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" INTRODUCTION

. First of all, Id like to

"  admit that food differs in

. different countries and
different  cultures. @ The
reasons for it are different
climate and natural
conditions and different
needs of organisms of people
of different races. Today I'd
like to say a few words
about the Italian cuisine.
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- Ingredients

Olive oil, an
indispensable food
ingredient in much
oﬂtaly.

Pesto, a Ligurian
sauce made out of
basil, olive oil and
nuts, and which is
eaten with pasta.

The tomato,
perhaps the most
common ingredient
found in Italian
cuisine.
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~_ Risotto is very
popular in Italy, its main
ingredient is rise.

__Gianduiotto chocolate,
with its distinctive shape,
is a speciality of Turin.

! Traditional ¥
Piedmontese agnolotti.

Polenta served with
rabbit meat, a
traditional peasant food o
Veneto.

Spaghetti alla
puttanesca is a_popular
dish made with" olives,
tomatoes, anchovies,
capers, chili peppers and
garlic.

Pizza has  become
popular in many different
parts of the world

Lasagne is very popular too.
ain ingrediens o_}:lt are
eggs, meat and cheese







