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Risotto alla Trevisana (with Trevisan radicchio)
Ingredients: rice, onion, vegetable stock, 1 glass red wine, four
heads red Treviso radicchio, butter, Grana (or Parmesan) cheese,
salt, pepper, olive oil

Toast the rice with diced onion lightly browned in oil in a risotto
pan. Using a wooden ladle, bathe the rice with red wine, and
after the wine has evaporated add the vegetable stock bit by bit
while stirring. When the rice is half cooked, add the radicchio
after first cutting and browning in oil with the other half of the
onion. When the rice is almost cooked, remove it from the flame
and mix in the butter and grated Grana cheese using a wooden
spoon.

Fegato (liver) alla Veneziana
Ingredients: 30 g veal liver, 2 onions, butter (a walnut-sized ball),
meat stock, olive oil, salt and pepper, 1 glass white wine

Dice the onion and brown it in the olive oil, bathe with white
wine, add some meat stock, and cook over a low flame. This dish
must be prepared immediately before serving. Slice the liver
finely and cook in a non-stick pan with the olive oil. When the
liver is half-cooked, add the browned onion and the butter. Serve
together with soft polenta.

Pasta e Fagioli (Pasta e Fagioli alla Veneta)
Ingredients: 200 g of dry Borlotti beans, 1 onion, 1 carrot, 1 stalk
celery, 1 lard rind, olive oil, 1 sprig rosemary, meat stock, salt,
pepper, 200 g tagliatelle cut into pieces

The dry beans must be previously soaked overnight for softening.
Drain the soak water and then brown the beans with olive oil
and the entire carrot, celery, lard rind, and the halved onion
adding salt and pepper. Pour in meat stock to twice the height of
the beans in the pan and cook over a low flame. When cooked,
spoon off a few whole beans for garnish and then pass the rest
of the beans through  a fine-disk vegetable mill. Add the sprig of
rosemary browned in olive oil and then serve 
the creamed beans after previously cooking the tagliatelle.   
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