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*SIRACUSA
VERMICELLI

ALLA SIRACUSANA
1910

Alberto Cougnet,
‘L’arte cucinaria in Italia,’
Tomato, Olives, Capers,
Anchovies, Aubergines,

Yellow Pepper, Garlic, Basil

*NAPLES/CAMPANIA
MACCHERONI

ALLA MARINARA
1931

Touring Club Italiano,
‘L’arte cucinaria in Italia,’
Tomatoes, Olives, Capers

VENETO
BIGOLI

IN SALSA
c. 1900

Anchovies / Sardines, Onions,
Black Pepper

LIGURIA
SUGO DI MAGRO

SOMIGLIANTE AL GRASSO
Emanuele Rossi, 1865

‘La Vera Cuciniera Genovese’
Tomatoes, Anchovies, Garlic,

Onion, Pine nuts

SPAGHETTI
COLLE ACCIUGHE

Pellegrino Artusi, 1891
‘La Scienza in Cucina...’

Tomato, Anchovies,
Oil, Butter, Pepper

SICILY
MACCHERONI
CON LE SARDE
ALLA SICILIANA
Pellegrino Artusi, 1891
“La scienza in cucina..”
Tomatoes, Anchovies,

Sardines, Fennel

*SIRACUSA
PASTA CU L’ANCIOVI

CU SALATU
Giuseppe Rametta Garofalo,1895

‘Rivista delle tradizioni
popolari italiane,’

Vermicelli with Anchovies

*USA
SPAGHETTINI CON ALICI

ALLA SICILIANA
La Rosa Macaroni Company, 1937
‘101 Ways to Prepare Macaroni’

Tomato sauce, Anchovies, Garlic,
Parsley, Olive oil

*USA
MACCHERONI CON SARDE 

ALLA SICILIANA
La Rosa Macaroni Company, 1937
‘101 Ways to Prepare Macaroni’

Tomato sauce, Sardines, Anchovies, 
Onion, Fennel, Pine Nuts, Currants

*USA
SALSA DI ALICI

CON POMODORO
La Rosa Macaroni Company, 1937
‘101 Ways to Prepare Macaroni’

Linguine, Tomato sauce, Anchovies, 
Garlic, Parsley

*SICILY
SPAGHETTI

ALLA PUTTANESCA
1961

“come li fanno a SIRACUSA”
Raffaele La Capria, ‘Ferito a morte,’

no specified ingredients

*NAPLES
SPAGHETTI

ALLA PUTTANESCA
Jeanne Caròla Francesconi, 1965

‘La Cucina Napoletana’
Tomato, Olives, Capers,

Garlic, Parsley

*ISCHIA
SPAGHETTI

ALLA PUTTANESCA
Sandro Petti, 1950s

‘La Cucina Napoletana’
Tomato, Olives, Capers,

Garlic, Parsley

1850s

*NAPLES
TIMPANO DI

VERMICELLI INGRANITO
Ippolito Cavalcanti,1852 

‘Cucina teorico-pratica,’ 7th Ed.
Vermicelli, Tomato conserve, Black olives, 

Capers, Anchovies, Onion, Fish,
Mushrooms, Peas, Breadcrumbs

1960s 1880s

*NAPLES
TIMPANO DI

VERMICELLI INGRANITO
Francesco Palma,1881 

‘Il Principe Dei Cuochi, O La Vera 
Cucina Napolitana,’

Vermicelli, Tomato conserve, Black olives, 
Capers, Anchovies, Onion, Fish,
Mushrooms, Peas, Breadcrumbs

*USA
VERMICELLI

WITH OLIVE-OIL, OLIVES, 
CAPERS, AND ANCHOVIES

Mabel Earl McGinnis
(“Antonia Isola”), 1912
‘Simple Italian Cookery’

Vermicelli, Olive Oil, Olives,
Capers, Anchovies

*USA
VERMICELLI WITH FISH

Mabel Earl McGinnis
(“Antonia Isola”), 1912
‘Simple Italian Cookery’

Vermicelli, Tomato Sauce, Ripe Olives, 
Capers, Anchovy, Smelts, Mushroom, 

Parsley, Breadcrumbs

*UK
SPAGHETTONI

PIZZATI
Mark Gowen, 8/5/2022
Tomatoes, Olives, Capers,

Anchovies, Mozzarella

*NAPLES
VERMICELLI
ALL’OGLIO

Ippolito Cavalcanti,1839 
‘Cucina teorico-pratica,’ 2nd Ed.
Vermicelli, Oil, Salted Anchovies

*NAPLES
FRITTATA DI VERMICELLI
CON OLIVE, ALICI SALSE

E CAPPERI
Ippolito Cavalcanti,1839 

‘Cucina teorico-pratica,’ 2nd Ed.
Vermicelli, Eggs, Olives, Capers,

Salted Anchovies

*UK/NAPLES
SPAGHETTI

ALLA PUTANESCA
Lord Westbury & Donald Downes, 1957

‘With Gusto and Relish’
Tuna, Onions, Green Pepper, Parsley, 

Celery, Garlic, Black Olives, Chilli,
Tomato, Olive Oil, Pecorino

NAPLES
VERMICELLI
ALL’OGLIO

CON ALICI SALSE
(all’olio)

Ippolito Cavalcanti,1844 
‘Cucina teorico-pratica,’ 4th Ed.

Olives, Capers,
Anchovies

*ITALY
SPAGHETTI

ALLA PUTTANESCA
FILM: “Brevi Amori a Palma

di Majorca, 1965
Alberto Sordi character describes

ingredients of pasta:
Oil, Tuna, Olives, Capers,

Anchovies, Pepper

*ITALY
SPAGHETTI

ALLA PUTTANESCA
NEWSPAPER: La Stampa, 27/3/1952

(Riccardo Bacchelli)
Green & Black Olives, Capers

(incomplete recipe)

*UK
SPAGHETTI

IN TUNNY FISH SAUCE
Dorothy Daly, 1957
“Italian Cooking”

Tomato, Anchovies, Capers,
Garlic, Tuna, Olive Oil,
Parsley, Black Pepper

*UK/SICILY
VERMICELLI

ALLA SIRACUSANA
Countess Morphy, 1937
‘Good Food from Italy’

Tomatoes, Anchovie, Pimiento Peppers,
Aubergines, Garlic, Basil, Olives

*ITALY/ROME
BAVETTE

ALLA TRASTEVERINA
Ada Boni, 1966

“Il Piccolo Talismano della Felicità”
Tuna, Anchovies, Mushrooms (Ovoli 

or Porcini), Tomatoes, Garlic, Parsley, 
Olive Oil, Butter, Salt, Pepper

*USA
SPAGHETTI

AL TONNO No. 2
Maria Luisa Taglienti, 1955

“The Italian Cookbook”
Tomato Paste, Tuna, Anchovies, Garlic, 

Olive Oil, Water, Salt, Pepper

*ITALY/ROME
SPAGHETTI

ALLA CARRETTIERA
Felice Cùnsolo, 1959
“Gli Italiani a Tavola”

Tomatoes, Tuna, Mushrooms, Pancetta, 
Garlic, Oil, Parsley, Salt, Pepper

*UK/SICILY
PASTA

COLLE ACCCIUGHE
Countess Morphy, 1937
‘Good Food from Italy’

Tagliatelle, Tomato Sauce, Anchovies, 
Parsley, Garlic

*UK
VERMICELLI WITH SAUCE 

ALLA SOFIA
Sophia Loren, 1972

“Eat With Me”
Anchovies, Olives, Capers, Parsley, Garlic, 

Onion, Olive Oil, Pepper
(as an uncooked pesto)

*UK
SPAGHETTI

WITH ANCHOVY BUTTER
Sophia Loren, 1972

“Eat With Me”
Tomatoes, Anchovies, Butter, Olive Oil, 

Garlic, Parsley, Salt, Pepper
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