
Trucioli Di Liguria Hannes Hauswedell: A
Journey Through the Flavors of the Italian
Riviera

Nestled along the picturesque Italian Riviera, the Liguria region is
renowned for its culinary delights, where fresh, local ingredients take center
stage. Among the region's most cherished dishes is Trucioli di Liguria, a
traditional pasta dish that embodies the essence of Ligurian cuisine.
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The Origins of Trucioli di Liguria

The origins of Trucioli di Liguria can be traced back to the 19th century.
During this period, the Ligurian countryside witnessed the cultivation of a
unique type of wheat known as "grano saraceno," or buckwheat. This grain,
characterized by its dark, nutty flavor, became a staple ingredient in many
local dishes, including Trucioli di Liguria.

The name "Trucioli" derives from the Italian word "truciolo," meaning "wood
shaving." This moniker aptly describes the shape of the pasta, which
resembles thin, wooden shavings. The traditional method of preparing
Trucioli di Liguria involves cutting the dough into long, narrow strips using a
special tool called a "raschietto."

Ingredients and Flavors

Trucioli di Liguria is a symphony of simple ingredients that come together to
create a complex and satisfying dish. The pasta dough itself is made from a
mixture of buckwheat flour and wheat flour, lending a distinctive nutty and
earthy flavor.

The sauce that accompanies Trucioli di Liguria is typically a Genovese
pesto, a vibrant green sauce crafted from fresh basil, pine nuts, garlic, olive
oil, and Parmesan cheese. The pesto adds a punch of herbaceousness
and umami to the dish, balancing the nutty flavor of the pasta.

Cooking and Serving
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To prepare Trucioli di Liguria, the pasta is first cooked until al dente in
salted water. While the pasta is cooking, the pesto sauce is prepared by
blending together all of the ingredients in a food processor or with a mortar
and pestle.

Once the pasta is cooked, it is drained and added to the pesto sauce. The
two are carefully tossed together to ensure that every strand of pasta is
evenly coated. Trucioli di Liguria is traditionally served hot, topped with
additional grated Parmesan cheese and, in some variations, fresh basil
leaves.

Variations and Regional Differences

While the classic recipe for Trucioli di Liguria remains the same, there are
some variations and regional differences in the dish. In some areas,
anchovies or olives are added to the pesto sauce for an extra burst of
flavor.

In the western Ligurian province of Savona, a variation of Trucioli di Liguria
known as "Corzetti" is made using round, stamped pasta shapes instead of
the traditional strands. These Corzetti are often decorated with intricate
designs, adding a touch of artistry to the dish.

Tips for Making the Perfect Trucioli di Liguria

To ensure that your Trucioli di Liguria turns out perfectly, follow these tips:

* Use high-quality ingredients. The freshness and quality of the ingredients
will greatly impact the final flavor of the dish. * Cook the pasta al dente. Al
dente pasta has a slight bite to it, which helps it absorb the sauce better. *
Make your own pesto sauce. Homemade pesto sauce is far superior to



store-bought options and is incredibly easy to make. * Taste and adjust.
Once the pesto sauce is made, taste it and adjust the seasonings to your
liking.

Wine Pairing

Trucioli di Liguria pairs well with a variety of white wines. Consider serving
the dish with a light and crisp Pinot Grigio or a more robust Vermentino.
Both wines will complement the flavors of the pasta and pesto sauce.

Trucioli di Liguria is a true culinary treasure from the Italian Riviera. Its
unique combination of nutty pasta, herbaceous pesto sauce, and regional
variations makes it a dish that is both delicious and memorable. Whether
you enjoy it as a traditional family meal or as a special occasion dish,
Trucioli di Liguria is sure to delight your taste buds and transport you to the
enchanting shores of the Ligurian coast.
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