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TRANSLATOR’S NOTE
The original Italian title Quanto Basta is a phrase found in all cookery books, especially
when referring to seasoning (“sale e pepe, quanto basta” – “salt and pepper to taste”), but
in this book we must take the suggestion one step further. We use a recipe to find out the
proportions of ingredients to use. But “quanto basta” (“how much is enough”) for a stew?
Making delicious and authentic food is not a precise science, nor should it be. Variety is
the spice of life, and no two meals need ever turn out exactly the same. The Tuscans have
always had a reputation for being miserly, but what they refused to waste has become the
basis for wonderfully flavourful dishes. Read these recipes more as guidelines than as specific steps, quantities, and timings set in stone; whatever you have left in your fridge might
just be destined for the best stew you’ve ever made. Pour yourselves a glass of wine, put the
apron on, and see what develops!
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RECIPES
Spleen Crostini

“Water Cooked My Way”
or Tuscan Vegetable Soup

I Crostini di Milza

“L’Acqua Cotta io la faccio così”

La bruschetta

Cabbage Soup

Anchovies Marinated in Pesto
Acciughe sotto pesto

La zuppa di cavolo

Bread Soup

Rabbit à la Clay Fields of Siena

Bread and Tomato Soup

Tuscan Duck

Avignon Soup

“Indian Rooster”

Pici Pasta

Beef Stew with Swiss Chard

Pici Pasta with Breadcrumbs

Brunelleschi’s Stew,
also known as Kilnman’s Stew

Ribollita, La Minestra di Pane

“Conigliolo” alle Crete Senesi
“Lòcio”

La pappa col pomodoro

Il “Gallo Indiano”

Zuppa all’avignonese

Peposo con le bietole rifatte

I pici

Pici con le briciole

Carter’s Ragu

Muscolo del Brunelleschi detto
anche Peposo alla Fornacina

Bread Salad

La Trippa allo Zafferano

Ragù alla Barrocciaia

Tripe with Saffron

Panzanella
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Salted Cod from Livorno

Beans in the Bottle

Pork Stew

Farmwife Potatoes

Chianti Tuna

Fried Sage

Il Baccalà alla Livornese

Fagioli al “fiasco”

Il “Tegame” di maiale

Patate alla fattoressa

Tonno del Chianti

Salvia fritta

Arrosto morto

Il brodo

Dead Roast

Broth

Meatballs

Tuscan Bread

Chicken Galantine

Fried Dough

Sienese Snails

(Almost) Eggless Biscuits

Polpette

Il Pane

Pollo in galantina

I Cenci

Chiocciole alla senese

I biscottini “senz’ovo” (O quasi)

Rigatino con gli aglietti

Il migliaccio

Tuscan Bacon with Garlic

Sienese Blood Pudding

Beans in Tomato Sauce
Fagioli all’uccelletto
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BAGOGA’S SIGNATURE DISHES
Spaghetti Baked in Foil

Roast Pork with Juniper

Gnocchi with Truffle Sauce

Pia de’ Tolomei’s Guinea Fowl

Spaghetti Salad

Spaghetti in Panzanella

Suckling Pig
from the Gardens of Tibet

Zuppa di cipolle

Fruit Tart

Spaghetti al cartoccio

Arista al ginepro

Gnocchetti al tartufo

Faraona alla Pia de’ Tolomei

Maialino ai giardini tibetani

Onion Soup

Mushroom Soup

Crostata di frutta

Mushroom Crêpes

Zuppa del Duca

Zuppa di funghi

Tiramisù

Crespelle con i funghi

“Panna Cotta the Way I Like It”
Io la panna cotta “la fo’ così”

Scaloppini à la Grotta
Scaloppina alla Grotta

Veal Scaloppini
(that even a fool could make)
Scaloppina alla “bischerata”

TABLE
OF CONTENT

RECIPES

SIGNATURE
DISHES

WHAT FEELS ABOUT RIGHT:
ALCHEMY IN THE KITCHEN
If we gave one hundred people the same recipe and the same
ingredients, some would prepare the dish better, some worse,
and some simply in a different manner altogether.
But nobody would make it like Bagoga!
Publishing a cookbook is almost an obligation today given the trend
of cooking shows on television. But there is much more than just a list of
ingredients or a series of steps to the recipes of Pierino Fagnani, known as
Bagoga by everyone in Siena.
Bagoga has put his heart and soul into every aspect of his life, from a brief
but noteworthy career as a Palio jockey to a lifelong passion for food. To inhale the aromas of his casseroles is to breathe in the very essence of this man.
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The stories, sentiments, and flavours that Francesco Fagnani is able to
glean from his father’s words are as much a part of our collective Tuscan
and Sienese history as they are a part of his family’s.
In cooking there are some precise rules and procedures one should follow, but the mark of a true cook is a liberal helping of creativity, something
that is perhaps characteristically Italian but even more deeply Tuscan.
And so when someone asks Bagoga how much of this or that to add
to a recipe, his response is usually, “Fò a occhio” – “I put in what’s needed”
(literally, “I do it by eye”). Most Italians would recognise this in the phrase
“quanto basta” (“as much as is enough”), the title of this collection of stories
from both within and beyond the kitchen.
Luca Betti, publisher
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PREFACE
I’ve always maintained, though I’m by no means the first to do so, that
food reflects the culture of a region and of the country in general. I say this
as someone who has lived in Germany and who realised that the many cultural differences were also experienced at the table. Inevitable for me as a
Tuscan, perhaps, since food is without doubt as much part and parcel of
our identity as the Good Government and the Maestà are integral to Sienese
culture. The book QB – Quanto Basta is proof of this. In the recipes that
Francesco presents we also find stories explaining the origins and above all
the history of the dishes, providing us with an extremely clear image of that
moment in which Siena – and especially its surrounding farmlands – was
different, with personalities, characteristics, and flavours of the city that
once was.
In order to feed large families at a time when famine was rife, recipes were
devised using what little was available; nothing was squandered. The best
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example might be ribollita, or bread soup. “A bit of otherwise inedible stale
bread – it was unthinkable to throw old bread out – a few cabbage leaves
and whatever else was available served as a way to avoid wasting ingredients
and resulted in a hearty meal.” The same goes for the famous pappa col pomodoro (bread and tomato soup). “Pappa”, or “mush”, was surely one of the
poorest dishes imaginable, yet the recipe as we know it today was once also
prepared for the nobility.
The images that these recipes evoke also recall those ancient trades that
we remember fondly. Take the ragu alla barrocciaia. The expression “alla
barrocciaia” derives from the word for “carters” (“barrocciai”), the men who
drove two-wheeled carts (“barrocci”) drawn by pack animals to transport
goods from one farm to another. Carters were known for their rough manners; they were uncouth and unrefined, rather like the pieces of meat that
make up this sauce. We also find the peposo alla fornacina or muscolo di
Brunelleschi, Kilnman’s or Brunelleschi’s stew, a dish that is distinctly a product of its time: “Roof tiles and bricks were made from clay and dried in the
sun, then placed in a kiln and stacked in such a way as to ensure a uniform
TABLE
OF CONTENT

RECIPES

SIGNATURE
DISHES

firing. It seems that the great 15th-century architect Filippo Brunelleschi
personally assisted in the production of the roof tiles for the dome of Florence cathedral, and he wasn’t one to turn down food offered to him by the
kilnmen.”
This only confirms what was stated earlier, that we Tuscans, and we Sienese in particular, pay particular attention to what we eat, because all that
enriches our tables comes from these days gone by and reconnects us to our
roots.
And so each recipe is associated with a story set in the world of the peasant. Almost like the ever-present assassin in a mystery novel, here too have
I detected a recurring character: the norcino, or pork butcher. A humble yet
indispensable trade, the norcino was burdened with the enormous responsibility of carving up the family pig which represented quite a large investment. As Francesco tells us, “Their task was a great responsibility and they
recognised this, fulfilling their obligation with renowned charisma, anecdotes of which are in great supply. One such character was known as ‘Taraballe’ (‘the Exaggerator’), a skilled butcher as precise as he was gregarious.”
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A pork butcher who makes house calls reminds me of that scene in Pulp
Fiction where the protagonists must dispose of a body. The bell rings and
the door opens to reveal a smartly dressed Harvey Keitel who states, “I’m
Winston Wolf. I solve problems.”
In addition to being a recipe book, this is a memoir. Francesco includes anecdotes about Bagoga’s experiences as a Palio jockey and reminisces about his own childhood. During the summer months his mother
would wake him early and, after breakfast, would say, “Oggi si va al ristorante” – “Today we’re going to the Restaurant.” The Restaurant that
was, as Francesco writes, like his twin brother, coming into existence just
three months after he was born.
Finally, I would like to reference what I think is the most personal moment in this book, where it seems as if Francesco is speaking to us directly
from his childhood:
“My babbo, father, is a cook. Don’t call him a chef as it makes him angry and he’ll tell you that ‘chefs are French; we’re Italian.’ […] He ensures
everything is in order, [and] with no one to disturb him, he is like an artist
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in front of his canvas. […] Finishing a dish or washing vegetables for the
ribollita, Dad would tell me stories […]. In my mind the recipes took form
and the dishes came to life. […] Many times I would ask, ‘Dad, will you tell
me the story of ribollita?’ and he’d change the subject. ‘Go away, I’ve got
work to do and I haven’t got time to waste on stories! Where’s your mother? Children shouldn’t be in the kitchen! Go and find her!’”
This portrait of Bagoga allows me to return to the realm of cinema because these last admonishments recall the film La Cena (The Dinner), where
the director Ettore Scola perfectly paints the world in and around the restaurant, from the clientele to, above all, the people who work there. La
Cena features an ensemble cast and Vittorio Gassman, Giancarlo Giannini,
Fanny Ardant, and Stefania Sandrelli shine. Eros Pagni even won the Nastro d’Argento (Silver Ribbon) for his interpretation of – you guessed it – the
cook. This fiery character is always worked up and arguing with everyone.
Here is just a taste of his tirades:
“Get out from under my feet! […] Have you ever prepared a meal for
100 people? What can you lot possibly know about it? […] Nobody knows
TABLE
OF CONTENT

RECIPES

SIGNATURE
DISHES

how to do anything anymore. Why? Because there is no passion! […] We
need to be 100% cooks otherwise we’ll just be half chefs and half citizens!”
And it’s true that in the collective imagination the cook is always a colourful character. We are inundated with cooking programmes on television that feature such personalities, often carefully constructed, with abusive dispositions and foul mouths. The British chef Gordon Ramsay even
found an audience with Italian viewers, but here in Siena the incitement
has to be more powerful. If the jockey tries to calm his horse in between the
starting ropes of the Palio race, he might succeed in placating it, but then
the impetus to launch itself into the race may be lost. To ensure it sprints
out at the right moment, the jockey must goad his mount to an optimum
performance, and so too must the cook spur on his staff. Apparently in the
kitchen, when sending out 70 or 100 dishes, if you don’t throw in a good
pinch of bluster and intimidation (quanto basta, as needed), then the final
result will be lacklustre.
Tommaso de Sando
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INTRODUCTION
Like all children, I watched in wonder
as my “babbo”, my father, worked.
He is a cook. Don’t call him a chef as it makes him angry and he’ll tell
you that “chefs are French; we’re Italian.”
As a child I saw him in his uniform – chequered trousers, white jacket
and hat – as a superhero, someone I wanted to be.
During the summers when school was out, I spent many mornings at
the Restaurant.
Yes, the Restaurant, with a reverent capital R, almost like my twin brother since we both entered this world in the same year.
It was and is our home. Here we spent most of our time, here our lives unfolded, and here we continue to live each day. After school rather than go straight
home I would “go by the Restaurant”, drop my schoolbag off in the corner of
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the dining room behind some furniture, and wait for the lunch service to be
over before I would eat. If there were glasses to wash, it then fell to me.
It often happened that after breakfast on summer mornings my mother
would tell us, “Today we’re going to the Restaurant.”
If we managed to leave the house at a decent hour (we live in Volte Basse,
about ten kilometres from Siena), we would arrive by 11:00.
At the Restaurant Bagoga 11:00 is a magic hour, that time when the
dishes have been prepared but the lunch service has not yet begun.
It is the time where the wait staff eats their lunch and the kitchen becomes
the kingdom of Bagoga (“Bagoga”, or “Apricot” in the dialect of Montalcino, is my father’s nickname). He ensures everything is in order, adding a
dash of salt to the ragu or reducing the wine in the rabbit stew. Alone with
no one to disturb him, he is like an artist in front of his canvas.
I always wanted to get there by 11:00 because he allowed me to stay in
the kitchen and observe, but only on the condition of absolute silence. I
was not granted this privilege during the lunch service. “It’s too dangerous
and you’ll only get in the way,” he’d always say. Lunch began at 12:00 and
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thus my career as a restaurateur developed in the dining room rather than
in the kitchen.
Finishing a dish or washing vegetables for the ribollita (bread soup),
Dad would tell me stories, tales he’d heard in kitchens he’d worked in or
from families he’d spent time with. In my mind the recipes took form and
the dishes came to life. Listening to him, mesmerised by him as he worked,
these stories took hold and became ingrained in my memory.
Many times I would ask, “Dad, will you tell me the story of ribollita?”
and he’d change the subject. “Go away, I’ve got work to do and I haven’t got
time to waste on stories! Where’s your mother? Children shouldn’t be in
the kitchen! Go and find her!”
But then he’d see that I was upset and give me a small portion of tegamata (stew). “Our secret, OK? If your mother found out she’d grumble; there’s
pepper in this and she doesn’t approve!” yet thinking to himself, “not like
pepper’s going to do him any harm; I’ve always eaten it!”
And so as I was eating the tegamata, which I didn’t much like when I
was young, he’d tell me tales of the norcino (a butcher who specialises in
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pork products) who would bring the pig carcass and always say, “Hygiene
is fundamental, but you must begin from the inside” and he’d gulp down
two glasses of wine.
He told me of being hungry as a child, when one herring would have
to be split six ways and if you were lucky you’d finish the meal with lots of
bread.
He spoke of what had initially started as a bit of a joke but resulted in
him riding in the Palio (Siena’s historic horse race), a story he’d recount
with immense pride.
Many of the following recipes have carved themselves a place in the lexicon of cooking history. For instance, the tegamata, or pork stew, is the
quintessential dish of the norcino.
The idea of putting together a collection of stories and recipes was almost inevitable given that they are an integral part of me, a part which only
grows richer each day. This is an anthology of a life spent at the Restaurant.
PHOTO GALLERY
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ONCE UPON A TIME IN MONTALCINO
The war had ended in 1945, but three years later
the bitter taste of those years still lingered. It was in
this atmosphere that Pierino Fagnani was born in
September 1948. The third of five children, this lively lad
was nicknamed “Gambassino” (in the dialect of Montalcino
the word is a combination of “in gamba” and “assassin”, that
is, “a deadly clever boy”). Perhaps it was a sign of things to
come that his moniker was bestowed upon him by a horse lover,
known to all in Montalcino as il Båotto, or The Shot.
Every morning before school I’d walk by the bakery to pick up baskets of
bread to deliver to the grocer’s. I’d arrive at the store eating a plain piece of
bread, always hoping for a slice or just a leftover “butt” end of salami.
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By the age of eight Pierino was helping his family financially by caring
for a local farmer’s pigs. He spent hours riding on the backs of “his” pigs,
and here a lifelong passion was born: he dreamed of becoming a jockey.
Pierino lost both of his parents in 1966. Instead of going to college, he
moved to the city and entered the workforce. The parish priest of Montalcino, Don Gino, was invested in Pierino and his siblings’ futures and helped
him find a job as a dishwasher at the Monti rotisserie in Siena. Times were
tough: Pierino earned 24,000 lire a month, and 18,000 went directly to
paying rent.
One day a waiter didn’t show up to work so the owner wondered if I could
fill in, asking me, “Are you up for it?” “Of course!” I replied, but the truth was
I had no idea what to do; I was the kitchen hand, yet this was an opportunity
too big to refuse!
The first customer ordered some pasta and that went smoothly, but then he
asked me for a cold plate so I got one from the refrigerator and brought it to
him. He looked at me then called over Mr Monti, the owner, to complain, “I
TABLE
OF CONTENT

RECIPES

SIGNATURE
DISHES

wanted a cold dish as in something not cooked, not an empty cold plate from
the fridge!” Sharp as a tack, I was!
And so my career as a waiter ended before it could begin. I went back to
washing dishes, but there I could observe the kitchen and learn its secrets; it
could be that my career as a cook accidentally started that very day.
Working seven days a week meant that Pierino had no real social life,
but luckily the rotisserie provided his meals and thus he was able to save
some money.
Since the owner of the rotisserie was also called Pierino, a new nickname
for this young man from the provinces was essential. Taking a cue from his
beloved Montalcino they dubbed him Bagoga, which means “apricot” in
the local dialect.

Montalcin delle bagoghe, e quest’anno
ce n’è poche, quelle poche son bacate, Montalcin delle…
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Montalcino, where apricots abound, although this year few can be found,
the few there are have rotted skin to pit, Montalcino, full of…
People from surrounding towns would sing this to those from Montalcino, and thus the nickname that would accompany Pierino to the Piazza
del Campo and into his very own kitchen derived from a disparaging proverb. If you ask Bagoga about his curious nickname, he’ll surely tell you:

It could have been worse…
they could have gone with “beccamorto”.
The inhabitants of that city of Brunello wine are known by this appellation, though its provenance has been lost somewhere between legend and
truth. There are those who say that the name derives from the siege of Montalcino, when the Florentines believed that the Montalcinesi were trapped
within the walls of their own city and assumed that they must have resorted
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to cannibalism, unaware that the clever citizens had a secret passage leading
to the fields where they could replenish their provisions. In this instance,
“beccamorto” means “biter of the dead”.
Another version maintains that the name comes from the battle of Montaperti (1260) when the Montalcinesi arrived at the battle so late that there
was nothing left for them to do but bury the dead, so that “beccamorto” here
means “gravedigger”.
The frenetic pace of the rotisserie years was relieved by “escapes” with
friends to Pian delle Fornaci to ride horses. The owner of the riding school,
Baccheri, immediately saw that Pierino was a natural and asked him to help
out in the stables. The wind at his back, Pierino would eagerly cycle there
each morning, that passion instilled in him as a child in Montalcino growing ever more intense as he rode those horses every day.
Each morning before work I rode my bike to Pian delle Fornaci. Sometimes
I’d ride with Andrea (Andrea Degortes, known as Aceto, “Vinegar”), and of
course we could never resist making a race of it, with the loser paying for drinks.
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Sometimes I won, but those were the only times I ever beat Aceto; on horseback
he was invincible.
This great passion for horses led him to that most prestigious of racetracks, the Piazza del Campo. It was 1967 (that same year an extraordinary
Palio was also run), and an enthusiastic Pierino participated in the trials; his
dreams were on their way to coming true. He rode for the Contrada dell’Aquila (Eagle District) astride the mare Selvaggia, and the following year rode
for the Drago (Dragon) in July and the Chiocciola (Snail) in August.
I was asked to run this trial for the Chiocciola, so after work I went down to
that Contrada on my own. Sitting at the well of San Marco as I waited for the
Captain and Palio staff, a group of guys about my age were chatting.
“Who’s riding for us tonight?” they asked each other.
“Hmph, some kid…”
“You know what we should do? Smack him around a bit right away, at
least…”
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Idle chatter perhaps, but it spurred me on to race in that trial as hard as I
could. I won, and was showered with enthusiastic praise.
When Pierino finished his military service in 1970 the long-awaited
moment of running in the Palio arrived. All Palio jockeys need an official
nickname, so I’m sure you can guess what his was – Bagoga, obviously! The
Contrada of the Civetta (Owl) hired him as the jockey to ride the mare
Samanta. His job was to block Canapino, the jockey enlisted by the rival
Contrada of the Leocorno (Unicorn), to ensure he lost. Neither jockey got
off to a good start. Bagoga attempted to overtake the Leocorno by passing
on the inside at the curve of Casato, but he hit the column and fell to the
track, pain shooting through his shoulder.
Today if I think about that Palio it all seems like a dream!!
The most nerve-racking part was the wait in the Entrone [of Palazzo Pubblico]; time stood still. But then you are given the whip and that nervous energy becomes courage.
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First you salute the grandstand where the members of the Contrada you’re
running for are sitting, then you go between the starting ropes and you start to
really think about the race, and then you no longer feel anything – you do your
job, or at least try to.
Even though it took a month to recover, Bagoga did not give into defeat
and returned to the Piazza for the August race. A man called Peldicarota had a
horse that made tight turns at the San Martino curve, and he asked Pierino to
ride for him during the night trials. He completed three, maybe four laps, until
the horse’s owner (who had been watching from the area near the Contrada of
the Onda, the Wave) asked him to stop so as not to tire the horse out too much.
Bagoga pulled the horse back without realising that it had previously entered
the Piazza through the Onda (Via Giovanni Dupré). The horse shied off in
the direction of its “home” and Bagoga found himself underneath its hooves,
another nasty fall that this time marked the end of his career as a jockey.
After his experience in the Palio of Siena and having worked his way up
through the ranks of the kitchen, he decided to purchase a vacant trattoria,
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thinking it was about time he went out on his own. Formerly a coal merchant’s business, the Grotta di Santa Caterina was just around the corner
from the Sanctuary of Saint Catherine and owned by two “vecchini”, “little
old men”, as Bagoga called them.

They were two strange types;
I think they may have even been in a relationship together.
One had become a patient at the mental hospital of Volterra, and the
other no longer had any interest in being a restaurateur.
Word reached Bagoga that the defunct restaurant was up for sale. Away
from the heady experiences of the track of Piazza del Campo and armed
with a healthy dose of knowledge in the kitchen, he decided to take a look.
The restaurant had been practically abandoned, but for Bagoga, it was love
at first sight. He knew it would be difficult, but this was his chance – it was
now or never.
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Time was of the essence because it was already mid-April; at the end of
May the restaurant license expired meaning that the Grotta di Santa Caterina would then be closed forever. Like a jockey in between the starting ropes
at the Palio, this was no time to be hesitant; Bagoga needed to be decisive,
and so he made the leap.
I remember signing the contract at the psychiatric hospital in Volterra, but
I can’t remember the way there or back; I was probably thinking of how to get
the restaurant off the ground.
When I got to Volterra, thoughts of the restaurant were obscured by the
disturbing atmosphere of the hospital. The old and infirm owner looked at me
square in the eyes, tired from age and illness. He had the air of one who had
failed, but saw eagerness in this young man and the possibility that his trattoria might be revived.
Bagoga signed and officially became a “padrone”, the owner.
With the little money he had, he restored the restaurant to working orTABLE
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der in the shortest time possible so that on 5 May 1973, the Grotta di Santa
Caterina da Bagoga was born.
I gave everything I had in that kitchen, with my father-in-law washing the
dishes. In the restaurant, there was always a university student helping out our
professional waiter, earning some extra money to see him through the end of
the month. Without fail those students came back to see me after graduation,
and many have even gone on to become professors themselves.
The goal was to revive that simple and authentic gastronomic tradition
developed in family farmhouses, and present classic dishes with an updated
twist in a quintessential setting. Today that plan is very much in vogue and
promoted by the media and social networking, but back then it was an idea
well ahead of its time. Bagoga strove to offer something new but genuine.
At the heart of the project were the meals, quality ingredients, and the clientele.
The addition of “da Bagoga” to the name underscored this new phase of
the restaurant, its adventurous rebirth inextricably linked to a Palio jockey.
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And thus a unique and special atmosphere was created, a place frequented by Sienese and non-Sienese alike. Professors and students would gather
and debate as equals. Visitors were attracted by an environment that fused
popular Tuscan traditions with innovation, and to the Sienese it became a
new favourite meeting spot. A welcoming, spontaneous, and true charm
was established immediately through both the menu and conversations in
the restaurant. The Grotta was a place where anyone who passed through
its doors instantly felt at home.
The restaurant quickly earned a slew of regulars, and the recipes of Pierino Fagnani seduced the palates of those from within and beyond Siena.
In 1979, Bagoga, the cook from Montalcino, was invited to the Oscar della
Cucina Italiana (Oscars of Italian Cuisine) for the first time, and in 1986
he won the coveted prize in Varazze (province of Savona) with his Coniglio
alle Crete Senese (Rabbit à la Clay Fields of Siena).
As soon as I entered the kitchen and saw who I was competing with, I thought
to myself, “What on earth am I doing here with my recipe? I’m hardly even
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qualified to wash their dishes!”
But then I began to cook. Everything went extremely well and I won!
I felt as if I had run another Palio!
In 1988 Bagoga won the Cuoco d’Oro (Golden Chef ) award in Alessandria with his recipe for Zuppa all’Avignonese (Avignon Soup). A few
years later, in 1993, he was invited to Monte Carlo where, in the presence
of Prince Rainier, he received the prestigious Grand Cordon d’Or de la
Cuisine (the Golden Sash). That same year the title of Disciple of Auguste
Escoffier, that great gourmet French chef of the late 19th century, was bestowed upon him.
Bagoga met a Japanese woman in 2000 named Shikiro, manager of the
Asian department store chain Planta. On holiday in Siena, she ate lunch
one day at the Grotta. She was completely blown away by her meal invited
the general director, who also happened to be in Italy for a few days, to try
the delicious offerings at this restaurant. He was so impressed with Bagoga’s
work that he asked him to train the head chef of his department store for
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six months, teaching her the secrets and artistry of his kitchen. At the end
of her “internship”, Bagoga was invited to Tokyo to check in on his student
as well as to cook for a dinner in honour of the Italian ambassador.
The following year Pierino participated in the commercial initiative uniting Italy and Japan proposed and facilitated by the Agnelli Foundation. Important Italian and Japanese businesses sponsored the event, including the
Italian Government Tourist Board, Fiat, and Alitalia.
Because of his cooking philosophy, Bagoga was selected for inclusion in
the guidebook Osterie d’Italia in 2004, joining the Slow Food circuit (of
which he’s still a part today).
The motto of the Slow Food movement is “buono, pulito, e giusto”, or
“good, clean, and fair,” three adjectives that define quite simply the characteristics that food must have. “Good” because of the pleasure that derives
from consuming a high-quality product; “clean” as in a product that respects ecosystems and the environment; “fair” in conforming to concepts
of social justice in production and marketing. Bagoga has always believed
in these principles as well.
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It often happens that a customer will say, “My compliments to the chef ! We
had a wonderful meal,” to which I readily respond, “Thank you! But I’m not a
chef, I am a cook. Chefs are French; I am Italian!”
The dishes of the Grotta di Santa Caterina even made their way to the
National Gallery of London. Here, in 2008, Bagoga contributed to a project
that paired visual art with Tuscan cooking as part of the exhibition Renaissance Siena – Art for a City. More than 100 works of painting, sculpture,
ceramics, and manuscripts from 15th- and 16th-century Siena were exhibited. It was through this chronicle of Sienese tastes in both art and cuisine
that Piero Fagnani met the great actor and director Dustin Hoffman.
Now more than forty years have passed since opening his restaurant, but
Bagoga is not one to rest on his laurels. The wine cellar is well stocked, and
he is constantly searching for renowned wines from throughout the world.

I began with one red and one white, in bottles, naturally,
because I’ve never liked wine sold by measure.
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He also introduced a selection of his own wines in 2011. They hail from
the Bellaria winery in Montalcino where his uncle Sunto has been producing Brunello for over 60 years.
And since 2015, after much research and collaboration with the Sanctuary of Saint Catherine at San Domenico in Siena, Bagoga revived Saint
Catherine’s Elixir, an ancient liqueur specific to this region. After many attempts, the correct formula was developed and now can be enjoyed once
more.
Even in today’s frenetic world the table still brings us together, and Bagoga presents authentic cuisine based on rustic Tuscan traditions. These masterpieces made only with available local ingredients define the very essence
of gourmet food.
Generations of citizens of Siena and beyond have dined at the Grotta,
adults later returning with their own children, students coming back as professors, all eager to taste a new dish or to hear an old story one more time.
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Spleen Crostini
Crostini di Milza

This wasn’t what the farmhands or sharecroppers ate; rather, according to tradition, it
was a nobleman’s dish because it derived from French cuisine.

Preparation

150g of spleen, 2 anchovies, 2 tbsp. olive oil, celery,
onion, carrot (optional), pepper.
Remove the skin from the spleen and cook it in a mirepoix (celery and onion; the carrot
is optional). Once the spleen is thoroughly cooked, blend it in a food processor together
with the anchovies (which should be cleaned and boned). Put the minced spleen back into
the saucepan where the juice in which it was cooked remains, and allow it to simmer for
quite a long time over a low heat. Take small slices of stale Tuscan bread, dip it in the liquid
from the meat and spread liberally with the warm paste.
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La bruschetta
Harvesting the olives was a yearly ritual, that all-important period when the entire family moved to the olive groves and, with the help of relatives and neighbours, began to pick the
fruits. The olives were brought to the local press, and the head of the family would be there
to monitor the pressing and inspect the yield. At the end of the day everyone was rewarded
for their hard work with an aromatic bruschetta!

Preparation:

Toast a few slices of Tuscan (unsalted) bread, being careful not to burn them as the
charred sections will be bitter (and unhealthy). Whilst the toast is still warm, use a clove
of garlic to rub the surface and sprinkle with a pinch of salt. For those averse to garlic, this
step may be skipped.
Now is the moment for the most important ingredient: olive oil. The slices of toast
should be completely immersed in extra virgin olive oil. If you live outside of Italy, make
sure you get Tuscan, or at least 100% Italian, cold-pressed olive oil! Once upon a time they
were dunked directly into the terracotta jar that stored the oil, but today we must make do
with a large bowl. Enjoy whilst still warm.
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Anchovies Marinated in
Pesto
Acciughe sotto pesto

It is truly an easy dish to make. Savoury, flavourful, and unpretentious, this traditional
Tuscan fare remains popular, accompanying countless breakfasts, especially on the morning
of the tratta when the horses are assigned to the Contradas for the Palio.

Preparation

Salted anchovies, garlic, extra virgin olive oil, parsley, hot pepper.
Rinse the salted anchovies and remove the bones. Chop the parsley, garlic, and hot
pepper and mix together in a bowl. Place the anchovies in a shallow bowl and put a generous amount of the spicy mixture over each fillet, then drizzle them with olive oil. Cured
in this way the anchovies can last quite a long time, depending on the temperature they’re
kept at. If you won’t be serving them for a while, you can add less garlic and hot pepper,
but if you will be eating them that same day you can be more liberal. Whatever you do, the
anchovies should marinate for at least 6 hours before being served.
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Bread Soup

Ribollita, La Minestra di Pane
A bit of otherwise inedible stale bread - it was unthinkable to throw old bread out - a few cabbage leaves, and whatever
else was available served as a way to avoid wasting ingredients and
resulted in a hearty meal. Everything was thrown into a large pot
and slowly heated over the hearth; the result could feed hungry mouths for days. It was
almost always prepared on a Friday, reheated and eaten on the Saturday and then again on
the Sunday.

Preparation

Tuscan (unsalted) bread (12 thin slices), cannellini
beans (fresh or rehydrated), any green leafy vegetable
such as Swiss chard, Tuscan kale, or Savoy cabbage, medium-sized carrots, medium-sized potatoes, a few stalks
of celery (the white variety is better), a small amount
of tomato paste, red tomatoes, an onion, a few cloves of
garlic, thyme, salt and pepper. Serves 4.
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Cut the vegetables into medium-sized chunks (the quantities will vary based on what
you’ve got in the larder). Boil the cannellini beans, leaving some whole to one side. Pass the
rest through a sieve together with the water they were cooked in. Sauté the onion in some olive oil; when the onion is translucent, add some chopped tomatoes and a spoonful of tomato
paste. After a few minutes on medium heat, add the cannellini bean purée and the whole cannellini beans; mix together and stir in the other vegetables. Season to taste then add the thyme.
Leave everything to cook on low heat for at least 2 hours. If necessary, add small amounts of
water so that the soup remains sufficiently liquid. Cover the bottom of a large saucepan or
pot (preferably earthenware) with a few slices of bread, lightly toasted and rubbed with garlic. Add a ladleful of soup and then another layer of bread and keep going until reaching the
top of the pot. The last layer should just be soup with a few more whole cannellini beans on
top for garnish. Now the bread soup needs to rest. You can eat it immediately before it cools,
taking care to spoon up as many layers as possible, but it’s best to wait until later or even until
the next day when it can be reheated (“ribollita” does mean “twice boiled”, after all), either in
the original pot or in a frying pan with a bit of olive oil. Serve into bowls and add some fresh
finely chopped onions and a drizzle of olive oil on top (grated cheese is not recommended).
As you can see by the lack of exact measurements and ingredients, there are no fixed rules for
ribollita. If made for the master of the house, a hambone or a cheese rind was often added to
the soup as it was cooking. Everyone has their own variation, and how lovely it is to always eat
a slightly different dish.
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Bread and Tomato Soup
La Pappa col Pomodoro

“Pappa”, or “mush”, was surely one of the poorest dishes imaginable; it was often made
from stale bread and nothing more. Pappa col pomodoro, or bread and tomato soup, was, in
its time, actually a dish prepared for noblemen. Even this simple recipe, made with good
quality ingredients, can produce an extremely tasty meal.

Preparation

800g of fresh tomatoes (in summer, San Marzano are
the best; in winter, tomatoes dried in the cellar were
typically used and still are today), 500g of stale Tuscan (unsalted) bread, a few basil leaves, garlic, fresh
ginger or chilli pepper, 4 tbsp. tomato paste, 1 litre
of vegetable broth (although originally just water was
used), extra virgin olive oil, salt and pepper. Serves 4.
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Pour some olive oil into a saucepan and brown the freshly chopped ginger (or chilli
pepper), garlic, and basil. Add the tomato paste and bring to a boil. Pour in the vegetable
broth, add thinly sliced stale bread and simmer for 2-3 minutes. Remove the pot from the
flame and leave to rest for an hour. Before serving, mix the contents well and reheat. The
pappa col pomodoro may be served cold, warm,
or hot. Always drizzle extra virgin olive oil
on top before eating. The bread can also be
toasted to give the pappa even more flavour. There are two schools of thought
about this dish: pappa with carrots
and pappa without. Adding a few carrots to the mix will lighten the overall
colour and give the soup a sweeter flavour.
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Avignon Soup
Zuppa all’avignonese

In the first half of the 14th century, the bishop Guido Tarlati “reigned” over Arezzo.
Ever the schemer, to curry favour with the pope he sent delegates to Avignon to visit Pope
John XXII.
Gifts were required, but our Tarlati was not known for his generosity, and so he decided to send over a symbolic gift, a recipe for a fortifying chicken soup.
The dish, which was called farinata del Tarlati, was made following the recipe provided by the head chef and it was enjoyed by all. However, the pope’s chef made some modifications, which is why we call it Avignon Soup.

Preparation

1 whole chicken, 2 onions, 1 carrot, 1 celery stalk,
100ml fresh cream, 60g butter, 1 tbsp. flour, 2 cloves,
bay leaf, salt and pepper.
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Melt the butter in a pot over low heat. Add the flour and stir to make a thick paste. Allow it to cook for a few minutes before slowly adding about 2 litres of water, stirring constantly until the mixture thickens. Add the chicken with the chopped celery and carrot,
onion piqué (onion studded with cloves), and the bay leaves; season with salt and pepper.
Cook until the meat falls easily off the bones. Strain the broth and remove the bones from
the chicken, disposing of the skin and tendons. Cut the breast meat into strips and mince
the rest. Pour some heavy cream over the chicken and add the broth. Bring to a boil for 5
minutes and serve piping hot with toasted bread and Parmesan cheese.
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Pici Pasta
I Pici

Some say that pici have come down to us from the Etruscans, although this pasta is
known as pinci in Montalcino where it was almost certainly invented. The name may simply refer to the way it is made (“appiciare” translates to, roughly, “to make by hand”, and
therefore also “to make pici”).
Once made, the pici should be cooked like all fresh pastas (that is, boiled for just a few minutes) and tossed with any one of a number of sauces (made with tomato and garlic, venison,
boar, rabbit, etc.).

Preparation

200g all-purpose flour (flour-type 0), 100g semolina
flour, warm water, 3 tbsp. extra virgin olive oil, salt.
Serves 4.
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Pour both types of flour into a bowl and
mix together. Make a well in the centre
and add the olive oil and salt. Slowly
add warm water and mix well to form a
uniform loaf of dough. Let the dough
rest for 15 minutes, then cut a slice
about 1cm thick. Slowly roll out the section with a rolling pin then cut into thin
strips. Rolling out each strip with the palm
of your hand you’ll end up with irregular
snake-like noodles, not too fat and not too
thin. Place the noodles one by one on a tablecloth.
Once they’re all prepared, flour a tray and put the
pici on it, ensuring the noodles are well floured so that
they won’t stick together. In a pasta pot, bring the water
to a boil (adding sea salt if desired) and drop in the pici. When
they they turn yellow, they are fully cooked and ready to serve with the
sauce of your choice.
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Pici Pasta with Breadcrumbs
Pici con le briciole

This is a dish with very humble origins, made with leftover ingredients.
Bread was stored in the madia, or bread chest, an item of furniture that all families had
at the centre of their homes, emphasizing the sanctity of its contents.
The bread was both stored and cut in the madia so that large crumbs were collected in
the drawer below. When an adequate amount had accumulated, the woman of the house
would prepare the pasta with those breadcrumbs, which in Montalcino was always the pici
pasta (or pinci, as they are called there).

Preparation

250g pici pasta, 50g breadcrumbs (preferably from
saltless Tuscan bread), 3 generous tbsp. of extra virgin olive oil, 2 garlic cloves, salt, hot peppers.
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Pour 2 tbsp. of extra virgin olive oil into a pan (cast iron is best). Add 2 large crushed
garlic cloves, some chopped hot pepper, and simmer over low heat. Add the breadcrumbs,
stirring and toasting them to a golden brown. When ready, turn off the heat and remove
the garlic cloves. In a pasta pot, bring the water to a boil, add salt, then the pici (be sure to
taste them so that they are not al dente when you drain them or else they will remain too
hard).
Put the pan back over heat and add the pici immediately after draining so that they
retain some of the cooking water. Mix everything together well, remove from the heat,
and add another good glug of olive oil, mixing again before serving. Grated cheese (aged
Tuscan pecorino is best) may be added if desired (a luxury once only available to a farm’s
owners and not its workers).
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Wagoner’s Ragu
Ragù alla Barrocciaia

The traditional preparation of the so-called Wagoner’s Ragu calls for the meat to be
hand-cut so that the chunks are large and irregularly shaped. After the meat has cooked,
the original recipe also requires the addition of chicken giblets and cubed pancetta.
The peculiar name “alla Barrocciaia” derives from the barrocciaio, the man who drove
the animal-drawn cart used to transport goods from farm to farm. A person of substance
and decisive character, the flavours of this sauce recall the driver’s traits too. He was notorious for his uncouth and unpolished manner, like the rough-cut pieces of meat in the
sauce he would eat in heaping portions over pasta after a long day’s work.
Bagoga only prepares this speciality in the winter months, always keeping in mind
that for the optimal ragu the cooking must be done “economically”, that is, slowly over a
crackling flame.

For the mirepoix

1 onion, 2 stalks of celery, 3-4 garlic cloves, fresh
rosemary.
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Chop everything as finely as you can, quite important because larger chunks won’t
blend into the sauce as nicely. Sauté everything in olive oil over – and this is crucial – a
low heat, making sure the garlic doesn’t brown too much. Once finished, add in the meat
(hand-cut or ground).

For the ragu

250g beef, 250g pork, rigatino (pancetta or pork bacon), 50g chicken livers, 300 g tomatoes.
Cook the beef and pork together in the mirepoix over a low flame. Add some rigatino
and 50g of chicken livers that have been previously browned in a separate pan. When the
meat has browned, pour in a half a glass of red wine and cook over a higher flame, adding
more wine if necessary. As you wait, slice the tomatoes (cherry tomatoes are best). After the
meat has cooked for a while (when tender), add the sliced tomatoes and cook a further 20
to 30 minutes. When it is ready, salt and pepper to taste. You can add warm water from time
to time, always ensuring that the meat doesn’t stick to the pan or burn.
Leave the sauce to rest in the pan; reheat before serving with pasta.
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Bread Salad
Panzanella

You might have heard, “But everyone knows how to make this!” Indeed, this is one of
the most banal dishes that you could possibly imagine. Often it is just made with soaked
stale bread, a dash of salt, a few basil leaves (something always available from someone’s
garden), and maybe a drizzle of olive oil. If you had more ingredients, you would add more.
Today panzanella is prepared in a variety of ways (based on individual preference or what
you’ve got left in the fridge) and has become far more than just a poor man’s meal.

Preparation

Half a loaf of stale Tuscan (unsalted) bread, finely
chopped onion or spring onions, diced salad tomatoes,
sliced cucumber and celery stalks, chopped basil leaves,
extra virgin olive oil, red wine vinegar (to taste).
Serves 4.
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In a basin, soak the bread in
cold water for half an hour. The
bread should be Tuscan, that is,
unsalted, and preferably woodfired. It is best to use bread
that has become so hard
as to be inedible and then
to “rehydrate” it in the
fridge. Now, wring out the
bread to remove excess water.
Crumble into small pieces into a
salad bowl and place the other ingredients over the top. Season with
salt, olive oil, and a drizzle of red wine
vinegar and mix together. Let rest for a
half an hour before serving, then taste
to see if it needs more olive oil or vinegar.
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“Water Cooked My Way”, or
Tuscan Vegetable Soup
“L’Acqua Cotta io la Faccio Così”

This is a dish found throughout Tuscany, although it’s known as one of Monte Amiata’s
typical dishes. It was a poor man’s meal made with whatever was available at that moment,
now a delicacy for those who love traditional flavours.

Preparation

Extra virgin olive oil, 2 garlic cloves, 1 chilli pepper,
500g of porcini mushrooms, 1 tbsp. chopped parsley, 3 ripe
tomatoes, 1 litre of water, 6 slices of stale Tuscan bread,
100g of grated pecorino cheese, salt and pepper (to taste).
Serves 4.
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In an earthenware pot sauté the porcini
mushrooms (cleaned and diced) in olive oil
with the garlic and chilli pepper. Lower the
heat and continue to stir until most of the
moisture has evaporated. Now add the tomatoes (peeled and cubed; in winter use
tomato purée), parsley, a pinch of salt, and
sauté everything together for a few minutes to
release the flavours. After about 5 minutes, add
water, salt and pepper to taste, and cook for about
30 minutes. Lay slices of bread covered with grated
pecorino in soup bowls, pour the soup over and serve
hot. If desired add an egg and allow it to slowly poach.
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Cabbage Soup
La Zuppa di Cavolo

(Often known simply as “Cabbage on Toast”.)
Quick to make, a bowl of this hot soup provides a moment of repose or can combat
fatigue after a long day’s work. Though incredibly tasty, it truly is a meal “made from nothing”.

Preparation

A few leaves of black cabbage (also referred to as Tuscan kale), Tuscan (unsalted) bread, a clove of garlic,
extra virgin olive oil (best if it’s freshly pressed),
salt and pepper. Serves 4.
With a pinch of salt, boil the cabbage in just a bit of water after having split each leaf
into a few pieces. Cut some thin slices of bread and lightly toast them, then rub with garlic
and place in a soup bowl. Drizzle as much olive oil over the bread as you desire, add salt and
pepper, then pour the cabbage leaves and the broth they were cooked in over the bread.
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Rabbit à la Clay Fields of
Siena
“Conigliolo” alle Crete Senesi

Rabbits can live almost anywhere, even under the hearth where they would often make
their nests. This abundant natural resource provided excellent barter for the peddlers
(known as “trecconi” in Chianti and “troccolini”) in Siena who travelled from farm to farm
supplying dry goods and housewares. When rabbit was served it was usually for a special
occasion, known in Chianti as a “rialto”.
Rabbits do need daily feeding and so that task would fall to the children or women of
the house.

Preparation

1 rabbit, 1 medium-sized onion, 1 sprig of sage, 1 sprig
of rosemary, juniper seeds, a few cloves of garlic, extra virgin olive oil, 1 cup of full-bodied dry red wine,
pickled capers, tomato purée, salt and pepper. Serves 4.
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Cut the rabbit into goodsized chunks and brown
over a bed of onions with
sage, rosemary, and extra
virgin olive oil. Add salt
and pepper
and the juniper seeds.
Once
the
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meat is a uniform colour, add
the capers (drained) and a cup
of red wine. Bring to a boil
and add a couple of tablespoons of tomato purée. Cover
and let simmer
for about 90
minutes.
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Il “lòcio”
I grossi paperi bianchi non spadroneggiavano sull’aia per ornamento. Erano lì in attesa
delle grandi occasioni. Un pranzo importante richiedeva la presenza del “lòcio”, e non certo a capotavola. La battitura cominciava prima dell’alba. Il primo problema era la messa in
moto del trattore (monocilindrico) “a testa calda”. Il resto della giornata era un susseguirsi
di eventi sotto il sole rovente con tanta polvere e tanta fatica. Era anche un modo per ritrovarsi e recuperare energie con un grande tegame di “lòcio” al sugo. Un cibo forte e saporito,
ricco di grassi, che sarebbe improponibile ai palati di oggi e, pertanto, utilizzeremo l’anatra, meno grassa e dal gusto più leggero.
segue
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Preparation

Duck, onion, carrot, celery, parsley, bay leaf, olive
oil, salt and pepper, 4 tbsp. tomato sauce, broth, red
wine, olives, capers. Serves 4.
Gut and clean the duck, remove its neck, head, wingtips, legs, and the preen gland at
the base of the tail. Cut the duck into pieces and wash. Chop up the onion, carrot, celery,
and parsley. Using 4 to 5 tablespoons of olive oil, brown the meat, turning the pieces every
so often. Season with salt and pepper and add the chopped vegetables and herbs with the
bay leaf, allowing them to slightly brown, stirring occasionally. Sprinkle the meat with
some wine and allow it to reduce almost completely over a high heat. Add the tomato
sauce, diluted slightly with a spoonful of broth1; adjust seasoning if necessary. Cover and
continue cooking on a medium heat. Every now and then stir the pieces of duck in the
sauce, adding (if necessary) more broth. Cook for 20 minutes. Before taking the stew off
the flame, add olives (whole or chopped) and capers. Pour the duck stew into a tureen and
serve. In winter grilled polenta or toasted fried croutons make for a nice accompaniment.
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“Indian Rooster”
Il “Gallo Indiano”

In an old Sienese pharmacy, a cookery book owned by a Florentine cook of the
Medici court was found. One recipe explained how to cook peacock and “Indian
rooster”, today’s turkey but then too little known to have been so named. The turkey
probably arrived in Florence and Tuscany through trade routes opened by Vespucci
and Da Verrazzano. In those days spices were abundantly used, not so much for seasoning but more to preserve and mask any “off ” flavor in old flesh and produce.

Preparation

Turkey thigh, celery, onion, nipitella (calamint), bay
leaf, garlic, fresh thyme, “spezia” (a blend of spices
popular from Siena to Florence and still readily available in these areas), cinnamon powder, extra virgin olive
oil, salt and pepper.
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Chop the vegetables together
with the nipitella and bay leaf and
allow them to brown in extra virgin olive oil over a low heat. Skin
the turkey thigh and cut into chunks,
season, then add to the browning vegetables. Once the meat has turned a golden
brown, flavour it with the blend of spices
and a liberal amount of cinnamon, plus
the thyme and salt (to taste). Cover with red
wine and cook for about half an hour over a
medium heat.
Serve after allowing the dish to rest.
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Beef Stew with Swiss Chard
Peposo con le Bietole Rifatte

This dish comes from the world of the carbonai, the coal merchants. The carbonaia,
or charcoal kiln, was an expertly constructed mound of wood covered with soft earth.
Once the fire was lit, all that remained was to wait around for the charcoal to reach the
appropriate temperature. Not the most difficult job but one that required constant attention as the flames could never be too high nor too low, so the draught holes were continually being opened or closed to regulate the heat. Meat in earthenware pots placed
near the fire benefitted from a slow-cooking process, producing richly flavoured stews
made with copious amounts of good wine.

Preparation

1 red onion, 1 stalk of celery, 3 garlic cloves, ground
black pepper, 1 kg of beef (if possible, carne chianina,
the classic Tuscan beef), extra virgin olive oil, red
wine (Chianti Classico), 800g of cooked Swiss chard.
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Prepare a mirepoix with the vegetables (reserving 2 garlic cloves), sauté the mixture
in olive oil until everything is translucent, then add the meat (chopped into small pieces).
Liberally sprinkle ground black pepper over the entire dish and cook over medium heat,
stirring occasionally until nicely browned (about 10 minutes). Drain any excess liquid and
keep this to one side. Add enough red wine to cover the meat entirely. Reduce slightly over
high heat, then add the reserved liquid and cook over a low flame for about 2 hours, stirring occasionally to prevent sticking.
For the vegetable accompaniment, take the boiled Swiss chard, cut into large strips
and stir-fry in extra virgin olive oil together with the remaining 2 cloves of finely chopped
garlic. To finish, add some of the sauce from the stew.
Stir the stew well before serving, but remember, this is another dish that is best left to
rest because reheating it will only enhance its flavour.
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Brunelleschi’s Stew, also
known as Kilnman’s Stew

Muscolo del Brunelleschi detto anche Peposo alla
Fornacina
Roof tiles and bricks were made from clay and dried in the sun, then placed in a kiln
and stacked in such a way as to ensure a uniform firing. A high heat was sustained by continually placing bundles of sticks into the fire until baking was complete. It seems that the
great 15th-century architect Filippo Brunelleschi personally assisted in the production of
the roof tiles for the dome of Florence Cathedral, and he wasn’t one to turn down food
offered to him by the kilnmen. To maintain the flame the kiln had to be monitored for
the entirety of the firing. Taking advantage of the heat, cheaper cuts of meat were placed
in an earthenware pot next to the kiln. Together with cubed pieces of this affordable
meat, garlic and copious amounts of pepper were added, the entire contents then covered
with red wine. The indirect heat of the kiln did the rest: the meat cooked and softened,
resulting in a tender and flavourful dish. Bread would also be served with the meal, and,
of course, there was no lack of wine to boost spirits and add some energy and conviviality
to the long process.
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Preparation

1 kg stewing beef, 1 litre of Chianti wine, 15 black
peppercorns, salt (to taste), 5 garlic cloves, 6 slices of Tuscan bread, a bunch of sage and rosemary. If you
think that stewing beef is too fatty for today’s tastes,
chuck roast or brisket will also do nicely.
Place relatively large cubes of the stewing beef into a large earthenware pot. Add the
garlic cloves (unpeeled), herbs, salt and pepper. Cover the contents with wine and cook
at a medium temperature in the oven or on the stove until the meat becomes extremely
tender. Let the dish rest for a few hours. It can then be served over lightly toasted slices
of bread and accompanied by, obviously, a glass of Chianti Classico DOCG or Chianti
DOC.
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Tripe with Saffron
La Trippa allo Zafferano

Saffron was cultivated everywhere between Siena and Florence, and no household was
without a bunch of these dry pistils.
Still today in Montalcino, saffron is used to add a hint of sophistication to tripe, a meal
otherwise destined for poorer tables.

Preparation

500g of veal tripe, 1 tbsp. bicarbonate, 1 onion,
2 stalks of celery, 6 cloves, 10 black peppercorns, 1
pig’s trotter, 2 garlic cloves, 1 red chilli pepper,
extra virgin olive oil, half a litre of broth*, a few
pistils of saffron, 50g of pecorino cheese, salt and
pepper.
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Boil the tripe whole in a pot of water with the
onion, celery, cloves, peppercorns, salt, and 1tbsp
bicarbonate. The tripe is done when a fork can easily pierce it.
Boil the pig’s trotter separately with the same flavourings. In a saucepan, brown the whole garlic cloves
in olive oil together with the chilli pepper. Cut the boiled
tripe into thin strips and add to the saucepan and sauté for a few minutes. Lower the heat and season
with salt and pepper. Slowly add broth1 and the
seasoned water the trotter was boiled in. Keep
some of these liquids in a small bowl to soak the
saffron which can then be added to the mix.
Serve piping hot with a generous sprinkling of grated
pecorino.
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Salted Cod from Livorno
Baccalà alla Livornese

Who knows how this dish got its name when it is made in more or less the same way
throughout Tuscany, but perhaps it is because it was a much-loved dish of the dockworkers
and other people who worked in this port (when cod was still a poor man’s fish).

Preparation

Half a kg of cod that has been rinsed and soaked, extra virgin olive oil, 400g ripe tomatoes, onions, flour.
Heat enough oil for frying in a high-sided pan. Lightly flour and slowly add cut pieces of cod and fry until they are a nice golden brown; remove and place on kitchen paper
to drain. Chop the onions and sauté them in the same pan, then add diced tomatoes.
Cook, stirring occasionally until the sauce comes together; add the fried cod and leave
to simmer on a low heat. Tossing in cannellini beans is a variation found in Siena and
southern Tuscany.
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Pork Stew

Il “Tegame” di Maiale
Pigs were often included as a part of the tenant farmer’s contract with the landowner. Most raised at least a pair which were allowed to graze freely around the property.
The norcino (a butcher specialising in pork) would go from farm to farm to slaughter
the pigs and prepare the products for market. There were professional norcini and
those who did the job simply because they were passionate about it (but who also appreciated the supplement to their incomes). Their task was a great responsibility and
they recognised this, fulfilling their obligation with renowned charisma, anecdotes of
which are in great supply. One such character was known as “Taraballe” (“the Exaggerator”), a skilled butcher as precise as he was gregarious. He insisted that the working
environment always be perfectly hygienic and that this sanitisation process must begin
“from within”; thus, he would take a swig of wine from the flask (which was then present at every stage of the process).
Any waste products ended up in a large pot and were stewed, providing a hearty meal
for all.
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Preparation
1 kg pork (both lean and fatty pieces), 2 bay leaves,
white wine, a bit of vinegar, a fistful of parsley, one
garlic clove, 1 onion, 1 stalk of celery, 1 carrot, a
few ripe and peeled tomatoes, olive oil, salt and chilli
pepper, broth.
Here one can take liberties with the measurements (as in nearly all of these recipes),
adjusting quantities based on personal taste and intuition. Portions can also vary depending on the type of meat used.
Let the pork marinate overnight in white wine with a sprinkling of vinegar and the
2 bay leaves. Drain and cut the meat into small pieces. Prepare a mirepoix of garlic,
parsley, celery, carrot, salt, and chilli pepper. Let it brown in olive oil then add white
wine and allow it to reduce. Add the meat and stir often over medium-high heat to
brown and so that the meat can absorb the flavours before adding the tomatoes. Continue cooking until very little liquid remains, then add some broth1 and season to taste.
Bring to a simmer; all that is left to do now is wait until the pork is cooked. The saucepan should be partially uncovered, and, if necessary, more broth may be added if the sauce
looks a little dry.
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Chianti Tuna
Tonno del Chianti

Despite its name, Chianti Tuna is made with pork, herbs, and olive oil. It is simple to
prepare but takes a long time because the meat must be aged for 3 days and cooked for
about 5 hours in white wine with herbs and spices (that classic combination of salt, pepper, and garlic will do), then placed in glass jars and left to marinate in olive oil for a minimum of 20 days. This recipe was born out of necessity when the farmers of the Chianti
region needed to preserve meat in the hot summer months. Thanks to an elderly gentleman’s description of this type of preparation, the ancient recipe was rediscovered by the
butcher Dario Cecchini and is still made today. After softening in the olive oil the pork
assumes a delicate flavour and tender consistency which resembles tuna (hence the name).
The poorer cuts of meat were often used, but today we can choose any cut; indeed, loin,
leg, and shoulder all work well. Serve with cannellini beans and fresh chopped onion, over
a salad, or on toasted bread.
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Dead Roast
Arrosto morto

If you ask Bagoga why this dish is called “dead roast”, he’ll tell you it’s because it’s what
he’s always known it as.
This is a method of stewing meat (be it chicken, rabbit, or beef ) in a saucepan without
adding tomatoes. Cooking the meat in a saucepan without the red of the tomatoes produces a greyish lifeless colour rather than the lovely golden brown of meat roasted on a spit or
in the oven, hence the name “dead”.
Preparing a “dead roast” is actually a combination of roasting and stewing. Initially the
meat is cooked like a roast, that is, it’s quickly sealed over a high heat, and then it is treated
like a stew, basted in broth, wine, and water.
As we’ve seen, such choices were often motivated by economy. Dead-roasted meat retains more of its moisture and goodness (and therefore its size) than if spit- or oven-roasted,
plus it becomes more tender.
Not only were broth and wine necessary to cook and tenderise the meat, but what
remained afterwards could then be sopped up with an old piece of bread for a succulent
snack, feeding more hungry mouths in the process.
The recipe here is for rabbit, but any kind of meat will work nicely.
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Preparation

1 rabbit (skinned, cleaned, cut into cubes and soaked
in water), rosemary, sage, 1 garlic clove, extra virgin
olive oil, ½ glass of white wine, salt, fresh ground pepper.
Pour a generous amount of olive oil into a large pan and add an unpeeled clove of garlic. Remove the rabbit meat from the water (don’t drain excessively) and place it in the pan
with the olive oil (still unheated). Add some chopped rosemary and sage, salt, and pepper,
then heat and brown the meat on all sides until cooked through. Add some white wine
and stir until everything looks ready.
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Meatballs
Polpette

Historically, making meatballs was a way of using leftovers, like bread or meat (the best
being what was left after preparing a broth), following that motto of housewives everywhere: “Waste not, want not.” Of course today we can start with fresh bread and raw meat,
but meatballs made this way lack that original taste and charm.
Bagoga insists that meatballs be made only for an anniversary or other such special occasion. They’re not his favourite thing to make, probably because back in Monti’s rotisserie
he made them continually and thus has grown tired of the process. However, should you
ever get the chance to try them, I think you’ll agree with me by saying they’re absolutely
delicious.

Preparation

400g boiled leftover meat (or fresh minced meat), 2
potatoes, 1 garlic clove, 2 tbsp. parsley (optional), 2
eggs, 4 tbsp. grated Parmesan cheese, fresh breadcrumbs,
salt and pepper, extra virgin olive oil.
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Wash the potatoes and place in a pot of cold water. Bring to a boil and cook for 3040 minutes. Cooking time will depend on the size (and even the quality) of the potatoes.
They are ready when a fork easily pierces the skin. Now peel the potatoes and mash them
with a fork or with a kitchen mixer.
Mince the meat. Soak some bread in milk (or water) to soften, then wring it out and
crumble into small pieces. Finely chop the parsley and garlic clove and grate the Parmesan
cheese.
Place all the ingredients in a large bowl and add the 2 eggs, salt and pepper. Mix
everything together using your hands (or a mixer at slow speed). The mixture should be
uniform without being over-blended.
Pinch a piece of the mix and gently roll between the palms of your hands to form a
nice round ball, then roll it in the breadcrumbs.
Fry the meatballs in a pan with a generous amount of olive oil (extra virgin is optimal)
until golden brown.
Remove with a slotted spoon and drain on absorbent paper (Italian fry paper is a classic yellow and known simply as carta gialla, but kitchen roll is perfectly suitable).
If any meatballs are leftover you can serve them “refried” the next day by heating them
up in a pan with a tomato sauce.
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Chicken Galantine
Pollo in galantina

Chicken Galantine is a recipe typical to the city of Bologna. Born during the Renaissance, it was probably inspired by the French version (Ballotine). Rather than roll and
stuff a duck, however, this recipe calls for chicken and results in a plumper final product.
In the 1960s and ’70s it became a classic dish in central Italy and so of course it could be
found at Monti’s rotisserie, where Bagoga had his first experiences in the kitchen.
Although it is a time-consuming production, the results are well worth the effort. The
chicken is stuffed with other types of meats, cold cuts, and eggs, creating a kind of sausage
that is then cooked in broth. Truffle shavings may be added to the stuffing, but vegetables can also be added for extra flavour (the carrots used to make the broth, for example).
Chicken Galantine is served cold, cut into relatively thick slices. It is a main course known
as a rifreddo, a meat-based dish that is first cooked then served after having been chilled,
so Chicken Galantine may be prepared well in advance and stored in the fridge. If you ask
Bagoga how to judge a cook, he’ll tell you: “Have him make you Chicken Galantine; if he
can make that, he can make anything.”
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Preparation

1 large chicken, 150g veal, 100g lean pork, 2 large
fresh sausages, 200g tongue, 100g lean ham, 1 onion,
30-40 shelled pistachios, half a nutmeg, 1 small glass
of Vinsanto or dry Marsala, 2 hardboiled eggs, salt and
pepper, plus ingredients for the broth and gelatine (described below).
Bone the chicken, taking care not to break the skin (or have your local butcher do it for
you). Prepare the stuffing by mincing the veal and pork in a food processor, then adding
the sausage. Sauté this meat mixture in butter, adding the liver and other giblets from the
chicken, a bit of Vinsanto, and an onion. Now mix all of this together in the food processor
and add the eggs, ham, tongue (chopped into cubes or strips), and finally, the pistachios.
Stuff the chicken then sew shut, wrap in a wet towel, and tie with string. Boil for at least an
hour and a half in a large pot, adding the following ingredients to the water for the broth:
chicken bones, 1kg of veal bone and 1 pig’s trotter, some bay leaves, 1 chopped onion, a
pinch of cloves, 1 stalk of celery, a few (whole) carrots. Once cooked, allow to cool for 3
or 4 hours before removing the chicken from the broth and skimming the fat from the
liquid. Remove the cloth and place the chicken back into the pot and bring to a boil once
more. When the chicken has warmed up again, take it out and place it in a tray to let sit
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for about 12 hours. Continue to boil the broth until it has reduced down to a gelatinous
consistency.
To continue making the gelatine, mix 150g of minced lean pork meat in a saucepan or
casserole dish with 4 beaten egg whites and some lemon juice. Add this mix to the broth
along with a few tarragon leaves, some vinegar, a few spoonfuls of meat stock, some grated
nutmeg, and a small glass of Vinsanto or dry Marsala. Bring it back up to a boil and cook
for about half an hour. Pass the mixture through a sieve, then pour into a mould to set in
the fridge. Serve your Chicken Galantine sliced with a few sprigs of parsley and cubes of
the gelatine.
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Sienese Snails
Chiocciole alla senese

Preparation

Snails (typically land snails), garlic, some carrot
and onion, rigatino (Tuscan bacon), white wine, diced
ripe tomatoes (or tinned tomatoes), 2 salted anchovies,
tuna or tinned tuna (in oil), hot pepper, tarragon, salt,
extra virgin olive oil.
Purge the snails for a week on a bed of flour and rock salt, changing out regularly to
gather up the expelled fluids. Wash thoroughly in water after this cleansing process.
Make a mirepoix with the garlic, onion, rigatino, and carrot; fry in olive oil. When
browned, add the snails (in their shells) and pour in some white wine. Stir occasionally
over medium heat for a couple of hours.
Add chopped tomato, tarragon, anchovies (boned), and tuna (broken into small pieces). Cook for another 2 hours, stirring often so that the sauce enters the shells. Flavour
with hot pepper, to taste.
Serve the snails in their own sauce.
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Tuscan Bacon with Garlic
Rigatino con gli aglietti

Now here is the quintessential dish for those food connoisseurs enamoured of garlic.
Rigatino con gli aglietti, or Tuscan pancetta with fresh garlic, is a snack, a simple offering once available at wine bars throughout the city.
The best time to taste this combination is at the end of March or beginning of April,
when the garlic, planted in December, is still small and tender. The rigatino will also be
ready, since the pig will have been slaughtered before Christmas (as is tradition), then
cured.

Preparation

Pulled from the earth and washed well, the new spring garlic should then be dried and
placed on a plate next to slices of rigatino.
Now what? Simple! Take a bite of rigatino on some bread, then pop some garlic (sprinkled with salt) into your mouth. Ideally you’ll pair your morsel with a nice red wine, preferably from Montalcino, to complement this mouth-watering flavour combination.
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Beans in Tomato Sauce
Fagioli all’uccelletto

Beans prepared in this manner are the classic accompaniment to a plate of beef, or, in
the Tuscan tradition, to sausage or roast pork. The name “all’uccelletto” probably comes
from the fact that the same herbs, especially sage, are used as when preparing small roast
birds (“uccelletti”). This reminds me of the Sienese proverb “vai dove si mette la salvia ai tordi”, which literally translates to “go to where sage is found amidst the song thrushes”, which
sounds lovely, but the place implied is actually the spit or the oven.

Preparation

600g fresh cannellini beans (or 300gr dried), 3-4 tbsp.
extra virgin olive oil, 500g puréed tomatoes, 2 garlic
cloves, 3 leaves of fresh sage, salt and pepper.

TABLE
OF CONTENT

RECIPES

SIGNATURE
DISHES

Shuck the beans, wash and put in lightly salted cold water. Bring to a boil and allow
them to cook through, drain, and put to one side.
Heat the oil in a pan, add the garlic, sage, and beans (which should still be warm). Stir
together and sauté for 5 minutes.
Pour in the tomato purée, salt and pepper, cover and cook for about 15 minutes. Serve
warm with a few slices of bread, crucial for sopping up the rest of the sauce.
This dish may be prepared with cannellini or Tuscan beans, fresh or dried. When using
dried beans, soak in water for 12 hours.
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Beans in the Bottle
Fagioli “al fiasco”

In the Tuscan countryside, our grandparents would place a glass bottle filled with beans
into the spent wood-burning stove after the bread had been baked. Left in the warm oven
overnight, the beans would be perfectly cooked come morning.

Preparation

500g beans (cannellini or zolfini), extra virgin olive
oil, 2 garlic cloves, 6 sage leaves, black pepper corns,
salt.
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Soak beans overnight in cold water.
Put the beans in a glass bottle (wide-mouthed if possible) and add olive oil, garlic, sage,
some peppercorns, and a pinch of salt. Top up the bottle with water (about a centimetre
above the beans).
Fold a tea towel and put into a pot and set the bottle on it. Pour in water until it reaches
halfway up the bottle. Bring the water to a boil then simmer for about 5 hours. Do not add
water to the bottle, but do top up the bain-marie as needed. When the beans are cooked,
turn off the heat and let rest for 15 minutes before transferring into a serving dish. Drizzle
extra virgin olive oil over the beans and add freshly ground pepper before serving, on their
own or on pieces of toasted bread.
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Farmwife Potatoes
Patate alla Fattoressa

This recipe goes back generations when potatoes were the only things on the table other than bread to feed hungry families.
These simple and flavourful ingredients grew in the back garden, so they were economical too.

Preparation

1kg potatoes (preferably Tuscan), 2 red onions, 500g
tomatoes, a pinch of hot pepper, a handful of sage, extra virgin olive oil and salt.
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Peel the potatoes and cut into 2- to 2.5-cm cubes. In a saucepan over medium heat, add
olive oil and the 2 onions, coarsely chopped.
Stir until lightly browned then add the tomatoes (diced) and a handful of sage. Simmer for a few minutes before adding the potatoes, a cup of water, and salt, then cover and
cook over a low flame.
When the potatoes have softened but aren’t yet cooked through, uncover and stir often until fully cooked. Farmwife potatoes are the perfect accompaniment to stewed meats.
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Fried Sage
Salvia Fritta

Bagoga recalls that this dish was the forebear to the modern aperitivo (appetizer) during his years at the Monti rotisserie. To the Sienese of the 1960s and ’70s, fried sage and
a glass of wine constituted one of the best “snacks” around. Sage features prominently in
many traditional Tuscan recipes and you won’t find a garden without at least one sage
bush. Because it’s so aromatic it should be used sparingly to avoid overpowering other flavours, and should always be used fresh, not dried, which would compromise its taste.

Preparation

20 large sage leaves, anchovy paste, oil.

For the batter:

100g flour, 1 egg, 100ml iced water, salt.
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Prepare the batter by putting flour and salt into a mixing bowl. Make a well at the centre and put in the egg, using a metal spoon to gradually mix it in, slowly blending in the
flour from the walls of the well. Add the water and continue stirring until all the flour has
been incorporated and the batter is smooth.
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Broth
Il brodo

You’ll find that many Italian recipes call for “brodo”, including some in this book. No
cook worth his or her weight in salt is without a constant supply of homemade broth,
because, as the Bagoga notes, “it is your best ally in the kitchen”. Certainly broth made
with a stock cube may be used, but for authenticity (and a much richer flavour), you should
really try to make your own.
Preparation
1.3kg of the following meats (the proportions can vary
based on what’s available): pig’s trotter, brisket (of
Tuscan Chianina beef, if possible), ¼ of a chicken (including the wings). 1 large red onion (the ones from Certaldo in Tuscany are the best), 2 garlic cloves, a handful of salt and pepper.
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In a large pot, add the 1.3kg of the various meats to about 3 litres of water. Cut the onion in half, peel the garlic cloves, and add to the pot. Add a generous amount of salt and
pepper to the mix, cover the pot, and cook over a low flame for 3 hours.
The broth will keep in the fridge for a few days. Because it is a fundamental ingredient
of many dishes, you’ll no doubt find many uses for it before the week is out.
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Tuscan Bread
Il Pane

Our unsalted Tuscan bread is often referred to as “sciapo” or “tasteless”, but it is actually
the perfect complement to savoury cured meats and cheeses, and ideal for bruschette, ribollita, and panzanella. Preparation takes two days, but a slice with a drizzle of extra virgin
olive oil and a dash of salt is reward enough for all that hard work.
Bread making was at the heart of peasant life and fundamental to the well-being of any
family and thus was a revered, almost sacred, activity.
The oven was prepared using bundles of sticks and the temperature needed to be monitored carefully. On special occasions, after the bread had been made and much to the
children’s delight, the ciaccino (a flatbread made with sugar and raisins) would go into the
oven.

Preparation

For the “pre-dough”: 170g flour (type 00), 120ml water,
30g fresh yeast or 15g active dry yeast.

For the “second” dough:

250g flour, 125 ml lukewarm water.
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The first morning the first dough, or “pre-dough”, must be made. Mix the flour and
yeast together in a bowl. Gradually add the water then begin to knead. You’ll need at least
10 minutes to arrive at a nice smooth and lump-free ball. Lightly flour a bowl and place
the ball of dough inside, slashing an “X” on the top. Cover and leave to rise at room temperature (about 2 hours). When it has doubled in size, transfer to the fridge and leave
there until the next morning.
On the second morning remove this first dough from the fridge, punch down, and divide into 6 pieces. Put them in a clean bowl and pour 125ml of lukewarm water over top.
Allow to rest for 5 minutes.
Now gradually add the 250g of flour and begin to knead; again, at least 10 minutes are
necessary. Sprinkle some flour on a pastry board and put this new ball of dough on it. Mark
the top of the dough with an “X”, cover with a tea towel, and let it sit for a good hour.
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Once risen, take the dough in your hands and form a loaf. Place this loaf on a baking
sheet that has been lightly brushed with oil and dusted with flour, then score the top using
a sharp knife. Cover and leave to rest for another 45-60 minutes.
In the meantime, heat the oven to 200º C (400º F) and place a water-filled tray (ceramic or aluminium) inside.
When the loaf of dough has fully risen, put it in the oven and bake for 20-30 minutes
until turning a uniform golden brown. When it is cooked through, take your Tuscan bread
out of the oven and allow to cool before eating.
The bread will keep for at least 3 days, but consider that our grandparents prepared
bread just once every 15 days.
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Fried Dough
I Cenci

Random shapes resembling rags (“cencio” literally means “rag”), cenci are similar to
chiacchiere (fritters) but thinner and more crumbly. This treat is made during Carnival and
goes extremely well with Vinsanto (sweet or dry).

Preparation

500g of flour, 100g of sugar, half a cup of oil for
deep-frying, 2 spoonfuls of powdered sugar, a pinch of
salt, 4 eggs. To add flavour, some grated lemon or orange
zest can be mixed into the dough. Even an added little
glass of Vinsanto wouldn’t go amiss. Serves 4-6.
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Make a well in the centre of the flour for the sugar, salt, and eggs. Knead the ingredients together for a few minutes, then form a ball
of dough, cover with a napkin and allow to
rest for an hour. Now roll out the pastry into
a thin sheet, cut into squares or rectangles,
maybe etch a design into them with the tip of
your knife, or make thin strips and tie them
into bows – whatever you wish. For those with
more of a sweet tooth, join two pieces together
to make a little pouch which you can then fill
with jam.
Heat the frying oil in a saucepan with high
sides and slowly add the cenci, allowing them to
fry until they are golden and crisp. Remove with a
slotted spoon and place on kitchen paper to absorb
the excess oil.
Serve with a gener-ous sprinkling of powdered sugar.
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(Almost) Eggless Biscuits
I Biscottini “senz’Ovo” (o quasi)

“Come to the sitting room, have a little glass and two biscotti.” No sitting room was complete without a bottle of Vinsanto (dessert wine) and a jar of biscotti (hard biscuits) to accompany the tasting; anything less would be considered ill mannered. Vinsanto was, and still
is, the pride of he who makes it (perhaps even producing it in his own attic) in the towns and
villages of the Chianti hills. Production methods have always been individual and everyone
has their own secret. The fermentation process is long and takes place in small wooden barrels, some made specifically for Vinsanto with staves of different woods to produce a fragrant
liqueur with a unique flavour that can vary from year to year. Vinsanto should be enjoyed in
small glasses and never on an empty stomach. These biscuits must enhance rather than interfere with the flavour of the wine.
“Some saffron would go nicely in this…but that’s far too posh!”
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Preparation

1 egg, 60g of sugar, a pinch of salt, 220g of flour, 70g
olive oil, the grated peel of 1 lemon, a bit of yeast, a
small glass of Vinsanto. Saffron may be added for taste
and for colour (1 or 2 pistons soaked in just a drop of
warm water will suffice).
In times past the biscuits were placed in the oven immediately after the bread had been
baked to cook in the residual heat, but today one just needs to pop the oven on to 180°C.
Make a well in the centre of the flour on a pastry board, add the other ingredients, and
knead together well. Using a rolling pin, roll out the dough until it’s about a half a centimetre thick (or even less). Cut shapes from the dough using a cookie cutter, perhaps of
varying shapes, or even using an upturned glass. Lay them on a baking sheet that has been
rubbed with oil and sprinkled with a bit of flour and put them straight into the oven for
about 25 minutes.
The biscuits should be pale, flat, and crunchy with a light and delicate taste. If they appear dull or heavy looking brush with olive oil before baking.
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Sienese Blood Pudding
Il Migliaccio

You must never waste any part of the pig!
And with this the norcino “Taraballe” ( the pork butcher known as “the Exaggerator”)
explained the importance of his work to children. Once the pig had been “taken care of ”, a
dessert loved by both young and old was made to celebrate the occasion: blood pudding.
Because the main ingredient is blood, this dessert can only be made the same day the pig
is slaughtered, a practice that was once common in farming families but ever more a rarity
today. To get blood now we must know someone who still makes their own sausages and
cured meats, or have a trusted butcher who knows where to procure it.
Blood pudding is a very particular treat, the epitome of the phrase “waste not, want
not”. In addition to fresh blood, leftover seasonal delights are also included since Sienese
panforte (dense cake made with honey, almonds, and spices) and cavallucci (pastry made
with almonds, candied fruits, and spices including anise and coriander) dry out and harden after a few days, losing some of their flavour.
It’s becoming increasingly difficult to find this homemade treat because, according to
Bagoga, “the youth today don’t have time. They’re always in a rush and end their days with
pre-cooked meals; people just don’t cook the way they used to”.
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Preparation
250g pig’s blood, 6 cavallucci, 500g panforte (nero or
panpepato), 2-3 pork bones, a mix of garden herbs, 100g
hardened (Tuscan) bread, 1 egg, 2 tbsp. flour, 70g candied fruits (citron and orange), the peel of half a lemon
and half an orange, a pinch of salt, 1 tbsp. superfine or
icing sugar, extra virgin olive oil (for frying), icing
sugar.
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Bagoga’s recipe calls for a fatty broth which can be prepared the night before by boiling
a few pork bones in water infused with a mix of herbs from the garden. The next day, slice
the stale bread, cavallucci, and panforte, and place everything into a soup tureen together
with the rinds of half a lemon and half an orange, then cover with the broth. Let sit for
a few hours, mixing from time to time. When the dry ingredients have soaked up almost
all of the broth, take out the lemon and orange rinds then slowly add the flour, a pinch of
salt, sugar, candied fruits, and the egg. Mix well and add 2 ladlefuls of the pig’s blood, first
passing it through an extra-fine mesh strainer to eliminate any lumps. Keep stirring until
the mixture is smooth.
Pour some olive oil into a pan (preferably an iron skillet) – about 20-25 cm in diameter – and when it heats up enough, ladle out a layer of the pudding mixture. When that
side is done, flip and cook the other side (as if it were an omelette).
Continue the process until you’ve used all the mixture. Put the warm puddings on a
plate and sprinkle with icing sugar. Most people like to eat them when they’re still warm,
but Bagoga always warns us: “Don’t eat them when they’re too hot – they’ll make you ill”;
I think he just says that so they’ll last a little longer.
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BAGOGA’S SIGNATURE DISHES
PHOTO GALLERY
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What we call “Bagoga’s Signature dishes” are those recipes that formed the basis of
Pierino’s menu 43 years ago when he embarked upon the fulfilment of his dreams at the
Grotta. Many of them still appear on the menu today.
His style of cooking followed the trends of the 1960s as he sought to blend tradition
and innovation, often referencing French methods (real or imagined).
During this time Bagoga experimented with new recipes and ways of cooking, incorporating aspects of classic cuisine.
Combining elements of various culinary traditions with his gift of improvisation allowed him to produce complex original dishes not attributable to any particular style of
cuisine. What distinguished him from his peers was that unique dose of inventive flair.
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Spaghetti Baked in Foil
Spaghetti al Cartoccio

Preparation

350g spaghetti, a fistful of cooked spinach (drained
well), about 200g fresh ricotta, 4 tbsp. grated Parmesan
cheese, 1 egg, butter, 2 tbsp. spicy tomato sauce, salt,
pure alcohol, tin foil.
Chop the spinach finely and mix in with the ricotta, egg, and cheese.
Cook the spaghetti al dente (according to the directions on the packet), and drain. In a
frying pan, add butter to melt and then toss in the spaghetti, followed by the spinach and
ricotta mix, tomato sauce, and salt (to taste).
When everything is mixed well, wrap singular portions in tin foil on oven-safe plates.
Bake in a pre-heated oven of 180º C (350º F) for a few minutes (no more than 10), then
sprinkle some alcohol over top and light at the table.
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Gnocchi with Truffle Sauce
Gnocchetti al Tartufo

Preparation

For the gnocchetti (small gnocchi): 1 kg potatoes, 300g
flour (type 00), water, salt.
For the sauce: Trifola (white truffle), butter, heavy
cream, Parmesan cheese.

TABLE
OF CONTENT

RECIPES

SIGNATURE
DISHES

Fill a large pot with water and add some salt. Wash the potatoes then place whole
(or halved) into the pot and bring to a boil, allowing about 40 minutes to cook through.
When cooked, carefully take out of the pot and remove the skin. Mash the potatoes; using
a ricer is best, but a fork will do. Allow the potatoes to cool down, but make sure they’re
still warm when you prepare the dough by slowly adding the flour and a pinch or two of
salt. Knead gently until you achieve a uniform and slightly moist ball of dough (you might
not need all of the flour, depending on the weather). Cut into smaller segments and roll
out snake-like logs of about 1.5cm thick, then cut those into smaller pieces, no more than
2cm. To add texture to the gnocchetti, roll each piece gently along the backside of a fork, or
use a riga gnocchi, a simple grooved wooden palette that can be found in any Italian market. To cook, bring a pot of water to the boil, add salt, then put in 20-30 gnocchietti at a
time. After 1-3 minutes they will float to the top, indicating that they are cooked. Remove
with a slotted spoon and place them in a dish and keep warm; repeat until all are cooked.
In a pan cook some butter over a low flame, adding heavy cream to help melt the
butter evenly. Add truffle shavings to this sauce, simmer, then pour over the gnocchietti.
Serve immediately with grated Parmesan cheese and some freshly shaved truffle.
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Spaghetti Salad
Spaghetti in Panzanella

A summer dish that can also be served as an antipasto, this is a simple variation on panzanella (bread salad) where stale bread is replaced by spaghetti.

Preparation

300g spaghetti, 3-4 very ripe tomatoes, 2 firm tomatoes,
a few stalks of celery, 1 cucumber, spring onion (optional), basil leaves, tarragon, radicchio (red-leafed
chicory), 2-3 tbsp. capers, extra virgin olive oil, salt
and pepper.
Cook the spaghetti in salted water, removing when al dente. Drain, then lightly oil and
lay out on a marble countertop to cool.
Pass the ripe tomatoes (skin on) through a vegetable mill or purée, then add olive oil,
salt, and pepper to the pulp. In a large salad bowl, add this sauce, the cold spaghetti, the
firm tomatoes (finely diced), plus the other vegetables (chopped). Toss everything together then let rest in the fridge to allow all the flavours to develop before serving.
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Onion Soup
Zuppa di Cipolle

Preparation

4 large onions, 4 tbsp. heavy cream, salt and pepper,
peperonata (sautéed peppers, tomatoes, and onions), extra virgin olive oil, broth, toast (preferably made from
hardened Tuscan bread), mozzarella.
Finely chop the onions; add to a pan with salt and pepper and brown over a low flame,
taking care not to burn them.
Add a small amount of broth and continue cooking until the onions have softened,
then add a few spoonfuls of the peperonata.
Shortly before serving, pour in broth as needed, together with the heavy cream. Mix
well and bring to a boil for 2-3 minutes.
Toast some hardened bread and drizzle lightly with oil. Place a piece of toast in a bowl
and pour the soup over it before serving; garnish with some chopped or grated mozzarella.
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Mushroom Soup
Zuppa di funghi

Preparation

Assorted mushrooms (porcini and other varieties, depending on the season), tomatoes (fresh or tinned), carrot, celery, parsley, garlic, salt and pepper, hardened
(Tuscan) bread, extra virgin olive oil.
Peel and finely chop the mushrooms. Make a mirepoix with carrot, parsley, and garlic
in olive oil; when softened, add the mushrooms. Season with salt and pepper, let simmer
until they release their liquid, then add some finely chopped celery and tomato.
Keep simmering until all the ingredients are wilted and blended, adding broth as needed, to produce a dense mixture. Cut the bread into thin slices and place at the bottom of
each soup bowl. Ladle out the soup (which is really more of a thick sauce) and sprinkle
with some chopped mushrooms.
In the ’70s Bagoga would sometimes add a spoonful or 2 of heavy cream before serving.
TABLE
OF CONTENT

RECIPES

SIGNATURE
DISHES

Mushroom Crêpes
Crespelle con i funghi

Preparation

3 eggs, 250g milk, 3 tbsp. flour, chopped porcini
mushrooms, just a hint of garlic, salt and pepper, béchamel sauce, fontina cheese, Parmesan cheese.
Mix together the flour, eggs (3 yolks and 1 white), and milk to form a fairly thin crêpe
batter (add salt, to taste).
Fry the crêpes in a lightly oiled iron skillet, being careful not to add too much batter
(crêpes must be thin); flip to cook the other side.
In a separate saucepan, sauté the sliced mushrooms with parsley and a small amount
of garlic, then add some béchamel sauce and allow the flavours to develop. Remove the
saucepan from the heat and add the 2 cheeses. Stir well until the whole mixture has the
consistency of heavy cream.
Spread the mushroom cream over each crêpe. Pour some béchamel sauce into a Pyrex
dish, and place the crêpes, folded in half, on top, then cover with more béchamel. Brown
in the oven for a few minutes before serving.
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Scaloppini à la Grotta
Scaloppina alla Grotta

Preparation

4 slices of veal rump steak, 2 tbsp. minced boiled spinach, 4 tbsp. fresh ricotta, salt and pepper, butter, spicy
tomato paste, 1 egg, salad.
Place the steaks in a greased roasting pan. Season with salt and pepper and place a
healthy spoonful of the spinach (mixed with the ricotta and egg) on top. Cook in a preheated oven (180º C; 350º F) for a short while, 12-15 minutes.
Serve with a dollop of spicy tomato paste in the middle of each and garnish with salad.
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Veal Scaloppini (that even
a fool could make)
Scaloppina alla “Bischerata”

Preparation

4 slices of veal rump steak, 2 artichokes, 4 tbsp. superfine flour, 200ml heavy cream, 2 eggs, 2 tbsp. grated
Parmesan cheese, salt and pepper.
Boil the artichokes then trim away the tough parts before grinding through a vegetable
mill or puréeing them in a food processor. Prepare a fairly firm béchamel with the flour,
heavy cream, and salt, then add the egg, grated Parmesan cheese, and the artichoke purée.
Mix together well; you should have a nice, thick consistency.
Place the veal steaks in a greased roasting pan. Season with salt and pepper and cover
with the sauce you have prepared.
Cook in a preheated oven at medium-high (180º C; 350º F) until the sauce is bubbling
and the meat is cooked through.
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Roast Pork with Juniper
Arista al Ginepro

Preparation

Pork loin (arista), sage, garlic, rosemary, onion, celery,
bay leaves, nipitella (calamint) or fresh mint, extra virgin
olive oil, red wine, 50g juniper berries, salt and pepper.
Rub the pork with sage, garlic, rosemary, salt and pepper, then coat with olive oil and
roast in the oven at 180º C (350º F) for 20-30 minutes.
To prepare the sauce put 4 large sliced onions in a pot together with 3 celery stalks, 2
bay leaves, a few sprigs of nipitella or mint, salt and pepper, and brown in olive oil. Add
a cup of red wine and braise the vegetables for about 2 hours. Allow to cool then strain
through a sieve. Add 50g of juniper berries to this gravy and simmer for an hour or so.
Slice the pork loin and pour the gravy over top, adding salt and pepper to taste, then
place back in the oven at 180º C (350º F) for a few minutes so that it can absorb all the
flavours from the sauce.
NB: This recipe also works well with lamb.
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Pia de’ Tolomei’
s Guinea Fowl
Faraona alla Pia de’ Tolomei

“Ricorditi di me, che son la Pia; Siena mi fé, disfecemi Maremma…”
“remember me, I once was Pia; Siena gave me life, Maremma took it from me…”
Dante, Purgatory, Canto V, vv. 133-134

Preparation

1 guinea fowl, finely minced pork and veal, black truffle, 1 egg, Parmesan cheese, salt and pepper, Cognac, white
wine, beef stock, celery, onion, carrot, garlic, red wine,
almonds and walnuts (shelled not skinned), pine nuts.
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Bone and thoroughly clean the guinea fowl. Stuff with a mixture of minced pork and
veal, black truffle, egg, and grated cheese (quantities will vary depending on the size of the
bird).
Truss, drizzle over olive oil, and baste in white wine, beef stock, salt and pepper; roast
for about an hour at 180º C (350º F). For the gravy, cook the vegetables over a low flame
for about an hour and a half. Add red wine and let it reduce and simmer for another hour.
Blend finely and pass through a sieve before adding coarsely chopped almonds and walnuts plus whole pine nuts to the sauce. Carve the guinea fowl into slices and serve with its
stuffing and gravy.
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Suckling Pig from the
Gardens of Tibet
Maialino ai Giardini Tibetani

Preparation

1 suckling pig (around 12kg), 20 song thrushes (tordi), extra virgin olive oil, 5 oranges, 3 lemons, 500g apples, mint,
bay leaves, coriander, juniper berries, sage, garlic, white
wine, honey, rose petals, salt.
Clean the pig, carefully removing all of the innards (or have your local butcher do it
for you). Prepare a fruit salad with the oranges, lemons, and apples. Place a sage leaf inside
each bird. Fill the pig’s stomach with the birds and fruit salad and add the mint, bay leaves,
coriander, juniper berries, a few garlic cloves and a sprinkling of rose petals; sew shut. Coat
the pan with olive oil and place the stuffed pig on it. Cook for about 2 ½ hours at 150º C
(300º F), slowly raising the temperature to no more than 180º C (350º F). When it starts
to brown, baste the pig with a white wine and honey mixture. When finished, allow to rest
before opening up the pig’s belly to reveal the cooked thrushes inside. Remove the birds
and carve, then carve the pork and serve together.
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Fruit Tart
Crostata di Frutta

Preparation

Crust: 2 eggs, 150g sugar, 200 g flour. Crème pâtissière: 4 eggs, 150g sugar, 500ml milk. Topping: fresh
fruit, 1 sachet unflavoured gelatine, sugar.
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For the pastry: Separate 2 eggs and mix the yolks with 150g sugar, slowly adding the flour.
Whip one egg white into a soft peak and fold into the dough. Form a ball and let rest before
rolling out and placing into a round cake tin. Cut out a circle of parchment paper the same
size as the baking tin. Place over the pastry and weigh down with weights or crumpled foil.
Bake blind in a preheated oven of 160º C (320º F) for 35 minutes.For the crème pâtissière:
Separate 4 eggs and mix the yolks with 150g sugar and 500ml milk. Slowly heat in a saucepan,
stirring constantly. When it begins to bubble, turn the heat down very low and keep stirring
until it reaches a nice creamy consistency.
Allow the crust to cool on a cooling rack before transferring to a serving plate. Lightly
brush with a sugar syrup flavoured any way you like (lemon, vanilla, etc.), then pour in the
custard cream and spread evenly.
Slice your choices of fruit (any sort of berry, perhaps some kiwi, banana, mandarin
orange, or starfruit) and arrange in concentric circles. To make a glaze, mix the gelatine in
water (usually ¼ cold water then ¼ cup boiling), stirring until dissolved. You may add some
lemon juice or honey if desired, then stir some more and brush over the fruit topping.
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Tiramisù
Zuppa del Duca

What you might know better as tiramisù, or “pick-me-up”, we call “zuppa del Duca”
because this dish was made for the Grand Duke Cosimo III’s visit to Siena in the 17th century. Stuck in a lacklustre but politically advantageous marriage, the ingredients of this
semi-sweet dessert may have helped “lift him up” a bit too.

Preparation

250g sponge fingers, Vinsanto (or Marsala wine), liquid
coffee, 500ml milk, 40g cornflour (or white flour), 4 eggs,
3 tbsp. bitter cocoa, vanilla extract, a knob of butter.

TABLE
OF CONTENT

RECIPES

SIGNATURE
DISHES

In a stainless steel bowl, beat the egg yolks with sugar before adding the flour and then
the milk (flavoured with a few drops of vanilla extract). Pour the mixture into a saucepan
and heat over a low flame, stirring constantly. When it starts to bubble, remove from the
heat, then reduce the flame to a minimum and heat for another 10 minutes, continuing
to stir to avoid lumps. When the mixture has a nice, thick consistency, remove from heat
and allow to cool.
Lightly sprinkle some Vinsanto or Marsala over the sponge fingers (do not soak them),
then dip them in semi-sweetened coffee before laying them out on a lightly buttered tray.
Spread some of the cooled cream (about half ) over this layer, then add the second layer of
coffee-soaked sponge fingers. Add some cocoa powder to the rest of the cream and mix,
then spread over this layer. Put in the fridge for a few hours and serve covered with a dusting of cocoa powder.
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“Panna Cotta the Way I Like
It”
“Io la Panna Cotta la fo’ così”

Preparation

500g fresh cream, 100g sugar, 1 sachet of vanilla (or
2-3 drops of vanilla extract), ½ cup milk, 3 sheets of
unflavoured gelatine, a dash of liquor (rum or brandy).
Soften the gelatine sheets in water. Remove and place in a stainless steel pot with the
milk, cream, vanilla, sugar, and liquor. Cook for 8-10 minutes, stirring constantly, without
bringing to a boil.
Pour the mixture into ramekins and place in the fridge to cool.
Serve with a sauce of your choosing (chocolate, strawberry, or caramel).
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FROM WHIP TO WHISK:
A SUCCESS STORY
“Tell me what you eat, and I will tell you what you are.”
This famous declaration by the French gourmet Jean Anthelme Brillat-Savarin, author of The Physiology of Taste (1825), captures succinctly
just how much food contributes to our identity. Dietary habits, what we
decide to cook, which restaurants we choose, a preference for particular
items on the menu – such choices reveal our personalities; mine is perfectly
reflected in the culinary art of Bagoga.
I discovered the Grotta di Santa Caterina in December 2004 during my
carefree university days. My friend Riccardo brought me to Bagoga’s for a
dinner marking the completion of a rite of passage during the Feriae Matricularum, a decades-old tradition unique to Siena. It was love at first sight,
or rather, at first bite. The ambience, elegant yet warm and welcoming, imTABLE
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mediately put diners at ease. The walls were covered with references to the
Contradas and the Palio, offering a fascinating testimony to the former life
of the owner, Pierino Fagnani.
Born in Montalcino in 1948, Pierino was orphaned at a young age. In
1966 he decided to move to Siena where he began working as a dishwasher in the rotisserie Monti on Via di Calzoleria. Because he shared the same
first name as the owner, he was given the nickname “Bagoga” (“apricot” in
the dialect of Montalcino).
Pierino was fascinated by the Palio and came to an agreement with the
owner of the stables in Pian delle Fornaci. Every morning he bicycled to the
riding grounds to care for the horses, animals he had always loved; in exchange, he was allowed to train. After running various trials for the Contradas (districts) of the Aquila (Eagle), Chiocciola (Snail), and Drago (Dragon), his big moment arrived when, under the battle name “Bagoga”, he rode
in the Palio of July 1970 representing the Civetta (Owl). A nasty fall whilst
hindering the rival Contrada during the race, a series of other injuries, not
to mention his girlfriend (and later wife) Maria Pia’s concerns, forced him
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to end his career as a jockey. During this time Bagoga had also been working
in some of the best restaurants in and around Siena, absorbing the secrets of
the experts, becoming an expert cook himself. In 1973, the big break: Pierino purchased an abandoned restaurant in Via della Galluzza and transformed it into a successful venture.
After initially training in the sphere of nouvelle cuisine, Bagoga’s menu
is now filled with traditional Sienese fare with rich and authentic flavours,
carefully adjusted to adapt to today’s tastes and concerns. He has worked
diligently to make Siena and its culinary delights known throughout the
world, as evidenced by the many awards which adorn the restaurant’s walls,
and his quest to learn and keep abreast of current culinary affairs has led to
participation in international conferences as far from Siena as Japan.
A proud owner, Bagoga does not restrict himself to the sanctuary of the
kitchen but enjoys conversing with patrons, discussing recipes, his jockey
experiences, the Palio, and Siena in general. And once you’ve tasted a few
mouthfuls of his sumptuous offerings, you will be so enchanted that the
next time you visit you might be tempted to order the same thing again.
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I’ve had to go back numerous times in order to expand my horizons, so be
brave, because it is absolutely worth it!
Francesco, Pierino’s son (who holds a law degree), runs the restaurant
with professionalism and is an amicable host. He is intimately involved
with the highly regarded line of wines that has been produced in Montalcino since 2011. For the Fagnani family, the restaurant is synonymous with
home, and everyone, including Maria Pia, is dedicated body and soul to it.
Attesting to these authentic and delicious dishes is the constant presence
of Sienese patrons. Countless tourists also pour in, eager to taste tradition
and breathe in the characteristic atmosphere, which at times borders on
the magical as groups of Contrada members sing in between courses. Such
exuberance creates the perfect stage for conversations and an exchange of
ideas. But when the food arrives at Bagoga’s, everyone quiets down, and
this silence is worth more than a thousand words!
Giacomo Luchini
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“Montalcin delle bagoghe,
e quest’anno ce n’è poche,
quelle poche son bacate,
Montalcin delle ...”

“Montalcino, where apricots abound,
although this year few can be found,
the few there are have rotted skin to pit,
Montalcino, full of ...”

Detto popolare di Montalcino

Popular saying about Montalcino
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A “JOURNAL” FOR FRIENDS
You’ll have understood immediately that this isn’t just a recipe book,
but rather more of a journal with entries and memories from days gone by,
when food was scarce and a humble slice of bread with a drizzling of olive oil was cause for celebration. Perhaps simpler yet certainly more trying
times, where people survived only on what the land could offer them. In this
world were noblemen and nouveaux riches, landed gentry and sharecroppers. There were “good” and “less good” landowners, administrators who
got rich on the backs of both the landowners and the peasants, peasants
who managed to eat well and those who suffered. All toiled as hard as the
beasts they worked with, and the traditional Tuscan dishes (supplemented
by saltless bread) grew out of this way of life.
Meals were made with what was available, and, even if they had the
same name, never turned out exactly the same way. They changed from
season to season, from home to home, from town to town. Recipes
TABLE
OF CONTENT

RECIPES

SIGNATURE
DISHES

were part of an oral tradition where ingredients were shared but to
which everyone added their own touch. If we had asked a housewife
how much of each ingredient she used, she would have probably responded, “quanto ce ne vòle” – “as much as needed”. These are the memories of my youth, but such rituals, flavours, and fragrances are slowly
forgotten in the throes of daily life. I recently realised that it had been
ages since I had been down Via della Galluzza (where Bagoga’s restaurant is in Siena); the air was saturated with mouth-watering aromas of
simple yet classic cooking. In that moment I was transported back to
my childhood.
Pierino Fagnani breathed that same air when, as a child in search of one
more mouthful he had to win over local farming families who affectionately called him “garzone”, the “errand boy”.
Barely out of short trousers, he moved to the city “to seek his fortune”,
as they might have said back then. He worked the humblest of jobs in various restaurants throughout Siena, garnering the kind of experience that can
only be gained by starting at the bottom.
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Siena’s Palio captivates the most intrepid of souls. Those who are able to
race must not only be intuitive but also willing to accept the risks involved
with a steely resolve. Bagoga gave it a go. In 1968 he dedicated himself
wholeheartedly and in 1970 he competed in the Palio. In an attempt to
thwart an enemy Contrada during the race, however, he took a nasty fall
and was forced to retire.
From that moment “Bagoga the Jockey” put his passion and doggedness
into the world of cooking. His modest tavern quickly became a popular
destination, appreciated by both a local and international clientele.
The walls are replete with awards and certificates of participation in banquets from the world over. The skilfully prepared meals are rich in both flavours and memories of a cherished past.
Mauro Mazzoni
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BETWEEN TRACK AND KITCHEN
PHOTO GALLERY
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Outside the kitchen, Pierino Fagnani, nicknamed “Bagoga’, has one other great passion, the Palio, that timeless horserace with no rules. This passion led to him becoming a contender in the Piazza del Campo during the
1960s through the summer of 1970.
His career, however, was cut short because of a terrible fall during an attempt to thwart a rival Contrada in the Palio of 2 July 1970. Extracts from
the newspaper La Nazione recount the adventures of Bagoga the jockey.
Palio horses allocated
A bit of hope for all
Owl Contrada the great favourite – Accidents and injuries at fifth heat of selection
trials – Cannon misfires – Starting order at five trials still in dispute
[…] At the first heat the following horses were presented, mounted by these jockeys:
Giuggia on Beatrice, Antonino Giorgi (aka Tonino) on Bolero, Ignazio on Rosita, Bazza on Gabria, and Pierino Fagnani on Polignac. […] [In the second race, Ed.] Canapino
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mounted Gonoria de Mores, Pierino on Niccoletto stopped at the first curve of San Martino, while Guanto was thrown off Asso di Cuori at the first curve of Casato. […] A final
heat was thus added to observe these 5 contenders: Remigio Rosas on Ercole; Morino on
Pasquino; Guanto on Asso di Cuori; Giove on Gube; Pierino on Niccoletto.
From La Nazione, 30 June 1967
p. 6 of the Cronaca di Siena (Chronicles of Siena)
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CITY OF CONTRADAS
Delegates from Maltese government visit Eagle Contrada
Diplomatic relations between Mediterranean island and Sienese State – 150 years of
Fort Ricasoli in Malta – Charming story about Piero Fagnani, the “Boy of Casato”, and an
unprecedented situation
[…] This story isn’t about first-class jockey Peppinello. It’s about the “Citto del Casato”
(“Boy from Casato”), born Piero Fagnani, tall and thin aged only 18, pizza maker by trade.
A bona fide member of the Eagle Contrada, he learned how to ride on the track at Pian
delle Fornaci. When his Contrada realised their jockey had been influenced, they asked
if he’d like to run the first trial race. The Boy from Casato took off his apron, jumped on
the horse, and completed the three laps as if he were back at the riding school. He dismounted, freed himself from the enthusiastic embraces of his fellow Contrada members,
and rushed back to the pizza parlour in Calzoleria. We asked what Rosanna “Rompicollo”
(“Daredevil”) thought of the event. Daughter of author and screenwriter Gigi Bonelli and
only the second female jockey in Palio history (she ran for the Eagle in 1957), she was at
the Eagle’s evening banquet with her husband, the General Giulio Cesare Flamini. “This
boy will do well no matter what because he has no conceit and is willing to listen to others’
counsel.” If this young man with the face of an angel were to add his name to those already
etched into the annals of the Palio, his first ever race will be the stuff of legends, run during
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a short work break with no thought of what he might
be paid for competing on the world’s most treacherous
race track. An unprecedented situation, but the Eagle
Contrada is no stranger to such anomalies; Sunday it
will be the first Contrada to boast an archbishop as its
Co-Rector.
From La Nazione, Saturday 1 July 1967
p. 6 of the Cronaca di Siena (Chronicles of Siena)

TABLE
OF CONTENT

RECIPES

SIGNATURE
DISHES

PALIO OF THE ASSUMPTION
Tower Contrada favoured
Owl, Dragon, and Wave Contradas formidable contenders “More new horses at selection trials’ Ettore inexplicably rejected – No incidents to report at selection trials – Bereavement in the Tortoise
[…] and finishing third [during the second selection trial, Ed.] is Leda, ridden by Piero
Fagnani, nicknamed “Bagoga” […]
From La Nazione, Wednesday 14 August 1968
p. 4 of the Cronaca di Siena (Chronicles of Siena)
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Unicorn and Dragon win August 15th trials
The Prova Generale [fourth of six trials held the evening before the Palio race] was
marred by two false starts and scuffles between the Oca and Tower Contradas after the
race. The Dragon Contrada was however the real victim of the false starts. The red-andgreen jockey (Piero Fagnani, aka “Bagoga”) took the lead, but once the cannon went off indicating a false start, instead of making the turn at San Martino, frightened by the sudden
presence of a spectator in the middle of the track who tried to stop it, the horse ploughed
straight ahead, stopping abruptly in front of the street barricade, an incident that later
proved disastrous for the horse’s hind tendon. In the heat of the moment, the injury went
unobserved and the horse was able to complete the trial [the third start was valid] at full
speed and win, but afterwards the severity of the injury emerged and the Contrada was
unable to participate in the Palio.
From La Nazione, Saturday 17 August 1968
p. 7 of the Cronaca di Siena (Chronicles of Siena)
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Eight or nine Contradas with chance to win Palio
Four favoured – Horses assigned to each of the ten Contradas – Twenty-three hopefuls – Five long selection trials – Giraffe, She-Wolf, Forest, and Unicorn the favourites
[…] followed by Bagoga riding Marruca, Il Polacco on Aspide, Pel di Carota on Graziana [in the first selection heat, Ed.]. […] [In the third heat, Ed.] Bagoga fell off Mirabella
galloping round the San Martino curve. […] Mirabella won [the fifth heat, Ed.], followed
by Nico con Caffè, but despite Bagoga’s experienced opinion and assurances, the captains
weren’t convinced and the horse wasn’t chosen for the Palio.
From La Nazione, Tuesday 30 June 1970
p. 5 of the Cronaca di Siena (Chronicles of Siena)
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Owl wins first trial
An unexpected win for the Owl last night after a late surge just before the finishing
line, overtaking the Giraffe which had held the lead from the start. Bazza, wearing the red
and white of the Giraffe, even held his horse back convinced that victory was his, but it
was that instant that allowed the young Bagoga to gallop to victory.
From La Nazione, Tuesday 30 June 1970
p. 5 of the Cronaca di Siena (Chronicles of Siena)
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FAGNANI WINES
PHOTO GALLERY
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These wines are produced at the Bellaria wine estate in one of the most
fertile parts of Montalcino. Pierino Fagnani – grandson of the farm owners
– has been selecting grapes for his wines from this historic estate (already
cited in the Leopoldine land registers of the 18th century) since 2006. Because of his great respect for tradition and for this particular terrain, each
wine produced fully expresses the essence of its origins.
Fagnani wines are also distinct because of their labels, original works of
art specially designed by contemporary artists. The Gambassino and Rosso
di Montalcino labels were created by Daniele Cestare, while Luca Grechi
is responsible for the Anna Merlot label. “The idea came to us one winter
evening in 2011,” recalls Francesco Fagnani (Pierino’s son), “during a dinner
at the family restaurant in Siena with an artist from Ferrara, Daniele Cestari, and his friend Matteo Scuffiotti, a food and wine connoisseur as well
as an art lover. Enjoying a bottle of Brunello di Montalcino, Daniele and
Matteo were captivated by the colour of the wine in the glass and declared
that such a wine should be dignified by a unique label, an artistic dressTABLE
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ing to complement the art contained within. In
the excitement of the moment Daniele grabbed a
piece of paper and sketched what was to become
the future label of the Gambassino wine. I was so
inspired that the next day I began to figure out
how to make this idea a reality.”
The winery produces Brunello di Montalcino DOCG (Denominazione di Origine Controllata e Garantita – Controlled and Guaranteed
Designation of Origin), Rosso di Montalcino
DOC (Denominazione di Origine Controllata –
Controlled Designation of Origin), Gambassino
IGT (Indicazione Geografica Tipica, indicating a
regional wine), Anna IGT, and Aquabona IGT.
Brunello di Montalcino DOCG is made with
100% San Giovese grapes and is a rich red colour
TABLE
OF CONTENT

RECIPES

SIGNATURE
DISHES

TABLE
OF CONTENT

RECIPES

SIGNATURE
DISHES

that borders on garnet with an intense, sophisticated aroma. Dry and robust it boasts a prolonged finish that is the perfect accompaniment to rich
first courses, venison, roasts or red meats, and aged cheeses. An ideal dish
for this wine is the Peposo alla Fornacina (Kilnman’s Stew). Rosso di Montalcino DOC is also made purely from the San Giovese grape and is ruby
red in colour with a bouquet that is concentrated yet elegant. A clean, structured, and robust wine, the taste of of woodland fruits lingers on the palate.
It complements pasta dishes (such as pici or pinci) served with ragu sauces,
white meats, and fresh or semi-aged cheeses. Gambassino IGT contains a
blend of Cabernet Sauvignon and San Giovese grapes and is characterised
by its deep ruby colour with purplish reflections. It has an elegant focussed
aroma with a herbal scented finish. This wine goes nicely with all manner
of pasta and rice dishes, red meats or stews (like the Tegame di maiale, pork
stew), and with semi-aged cheeses. Anna IGT is made entirely from Merlot
grapes and is a rich ruby red colour with the spicy overtones of red fruits.
An extremely pleasant wine with a prolonged finish, it pairs well with dishes like Coniglio alle Crete Senesi (Rabbit à la Clay Fields of Siena). AquaboTABLE
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na IGT blends Chardonnay and Tuscan Trebbiano grapes
to produce a pale yellow wine, intense and complex with a
lingering finish and oaky notes. A full-bodied flavour, soft
yet crisp, it is the perfect accompaniment to the “Gallo Indiano” (“Indian Rooster”).
The two IGT wines were recently featured at Montalcino’s annual “Benvenuto Brunello” with a special event
held at the Enoteca Il Leccio di Lisetta dubbed the “Wine
& Food Experience”. These wines were paired with menu
items from the restaurant Grotta Santa Caterina da Bagoga. Shop owner Lisetta Fracassi explained to the Corriere
di Siena, “My friend Francesco Fagnani and I decided to
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collaborate, and although I was a bit hesitant at first, I must say that it was a
great success, and the reaction from the public was exceptional, with many
people coming from Siena as well. The credit really must go to Bagoga and
his team because all I really did was provide the space. The artistic value of
the wine labels also elevated the importance of the event. Perhaps what I appreciated most, however, was Francesco and Bagoga’s renewed interest and
investment in this territory.” (“La grande enogastronomia è insieme all’arte”
– “Food and wine joined with art”, 29 February 2016)
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ST. CATHERINE’S ELIXIR
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In a history that is shrouded in mystery, the recipe came to Siena by way
of a group of apothecary friars who, on their return from the Holy Land,
entrusted the formula to the Basilica of St Dominic where St Catherine
(1347-1380) had recently become a Third Order Dominican (known in
Siena as the Mantellate, or “the cloaked ones”). For centuries, the recipe
was passed down orally, as was tradition, and thus remained for centuries a
closely guarded secret.
This virtual secrecy lasted until 22 August 1947 when Arturo Soldatini
founded E.S.C.A. (Elisire di Santa Caterina – St Catherine’s Elixir) which
focussed principally on the production and sale of the liqueur. When the
company’s doors closed in the 1980s, the Elixir risked falling into oblivion and never being made again. Only thanks to the recent endeavours of
Bagoga and the Beta distillery has production of the ancient liqueur recommenced, using the original formula.
The Elixir may be enjoyed at room temperature as a digestif, but to enhance its flavours it’s best served chilled. It pairs perfectly with ice cream and
traditional Sienese desserts such as Ricciarelli (cookies made with almond
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paste) or Panforte Nero (cake made with honey and almonds). It can be used to prepare
other desserts and dishes, and also makes for
a delicious cocktail. To make an “Elixir Tonic”, fill a highball glass with ice, add 4cl of St
Catherine’s Elixir, 10cl of tonic water, and a
slice of lemon. A variation would be to add
two slices of cucumber and a few drops of
Angostura.
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Realizzazione editoriale Betti Editrice - Betti s.r.l., Siena (Italia) - www.betti.it - info@betti.it
Contratto di licenza d’uso

1. Licenza
Il presente Accordo consente all’acquirente (anche a titolo gratuito) del presente e-book, di scaricare, installare ed utilizzare la pubblicazione elettronica sull’hard disk di
uno o più computer, non parte di una rete, di sua esclusiva proprietà e di crearne un’unica copia a scopi di sicurezza. La copia di backup dovrà essere esattamente uguale
all’originale con tutte le informazioni relative al copyright e ogni altra eventuale nota di proprietà presente sulla copia originale. L’Accordo consente inoltre, nei casi in cui
sia prevista questa opzione, di stampare il libro elettronico ma soltanto per uso personale.
2. Limitazioni della licenza
Salvo nel caso indicato nell’articolo precedente, è vietato eseguire e distribuire copie del libro elettronico, o trasferire elettronicamente il file da un computer ad un altro
all’interno di una rete aziendale o commerciale.
Non è consentito decompilare, destrutturare, smontare, o in nessun altro modo modificare il file del libro elettronico né modificarne il contenuto. Non è consentito
concedere in affitto il libro elettronico, né fornire sottolicenze. Non è consentito stampare più copie del libro elettronico, fotocopiarle e commercializzarle.
3. Proprietà
Anche se il contraente è proprietario dei supporti sui quali il libro elettronico viene registrato, egli non entra in possesso dei diritti sul libro elettronico ma ne acquisisce,
acquistandolo, una licenza d’uso personale. Il libro elettronico resta proprietà esclusiva dell’editore che lo ha pubblicato e/o degli autori, inclusi i diritti di Copyright
nazionali e internazionali.
4. Limitazioni della garanzia
I singoli editori garantiscono il perfetto funzionamento dei loro libri elettronici se correttamente scaricati e visualizzati secondo le specifiche di hardware e di software
indicate. Viene declinata ogni altra garanzia nel caso in cui il libro elettronico venga utilizzato da persona diversa dall’acquirente come duplicato e commercializzato in
violazione dei termini della presente licenza d’uso.
5. Limitazione di responsabilità
Si declina qualsiasi responsabilità in relazione a libri elettronici che siano stati alterati in qualunque modo, se il file è stato danneggiato a causa di un incidente, di cattivo
uso o se la non conformità deriva dall’uso diverso rispetto alle specifiche indicate.
6. Presupposti del contratto
La licenza, La Limitazione della Licenza, La Proprietà, La limitazione della garanzia e La limitazione di responsabilità sopra previste costituiscono presupposti essenziali alla
base della conclusione del presente contratto.
7. Clausola generale
Il presente contratto sarà regolato dalle leggi interne dello Stato Italiano. Il presente contratto costituisce un accordo completo tra le parti con riferimento al suo oggetto e
ogni violazione dei termini della Licenza d’Uso sopra indicati sarà perseguito legalmente. Foro competente per ogni controversia è quello di Siena.
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