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Flavours and traditions of the province of Pisa –
a multitude of areas and products

Like most Italian provinces, the province of Pisa has successfully safe-
guarded its food and wine heritage over time, handing down old recipes pro-
moting the great variety and goodness of its local products.

They are products and recipes that are closely linked to different areas,
which have elaborated them over time, areas that offer a variety of land-
scapes and microclimatic conditions.

By visiting the province of Pisa, you can also head as far as the Colline
Metallifere (metal-bearing hills) to try the Volterra-style hare in dolceforte
sauce and the superb pecorino cheese from Balze Volterrane, or to around
San Miniato where the numerous restaurants make typical dishes with the
white truffle from the Sanminiatesi hills, or even head for the coast and dis-
cover the produce of Parco di Migliarino, S. Rossore e Massaciuccoli, such
as stewed Pisan beef or baked lamb. 

The Pisan countryside offers a variety of vegetables, legumes and cere-
als that come across best in simple yet tasty dishes, such as the exquisite cab-
bage and bread soup, upright artichokes, tagliolini with courgettes and
courgette flowers, artichoke and broad bean soup, potato tortelli in mush-
room sauce, Pisan piattelle beans with pioppinimushrooms, and traditional
bread and pasta. 

The Pisan culinary tradition is also seen in its fish and seafood dishes,
heirs of the city’s old maritime history, with salt cod and stockfish, cooked
with potatoes, and clam risotto.

Traditional Pisan food could not go without the aromatic extra-virgin
olive oil, IGP Toscano dei Monti Pisani, with its varied fruity intensity.

There’s fruit and desserts to finish, including pinolata based from local
pine nuts, grape schiacciata from S. Colombano and Ciliegie di Lari (cher-
ries from Lari). A special mention should also go to the famous Torta co’
bischeri, a tart named after the little keys used to adjust rope instruments,
whose shape is perfectly reproduced on the edge of the cake. In Pisa fools
are also known as “bischeri”, but you’d be a fool not to try this delicacy. 

This is all washed down by a variety of superb wines, from Chianti to
Colline Pisane D.O.C.G., Bianco Pisano di San Torpè D.O.C. and Monte-
scudaio D.O.C.

This cook book is an invitation to visit the province of Pisa, with its va-
riety of landscapes and ambiences, as well as its typical products and dishes
of the old farming and seafaring tradition. 

For those who have already enjoyed Pisa’s beauty, why not relive the
feelings and memories of a holiday and travels? These are often associated
with foods that you had the chance to get to know and taste, foods that tell
the history and traditions of a people.
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Pisa and its province:
art, history, sea, hills, gastronomy and traditions

Pisa is famous worldwide for the Leaning Tower and the magnificent
setting of the Piazza dei Miracoli, with the cathedral, baptistery and
monumental cemetery. While many visitors stay in Pisa for a quick visit
to the famous monuments on the square, the city and its province are,
however, home to artistic gems that bear witness to a glorious past, mak-
ing it full of attractions worthy of a more thorough and less hurried stay.

A stone’s throw from the Tower, visitors can discover an historic cen-
tre full of Renaissance buildings, medieval tower houses, Gothic and Ro-
manesque churches and picturesque alleyways that lead onto the banks
of the river Arno. This is where the lovely setting of the riverside avenues
appears with their magnificent historic buildings and the enchanting
church of Santa Maria della Spina, an excellent interpretation of Pisan
Gothic, whose shape is reflected in the waters of the river.

Make sure you admire the wonderful setting of Piazza dei Cavalieri,
where the impressive Renaissance building of the Scuola Normale Su-
periore stands tall, and stop off in the Botanical Gardens, one of the old-
est in Europe. Enjoy the wonderful collection of medieval masterpieces,
a relic of the illustrious past of the Maritime Republic of Pisa, housed in
the museum of San Matteo. Pisa also offers visitors relics of the Roman
age with an archaeological site open to the public where you can take in
the remains of thirty Roman ships.

The city also boasts a vibrant cultural scene due to its three famous
universities: Università Statale, Scuola Normale Superiore, founded by
Napoleon Bonaparte based on the model of the École Normale
Supérieure of Paris, and Scuola Superiore Sant’Anna, offering degree
and master’s courses in Economics, Political Science, Law, Medicine and
Surgery, and Engineering.

The past of the Maritime Republic of Pisa is also testified by the fa-
mous regatta, which attracts thousands of spectators every four years in
June. Visitors head to the banks of the river Arno to admire the historic
competition between the four old Maritime Republics of Pisa, Venice,
Genoa and Amalfi, which compete on typical boats of the time in the
waters of the river, as was often the case in the Middle Ages in the
Mediterranean Sea in search of new markets and new lands to conquer.

The historic regatta of the four Maritime Republics isn’t the only

folklore event in June in Pisa. On the night of 16th June, the lovely Lu-
minara is celebrated, which sees the riverside avenues light up with about
70,000 night lights lit up on the facades of the buildings, which reflect
on the waters of the river, creating phantasmagorical settings of real
beauty in a festive atmosphere that culminates in a magnificent firework
display. The next day, Pisa commemorates its patron saint, saint Ranieri,
with another historic regatta that involves the city’s four neighbourhoods
competing against one another in the waters of the Arno. 

Il Gioco del Ponte is a spectacular historical reconstruction that is
celebrated at the end of June, attracting thousands of people who spill
out onto the riverside avenues to admire the wonderful Renaissance cos-
tumes shown off in the historical parade and to see the unique “al car-
rello” challenge on Ponte di Mezzo. The Tramontana and Mezzogiorno
teams (respectively the northern and southern parts of the city) compete
here on carriages to declare the victory, after a superhuman effort, of the
party that forced the opponent to retreat as far back as possible.

The city celebrates religious music with the Anima Mundi interna-
tional festival, which takes place in September and October in the mag-
nificent setting of the cathedral and monumental cemetery.

Pisa and its province also offer visitors the chance to try typical local
cuisine in picturesque restaurants and pizzerias where you can breathe in
both the old and new atmospheres of this wonderful land. Shopping
lovers will certainly not be disappointed by the vast range of boutiques
and markets as you walk along the streets of Pisa city centre and in the
typical little villages in the province. 

Those who see Pisa as a destination that’s only really suitable for
art, culture and history lovers will think again when faced with the
boundless Parco di San Rossore, a protected area full of vegetation, a
hiker’s delight, where you can enjoy long walks, bike or horse rides. The
chosen place for the wintering of thoroughbred horses, the park is home
to one of the main horse racing circuits, an important reference for na-
tional and international horse racing. 

The city is a starting point to discover its vast province, an area not
yet teeming with mass tourism, but which offers an amazing variety of
landscapes to visitors, dotted with a myriad of old, little villages, often
hilltop, which give the environment a unique and indescribable charm.
It has nothing to envy of more renowned zones, like Chianti, the Sienese

 



98

and Florentine countryside. In addition to these attractions, the province
of Pisa has a wonderful coastline, which stands out for its long expanses
of fine and golden sandy beaches. They extend for tens of kilometres
along a coastline that has been awarded with the Blue Flag as a guar-
antee of the quality of the environment and lack of pollution. 

Only twelve kilometres from the city, the coast is suitable for those
who want a holiday far away from the crowds, situated between pine
forests and the sea. It is particularly enjoyed by golf lovers, who can
choose between two courses, one with eighteen holes and the other
smaller, nine-hole course. 

The old Romanesque basilica of San Piero a Grado (where it is said
that saint Peter stopped on its way to Rome), Certosa di Calci and the
walled medieval village of Vicopisano, at the feet of the mountains that
separate Pisa from Lucca, are all worth a visit locally. 

If you’re looking for a relaxing and healthy holiday, the spas of Ca-
sciana Terme, San Giuliano Terme and Uliveto Terme offer all sorts of
beauty treatments in a setting where peace and nature reign supreme.

Visitors who head into the countryside of Pisa will be amazed by the
quantity of farmhouse accommodation with strictly controlled standards
of quality and where genuine food and warm welcome have been a sure
thing for years. The wine and oil trails also provide magical moments on
romantic walks into the hills, flanked by vineyards and olive groves, and
pilgrimages to cellars and olive presses where you can drink in the ex-
quisite wines and oils of the province of Pisa. As far as food and farming
products go, we shouldn’t forget San Miniato, a lovely, hilltop medieval
village, which celebrates the National White Truffle Market every No-
vember in a perfect setting of cultural, historical and scenic attractions. 

In the southern part of the province, there’s Val di Cecina with its
gently sloping hills that create a lovely contrast with the steep gorges of
rocky walls and with the Valle del Diavolo, an area famous for its geo-
thermal activity where there’s no shortage of medieval villages, churches
and castles. The wonderful valley is dominated by Volterra, a lovely town
that shows off its artistic and architectural treasures from the Etruscan,
Roman, Medieval and Renaissance eras in a timeless atmosphere.
Volterra is like going back in time, and not just for its artistic master-
pieces, but also because the culture of the old master craftsmen has re-
mained intact here, distinguished for their carving of alabaster. Walking

around the alleyways of the town centre, you come across a multitude of
shops and workshops where artisans, young and old alike, not only con-
tinue to keep a centuries-old tradition alive, but which is still vibrant in
Volterra, producing real masterpieces of artistic craftsmanship. The
lovely Piazza dei Priori, in the centre of Volterra, is the setting of the
Theatre and Jazz Festival, which takes place in the summer, and Me-
dieval Week, at the end of August, when the town jumps back in time,
recreating the ambience of the fourteenth century. 

Sea, hills, art, history, gastronomy and traditions. Ideal for a break at any
time of year. Pack your cases. Pisa and its province are waiting for you. 
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Wine, food
and recipes
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Montegemoli Bread
This bread was created in the enchanting medieval village of Mon-
tegemoli in 1986, immersed in the luxuriant woods of Valdicecina.
All of its top-quality natural ingredients also come from the same
lovely village, such as the flour solely produced by Antico Molino
Artigianale Messerini in Fabbrica di Peccioli (since 1890). That’s
not all. The farmhouse-style packaging also gives the bread the fea-
tures and fragrance of bread of bygone times. A typical product due
to the “tipo 2” flour, which maintains the ashes from the grinding
and wheat fibre and germ, this bread does not lose its flavour and un-
mistakable aroma after baking. Water, salt and yeast are added to
the flour. The dough is then divided into the usual shapes using a
designated mould, called the formatrice. It is left to leaven for 4-5
hours on wooden shelves covered with linen cloths. At the end of the
leavening, the bread is baked in a wood-burning oven for 30-40 min-
utes and placed in baskets to be sold the following day. 

13

 
Ingredients for 4 people

Method 
Soak the dried beans overnight in cold water. Drain and rinse the
beans. Cook them in a large pot of slightly salted water for 2 hours.
Sauté the onion in a little oil in a large saucepan.  Add the ham
bone (or pancetta), carrots, potatoes, kale, the two types of cabbage
(they shouldn’t be allowed to disintegrate during cooking) and,
lastly, the tomato. Pour in the bean cooking water to cover. Season
with salt and pepper. Bring to a boil and simmer for 45 minutes.
Add water if it dries out too much. Meanwhile, press two-thirds of the
beans through the fine-mesh strainer. Add the purée to the soup,
which has been boiling for 45 minutes, then continue cooking for
another 30 minutes. Add the whole beans. Season with salt and pep-
per. Remove from the heat, checking the black leaf kale, which cooks
more slowly than the other vegetables. Place a layer of bread in a
tureen. Pour over a few ladlefuls of soup. Add a second layer of bread
and continue pouring over the soup until all the ingredients have
been used. Set aside for a few minutes and then serve hot. 

1/2 bunch black leaf kale, 
finely shredded 
3 tomatoes, peeled and diced
1/4 cabbage, finely shredded
1 ham bone (or 4 oz-125 g
diced pancetta) 
1/4 Savoy cabbage, finely
shredded 

2 medium carrots, diced 
slices of day-old Tuscan bread 
3 medium potatoes, diced 
extra-virgin olive oil 
10 oz (300 g) dried beans 
1/2 red onion, finely chopped 
salt and pepper 
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Madremignola Oil
Expert manual work, painstaking gathering and pressing in the
traditional oil mills make this very fluid oil every year with its in-
tensely bright green, intoxicating aroma, and bold, pungent and
fruity flavour. Why is this oil so special? Because of its cultivar. 
It’s actually an oil that comes from a unique olive variety, which
originates from and grows in the pebbly soils of the San Colomba
and Bientina area, in the province of Pisa. Its prominent taste and
character make it special with raw vegetables, bruschette and the
traditional Ribollita. 

15

Pomarance Bread
Pomarance has no ties with Melarance and Giambattista Basile’s
fairytale adapted by Gozzi in the sixteenth century, L’amore delle tre
melarance (The Love for Three Oranges in English), seems as though
it’s got nothing to do with it, although this wonderful bread could
give rise to amorous sentiments. It has a typical loaf shape, weigh-
ing 35 kilos. It’s brown in colour, due to the spelt flour, and highly
aromatic, given the long leavening (up to 9 hours) on conifer wood
tables, double the time compared with industrially produced bread.
Pane di Pomarance keeps for a long time due to being baked in
wood-burning ovens, as well as due to the many hours of leavening.
If you don’t come to Tuscany, in the vicinity of the municipality of Po-
marance, you won’t be able to taste this exceptional product as it isn’t
sold anywhere else. So why not organise a weekend of gastronomy to
rediscover these old flavours? 

“Al pan si guarda prima che

s'inforni”

If the ingredients are good, 

the bread must be superb 

once it's baked.
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IGP toscano Monti Pisani Oil
Oil from the province of Pisa has that bold and fresh taste that mar-
ries perfectly with the straightforward versatility of the Pisa people.
In particular, this oil has been awarded with the IGPT (meaning In-
dicazione Geografica Protetta della Toscana, or Protected Geo-
graphical Indication of Tuscany) recognition and the Monti Pisani
geographical mention, meaning that all the actions from cultivation
to bottling take place in Tuscany with olives that are only grown in
Tuscany by controlled and registered olive growers. The olives are
only taken from the tree and never from the ground. The colour of this
precious condiment varies from a subtle green to golden yellow. The
medium fruity flavour echoes a grassy and occasionally artichoke
aroma with almond notes. You can usually make out a piquant note
that is pleasing to the palate. 

  
Ingredients for 4 people

Method 
Soak the bread in water for a few minutes, then place in a clean cloth
to drip dry. N.B. The bread must crumble, but not become a pulp.
Finely chop the basil and spring onion. Wash and slice the tomatoes.
Drizzle the bread with plenty of extra-virgin olive oil and vinegar
and season with salt and pepper. Mix it altogether with the sliced
tomatoes and the chopped basil and spring onion. Serve cold. This is
a typically Tuscan dish, real humble peasant fare, yet wonderfully
aromatic. 

If possible, it’d be best to use good country bread – made with
stone-ground wheat and cooked in a wood-burning stove – for this
recipe, which is said to date back to the early nineteenth century. 

8-10 slices of day-old country
bread
extra-virgin olive oil 
1 small bunch of basil 
7 oz (200 g) of very ripe 
yet firm tomatoes

white wine vinegar 
1 spring onion (scallion)
salt and pepper 

17

“Agosto – Per l’Assunta l’oliva è

unta.” (August – The olive is oily

by Assumption Day).

By 15 August, Assumption Day, the

olive has already taken shape and

oil begins to form inside the fruit.

(Bread and tomato Salad)
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Ingredients for 4 people
8 slices of day-old country bread
extra-virgin olive oil
garlic
salt and black pepper

Method 
Toast the slices of day-old bread until lightly toasted. Rub both sides
of the toast with a clove of garlic. Season with salt and pepper. Driz-
zle generously with oil, better still if new extra-virgin olive oil, of
course! Enjoy hot.


Ingredients for 4 people

Method 
Wash the beans in running water. Boil them for 2 hours in a large pot
of slightly salted water with the ham bone (or pork rinds). Drain, re-
serving the cooking water. Wash the kale and cabbage and finely shred.
Peel and dice the potato. Peel the tomatoes, remove the seeds and finely
chop. Finely chop the onion, celery, carrot, parsley and garlic. Sauté
in 2 tablespoons of oil for 4 minutes, or until lightly browned. Add the
tomatoes, beans, ham bone, thyme leaves and the remaining vegeta-
bles. Season with salt and pepper. Cook for 20 minutes, adding the
bean cooking water a little at a time. When the beans are cooked, press
half of the soup through a fine mesh strainer (without the bone or
rinds). Return to the pan and continue boiling for another 10 minutes.
Toast the bread and rub with the garlic. Arrange the toasts in bowls and
break up the remaining slice, sprinkling the crumbs into the bowls.
Garnish with a little rosemary, drizzle with oil and serve. 

10 oz (300 g) fresh cannellini
beans 
1 ham bone (or 2 pork rinds) 
1/2 black leaf kale 
1/2 Savoy cabbage 
5 oz (150 g) spinach, finely
shredded 
1 potato 
2 ripe tomatoes 
1/2 onion 

1/2 stalk celery 
1/2 carrot 
small bunch of parsley 
2 cloves garlic, peeled 
5 tablespoons extra-virgin 
olive oil 
1 sprig of thyme 
5 slices of Tuscan bread 
1 sprig of rosemary 
salt and pepper 

21

(Bread and vegetable Soup) (Toasts with olive oil)

 




Ingredients for 4 people
14 oz (400 g) tomatoes (preferably of the Pisanello variety), 
peeled and seeds removed 
2-3 cloves garlic, peeled 
a few sage or basil leaves (there are two variations 
of this famous dish) 
7 oz (200 g) four-day-old country bread 
3.5 fl oz (100 ml) extra-virgin olive oil 
salt and pepper 

Method 
Dice half the tomatoes. Place them in a large saucepan with the oil,
garlic, sage or basil. Heat for a few minutes, then pour enough of
the stock over the bread to soften it. Season with salt and pepper.
Bring the stock to the boil. Meanwhile, slice the bread. Add the bread
to the boiling stock. Continue cooking until the bread becomes a pulp,
constantly mixing so that it doesn’t stick to the bottom of the
saucepan. Serve with a drizzle of oil. 

Pisanello Tomato
Did you know that the first tomatoes to be introduced in Europe by
the Spanish in the fourteenth century, brought from their voyages
around Central and South America, were yellow? And that they
weren’t eaten, but merely used to decorate the balconies of houses?
The red variety only came afterwards and it wasn’t easy to get peo-
ple to eat tomatoes. Then in the late nineteenth century in Italy it
became the fundamental ingredient in pizzas and from then on its
ascent was quick and unstoppable. Pisanello is a special tomato with
a bright red colour and a ribbed and squashed shape. It has a sweet-
ish flavour tending towards sourish and it is hard with a strong, fruity
aroma. It’s superb in salads if very ripe and also in sauces. To what
does it owe its uniqueness? Its special cultivation. The plants are kept
in the seed bed until mid April, then planted in the ground after deep
ploughing and tilling to prepare the soil. Canes are put next to the
plant as the Pisanello needs robust support as it grows. It is highly
resistant to diseases, but feels the effects of an adverse climate and a
lack of tending. It should in fact be watered constantly, otherwise its
skin cracks and the fruit loses flavour.

22 23

(Bread and tomato Porridge)
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Ingredients for 6 people

Method 
Boil the beans in a large pot of salted water with a few sage leaves
until cooked. Remove the sage and set aside 2-3 ladlefuls of beans.
Press the remainder through a fine-mesh strainer to make a thick
purée. Sauté the spring onion, celery and carrot in the oil in a
saucepan. Add the black leaf kale. Season with salt and pepper.
Stir in the tomato purée diluted in warm water. Add the courgettes
and continue cooking for 30 minutes until tender. Add the bean
purée. Cook over very low heat for another 30 minutes. Place a
layer of bread in a tureen and pour over the hot soup. Top with the
whole beans that you set aside. Wait until the bread has almost
completely absorbed the soup. Divide into bowls, served with the
red onion rings and a drizzle of oil. Eat warm, but it’s also very
good cold in the summer. 

1 lb (500 g) fresh piattelle
beans 
1 stalk celery, finely chopped 
day-old country bread 
1 tablespoon tomato purée
(concentrate) 
1 bunch black leaf kale, 
finely shredded 

1 red onion, cut into thin rings 
3 courgettes (zucchini), 
cut into rounds 
extra-virgin olive oil 
1 spring onion (scallion), 
finely chopped 
1 carrot, finely chopped 
salt and pepper

San Matteo bean or pisan Piattella
Tuscans were unable to appreciate the indisputable goodness of beans
until the sixteenth century. The Emperor of Spain, Charles V, in fact
gave beans to Clement VII (Giulio de’ Medici), the pope at the time. Be-
fore then, the Tuscan people only ate the famous Fagioli con l’occhio,
which are not even actually beans. From the moment this “gift” was
given, piattelle, cannellini and toscanelli beans invaded the dishes of
the poor and noble alike. The Piattella pisana is much loved in this
area. It is a compressed, white bean, floury inside and with a thin skin
that makes it particularly suitable for use in soups or boiled as a side
dish with oil and pepper. Collection of the beans gets under way during
the celebrations of the patron saint of Pisa, saint Ranieri, on 17th June,
and continues throughout July for the fresh bean and until September
for the dried bean. 

25

Trivia

When they had only just been
"discovered", beans were regarded
as a valuable good and were
therefore often used as a gift
between the powerful, as was the
case at the marriage of Caterina de'Medici with King Henry II of France;her brother Alessandro de' Medici
actually gave them beans 
as a present.
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Ingredients for 4 people 

Method 
Boil the beans in a large pot for about 3 hours. Season with salt. Drain
and transfer to a clean saucepan. Add a few ladlefuls of water. 
Sauté the garlic and sage in oil in a frying pan. Add the tomato sauce.
Let it simmer and pour the mixture into the pan with the beans. 
Bring to the boil, then add the pasta and cook for the time indicated
on the packet. Serve the soup hot with a drizzle of oil. If you’re using
dried beans, put them in soak the night before and leave overnight.

1 lb (500 g) beans 
2 cloves garlic, peeled 
9 oz (280 g) short pasta 
2 sage leaves 

8 oz (250 g) tomato sauce
extra-virgin olive oil 
salt and black pepper 

 
Ingredients for 4 people

Method 
Bring the bean cooking stock to the boil in a large pot. Meanwhile,
sauté the carrot, celery and onion in the oil with the parsley and gar-
lic. Add the tomato purée. Remove from the heat and press through
a fine-mesh strainer, then add to the boiling stock. 
Add the black leaf kale and the pumpkin, cut into small pieces, 
if desired. Cook for about 15 minutes. Season with salt. 
Gradually sprinkle in the cornmeal, constantly stirring 
with a wooden spoon. Cook for 1 hour. Serve,
spooning the mixture into bowls and drizzling
with a little extra-virgin olive oil.

2.5 pints (1.5 litres) bean cooking
stock with a few beans
3.5 fl oz (100 ml) extra-virgin
olive oil
10 oz (300 g) yellow cornmeal 
3 tablespoons tomato purée
(concentrate)
5 oz (150 g) black leaf kale,
coarsely chopped

3.5 oz (100 g) carrot, celery 
and onion, finely chopped 
7 oz (200 g) pumpkin, to be
added to the kale (optional)
parsley 
2 cloves garlic 
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Ingredients for 4 people 
2 lb (1 kg) fresh white beans 
extra-virgin olive oil
1 sprig of sage 
3 cloves garlic 
salt

Method 
Shell the fresh white beans and place them in a flask with a few ta-
blespoons of extra-virgin olive oil, the sage, cloves of garlic, salt and
cold water. 
Place the flask in the embers of the fire, at moderate heat, mak-
ing sure that the flames do not hit the container directly. Cook
for 30 minutes as soon as the liquid in the flask begins to boil. 
If you’re using fresh beans, this liquid mustn’t exceed half of the flask.
If the beans are dried, it shouldn’t exceed a quarter of the flask. 

28
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Ingredients for 4 people  

Method 
Soak the beans overnight in cold water. Peel, wash and crush the
garlic. Wash the rosemary. Drain the beans. Boil for 2 hours in a
large pot of water with the crushed garlic and rosemary. 
Prick the sausages. Cook them in a pan with the butter until cooked,
adding a little water if needed. Keep warm. 
Wash and finely chop the onion, celery and the remaining garlic.
Add the oil to the sausage cooking juices. Add the chopped vegeta-
bles and sauté. Add the bay leaf and passata. Season with salt and
pepper. Cook for 10 minutes. 
Then add the sausages and the drained beans. Season with salt and
pepper. Cook for another 10 minutes and serve. 

  
 
Ingredients for 4 people

Method 
Sauté the garlic in the oil in a frying pan.  Peel the tomato, re-
move the seeds and finely chop. Add the tomato and sage to the

garlic. Cook for 20 minutes. Mean-
while, clean and wash the mush-
rooms. Add the mushrooms to the
tomato sauce. Continue cooking

over low heat for another 20 minutes.
Season with salt and a little chilli

pepper to taste. Serve the mush-
rooms with the boiled beans

– they’re delicious! 

1,25 lb (600 g) pioppini
mushrooms 
1 sprig of sage 
1 lb (500 g) boiled piattelle
beans 

extra-virgin olive oil 
2 cloves garlic, peeled 
chilli pepper 
1 tomato 
salt  

1 lb (500 g) sausages 
1/2 stalk celery 
1 lb (500 g) tomato passata 
3 tablespoons extra-virgin 
olive oil
10 oz (300 g) dried piattelle
beans 

1 tablespoon butter 
1 bay leaf 
3 cloves garlic 
1 sprig of rosemary 
1/4 onion 
salt and pepper

 



32 33

San Miniato Artichoke
The origins of the artichoke are so old that it seems that the first men-
tion of them was made by Theophrastus – philosopher and botanist,
first of all a follower of Plato and then Aristotle, who was entrusted
with the running of the Peripatetic school upon his death.
Theophrastus lauded the gastronomic and therapeutic properties of
the artichoke, as did Pliny the Elder and Apicius in later years. How-
ever, it was Filippo Strozzi who first brought the artichoke to Tuscany
in 1466. The most interesting thing is that the artichoke does not
exist in the wild state in nature; instead it originates from the con-
tinuous selection of the common cardoon. With over 400 known va-
rieties, the Sanminiatese is a result of a selection of local wild
cardoons, which are still spontaneous in this countryside. Its deep green
colour fades towards the tip; it is rounded in shape and large in size,
with tender, compact leaves. It has a definite and somewhat bitter
flavour. Its stalk has no thorns; on the contrary, you can eat all of it!

Santa Maria a Monte Potato
The histories of the potato and tomato are parallel to one another;
both come from a distant land, Latin America to be precise. In the
beginning, the potato was only grown as a decorative element in
gardens. Nobody thought they could eat it. It came to Italy in the
fifteenth century, firstly to Tuscany and Veneto. It was the famine
that helped it to make the move from garden to plate. 
Patata di Santa Maria a Monte, also called Tosca, is yellow inside
with a fairly compact consistency that’s great.

Trivia

The Sagra della patata fritta
(meaning Chip festival) is much
awaited in Santa Maria a Monte, with
the Tosca potato as the star of the
show. This renowned local potato 
is the pivotal point around which
entire days are happily whiled away
playing games, music and eating the
omnipresent chips!
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Ingredients for 4 people

Method 
Place the beef in 2.5 pints (1.5 liters) of water in a large pot. Bring to
the boil. Add all the vegetables, herbs (tied together into a small bunch),
1 clove and a pinch of salt. Adding the tomato is optional. Bring to the
boil and cook over very low heat for about 2.5 hours, without removing
the foam. Filter the stock. Remove the outer leaves, thorns and the hard-
est part of the stem from the artichokes. Cut them in half and remove the
fuzzy choke. Finely slice. Put them in a bowl of water mixed with the
lemon juice. Heat the oil in a non-stick saucepan. Add the onion and
cook for 1 minute. Add the drained artichokes and sauté for another
minute. Add the wine and cook over high heat until completely evapo-
rated. Add the rice. Toast over high heat for 2 minutes, stirring constantly
with hot water. Continue cooking for 20 minutes, mixing and adding a
ladleful of stock when the rice becomes too dry.  Season with salt halfway
through the cooking time. Remove the rice from the heat. Add the butter
and Parmesan and let melt for 2 minutes. Mix well and serve.

  
Ingredients for 4 people

Method 
Soak the broad beans overnight (12 hours). Rinse them, then boil for
2 hours in a large pot of salted water. 
Meanwhile, make a vegetable stock. Wash and clean 2 potatoes,
2 onions, the carrots, 1 stalk of celery and the tomato. Finely chop
all the vegetables. Transfer to a saucepan and add 1.75 pints (1 liter)
of cold water and a pinch of salt. Bring to the boil and simmer for
20 minutes. Turn off the heat and filter the stock. 
Peel the artichokes and cut into thin wedges. Place them in water
mixed with the lemon juice. 
Slice the remaining onions and celery. Sauté them in 2 tablespoons
of oil with the pancetta and broad beans. Add the drained artichokes
and the remaining potatoes, cleaned and cut into large pieces. Cook
over high heat for 20 minutes. Pour in the stock and continue cook-
ing for 1.5 hours, adding more hot water if needed.
Serve the soup hot, with a drizzle of oil, a grinding of pepper and
parsley leaves.

5 oz (150 g) dried broad 
(fava) beans 
juice of 1/2 lemon 
6 artichokes 
3 tablespoons extra-virgin 
olive oil
4 potatoes 
4 onions 

2 oz (60 g) smoked pancetta,
diced 
2 carrots 
small bunch of parsley 
2 stalks of celery 
1 tomato 
salt and pepper 

11 oz (320 g) risotto rice
(preferably Carnaroli) 
4 artichokes
5 tablespoons dry white wine 
2 tablespoons butter 
3 tablespoons grated Parmesan
cheese 
juice of 1 lemon
2 tablespoons extra-virgin olive oil
1 onion, finely chopped
salt

For 1,75 pints (1 liter) of stock: 
1 lb (500 g) beef
1 carrot 
1 stalk celery 
1 onion and 1 leek
1 clove garlic 
1 bay leaf and cloves
small bunch of parsley 
1 tomato (optional) 
salt
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Ingredients for 4 people

Method 
Make the pasta dough. Sift the flour and salt into a mound on the work sur-
face. Make a well in the centre and add the eggs and 2 tablespoons oil.
Gradually incorporate the flour to make a smooth dough. Rest for 30 min-
utes. Meanwhile, boil the potatoes in slightly salted water. Drain and peel
them while hot. Mash them in a bowl. Set aside to cool. Add the crumbled
sausage, butter and egg. Add the Parmesan and nutmeg and mix. Roll out
the pasta dough and cut into 1-1.5 -inch (3-4 cm) squares. Place a tea-
spoonful of the filling into the centre of the squares. Fold them over to make
little triangles, sealing the edges. Heat 3 tablespoons of oil in a non-stick fry-
ing pan for 3 minutes. Add the garlic and 2 bunches of parsley and sauté.
Add the mushrooms and sauté for 5 minutes. Stir in the saffron and toma-
toes. Season with salt and pepper. Cook for another 5 minutes. Cook the
tortelli in salted, boiling water for 8 minutes. Drain and add to the pan
with the mushroom sauce. Sprinkle with chopped parsley and serve. 


Ingredients for 4 people

Method 
Clean the artichokes, setting aside the stems and removing the outer
fibres. Then put them in cold water mixed with lemon juice. Blanch
them in salted, boiling water for 5 minutes. Drain and place them on
kitchen paper with the bottoms facing upwards. 
Blend the breadcrumbs with the garlic, chopped almonds and parsley.
Gradually add 2 tablespoons of oil to make a creamy, dense mixture. 
Stuff the artichokes with this mixture. Arrange them in a baking dish,
drizzling with the white wine and the remaining extra-virgin oil.
Bake at 350°F (180°C) for 30 minutes. Meanwhile, slice the whole
almonds into thin slivers. Remove the artichokes from the oven. Sprin-
kle with the silvered almonds and serve. 

1.5 lb (700 g) potatoes
9 oz (270 g) mushrooms sliced
1 sausage, peeled and crumbled
5 tablespoons butter
1 egg
1 tablespoon grated Parmesan
cheese
1/4 teaspoon freshly grated nutmeg
extra-virgin olive oil
2 cloves garlic, peeled and
finely chopped

3 small bunches of parsley
1 sachet of saffron
2 ripe tomatoes, peeled 
and seeds removed
salt and pepper

For the pasta dough:
1 lb (500 g) plain 00 flour 
5 eggs
extra-virgin olive oil
salt

8 artichokes 
(preferably from San Miniato) 
small bunch of parsley 
juice of 1 lemon 
4 tablespoons extra-virgin 
olive oil
3.5 oz (100 g) fresh

breadcrumbs
2 cloves garlic 
3 tablespoons white wine 
2.5 oz (80 g) finely chopped
almonds 
8 whole almonds 
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Ingredients for 6 people
6 artichokes
3.5 oz (100 g) rigatino (a typical Pisan pancetta)
breadcrumbs 
4 tablespoons extra-virgin olive oil
salt and black pepper 

Method 
Remove the harder outer leaves from the artichokes and carefully cut
the stems to just beneath the artichoke. 
Chop the stems, which you removed, with the rigatino and season
with salt and pepper. Stuff the artichokes with this mixture, then cover
them with breadcrumbs. 
Place the stuffed artichokes in a baking dish, arranging them in such
a way, one against another, that they don’t fall over. Pour a ladleful of
water over the artichokes and drizzle with the extra-virgin olive oil.
Place in a preheated oven at 400°F (200°C) and bake until the bot-
tom of the artichokes are tender when touched with a fork.  

Mora Pisana Courgette 
An upright posture, strong stem and fair height mark the Mora pisana,
which isn’t a pretty girl, but a courgette! This courgette is sown di-
rectly in the ground and flowers for the first time about one month after
sowing. It is harvested between May and October. It is distinguished by
its dark green colour, smooth surface and almost total lack of ribbing,
and superb flesh, which remains hard and compact once cooked. Stay-
ing whole for a long time, the beautiful flower of this wonder of nature
can also be eaten. Low in calories and suitable for many dishes, the
Mora pisana is a truly wonderful product. 

Trivia 

It doesn't seem possible, but the

courgette – Cucurbita pepo,

originating from South America – 

is actually an unripe fruit, which 

is why it's full of water and low 

in calories. The most "delicious"

part is the skin and not the flesh 

as it's tasty, tender and rich 

in folic acid.

 




Ingredients for 6 people

Method 
Sauté the garlic in the oil in a saucepan. Wash and peel the toma-
toes. Remove the seeds and finely chop. Add to the garlic. 
Wash the courgettes and cut into rounds. Add to the tomatoes with the
basil, tearing it up. Cook over low heat until the courgettes are
cooked. 
Add the beaten eggs and mix well. Pour into dishes and sprinkle with
plenty of Parmesan.

Use this mixture as a sauce if you want to add some body to a plate
of pasta. 

40 41

 
 
Ingredients for 6 people

Method 
Clean the courgette flowers, removing the stems and pistils. Wash
them in running water, dry them carefully and cut into thin strips.
Wash the courgettes, top and tail them and coarsely chop. Blanch
the tomatoes in boiling water. Remove the skins, seeds and water
and finely chop. 
Sauté the garlic in the oil in a frying pan. Add the courgettes and
cook for 5 minutes. Add the tomatoes and continue cooking for an-
other 5 minutes. Add the flowers. Season with salt and a little pep-
per. Cook for another 2 minutes. 
Meanwhile, bring a large pot of water to the boil. Cook the pasta
until al dente. Drain, reserving a little of the cooking water. Add to
the pan with the sauce with the water. Serve the pasta hot on indi-
vidual plates. 

2 lb (1 kg) courgettes 
(preferably of the Mora 
Pisana variety)
2 cloves garlic, peeled 
10 oz (300 g) tomatoes
7 oz (200 g) grated 

Parmesan cheese
extra-virgin olive oil
3 eggs, lightly beaten
basil
salt 

11 oz (320 g) tagliolini pasta
7 oz (200 g) tomatoes
(preferably of the Perini
variety)
12 courgette (zucchini) flowers
2 fairly small courgettes 
(preferably of the Mora 

Pisana variety)
5 tablespoons extra-virgin 
olive oil
1 clove garlic, peeled 
and finely chopped
salt and pepper
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Pisano Male cow of Parco di Migliarino, 
San Rossore e Massaciuccoli 
Male or female cow? It’s a dilemma! Is there really a difference? The
male cow is actually a bullock or bull and its meat is the tastiest and
most nutritious of all cows. It is bright red in colour, fine yet consistent,
with little streaks of fat visible in the meat.
Maybe that’s why the Mucco pisano wants to keep up this reputation as
its meat is absolutely the best. Its meat is in fact a much-loved foodstuff
and over the centuries man has confirmed this fatal attraction, using the
meat consumption per capita to show the well-being index of a civili-
sation. The more meat is eaten, the greater the wealth in terms of money
and social recognition. In the Pisa area, good meat is associated with
the famous Mucco pisano del Parco di Migliarino, San Rossore e Mas-
saciuccoli, a species that was reared as a work animal as recently as
only forty years ago. As from the 1990s, there was, however, a change
in the trend, and now such a large number of heads are reared that
many of the animals feed on the grass of the parkland. To increase the
number of specimens, attempts are being made to rear this species for a
mainly reproductive purpose. If you are lucky enough to take a trip here,
you’ll also have the chance to taste the succulent meat. 

1 beef shank
1.75 pints (1 litre) red wine
(preferably Colline Pisane)
3 red onions 
2 stalks of celery 
2 carrots 
3.5  fl oz (100 ml) extra-virgin

olive oil
4 cloves garlic, peeled 
and finely chopped 
plain flour 
1 bay leaf 
salt and pepper 

The mucco pisano…

is used in three ways. This animal 
is in fact useful for producing meat,
making dairy products and working 
in the fields.

Always been worshipped as the bearer 
of a mysterious vital liquid, the cow
was a symbol of fertility and the milk
it produces was the supreme 

nourishment of man.
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Ingredients for 4-6 people

Method 
Wash and coarsely chop the vegetables. Dust the shank with flour.
Pour the oil into a deep casserole dish that is big enough
to contain the shank. Brown the meat 
and vegetables together.  
Cover with plenty of wine and continue
to add more as it evaporates. 
Cover the casserole dish and continue
cooking for 1 hour and a half. 
Serve hot, drizzled with the cooking
juices. You can serve it with baked polenta
if preferred.
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Ingredients for 4 people

Method 
Sauté the garlic and sage in the oil in a large frying pan. Add the
onions and tomatoes. Season with salt and pepper. Cook for about
30 minutes. 
Meanwhile, cut the boiled beef into slices or cubes. Dip in the flour,
shaking off the excess. (You can also miss out this step if you prefer).
Add to the cooked onions. Cover and cook for about 15 minutes. 

You’ll almost definitely have some boiled beef left over. Make it into
meatball by finely chopping the leftovers, mixing them with a boiled
potato, 1 clove garlic, a little chopped parsley, lots of grated Parme-
san, salt and pepper. 
Fry in plenty of hot oil after dipping them in breadcrumbs.

1 lb (500 g) boiled beef 
3-4 sage leaves 
1.75 lb (800 g) onions, 
thinly sliced 
1 lb (500 g) ripe tomatoes,
finely chopped 

extra-virgin olive oil 
2 cloves garlic, peeled 
and finely chopped 
flour (optional) 
salt and pepper 


Ingredients for 6 people

Method 
Sauté the garlic, onion, carrot and celery in the oil in a saucepan
until softened. Add the pancetta and brown for a few minutes. Wash
the tripe. Finely chop and blanch in boiling water. Add to the pan
with the pancetta. 
Cook for a few minutes. Add the wine and let it evaporate. Stir in the
tomato passata and season with salt and pepper. Add the bouquet
garni. Bring to the boil, adding meat stock or hot water. 
Once cooked, the tripe should be very tender. Sprinkle with the grated
Parmesan. Serve hot. 

2 lb (1 kg) assorted veal tripe 
3.5 oz (100 g) pancetta, 
cut into strips 
3.5 oz (100 g) celery, 
finely chopped 
3.5 oz (100 g) carrot, 
finely chopped 
3.5 oz (100 g) onion, 
finely chopped 
2 cloves garlic, peeled 
and finely chopped 

3 tablespoons extra-virgin 
olive oil 
2.5 oz (100 g) tomato passata 
1 bouquet garni (parsley, sage,
bay, basil, thyme and mint) 
3.5 fl oz (100 ml) white wine 
3 tablespoons grated 
Parmesan cheese 
salt and pepper 

 



46 47


Ingredients for 4 people

Method 
Rinse the lamb in running water and make small cuts into the sur-
face. Detach the needles from 2 sprigs of rosemary. Stuff three-quar-
ters of the rosemary needles, pancetta and garlic into the cuts made
in the meat. Reserve the remaining ingredients. 
Whisk together 5 fl oz (150 ml) of the oil with the remaining rose-
mary, garlic and pancetta. Season with pepper. 
Place the lamb in a roasting pan. Season with salt and pepper and
drizzle with the remaining oil. Bake at 350°F (180°C), brushing it
occasionally with the marinade, for about 1 hour until browned.  
Remove the lamb from the oven. Slice and serve very hot. 

2 lb (1 kg) shoulder and breast
of lamb
6 fl oz (180 ml) extra-virgin
olive oil 
2.5 oz (80 g) pancetta, diced 

3 sprigs of rosemary 
3 cloves garlic, peeled 
and finely chopped 
salt and pepper 

The pillotto

In the past, the pillotto was a

spherical kitchen utensil used to

baste roasted meat with the cooking

juices.  

This object is no longer used, but

the same word is employed to mean

the emulsion of herbs, oil, garlic

and pepper used to tenderise and

add flavour to meat.

Lamb of Parco di Migliarino, San Rossore e
Massaciuccoli 
The zone of Parco di Migliarino, San Rossore e Massaciuccoli con-
tains – and protects – all the natural features of the Pisa area. The
gastronomic wealth that has contributed to the reputation of the food
and products of this zone came – and still come – from this concen-
tration of nature. The land produced and still produces superbly
flavoured sheep meat like the lambs that in fact live and grow in this
wonderful parkland.  
At the expense of seeming “cruel”, we just have to include a descrip-
tion of their meat: lean with a tender and compact consistency, pink-
ish in colour and a flavour so delicate that it seems slightly sweet.
What’s the reason for this wonderful taste? The system used to rear
these animals: the heads mostly move around in the semi-wild and
feed almost completely on straw, fresh forage and cereals. They are
butchered between the fifteenth and twentieth day of their lives. They
have become typical traditional products due to their original species,
the agnello massese, recovered in the recent past by Sardinian and
Romagnol shepherds. There are numerous flocks in the parkland. The
majority of the heads are sold by individual breeders, but many are
also passed on to restaurants. 
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Ingredients for 4 people

Method 
Pour the oil into a casserole dish and heat. Add the lamb and brown all
over. Set aside, letting the oil drip off. Season with salt and add the
chilli, tomatoes, white wine and stock. Continue cooking for another
20 minutes. 
Place the toasts and beans in serving dishes
and top with the lamb. Sprinkle with 
a little nutmeg and sprigs of fresh
rosemary (optional). 

2.5 lb (1.2 kg) leg of lamb,
boned and cubed
8 slices of country bread,
toasted 
2 lb (1 kg) boiled beans 
extra-virgin olive oil
9 fl oz (250 ml) white wine 

8 ripe, red tomatoes, 
peeled and diced 
3/4 pint (500 ml) vegetable
stock 
2 chilli peppers 
garlic 
salt 


Ingredients for 6 people

Method 
Dice the lamb and dust with flour. Brown all over in half the butter.
Add the bouquet garni and drizzle with the white wine. Season with
salt and pepper. Add a little hot stock and water. Cook the lamb in
its own juices until tender. The juices shouldn’t be too thick. Dilute the
egg yolks with the lemon juice. Mix well and add to the lamb, also
adding the remaining butter. Serve hot. 

4 lb (2 kg) leg or shoulder 
of lamb
3.5 oz (100 g) butter
3 tablespoons plain 00 flour 
1 bouquet garni (bay, thyme,
parsley and basil)

juice of 1 lemon
2 egg yolks
3.5 fl oz (100 ml) white wine
meat stock
salt and white pepper
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Spuma di gota di maiale di San Miniato
(San Miniato Spuma di Gota lard)

In the luxuriant San Miniato area, the immortal culture of eating
well is deeply rooted. A love of tradition and respect for true flavours
is shown in the artisan skills of its citizens, who use ingredients to
draw out old flavours with a pinch of innovation, like in the process-
ing of pork. Spuma di gota is one of these unique products. It appears
to resemble a normal pâté with a soft and almost spongy consistency
and a perfect pinkish colour tending towards light brown. How is it
made? According to an old 1920’s recipe. The cheek (or gota) part
should be chosen for salting and flavouring with pepper and garlic.
It is chilled and rested for a week, then aged in the cellar for at least
150 days. At the end of the ageing, the product is cut with a knife,
then beaten into a pulp by always using a stone or marble mortar to
make the typical cream to add flavour.  It is made from September to
May and then eaten, spread on hot toast as a starter or snack. 

Fegatello di maiale macinato pisano
(Pisan ground pig’s liver)

According to an old adage, “None of the pig is ever thrown away”;
and around here the proverb is fully observed. Fegatello di maiale
macinato pisano (Pisan ground pig’s liver) is one of the many con-
firmations of this. It is made by firstly cutting and chopping the
neck, ham and liver, then wrapping it in pig’s caul fat with wild
fennel. Lastly, this is all cooked in terracotta pots with lard. The fe-
gatelli are then spread with pure lard to preserve it and eaten by re-
moving them one at a time from the earthenware pot with the lard
in which they are wrapped. 78 days pass in total from the initial
stage to the cooking stage of the fegatelli and the months of pro-
duction go from September to May to be eaten in the winter. 

Lonzino
(Cured Meat)

This is a superb cured meat, which was recently rediscovered when a
butcher’s shop in San Miniato decided to resume making it accord-
ing to an old recipe. Pork loin is marinated in Vin Santo, then lightly
spiced in herbs (without garlic), salted and left to drip for three days.
It is then left to rest for about two weeks and to age for a short while.
Lonzino is sold in local shops and in typical local restaurants, but if
you happen to be in the area at the right time of year, you can try it
at the Mostra del tartufo bianco di San Miniato (white truffle fair) in
November.
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San Miniato salted Lard
A concentration of pure energy, so much so that in the past it was given
to new mothers following the labours of childbirth. The lard is taken
from the back of big pigs. First of all it is salted and then left to ma-
ture on wooden tables, which slope so as to lose any excess water. After
a few days the old salt is removed and it is salted again, as well as
being sprinkled with other herbs. It is then refined for a short while in
well aired rooms. Setting aside its old curative powers, Lardo salato di
San Miniato is now a superb snack served on toast and a delicious
condiment for simple meats.  

Trivia

Crostini are such a big part of the
Tuscan tradition of starters that in
the past it was customary to serve home-
made cured meats and pickles (in oil
and vinegar) with aromatic crostini.
This custom has remained, and locals
are still faithful to the tradition 
in the countryside and at village food
festivals. Crostini arrive on the table
before anything else with their

genuine aroma and flavour. 



Ingredients for 8 people
1 loaf of Tuscan country bread 
1 small cup of stock 

Method 
Slice the bread and cut the slices in half. Lightly toast on both sides
using the grill pan or a non-stick frying pan. 
Arrange in serving dishes and drizzle with a little of the hot stock
using a tablespoon. 
The toasts are ready to be enjoyed with the exquisite Spuma di Gota
(a type of seasoned pork cheek). 
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Ingredients for 4 people

Method 
Soak the beans overnight in cold water. Blanch the tomatoes to re-
move the skins, seeds and water. Finely chop them and slice the onion. 
Drain the beans. Put them in a large pot with the bay leaf, 1/2 sliced
onion, the garlic and cold water to cover. Slowly bring to the boil.
Continue cooking for 1 hour. Season with salt at the end. 
Meanwhile, sauté the remaining onion in the oil in a frying pan.
Add the pancetta and pork loin and cook until browned. Stir in the
tomatoes. Season with salt and pepper. Cook over medium heat for
about 30 minutes. 
Drain the beans and add to the pork loin and pancetta sauce. Cook
over low heat for 15 minutes. Sprinkle with the parsley. 
Meanwhile, cook the pasta in a large pot of salted, boiling water
until al dente. Drain and add to the pan with the sauce. Serve hot. 

12 oz (350 g) mezze penne
pasta 
7 oz (200 g) pork loin, diced 
5 oz (150 g) dried 
piattelle beans
1 onion 
1.5 oz (50 g) smoked 
pancetta, diced 
10 oz (300 g) very ripe 

yet firm tomatoes 
1 bay leaf 
small bunch of parsley, 
finely chopped 
1 clove garlic, peeled 
4 tablespoons extra-virgin 
olive oil 
salt and pepper 
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Pecorino alle erbe aromatiche
(Salutary herbs Pecorino)

Did you know that, in 812, Charlemagne, the first emperor of the
Holy Roman Empire, issued an edict that forced the cultivation of 74
“salutary herbs”, all having properties of adding flavour to food and
helping digestion? That’s not all. In addition to altering the taste of
foods, the herbs in fact halted their deterioration and ensured perfect
maturing. Due to great wisdom, the quality and taste of many prod-
ucts were improved. Pecorino alle erbe aromatiche is one of these,
also known as Pecorino fresco verde. Made from the milk of sheep
grazing on the Pisan hills, it is matured with an outer covering of
aromatic herbs. This type of maturing strengthens and enhances
the taste of the pecorino, which is immersed in local extra-virgin
olive oil after a few days of maturing and dipped into a mixture of
chopped herbs consisting of rosemary, sage, mint and basil. It is
consumed within a month or a month and a half of having been
made, hence the name fresco verde. It is slightly convex in shape
and weighs just over one kilo. It has a thin crust and the cheese is
white, soft and creamy. It has a naturally spiced taste due to the or-
ganic herbs that are grown locally.

Pecorino of Parco di Migliarino, San Rossore e
Massaciuccoli 
Homer spoke about the dairy skills of the cyclops Polyphemus in the
Odyssey, who matured cheese made from sheep's milk in his cave. It
was, however, the Romans who first processed cow’s milk. Pecorino
del Parco is made from the milk of the Massese sheep, which is milked
slowly after an adequate, gentle massage. When matured for about
20 days, it is a tender cheese, whereas it’s semi-hard if matured for
at least 4 months. It is cylindrical in shape with slightly convex sur-
faces and can weigh from one to three kilos. It has a sweeter flavour
than other pecorino cheeses due to the care with which it is made,
the careful selection of the species providing the milk and the pro-
cessing of the cheese and its maturing. 
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The merchant's journey 

A long time ago, an Arab merchant, having to

cross the desert, took fresh sheep's milk with

him in a flask consisting of a sheep's

stomach. Upon arrival at his destination, he

no longer found his milk, but he tasted the

first curd in history, the ingredient used 

to make cheese. Had a miracle taken place? 

More or less. Rather it was a miracle of

nature. The movement and heat had actually 

re-activated the enzymes contained in the

sheep's stomach that had acidified the milk,

coagulating the proteins. Cheese was made!
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Pecorino of Balze Volterrane 
The Balze Volterrane have an ominous appearance: the layer of sandy
soil on the surface resists the water erosion that “eats up” the under-
lying clayey soil, removing it and causing a lack of support to the sur-
face sand, which collapses “in slices”, gradually creating the typical
formation of the crags (or Balze). An equally unique cheese is made
in this area: Pecorino delle Balze Volterrane, made from unpas-
teurised milk. Ashes, wheat or fresh grass are used during maturing.
It has an intense flavour with a plant aftertaste due to the uniqueness
of the rennet (wild artichoke) and a strong smell of herring that in-
creases with ageing.  It is matured in different ways. Firstly, it may
be matured in traditional rooms for about 6 months, then stored in
ashes from 3 to 8 months. Alternatively, the maturing may only last
3 months in traditional rooms, followed by storage in freshly gath-
ered wheat or fresh grass cut in May. 

  
 
Ingredients for 4 people

Method 
Top and tail the courgettes (zucchini). Wash them and cut into thin
strips. Cut lots of different shavings from the pecorino, using an arch-
shaped potato peeler if you have one. 
Wash the salad in cold running water. Drain, carefully dry and finely
chop. Mix the balsamic vinegar in a small bowl with a pinch of salt
and pepper. Add the oil and lightly beat the ingredients with a fork
to make a smooth dressing. Add the parsley. 
Arrange the salad on serving plates with the courgette strips and
pecorino shavings on top. Drizzle with the dressing. 

This rich salad is truly delicious, simple but with an unforgettable
flavour! 

4 fairly small courgettes
(preferably of the Mora Pisana
variety)
2.5 oz (80 g) fresh pecorino
cheese (preferably of the Balze
Volterrane variety) 
1 teaspoon traditional balsamic
vinegar

5 oz (150 g) mixed seasonal
salad leaves 
6 tablespoons extra-virgin 
olive oil 
small bunch of parsley, 
finely chopped 
salt and pepper 

“Compagno allegro per cammino, 

ti serve per ronzino”.

If you travel in good company, 

with a pleasing and entertaining

companion, on foot or by any means, 

the journey will be most pleasant, 

whether it be long or short.
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Ingredients for 6 people

Method 
Clean the spring onions and thinly slice them. Wash the broad beans
and drain well. Heat 2 tablespoons of oil in a large frying pan. Add the
spring onions and fry until softened and browned. Add the broad beans.
Mix well and cook for a few minutes. Season with salt and pepper.
Add the stock. Continue cooking over low heat for 30 minutes. 
Remove from the heat. Cut the pecorino cheese into cubes and add to
the broad beans. Mix well. Sprinkle with the parsley and serve.  

Variation
This dish is also excellent if you add 2.5 oz (80 g) of diced unsmoked
pancetta to the fried spring onions. Brown with the onions so that it
is roasted without becoming too dry. Enjoy it with the vegetables and
cheese.

1.75 lb (800 g) fresh broad
(fava) beans, shelled
2 spring onions (scallions)
7 fl oz (200 ml) vegetable stock
extra-virgin olive oil
3.5 oz (100 g) pecorino cheese

(preferably of the Balze
Volterrane variety)
small bunch of parsley, 
finely chopped
salt and pepper
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The seafaring tradition 
The Pisa area is a land of contrasts, where we find very diverse prod-
ucts and original methods. The meat, land and produce from the
fields are fundamental aspects of the Pisan gastronomic tradition,
but that’s not all. Fish is in fact the king of Pisan cooking, a cuisine
that thereby demonstrates a duality between land, with its straight-
forward farming roots, and water, which favours products from the
sea and waters of the River Arno, which passes through the city. We
shouldn’t forget that Pisa was once a great maritime republic, strong
and dominant in the political field. The city has also always shown
this strength in its cooking. Cèe alla pisana are traditional. In the
local dialect, cèe means the baby fish of the eels fished in the River
Arno. It’s now common knowledge that cèe are no longer available;
it is in fact forbidden to fish for them. However, the dish is still made
using whitebait. The use of salt cod and stockfish is unusual, origi-
nal and extravagant. Local tradition dictates that it is cooked with
leeks or chick peas – commonplace in the local cuisine – or in a sweet
and sour sauce or even mixed with onions or tomatoes.  

Salt cod and stockfish  
By the term baccalà (salt cod), we mean cod preserved in salt. Stoc-
cafisso (stockfish), on the other hand, refers to dried cod. Stockfish
(from the German Stick fisch) can be consumed only having been
soaked in water for a minimum of 5-6 days. The water should, of
course, be changed several times. Before soaking it, the fish must be
pounded with a pestle. Salt cod (originating from the Iberian bacalao)
is a fairly small cod fish that is left to dry straight after being caught,
making the most of the wind, a frequent practice in these seas, and
then salted. Before eating it, the fish is desalted by leaving it under
running water for at least 48 hours; 72 hours would be even better! 

Le Cèe 
Cèe is the local name given to baby eels. They can no longer be fished
today. They are a protected species and so impossible to find that they
have been replaced by whitebait in recipes. Once upon a time they
were caught with the cerchiaia, a device resembling a large colan-
der, then cleaned with a truly “picturesque” system: a table was cov-
ered with a cloth and a deep plate placed in the middle. The cèe were
laid a few at a time on the plate and a drop of vinegar was poured over
them. The eels splashed away like bullets and fell onto the tablecloth,
leaving their dirt on the plate. Once on the cloth, the cèe were sprin-
kled with cornmeal and gently rubbed in the cloth to make them lose
all the mucus. Cruel yet delicious, the next step was the pot.

The Marine Republic of Pisa

The Leggi o Consuetudini di Mare (sea

customary laws) were established by

the Pisans and recognised by Pope

Gregory VII in 1075. From then on,

the papal support of the Pisan

supremacy lasted for a good while.
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Ingredients for 6 people

Method 
Rinse the whitebait in plenty of water to remove the foam that they
produce and drain. 
In a preferably earthenware casserole dish, sauté the garlic and sage in
the oil. Add the whitebait and cook for 10 minutes. Add the bread-
crumbs. Season with salt and pepper. Continue cooking for 5 minutes. 
Mix in 2 eggs if you want to enrich the dish. 
Serve very hot with polenta on the side, as the tradition goes. The po-
lenta absorbs the excess fat of the eels, making the dish less heavy. 

*The title of the recipe doesn’t change, but the main ingredient does. Cèe are 
a protected species and can no longer be fished. As shown
they are replaced with whitebait. 


Ingredients for 4 people

Method 
Place the clams in a colander under running water to remove any grit.
Soak for about 2 hours, changing the water several times. Soak the
mushrooms in warm water until softened. Drain and coarsely chop. 
Transfer the clams into a large pot and cover with 2.5 pints (1.5
litres) of water. Heat until the clams open up. Drain, reserving the
cooking water. Remove the shells. 
Sauté the garlic, onion, carrot, celery and parsley in the oil in a fry-
ing pan until softened. Add the clams and mushrooms. Season with
pepper and add a little of the reserved cooking water (having strained
it to remove any grit). Cook for a few minutes. Add the rice and cook,

stirring constantly and gradually adding the remaining cook-
ing water. Remove from the heat. Add the butter and

rest for a few minutes before serving. 

2 lb (1 kg) cèe (whitebait)*
3.5 fl oz (100 ml) new 
extra-virgin olive oil
3 tablespoons breadcrumbs
3 tablespoons grated 
Parmesan cheese

6 cloves garlic, peeled 
and finely chopped
1 small bunch of sage
salt and pepper

2.5 lb (1.2 kg) clams 
14 oz (400 g) rice
3 tablespoons extra-virgin 
olive oil
2 cloves garlic, onion, carrot,

celery and parsley, 
finely chopped 
3/4 oz (20 g) dried mushrooms 
5 tablespoons butter 
salt and pepper 
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Ingredients for 4 people

Method 
Brown the onion in the oil in a saucepan. Add the tomatoes and bou-
quet garni. Add the stockfish. Also add the skin, cut into thin strips.
Season with salt and pepper. Add a little water and cook for 1 hour. 
Meanwhile, peel the potatoes, wash and dice them. Halfway through
the cooking time of the fish, add the potatoes. 

Variation
Bone the stockfish and cut into small pieces. Cut the skin into strips.
Put it all in a saucepan with 5 tablespoons of new extra-virgin olive
oil, 5 oz (150 g) finely chopped white onion and a bouquet garni of
basil and parsley. Cook until browned. Add 10 oz (300 g) of peeled
and seeded tomatoes. Add the stockfish and a little water. Season
with salt and pepper. Cook for 1 hour. After 40 minutes, add a few
diced potatoes and continue cooking.

1 lb (500 g) stockfish, soaked
under running water, boned
and cut into small pieces
14 oz (400 g) potatoes 
7 oz (200 g) ripe tomatoes,
peeled, seeded and diced
3.5 oz (100 g) white onion,

finely chopped 
3.5 fl oz (100 ml) new 
extra-virgin olive oil 
1 bouquet garni (basil, parsley
and garlic) 
salt and pepper 
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White Truffle of colline Sanminiatesi   
Truffle hunters are like vampires; they go out at night, illuminated by
the feeble glimmer of the moon. Instead of bats, they are followed by
their dogs, watchful, alert and ready to smell out the right aroma. Re-
liable botanical data on this valuable fruit of the land are available as
from 1788, when the Turin-based doctor, Professor Pico, defined it:
“An underground fungus belonging to the Tuberaceae family.” The
name Tuber magnatum pico is given to the truffle in his honour. The
rarity of the Sanminiatese is due to the short excavation period (10
September-31 December), the small search area and scarce collection.
In cooking the white truffle should only be used raw on dishes that are
cooked and served very hot to highlight its unmistakable perfume.
The Mostra Mercato Nazionale del Tartufo Bianco has been held
every year in San Miniato in November since 1970, broken down into
various events. During the event, the area becomes a real outdoor
taste workshop.


  
Ingredients for 1 person
2 freshly laid eggs
1 small San Miniato white truffle
light extra-virgin olive oil 
salt 

Method 
Heat a little light extra-virgin olive oil (its flavour shouldn’t domi-
nate the dish) in a small earthenware dish. Break one egg and pour
the white into the dish. Do the same with the second egg. 
Once the whites have set, pour the reserved yolk in the middle. 
Cook for a few minutes. Season each egg with a pinch of salt. Cut the
truffle into thin shavings and sprinkle over the eggs. 
Serve straight away, steaming and highly aromatic!

“Truffles can, on certain 

occasions, make women more 

tender and men more lovable.”

Brillat Savarin (1755-1826), 

French politician and gastronome
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Ingredients for 6 people

Method 
Bring a large pot of salted water to the boil. Add the tagliolini and
cook for about 7 minutes until al dente. 
Meanwhile, clean the truffle using a little brush or a damp cloth to
remove any dirt. Remove the peel and grate half. 
Melt the butter in a large frying pan. Remove from the heat and add
the grated truffle. Drain the tagliolini and add to the pan with the
truffle butter. Add a good handful of Parmesan. Toss well with a
wooden spoon and let rest for a few seconds. 
Transfer to serving plates and cover with shavings of the remaining
truffle. Serve hot. 

11 oz (320 g) tagliolini pasta 
1 San Miniato white truffle
5 tablespoons butter 

3 tablespoons grated 
Parmesan cheese 
salt 

  

Ingredients for 4 people

Method 
Clean the mushroom with a brush or a damp kitchen cloth. Never
rinse them in running water. Slice them very thinly. Use a potato
peeler to cut the Parmesan into large, thin shavings. Add the Parme-
san to the mushrooms and drizzle with oil. Season with salt. Mix the
ingredients together to add flavour. Arrange the salad on serving
plates and finish with little shavings of the truffle on top. 

1.25 lb (600 g) cantarelli
mushrooms 
2.5 oz (80 g) Parmesan cheese 
1 San Miniato white truffle,

weighing 0.5-0.75 oz (15-20 g)
extra-virgin olive oil 
salt 

Trivia

There are many myths surrounding the

truffle. There's one that's really

odd. It's said that the truffle 

is the offspring of the Earth and a

thunderbolt cast by Zeus. Nature kept

the sacred thunderbolt in its bowels,

as if it were a precious jewel in an

impregnable treasure chest.  

 



Lari Cherries 
There are unique climates and soils in the Lari area, as unique as the
cherry that is grown there. There are nineteen varieties of this per-
fumed fruit, all of which have charming names: Morella, which is
very juicy and a deep red colour; Precoce di Cavoli, with a whitish
pulp, already ripe in the first half of May; Papalina, which is tasty
and dark red in colour; and Gambolungo – very sweet and tender, etc.
However, the substance would come to very little without the knowl-
edge and experience of the local farmers and such a renowned prod-
uct would not have been achieved. Today, approximately 500 quintals
of Lari cherries are produced every year using traditional techniques
and without fields exclusively dedicated to growing them. The cherry
trees are in fact usually found at the edge of vineyards and in fields
used to grow other produce. These cherries are usually gathered by
hand and sold locally, especially at the Sagra della ciliegia di Lari
(Lari cherry festival). Any processing of the fruit (to make jams, jel-
lies, preserves or macerated in liqueur) is done by hand and without
the use of industrial systems. 
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Pine nut of Parco di Migliarino, San Rossore 
e Massaciuccoli 
Did you know that the Romans collected the pine nut as a symbol of
energy and immortality? Standing tall and full of scented fruits, the
pine trees of the parkland have energy in abundance. The collection
of pine nuts dates back to distant times. Once upon a time, they were
gathered by specialists: harvesters, gatherers, pickers, loaders and
carters, all specialised in their role. Of course the same job is now
done by machines, but, as in the past, the gathered pine cones were
spread outdoors to dry. The whole refinement stage of the pine nut
starts here until the forced ventilation of the almond to remove the
reddish film. The weight of the Pinolo del Parco is characteristic and
hence its dimensions, which are bigger than other pine nuts. 

“Di maggio ciliegie per assaggio, 
di giugno ciliegie a pugno”.

(Cherry tasting in May, cherries by the
handful in June).

Cherries do make their appearance on
fruit stalls in May, but they're still

few and far between, as well as being
expensive. In June these sweet, red

fruits are a-plenty and at a normal cost.
However, beware! These late fruits may
contain the little worm, which is called
“il marito” (the husband), “l’amico” 
(the friend) or “Gigi” in Tuscany.
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Ingredients for 4 people

Method 
Soak the white bread in a little milk for a few minutes. Drain, squeez-
ing out the excess milk. Break up into bread crumbs. Mix the meat
with the chopped onion, pine nuts, eggs, breadcrumbs, 2 teaspoons of
Parmesan, 1 tablespoon butter and a pinch of oregano. Season with
salt and pepper.  
Heat the oven to 350°F (180°C). Butter a baking dish and line it
with the slices of rolled pancetta. Spoon in half of the meat mixture.
Peel the potatoes and cut into slices. Arrange on top of the mixture
in the dish.
Sprinkle with a little Parmesan and a pinch of salt. Top with the re-
maining potatoes, more Parmesan and season with pepper. Cover
with the cream and the remaining meat mixture.
Sprinkle with breadcrumbs, add the remaining pats of butter and
drizzle with the stock. Cover with aluminium foil. Bake in the oven
for 40 minutes, removing the foil halfway through cooking. Serve hot.

15 oz (450 g) diced beef 
3 tablespoons grated 
Parmesan cheese 
2 tablespoons pine nuts
(preferably from Parco 
di Migliarino, San Rossore 
e Massaciuccoli)
3.5 oz (100 g) rolled pancetta,
in 8 thin slices 
2 eggs 

1 tablespoon breadcrumbs 
2 tablespoons butter 
2 tablespoons meat stock 
2 boiled potatoes 
2 tablespoons cream 
1/4 onion, finely chopped 
2 slices of white bread 
oregano 
salt and pepper 

Pine nut Brutti Buoni 
Usually when we refer to somebody as being “very nice”, it means that
they’re not good looking; on the contrary, they’re actually ugly. In the
specific case of these curious, irregular-shaped cookies, the adjective is
spot on. Ugly (brutti in Italian), yes, but also very, very good (buoni
in Italian). 
Brutti Buoni are very soft and spongy cookies made from pine nut paste,
typical of the province of Pisa. They are made using pine nuts from
Parco di Migliarino, San Rossore e Massaciuccoli, collected from the
domestic pine trees of the Mediterranean maquis, which give the cookie
its particular flavour and that aroma of resin that makes them truly un-
forgettable. The pine nut paste is left to rest for more than 40 days.
Honey and sugar is added to it and it is then shaped into little balls,
which are baked in the oven at a temperature of about 400°F (200°C)
for a few minutes. Once removed from the oven, the cookies are dusted
with icing sugar and whole pine nuts. Now they are ready to eat. 

Trivia

The pine nut grows in farming areas and hasalways been used to make prestigious andauthentic recipes. In mythology it isBacchus' favourite fruit and is called the "symbol of immortality" by all the gods as it's full of energy. After attempts atmore noble and basic recipes, the pine nutis now eaten in its purest form. It is usedin a wide range of recipes, including thisball-shaped treat, essentially made withpine nut paste.
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Ingredients for 6 people

Method 
Separate the eggs. Beat the yolks with 5 oz (150 g) of butter until well
mixed. Gradually beat in the sugar, vanillin and 1/2 teaspoon salt
until well combined. 
Gradually sprinkle in the flour. Add the baking powder, lemon zest
and 3.5 oz (100 g) of pine nuts. Continue mixing. 
Preheat the oven to 350°F (180°C). Butter a cake tin and sprinkle
with the remaining pine nuts. 
Whip the egg whites to stiff peaks and fold into the mixture. Pour
into the prepared tin. Bake for 50 minutes. Remove from the tin and
leave to cool for 2 hours before serving.


Ingredients for 8 people

Method 
Cook the rice in salted water with a little cinnamon (optional). Drain and
immediately add the chocolate and cocoa. Mix well so that it all melts. Set
aside to cool. Beat the eggs and add to the rice mixture. Stir in the pine
nuts, raisins, candied fruit, the sugars, a little nutmeg and the liqueurs.
Make the pastry dough. Beat the egg whites with the sugar until stiff peaks
form. Beat the yolks separately. Fold together and mix in the butter, bak-
ing powder and lemon zest. Add enough flour to make a thick dough and
knead it. Roll out thinly and use it to line the bottom and sides of a cake tin.
Pour in the filling, levelling it out. 
Make the so-called “bischeri”, little tips of pastry at the edges of the
cake, by using a knife to make little pyramids and decorate the sur-
face of the filling with little strips of pastry. Bake at 350°F (180°C)
for about 1 hour and a half. 

10 oz (300 g) plain flour
(preferably of the “00” variety)
8 oz (250 g) sugar
6 oz (180 g) butter, softened
5 oz (150 g) pine nuts
(preferably from Parco 
di Migliarino, San Rossore 

e Massaciuccoli)
6 eggs
1 sachet of vanillin
2 teaspoons baking powder
grated zest of 1 organic lemon
salt

For three fillings:
7 oz (200 g) rice
Cinnamon (optional)
7 oz (200 g) dark chocolate
with high cocoa solids
3.5 oz (100 g) pine nuts
3.5 oz (100 g) unsweetened 
cocoa powder 
5 oz (150 g) raisins
2.5 oz (100 g) diced candied fruits
(citron and orange or mixed)
3.5 oz (100 g) vanilla sugar
7 oz (200 g) sugar

3 eggs, beaten
nutmeg
2 tablespoons Strega liqueur 
1 teaspoon rum

For the pastry:
4 eggs
8 oz (250 g) sugar
3.5 oz (100 g) butter, melted
3.5 oz (100 g) vanilla sugar
1 teaspoon baking powder
plain flour
grated zest of 1 organic lemon

(Pine nut Cake) (Chocolate and rice Tart)
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Uva colombana di Peccioli
(Saint Columbanus grape of Peccioli)

Did you know that this particular grape owes its name to saint
Columbanus? It is in fact said that it was this saint who intro-
duced different vines to this area in the seventh century. The grape
festival that used to be held in Peccioli, in Val d’Era, was later
dedicated to them. 
The Uva colombana is picked in September and mainly eaten at
the table. Only a small part is in fact allocated to wine-making.
It is round and amber in colour when very ripe. It has a very sweet
flavour with an intense and fruity aroma. If gathered and stored
in well aired rooms, typical of the Pisan countryside (called
ciglieri), they can even be kept until the start of the winter. It is
now a real rarity.


 
Ingredients for 8 people

Method 
Marinate the hare with the onion, celery, carrot, bay, juniper, mar-
joram, thyme, garlic and rosemary. Cover with the wine. 
Leave to marinate for 2 days. Separate the hare from all the herbs.
Sauté the herbs in the oil in a frying pan for 10 minutes. 
Meanwhile, dust the hare in the flour. Add to the pan and let
brown. Add the wine and let it evaporate. Continue cooking for
about 3 hours. Halfway through the cooking time, remove the hare
and pass the herbs through a food mill. Return the purée and hare to
the pan. Add the pine nuts, vinegar, raisins and grated chocolate. You
can also add some prunes if you like. Finish cooking and serve hot.
Leftover hare can be kept in the refrigerator for a few days and
served hot.

1 hare, weighing 2 lb (3 kg) 
1 onion 
3 stalks of celery 
1 carrot 
5 bay leaves 
5 juniper berries 
marjoram, thyme, rosemary 
1 clove garlic, peeled 
plain flour 

red wine, to marinate 
extra-virgin olive oil 

For the dolceforte sauce: 
1.75 oz (50 g) pine nuts 
1.75 oz (50 g) raisins 
1.75 oz (50 g) dark chocolate,
grated 
3.5 fl oz (100 ml) vinegar 
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Ingredients for 4 people

Method 
Dissolve the brewer’s yeast in 3.5 fl oz (100 ml) of warm water.
Sprinkle the flour onto a work surface. Make a well in the centre
and mix in the yeast mixture. Knead well, adding enough warm
water, to make a very elastic and smooth dough. 
Shape into a ball and cut a cross on the surface. Place in a bowl.
Gradually work in the lard and 5 oz (150 g) of sugar, kneading
until well combined. Cover with a kitchen cloth. Set aside to
leaven for 1 hour, or until doubled in volume. 
Wash the grapes and cut them in half, removing the seeds. Knead
the dough for a few minutes. Roll out to a thickness of 0.75-1 -inch
(2-3 cm). Grease a cake tin with the oil and line with over half
of the dough. Arrange half of the grapes on top and cover with
the remaining dough. Place the remaining grapes on top. 
Cover with a kitchen cloth. Set aside to leaven for another hour.
Bake at 400°F (200°C) for 30 minutes. 
Serve warm or cold with a sprinkling of sugar on top.


Ingredients for 8 people

Method 
Preheat the oven to 350°F (180°C). Butter and flour a cake tin. Wash
and dry the grapes. Cut them in half, removing the seeds. Melt 4 oz
(120 g) of butter. Mix 7 oz (200 g) of flour with the baking powder,
sugar, eggs and melted butter until well combined. Stir in the grapes.
Pour the mixture into the prepared tin and level with a spatula. Bake
for 40 minutes. Turn off the oven. Remove the cake and set aside to
cool for 5 minutes. Remove from the tin and place on a serving plate.
Decorate with the remaining grapes and serve.

1.25 lb (600 g) medium-sized
red grapes 
10 oz (300 g) plain flour
(preferably of the “00” variety) 
6 oz (180 g) sugar 

2 tablespoons lard 
2 tablespoons extra-virgin 
olive oil
1 tablespoon brewer’s yeast 

10 oz (300 g) white grapes 
7.5 oz (220 g) plain flour
(preferably of the “00” variety) 
7 oz (200 g) white and black
grapes
4.75 oz (140 g) butter, softened 

4 oz (120 g) sugar 
3 eggs
2 teaspoons baking powder 

To decorate: 
a few grapes
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Honey of Parco di Migliarino, San Rossore 
e Massaciuccoli 
Honey has always been called the nectar of the gods, and it’s only
right to talk about nectar given that it contains incredible energy
and the typical aromas and colours of the places where it’s made.
This product came about from the ancient idea that the environment
isn’t a static and closed spatial entity; on the contrary, it is a gift of
nature that relates to the needs of the community. 
In the past honey was used in perfumes and the magical ointments
of priests, thanking the Earth for its production. The bee keepers of
the parkland now do the same, making a superb honey called Miele
di spiaggia (beach honey) due to their hard work, the environment
and the bees. The hives stand on the beach in the parkland, close to
dune vegetation, which goes from Versilia to Calambrone in the
province of Pisa. Here, the park authority controls the location of the
hives, which must be covered and situated in completely unpolluted
environments. Tasting this aromatic beach honey is like smelling the
sea air and all the pungent, salty hints that distinguish the Tuscan
coastline. The Helichrysum stoechas flourishes on these beaches and
its perfume is wonderfully contained in the sweet notes of this honey.  

  
Ingredients for 6 people

Method 
Preheat the oven to 350°F (180°C). Butter and flour a cake tin. Beat
the eggs in a bowl. Stir in the grated carrots, honey and grated lemon
zest. Sift together the cornmeal and cornflour. Add to the carrots with
the almonds. 
Melt 2.5 oz (80 g) of butter and mix into the mixture with the liqueur
and baking powder (previously dissolved in warm milk). Mix care-
fully. Whip the egg whites to stiff peaks with a pinch of salt. Gradu-
ally fold them into the carrot mixture. 
Pour the mixture into the prepared tin. Bake for 45 minutes. Remove
from the oven. Turn out onto a cooling tray and set aside to cool. 
Set aside to rest for a few hours. Sprinkle with icing (confectioners’)
sugar and serve. 

12 oz (350 g) carrots, grated
3.5 oz (100 g) very fine 
cornmeal 
3.5 oz (100 g) cornflour 
3.5 oz (100 g) butter 
3.5 oz (160 g) sweet 
almonds, chopped
4 eggs
2 teaspoons baking powder 
1 tablespoon plain flour 

(preferably of the “00” variety) 
3 tablespoons Amaretto liqueur 
2 teaspoons vanilla sugar 
2 tablespoons honey (preferably
from Parco di Migliarino, 
San Rossore e Massaciuccoli)
2 tablespoons milk 
grated zest of 1 organic lemon 
salt 
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Chocolate Valley 
Chocolate making, which dates back to antiquity throughout Tus-
cany, now boasts renowned maître chocolatier all over the world. In
particular it is the area between Pisa, Pistoia and Prato that boasts
a true branch of chocolate production, including some of the best pro-
ducers in this sector. There are so many Tuscan delicacies that top
quality artisan chocolate making marks yet another success in the
gastronomic field, which has already thrown down the gauntlet in-
ternationally.  But where does the curious expression Chocolate Val-
ley come from as regards the Valdarno? 
It comes and takes shape from the seriousness with which expert Tus-
can chocolatiers have transformed a momentary “phenomenon” into a
stable production chain. In the Pisa area, you can actually pay a visit
to chocolate factories and taste the aromatic products there. Visits in-
clude a tour of the workshop and an introduction to the world of the
cacao bean and its processing to make refined chocolates. But there’s
more... For those with a more specific interest, there are actually prac-
tical chocolate workshops where you can make your own personal cre-
ations following the advice of the maître chocolatier. It’s the best way
to let your imagination run wild and to happily lick your fingers!


Ingredients for 8 people

Method 
Coarsely chop the hazelnuts. Whip the egg whites to stiff peaks and
stir in the grated lemon zest. Mix the flour, sugar, chopped hazelnuts
and whipped egg whites on a work surface to make a smooth dough. 
Preheat the oven to 350°F (180°C). Grease a baking tray with the
extra-virgin olive oil. Roll out the dough fairly thinly. Cut into many
oval shapes.  Arrange them, well spaced, on the prepared baking tray.
Bake for 30 minutes, or until golden brown and crispy. 
Dust with icing sugar (optional) and serve. 

These biscuits actually date back to the Roman era when it was the
norm to make these cookies in honour of the deceased (hence the
name, meaning ‘bones of the dead’) like they are now. They are
found all over Italy with slightly different names, such as Pan dei
morti, Ossi di morto and Fave dei morti. 

10 oz (300 g) plain flour
(preferably of the “00” variety)
1.25 lb (600 g) sugar 
10 oz (300 g) shelled hazelnuts 
12 egg whites 

3.5 oz (100 g) icing
(confectioners’) sugar (optional)
4 tablespoons extra-virgin 
olive oil
grated zest of 1 organic lemon 

(Meringue Cookies)
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Ingredients for 6 people

Method 
Dissolve the brewer’s yeast in warm water. Add one-quarter of the
flour and mix well to make a fairly soft dough. Cover with a kitchen
cloth. Set aside to leaven in a warm place for about 40 minutes. 
Sprinkle the remaining flour on a work surface. Knead with the
first dough, sugar, a pinch of salt, 5 eggs, the butter, orange zest,
Strega and enough warm water to make a soft dough. Knead
well and add the aniseeds. 
Brush with the remaining beaten egg. Bake at 425°F (220°C) for
about 45 minutes. 
It’s best to make the dough the night before and to leave it at a con-
stant temperature of 79-82.5°F (26-28°C) until the next morning.
When the dough has doubled in volume, knead it again so that it
loses its raise. Roll it out and place in a buttered and lightly floured
tin. Keep at a temperature of 82.5-86°F (28-30°C) until it has dou-
bled in volume again. 

1 lb (500 g) plain flour
(preferably of the “00” variety)
7 oz (200 g) sugar 
3.5 oz (100 g) butter, softened
6 eggs 

5-6 aniseeds 
2 tablespoons brewer’s yeast
grated zest of 1 organic orange
2 tablespoons Strega liqueur 
salt 

Grignottino di Pisa
(Pisa’s Grignottino)

Have you ever heard of it? It is chocolate made from a paste of pine
nuts from Parco di Migliarino, San Rossore e Massaciuccoli and top
quality dark chocolate, mixed with milk and white chocolate. 
This typical chocolate uniquely reflects that 100% Tuscan taste
that doesn’t favour excessive elaborations, but instead relies on
the quality of raw materials; hence it’s dark chocolate that pre-
vails, as well as the use of local products, such as pine nuts from
the parkland and honey from Migliarino beach.

(Easter Flatbread)
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A little history 
It was the Etruscans who were the first to leave evidence of the cultivation
of grapes and the consumption of wine. Due to trading with the Greeks, they
later witnessed the arrival of vines that had never been seen before and un-
known wine-making techniques. Greek and local culture combined and gave
rise to an extremely strong wine-making tradition, which became established
over the years. With the Middle Ages, bread and wine (in that order) were
the two foodstuffs that were consumed the most by the people and the figure
of the oste (a person trading in wines) appeared at that time. Tuscan wines,
however, became established at the end of the nineteenth century, also thanks
to Baron Ricasoli, who set out a Chianti production guideline. A lot of
“wine” has passed under the bridge! And the tradition keeps on improving. 

Chianti Colline Pisane D.O.C.G.
The whole of Tuscany is Chianti, a breathtaking DOCG, which guarantees
wines of exceptional quality. There are different Chianti wines that differ due
to the land, traditions and production methods depending on their prove-
nance. In addition to the numerous types of Chianti, there’s also the Superiore
and Riserva version of every kind. The grape variety is always the same. It
is the percentage that varies according to the area and producer, but the for-
tune of this wine comes from the combination between soil and climate. After
fermentation the Chianti stays in stainless steel or concrete vats to refine until
March before being bottled. The grapes used are Sangiovese, Canaiolo, Treb-
biano Toscano and Malvasia del Chianti. It is a deep ruby red and the aroma
is full-bodied, with evidence of violet, iris and vanilla. The flavour is well-
balanced and dry, with hints of almond and vanilla. It becomes softer and
more velvety with age. It has an alcohol content of 11.5% and 12% in the
Riserva. In particular, Chianti Colline Pisane DOCG is a wine of an unmis-
takable, at times not overly harsh, garnet red colour. The flavour is rather dry,
with a slightly pleasing tangy sensation on the palate and tannic, prolonging
the duration of the sensations during tasting. The aroma is heady when the
wine is young, then well balanced with hints of liquorice and tobacco with
age. This Chianti goes well with pasta dishes served with meat or rich sauces
or with roasted meats or stewed game. It is also superb with mature cheeses.  

Vin Santo del Chianti
The shades of Vin Santo del Chianti Classico are so perfect that they could
have been painted by famous artists like Botticelli, Caravaggio or Donatello.
Its colour in fact ranges from straw yellow to gold and intense amber. It has
an ethereal, intense and distinctive aroma and a dry, velvety and well-bal-
anced flavour, more full bodied in the Amabile, Abboccato and Dolce ver-
sions, which go well with desserts, biscuits and pastry cream. It is made from
Trebbiano Toscano and/or Malvasia grapes. It also exists in the Occhio di
Pernice and/or Riserva version with a colour that ranges from deep to faint
pink. It has an intense, warm aroma and a mellow or sweet, soft, velvety and
rounded flavour, suitable with desserts, biscuits and pastry cream. Always
having been regarded as the wine of hospitality and friendship, if dry, Vin
Santo del Chianti should be drank at the end of the meal. If aged for a long
time, it is a wine to be sipped somewhere between thought and profound med-
itation. It must be aged and stored in caratelli (wooden barrels) of a capac-
ity no greater than five hectolitres. Its alcohol content varies from 13 to 17%.

Vino Toscano I.G.T.  
Red wine is the king of wines throughout Tuscany, also in the Pisa area.
There’s a reason for this: the special structure of the soils and the climatic
conditions that favour ideal habitats to make complex and structured wines.
In recent years, work has focused on the implementation of new vines and
the use of those already present in the area, with the aim of producing “big-

ger” red wines that could be aged for longer. Another fundamental
operation was the introduction of international vines such as Caber-
net, Merlot and Syrah to give rise to wines with a more modern taste.
Rosso Toscano IGT varies from light to dark ruby red in colour
with a lightly warm and lingering aroma and a dry, well-bal-

anced and rightly tannic flavour that makes it a food-flex-
ible wine. Bianco Toscano IGT presents few innovations
since only a few companies have attempted to renew their
vines, combining new vines such as Chardonnay or
Sauvignon with the classic Trebbiano Toscano, to give rise

to a wealth of more variegated and pervading aromas. This
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wine is slightly amber in colour, with a light aroma and slightly acidic
flavour, suitable for table wine. IGT Toscano wine is only made from vines
grown in the region. The Passito has a minimum alcohol content of 9%
and the Vendemmia tardiva a maximum of 12%.

D.O.C. Montescudaio 
There are many types of Montescudaio: the white, made from 50% Treb-
biano Toscano grapes, has a dry, piquant and well-balanced flavour that
goes well with shellfish and seafood starters and other fish dishes. Made
from 50% Sangiovese grapes, the red has a dry, full-bodied and well-bal-
anced flavour that goes well with pasta and rice dishes, poultry and semi-
hard cheeses. It has an intense and distinctive aroma and a red colour that
tends towards garnet with age. Made from Trebbiano Toscano grapes and
red grape vines authorised for Tuscany, the Vin Santo has a warm, velvety
flavour (the Amabile is full-bodied) and is well balanced. It goes well with
cakes and biscuits. It has an intense, ethereal and distinctive aroma and
ranges from a golden straw yellow to a deep amber colour. Made from
Cabernet Franc and/or Cabernet Sauvignon grapes, the Cabernet has a dry
and well-balanced flavour. It goes well with mushrooms, risottos, game and
Gorgonzola cheese. It has an intense, lingering and distinctive aroma and
is deep ruby red in colour with slight purplish highlights that tends towards
garnet with age. The Sauvignon is made from 50% Sauvignon grapes. It
has a well-rounded and distinctive aroma and a dry and well-balanced
flavour. It goes well with tuna salads, spinach agnolotti pasta and rabbit
cooked with herbs. It ranges from a light to a deep straw yellow. Made from

Merlot grapes, Merlot has a full, soft and well-balanced
flavour, which goes well with cured meats, pasta, roasted
meats and semi-hard cheeses. It has a pleasingly warm
aroma and is deep ruby red in colour with slight purplish
highlights that tends towards garnet with age. Made
from 50% Chardonnay grapes, the Chardonnay has a

well-rounded and distinctive aroma and a dry and well-bal-
anced flavour, which goes well with fish and vegetable
soups. It ranges from a light to a deep straw yellow. Made
from 85% Sangiovese grapes, the Sangiovese has a warm,

distinctive aroma and a dry, well-balanced flavour. It is evenly tannic, going
well with cured meats, pappardelle pasta with hare sauce, other types of
pasta and semi-hard cheeses. It is deep ruby red in colour with slight purplish
highlights that tends towards garnet with age. Made from 50% Vermentino
grapes, the Vermentino has a well-rounded and fruity aroma and a dry
and well-balanced flavour, which makes it ideal with light starters and soft
cheeses. It ranges from light to deep straw yellow. The Rosso Riserva is sim-
ilar to the red with 24 months’ ageing and a slightly higher alcohol content.
It goes well with grilled red meats and Tuscan pecorino cheese.

Bianco Pisano di San Torpé Vin Santo  
This is the wine that the farmers in the Pisa area made for the priests who
delivered mass, but not only, as this wine was offered to important guests on
important occasions.  Trebbiano is the vine used to make this Vin Santo with
a small percentage of white grapes recommended for Tuscany. When the
grapes are perfectly sun-dried, they are pressed gently in wine presses and
the must is produced by straining. It is left to ferment in small barrels of
chestnut and oak wood, sealed and left to decant for at least three years. Its
colour ranges from light golden to deep amber and it has an intense, ethereal
and distinctive aroma. Its flavour is mellow or dry, well balanced, with a
distinctive aftertaste. It has an alcohol content of 16%. Vin Santo has always
been a dessert wine, providing food for thought. It gives its best when con-
sumed on its own or with cantucci biscuits. It has recently also started to be
served with mature or herby cheeses.

Bianco Pisano di San Torpé D.O.C.  
It is named after the Christian martyr and soldier of Nero, Saint Torpes,
who was beheaded on the banks of the river Arno in the Pisa area. It is made
from the Trebbiano Toscano grape variety with a small percentage of other
white grapes authorised for Tuscany. Its colour ranges from light to dark
straw yellow and it has a warm, vibrant and distinctive aroma. It has a dry,
delicate and well-balanced flavour and the alcohol content is 11%. It goes
superbly with light starters, the famous fish stew (Cacciucco) from Viareg-
gio, fish soups, eggs, vegetables and delicate white meats.
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Ingredients for 8 people

Method 
Cut the almonds in half lengthwise using a chopping board and a
carving knife. Arrange them on a baking tray. Toast in the oven at
300°F (150°C) for 10 minutes. Remove from the oven and set aside
to cool. 
Turn up the oven to 350°F (180°C). Sprinkle the flour onto a work
surface. Make a well in the centre and add the sugar, baking pow-
der and a pinch of salt. Mix in the eggs. Add the melted butter and
Vin Santo to the dry ingredients to make a smooth dough. Add the
almonds and knead well. Divide the dough into four parts. Shape
into four 1-inch (3 cm) wide and very long rolls.  
Line a baking tray with baking paper. Arrange the rolls on top and
brush with the egg yolk. Bake for about 30 minutes, or until golden
brown on top. Turn off the oven and remove the rolls. Cut them on a
slant while still hot, making slices of about 2/3 -inch (1.5 cm). Re-
turn to the oven (which is still hot) for 10 minutes. 
Serve cold with a glass of the classic Vin Santo.

8 oz (250 g) almonds
1 lb (500 g) plain flour
(preferably of the “00” variety)
14 oz (400 g) sugar
4 eggs 

1 egg yolk
3.5 fl oz (100 ml) Vin Santo
3 tablespoons butter, melted
1 teaspoon baking powder
salt


Ingredients for 6 people

Method 
Cut the wild boar into small cubes of about 1/2 -inch (1 cm). Sauté
the garlic and sage in a saucepan. Add the wild boar and pour in the
red wine. Let the wine evaporate. Add the tomato purée and pour in
the stock (or hot water). Cook over low heat for about 2 hours. Mean-
while, roast the black olives in the oven for 15 minutes. Add to the
wild boar 20 minutes before the end of the cooking time. 

2 lb (1 kg) wild boar meat 
8 fl oz (250 ml) black olives 
5 cloves garlic, peeled 
1 sprig of sage 

1 tablespoon tomato purée
(concentrate)
red wine 
stock (or hot water)

(Almond Biscotti)

 




	Pagina vuota



