


Itallan cuisine

. Itallan cuisine is known and popular
worldwide.

» Everybody knows pizza, pasta and
ciabatta.

 But there are a lot of other delicious
_dishes.




Italian cuisine

e |talian cuisine is characterized by fresh
food of the Mediterranean region, which
significantly differs the original Italian
cuisine from its simulation in the world.
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“talian cuisine

* |talian cuisine
differs from region
to region.

 Roman cuisine
 Sicilian cuisine

« Sardinian pastries
* Lazio cuisine.




Roman cuisine

e Cuisine of Rome is
based on seasonal
iIngredients coming
mainly from the
Roman Campaign,
and a fairly simple way
of cooking.

* |tis therefore
important ingredients
are vegetables, meat
(lamb and goat meat)
and cheese (Pecorino
romano and ricotta).




R man cuisine
s f,_?_._._):
|;;.-'~.f-;.i{f-::.ﬁq;n_, es‘ﬁlng in the Roman kitchen
s g
serves: Strutt= lard, served every winter.
elvi iy t-from prosciutto, while olive
WLvegetables and sometimes




== Sicilian cuisine

* The island of Sicily for centuries been under

~ the domination of different cultures, so cuisine

combines elements of different countries.

* From these cuisines Sicilian cuisine has
adopted a love to spices, as well as to the
"exotic” fruits and vegetables (melon, apricots,
citrus fruits, sweet peppers).
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 Sardinian cuisine is

based on simple
ingredients that
originate
pastushechih and

. peasant traditions:

bread, cheese and
meat.

The central role in the
kitchen Sardinia got
tuna, eel, lobster and
other seafood.



_ Sardinian cuisine

 The traditional

e Sardinian cuisine is famous for its desserts,
many of which consist of honey, nuts and fruit.

» Pecorino sardo - one of the varieties of pecorino.




azio cuisine
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i QZIO cuisine
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e twkcal dishes of Lazio is Suppli
il:telefong(means "Telephone line"),
’-‘-'.fj-',f!_'."’.j:;.:._;."“""“"":‘G -balls stuffed with hot
t mozzarella cheese.
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world, but there are a lot of different
dishes, which you haven't tried yet.

____+* Try as many different Italian dishes, as you
~can, because it's worth it.
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