CHRISTMAS RECIPES AND WINES

STARTERS

SHRIMP COCKTAIL
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It should be prepared hours in advance to permit adequate chilling time. 

INGREDIENTS:

· 1 Kg shrimps

· 1/2 cup chili sauce 

· 1/2 cup ketchup 

· 2 tablespoons fresh lemon juice (about 1 small lemon) 

· 1 to 2 tablespoons prepared horseradish 

· dash Worcestershire sauce 

· few drops hot sauce 

· salt to taste 

PREPARATION:

1. Boil the shrimps in saltwater for few minutes

2. Combine and blend all ingredients well. 

3. Mix the shrimps with the mixture you have prepared before 

4. Serve cocktail with shrimp, oysters, and other shellfish. 

As for the wine we suggest something light, white, and crisp.

INSALATA DI RINFORZO (CAULIFLOWER SALAD)

A traditional Neapolitan Christmas Eve dinner always begins with a family version of the following salad, which is actually an antipasto.
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INGREDIENTS:

· 1 cauliflower
· black olives
· green olives
· capers
· anchovies
· red peppers
· olive oil
· white wine vinegar
 

PREPARATION:

1. Fill a large saucepan with water; add 1 tablespoon salt and bring to a boil. Lower the cauliflower and boil for about 15 minutes.

2. Drain, cool, and break into flowerets.

3. Put the cauliflower in a large bowl and add the black olives, capers, green olives, red peppers, anchovies, and pepper to taste.

4. Mix together the lemon juice and olive oil and pour over the salad.

5. Toss gently, being careful not to break the flowerets.

6. Put in the refrigerator. 
7. Remove from the refrigerator 30 minutes before serving.

FIRST COURSES

SPAGHETTI ALLE VONGOLE (SPAGHETTI WITH CLAMS) 
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INGREDIENTS:

· 400 gr spaghetti
· 1kg fresh vongole
· 3 tspns extra virgin olive oil
· 1 sprig parsley
· garlic 
· salt
PREPARATION:

1. Soak clams for 4-5 hours in cold salted water to cleanse of any grains of sand. 

2. Heat some olive oil in a pan and add some garlic and parsley. 

3. Add clams 

4. When the clams start to open up, turn off the flame. 

5. Put some clams aside to use later to garnish the dish. 

6. Boil some salted water, and when boiling add spaghetti and cook until “al dente”. 

7. Then drain. 

8. Add spaghetti to the clams mixture, and stir through the pasta while on a low heat for a few minutes. 

9. Garnish dish with the clams put aside earlier

LASAGNE AL FORNO

It 's a quite complex dish that takes a long time to prepare
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INGREDIENTS:

· An 8 ounce can minced plum tomatoes 

· 1/2 pound ground beef 

· 2 ounces ham 

· 1 ounce dried porcini 

· 1/2 an onion, minced 

· A small carrot, minced 

· A 6-inch stalk of celery, minced 

· A few leaves of basil and a small bunch of parsley, minced 

· 1/4 cup butter 

· 1/2 cup dry red wine 

· 2 cups grated Parmigiano 

· 2 cups milk 

· 2 1/2 tablespoons of flour 

· Olive oil 

· 1 tablespoon vegetable oil 

· Nutmeg, salt, and pepper to taste 

· A pound of store-bought lasagne, either fresh or dried 

PREPARATION:

1. Set the dried porcini to steep in a half cup of boiling water. 
To make the meat sauce, start by mincing the ham, onion, carrot, and celery. Sauté the mixture in two tablespoons of olive oil in a heavy bottomed pan till the onion’s translucent, then add the meat and continue cooking till it’s browned. 

2. Drain and chop the mushrooms, straining and reserving the liquid. 

3. Add the mushrooms, the parsley and basil, the salt, pepper, and a pinch of nutmeg, and the red wine, and simmer the sauce over a low flame till the wine’s evaporated. 

4. Then thicken the sauce with a half tablespoon of flour stirred into the reserved mushroom liquid, let cook for a few minutes, and add the canned tomatoes. Check the seasoning and simmer the sugo over a low flame, for at least a half hour.

5. Make a béchamel sauce by melting a the butter and adding the remaining flour, stirring to keep lumps from forming. 

6. Cook until the flour begins to brown, then add the milk, a few drops at a time, stirring briskly to keep lumps from forming. 

7. Add a pinch of grated nutmeg (optional) and continue cooking over a low flame till the sauce thickens somewhat. Set it aside. 
Meanwhile, bring a pot of lightly salted water to boil, adding a tablespoon of oil to it to keep the sheets of pasta from sticking to each other. Butter an oven proof dish while the first few sheets of pasta are cooking. Remove the pasta with a slotted strainer when it’s a little bit al dente. Drain it well and add some more sheets to the water. Meanwhile, preheat your oven to 385 F (190 C).

8. Lay the first layer of pasta in the dish, following it with a layer of meat sauce, another layer of pasta, a layer of béchamel with cheese, and so on, till the pasta, sauce, and béchamel are used up. 

9. Go easy on the Parmigiano with the top layer, because it can become bitter as it browns. 

10. Heat the lasagne through in the oven (they should be lightly browned) and serve them with more grated Parmigiano on the side. 
Serves four to six.

SECOND COURSES

CAPITONE FRITTO (FRIED EELS)


Eel is an indispensable part of the Neapolitan Christmas Eve dinner. 
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INGREDIENTS:

· 1 kilo of eels 

· Flour 

· Salt 

· A pot of oil for frying

· Salt 

· Pepper 

PREPARATION:

1. Cut the eel into pieces

2. Wash them and dry them. 

3. Roll the fish in flour 

4. Fry the pieces in moderately hot oil until they are browned and crunchy on the outside. 

5. Drain them well on absorbent paper

6. Salt them and add pepper


A wine? White, and Greco di Tufo would be nice.

BACCALA’ FRITTO (FRIED SALT COLD) 


Baccalà is salt cod sold by the slab. 

Since it is salted, all baccalà requires soaking before it can be used. Italian delicatessens sell pre-soaked baccalà on Fridays. To prepare it, rinse the salt off it and soak it in cold water for 12 or more hours, depending upon its thickness (refrigerate it in hot weather), changing the water 2-3 times daily. Once it has soaked skin it, pick out the bones, and it's ready for use.
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INGREDIENTS:

· 2 1/2 pounds soaked baccalà (this is about 2 1/4 pounds unsoaked) 

· A small bunch parsley, minced 

· Oil for frying 

· Flour 

· Salt if need be 

· Lemon wedges 

PREPARATION:

1. Once you have soaked it, cut it into 1 by 3-inch pieces. 

2. Flour them, fry them in hot oil, drain them well on absorbent paper

3. Salt them and serve them with lemon wedges 



As for the wine we suggest something light, white, and crisp, for example a Trebbiano from Emilia Romagna or a Galestro from Tuscany.

PESCE AL FORNO (BAKED FISH)
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INGREDIENTS:

     A pound (500 g) whole fish per person (orate, saraghi, spigole or dentice)

     Lemon wedges

     Garlic

     Fresh parsley in sprigs 

     Olive oil 

PREPARATION:

Wash the fish

Clean and scale it

Preheat your oven to 420 F (210 C). 

Salt the cavity and slip a little of the herb mixture you've settled on (garlic and parsley) into it. 

Rub the fish with olive oil and salt them, then lay them in a roasting pan large enough for them to lie flat.

Put on the fish some thin slices of lemon.

Sprinkle well with oil.

Roast for about 10 minutes per inch (2.5 cm) of thickness; the fish will be done when the eyes are completely white and the flesh near the back bone is no longer translucent but flakes easily when prodded with a toothpick. 

As for the wine, there are those who like a red with this sort of fish, However it’s better to drink white wine with this dish. If the fish is flavorful, a Sauvignon Blanc, Tocai, or Chardonnay from Friuli will be nice, and will a Trebbiano from the Abruzzo. If it's more delicate, it’s better a Vermentino from Tuscany or Liguria.

COTECHINO (PORK) WITH LENTILS
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This dish is very easy to prepare because around Christmas it is possible to find pre-cooked cotechino packaged in sterile packages, in stores. This reduces preparation time considerably. 

INGREDIENTS:

· 1 pre-cooked cotechino packaged in sterile packages

· I Kg lentils
PREPARATION:

Boil the cotechino in water for about an hour

Boil the lentils in saltwater

Lay the cotechino in a dish and decorate with lentils

DESSERTS

STRUFFOLI  (TINY HONEY-COVERED FRITTERS)

Struffoli are an absolute requirement at the end of a Neapolitan Christmas day dinner. These little fritters are the most beloved item on the Christmas table. Traditionally they are made several days before Christmas Eve and given to guests throughout the week. 
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INGREDIENTS:

· 3 1/2 cups flour 

· 6 egg yolks 

· 6 eggs 

· Grated zest of 1 lemon and 1 orange 

· 1/2 teaspoon salt 

· 1 tablespoon limoncello 

· 4 cups oil for frying 

· 2 cups honey 

· Juice and zest of 1 lemon 

· Confectioners' sugar, for dusting 

· Candied orange or lemon peel or sprinkles, for garnish 

PREPARATION:

1. In a mixer bowl, combine the flour, egg yolks, egg, zests, salt, and limoncello and mix well to form a firm dough, 8 to 10 minutes. 

2. When the dough has rested for 30 minutes, cut it into golf ball-size pieces. Roll each golf ball into a 1/2-inch-thick dowel and cut each dowel into 1/2-inch pieces. Roll each piece between palms into a ball. Repeat with the remaining dough. 

3. Heat the oil, drop balls in and cook until dark golden brown. Use a spider or slotted spoon to turn them regularly.

4.  Remove when cooked to a tray covered with paper towels and drain well. 

5. When all of the struffoli are cooked, heat the honey, lemon juice, and zest together in a saucepan until quite warm. 

6. Add the struffoli and stir carefully until well coated. Remove from heat and allow to cool 5 minutes in the pan, stirring regularly. 

7. Pour out onto a large serving tray in the form of either a pyramid or a ring. Sprinkle with confectioners' sugar and any other choice of garnish. 
