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salt and pepper; set aside. Cut
1" off top of each artichoke and
gently pull leaves apart to apen
artichokes. Place them, stand-
ing up on their bases, in a small
roasting pan or dish large u:naugh
to hold them in one layer. Pour oil
mixture over each artichoke, malk-
ing sure it reaches in between all
leaves. Cover with aluminum foil,
and bale for 45 minutes. Uncover,
and bake, basting often with juices,
until browned and render, about
30 minutes more. Ler cool for 10
minutes before serving warm with
pan juices.

Cipollate con Pancetta
(Bacon-Wrapped Scalltons)
Serves 4
Burcher shops all across Sicily sell
these bacon-wrapped scallions (pic-
tured on page 32,

24 large scallions, wimmed
8 strips bacon or pancerea
Kosher salt and freshly
ground black pepper, to taste
" cup vegetable oil

Wrap 3 scallions topether with 1
strip of bacon. Repeatwith remain-
ing scallions and bacon and season
with sale and pepper. Hear oil in a
127 gkiller over medium-high hear.
Working in batches, add bacon-
wrapped scallion bunches, and
cook, turning as needed, unril
browned and crisp on all sides, -8
minutes. Serve hot,

Oliva con Rosemarino
e Aranci
(- Coread (Hives wiieh
Risermatry and Orange)
Serves 6-8
Fabrizia Lanza shared her recipe
for dry-cured black olives, Bavored
with orange and rosemary (pictured
on page 47),

1 o

1 Ib. dry-cured black olives

1 large sprig rosemary,
stemmed and roughly
chopped
Freshly ground black pepper,
T Laste

Wash orange thoroughly: dry. Using
avegerable peeler, remove zest from
orange, raking care to peel as licle
of the white pith as possible; ronghly
chiop zest and transfer to a medium
bowl. Juice orange and add juice o
zest along with olives, rosemary, and
peppes; toss to coar, Let sit at room
temperature for 1 howr o marinace
hefore serving.

MAINCOURSES
Pesce Grigliata
fﬂ‘-‘fﬁxﬂ.’d’ f;.lzlln';w' S{‘ﬂl'll'ﬁm?l,]
Serves 40
This is the quinressential Sicilian
supper (pictuted on page 49): fresh
seafood grilled o perfection with a
squecze of lemon juice,

6 medium head-on shrimp
4 medium whole squid,

separated into bodies and

tentacles
3 medium red muollet, cleaned
3 thsp. olive oil
Dried oregano, tw taste
Kosher salt and freshly
ground black pepper, to taswe
2 lemons, quartered
Build a medium-hot fire in a charcoal

grill or hear a gas grill o medium-
high. (Alernatively, hear a large
cast-iron grill pan over medinm-high
hear.) Toss shrimp, squid, and mul-
let in a large bowl with oil ro coar
evenly; season with oregano, saly,
and pepper. Grill seafood, turning
as needed, undl charred and cooked
through, 3 minuees for squid, 6 min-
utes for shrimp, and 7=8 minutes for
muller, Transfer all seafood as it fin-
ishes cooking ro a large platrer and
squeere with lemon.

Cosciotto di Agnello
con Patate
(foarr Leg of Lamb with Pasaroed
Serves B
For this simple Sicilian Faster dish
{pictured an page 56). a leg of lamb
is roasted over 3 bed of poratoes,

% cup extra-virgin olive oil

2 thsp. crushed red chile flakes

2 thsp. dried oregano

4 cloves garlic, minced

1 bunch parsley. minced
Kosher sale and freshly
ground black pepper, to taste

1 0-7-lb. leg of lamb, rimmed

10 Fantastic Sicilian Wines

Sieily has more vineyards than any other region in Italy; it also grows
more grapes. Granted, the vast majority of those vineyards raise grapes
for marsale, the sweetand dry fortified wine (originally created by a Brit-
ish trader in the 18th century) that’s produced in the seaside town of the

sime nante, But in recent vears, there’s been s lot of excitement around
Sietly's regular red and white wines, as producers of bulk wines have

started focusing on the quality of their own bottles, "The redizseovery of

Tasea d’Almerita
Begaleali Bianco
(H14) A full-
bodied, beautiful
blend of gre-
canico, inzolia,
arud catar-

ratto grapas, this
aromatic white
iz a natural for
seqafood
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8 large russet potatoes, pecled
and quartered

Hear aven to 500° In a medium
bowl, combine ail, chile flakes,
aregano, arlic, parsley, and salt and
pepper to make a paste; rub paste
aver surface of lamb. Set lamb in a
large rasting pan and place pan in
oven; roast until lamb is browned,
about 30 minures. Reduce oven tem-
perature o 400°, cover lamb wich
aluminum foil, and continue cook-
ing for 40 minutes. Remove foil, add
potatoes to pan, and toss with ren-
dered fat; continue cooking unril
poratoes are tender and an instane
réad thermometer inserted ineo the
thickest part of lamb reads 1407,
4550 minutes more. Let rest for
20 minuzes before serving.

Pastaconle Sarde
(Pt deith Sardipes)
Serves 8
The recipe for this classic dish fla-
vored with saffron and sardines
{picrured on page 45) is hased on one
in The Heare of Sicily by Anna Tasca
Lanza (Clarkson Potrer, 1993),

1% Ibs.cleaned fresh sardine filets

{about 307
Semolina flour, for dredging

1 cup olive oil
medium fennel bulbs, finely
chopped, fronds reserved

2 medium yellow onions, finely
chopped

3 thsp. tomato paste
6 oil-packed anchovy filets,

Sicilian terroirs is secompanied by a boom of smaller-scale quality wine
production.” writes Robert V. Camuto in his excellent new book Pal-
fierito: A Sicilion Wive Odyssey (University of Nebraska Press, 20100,
“In 1680 the number of commercial Sicilian wine producers was Hitle
more than three dozen; today the numberis approaching three hundred.”
While the island’s more established producers {like Tasea d'ilmerita
of Regaleali in eentral Sicily) kave long bottled varietals like cabernet

G085 Pithos 2008 Cottanera Etna Manenti Cera- Oechipint T1
(350) From one Roaso 2007 ($57) suclo di Vittoria Frappato 2008
of Sicily’s mast Made mainly with 2008 (H2:2) ($35). This fruit-
renowned wing- nerello mas- Abland of nero forward wine
makers, this nero galese, this rich, d’avola and frap- made by 28-
d'avola and frap- minerally redis pato, this won- vear-old Arianna
pate blend (aged our favorite bottle derfully chrry- Oechipint hag
in terra-cotta from Etna; great scented wine pairs soft raspberry
amphorae) has with swordfish, wall with lamb notes and nice
ot earthy, cedary and pastas, acidity, Welove

; her whites, too.



drained and fincly chopped
CUp LOmatn sauce

thsp. dried currants

thsp. pine nuts

wsp. freshly grated nurmeg
tsp. saffron

Kosher salc and freshly
ground black pepper,

o taste

1 Ib. spagheri

1. Hear % cup olive oil ina 10" skil-
let over medium-high heac. Toss 6
sardine flets in semolina w coat,
shaking off excess, and chen fry
in oil until golden brown, abour 4
minutes. Transler ro paper rowels to
drain, and then roughly chop and set
aside. Heat remaining oil ina 127
skiller over medium-high hear, Add
fennel and onions, and cook, stir-
ring occasionally, until caramelized,
about 200 minutes. Roughly chop
and add remaining sardines along
with the tomato paste and ancho-
vies, and coolk, stirring often, until
broken down and melted into the
sauce, about 5 minures, Add omaro
sAUCE, CUTTANLS, PiNe Ous, nuimeg,
saffran, and salt and pepper; reduce
heat ro medium-low and cook, stir-
ring occasionally, unil thickened,
about 20 minuees.
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2, Bring a large por of salted water
to a boil and add pasca; cook until
al dente, 7-8 minutes. Drain and
transfer pasta to sauce along with
fennel fronds and toss until evenly
coated; top with reserved fried sar-
dines and serve immediarely.

Scaceia Ragusana
{Tomars and Cheese Mig)

Sexves 1012
Dan't swear the folding rechnique
tor this chewy, tomaro and cheese
pie (pictured on page 52). "The
uglier vour scaccia looks, the bet-
ter it tastes,” says Roberta Corradin,
who gave us the recipe.

3% cops durum wheat flour

% cup extra-virgin olive oil,
plas more for greasing

1 1sp. lasher sale, F|u.5 more to
taste
cloves garlic, minced

1 28-or. can crushed tomatoes

1 bunch fresh basil
Freshly ground black pepper,
to Laste

12 oz caciocavallo or Pecorino

Romano cheese, grated

1. Place flour in a large bowl and
tnake a well in centet; add 2 thap.
oil, sale, and 1% cups warer, and
stir uneil o dnugh forms. Transfer
dough to a Aoured work surface and
knead nntil smooth and elastic, 6-8
minutes, Transfer dough to alightly
oiled bowl, cover with plastic wrap,
and ler rest for 30 minutes,

#, Meanwhile, heat remaining oil
in a Z-qgt. saucepan over medium
heat. Add garlic and cook, stirring
often, until fragrant, about 1 min-
ute. Add tomatoes and basil, season
with salt and pepper, and cools, stir-
ring occasienally, to meld favors,
abour 10 minures. Discard basil,

remove pan from heat, and ser aside
to let conl,

3. Heat oven to 500° Transfer
dough to a foured work surface,
and using a rolling pin, roll dough
into a Ws"-thick recrangle. Arrange
the dough so that the long sides are
parallel to yow. Spread 1 cup tomato
sauce over dough ina thin layer and
sprinkle with 1} cups cheese; season
with salt and pepper. Fold left third
of dough toward center, spread top
with ' cup sance, and sprinkle with
5 thsp. cheese; season with sale and
pepper. Fold right chird over center
to meet left edge, and repear with
sauce, cheese, and salt and pepper.
Fold in top and bottom so they meet
in center; spread top with remain-
ing sauce and cheese; season with
salt and pepper. Fold top half over
borrom half, like closing a book,
and transfer to a baking sheet lined
with parchment paper; bake for 10
minutes. Reduce oven temperature
tor 400 and continue bﬂking unril
dough is ser and slightly charred,
abour 60-63 minures, Ler cool
for 10 minutes before sJicing o
squares and serving,

Impanata di Agnello
{Easter Lamb Fic)
Serves 4
Home cook Giovanna Giglio Cas-
cone name taught us how o make
these juicy lamb pies (pictured on

page 63).

2% sp. acrive dry yeast

cups durum wheat four
1 thsp. vegetable shortening
¥ tsp. kosher salt, to taste
4 cloves garlic, finely chopped
12 oz lamb shoulder, thinly
sliced
1 thsp. hinely chopped basil
1 thsp. finely chopped oregano
1 thsp. hnely chopped parsley
Freshly ground black pepper,
0 taste
1 egy, beaten

1. Combinc yecast and ¥ cup warer
heared o 115" in a small bowl and
let sit unril foamy, about 10 min-
ates. Place flour ina ]arge bl and
form a well in center; add yeast mix-
ture, shortening, and % tsp. salt and
mix until dough forms. Transfer o
a foured work sucface and knead
until smooth, 6—8 minutes. Trans-
fer dough o a lightly oiled bowl,
cover with plastic wrap, and let sit
until doubled in size, about 1 hour
Meanwhile, mash remaining salt
and garlit_‘ into a smooth paste and
combine with lamb, basil, cregano,
parsley, and a generous amount of
pepperina medium bowl; set aside,

. Heat oven w 475", Using a knife,
cut away one third of dough; cover
with plastic wrap and sct aside.
Using a rolling pin, roll remaining
dough until %" thick and trim to
make a 9" cirele; transter circle toa
parchment paper—lined baking sheet
and mound lamb mixture in center,
leavin:g a 1" border around Edge.
Using a pascry brush, brush border

sauvignon and chardonnay, now winemakers are calling attention
to Sicily’s indigenous grapes. Probably the best-known red grape is
nero d'avola, which can range in flavor from jammy and full-bodied to
earthy and spicy. In the region Cerasuolo di Vittoria, nero d'avola is of-
ten blended with frappato, & fruity grape with a sweet raspberry favor,
which can also be delicious when bottled on its own, Though grapes
have grown on the voleanic slopes of Mount Etna sinee the fifth century

B.C., there's a lot of new interest in the ares. The main white variety is |
carricante, which is light In eolor but had a big, almost yeasty aroma in |
the bottles we tried. Etna's beast-kenowi: red is nerello mascalese, which
evokes the gentle fruit Aavors of pinot nodr {it's often blended with an-
other indigenous grape, nerello capuceio). Below are some of our fa-
vorite food-friendly Sicilian bortles (see THE PANTRY, page 100, for
ordering information). —Dana Bowen

Benanti Serra Planeta Cera- Passopisciaro Eonavita Faro Benanti

Della Contessa smolo di Vittoria 2007 ($30) From ($38) A medium- Pietramarina
2004 (540) 2008 ($22) This the Etna region, bodied nerello Etna 2007 ($38) {
Leather, apice, medium-bodied this light-bodied mascaless from Made with 100
dried frsit; made wine from cne of red {mostly nerel- Messina, with percent carricants
from century-old Sieily'slargest 1o mascalese) has rich cherry flavors grapes, this crisp,
nerello masealese producers has hinte of candied and subtle hints of veasty white has
and nerello cap- hinte of dried figs cherries, smoke, spice and cloves, hintsof peaches
puceiovines and pepper, with and orange peel. Pairs fabulonsty and herbs and
from Etna. Porfest macerated cheyr- CGreat with lamb with meats and pairs well with all
with porls, ries and tannins, az well as fish, pastas, seafood.
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