FOOD IN ITALY

“CARBONARA” (Spaghetti with bacon and egg)
[image: ]It is a typical first course of Roman cuisine, appreciated all over the world! Based on pasta, eggs, bacon and pecorino cheese! A poor dish, but with heavenly goodness, which according to one of the most reliable hypothesis, was born in 1944 in the days of liberation from the ingredients available to American soldiers put together by a Roman cook. 


“BUCATINI ALL’AMATRICIANA”
[image: ]Another typcal first course was born in Amatrice, a small village in Lazio Region. The original Amatriciana recipe codified and certified by the Municipality of Amatrice consists in bucatini (holed spaghetti), Amatrice bacon, peeled tomatoes and Pecorino Romano DOP. It is said that this famous first course born in Amatrice was the main meal of shepherds, but originally it was without tomato and was called "gricia". The tomato was added later, when it was imported from the Americas and the condiment took the name of Amatriciana.

[image: ]“PIZZA MARGHERITA”
The pizza Margherita is one of the symbols of Italian cuisine throughout the world.
Invented in June 1889 by the Neapolitan pizza maker Raffaele Esposito in honor of Queen Margherita of Savoy, the color combination of its ingredients is not accidental: the red tomato, white mozzarella and green basil, represent the Italian flag.




“CINGHIALE IN UMIDO”
[image: ]Cinghiale in umido is a Tuscan and Umbrian stew prepared with wild boar meat as the main ingredient. Other ingredients are vinegar, red wine, carrots, celery, onions, garlic, olive oil, and tomato sauce. It is flavored with bay leaves, red chili flakes, and juniper berries. 
This dish is especially popular during the hunting season in fall and winter, and it is recommended to serve it with white beans, roasted potatoes, and sliced Tuscan bread on the side.
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