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One hundred healthful and delicious Italian recipes centered on the best fresh, seasonal
produceFrom artichoke frittata to zucchini soup, Vitale offers simple and nutritious recipes
dedicated entirely to vegetables. Providing tips on selecting fresh ingredients and bringing out
each dish’s unique flavor, Verdure represents the best of northern Italian cuisine, and is a must-
have for anyone seeking no-frills meals using the best that any local produce market has to offer.

“This cookbook will appeal to the many who want to grace their tables with vegetables Italian
style.” —Publishers WeeklyAbout the AuthorGioietta Vitale is the author of Riso (1992) and
Verdure (2001), celebrated cookbooks for timeless Italian dishes focused on rice and
vegetables. Born in Milan, Vitale is a former chairwoman for the American Italian Cancer
Foundation and devotes much of her time to raising money for cancer research. She currently
lives in Palm Beach, Florida.From Publishers WeeklyThe recipes in this slim, very pleasant book
"dedicated entirely to vegetables" take the familiar concept of Italian simplicity to a refreshing
extreme. Most of them, like Saut‚ed Cucumbers which has four ingredients, including salt and
pepper and Fresh Tomatoes with Mozzarella and Basil are impeccably brief and uncomplicated.
Chapters, which are arranged by vegetable, open with amiable introductions and list cooking
times for basic preparations like boiling, microwaving and roasting. Interestingly, there are more
salads (Fennel Salad) and saut‚ed side dishes (Saut‚ed Radicchio in Olive Oil) than pastas. In
the occasional headers, Milan native Vitale (Riso) provides personal anecdotes she used to
make English Muffin Pizzette for her children as an after-school snack and likes to take Spinach
Frittata when she goes sailing on Long Island Sound. In the recipe for Potatoes with Pesto, for
example, Vitale recommends including parsley, and, in the introduction to zucchini, she notes
that Italian cooks consider zucchini to be past its prime unless the blossom is still attached. With
clear, simple instructions, Vitale offers enticing fare, much of it of particular interest in these hot
summer days. (July)Forecast: With a pretty cover design and at an excellent price, this cookbook
will appeal to the many who want to grace their tables with vegetables Italian style. A rave blurb
from Diana Shaw (Almost Vegetarian) will lure buyers.Copyright 2001 Cahners Business
Information, Inc.--This text refers to an alternate kindle_edition edition.Excerpt. © Reprinted by
permission. All rights reserved.Raw Baby Artichoke Salad Insalata di Carciofi CrudiServes 412
baby artichokes 4 lemons 4 tablespoons extra virgin olive oil 1 1/2 teaspoons saltThe baby
artichokes in this salad are eaten raw, and they are so delicate and tasty--like the petals on a
rose. Serve this delightful salad as a first course or as a side dish with veal scaloppini or sauteed
chicken.Slice off the top 1/4 to 1/2 inch from one artichoke to remove the thornlike tips, if
necessary. Slice the stem end so it's even with the base and pull away any dry or tough outer
leaves. Transfer to a large bowl of cold water and add the juice from 1 lemon. Repeat with



remaining artichokes.Drain the artichokes and cut each in half lengthwise. Place halves cut side
down on a cutting board and thinly slice lengthwise.Place the artichoke slices in a large bowl
and add the juice from the remaining 3 lemons, olive oil, and salt. Toss to combine. Serve
immediately.********************Asparagus Salad with Potato-Anchovy Dressing Insalata di
Aspˆragi con Patate Condite con Salsa di AcciugheServes 4 to 62 pounds thin asparagus
spears, woody ends trimmed 1 large potato, peeled and diced 4 tablespoons extra virgin olive oil
8 whole anchovies, chopped 1/2 cup chopped fresh parsley 4 tablespoons fresh lemon juice
Salt and freshly ground black pepperAn interesting blend of salty anchovies, starchy potato, and
fresh sweet asparagus. This side dish pairs perfectly with sauteed or grilled chicken and steak. If
desired, you can make the dressing in advance and refrigerate. Reheat in a small saucepan over
low heat until warm.Blanch the asparagus in a large pot of rapidly boiling water for 2 to 3
minutes, until crisp-tender. Drain and immerse in a large bowl of ice water to prevent further
cooking. Drain and set aside.Cook the potato in a small pot of rapidly boiling water for 10
minutes, until fork-tender. Drain and set aside.Heat the olive oil in a large skillet over medium
heat. Add the anchovies and potato and, using the back of a spoon, mash the two together until
blended. Saute 2 minutes, until hot. Remove from the heat and stir in the parsley and lemon
juice. Season to taste with salt and pepper.To serve, transfer the asparagus to a serving plate
and spoon anchovy dressing over top. --This text refers to an alternate kindle_edition
edition.From the Back Cover"A perfect gem! Compact, thorough . . . a celebration of simplicity
from an uncompromising authority and inspiring enthusiast."-- Diana Shaw, author of The
Essential Vegetarian Cookbook and Almost Vegetarian"Verdure captures and illustrates what
makes Italian food so great and that is its delicious simplicity. This is a wonderful book for cooks
of all skills but is especially appropriate for those who are early into their cooking experiences.
Gioietta patiently and clearly explains how easy it is to prepare food with great flavor."-John Ash,
Culinary Director of Fetzer Vineyards and founder of John Ash & Company Restaurant in Santa
Rosa, CA --This text refers to an alternate kindle_edition edition.From the Inside Flapthe simple
cooking of Northern Italy, Verdure presents 100 healthful recipes for tempting dishes that make
the best of fresh seasonal produce.In Verdure, her long-awaited follow-up to Riso, Gioietta Vitale
gives just-picked spinach, perfect baby artichokes, crisp green beans, and other delicacies of
the garden the thoughtful treatment they deserve. These recipes, every bit as appealing as they
are healthful, are delicious reminders of the tenets of Italian cooking: use fresh ingredients,
respect those ingredients, and never add more to a dish than it needs.This philosophy, which
Gioietta has embraced since she first learned about food as a child in Northern Italy, results in
such wonderfully simple dishes as Asparagus Salad with Potato-Anchovy Dressing, Sautéed
Radicchio in Olive Oil, and Spinach Frittata. Each chapter features information on how to
choose, store, and cook a single vegetable, from artichokes to zucchini, as well as a listing of
flavors tha --This text refers to an alternate kindle_edition edition.Read more
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VerdureSimple Recipes in the Italian StyleGioietta Vitale with Robin Vitetta-MillerTo Nicole, Julia,
Sara,Elisa, and Sabina and to all the children of the next generation with
love.ContentsIntroductionARTICHOKES (Carciofi)ASPARAGUS (Asparagi)BEANS
(Fagioli)BEETS (Barbabietole)BROCCOLI (Broccoli)CARROTS (Carote)CAULIFLOWER
(Cavolfiore)CELERY (Sedani)CUCUMBER (Cetrioli)EGGPLANT (Melanzane)FENNEL
(Finocchi)LENTILS (Lenticchie)MUSHROOMS (Funghi)ONIONS (Cipolle)PEAS
(Piselli)PEPPERS (Peperoni)POTATOES (Patate)RADICCHIO (Radicchio)SPINACH
(Spinaci)STRING BEANS (Fagiolini)TOMATOES (Pomodori)ZUCCHINI
(Zucchine)IndexIntroductionTHIS BOOK IS DEDICATED entirely to vegetables—all prepared in
the style of Northern Italy. The chapters are organized by vegetable for a very good reason. I
couldn’t possibly count the number of evenings I rushed home to make dinner, opened the
refrigerator, and discovered that carrots were my only vegetable. And there were days at the
market when I couldn’t resist the beautiful produce—gorgeous baby artichokes, plump fresh
peas, or juicy ripe tomatoes. Unfortunately, once home I was often unable to find a recipe to
inspire me. This book is for those evenings—nights when you need a simple yet delicious recipe
for vegetables already in your refrigerator or those you couldn’t pass up at the market.The most
important element in Italian cooking is freshness. Whenever possible, the highest quality
ingredients should be used. I grew up in Milan, where vegetables were a significant part of my
youth. I learned how to pick the finest produce and then prepare it in a way that would respect its
unique flavors. When you start with quality ingredients, you need very little to enhance the
inherent taste of vegetables. Too many additional ingredients and prolonged cooking times
mask the tremendous flavor fresh produce has to offer.Thanks to global shipments of produce,
you can enjoy most vegetables year-round—fresh asparagus in October, red ripe tomatoes in
December, and tender baby eggplant in April. However, it’s important to remember that some
vegetables travel long distances to get to your local market. Additionally, many vegetables
remain on produce shelves for extended periods of time. Quality and age significantly impact a
vegetable’s flavor, texture, and cooking time; therefore, use my suggested cooking times as a
guideline, and to ensure the best result, keep an eye on the pot, not on the clock.During one of
my frequent visits to Italy I found myself wandering around the enchanting Umbrian hill towns.
Umbria, situated one and one half hours from Rome’s Fiumicino International Airport, is
reachable by car via the super strada north heading toward Florence. This pleasant ride
provides views of small medieval towns perched on hilltops, silver-gray olive trees, dark green
Roman pines, and contrasting golden sunflower fields.Food in this region is at its simplest and
the methods of cooking focus on producing fresh, clear tastes. The flavor of a dish is built upon
the main ingredient, without the use of strong seasonings that would overwhelm the food. The
philosophy in this book is simplicity and the use of fresh ingredients—the two most important
elements of Italian cuisine at its best.ArtichokesCARCIOFIARTICHOKES ARE the immature
flower buds of a thistle plant. The edible portion—the velvety texture found at the base of each
leaf and the center of the “cone”—tastes like a cross between celery and asparagus.THERE



ARE SEVERAL VARIETIES OF ARTICHOKE, WITH GREEN GLOBE BEING the most readily
available. Baby and regular size artichokes come from the same plant, but their size is
determined by placement on the plant. Baby artichokes grow down among the shady base,
where they are shielded from the toughening and growth-enhancing rays of the sun. Since baby
artichokes are uniformly tender, the whole vegetable is edible, raw or cooked.Baby artichokes
range in size from that of a walnut to a jumbo egg (size is not an indicator of age; some types are
just bigger than others). Larger artichokes vary in size from medium (about 8 ounces), to large
(about 10 ounces), to jumbo (about 12 ounces).Artichokes have several parts worth mentioning.
The “choke” is the inedible fuzzy portion in the middle of medium, large, and jumbo artichokes
(baby artichokes have no choke). Remove the choke easily by scooping it out with a spoon after
the vegetable has been steamed or poached. The terms “heart” and “bottom” are often used
interchangeably, but they’re actually two different things. The “heart,” located in the center of the
artichoke, comprises the pale, inner leaves and the firm-fleshed base. The “bottom,” or saucer
shaped portion of the artichoke, is free of the choke and leaves and is touted as the most prized
portion of the vegetable.Artichokes are available year-round, but spring is the domestic
(California) peak season. Choose artichokes that are firm and heavy for their size, with tight,
compact leaves. Color varies from green to purplish red, and some artichokes—exposed to an
early frost—may have a yellowish tinge or brown spotting; slight discolorations do not affect
quality or taste (in fact, some say frost enhances flavor). Since all artichokes are mature when
picked, avoid any that look dry or withered. Fresh artichokes have a rich, meaty flavor with a
clean aftertaste, but old artichokes can be dull and tasteless.Baby artichokes are ideal for eating
raw in salads. They can also be marinated, sautéed, and added to soups, sauces, stews, and
pot roasts. Medium and large artichokes are perfect for side dishes and light meals. When
trimmed and sliced, they can be battered and fried, or added to stir-fries and pasta dishes.
Stuffed jumbo artichokes make a complete and satisfying entree. To eat the larger artichokes,
pull off a leaf, drag it through your teeth, and discard the portion that doesn’t come off easily. The
tiniest inner leaves are completely edible.Artichokes pair well with sharp flavors such as lemon,
orange, wine, vinegar, olives, capers, smoked meats such as ham and bacon, garlic, shallots,
bay leaves, parsley, sage, tarragon, fennel, and oregano. In Italy, we enjoy dipping the leaves in
extra virgin olive oil that’s been seasoned with a little salt, pepper, and lemon juice. To prepare
artichokes for cooking, slice off the top 1 inch from each artichoke to remove the thornlike tips.
Slice the stem end so it’s even with the base (or leave 1 inch of stem, if desired) and pull away
any dry or tough outer leaves. To prevent discoloration while you are working, immerse trimmed
artichokes in a large bowl of ice water that has the juice of one lemon squeezed into it.To store
fresh artichokes, sprinkle them with a little water, place in perforated plastic bags, and store in
the refrigerator crisper for up to one week.COOKING TIMES(times vary depending on artichoke
size; artichokes are ready to eat when an outer leaf pulls off easily)BOILING (standing in 3
inches of water) and steaming (over 1 to 2 inches of boiling water): 15 to 20 minutes for baby
artichokes, 25 to 40 minutes for medium, large, and jumbo artichokesMICROWAVING (in 1/2



inch of water): 6 to 10 minutes (for all sizes)BOILED ARTICHOKESCARCIOFI LESSATIThe
beauty of this recipe lies in its simplicity. These artichokes make a lovely side dish served with
roast beef or baked ham.6 medium artichokes (about 8 ounces each)1 lemon8 to 9 tablespoons
extra virgin olive oil2 1/2 tablespoons white wine vinegarSalt and freshly ground black
pepperSLICE off the top 1 inch from each artichoke to remove the thornlike tips. Slice the stem
end so it’s even with the base (or leave 1 inch of stem, if desired) and pull away any dry or tough
outer leaves. As you trim them, transfer the artichokes to a large stockpot with enough water to
cover and the juice of the lemon. Set the pot over medium-high heat and brings to a boil. Reduce
the heat, partially cover, and simmer 20 minutes, until tender (outer leaves will pull off
easily).Drain, turn artichokes upside down, and let cool slightly.Meanwhile, in a small bowl,
whisk together the oil, vinegar, and salt and pepper to taste. Place the artichokes in individual,
shallow bowls and serve with olive oil mixture on the side for dipping the leaves.Serves 6FRIED
ARTICHOKESCARCIOFI FRITTI10 baby artichokes2 lemons3 large eggs, separated1 teaspoon
salt1 cup all-purpose flour3 cups olive oilSLICE off the top 1 inch from each artichoke to remove
the thornlike tips. Slice the stem end so it’s even with the base (or leave 1 inch of stem, if
desired) and pull away any dry or tough outer leaves. Transfer the artichokes to a large bowl of
ice water that has the juice of 1 lemon added.In a medium bowl, whisk the egg whites until frothy.
Whisk in the yolks and salt.Drain the artichokes and cut into four equal wedges (length-wise).
There may be tougher leaves and fuzz in the middle. If necessary, using a spoon, remove the
inner core of each artichoke quarter (pale inner leaves) and scrape away the fuzzy middle.
Return to the bowl of water and lemon juice.Place the flour in a shallow dish. Drain artichokes
well and pat dry with paper towels. Add artichoke wedges to the flour and turn to coat. Dip the
flour-coated artichokes into the egg mixture and let stand 5 minutes (they should become
saturated with egg mixture).Meanwhile, heat the olive oil in a heavy stockpot until a thermometer
reads 350° to 375° F. Add the artichokes in two or three batches (to keep oil temperature
constant) and fry until golden brown on all sides, about 5 minutes. Remove the artichokes with a
slotted spoon and drain on paper toweling. Cut the remaining lemon into wedges. Serve the
artichokes hot with lemon wedges on the side.Serves 4RAW BABY ARTICHOKE
SALADINSALATA DI CARCIOFI CRUDIThe baby artichokes in this salad are eaten raw, and
they are so delicate and tasty—like the petals on a rose. Serve this delightful salad as a first
course or as a side dish with veal scaloppini or sautéed chicken.12 baby artichokes4 lemons4
tablespoons extra virgin olive oil1 1/2 teaspoons saltSLICE off the top 1/4 to 1/2 inch from one
artichoke to remove the thornlike tips, if necessary. Slice the stem end so it’s even with the base
and pull away any dry or tough outer leaves. Transfer to a large bowl of cold water and add the
juice from 1 lemon. This is done to prevent discoloration. Repeat with remaining artichokes.Drain
the artichokes and cut each in half lengthwise. Place halves cut side down on a cutting board
and thinly slice lengthwise.Place the artichoke slices in a large bowl and add the juice from the
remaining 3 lemons, olive oil, and salt. Toss to combine. Serve immediately.Serves
4VariationBABY ARTICHOKES WITH PARMIGIANO REGGIANOCARCIOFI FRESCHI CON



PARMIGIANO-REGGIANOTOP artichoke slices with thinly sliced Parmigiano-Reggiano cheese
(use a vegetable peeler to obtain thin slices).ARTICHOKE FRITTATAFRITTATA DI
CARCIOFIFrittatas are delicious.12 baby artichokes2 lemons6 large eggs2 tablespoons freshly
grated Parmigiano-Reggiano cheeseSalt and freshly ground black, pepper4 tablespoons extra
virgin olive oil, dividedSLICE off the top 1/4 to 1/2 inch from each artichoke to remove the
thornlike tips, if necessary. Slice the stem end so it’s even with the base and pull away any dry or
tough outer leaves. Transfer the artichokes to a large bowl, add the juice of 1 lemon, and pour
over enough cold water to cover.In a medium bowl, whisk together eggs, Parmigiano-Reggiano,
and salt and pepper to taste. Set aside.Drain the artichokes and cut in half lengthwise. Place
halves cut side down on a cutting board and thinly slice lengthwise.Heat 2 tablespoons of the oil
in a large skillet over medium heat. Add the artichokes and sauté 3 minutes, until golden.
Remove the artichokes from the pan with a slotted spoon and dry on paper toweling (keep skillet
hot).In a large bowl, whisk the eggs until frothy. Add artichokes and mix well. Add the remaining
2 tablespoons of oil to the hot skillet. Pour mixture into hot skillet and cook 3 minutes, until
almost cooked through to the top. Invert the frittata onto a large plate and slide frittata back into
skillet, uncooked side down. Cook over medium heat until cooked through (a wooden pick
inserted will come out clean).Serve hot, room temperature, or chilled with remaining lemon
sliced on the side.Serves 4AsparagusASPARAGIIN THE ANCIENT GREEK language,
asparagus meant “shoot,” an appropriate name for this grasslike member of the lily family that
bursts out of the ground in the spring. These shoots, or asparagus spears, grow at different
rates, so they must be harvested by hand—a time-consuming process that also shoots up the
price. If the shoots were not picked, they would grow into tall, fernlike shrubs with bright red
berries.Asparagus varieties vary in color from green to purple—or a combination of the two. The
spears range in thickness from very thin to almost 1 inch thick at the ends. Very thin asparagus
is the youngest and most tender. Also available are cream or off-white shoots; this variety is
grown without sunlight in order to prevent photosynthesis, the chemical process that turns
vegetables green. Whether green, purple, or white, the taste of fresh asparagus is virtually
identical.Available year-round thanks to shipments from the Southern Hemisphere, asparagus is
in peak season in the United States from late February through July. Asparagus season is often
thought of as the first sign of spring for those anticipating the warmer months.When shopping,
select crisp, tightly closed, straight spears with fresh-looking cut ends. Avoid limp spears and
any that show signs of drying at the ends.Thin asparagus spears are best steamed, boiled,
microwaved, sautéed, and stir-fried. The fleshy spears of thicker asparagus are great for
roasting and grilling. To prepare asparagus for cooking, rinse the spears under cold water and
snap off any woody ends. Thinner spears may need just a slight trimming of the tough ends;
thicker asparagus often benefits from peeling the outer layer off of the bottom few inches.
Asparagus has great affinities for butter, olive oil, hollandaise sauce, eggs, sharp cheese,
shallots, bay leaves, basil, oregano, tarragon, and sage.Best used within two days of purchase,
asparagus will keep up to five days if stored properly, in a tightly closed paper bag in the



refrigerator crisper.COOKING TIMES(for crisp-tender asparagus)BOILING, STEAMING, AND
MICROWAVING: 4 to 5 minutes for thin spears, 8 to 10 minutes for thick spearsSAUTÉING AND
STIR-FRYING: 6 to 10 minutes (depending on spear size)ROASTING AT 500° F: 8 to 10
minutesGRILLING: 5 to 7 minutes, turning frequentlyASPARAGUS SALAD WITH POTATO-
ANCHOVY DRESSINGINSALATA DI ASPARAGI CON PATATE CONDITECON SALSA DI
ACCIUGHEAn interesting blend of salty anchovies, starchy potato, and fresh sweet asparagus.
This side dish pairs perfectly with sautéed or grilled chicken and steak. If desired, you can make
the dressing in advance and refrigerate. Reheat in a small saucepan over low heat until warm.2
pounds thin asparagus spears, woody ends trimmed1 large potato, peeled and diced4
tablespoons extra virgin olive oil8 whole anchovies, chopped1/2 cup chopped fresh parsley4
tablespoons fresh lemon juiceSalt and freshly ground black pepperBLANCH the asparagus in a
large pot of rapidly boiling water for 2 to 3 minutes, until crisp-tender. Drain and immerse in a
large bowl of ice water to prevent further cooking. Drain and set aside.Cook the potato in a small
pot of rapidly boiling water for 10 minutes, until fork tender. Drain and set aside.Heat the olive oil
in a large skillet over medium heat. Add the anchovies and potato and, using the back of a
spoon, mash the two together until blended. Sauté 2 minutes, until hot. Remove from the heat
and stir in the parsley and lemon juice. Season to taste with salt and pepper.To serve, transfer
the asparagus to a serving plate and spoon anchovy dressing over top.Serves 4 to
6ASPARAGUS MILANESE WITH FRIED EGGSASPARAGI ALLA MILANESE CON UOVA
FRITTEThis traditional Milanese dish is as popular as risotto alla milanese in my home town of
Milano. When I was a child, fresh asparagus was available only in the spring (not year-round as it
is today). When asparagus season began, so did the wonderful elements associated with
springtime—mild weather, aromatic flowers, the thrilling feeling of nature awakening all around
us. Serve this dish with a nice dry wine, such as Pinot Grigio (very cold).28 to 32 medium
asparagus spears (about 2 1/2 pounds), woody ends trimmed1/2 cup freshly grated Parmigiano-
Reggiano cheese3 to 4 tablespoons extra virgin olive oil, divided8 large eggs, dividedSalt and
freshly ground black pepperBLANCH the asparagus in a large pot of rapidly boiling water for 2 to
3 minutes, until crisp-tender. Drain and divide onto four serving plates. Sprinkle the top with
Parmigiano-Reggiano and set aside.Heat 1 tablespoon of the oil in a large skillet over medium
heat. Add 2 eggs and cook until the yolks are just cooked through, 3 to 4 minutes, turning
halfway through the cooking if desired. Arrange the fried eggs on the Parmigianino-topped
asparagus. Repeat with the remaining eggs, adding additional olive oil as necessary. Sprinkle
the top with salt and pepper and serve warm.Serves 4ASPARAGUS SALAD IN OLIVE OIL AND
LEMONASPARAGI IN INSALATA CON OLIO D’OLIVA E LIMONE2 pounds thin fresh
asparagus, woody ends trimmed4 tablespoons extra virgin olive oil1 lemonSalt and freshly
ground black pepperBLANCH the asparagus in a large pot of rapidly boiling water for 2 to 3
minutes, until crisp-tender. Drain and transfer to a large serving platter.Meanwhile, in a small
bowl, whisk together the olive oil and the juice from the lemon. Season to taste with salt and
pepper. Spoon the dressing over the asparagus and toss to coat.Serves 4 to



6VariationASPARAGUS WITH VINAIGRETTE2 1/2 tablespoons vinegar (red or white wine)1
teaspoon Dijon mustard5 to 6 tablespoons extra virgin olive oilSalt and freshly ground black
pepperBLANCH the asparagus as described above.In a small bowl, whisk together the vinegar
and mustard. Gradually add the olive oil and whisk until blended. Season to taste with salt and
pepper. Spoon the dressing over the asparagus and toss to coat.BAKED ASPARAGUS WITH
BÉCHAMELASPARAGIAL FORNO CON BESCIAMELLA5 tablespoons unsalted butter,
divided2 pounds thin asparagus spears, woody ends trimmed2 tablespoons all-purpose flour2
to 3 cups milk1/2 cup freshly grated Parmigiano-Reggiano cheese3 egg yolksSalt and freshly
ground black pepperPREHEAT the oven to 425° F.Use 1 tablespoon of the butter to grease the
bottom and sides of an 11x7 inch baking dish. Set aside.Blanch the asparagus in a large pot of
lightly salted, rapidly boiling water for 2 minutes. Drain and transfer to prepared baking dish. Set
aside.Melt the remaining 4 tablespoons of butter in a medium saucepan over medium low heat.
Add the flour and cook until mixture becomes golden, stirring constantly with a wire whisk.
Gradually whisk in 2 cups of the milk and simmer until mixture is smooth and thick, about 3
minutes, stirring constantly with a wire whisk. Whisk in the Parmigiano-Reggiano and egg yolks,
and simmer 2 minutes, whisking until smooth, adding more milk if necessary to create a fluid
and consistent sauce. Remove from the heat and season to taste with salt and pepper.Pour the
sauce over the asparagus in the baking dish.Bake 10 minutes, until top is golden. Serve
hot.Serves 4 to 6SOUP WITH ASPARAGUS TIPSMINESTRINA CON PUNTE D’ASPARAGIThis
delicate soup is wonderful for special occasions, yet simple enough for any day. Be sure to
check asparagus tips after 12 minutes of cooking — they should be al dente, or slightly firm to
the bite.
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Katrelya A. Angus, “A Veritable Vegetarian Delight. Anyone as bored with Tofurkey as I am, but
who wants a lovely vegan holiday feast, whether it be Thanksgiving, Christmas, Easter, a
birthday, or any other special occasion, would indeed be thankful for Verdure. I stumbled across
this excellent proper Italian cookbook at the home of a friend who has actually lived, for many
years, in Italy. I wanted a copy for my own. The beans taste like beans, but beans that could
have been grown in Italy and prepared by the best chefs in the country; the broccoli was
something even someone who, like I, hated broccoli as a child would devour - perhaps there are
some kids who might even be tempted to filch some off the grown-ups' plates or have some to
prove how sophisticated they are - and the fried carrots played a supporting role in this year's
Thanksgiving feast! Best of all, the ingredients are as cheap as they are nourishing - carnivores
need not moan and groan about having vegan guests because one bean dish cost me less than
two dollars to make! Doctors and holistic healers may take pleasure in recommending this book
to their patients because, while other vegetarian cookbooks tend to be too North American for
my liking, Verdure is pure authentic Italian. Anyone who enjoys Italian food for the holidays,
vegan or not, will be well-advised to have this wonderful easy-to-follow cookbook full of recipes
that cost only pennies to make, but taste like $25 a plate dinners served in the fanciest of Italian
restaurants!
  
The Power of Your Plate: Eating Well for Better Health - 17 Experts Tell You How!ChefMD's Big
Book of Culinary Medicine: A Food Lover's Road Map to: Losing Weight, Preventing Disease,
Getting Really Healthy”

Barb Snyder, “Can't wait to try these recipes. I cannot wait to try these recipes. They all look
delicious!  Thank you for writing this book and sharing your recipes.”

JH, “Easy & delicious!. Great healthy & natural recipes that look delicious - can't wait to try them
all!”

DelAnne, “Northern Italy brought into your kitchen. Title: Verdure - Simple Recipes in the Italian
StyleAuthor: Gioietta VitalePublished: 3-13-12Publisher: Open RoadPages: 136Genre: Cooking,
Food & WineSub Genre: Cookbooks; Italian; Main Courses & Side DishesISBN:
9781453246269ASIN: B0079RZNS8Reviewer: DelAnneReviewed For: NetGalleyMy Rating: 4
1/2..One hundred healthy Italian recipes using fresh produce in season. All the recipes are done
in the flavor style of Northern Italy's simple dishes with robust flavors where the main ingredient
is the star of the dish and supportive roles go to the herbs and seasonings. These are not
elaborate, labor intensive recipes. That alone makes it a great cookbook for new cooks or those
without a lot of experience in the kitchen but still wanting to provide healthy food for themselves
and their families.I love carrots but have never heard of fried carrots before and was surprised at



how great they tasted. You need to give the sweet and sour onions (a vegetable I usually use to
flavor a dish but really like the flavor of) a try. The recipes in this cookbook will have you wanting
to move to northern Italy to try more dishes from this region known for its flavors. Based on the
produce that is in season that you have grown yourself or purchased from the farmers market or
street vendors. My rating is 4 1/2 out of 5 stars.”

The book by Gioietta Vitale has a rating of  5 out of 4.2. 12 people have provided feedback.
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