
MILANESE CHRISTMAS MENU

APPETIZERS

Marinated Eel, Milanese Style

Introduction

A traditional Christmas Eve dish from Milan, where eel is gently simmered and
rested overnight in a sweet-and-sour marinade.

Servings: 6

Prep Time: 20 minutes

Cook Time: 30 minutes

Rest Time: 12 hours minimum

Ingredients

2.2 lb eel, cleaned and cut into 1.5–2 inch pieces

2 large white onions, thinly sliced

⅔ cup white vinegar

¾ cup dry white wine

2 tablespoons sugar

2 bay leaves

6–8 black peppercorns

3–4 tablespoons extra-virgin olive oil

Salt to taste

Method

Rinse the eel pieces under cold water, pat dry, and ensure the cavity is clean.

Slice the onions into thin half-moons.

Heat olive oil in a wide skillet over medium heat. Add onions and cook 8–10
minutes until soft.



Add eel pieces skin-side down. Sear 3 minutes, flip, and sear 2 minutes.

Pour in the white wine and let the alcohol evaporate for 20–30 seconds.

Add vinegar, sugar, bay leaves, peppercorns, and salt. Swirl gently.

Cover and simmer on low heat for 20–25 minutes, adding a little water if needed.

Cool completely. Transfer eel and marinade to a glass container and refrigerate
overnight.

Serve slightly chilled or at room temperature with some marinade spooned over.



Lombard Savoy Cabbage Rolls (Caponèt di Magro)

Introduction

Tender Savoy cabbage leaves filled with bread, raisins, and pine nuts — a classic
Lombard meatless dish.

Servings: 6

Prep Time: 30 minutes

Cook Time: 25 minutes

Ingredients

12 large Savoy cabbage leaves

7 oz stale bread (about 2 cups), soaked and squeezed

¼ cup raisins, soaked and drained

3 tablespoons pine nuts

1 large egg

3 tablespoons butter, divided

Salt

Pinch of nutmeg

Method

Bring salted water to a boil. Blanch 3–4 leaves at a time for 1–1.5 minutes. Chill in
ice water, dry, and trim the thick rib.

Combine squeezed bread, raisins, pine nuts, egg, salt, and nutmeg to make the
filling.

Place a spoonful of filling on each leaf, fold sides inward, and roll tightly.

Preheat oven to 350°F (180°C). Grease a baking dish with 1 tablespoon butter and
arrange rolls seam-side down.

Dot with remaining butter and bake 20–25 minutes until lightly golden.

Rest 5 minutes before serving.



Lombard Lentil & Raisin Salad

Introduction

A gently sweet, refreshing salad traditionally served on Christmas Eve as a symbol
of prosperity.

Servings: 6

Prep Time: 15 minutes

Cook Time: 25 minutes

Rest Time: 30 minutes

Ingredients

1½ cups dried lentils (about 10.5 oz)

¼ cup raisins, soaked and drained

1 medium red onion, thinly sliced

3 tablespoons extra-virgin olive oil

1 tablespoon apple cider vinegar

Salt and black pepper

Method

Rinse lentils under cold water. Place in a pot with 2 inches of water above them.
Bring to a boil, then simmer 20–25 minutes until tender but intact. Drain and cool.

Slice onion thinly; soak briefly in ice water if a milder flavor is desired.

Combine lentils, raisins, and onion in a bowl. Add olive oil and vinegar. Season
with salt and pepper. Toss gently.

Chill 30 minutes, then serve slightly cool or at room temperature.



FIRST COURSES

Ravioli with Ricotta and Spinach (Ravioli di Magro)

Introduction

A classic Northern Italian Christmas Eve dish: delicate homemade pasta filled with
ricotta and spinach, served with butter and sage.

Servings: 6

Prep Time: 45 minutes

Cook Time: 5 minutes

Ingredients

For the pasta

3¼ cups all-purpose flour

4 large eggs

Pinch of salt

For the filling

14 oz cooked spinach, well squeezed (about 1½ cups packed)

14 oz ricotta cheese

¾ cup grated Parmigiano Reggiano

Salt and black pepper

Pinch of nutmeg

For the sauce

½ cup unsalted butter

Fresh sage leaves

Additional Parmigiano Reggiano for serving

Method

Prepare the pasta dough:



Place flour on a board and create a well. Add the eggs and a pinch of salt. Mix with
a fork until dough forms, then knead for 8–10 minutes until smooth. Wrap and rest
30 minutes.

Prepare the filling:

Chop the spinach very finely.

Place in a bowl with ricotta, Parmigiano, salt, pepper, and nutmeg.

Mix until perfectly creamy and uniform.

Roll the dough:

Cut the dough into 3–4 pieces.

Roll each piece using a pasta machine until thin (setting 6–7).

Lay each sheet on a lightly floured board.

Form the ravioli:

Place small mounds of filling (about 1 teaspoon) evenly across the sheet.

Brush a little water around each mound.

Lay another sheet of pasta on top, gently press out air pockets, and seal.

Cut into squares using a ravioli cutter or sharp knife.

Transfer to a floured tray.

Cook the ravioli:

Bring a large pot of salted water to a boil.

Add ravioli and cook 4–5 minutes, or until they float and the pasta is tender.

Prepare the sauce:

In a large skillet, melt butter with sage leaves over medium heat until fragrant.

Finish the dish:

Transfer the ravioli directly from the pot to the skillet.

Toss gently in the butter and sage.

Serve with grated Parmigiano.



Gorgonzola and Walnut Risotto

Introduction

A creamy, elegant risotto that highlights two Lombard classics: Carnaroli rice and
sweet Gorgonzola cheese.

Servings: 6

Prep Time: 10 minutes

Cook Time: 18 minutes

Ingredients

2 cups Carnaroli or Arborio rice

1 shallot, finely minced

4 tablespoons unsalted butter, divided

5 oz Gorgonzola dolce (about ⅔ cup), cubed

4 cups vegetable broth, kept hot

⅓ cup walnuts, roughly chopped

Black pepper

Method

Prepare the base:

Heat 2 tablespoons butter in a saucepan over medium heat.

Add the shallot and cook 2–3 minutes until soft but not browned.

Toast the rice:

Add rice and stir continuously for 1–2 minutes until grains become translucent at
the edges.

Add broth gradually:

Begin adding hot broth, one ladle at a time, stirring frequently.

Allow each addition to absorb before adding the next.

Add Gorgonzola:

After about 10 minutes of cooking, stir in the Gorgonzola.



Continue adding broth until the rice is creamy and al dente (about 18 minutes
total).

Finish the risotto:

Remove from heat. Add remaining butter and stir to create a glossy texture.

Fold in the chopped walnuts.

Add freshly ground black pepper.

Serve:

Plate immediately, as risotto does not wait.



SECOND COURSES

Milanese-Style Perch Fillets

Introduction

A traditional lake-country recipe: perch fillets breaded and fried in clarified butter
until golden and crisp.

Servings: 6

Prep Time: 10 minutes

Cook Time: 10 minutes

Ingredients

1½ lb perch fillets

All-purpose flour for dredging

2 large eggs, beaten

Breadcrumbs for coating

6 tablespoons clarified butter

Salt

Method

Prepare the fillets:

Pat the perch fillets dry and season lightly with salt.

Bread the fish:

Coat each fillet in flour, shake off excess.

Dip in beaten egg.

Coat thoroughly in breadcrumbs.

Heat the butter:

Melt clarified butter in a large skillet over medium heat.

Cook the fillets:

Add fillets without overcrowding.



Fry 3–4 minutes per side until deeply golden and crisp.

Serve:

Drain briefly on paper towels and serve hot.



Pike with Green Herb Sauce (Luccio in Salsa Verde)

Introduction

A beloved dish from the lakes of Lombardy: tender pike dressed with a vibrant
sauce of herbs, capers, and anchovies.

Servings: 6

Prep Time: 20 minutes

Cook Time: 25 minutes

Ingredients

2.2 lb pike, cleaned

1 bay leaf (for boiling)

1 small bunch fresh parsley

1 garlic clove

4 anchovy fillets

2 tablespoons capers

½ cup extra-virgin olive oil

Juice of ½ lemon

Salt and black pepper

Method

Cook the fish:

Bring a pot of salted water to a boil with a bay leaf.

Add the whole pike and simmer gently 20–25 minutes until the flesh flakes easily.

Clean the pike:

Let cool slightly.

Remove skin, bones, and head.

Break the flesh into large flakes and transfer to a serving dish.

Make the sauce:

Chop parsley finely.



Mince the garlic.

Chop capers and anchovies together until almost a paste.

Place everything in a bowl and add olive oil, lemon juice, salt, and pepper.

Mix until smooth and bright green.

Assemble:

Spoon the sauce generously over the warm or room-temperature fish.

Serve:

Excellent with boiled potatoes or crusty bread.



SIDE DISHES

Baked Potatoes, Lombard Style

Introduction

A simple but essential side dish: potatoes baked with butter and rosemary until
golden and crisp.

Servings: 6

Prep Time: 10 minutes

Cook Time: 45 minutes

Ingredients

2.2 lb potatoes (about 6 medium)

3 tablespoons unsalted butter, melted

Fresh rosemary

Salt and black pepper

Method

Preheat oven to 375°F (190°C).

Peel potatoes if desired and cut into wedges.

Place on a baking sheet and drizzle with melted butter.

Add rosemary, salt, and pepper. Toss well.

Bake 45 minutes, turning halfway, until crisp and golden.



Stewed Savoy Cabbage, Milanese Style

Introduction

A rustic winter side dish of slowly cooked Savoy cabbage with butter, onions, and
a splash of vinegar.

Servings: 6

Prep Time: 10 minutes

Cook Time: 35 minutes

Ingredients

1 medium Savoy cabbage, shredded

1 onion, thinly sliced

3 tablespoons unsalted butter

1 tablespoon vinegar

Salt

Method

Melt butter in a large pot over medium heat.

Add onion and cook until soft but not browned.

Add cabbage and a generous pinch of salt.

Cover and cook 30–35 minutes, stirring occasionally.

Add vinegar during the last 5 minutes.

Serve warm.



DESSERTS

Panettone with Mascarpone Cream

Introduction

The classic Milanese Christmas dessert, served with a velvety mascarpone cream.

Servings: 6

Prep Time: 10 minutes

Ingredients

1 panettone

8.8 oz mascarpone (250 g)

2 eggs, separated

⅓ cup sugar

1 tablespoon Marsala (optional)

Method

Whisk egg yolks with sugar until pale and creamy.

Add mascarpone and mix until smooth.

Beat egg whites until stiff and fold gently into the mascarpone mixture.

Add Marsala if desired.

Serve panettone slices with a generous spoonful of cream.



Zuppa Inglese

Introduction

A traditional layered dessert of custard and ladyfingers soaked in bright red
Alchermes liqueur.

Servings: 6

Prep Time: 20 minutes

Cook Time: 10 minutes

Rest Time: 3 hours

Ingredients

1 package ladyfingers (about 7–8 oz)

2 cups milk

4 egg yolks

½ cup sugar

⅓ cup cornstarch

Alchermes liqueur

Method

Heat milk in a saucepan until steaming.

In a bowl, whisk yolks, sugar, and cornstarch.

Slowly pour hot milk into the mixture while whisking.

Return to the saucepan and cook over medium heat, stirring constantly, until thick
and smooth.

Pour a thin layer of custard into a glass dish.

Dip ladyfingers quickly in Alchermes and arrange in a layer.

Add another layer of custard.

Continue alternating until ingredients are used.

Refrigerate at least 3 hours before serving.


