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Marcella Hazan: A Legacy of Authentic Italian Cuisine

When you think of Italian cooking, the first images that come to mind are probably a steaming plate of pasta, a
rustic loaf of bread, and the fragrant aroma of fresh basil. Yet, behind the simple beauty of these dishes lies a
wealth of tradition, technique, and passion that has been preserved by culinary pioneers. One such pioneer is
Marcella Hazan, a woman whose name is synonymous with the authentic taste of Italy. Her influence on home
cooks and professional chefs alike is immeasurable, and her writings have become the cornerstone for anyone
wishing to master the essentials of classic Italian cooking. In this article, we'll explore how Hazan'’s philosophy,
recipes, and culinary wisdom continue to shape the way Italians and lovers of Italian food approach the kitchen.

Early Life and Culinary Journey

Born in Rome in 1924, Marcella Hazan grew up in a household where the kitchen was the heart of the home. Her
mother taught her how to make simple, seasonal dishes, and she quickly learned that the secret to great food was
in the quality of ingredients and the simplicity of preparation. After studying literature and philosophy at the
University of Rome, Hazan moved to the United States in 1962, where she would eventually become a culinary
icon. She married a Canadian journalist, and together they moved to New York City, where Hazan began teaching
cooking classes and publishing her first book, Essentials of Classic Italian Cooking, in 1966.

Her Philosophy on Italian Cooking

Marcella Hazan believed that Italian cooking was less about elaborate techniques and more about the honest use

of high-quality ingredients. She championed the idea that the essentials of classic Italian cookingcould be
achieved by respecting the natural flavors of each component. Hazan’s approach emphasized the importance of
seasonality, the use of fresh herbs, and the art of balancing flavors. Her books are not just collections of recipes;
they are guides that explain the why behind each step, helping cooks develop an intuitive understanding of Italian
cuisine.

The Essentials of Classic Italian Cooking According to Marcella Hazan

Marcella Hazan’s books have distilled the art of Italian cooking into a set of core principles that can be applied to
any dish. Whether you're preparing a simple pasta sauce or a complex risotto, these fundamentals remain the
same.

Key Ingredients That Define Italian Flavor

e Extra-Virgin Olive Oil — The base of most Italian sauces, it brings depth and a peppery finish.

¢ San Marzano Tomatoes — Known for their sweet flavor and low acidity, they are the gold standard for sauces.
e Fresh Herbs — Basil, oregano, thyme, and rosemary add bright, aromatic notes.

e Parmesan and Pecorino — Hard cheeses that provide umami and a salty counterpoint.

¢ Garlic and Onion — Fundamental aromatics that build flavor from the very first sauté.

Essential Kitchen Tools and Equipment

To truly master Italian cooking, having the right tools can make all the difference. Hazan’s recommendations include:

1. Heavy-Bottomed Saucepan — Prevents scorching and ensures even heat distribution.



2. Durable Pasta Pot — A large pot with ample water space for pasta to cook freely.

3. Wooden Spoon — Ideal for stirring sauces without scratching cookware.

4. Chef’s Knife — A sharp knife is essential for chopping herbs and vegetables efficiently.

5. Measuring Spoons — Accurate measurements are crucial, especially for delicate sauces.

Mastering Pasta: Types, Shapes, and Techniques

Italian cuisine is famous for its diverse pasta shapes, each designed to hold sauce in a unique way. Hazan'’s
approach to pasta emphasizes:

* Al Dente Texture — Pasta should be firm to the bite, providing a pleasant chew.

e Proper Salting of Water — A generous amount of salt in the cooking water seasons the pasta from within.
» Timing — Follow the package instructions as a guide, then taste for the desired doneness.

¢ Reserving Pasta Water — The starchy water helps bind sauces and adjust consistency.

Sauces that Stand the Test of Time

From simple aglio e olio to complex ragu, sauces are the heart of Italian dishes. Hazan'’s classic sauce recipes
include:

¢ Pomodoro — A quick tomato sauce made with San Marzano tomatoes, garlic, and basil.
e Carbonara — A creamy sauce using eggs, Pecorino, and pancetta.

e Arrabbiata — A spicy tomato sauce featuring red pepper flakes.

« Bolognese — A slow-cooked meat sauce that is the foundation of lasagna.

Olive Qil, Vinegar, and Other Condiments

Choosing the right olive oil is crucial. Hazan recommends a cold-pressed, extra-virgin oil with a peppery finish for
sautéing and finishing dishes. For acidity, a high-quality balsamic vinegar or a crisp white wine vinegar adds
brightness without overpowering the dish. Salt, whether sea salt or kosher, should be used sparingly to enhance
flavors without masking them.

Step-by-Step Guides to Classic Italian Dishes

Below are detailed, step-by-step recipes that capture the essence of Italian cooking. Each recipe is crafted with
Hazan'’s principles in mind, ensuring authenticity and flavor.

Spaghetti alla Carbonara

Carbonara is a Roman staple that showcases how simple ingredients can create a luxurious dish.

Bring a large pot of salted water to a boil and cook 400 /g of spaghetti until al dente.

In a bowl, whisk together 3 eggs, 50 /g of Pecorino Romano, and a pinch of black pepper.

Fry 150 /g of pancetta or guanciale in a pan until crisp.

Reserve 1 cup of pasta water, then drain the pasta and add it to the pan with the pancetta.
Remove the pan from heat, pour in the egg mixture, and stir vigorously to create a creamy sauce.
Add pasta water as needed to reach a silky consistency.

Serve immediately with extra Pecorino and freshly ground pepper.
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Margherita Pizza
The Margherita is a tribute to the Italian flag, combining red tomato, white mozzarella, and green basil.
1. Prepare a pizza dough using 500 /g of flour, 300 /ml of warm water, 1 /tsp salt, and 2 /tsp yeast. Let rise for

2 /hours.
2. Preheat the oven to 260 /°C (500 /°F) with a pizza stone inside.
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Roll out the dough to a 30 /cm diameter and transfer to a parchment paper.

Spread a thin layer of crushed San Marzano tomatoes, seasoned with salt and a drizzle of olive oil.
Scatter slices of fresh mozzarella and a few basil leaves.

Bake for 10—12 minutes until the crust is golden and the cheese is bubbly.

Finish with a drizzle of olive oil and a pinch of sea salt before serving.

Risotto alla Milanese

Risotto is all about patience and technique. The Milanese version is enriched with saffron, giving it a golden hue.

© N O A ®WDPRE

Heat 1 /liter of chicken broth in a saucepan and keep warm.

In a separate pan, sauté 50 /g of butter and 1 finely chopped onion until translucent.
Add 400 /g of Arborio rice and stir for 2 minutes.

Deglaze with 200 /ml of dry white wine and let evaporate.

Add a pinch of saffron threads dissolved in a tablespoon of warm broth.

Begin adding the warm broth, one ladle at a time, stirring constantly.

Continue until the rice is creamy and al dente, about 18—20 minutes.

Finish with 50 /g of grated Parmigiano-Reggiano and a pat of butter.

Lasagna Bolognese

Lasagna layers of pasta, sauce, béchamel, and cheese create a comforting masterpiece.
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Prepare a Bolognese sauce by browning 500 /g of ground beef with onions, carrots, celery, and tomatoes.
Simmer for 45 minutes, then season with salt, pepper, and a splash of red wine.

Make a béchamel sauce: melt 50 /g of butter, stir in 50 /g of flour, then add 500 /ml of milk slowly.

Cook until thick, then add 30 /g of grated Parmigiano-Reggiano.

Preheat the oven to 180 /°C (350 /°F).

Layer sheets of lasagna with Bolognese, béchamel, and shredded mozzarella in a baking dish.

Repeat layers, finishing with mozzarella on top.

Bake for 35—-40 minutes until bubbling and golden.

Classic Tiramisu

A coffee-flavored dessert that balances sweetness and bitterness.
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