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Outstanding recipes from the owner/chef of Quartino, one of Chicago's finest restaurants.For
hundreds of years, pasta dishes have been the family favorites that home cooks rely on regularly.
The purpose of this book is to provide key instructions, skills and great recipes for authentic
Italian pasta dishes. These easy-to-prepare recipes range from old favorites to personal
innovations, each carefully tested by the well known Chef John Coletta.Organized in chapters
such as Pasta Express, Meatless Pasta, Poultry and Meat Sauces, Seafood, Leftover Pasta,
Pasta Salads, Pasta for Kids, Fresh Pasta, Baked Pasta, Filled Pasta and Pasta Desserts,
Coletta provides easy access to his traditional and new recipes. Here is just a small
sampling:Penne with prosciutto and asparagusSpaghettini with tomatoes and basilLinguine with
salmon and tomato sauceLeftover oven-browned ziti with leeks and onionsRadiatori salad with
carrots and mintRigatoni with turkey and fennelTagliolini with fava beansFour cheeses
fillingApricot ravioli with rosemary.Packed with professional tips and techniques, 250 True Italian
Pasta Dishes presents pasta as it was meant to be prepared and enjoyed.

2009 Top 5 Cookbook by Chicagoans/Chicago Restaurateurs ― Resto.NewCity.com Published
On: 2009-12-31Pasta books are a dime a dozen but that's no reason to ignore this contribution
from Quartino chef John Coletta, who acknowledges that pasta is one of the few things home
cooks can make better than most restaurants. -- Mike Sula ― Chicago Reader Published On:
2009-10-08Choletta and Ryan have included an abundance of recipes for many different kinds
of pasta--fresh and dried, festive and every day. Most are easy to make and won't take much
time to prepare, while others are more complex and time-consuming, suitable for special
occasions. -- Nancy Ross Ryan ― PMQ Pizza Magazine Published On: 2009-10-15This book by
Quartino's chef is packed with enough knowledge, tip-heavy pasta recipes to keep an Italian
grandmother busy for years. -- David Tamarkin and Julia Kramer ― Time Out Chicago Published
On: 2009-10-08[This] is an impressive collection of recipes, knowledge and advice from Coletta,
who lets the pasta and ingredients speak for themselves at his River North restaurant. The book
covers it all: rich, meaty dishes, filled pasta, new school salads, making pasta from scratch and
pasta desserts. Coletta also includes a chapter on meatless pasta--after all, he notes, Italians
have cooked this way for generations--and even one on using leftovers. -- Janet Rausa Fuller ―
Chicago Sun-Times Published On: 2009-11-04About the AuthorJohn Coletta is the owner and
chef of Quartino, a renowned neighborhood restaurant and wine bar in downtown Chicago that
offers authentic regional Italian food.Nancy Ross Ryan is a food journalist.Excerpt. © Reprinted
by permission. All rights reserved.IntroductionWhy did I write this book? Not because the world
needs another cookbook, much less another Italian cookbook. I wrote it because I want to
inspire you to begin cooking one of the finest forms of Italian gastronomy: pasta.Home cooks are



often challenged and frustrated by their inability to prepare high-quality restaurant food in their
own kitchens -- perhaps not realizing that cooking that kind of food usually demands a large
staff, specialized equipment and purveyors who deliver a world of ingredients to the door.
However, there are some things you can make at home and produce better results than most
restaurants. Pasta is one of those dishes.The pasta that my mother and father cooked for me
when I was growing up in New York City, as a first-generation son of Italian immigrants, and the
pasta I have eaten in Italy bears little resemblance to pasta served in most restaurants in
America. My Italian friends, who prepare and enjoy pasta at home, refuse to eat it in restaurants
simply because it is not as good as what they make themselves. In part, logistics are to blame.
Restaurant customers don't want to wait for pasta to be freshly cooked for them, so most
restaurants precook the pasta, then reheat it by dipping it in hot water. That means pasta rarely
arrives at the table properly cooked. Not only are the sauces often overcooked and too salty,
there is usually too much of them. Pasta should be lightly coated with sauce rather than
drowning in it. And the ingredients are all too often mediocre. For all those reasons, I strongly
believe that pasta is best made at home.The sole purpose of this book is to give you, the home
cook, all the skills you need to produce delicious pasta for yourself, your family and your friends.
I've also included an abundance of recipes for many different kinds of pasta -- fresh and dried,
festive and everyday. Most are very easy to make and don't take much time, but some are more
complex and time-consuming, suitable for special occasions.Italy's history makes it very difficult
to write about "Italian" food because, until 1861, when Italy became unified, the country was a
collection of 20 separate kingdoms ruled by a disparate group of foreign invaders. (If you want to
know more about this subject, you might enjoy reading Italian Cuisine: A Cultural History, by
Alberto Capatti and Massimo Montanari, Columbia University Press, 2003.) These occupiers
brought their own food traditions with them, which is why you'll find marzipan (originally from
Persia) in Sicily, crespelle (which resemble French crepes) in Tuscany, and sauerkraut soup in
Trentino. And yet, despite this foreign domination, a strong internal culinary regionalism and
rivalry emerged in Italy. Each of the regions developed its own ingredients and cooking styles.
For centuries recipes were passed on from mother to daughter and from father to son, and
prepared only in the immediate area because many of the ingredients were not available
elsewhere. Interestingly, this practical reality also influenced social attitudes. For instance, at the
turn of the twentieth century, if a Tuscan man married a woman from Alto-Adige it was frowned
upon as a "mixed marriage."While the recipes reflect the regionality of Italian cooking, they also
speak to simplicity, approachability, our lifestyles and our palates. Most are simple and quick. A
few of the sauces, such as Bolognese and some of the other ragùs and sugos, are time-
consuming because they take a long time to cook, but they are not complicated to assemble. I
have kept these recipes to a minimum.The ingredients called for are readily available. Yes,
anyone can get white truffles from Alba, bottarga (cured fish roe) from Sardinia, and buffalo
burrata from Apulia. But because many regional Italian foods are intended to be consumed in
season and within their region, by the time they have been transported you will likely find



yourself overpaying for products past theirprime. I believe you should use the freshest seasonal
ingredients you can find, locally grown if possible, and my recipes are written to accommodate
this.At the end of the day, a dish of pasta is a simple, affordable pleasure that is easy to execute
in the home kitchen. It's informal and meant to be shared -- brought to the table in a big bowl or
on a platter, to be served by the host or presented so that everyone can help themselves.I grew
up eating Italian pasta as it was meant to be prepared and enjoyed. I hope that with this
cookbook I can pass on that experience so that you too can fully appreciate this delicious food.
Enjoy!John ColettaExcerpt. © Reprinted by permission. All rights reserved.IntroductionWhy did I
write this book? Not because the world needs another cookbook, much less another Italian
cookbook. I wrote it because I want to inspire you to begin cooking one of the finest forms of
Italian gastronomy: pasta.Home cooks are often challenged and frustrated by their inability to
prepare high-quality restaurant food in their own kitchens -- perhaps not realizing that cooking
that kind of food usually demands a large staff, specialized equipment and purveyors who
deliver a world of ingredients to the door. However, there are some things you can make at home
and produce better results than most restaurants. Pasta is one of those dishes.The pasta that
my mother and father cooked for me when I was growing up in New York City, as a first-
generation son of Italian immigrants, and the pasta I have eaten in Italy bears little resemblance
to pasta served in most restaurants in America. My Italian friends, who prepare and enjoy pasta
at home, refuse to eat it in restaurants simply because it is not as good as what they make
themselves. In part, logistics are to blame. Restaurant customers don't want to wait for pasta to
be freshly cooked for them, so most restaurants precook the pasta, then reheat it by dipping it in
hot water. That means pasta rarely arrives at the table properly cooked. Not only are the sauces
often overcooked and too salty, there is usually too much of them. Pasta should be lightly coated
with sauce rather than drowning in it. And the ingredients are all too often mediocre. For all those
reasons, I strongly believe that pasta is best made at home.The sole purpose of this book is to
give you, the home cook, all the skills you need to produce delicious pasta for yourself, your
family and your friends. I've also included an abundance of recipes for many different kinds of
pasta -- fresh and dried, festive and everyday. Most are very easy to make and don't take much
time, but some are more complex and time-consuming, suitable for special occasions.Italy's
history makes it very difficult to write about "Italian" food because, until 1861, when Italy became
unified, the country was a collection of 20 separate kingdoms ruled by a disparate group of
foreign invaders. (If you want to know more about this subject, you might enjoy reading Italian
Cuisine: A Cultural History, by Alberto Capatti and Massimo Montanari, Columbia University
Press, 2003.) These occupiers brought their own food traditions with them, which is why you'll
find marzipan (originally from Persia) in Sicily, crespelle (which resemble French crepes) in
Tuscany, and sauerkraut soup in Trentino. And yet, despite this foreign domination, a strong
internal culinary regionalism and rivalry emerged in Italy. Each of the regions developed its own
ingredients and cooking styles. For centuries recipes were passed on from mother to daughter
and from father to son, and prepared only in the immediate area because many of the



ingredients were not available elsewhere. Interestingly, this practical reality also influenced
social attitudes. For instance, at the turn of the twentieth century, if a Tuscan man married a
woman from Alto-Adige it was frowned upon as a "mixed marriage."While the recipes reflect the
regionality of Italian cooking, they also speak to simplicity, approachability, our lifestyles and our
palates. Most are simple and quick. A few of the sauces, such as Bolognese and some of the
other ragùs and sugos, are time-consuming because they take a long time to cook, but they are
not complicated to assemble. I have kept these recipes to a minimum.The ingredients called for
are readily available. Yes, anyone can get white truffles from Alba, bottarga (cured fish roe) from
Sardinia, and buffalo burrata from Apulia. But because many regional Italian foods are intended
to be consumed in season and within their region, by the time they have been transported you
will likely find yourself overpaying for products past theirprime. I believe you should use the
freshest seasonal ingredients you can find, locally grown if possible, and my recipes are written
to accommodate this.At the end of the day, a dish of pasta is a simple, affordable pleasure that is
easy to execute in the home kitchen. It's informal and meant to be shared -- brought to the table
in a big bowl or on a platter, to be served by the host or presented so that everyone can help
themselves.I grew up eating Italian pasta as it was meant to be prepared and enjoyed. I hope
that with this cookbook I can pass on that experience so that you too can fully appreciate this
delicious food. Enjoy!JohnRead more
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Kathryn Occhipinti, “My "Go To" cook book for authentic Italian. I am Italian-American, raised in
an Italian household. This is my "go-to" cook book when not making my mother's recipes. Best
of all, it is authentic. That means the recipes are all delicious and use simple ingredients that I
actually have at home. I do not have to make a special grocery trip when I want to make a
delicious supper for my family. In fact, most of the recipes can be made in under 1 hour. When I
have more time, I make pasta using the method in this book, again with fantastic results. I
frequent this chef's Chicago restaurant often as it is one of my favorites for Italian food, and the
recipes he has written in his book for home cooks are just as good! This is one of the only Italian
cook books I recommend to friends who want to know what it truly means to cook Italian food.
Thank you Chef!”

Steve, “Great book. I learn from making pasta from my Italian mother, this book is really good.
Many recipes pasta recipes with lots of veggies.  Just what I was looking for.”

James Schuemann, “authentic Italian pasta made easy. I have always loved Italian food but
whenever I wanted to cook some for myself I either found the recipe too complex or the
ingredients too exotic. Coletta makes good on his claim to provide "easy and authentic recipes".
This book is easy to use, provides tons of hints and tips throughout and almost all the recipes
"are easy to make and don't take much time"...I started with the first chapter where the
preparation of all the other ingredients can be prepared in the time it takes for the pasta to boil
and for me to have poured my second glass of wine! I'm male, 65 and have rudimentary cooking
skills and I am estatic to have found this book...so will you.”

George Higgins, “Outstanding book, written by an amazing chef..... I first need to mention that I
worked with Chef Coletta many years ago at the Atlanta Hilton Hotel, he was then the chef at
Nikolai's Roof, Atlanta, I was the pastry chef at the Atlanta Hilton. Secondly I would like to say
that back then he was an outstanding chef and he really inspired me. I find it really amazing that
John is going at it after all these years.....thank you John”

Kathleen L. Dooley, “Authentic and Easy. Love this book. It is easy to understand and very clear
about exactly what ingredients are needed for each recipe. I recently returned from a trip to Italy
and would say the recipes are quite authentic. Do not hesitate to buy this book.”

Thursday night book club reader, “Start cooking!. The book is full of great looking recipes, and
none of them are difficult. If you are a pasta lover, this is the book for you! There is plenty of
variety from cold salads to mouth watering pasta meals. The organization of the book is easy to
follow, and helps your choose based on preference like salad vs. meat and pasta, or seafood
and pasta.”



ADR, “Fab cookbook from a great restaurant. My husband and I ate many meals at Quartino the
last time we were in Chicago. The recipes we have tried so far from the cookbook were easy to
prepare and delicious. If you are a pasta lover, I would recommend this cookbook for your
collection.”

Mah, “Great recipes. We dined at John Coletta's restaurant in Chicago, Quartino, and absolutely
loved the food. Cookbook has amazing recipes, we were able to bring out Quartino experience
home with us due to the cookbook.”

The book by Stanley Marianski has a rating of  5 out of 4.6. 25 people have provided feedback.
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