
My Bolognese mother 

taught me how to cook. 

I became so in love with 

cooking northern Italian cuisine 

that I paid off my student loans 

in Boston by cooking for people.

I hope you enjoy the legacy 

of my mother in these original 

recipes inspired by Mom’s  love 

for home-made Italian food.

The Culinary Musician

Ingredients:  
2 large red or yellow onions, thinly sliced 
2 lb potatoes, peeled and thinly sliced 
1 lb tomatoes, fresh or canned sliced, with their juice
6 tbsp olive oil 
1 cup freshly grated Parmesan or Romano 
Salt and freshly ground black pepper 
A few leaves of fresh basil 
1/4 cup of water 

1. Preheat the oven to 350°F. Brush a large baking dish generously with oil. 
2. Arrange a layer of onion in the dish, followed by layers of potatoes and tomatoes. Pour a little of the oil, and sprinkle 
 with the cheese. Season with salt and pepper. 
3. Repeat until the vegetables are used up, ending with an overlapping layer of potatoes and tomatoes. Tear the basil leaves 
 into pieces, and add them here and there among the vegetables. Sprinkle the top with cheese, and a little oil. 
4. Pour on the water. Bake for 1 hour, or until tender. 
5. If the top begins to brown too much, place a sheet of foil or a �at cookie sheet on top of the dish. Serve hot. 

This simple, hearty dish, is best when 
tomatoes are in season, but can also 
be made with plum tomatoes. 

Buon appetito! 

 

Potatoes Baked with Tomatoes
SERVES 6 PEOPLE
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