sugo: crush whole peeled tomatoes by hand into the finished soffritto, simmer gently,

never boil hard
Season toward the end; stir in fresh basil off the heat, right at the finish

Toss cooked pasta into the sauce, not the other way around, loosening with reserved pasta water

if needed

Next — Chapter 5: Emulsified Sauces: Aglio e Olio & Cacio e Pepe
Why cheese seizes if added too hot, building a smooth emulsion with pasta water off direct heat,

and not burning the garlic.
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Chapter 5 - Emulsified Sauces: Aglio e Olio & Cacio e Pepe

These two sauces have almost nothing hiding behind them — a handful of ingredients each,
no cream, no roux, nothing you'd call a base. What makes them work (s technique, not
ingredients, and both lean entirely on the starchy pasta water Chapter 3 taught you to reserve.

This is the chapter where that habit finally pays off in full.

Why an Emulsion, Not Just a Mix

Oil (or melted fat from cheese) and water don't naturally combine — left alone, they separate
into distinct layers. An emulsion is what happens when something forces them to combine
into one smooth, unified sauce instead. In both dishes this chapter covers, that "something"” is
the starch in your reserved pasta water — it coats tiny droplets of fat and water together,
holding them in a stable, clingy sauce rather than letting them separate into an oily puddle

with watery cheese clumps floating in it.

Aglio e Olio

Literally "garlic and oil" — the simplest of the two sauces, and a genuinely good test of
whether you can cook garlic gently enough to bring out its sweetness without ever letting it

burn.
1 ' Slice the garlic thin
Slice several cloves of garlic thinly rather than mincing — thin slices cook more evenly

and are easier to watch for colour than fine mince, which can scorch in patches before

you notice.

2 Warm the oil and garlic together, gently
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Add the sliced garlic to a generous amount of olive oil in a cold or barely warm pan,
then bring the heat up gradually together. Starting the garlic in cold oil, rather than

dropping it into oil that's already hot, gives you far more control over how it colours.

Watch for pale gold, not brown
Cook until the garlic turns a pale, gentle gold and smells sweet and nutty — pull it
from the heat the moment it reaches that point, since it will continue cooking slightly

in the residual heat of the oil.

Add chili flakes off the heat

Once off the heat, stir in a pinch of chili flakes — adding them into hot oil directly on

the stove risks scorching them and turning the flavour bitter.

Toss with pasta and pasta water
Add your cooked, drained pasta directly into the pan along with a splash of reserved
pasta water, tossing vigorously off direct heat until the oil, water, and starch come

together into a light, glossy sauce that coats every strand.

BURNT GARLIC CAN'T BE SAVED

Garlic that's gone past golden into brown turns genuinely, unmistakably bitter — and
once it's burnt, there's no fixing it in the pan. If any pieces catch too far, it's worth fishing
them out and starting that batch of garlic again rather than letting the bitterness spread
through the whole dish.

Cacio e Pepe

"Cheese and pepper" — deceptively simple in its ingredient list, and the dish most likely to go
visibly wrong the first time you attempt it, because of one specific, easy-to-miss failure: the

cheese seizing into clumps instead of melting into a sauce.

1 Toast the pepper first
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Toast coarsely cracked black pepper in a dry pan for a minute or two until fragrant,
before anything else goes in — this wakes up the pepper's aroma in a way raw ground

pepper simply doesn't have.

Make a cheese-and-water paste, off the heat

In a separate bowl, mix finely grated Pecorino Romano (Chapter 1) with a small splash
of reserved, lukewarm pasta water, whisking into a smooth, thick paste. Doing this off
direct heat, in a bowl — not straight into a hot pan — is the single most important step

in the whole dish.

Combine pasta, pepper, and the cheese paste off direct heat

Take the pan off the heat (or work in a bowl entirely separate from the stove), add the
drained pasta and toasted pepper, then pour in the cheese paste, tossing continuously
and adding more warm pasta water a little at a time until the sauce turns glossy and

clings evenly.

WHY THE CHEESE SEIZES IF YOU RUSH THIS

Pecorino Romano's proteins tighten and clump when they hit direct, high heat too
quickly — exactly the same reaction that turns a cheese sauce grainy if it's overheated.
Mixing the cheese with water first, into a smooth paste, and then combining everything
off direct heat, gives the proteins a gentler, more gradual transition instead of a shock.
Skip either of those two steps and you're likely to end up with a stringy, clumped mess

rather than a smooth sauce, no matter how good the cheese itself is.

IF IT DOES CLUMP, DON'T PANIC

A seized cacio e pepe usually isn't a lost cause — off the heat, whisk in a little more warm

(not hot) pasta water a small amount at a time, which can sometimes coax the sauce
back into a smoother texture. It's not guaranteed, but it's always worth trying before

starting over.

Kitchen Practice
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KITCHEN PRACTICE 1

Make aglio e olio, starting the garlic in cold oil and watching closely for the exact moment it

turns pale gold. Toss the finished sauce with pasta and reserved pasta water off direct heat.

— Solution

KITCHEN PRACTICE 2

Make cacio e pepe following the paste-first method — mixing grated Pecorino with pasta

water into a smooth paste before combining anything off direct heat.

— Solution

KITCHEN PRACTICE 3

Deliberately add grated cheese directly into a hot pan of pasta on the stove, skipping the

paste-and-off-heat method, and observe what happens. Then try to rescue it with warm pasta

water.

— Solution

QUICK REFERENCE — EMULSIFIED SAUCES
An emulsion needs starch to hold fat and water together — that's what reserved pasta water
provides
Aglio e olio: start garlic in cold oil, cook to pale gold, add chili off the heat, toss with pasta water
Burnt garlic is unfixable — pull scorched pieces and start again rather than pressing on

Cacio e pepe: toast the pepper first, mix cheese with water into a paste off the heat, then combine

everything off direct heat

Cheese seizes from a sudden shock of high heat — a gradual, off-heat combination avoids it
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Next — Chapter 6: Pizza Dough & Fermentation

00 flour, a long cold ferment for real flavour development, and hand-stretching the dough rather

than rolling it.
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Chapter 6 - Pizza Dough & Fermentation

Pizza dough shares a starting flour with Chapter 2's fresh pasta — 00 flour again — but
almost everything else about it is different. There's no egg, no windowpane test in quite the
same way, and the single biggest factor in whether your pizza actually tastes like something is

a step that happens mostly in the fridge, doing nothing you can see.

The Dough

INGREDIENT ROUGH AMOUNT (PER 2 MEDIUM PIZZAS)
00 flour 500g
Water (room temperature) 325ml (roughly 65% hydration)

Instant or active dry yeast A small amount — as little as 1-2g when fermenting overnight,

since the dough has far longer to rise
Fine salt 10-12g

Olive oil (optional) A small drizzle, for a slightly softer crumb

1 Mix flour, water, and yeast first
Combine the flour, water, and yeast in a bowl! until no dry flour remains, then let it sit,
covered, for 20-30 minutes. This short rest (sometimes called an autolyse) lets the flour

fully hydrate before you add salt, which makes the dough easier to knead afterward.

Add salt and knead

Add the salt and knead for 8-10 minutes, either by hand or with a stand mixer. Pizza
dough at this hydration is noticeably stickier and looser than Chapter 2's pasta dough
— resist adding extra flour to make it easier to handle, since a wetter dough is part of

what gives a pizza crust its eventual texture.
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3 Bulk rise briefly at room temperature

Let the dough rise at room temperature for about an hour, or until visibly puffed,

before moving on to the cold ferment.

The Long Cold Ferment

This is the step that actually separates a genuinely good pizza dough from a flat, bland same-
day one. After its brief room-temperature rise, divide the dough into individual balls (roughly

2509 each for a medium pizza) and refrigerate them, covered, for 24 to 72 hours.

WHY THE FRIDGE, NOT JUST MORE TIME ON THE COUNTER

A long, cold, slow fermentation gives the yeast far more time to work at a much slower
pace than it would at room temperature — and that extra time produces real, complex
flavour compounds a fast, same-day rise never gets the chance to develop. The cold also
relaxes the gluten network extensively, which is exactly why a properly cold-fermented
dough stretches so much more easily than a same-day one — a direct payoff when you

get to the stretching section below.

Before you bake, pull the dough balls out of the fridge and let them come back up to room
temperature for at least an hour or two — cold dough straight from the fridge is stiff and will

resist stretching, fighting you the whole way.

Hand-Stretching, Not Rolling

Once your dough ball has come back to room temperature, shape it using your hands, not a

rolling pin.

1 Press from the centre outward

Using your fingertips, press the dough from the centre outward, leaving a slightly
thicker rim untouched around the edge — this will become the crust's own puffy

border once it bakes.
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Lift and let gravity help

Once the disc is a manageable size, lift it and drape it over your knuckles, gently

rotating and letting the dough's own weight stretch it thinner as gravity pulls it

downward.

Work toward an even thickness

Keep rotating and stretching until you reach a roughly even thickness across the

middle, still leaving that outer rim a little thicker than the centre.

A ROLLING PIN PUSHES OUT THE AIR YOU SPENT TWO DAYS BUILDING

All of that long, slow fermentation created real gas bubbles trapped throughout the

dough — and a rolling pin flattens and pushes that gas straight back out, along with any

hope of the light, airy crust structure the cold ferment was meant to produce. Hand-
stretching works around the bubbles instead of crushing them, which is the whole reason

it's the traditional method rather than just a stylistic choice.

Kitchen Practice

KITCHEN PRACTICE 1

Mix and knead a batch of pizza dough, using the autolyse rest before adding salt, and divide it

into individual dough balls once it's finished its brief room-temperature rise.

— Solution

KITCHEN PRACTICE 2

Cold-ferment two dough balls from the same batch for different lengths of time — one for
24 hours, one for 72 hours — and compare how each smells, looks, and stretches once brought

back to room temperature.

— Solution
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KITCHEN PRACTICE 3

Shape one dough ball entirely by hand, using the press-and-drape method, and — as a direct
comparison — roll a second dough ball flat with a rolling pin. Compare how each looks before
baking, and keep both aside for Chapter 7.

— Solution

QUICK REFERENCE — PIZZA DOUGH & FERMENTATION
00 flour, water, a small amount of yeast, and salt — mixed with a short autolyse rest before adding
salt
Pizza dough is wetter and stickier than pasta dough — don't add extra flour to compensate
Divide into dough balls, then cold-ferment 24-72 hours for real flavour development

Bring dough back to room temperature for 1-2 hours before shaping

Hand-stretch by pressing from the centre and draping over your knuckles — never use a rolling

pin, which pushes out the gas the ferment worked to build

Next — Chapter 7: Baking Pizza at Home

Preheating a stone or steel as long as the oven itself, and why home ovens can't match a real

pizza oven — and how to compensate.
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Chapter 7 - Baking Pizza at Home

Chapter 6's dough can only take you so far — the final step is heat, and this is where a home
kitchen is genuinely, physically at a disadvantage against a real pizzeria. None of that means a
home-baked pizza can't be excellent — it just means the compensations in this chapter aren't

optional extras, they're what closes most of the gap.

Why Home Ovens Can't Match a Real Pizza Oven

WOOD-FIRED PIZZA OVEN TYPICAL HOME OVEN

Temperature Roughly 430-480°C (800—-900°F) Usually maxes out around 260-290°C
(500-550°F)

Bake time Around 60-90 seconds Roughly 8-12 minutes

Heat source Intense radiant heat from a thick, Air heated by elements top and/or
superheated floor and domed ceiling, bottom, circulated by convection —

all at once much gentler

That temperature gap is the whole story — a wood-fired oven cooks a pizza so fast that the
crust chars and puffs dramatically before the toppings have time to overcook, while a home
oven's much lower ceiling forces a far longer bake, giving the crust more time to dry out before

it ever gets close to that same char.

Compensating: A Stone or Steel, Preheated Properly

A pizza stone or steel (Chapter 1's own equipment list) is the single biggest lever you have —
it's a thick slab of thermal mass that stores heat and transfers it directly into the base of the

pizza the instant it touches down, roughly mimicking a real pizza oven's superheated floor.

YOUR OVEN'S “PREHEATED" BEEP IS LYING TO YOU ABOUT THE STONE
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An oven's own thermostat measures air temperature, and air heats up far faster than a
thick slab of stone or steel sitting inside it. When the oven beeps that it's reached
temperature, the air genuinely is there — but the stone or steel itself is still well behind,
since it takes far longer to fully absorb that same heat all the way through its mass.
Preheat your oven with the stone or steel already inside it, for a full hour at your

oven's maximum temperature, not just until the oven itself says it's ready.

A steel conducts heat faster and more efficiently than a stone, which generally makes it the
more effective of the two for a home oven specifically — it transfers its stored heat into the
dough's base more aggressively in the short time available, closing more of the gap against a

wood-fired oven's own intensity.

USE THE BROILER TO FINISH THE TOP

Once the base is cooking on your fully preheated stone or steel, switching your oven to
its broiler (grill) setting for the last minute or two of baking blasts the top of the pizza
with intense, direct radiant heat — genuinely similar in character to the heat a wood-
fired oven's domed ceiling delivers all at once. Watch closely; broilers work fast and a

pizza can go from perfectly charred to burnt in seconds.

Launching the Pizza

1  Dust your peel with semolina

Use a pizza peel dusted generously with Chapter 1's semolina flour, not more 00 flour
— the coarser grain acts like tiny ball bearings, letting the dough slide off cleanly

rather than sticking.

Build the pizza on the peel, then move fast

Assemble your stretched dough and toppings directly on the dusted peel, and don't
let it sit too long before launching — the longer it sits, the more moisture soaks

through and the more likely it is to stick.

3 Launch with one confident, quick motion
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Line the front edge of the pizza up with the far edge of the stone or steel, then give
the peel a short, sharp forward jerk followed by a quick backward pull, letting the pizza

slide off onto the hot surface in one smooth motion.

Judging Doneness

Watch for a deeply golden, blistered crust with real dark leopard-spotting in places (a sign the
stone/steel and broiler are doing their job), cheese that's fully melted and just starting to

brown in spots, and — if you can safely check — a bottom crust with good, even char rather
than a pale, soft underside.

Kitchen Practice

KITCHEN PRACTICE 1

Preheat your oven and pizza stone or steel together for a full hour at maximum
temperature, then bake the hand-stretched dough disc you set aside in Chapter 6, launching it

from a semolina-dusted peel.

— Solution

KITCHEN PRACTICE 2

Now bake Chapter 6's rolled dough disc, using the exact same preheating and baking method.

Compare the two finished pizzas — crust height, char, and texture.

— Solution

KITCHEN PRACTICE 3
Bake a third pizza, finishing the last 1-2 minutes under the broiler rather than leaving it on

the regular bake setting throughout. Compare the top's char and colour against a pizza baked

without the broiler finish.
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— Solution

QUICK REFERENCE — BAKING PIZZA AT HOME

A wood-fired oven's 430-480°C dwarfs a home oven's 260-290°C ceiling — the entire technique
compensates for that gap

Preheat your stone or steel inside the oven for a full hour, not just until the oven itself beeps ready

A steel generally outperforms a stone in a home oven, since it conducts heat faster
Finish the last 1-2 minutes under the broiler for real top-crust char, watching closely

Dust the peel with semolina and launch with one quick, confident motion

Next — Chapter 8: Risotto Technique

Tostatura, ladling warm stock gradually, and mantecatura — the off-heat butter-and-parmesan
finish.
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Chapter 8 - Risotto Technique

Risotto has a reputation for being fussy, but it's really just three ideas applied patiently, one
after another: toast the rice, feed it warm liquid gradually, and finish it off the heat. No cream
anywhere in a proper risotto — the creaminess is starch, coaxed out of the rice itself, the same

principle behind Chapter 5's emulsified sauces applied to a completely different dish.

The Rice

Risotto needs a specific short-grain, high-starch rice — regular long-grain rice won't produce
the right texture, since it doesn't release starch the same way. Arborio is the most widely
available variety; Carnaroli and Vialone Nano are both real, well-regarded alternatives that hold

their bite slightly better through a long, patient cook.

Tostatura: Toasting the Rice

1 Soften a simple aromatic base

Cook finely diced onion (or shallot) gently in butter or oil until soft and translucent —

a simpler, single-vegetable cousin of Chapter 4's full soffritto.

2 Add the dry rice and stir to coat

Add the rice directly to the pan, stirring continuously so every grain gets coated in fat.

Toast for 1-2 minutes

Keep stirring over medium heat until the grains turn slightly translucent at the edges

and the rice smells faintly toasted and nutty — this is

tostatura
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WHY TOASTING THE RICE ACTUALLY MATTERS

Coating each grain in hot fat before any liquid touches it seals the exterior slightly, which
slows and evens out how quickly the rice releases its starch once the stock starts going
in. Skip this step, and the rice tends to release its starch too fast and unevenly, giving you
a gluier, less controlled texture rather than the gradual, creamy build this chapter is

working toward.

Ladling Warm Stock, Gradually

KEEP YOUR STOCK HOT, IN A SEPARATE POT, THE WHOLE TIME
Adding cold stock straight from the fridge shocks the rice, dropping the pan's
temperature and briefly stopping the cooking process — which throws off your timing

and can leave the rice cooking unevenly. Keep your stock warm at a gentle simmer in a

separate pot the entire time you're making risotto, ready to ladle in as needed.

Add stock one ladle at a time

Add just enough warm stock to barely cover the rice, then stir.

Stir frequently, not constantly
Stir regularly rather than obsessively — enough to keep the rice moving and
encourage the grains to rub against each other, releasing starch into the liquid,

without turning it into a workout.

Wait until mostly absorbed before adding more

Let each addition of stock be mostly absorbed by the rice before ladling in the next —
this gradual, repeated process is what slowly builds the creamy consistency, over

roughly 18-20 minutes total.

Taste-test toward the end
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Around the 15-minute mark, start tasting the rice the same way you'd taste-test pasta

(Chapter 3) — it should be tender with a very slight bite still left at the very centre of
each grain.

Mantecatura: The Off-Heat Finish

Once the rice is done, take the pan off the heat entirely and vigorously stir in cold, cubed
butter and a generous amount of finely grated Parmigiano-Reggiano (Chapter 1). This final step

is called mantecatura, and it's what turns a pot of cooked rice into a genuinely glossy, creamy
risotto.

OFF THE HEAT, EXACTLY LIKE CACIO E PEPE

This is the same underlying risk Chapter 5 warned you about with Pecorino Romano —
dairy fat and protein added directly onto high heat can seize and split rather than
melting smoothly. Working the cold butter and cheese in vigorously, off direct heat, lets

them melt gradually and emulsify into the starchy liquid instead of shocking and

separating.

A properly finished risotto should be loose enough to spread out slightly on its own when you

tap the side of the pan — Italians call this consistency all'onda, "like a wave." If it sits stiff and

holds a mounded shape on the plate, it's likely slightly overcooked or under-stocked.

Kitchen Practice

KITCHEN PRACTICE 1

Make a basic risotto from start to finish — toasting the rice properly during tostatura, ladling
warm stock gradually while stirring, and finishing with a proper mantecatura off the heat.

— Solution

KITCHEN PRACTICE 2
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Make a second small batch, this time adding all the stock at once instead of gradually.
Compare the texture against your properly-made risotto from Kitchen Practice 1.

— Solution

KITCHEN PRACTICE 3

Test the all'onda consistency by tapping the side of the pan or plate with a finished risotto on it

and observing whether it spreads slightly like a wave, or holds a stiff, mounded shape.

— Solution

QUICK REFERENCE — RISOTTO TECHNIQUE

Use a short-grain, high-starch rice — Arborio, Carnaroli, or Vialone Nano

Tostatura: coat the rice in fat and toast until edges turn translucent, before any liquid goes in
Keep stock hot in a separate pot throughout — cold stock shocks the rice and stalls cooking
Ladle stock in gradually, stirring frequently, waiting for each addition to mostly absorb

Mantecatura: off the heat, stir in cold butter and grated Parmigiano — the same off-heat caution

as cacio e pepe

A finished risotto should move "all'onda" — like a wave — not sit stiff and mounded

Next — Chapter 9: Braising: Simple Italian Mains

Reusing the soffritto technique from Chapter 4 for a real, low-and-slow braise.
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Chapter 9 - Braising: Simple Italian Mains

Braising is where two techniques you already know — searing for flavour and Chapter 4's own
soffritto — come together with time as the real remaining ingredient. Nothing here is

technically difficult; the whole method is really just patience, applied correctly.

Choosing the Right Cut

Braising is built specifically for tougher cuts of meat with a lot of connective tissue — shank,
chuck, short rib, oxtail, and similar cuts from hard-working muscle groups. Long, gentle
cooking gradually breaks that connective tissue (collagen) down into gelatin, which is exactly

what turns a genuinely tough cut into something meltingly tender.

A LEAN, TENDER CUT GOES THE WRONG DIRECTION IN A BRAISE

It's tempting to assume a "better," more tender cut will braise even better than a tough
one — the opposite is true. A lean cut has little collagen to convert, and hours of gentle
simmering will just dry it out and make it tougher, since there's no gelatin forming to

compensate for the moisture it loses. Save your lean, tender cuts for a fast sear instead,

and reach for a tougher, well-worked cut here.

Searing First

1  Pat the meat dry

Pat the meat's surface completely dry with paper towel before it touches the pan —

surface moisture steams instead of browning, which stops a real sear from developing.

Sear in batches, don't crowd the pan

Sear the meat in a hot pan, working in batches if needed rather than crowding the pan

— a crowded pan drops in temperature and, again, steams the meat instead of
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browning it.

3 ' Set the meat aside once well-browned on all sides
Remove the seared meat to a plate once it's developed a deep brown crust, leaving
the browned bits stuck to the bottom of the pan (the fond) behind — that fond is

valuable, not waste.

THE SEAR IS A FLAVOUR INVESTMENT, NOT JUST APPEARANCE

Browning meat produces real, complex flavour compounds through the same Maillard
reaction responsible for a golden pizza crust or a toasted piece of bread — and the fond
left behind in the pan carries a concentrated version of that flavour straight into the

braise, once you deglaze it in the next step.

Building the Braise on a Soffritto

Build a soffritto in the same pan
Using the same pan the meat was seared in, cook a soffritto (Chapter 4) — the fond
stuck to the bottom will lift and dissolve into the vegetables as they cook, carrying that

flavour straight into the base.

Deglaze with wine, if using
If you're deglazing with wine, add it once the soffritto is nearly done, scraping up any

remaining fond from the bottom of the pan and letting it reduce slightly.

Return the meat and add liquid

Nestle the seared meat back into the pan and add stock, canned tomatoes, or a
combination, enough to come roughly halfway up the meat — not fully submerging it,

which lets the exposed top brown and concentrate further as it cooks.

Cover and cook low and slow
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Cover the pan (or transfer to a covered pot) and cook at a low, gentle simmer — either
on the stovetop over very low heat, or in an oven around 150°C (300°F) — for 2.5 to

3+ hours, depending on the cut and size.

Judging Doneness: Fork-Tender, Not a Temperature

Unlike a quick-cooked steak, braised meat doneness isn't about hitting a target internal
temperature — it's about collagen having had enough time to fully convert to gelatin, which
happens gradually as the meat holds at a high temperature for an extended period. The real
test is whether a fork slides into the meat with almost no resistance and the meat begins to pull
apart on its own. If it still feels firm or resists the fork, it needs more time, regardless of what a

thermometer says.

Finishing

Once the meat is fork-tender, remove it and skim any excess fat pooled on the surface of the
sauce. If the sauce is thin, simmer it uncovered for a few minutes to reduce and concentrate it
before returning the meat and serving — traditionally over soft polenta, or tossed through a

wide, hearty pasta shape.

Kitchen Practice

KITCHEN PRACTICE 1

Braise a tough, well-worked cut of meat from start to finish — searing first, building a

soffritto in the same pan, and cooking low and slow until genuinely fork-tender.

— Solution

KITCHEN PRACTICE 2

Deglaze a pan of fond with a small amount of wine or stock and taste the liquid before and

after — note how much flavour lifts off the bottom of the pan.
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— Solution

KITCHEN PRACTICE 3

Check your braise for doneness with a fork at the 2-hour mark, and again every 30 minutes

after that, noting how the texture changes over time rather than relying on a single fixed cook

time.

— Solution

QUICK REFERENCE — BRAISING

Choose a tough, collagen-rich cut — a lean, tender cut goes tough and dry in a braise, not tender
Sear well on all sides first — the fond it leaves behind is a real flavour investment
Build a soffritto in the same pan to lift and carry that fond into the braise

Cover and cook low and slow — 150°C (300°F), 2.5-3+ hours — liquid roughly halfway up the

meat, not fully submerged

Judge doneness by fork-tenderness, not a temperature — collagen conversion takes time

regardless of what a thermometer reads

Next — Chapter 10: Capstone: A Multi-Course Italian Meal

Antipasto, Primo, Secondo — assembling a genuine multi-course meal from the techniques

taught throughout this course.
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Chapter 10 - Capstone: A Multi-Course Italian Meal

A traditional Italian meal is built in courses, each with its own job: antipasto (a light starter to
wake up the appetite), primo (a "first" course, usually pasta, rice, or soup), and secondo (a
"second" course, usually meat or fish, often with a simple side). This capstone plans and cooks

a real three-course meal, reaching back into nearly every chapter this course has covered.

Planning: Work Backward from the Slowest Element

The single most important planning decision for this meal isn't what to cook first — it's
recognising which element takes the longest, and building your entire timeline backward from
it.

1 The secondo anchors the whole timeline
Chapter 9's braise needs its dough-adjacent equivalent of patience — 2.5 to 3+ hours
of low, slow cooking, plus time to sear and build the soffritto beforehand. Decide what

time you want to serve the meal, then count backward from there to know when the

braise needs to go on.

The primo fits around it

A fresh pasta dish (Chapters 2-5) or a risotto (Chapter 8) both cook in well under an
hour once you're ready to start — plan to begin the primo only once the secondo is

safely simmering away, needing little further attention.

The antipasto goes last in planning, first in serving

A simple antipasto needs almost no active cooking time, so it's the easiest piece to slot
in — but because it's served first, it should be ready to go the moment your guests sit

down.

A NOTE ON PIZZA
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Chapters 6 and 7's pizza doesn't feature in this capstone's menu, and that's deliberate
rather than an oversight — in real Italian tradition, pizza is typically its own standalone
meal, not one course among several. Those chapters are best saved for their own
separate "pizza night" rather than squeezed into an antipasto/primo/secondo structure

they were never meant to fit into.

Antipasto: A Simple Bruschetta

Antipasto works best kept simple — a small plate that whets the appetite rather than filling it. A

classic bruschetta does exactly that, and leans entirely on Chapter 1's own pantry.

1 Toast bread and rub with raw garlic

Toast or grill slices of good bread, then rub the warm surface with a raw, halved garlic

clove — just enough to leave a faint garlic aroma, not a full clove's worth of raw bite.

Top with fresh tomato and basil

Dice ripe tomatoes, toss with torn fresh basil, a pinch of salt, and a generous drizzle of
your best extra virgin olive oil — the same finishing oil you tasted plain back in
Chapter 1.

Spoon over the toast just before serving

Assemble right before your guests sit down, so the bread stays crisp rather than

turning soggy under the tomato's own juices.

Primo: Tomato Sugo, or Risotto

Pick whichever primo suits the occasion and your own timeline more comfortably — both draw

directly on earlier chapters.
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OPTION DRAWS ON

Fresh pasta with tomato sugo Chapters Make the dough ahead if you can — it needs a
2,3, 4 rest anyway — then it's a fast cook once the

secondo is underway

Risotto Chapter 8 Needs closer, more continuous attention while it
cooks — better suited to a smaller gathering

where you can stand at the stove

Secondo: The Braise

Chapter 9's braise is the meal's own centrepiece and its own timeline anchor — sear the meat,

build a soffritto in the same pan (Chapter 4), deglaze, and let it cook low and slow while you

handle everything else. Check for fork-tenderness before serving, skim the sauce, and reduce if

COURSE CHAPTER(S) TECHNIQUE REUSED

Antipasto The pantry — good olive oil, fresh basil, tasting

ingredients on their own merits

Primo (pasta option) Fresh dough, proper salting and al dente testing, a

soffritto-built sugo
Primo (risotto option) Tostatura, gradual stock, mantecatura

Secondo Searing for fond, a soffritto base, low-and-slow braising,

judging doneness by feel

Kitchen Practice

KITCHEN PRACTICE 1
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Plan and cook the full three-course meal — bruschetta antipasto, a pasta or risotto primo, and

a braised secondo — writing out a backward timeline from your intended serving time before you
start cooking anything.

— Solution

KITCHEN PRACTICE 2

Prep the braise's soffritto and the pasta dough (or risotto's onion base) at the same time,

practicing the two techniques side by side and noting where the recipes' own timing genuinely
overlaps.

— Solution

KITCHEN PRACTICE 3

Add a simple fourth course of your own choosing — a contorno (side vegetable) or a simple

dolce (dessert) — reasoning through where it fits into your existing backward timeline.

— Solution

QUICK REFERENCE — PLANNING A MULTI-COURSE MEAL

Antipasto, primo, secondo — a light starter, a pasta/rice/soup course, then meat or fish

Plan backward from the slowest element — here, the braise's 2.5-3+ hour cook time

Antipasto needs the least prep time but should be ready first — serve it while the primo comes
together

Pizza (Chapters 6-7) is deliberately its own separate meal, not a course in this structure

Every course in this capstone reuses a real technique from earlier chapters — nothing here is new

Course Complete

That's Italian Cookery, start to finish — from a well-stocked pantry through to a genuine multi-
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course meal built entirely from technique you now actually understand, not just followed once.
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