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ITALIAN RECIPES




Idon’t have any Italian heritage, sadly, but I'm
happy to present this Italian Recipes zine to the
people of Hoboken. These recipes were kindly
submitted by Hobokenites to the Hoboken Public
Library in August and September 2023. I've tried
to keep this as-is, so you get some sense of the
people who submitted recipes and the way they
Store their recipes. If you follow along you’ll have
an entire meal and severa] desserts. The map on
the cover is from my grandparentg who, surprise,
lived in Italy after WWIT as part of the U .S.
Occupation following the war. My father lived
there too and for a while spoke fluent Italian.

Thanks to everyone who contribyteq I hope this is
afun read.

James Cox, Special Collections Manager, Hoboken
Public Library, October 2023
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From Jenn Sforza’s Mother-in-Law




Grandpa Guiseppe’s Escarole Pie

Ingredients:

1) Parchment paper

2) Pizza Dough, 1 pound

3) Olive oil, 3 tablespoons, divided

4) Egg, for wash

5) Fresh Pepper

6) Kosher Salt

7) Onions, 2 medium size vidalias

8) Gatrlic, 5-8 cloves, sliced

9) Escarole, 2 heads, cleaned well, chopped into 1-inch pieces
10) Chicken stock, 8 ounces

11) Oil cured olives, pitted, 1/2 cup, roughly chopped
12) Capers, 1/4 cup, rinsed, drained, chopped

13) Parmesan Reggiano, 1 cup

14) Pie pan

15) Butter/Oil

16) Chili flakes, optional for extra spice

The Recipe Steps:

1) Heat 2 tablespoons olive oil in a large skillet over medium heat

2) Add onions, a pinch of salt and optional chili flakes, reduce heat and cook until
caramelized,

stirring occasionally

3) Add Capers and cook for 1 minute

4) Remove to a large bowl

5) Add 1 tablespoon olive oil into the same skillet

6) Add garlic slices and cook on low until golden brown

7) Add chicken stock and chopped escarole

8) Increase the heat to medium and cover until the escarole is wilted, 10-15 minutes
9) Uncover and stir in olives, black pepper and cook for 2 minutes

10) Use tongs to remove the cooked escarole filling and put it in the bowl with the

onions and capers,

discard the liquid in the skillet

11) Add Parmesan to the bowl, stir and let cool

12) Line the bottom of the pie pan with parchment paper, grease the paper and sides of

the pan with

butter or ol '
13) Divide the dough, 2/3 for the bottom, 1/3 for the top, rolt out into lwo rounds

14) Fill the pie pan bottom with the larger dough round, fill with escarole filling and cover
with the

smaller dough round
15) Press and crimp the edges of the dough with your fingers around the edge of the

pan o
16) Slit the top dough round then brush lightly with olive oil or egg wash
17) Bake at 375 F degrees for 45 ~ 50 minutes until crust is golden brown
18) Let rest for 10 minutes before slicing

Buon Appetito !

Author’s Note:

This recine i .
b(l:;rs‘ ;:tc:pe is dedlca.\ted. to my grandfather, Joseph Anthony Barione
Veteranc; 's:dpoc:jr, I{ahan immigrant family in Hoboken in 1920, He waé a Worl
a dedicated husband, father, and grandfather. Submitted with, IO\(/j V\éar "
€ by his

granddaughters Gina Wetstei isti
in and .
and Jacqueline Nicolosi, shristna Galvo, and fis fouhters Nicole Bartone
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So this is a recipe that my grandma gave to me,

It's her nut roll that she made every Christmas.

Nicole
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