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PELLEGRINO ARTUSI 

(1820- 1911) 

This month’s subject was suggested by a recent television series on CNN entitled 

“Stanley Tucci: Searching for Italy.” Each episode follows Tucci in his travels 

across Italy to discover the secrets and delights of the country’s regional cuisines. 

In addition to beautiful pictures of Italian scenery, the programs present 

interviews with numerous chefs and food producers. It is a fascinating look at the 

variety of cuisines and ingredients that serve as the culinary staples of the various 

regions of Italy. One such program that focused on Bologna, Rimini, and other 

towns and cities in the Emilia-Romagna region talked about the importance of a 

single individual from that region who developed and published a cookbook that 

played an important role in expanding the popularity of Italian regional dishes 

throughout Italy and the world. At the same time, he furthered the use of the 

Italian language, thereby helping to produce a common language in Italy, a 

country of numerous dialects.  

 

Pellegrino Marcello Artusi, known as the “Father of 

Italian Cuisine,” came from a large family; he was the 

only boy of the 13 children born to Agostino 

(nicknamed Buratèl, or “little eel”) and Teresa Giunchi 

Artusi. He was born on August 4, 1820 in Forlimpopoli 

in the Emilia-Romagna region in the province of Forlì-

Cesena. (At the time of his birth, the area was part of 

the Papal States).  

Not much is known of his early life; it was a fairly 

typical upbringing for a boy in the early 19th century 

from a prosperous family in this part of Italy. Like many wealthy children, he  

attended a seminary school in the nearby town of Bertinoro for his early 

education. From 1835 through the early 1840s, Artusi spent a great deal of time 

in student circles in Bologna (in one of his works he claims to have been enrolled 

at the University for a time), enjoying a colorful life with other students and 

young people. He spent much of his time at the Tre Re (Three Kings) bar with 

his friend Felice Orsini (from Meldola, a town near Artusi’s home town), the 

future revolutionary and leader of the Carbonari who tried to assassinate  

Napoleon III, Emperor of the French. 
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Artusi returned to Forlimpopoli in the late 1840s to take over the family  

business, and made a great deal of money in so doing. He might have remained 

there running the business successfully, except for a violent event that 

permanently disrupted the lives of the Artusi 

family. On January 25, 1851, Stefano Pelloni, 

nicknamed il Passatore (the Ferryman), a vicious 

outlaw from Romagna, and his gang arrived in 

Forlimpopoli. During the intermission of a play 

in the town’s theater, the fifteen bandits took to 

the stage and, when the curtain went up, 

appeared before members of the audience, most 

of whom were upper-class citizens of the town. 

They called each one to the stage where they were 

stripped of all the money and wealthy items they 

had on their person. In cases where the loot was 

not considered enough, the brigands 

accompanied families to their homes to grab as 

much money and precious things as possible. But 

the horror didn’t stop there. The outlaws gang-

raped several women,  

including Artusi’s sister Gertrude, who had taken 

refuge in terror on the roof. She was seriously 

traumatized and never recovered from her  

ordeal. She slipped into a deep depression from the shock and had to be put in 

a mental hospital in Pesaro for the rest of her life. 
 

The following year, the family decided to sell their shop and house in  

Forlimpópoli and move to Florence, where they ran a booth selling silk. Soon 

after the move, Artusi began working in finance. He first got a job in Livorno 

with a large company, and later founded a bank in Florence that brought him 

wealth and respect. As time went on, his sisters got married and his parents 

died and so he was able to live off his inheritance thanks 

to the land the family had in Emilia-Romagna (in 

Borgo Pieve Sestina di Cesena and in Sant’Andrea di 

Forlimpopoli). Withdrawing into private life, he 

bought a house in D’Azeglio Square in Florence (right) 

in 1865, where he quietly lived out the rest of his life. 

He never married, and lived in the house with just a 

butler from Forlimpopoli and a Tuscan cook.  

Photo: Le Pagine dei Nostri 

Libihttps://recensioni936.wordpres

s.com/2019/11/04/stefano-pelloni-

il-passator-cortese/ 

https://recensioni936.wordpress.com/2019/11/04/stefano-pelloni-il-passator-cortese/
https://recensioni936.wordpress.com/2019/11/04/stefano-pelloni-il-passator-cortese/
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Since he enjoyed a dependable income and a life of ease, Artusi never turned 

away from his fondness for writing and cooking. These interests now moved 

from being hobbies to being his full-time activities, and remained as such for 

the remainder of his life. His first book was a biography of the revolutionary 

writer Ugo Foscolo, a study that he thought would bring him international  

notoriety. He followed this book with another non-fiction work, Osservazioni in 

Appendice a 30 Lettere di Giusto (Remarks in an Appendix to 30 Letters of 

Giusti), a critique of the poet Giuseppe Giusti. Both of these works, which he 

published at his expense, were largely ignored, and quickly went out of print. 

His most famous and best-selling work (a work that did bring him international 

notoriety) was La Scienza in Cucina e l’Arte di Mangiar Bene (Science in the 

Kitchen and the Art of Eating Well), also known simply as L’Artusi. The full title 

is clearly of a positivist bent; Artusi was a 

great believer in the scientific method, 

which he used extensively in his book, and 

progress that comes from it. He was also an 

admirer of the physiologist Paolo 

Mantegazza, especially regarding the 

latter’s views about the beneficial effects of 

certain foods on a person’s well-being and 

happiness. L’Artusi, in fact, can be 

considered a “scientifically tested” manual 

of cooking and eating well: every recipe was 

the result of trials and experiments. 

However, it probably wasn’t Artusi who did 

the hands-on experimentation. Since he was 

born into an upper-middle class family with 

12 sisters, it is unlikely that Artusi ever 

sullied his hands in the kitchen or actually 

cooked any of his recipes. Always the 

charming host, he was encouraged by 

friends to publish the recipes he had been 

collecting and perfecting over many years. With the help of his housekeeper 

and cook, he had the dishes tried and retried until he was satisfied. He was the 

strict taster and final arbiter of each recipe.  

The book became a sort of watershed in the food culture of his era. He enhanced 

the national culinary tradition and did it with just the right dose of humor (most 
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recipes were garnished with little personal, often humorous, reflections and  

anecdotes). One such anecdote was how a case of cholera led him to a superb 

recipe for minestrone. He tells of spending some time in Livorno on the coast in 

the summer of 1855. He visited a small restaurant one evening to sample the 

local version of minestrone which he really enjoyed, but that night he suffered 

terrible stomach cramps that he blamed on the soup. It was only after he 

returned to Florence the next day that he learned Livorno had been struck by 

an outbreak of cholera, and it was this that had caused him so much discomfort 

and happily not his bowl of minestrone. As a result, Artusi included the recipe 

in his book to be enjoyed by everyone who followed his recipe (included below). 

Artusi didn’t complete the work until 1891 (at age 71!), and used his own money 

to publish it because he couldn’t find a publisher willing to take a chance on its 

publication. Writing only two decades after the unification of Italy, he was the 

first person to include recipes from all the different regions of Italy in a single 

cookbook. Thus, he is often credited with establishing a truly national Italian 

cuisine for the first time. In so doing, he did not deny the extraordinary variety 

of local cuisines, but rather put these into circulation in order to make them 

known and shared throughout Italy. His emphasis was on home-cooking with 

readily available ingredients. His project was also a linguistic one: to tell how 

to cook the recipes and work in the kitchen in a common national language that 

everyone could understand regardless of which region they were from.  

The book was so popularly received that a 

thousand copies were sold during its first four 

years in print. (200,000 copies were sold by the 

time of his death in 1911). As the book’s fame 

spread, mostly by word of mouth, its popularity 

continued to grow and it became more of a 

collective work, involving many readers who 

continued to send Artusi suggestions, advice, and 

new recipes that he included in the later editions. 

(The first edition had 475 recipes; the 15th 

edition, the last edition edited by Artusi, had 790 

recipes). 

In 1904, Artusi published another cooking 

manual, which was simply entitled Ecco il tuo 

Libro di Cucina (Here is Your Cookbook). It was a 

practical manual for the kitchen offering over 
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3,000 recipes, with the anonymous participation and influence of the Baroness 

Giulia Turco from Trento (right), a naturalist and gastronome with her own 

huge collection of recipes. 

Pellegrino Artusi died on March 30, 1911 in Florence at the age of 90. His 

funeral was held at San Miniato al Monte Church in Florence and he was 

buried in the Porte Sante cemetery 

located next to the church. (See 

also Alex Kugushev’s video 

presentation “Four Churches” -  Il 

Cenacolo Speaker Series March 

2021). Since he had no 

descendants, he left one part of his 

estate to his two faithful servants - 

his butler from Forlimpopoli and 

his Tuscan cook, both of whom 

helped him to develop and test his 

recipes - and the rest to the city of 

his birth, Forlimpopoli. 

 

CONCLUSION 

Artusi remains an important source for anyone hoping to make authentic 

Italian dishes. Few authors have had their name replace the title of their books; 

Artusi is one. His book is often referred to simply as L’Artusi in common 

parlance. Many people are grateful to him for imparting dignity to a huge 

mosaic of regional cuisines that included fritters, fillings, stews, pastas, soups, 

sauces, roasts, boiled meats, ice creams, and preserves. His book has sold more 

than a million copies and has gone through a hundred editions since its first 

publication in 1891. It has been a perennial best seller in Italy, and has been 

translated into Spanish, French, Dutch, German, English and, most recently, 

Portuguese and Polish.  

His hometown of Forlimpopoli used the money from his gift to maintain the 

historic buildings of his history. One can visit the town and tour his childhood 

home, the theater (now called the Verdi Theater) where the attack on his family 

occurred, and a museum dedicated to him with artifacts from his time there. 

There is a huge bronze statue done by a sculptor from Forlimpopoli, Mario 

Bertozzi, that stands at the entrance to the town, carved with large letters on 

https://en.wikipedia.org/wiki/Giulia_Turco
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the base welcoming people to the town of Pellegrino Artusi. It is modeled on the 

only existing photograph of Artusi, published in the 13th edition of his book 

(1909). His face is marked by imposing grand-ducal sideburns and he is wearing 

an elegant top hat. 

The town also continues to honor him with an Artusi Festival each June. A 

culinary award is given annually in his honor at the Festival, where there are 

numerous cooking demonstrations and samplings of the various cuisines that 

Artusi popularized; included in some of these are variations on the recipes he 

published.  

So, Pellegrino Artusi continues to live on in the memory and lives of the people 

he so influenced with his popular culinary masterpiece over 110 years after his 

death. 

Adapted by James J. Boitano, PhD from:  “A is for Pellegrino Artusi.”  Shooting Parrots Blog. 

Edited by Ian, July 17, 2013; Editorial Staff. “Pellegrino Artusi:  The Inventor of Italian 

Cuisine.”  La Cucina Italiana Website. August 30, 2019;  “Pellegrino Artusi.”  Municipality of 

Forlimpopoli Website;  “Pellegrino Artusi and the Culinary Unification of Italy.” Center for 

European Studies, University of Wisconsin-Madison Website, April 9, 2019;  Pirro, Deirdre. 

“Pellegrino Artusi: He Wrote the Bible of Italian Cooking.” The Florentine Website, Issue 58, 

June 14, 2007; and Wikipedia Website. 

   

 
Bronze statue of Pellegrino Artusi by 

Mario Bertozzi, at the entrance to the 

town of Forlimpopoli. 

Artusi, La scienza in cucina e 

l'arte di mangiar bene (Italian 

Edition) Paperback – July 19, 

2017 (currently available). 
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Minestrone Soup 

by Pellegrino Artusi 
 

Here is one of the recipes of Pellegrino Artusi, including the famous anecdote about his experience 

that went along with it. It is a typical recipe of Artusi:  the quantities and the ingredients are not 

precise and are often left to individual taste. Although “Science” is in the title of his book, the 

word referred to the fact that the recipes were tested and re-tested multiple times. The term “Art” 

more accurately describes the way the cook was to bring the recipe to fruition. 

In the summer of 1855 I was in Livorno, cholera was slithering here and there in many 

provinces of Italy, and had everyone dreading a general epidemic, which in fact burst out 

forthwith. One Saturday evening I went into an inn and asked ‘What kind of soup do you 

have?’ 

‘Minestrone,’ came the answer. 

‘Bring me the minestrone,’ said I. I dined, took a walk, and went to bed, in a room in a 

spanking new hotel owned by a Mr. Dominici, in Piazza del Voltone. During the night my 

insides rebelled in a most frightful manner, and I went to and from the privy until dawn, 

damning the minestrone all the while. 

The next morning I fled to Florence, where I recovered immediately. Monday came the 

sorry news that cholera had broken out in Livorno, and Mr. Dominici had been the first 

fatality - minestrone indeed! 

After three attempts, improving on the dish each time, this is how I like to make it. Feel 

free to modify it to suit tastes of your part of the world, and the vegetables locally available.  

Start by making the usual meat broth, and cooking in it a handful of shelled fresh beans. If 

the beans are dry, then simmer them in water until they soften. Then cut some Savoy 

cabbage, spinach and a little chard into thin slices, and soak them in cold water. Then, to 

get the water out of the vegetables, place them on the fire in a dry saucepan. Drain the 

contents well, pressing them firmly with a wooden spoon to get rid of excess water. For a 

minestrone that serves four to five people, finely chop 40 grams of fatty prosciutto, a clove 

of garlic, and a sprig of parsley, and sauté them together. Add this to the saucepan, along 

with some celery and carrots, one potato, one zucchini, and very little onion, all cut into 

short, thin slices. Add the beans, and if you wish, some pork rind (as some people do), and 

a bit of tomato sauce (recipe #6) or tomato paste. Season with salt and pepper and cook in 

the broth. As a last ingredient, add enough rice to absorb most of the liquid, and before 

removing the minestrone from the fire throw in a good pinch of Parmesan cheese. 

I should warn you that this is not a soup for weak stomachs. 
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Excerpt from: Artusi, Pellegrino. Science in the Kitchen and the Art of Eating Well. Introduction 

by Luigi Ballerini; Translated by Murtha Baca and Stephen Sartarelli. Toronto:  University of 

Toronto Press, 2003. 
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	Artusi, La scienza in cucina e l'arte di mangiar bene (Italian Edition) Paperback – July 19, 2017 (currently available).

