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This cookbook was conceived by Francesca’s daughters and 
grandchildren, who wanted to preserve the Mariani family 
recipes in a written format. So many of Francesca’s recipes 
consisted of “a little of this,” and “a handful of that,” and the 

family feared that over the years, recipes would be lost. 

They wanted to capture the joy that Francesca got from 
cooking, making everything from scratch, including canning her 

own plum tomatoes each summer. “I feel good when I cook,”  
Francesca said, when sharing recipes for this book. 

She fondly recalled getting up at 4 a.m. when her girls were 
young to make the pasta for that night’s dinner before heading 

to work at the blouse factory in the Bronx. 

1 whole chicken2 chopped onions1 tomato
4 cucumberssprinkle of garlic
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Francesca dedicates this cookbook to her daughters, 
Maria and Angela, who are excellent cooks and learned 

well from their mother.

3 Cups sugar

4 cups flower

2 Tbsp. vanilla

1 tsp nutmeg
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“New 
Year’s Eve 

Bread”

Ciamelle di Capodanno

5 lbs. flour (makes roughly 12 loaves)
5 cups water
3 packets of yeast
Handful of anise seeds
Handful of salt

•  Dissolve yeast in 4 cups warm water
•  Add the other cup of water
•  Add anise to the water
•  Mix wet ingredients and dry ingredients 

separately and combine
•  Knead on counter top to make the dough 

(about 10 minutes) 
•  Divide dough in half
•  Let dough rise two hours covered, uncover 

and let rise another 1 and 1/2 hours
•  Divide into 12 loaves (about 300 grams each)
•  Shape into 18-inch logs on counter
•  Press down with the palm of your hand
•  Take two logs, press down flat and braid
•  Form the braid into a circle and seal the  

ends closed.
•  Boil breads in water and then bake at 450° 

until brown 
•  Bake right on a rack in the oven

Notes:  Only boil two breads in a pot of water  
at a time

Crispelle

2 and 1/2 lbs of flour
1/2 box (2 cups) raisins
Handful of salt, about 1 and 1/2 Tbsp.
2 packets  of Fleishmann yeast, dissolved in  

4 cups of water
Wooden Spoon

•  Mix the wet and dry ingredients separately
•  Let the dough rise once until it doubles in size
•  To prepare dough for cooking, fill a deep pot  

with corn oil. Set aside a wooden spoon.
•  Let the oil get really hot
•  Dip hands in oil and begin to pull the dough
•  Drop small pieces of dough into the heated oil, 

using the handle of a wooden spoon to form a 
hole in the middle and shape the pieces into 
small circles 
•  Fry until golden brown 
•  Dry on paper towels
•  Sprinkle with granulated sugar if desired.
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Chicken Soup

•  Thoroughly wash a whole chicken, remove skin and  

add salt and lemon juice

• Put whole chicken in pot of cold water

•  Once it begins to boil, take off the foam with a slotted spoon  

until water looks clean

• Add chunks of carrots, celery, onion, and 1 cup of jarred tomatoes 

• Add salt 

• Bring to boil, reduce to simmer with lid tilted

• Cook for 2 hours at a slow simmer

• Strain broth into another pot – reserving meat and veggies

• Add pastina, preferably homemade, to the broth

 
Break up chicken into small pieces and reserve in a separate dish. 

Serve the broth and chicken in separate dishes and let everyone add 

their own chicken pieces and veggies to the broth. 

Ciamelle Dolce

6 eggs 
1 and 1/2 cup warm water
Dissolve 2 packets Fleischmann yeast in warm water
2/3 cup vegetable oil (Mazola)
1 cup sugar
Anise seed (a sprinkle or two, about 1 Tbsp.)
1 tsp. vanilla
Zest of one lemon
6-7 cups of flour

•  Mix the wet ingredients, beat eggs at room temperature,  
add sugar, lemon, vanilla and oil

• Add water and yeast
• Fold in flour, carefully
•  Let rise in a warm spot, covered with a towel and out of any  

draft for two hours
• When risen, oil a counter or large board
• Take handfuls of dough, and form into small circles 
•  Lay the circles two inches apart on a baking sheet lined  

with parchment paper.
• Let rise another 45 minutes to an hour
• Brush tops with egg wash and bake at 350°

(Note: Dough is soft and sticky)

“Sweet Bread”

Zuppa di Pesce 
Sauce of Fish, Fish Stew

Make marinara sauce 
Add 1 lb. each of calamari, shrimp, 
lobster tail, clams 
(can also add chunks of halibut)
Add salt, crushed pepper 
Serve on pasta
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Meatballs

1 lb. chopped meat
2 eggs
1 piece of white bread for bread crumbs. 

• Cut off crust, mix with a little water, squeeze out and make crumbs
• Add salt, fresh parsley, 1 clove of garlic 
• Add Italian flavored bread crumbs – judge the amount for yourself
• Roll into balls 
• Fry in vegetable oil until brown 
• Add to sauce

Simmer until the sauce is 
thick and the oil is on top
(about 2 hours)

Marinara Sauce

Two cloves of garlic, can cut or leave whole
Saute garlic in 1/2 cup olive oil – don’t let it get  
 too brown –remove from pan and discard
Add 3 quarts of homemade tomatoes  
 (plum tomatoes pureed)
Add salt and pepper to taste 
2 tsp. dried oregano 
Chopped fresh basil 
Bay leaf

Simmer for 45 minutes to hour, “Until the oil comes up” 

Meat Sauce

Brown garlic as for marinara sauce
Add 1-2 lb. piece of chicken steak (blade steak) 
Brown in the oil 
Add salt and pepper 
Add “a little bit” of wine 
Put sauce into of sauce pot and cook altogether

Clam Sauce: Maria’s Recipe
(Makes enough for a lb. of pasta)

Saute garlic in 1/2 cup olive oil
Clean two lbs of cockles and add to sauté pot 

Clams will start letting out their juices 
Add parsley, 1/2 cup dry white wine and a few red pepper flakes 

Cook 15-20 minutes

“Cooking from scratch is a lot 
of work, but I prefer it.” 

-Francesca Mariani
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Manicotti 
(Makes 40)

4 eggs and 3 cups flour 
Make dough same as “Homemade Pasta”, only don’t run   
 through the spaghetti attachment 
Cut strips into 4-inch squares

• Boil squares in salted water with a drop of olive oil
• Boil less than a minute (only put 6-8 in the pot at a time)
• Put immediately in pot of cold water to stop the cooking
• Spread out on tablecloth to dry

Filling:
3 lbs. of Polly-O ricotti-cheese (regular, not skim) 
Polly-O 1-lb. block of mozzarella – cut into cubes
Mix the cheeses together 

•  Put a heaping Tbsp. of filling into each square
•  Roll and put face down in a baking dish
•  Put sauce on the bottom of 

the dish
•  Top with sauce
• Make one layer

Bake in 350° oven

Homemade Pasta
(Makes enough for two people)

3/4 cup flour to 1 extra-large egg 

•        Combine ingredients and knead really well – until the dough is 
smooth

• Let rest and then knead again 
• Roll dough into a log – slice it 1/2-inch thick. Flatten slices down
• Run the slices through a pasta machine to make thin sheets
•  Let the sheets dry on a cotton tablecloth, about 15 –20 minutes      

 until dough firms up 
• Run thin sheets through the spaghetti attachment
• Lay on freezer wrap paper, well separated 
• Let them dry

To cook: Boil in salted water and ready in five minutes
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Sausage and Peppers

• Oil a baking pan
•  2 lbs. of sausage (hot and sweet, either/or)
• Cut links into 2-inch pieces 
• Put on baking sheet  

Bake  at 350° until well browned (about an hour)

•  Cut 4 or 5 peppers (green and red) into 1-inch slices 
• Mix with olive oil, salt and pepper
•  Add peppers to browned sausages and mix 

Cook for another 20- 30 minutes, until  
peppers are done

Rabbit 

Clean thoroughly and cut into pieces – not too big chunks

Put olive oil in pan, add minced garlic and brown

Add rabbit chunks, season with salt and pepper and rosemary  

 (fresh or dry) and put lid on and let cook low and slow  

 (approximately. 2 hours) until all water is absorbed 

Add 1/2 cup white vinegar

Let vinegar absorb, keep turning pieces for even browning

Chicken with Roasted Potatoes

•  Whole chicken or chicken pieces (thighs, breasts, drum 

sticks) and clean it to death

• Take off skin, remove fat

• Cut into pieces

• Coat bottom of a baking pan with olive oil

• Put salt, pepper, oregano on chicken

• Arrange chicken pieces in pan

Bake at 350°

•  After 1/2 hour, add potatoes – sweet and 

white, slice and season with oil, salt, 

oregano and pepper

• Put potatoes on top of chicken

Continue to cook for 1 and 1/2 hours 

Steak Pizzaiola 

Sliced blade steak (1 lb.) 
Put olive oil and minced garlic in pan and brown
Add meat and brown meat
Add salt and pepper 
Add 1 jar of tomatoes
Let simmer, add more salt, oregano and pepper 
Let simmer for 1 and 1/2 hours to 2 hours 
Meat will be very tender
Serve with a side of spaghetti in pizzaiola sauce 

Braccioli

Piece  of braccioli (flat thin 
meat)

• Seas on meat with salt, 
pepper, parsley, and 
minced garlic 

• Roll  and secure with a 
toothpick

• Brown in olive oil 
• Add tomatoes 

(see marinara sauce recipe)
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Polenta

• 1 lb. of cornmeal
• Fill an 8-quart pot half-full with water 
• Let water come to boil with a handful of salt 
•  With a wire whisk in hand, slowly pour cornmeal into boiling water and whisk constantly
• Stir constantly for 20-30 minutes until all the water is absorbed

Pour  onto a large platter (or two platters) in a layer 1/2 inch thick  (not too thick)
Top with sauce of pork and cannellini beans 

Polenta Sauce

•  Brown tiny pieces of cubed pork in olive  
oil and garlic

• Add white wine and tomatoes 
• Season with salt and pepper
• Cook for 1 and 1/2 hours
•  After an hour, add a can cannellini beans  

(well drained)

Sauce served over polenta

La Minestra
•  Take day-old Italian bread, cut into cubes and put in a 

big bowl 
•  Take savoy cabbage, cut in quarters and slice  

the quarters• Slice 4 stalks of celery •  Boil cabbage and celery in large pot of water – don’t 

add a lot of water, as cabbage will boil down 

•  In anther pan, sauté one small sliced onion in olive oil, 

add the onion to cabbage• Add two cans of rinsed cannellini beans to cabbagePour cabbage and juice over bread and serve

Chicken Rollatini 
(Angela’s recipe)

2 lbs. of chicken cutlets – sliced thin  
1 lb. prosciutto
1 lb. of sliced mozzarella – thin from deli
Garlic butter – soften a stick of butter, add garlic and parsley

•Dip chicken in egg and Italian bread crumbs 
•Spread butter mixture on chicken
•Put a slice of prosciutto and a slice of mozzarella on each chicken cutlet 
•Roll up cutlet and secure with toothpick
•Brown in corn oil and a little butter (on all sides)
•Put in baking dish, take out toothpicks

Bake for 1/2 hour at 350°

“If you don’t eat everything that she piles on the plate, in Nonna’s 
mind, that means that you really didn’t like the meal.  

That always makes us chuckle.” 
- Laura Hammond
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Crostada

1 cup sugar
1/2 cups solid Crisco
Zest of one lemon
Squeeze lemon juice

• Mix all ingredients together (dough shouldn’t be hard or sticky)
•  Take 2/3 of the dough and flatten it into a pizza pan (spray pan  

with Pam)
• Flatten out dough to fill the pan
• Spread the dough with Welch’s grape jelly or apricot jam
•  Take 1/3 of dough that remains and make into long thin strips  

to make a criss-cross top. Use 1 strip to make a boarder around  
the edge of the crostada.

• Press the border (crust) along the perimeter and press in with a fork
• Bake 350° for an hour

Biscotti

2 cups flour
1 cup brown sugar
1 cup white sugar
12 ounces whole almonds
2 eggs
1/2 cup corn oil
2 Tbsp. water
2 tsp. baking powder
2 tsp. cinnamon

•Mix all ingredients- dough will be sticky
•Divide dough into quarters
•Make into logs
•Grease 4 aluminum pans (5”x10”) with Pam
•Give the logs an egg wash before baking
•Bake the logs at 350° about 45 minutes
• Cool about 10 minutes and cut while warm 
into biscotti pieces

1 tsp. vanilla
2 tsp. baking powder
3 XL eggs
3 cups of flour

Wine Cookies

4 cups flour

1 cup white wine (any kind, room temperature)

1 cup white sugar

3/4 cup corn oil

2 tsp. baking powder

2 tsp. anise seeds

• Mix together with a wooden spoon

• When well combined, knead for a few minutes

• Make into walnut-sized pieces.

•  Roll pieces into small logs and bring ends together to 

form a circle. 

• Dip tops into sugar

Bake on parchment, sugar side up at 375° for 30 minutes



Memories
“Growing up, I never had an interest in cooking.  My mom would always say “what 

are you going to do when you get married?” I guess even though I wasn’t interested 

in cooking, I was aware of what she was doing because I now make many of the 

things she made. My mother is a very patient cook, she takes her time and lets the 

food cook slowly. That is one trait I did not get from her. I seem to rush things along, 

many times taking short cuts, it’s no wonder her food is always delicious all the time. 

I think a some of the things mom is most famous for are:  rabbit, pigna (Sp?), ciamelle 

di capo di anno and crostada. Everyone says no one can make these things as good as 

she can! We all will always treasure mom/nonna’s cooking and all the love she puts 

into it each and everything she makes.”  — Angela Cefaloni

“As I look back, my memories of when we lived together in the Bronx were mostly of 

Bompa cooking (because Nonna was working) his apple pies and oatmeal cookies 

and steak and corn on Saturday’s because Angelo would come over and that was his 

favorite. Even as a kid, I loved the zuppa di pesce and the pasta he made a la Pavarotti 

(with the tuna). 

On those hot summer nights in the Bronx, we would join all the neighbors outside for 

a nice iced espresso that Nonna would prepare by mixing it up in the blender. Even 

as a kid, what was the big deal that we were served espresso, probably even with a 

shot of sambuca? Nothing at all.

Every time I read the book Strega Nonna with the boys we laugh because it truly 

reminds us of our Nonna – pasta, pasta and more pasta. Josh keeps telling Nonna 

that he needs lessons because my pasta doesn’t come out like hers (that’s because I 

measure my ingredients).

Can never forget how proud Nonna gets that Stefano sometimes could eat up to three 

of her cocos (eggs),  and he tells me that I don’t make them like her. She is truly 

magical with the eggs a zuppa.”  — Laura Hammond

From Adam Cefaloni, known in the 

family as a man of few words:

“What is my favorite memory of 

Nonna? The eggs with the sugar.”

1 tablespoon (Tbsp.) = 3 teaspoons (tsp)
1 cup = 48 teaspoons

1 cup= 16 tablespoons

Liquids
8 fluid ounces (fl oz.) = 1 cup

1 pint (pt.) = 2 cups
1 quart (qt.) = 2 pints

4 cups = 1 quart
1 gallon (gal) = 4 quarts

16 ounces (oz.) =  1 lb. (lb.)

boil: to  change  from  a  liquid  to  a  gaseous  state,  
producing  bubbles  of  gas  that  rise  to  the  surface  of  

the  liquid,  agitating  it  as  they  rise. 
cube: to cut into squares

knead: to work dough, with a pressing motion of the 
hands, stretching, then folding it over on itself. 

simmer: to cook in liquid that is kept just below the 
boiling point

strain: to hold back (solid particles) from liquid matter by 
means of a filter or sieve
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