Traditional foods recipe cards

Vicentina Cod
(Bacala’ alla Vicentina)

Provides: 12 servings. Preparation time: about 3 days.
Vicsnling cod is 8 hestoncal dish in the Pallago fown,
Accondng to some docurments, the onging date back o
1269, according to olhers 1he ongin & fom 1432, wihen
the Venstan captain Pietro Querini, after shipwrecking on
the Morwegean island of Rost, in the Lofoten archipelago,
brousght back 1o his hometand some stockdsh, that is the
cod @r-dried without the additon of salt, a5 consumed
by the local inhabiiams. Since the dried fish was a very
pood alematve to fresh fish, which was perishable and
expertsrae, he cooks m Vicenza created dishes based on
thiz ingredient. until & simple fecipe, always sarved with
polgnta, wad cristed and Dechme ondg of thi symbols of
the city of Vicenza, i is necessary to specify that only in
thy Vicenea dkalact 1ha beem “DacHd’ [on ¢ only) it uged
to indicale the dried cod! this, in Hakan, i commaonly
called stockfich, whie ‘baccaly” is used to indcate the
safted fish. In both cases, i always refers to the species
Gadus Mowhus, of the Teleostean order. The two
types of presenvation technigues are determined by the
different chmatic conditions in he fishing seasons. The
cod that is caught n winter is dried for several monis
a1 low temperatunes, on wooden racks, and exposed o
e arctic winds untl il appears. in tmns of shape and
hardness, ke a wooden stock (e stockfish), This is
whial then Decomes th ‘Dacall’

Sources

enerphile Confraternita del Bacald ala Vicentima di
Sandrigo Mcerzal waw baccalaaliavcenting it
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Nutritional information per 100g of edible portion

Enengy (kcal / ) 519/ 2148
Protein {g) (N x 6.25) 25
Total Fat (g 474

of which saturated taty acids (g) 80
Carbohydrates (g 08

of which sugars (g} oz
Distarry fitee (g) or
SBodem {mg) 280

Wk pbinnecd from Ehorstory sy

italy I

Ingredients

850y Stockiish, soaked

140g Onions, white, Swe
THOMI Extray virgin ol ol

260 Sandings. salted

300mi Milk, whole, pasteunsed
T0g Flow, whaat, type 00

5g Grana Padano cheese, grated
40g Parsley, fresh

1g Sah. fine

1g White pepper, povdar

Praparation

mmm:nmurmm Beat it with
a wooden hammer, and inlermitiently stretch the fish
for about 15 minubes, untl @ becomes tende, Pul the

mmuummmmmhm

chopped
and stir Tried in extra vingin olive oil feep the olive of for
samines, previously de-boned and ol in small pieces.
Close the fish and cul it into large sices approximabely
Bam long and roll th sices in lowr, Lay B slioes ong
naxt 10 each ot n a stonswane of Sluminum pot and
cowvgd completily with The mik, ihe exira wign olve o
used to iy the omons, and the remaining ol Simmer,
UNCowWenad, on @ kyw-10-moderate temperatung for ahot
3 hours, without stimng, but being caneful to always keep
the fish covered with the Sguid. Uss a heat speeader
o keep the heal even. This cooking mathod |5 called,
‘pipans”, 1o indicate the presence of bubbles of smoke
‘that erupt from the cooking dish ke from a pipe.
To teat hat it is cooked. press a pece of ksh on the soe
of the pol, with a wooden spoon: the bacald i meady
whin || fakes sasiy. Tracdhionally, Vicentng cod (bocakd
ailia woenhing) 15 served with slices ol polents gralla (yaliow
oo podvicge), making it & dish that is ideal lor the oold
weather
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