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An authentic culinary journey—part memoir, part cookbook—introducing readers to the people,

places, and food of UmbriaVeteran food critic Suzanne Carriero spent a year and a half in

Umbria, and this is her intimate look at its ancient recipes, traditions, and the people who pass

them on. Each of the book's eight chapters features local cooks, as their personal stories are

as much a part of the cuisine's essence as are the crops they grow and the family dishes they

prepare.Anecdotes, sidebars, and boxes are used throughout the book to further illustrate

Umbrian life—from buying a rabbit in the country, to making torta di Pasqua for Easter, to

reading the Italian wine label, and drinking cappuccino after lunch (a serious breach in

tradition). With a food and wine glossary included as a reference for travelers, The Dog Who

Ate the Truffle immerses the reader in the people, cuisine, and lifestyle that few are privileged

to experience. Suzanne's colorful stories and authentic classic recipes make for an intimate

and illustrious travel cookbook.

About the AuthorSUZANNE CARREIRO has worked in the food industry for over twenty years,

having written for The San Francisco Chronicle, Cooking Light and others. She was the PR

director of Beringer Blass Wine Estates in Napa Valley where she now lives.--This text refers to

an alternate kindle_edition edition.
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FOREWORD I am honored to write the foreword for Suzanne’s Umbrian cookbook for several

reasons. First, I recognize the value of the great work she has produced. Also, it makes me

happy to contribute to the understanding and appreciation of Italy’s cultural variety. I believe

this fine book will help do that. And I appreciate Suzanne as a person. We met through the

agency that represents our wines in the United States.I live in Tuscany and operate my family’s

winery, Badia a Coltibuono, and our cooking school at the winery in Chianti, started by my

mother, Lorenza de’ Medici. Since I live in Tuscany, one might think I would not be happy with

the book’s attention to Umbria. But in Italy we are all about differences. Each region has a

strong local culture, and I believe this diversity has an important role in shaping the Italian

image. Indeed Umbria is coming out of Tuscany’s shadow. Today Umbria is not so much

perceived as Tuscany’s lesser-known cousin. Tuscany will always be beloved by people from

around the world, but I am sure there is enough room in people’s hearts to include many other

beautiful places. Among these places certainly Umbria should become a favorite.The Dog Who

Ate the Truffle has a lot to say to anyone who would like to travel to Umbria and to all of those

who have been there already. The book has many aspects that make it extremely accurate and

passionate. Before undertaking this endeavor, Suzanne spent a great deal of time learning to

speak Italian like an Umbrian. This is not a secondary detail, since she spent months living in

Umbertide, studying several hours a day with a private tutor, fully immersing herself in Umbrian

culture. She returned to Umbertide for a year to learn recipes directly from Umbria’s home and

professional cooks, traveling to their own kitchens in villages and towns around the region. She

studied with many different people in order to provide a vast culinary perspective and to better

appreciate the cuisine’s nuances. Suzanne tested and retested the recipes, using both



American and Umbrian ingredients when there might be a difference in outcome. The Dog

Who Ate the Truffle will appeal to both the novice and the serious cook and has much to offer

to all those who appreciate regional authenticity and culinary tradition.Not only did Suzanne

live as part of an Umbrian family, but she also befriended young and old cooks, artisan

butchers, hunters, farmers, winemakers, and many others. She therefore has been able to

write an up-close, richly detailed memoir. The personal stories she tells are as much a part of

the cuisine’s essence as are the crops the locals grow and the family dishes they prepare.

Suzanne illustrates Umbrian life in words and images that render its splendor and uniqueness.I

am always very touched by anyone’s immense love for Italy. Suzanne’s book conveys that

affection and is a welcome contribution that will help strengthen, deepen, preserve, and

disseminate an understanding of Italian culture. We appreciate this love and support.—

EMANUELA STUCCHI PRINETTI

 

INTRODUCTIONEveryone wonders how I came to write a book about Umbria. When I started

my research the region was relatively unknown to Americans—and to me! I had breezed

through Assisi (in Umbria) on my first trip to Italy in 1994 with my friend Maria’s cousins, but we

spent more time in Tuscany with her cousin Liana. Watching Liana cook for a few days

transformed the way I cooked when I got home. I watched her turn a simple zucchini into a

delicious sauce for pasta. I was amazed that to her “a little extra virgin olive oil” meant an inch-

deep layer in the pan. Everything Liana cooked was simple but delicious.During my long

culinary career, I had always wanted to publish a cookbook. I had written for newspapers and

magazines, but my life as a single mother kept me too busy to write a book. Finally, with my

son off to college, I decided to get away. My teenage dream of becoming fluent in another

language and of immersing myself in a foreign culture was still with me. I had already started

studying Italian, so I decided on Italy.I knew Liana and her family, and I had worked with folks in

a Tuscan winery, so Toscana was a natural choice. But rental prices were too high in the

region, so I took the advice of my Tuscan winemaker friend, who told me to go to Umbria.

Rentals would be cheaper and Umbrian wines were gaining renown, he said. I perused the

cookbook section of my favorite bookstores. There were no Umbrian cookbooks. Next I found

un appartamento on the outskirts of Umbertide in Umbria’s Upper Tiber River valley.When I

settled into my country apartment in Umbertide, things fell into place. My next door neighbor

Mario agreed to tutor me in Italian—and soon I was good friends with his entire family. Paola,

Mario’s mother, and her sister Silvia became my best friends. When I wasn’t studying, I was

visiting wineries and searching for good cooks. I ended up staying in Umbertide for five months.

By then I loved Mario like a son, and I was infatuated with Umbria.When I returned to

Umbertide a few years later to stay for a year, Mario, his partner, Michela, and his family

welcomed me like a lost parente (relative). During those twelve months of living as part of

Mario’s family, I cooked with dozens of people and finished collecting recipes for my book.I

introduce you to Mario and his family in the first two chapters of the book. And then you’ll bump

into them again in later chapters. You’ll meet the rest of the cooks—young and old, home

cooks and professionals. And you’ll meet a few friends—Il Simba, the legendary truffle hunter,

and his dog Sara, who ate the truffle, are among them. I so loved my time in Umbertide—the

language, culture, traditions, and cuisine—that what I had originally envisioned as a cookbook

turned into a story-filled book with authentic recipes. While the book is a fairly comprehensive

look at Umbrian cuisine, it would take a lifetime—and several volumes—to catalog all the



culinary nuances and recipes of this region, which is about half the size of the San Francisco

Bay Area! I invite you to share my culinary journey. Read on. Buon appetito!HOW UMBRIANS

EATIf you enjoy spending time at the table savoring good food and wine, you’ll be happy in

Umbria. Everyone is passionate about good food—and eating well. Lunch and dinner are

important times of the day, but breakfast is often rushed, as families head out the door for work

and school. Even on weekends, la prima colazione (breakfast) is light and usually sweet—un

cornetto (an Italian croissant) or cookies dunked into caffè latte or cappuccino. A mid-morning

snack is common—a sweet roll or panino (roll) filled with prosciutto.By custom lunch is the

main meal, served around one o’clock. Whenever possible, people return home from work or

school for a multicourse meal. But the number of workers with long commutes is on the

increase—those unhappy folks have a sandwich or plate of pasta near work. Dinner is usually

served between eight and eight thirty. If lunch was the main meal, dinner is light—soup or

pasta or hearty salads, pizza or bread with cold cuts and cheese, or a combination of

plates.Many families still hold sacred the traditional Sunday pranzo (lunch). Everyone in the

immediate family is expected to come. A classic pranzo has several courses, and each dish is

equally important—there is no main dish. A celebratory lunch can last for hours and feature

many courses. Since you (as a guest) never know how many dishes will come to the table, it is

hard to know how much to eat!In homes, meals are served family-style. Sliced salt-free bread

and bottles of mineral water and wine (often homemade), and sometimes soda pop, are

available on the table. The meal starts with an antipasto (literally “before meal”), typically

crostini (sliced bread topped with something savory). Next up is the primo piatto (first plate)—

pasta, soup, polenta, risotto, or gnocchi. Grilled (preferred), roasted, or braised meat, sausage,

or poultry usually makes up the secondo piatto (second plate). Meat servings tend to be

smaller than American portions. Contorni (side dishes)—vegetables and potatoes—are served

along with the secondo piatto. Salad is served with the side dishes or after the secondo piatto.

A bowl of fruit usually signals the end of the meal, but sometimes cheese and dessert follow

the fruit course. Especially when there are guests, dessert wine—passito or vinsanto—is often

paired with the cheese and/or the dessert. Liqueurs are served to aid digestion. When the

dessert dishes are cleared, espresso is offered—served with sugar but without milk. And if you

smoke—as so many Italians still do—it’s time for a cigarette.UMBRIA’S MICROCUISINESOver

the last dozen years of eating my way around Italy—from the Alto Adige at the Austrian border

to Tuscany and Umbria in central Italy to Rome in Lazio—I discovered that the cuisine of each

region has a distinct personality.While living in Umbria, I realized that within the region there

are many microcuisines. Around Lake Trasimeno, lake fish replaces meat in traditional ragù. In

Cannara, a town famous for onions, cooks use an inordinate amount of the bulb. Around Norcia

and Cascia, lentils are adored, and in the hills above Foligno, squab is commonplace. In towns

near the region’s borders, the cuisine (as well as the language, sense of humor, and demeanor

of the people) is influenced by its neighbors. Italian transplants from other regions are also

ingredients in the culinary melting pot.But what is surprising is just how little fellow Umbrians

know about the dishes of neighboring villages. For example, crescionda, a dessert common in

Spoleto, is virtually unheard of in my town of Umbertide, about an hour away. To complicate

matters, the names of dishes are often in the dialect of the village, not in standard Italian. So

the same dish might go by a different name just a few kilometers away.It does not appear that

recent immigrants, such as those from Eastern Europe and Muslim countries, have influenced

the local cuisine. The biggest threat to traditional Umbrian cuisine is the changing lifestyle—

long commutes, busy dual-career families, and a new generation that has less time for and

interest in cooking.WHAT IS UMBRIAN CUISINE?As you read about Umbria’s cuisine in this



book, you will notice that the Etruscans are mentioned over and over again. Many of Umbria’s

culinary traditions can be traced back to those ancient peoples who populated the region some

two thousand years ago—roasting meat on a spit, fermenting grapes to make wine, cultivating

saffron, eating cheese with honey, pressing olives to make oil, making pecorino cheese from

fresh sheep’s milk, and eating farro (emmer wheat). Over the course of centuries, ingredients

have gained and lost favor. Chickling peas, farro, and saffron, for example, were almost

abandoned but are now in vogue.The wealthy Etruscan table—and later the tavola Romana—

was abundant and lavish. While the culinary traditions in Umbria are linked to that period of

millennia ago, present-day cuisine has its roots in the recent poverty of Umbria’s rural

sharecroppers. The farmers cooked what they had—lentils, beans, cornmeal, wheat flour, and

vegetables from the garden. Meat was scarce, so nothing was wasted. For example, when a

pig was slaughtered, the contadini (farmers) used every part, from the blood to the ears to the

lungs to the intestines. They cured the meat—turning fresh pork into salami, prosciutto, and

pancetta. Umbrians adore pork, but they also enjoy hare, rabbit, goose, duck, squab, wild

game, chicken, turkey, beef, lamb, and veal.The landlocked region’s diet doesn’t include much

fish. In the past, when Catholics couldn’t eat meat on Fridays, they ate dried salted fish or

canned tuna. Around Lake Trasimeno, carp, perch, eel, and snails are traditional. And the Nera

River is famous for its trout. Eggs are popular, but they used to be precious and rare, and were

often bartered for salt, pepper, and sugar.The Umbrians are great foragers. During lean times,

they gathered chestnuts in the forests to make a thick, hearty soup. Today they still scour

forests and fields for chestnuts as well as blackberries, black and white truffles, wild asparagus,

edible mushrooms, wild greens, wild fennel, and juniper berries. And many people still keep

bees for the honey.Umbria produces some of Italy’s finest extra virgin olive oil. It is used in

cooking and is the main fat in baked goods, including desserts. And it is used crudo (raw),

drizzled over soups, salads, vegetables, meats, pasta, and bruschetta (garlic toast). In the

recent past, not every farmstead had olive trees, so pork fat was used instead, and many

cooks still use it.Wine vinegar and wine (usually white) add acidity and brightness to dishes—

and help mellow the flavors of strong game. Fresh rosemary, sage, parsley, basil, wild fennel

(flowers and fronds), juniper berries, bay leaves, and red pepper flakes are typical seasonings.

Black pepper used to be common in farm kitchens but it seems to be losing favor—it isn’t good

for you, some people say.Even today in Umbria the best cooks are the grandmothers who take

these simple, wholesome ingredients from the earth and turn them into delicious meals.THE

MAGNIFICENT LANDSCAPEThe Umbrian landscape is magical. Its endless undulating green

hills and mountains are dotted with monasteries, Gothic and medieval towns, restored and

crumbling castles and towers, and ancient farmhouses. Tiny stone chapels—whose

congregations have moved to town—are found along the most remote dirt roads. Hillsides are

striped with rows of olive trees and grapevines. Tall abandoned buildings, formerly used for

drying tobacco, are evidence that this crop was once important. Soaring cypress trees line long

driveways, and “lollipop” pine trees stand stark against the brilliant blue sky painted with puffy

clouds. Hilly green forests butt up against fields of corn, tobacco, lentils, potatoes, onions,

barley, farro, saffron, and garbanzo beans. From season to season, these cultivated crops

create an ever-changing patchwork of colors in the landscape.In towns, glorious cathedrals

and churches, filled with Gothic and Renaissance art, are juxtaposed with modern cranes that

reach up into the sky—a sign of the constant renovation, retrofitting, and new construction. In

residential and commercial neighborhoods, lovingly tended vegetable gardens fill every

undeveloped space.Umbria is landlocked, but it has plenty of water. There are three major

rivers—the Tiber, the Topino, and the Nera—plus a network of smaller rivers and several lakes,



with Lake Trasimeno being the largest. The region of Toscana borders Umbria on the west. The

Marche region and the snow-capped Apennines form the eastern boundary, and Lazio

surrounds Umbria in the south.THE SEASONSThe four seasons in Umbria are all beautiful.

Each season offers something special. But after spending a lifetime in sunny, temperate

Northern California, I needed time to adjust to Umbria’s cold winter. I arrived in Umbertide at

the end of January to stay for the year. Within a few days, white blanketed the ground after a

rare snowstorm. When the snow melted, the air stayed frigid throughout the winter, and the sky

was often a dull, dreary gray all day. The thick stone walls of my apartment didn’t thaw until mid-

May.The cost of fuel is prohibitive in Italy, so people bundle up and live in cold stone houses—

my neighbors considered 60 degrees Fahrenheit a warm room temperature! Firewood is

affordable, so I delighted in sitting by a cheery fire while I worked on my book. That winter I

discovered that it takes at least three days for socks and blue jeans to air-dry.In mid-March, the

first signs of spring appeared—fruit trees flowered and my neighbor’s barn cats roamed the

property after hiding all winter. But it was still cold and wet. In the Upper Tiber River valley, at

almost any time of year, clouds can quickly gather and darken. Then, kaboom, there is a flash

of lightning bright enough to turn night into day—followed by booming thunder, torrential rain,

and fierce winds.In June, the days were warm—not hot like they would be in late summer. The

nights were cool, and rain was rare. The landscape was at its prettiest. The hills were a

patchwork of colors. Bright yellow sunflowers and golden carpets of grain covered the flatlands

in an otherwise emerald-green landscape of corn and tobacco. After harvest, round bales of

hay lay like enormous beasts in mowed fields. Grapevines were covered with leaves and filled

with bunches of tiny green grapes. The ginestre (broom) was covered with bright yellow

flowers. Red poppies and a rainbow of wild flowers lined the sides of roads. At night in the

countryside, the dark sky twinkled with fireflies.Autumn is beautiful in Umbria, but the days are

shorter and the evening air is chilly. With the fall come the grape and olive harvests—and

coveted porcini mushrooms and white truffles are in season! Then the holiday season arrives—

a bright spot before the long, cold winter.

The Dog Duffer brothers, The Dog The Departed, The Dog The Dropout

Sonia A. L., “The Dog Who Ate The Truffle: A Memoir of Stories and Recipes from Umbria. It is

my pleasure to review this book! The Dog Who Ate The Truffle: A Memoir of Stories and

Recipes from Umbria is one of the 'best kept secret's' for an amazing travel guide to real life in

Umbria. I could not put the book down, read late into the evening, and finished early morning!

What a comprehensive book on 'real life' in Umbria! I felt as though I was with Suzanne

Carreiro for her year ++, as she became 'one of them', accepted as family, and beloved friend.

Some books 'write themselves', are in the author's head, heart, and soul, ready to take to

paper! Not this book! Suzanne was on an adventure, she lived every page of life in Umbria.

She was harvesting saffron, hunting for truffle's, making pasta, crushing grapes, making wine,

learning the history, custom's, learning the language, among so many other things. Her

recipes and tidbit pieces of information are wonderful! How to make Lemoncello the best way!

The perfect way to cook pasta! Ideas for seasonal produce! Where her journey took her, to

her favorite merchants, restaurants, and so on. I have ordered this book for friends who love

http://www.neutronbyte.com/api/Wa18oYTP/e/Eaoo/OPMw/zzBPv/The-Dog-Who-Ate-the-Truffle-A-Memoir-of-Stories-and-Recipes-from-Umbria


Italy, friends in the culinary field, and friends who will be traveling and hiking Umbria soon.

This book is a wonderful resource, a joy to read, and a wonderful gift to Italian bookie friends,

those in the culinary field, and anyone planning to visit Umbria. As an aside, we have been

privileged to meet Suzanne Carreiro, the author. She is well spoken. What a delightful, lovely

woman, full of good spirit and a heart for adventure, and of course, a passion for cooking!”

Rosemary, “Culinary Journey and Cookbook. Cookbook and memoir combined, Suzanne

eloquently intertwines her dream of living in Italy to write a cookbook, with the family of friends

who made her dream come true. Grandmothers, acquaintances, farmers, artisans and

producers bring her story to life as she shares their passion and history of preparing food the

Umbrian way. And, the dog really did eat the truffles and nobody minded!I savored reading the

book from cover to cover, and felt as if I was at the tables of her family of friends, experiencing

the meals and life of Umbria. In my own kitchen I've duplicated many of the recipes Suzanne

so carefully created for American cooks. Highly recommend this book to experience the food

and life of this beautiful region of Italy.”

Pris, “Great Italian Life and Cooking. Very interesting book. I read it first in the library and

decided my daughter would enjoy reading and cooking from this book. She is a chef and has

her own food truck. Check out MychefLynn on facebook. I learned how to make noodles

without using a measuring cup!!!  Fun.”

Megan Moye, “Great memoir of the Umbrian region. So thoughtfully and beautifully written! Her

recipes and stories are delightful and we really loved this awesome book! Thanks Suzanne!!!!”

Ebook Tops Reader, “A look into Umbria and its Unique Cuisine. A wonderful book for anyone

interested in Umbria and Umbrian cuisine. The recipes are authentic and tested for American

Kitchens.”

Rebecca Herdman, “Lovely addition to the Italy library. This is precisely as expected and

lovely. Nostalgic but not sentimental. I'd recommend it to any/all Umbria lovers. Indeed all

lovers of Things Italian.”

Lou, “A Gem. This book is a gem. It's more than a great cookbook. It's an insight into Italian

life. The recipes are delicious. They have the look and feel and taste of honest-to-goodness

Italian food--------the food really cooked in Italy today. The recipes, alone, are worth the

purchase price. But, what takes this book to a higher level is the interspersing of stories and

insights about Italians and the Italian way of life. These periodic vignettes are brief, yet

priceless. They give context to the recipe, and a view of Italy and Italians rarely found in other

Italian cookbooks. As a result, when you make a dish, you are transported to the Italian

countryside. Suddenly, you are not just making and eating dinner. You find yourself slowing

down, enjoying the food in a way you didn't expect----and experiencing the beauty of life------

with some friends-----or, with family-----or, best of all, alone for the evening with the special one

you love.I bought this book for some light reading while on vacation. Very quickly, it has gone

far beyond that.  It has become my "go to" cookbook for all things Italian.  You'll love it!”

marie gunderson-briggs, “I just loved this book - so warm and evocative takes you effortlessly

into Umbria. The depth of the understanding and research that went into thus book certainly

shows on every page. Beautifully written in a warm, easy style you can be immediately



transported to the kitchens and farmhouses of Umbria with each new chapter. The author has

managed to go beyond her own experiences to truly capture the essence of the locals and

cooks that she comes across she shares with us each new adventure and then in excellent

detail gives us the technique and recipes to recreate the entire experience. I bought it on a

whim but I was quite drawn in as soon as I started and enjoyed it immensely also I learnt quite

a few things.  Couldn't fault it on any aspect which is unusual.  You can't go wrong”

The book by Suzanne Carreiro has a rating of  5 out of 4.2. 12 people have provided feedback.
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