Welcome to the Ultimate ltalian Pronunciation Guidel

Buongiorno, food lovers! We know that ordering your favorite Italian dishes can be intimidating with all those deliciously tricky
names. But fear not! We’'re here to help you sound like a true Italian and impress your friends (or at least the waitstaff).

So, forget about feeling awkward and start speaking like a native — or at least as close as possible — with our easy-to-follow
tips. Each pronunciation guide will help you roll your Rs, find the right vowel sounds, and most importantly, enjoy your food
even more.

Here's your cheat sheet to becoming an expert in all things tasty and Italian!

We know you've got the basics down, but there are still some tricky ones to tackle. Don't worry, we've got your back — and your
vowels!

Aperitivo (ah-peh-ree-tee-vo)
The Italian pre-drinks. Not just a beverage, but a ritual. Think small snacks like olives, cheese, and cured meats to get your
appetite ready for the feast ahead. You'll be sipping and snacking like a true ltalian.

Antipasto (an-tee-pahs-toh)

Before you dive into the pasta, this is your "warm-up" round. It's the first course of snacks and bites — cheeses, meats, olives —
the kind of thing that gets your taste buds excited for the main event. Don’t forget Caprese (ka-preh-zeh) — fresh mozzarella,
tomatoes, and basil — or Crudo (kroo-doh) — thinly sliced raw meats like prosciutto or mortadella. A perfect start to any meal!

Primo (pree-moh) or Primo Piatto (pyaht-toh) “piatto” means dish but also plate
The first real course — usually pasta, risotto, or soup. It's a small taste of Italian heaven before the secondo. You'll want to
savor every bite, but don't fill up too much, because there's more to comel!



Secondo (seh-con-doh) or Secondo Piatto
This is the main course. Think meat, fish, or whatever hearty dish is at the top of the menu. It's the headliner of your meal. By
this point, you'll be wondering why you’re not eating like this every day.

Contorno (con-tor-no)
The side dish — but don’t call it a side! It's the veggie or salad that comes alongside your main course, making it feel like the
perfect pair. You know, so it's balanced. After all, the Italians love their vegetables!

Dolce (dol-cheh)
Dessert, but with flair. This is when you bring out the big guns: tiramisu, cannoli, panna cotta - all those sweet, delicious,
creamy treats. Just when you think you're done, this is the final sweet kiss at the end of the meal.

Digestivo (di-jes-tee-vo)
The grand finale — the Italian way of helping your stomach digest all that good food. A small glass of grappa, limoncello, or
amaro to settle everything down. It’s like a little Italian magic to really end the meal on a perfect note.

So there you go, folks: From aperitivo to digestivo, it's a journey of food and fun — and you definitely won’t leave hungry! Buon
appetito!



Here's a little glossary for you, with a touch of fun!

o Affettato (Sliced Meats)
Pronunciation: af-feh-tah-toh
(Like affection, but for food!)

o Agnolotti (Stuffed Pasta)
Pronunciation: ahn-yoh-loh-tee
(Say it with love — pasta with a lot of heart.)

» Arancini (Fried Risotto Balls)
Pronunciation: a-rahn-chee-nee
(Sounds as fun as they tastel)

o Ascolane (Stuffed Olives)
Pronunciation: as-ko-lah-neh
(These are noft just any olives — they're stuffed with deliciousness and ready for you fo enjoy!)

o Balsamico (Traditional Aged Vinegar from Modena, Italy) -
Pronunciation: bal-sah-mee-koh ah-cheh-toh
(Not just any vinegar — this is the sophisticated, barrel-aged gem from Modena. Sweet, fangy, and with more history
than your favorite Italian novel, Balsamico Aceto was once fit for royalty and is now a must-have in any kitchen. Elevate
your dishes, one drop at a fime.)

o Buffalo (Type of Mozzarella or Milk from the Buffalo)
Pronunciation: boo-fah-loh
(Nothing fo do with wings — we're talking about creamy, delicious mozzarella



Burrata (Creamy Cheese)
Pronunciation: boo-rah-tah
(Definitely not a burrito — this one’s all creamy cheese, no salsa involved!)here!)

Cacio (Cheese, often used in classic dishes like Cacio e Pepe) -

Pronunciation: kah-choh

(Cacio e Pepe is the simplest, trendiest pasta dish around — just cheese and pepper, but oh, it's so much more! The
power of simplicity, with a sprinkle of Italian magic.)

Caciotta (/talian semi-soff cheese) -

Pronunciation: kah-choh-tah

(A cousin fo the beloved Cacio, but a bit milder. It’s perfect for snacking or grating — just like Cacio e Pepe, but without
the fancy pastal)

Calzone (Stuffed Pizza)
Pronunciation: kal-zoh-neh
(Think of it as a pizza folded in half — all the deliciousness inside!)

Cannoli (Sicilian Pastry)
Pronunciation: kah-noh-lee
(Not cannelloni — those are pasta. These are desserts!)

Caprese (Tomato, Mozzarella, Basil Salad)

Pronunciation: kah-preh-zeh

(You know, the classic — fomatoes, mozzarella, and basil. No need fo overthink it — just say it like you’re on vacation in
Italyl)

Carne del Giorno (Today's Special Meat)
Pronunciation: kar-neh del jor-no
(Just like it sounds — today’s special is always the best!)



Ciabatta (Shape of Bread))
Pronunciation: chi-a-ba-tta
(Think "chi” like in "cheese,” but cooler.)

Cipriani (Famous Italian Sauce & Founder) -

Pronunciation: chip-ree-ah-nee

(Named after Giuseppe Cipriani, the mastermind behind Venice's legendary Harry’s Bar and creator of the Bellini. Fun
fact: We use his signatfure sauce fo bring a taste of Italy to your plate — it’s like a little Venetian magic in every bitel)

Conetto (koh-NET-toh). This is a deep-fried cone made from pizza dough, typically filled with savory ingredients. It has a
crispy texture and is a popular street food in ltaly

Cotoletta (pronounced koh-toh-LEH-tah) is ltaly’s crispy, golden take on schnitzel—breaded, fried, and served with a
side of crispy happiness!

Crocchette (Potatoes, Mozzarella, and Salami Heaven)
Pronunciation: kroh-ket-teh
(Golden, crispy goodness packed with melted mozzarella and savory salami — heaven in a bitel)

Creamy Pasta (like Alfredo) (Rich, velvety pasta) -

Pronunciation: al-freh-doh

(While this creamy, cheese-and-cream exfravaganza is a U.S. favorite, it's not exactly an Italian classic. We don'f serve it
here, but for the litfle ones, we've got a Pasta Bianco — a kid-friendly option that’s a bit lighter and just as satistying. It's
creamy without all the butter drama. So, if you’re craving Alfredo, you’ll have fo take a defour. But don’t worry — we’ve
gotf something tasty for everyonel)

Diavola (Spicy Pizza)
Pronunciation: dee-ah-voh-lah
(Stress the “di” - it's fiery, so bring the heat!)



Fior di latte (fee-or dee lah-teh) — literally "flower of milk," this is a type of fresh, soft mozzarella made from cow's milk.
It's creamy, mild, and perfect for topping pizzas or enjoying on its own.

Friarielli (Turnip Tops, Spiced Greens)
Pronunciation: free-ah-ree-ell-ee
(Spicy, green, and delicious — a true Italian vegetable freasure.)

Friggitoria (free-gee-toh-ree-ah)

The Iltalian haven for all things deep-fried! A friggitoria serves crispy treats like arancini (fried rice balls), frittura mista
(mixed fried seafood), and suppli (fried rice balls stuffed with mozzarella). Think fast food, but with an ltalian twist —
golden, crispy, and dripping with olive oil magic.Just don’t go overboard, or you might miss out on the rest of the meal!

Friggitelli (Sweet Italian Peppers)
Pronunciation: free-jee-tell-ee
(The king of peppers — not foo hot, just perfectly sweet.)

E.V.0.O. (Extra Virgin Olive Oil)
(Just fo clarify: It's not a secref code, it’s Extra Virgin Olive Oil — the fancy liquid gold that makes everything taste better.
And no, it’s not for your salad dressing only, it’s for lifel)

Gnocchi (Potato Dumplings)
Pronunciation: nyoh-kee
(Soft, pillowy, and delicious — say it like you're indulging in a comforting Italian dishl)

Gorgonzola (Creamy, blue-veined cheese) -

Pronunciation: gor-gon-zoh-lah

(The creamy, tangy blue cheese that’s as bold as it is delicious — perfect for when you’re feeling fancy or adventurous
with your flavors!)



Grana Padano (/talian Hard Cheese)
Pronunciation: grah-nah pah-dah-noh
(Think of it like Italy’s answer to Parmigiano - rich, nutty, and perfect for grating.)

Insalata Cesare (Caesar Salad)
Pronunciation: in-sah-lah-tah cheh-sah-reh
(Just like the classic — you can’t go wrong with this one.)

Linguine (Thin Pasta)
Pronunciation: leen-gwee-neh
(Short ‘e’ — it’s all about the pasta vibes.)

Mascarpone (Creamy Italian cheese, offen used in desserts or ravioli filling) —

Pronunciation: mahs-kahr-poh-neh

(Not just for tiramisu! This creamy delight can also make your ravioli filling extra luxurious. Trust us, it’s like a cheesy
hug for your pasta.)

Mignonette (Vinegar and Shallot Sauce for Oysters)
Pronunciation: mee-nyoh-net
(It’s French, but don’t worry — just say it with a bit of Parisian flair and you’re all set!)

Mortadella (/talian cooked sausage, often with bits of fat and peppercorns) —

Pronunciation: mor-tah-deh-lah

(It’s noft just fancy bologna — it’s the real deal! Packed with flavor, and yes, those little white bitsé That's the good faft,
making it melt in your mouth like Italian magic!)

Mozzarella (Cheese)
Pronunciation: mo-tza-reh-la
(Not "'mozzarella” - let's keep it authentic!)



Napoli Sauce (Classic Tomato Sauce) -

Pronunciation: nah-poh-lee

(Named after the vibrant city of Naples, this rich, tangy fomato sauce is the heart of Italian cooking. It's so good, you’ll
swear you’re eating it right on the streefs of Napolil)

‘Ndvuja (Spicy, spreadable salami) -
Pronunciation: en-doo-yah
(The spicy, creamy ltalian sausage that’ll add a kick to any dish. Just be careful, it's got heat — noft for the faint of heart!)

Ortolana (Vegetable Pizza)
Pronunciation: or-toh-lah-nah
(“Orto” means veggie garden, not your yoga pose!)

Ostriche (Oysters)
Pronunciation: oh-stree-keh
(Say it like you're sipping espresso in Venice)

Paccheri (Large Tubular Pasta)
Pronunciation: pahk-keh-ree
(Big, bold, beautiful pastal)

Pancetta (/talian Cured Pork Belly)
Pronunciation: pan-chet-ta
(Not bacon, but just as delicious — say it like you’re about fo enjoy some savory goodness!)

Pane (pan-ey), It's bread in Italian.

Parmigiano Reggiano (Grated /talian Cheese)
Pronunciation: par-mee-jah-noh red-jah-noh
(The real deal — better than 'parmesan,” but we say parmesan to make it easier!)



Parmigiana (Eggplant Tartlet)
Pronunciation: par-mee-jah-nah
(A crispy, cheesy delight — eggplant never tfasted so good!)

Patatine (Fries)
Pronunciation: pa-ta-tee-neh
(Short ‘e’ — keep it crisp like the fries themselves.)

Pecorino Cheese (Sheep's milk cheese) -

Pronunciation: peh-ko-ree-noh

(This cheese is bold and full of character - like that one friend who always steals the spotlight af the party, but you love
them for itl)

Pesce del Giorno (Fish of the Day)
Pronunciation: peh-she del jor-no
(Make sure fo stress the “she” — it’s freshl)

Pineapple on Pizza (A controversial combo)

Pronunciation: pie-nap-uhl on peet-zah

(Whaaat? Pineapple on pizza? We don 't serve it here, and not because we don't like fun, but because it’s just like
spaghetti and meatballs — a "New World" creation, and not quite the Iltalian way. So, while you can keep your sweet and
savory combo in other places, we’re sticking to the classics. Sorry, pineapple — you’re just not our type.)

Pizza Boscaiola (Forest-style Pizza)
Pronunciation: bo-ska-yo-la
(If you think of the forest, you'll pronounce it perfectly.)



Pizza Fritta (pee-tza free-tah)

Deep-fried pizza? Yes, please! Pizza fritta is a delicious, crispy, golden version of pizza that's fried instead of baked. It's
typically stuffed with cheese, meats, or veggies and then fried to perfection. Think of it as pizza’s cheeky cousin - crispy
on the outside, gooey on the inside, and absolutely addictive. Just don’t blame us if you fall in love at first bite!

Pizza Margherita
Pronunciation: mar-ghe-ree-ta(Hard "g" and soft "e" — don’t confuse it with "fequila cocktaill")

Polpette (Meatballs)
Pronunciation: pol-peh-teh
(Just like mama used to make — hearty, tender, and full of flavor!)

Polpo (pol-poh), it means octopus. It's Sergio’s favorite.

Porchetta (por-ket-tah)This is the Italian answer to a roast that will make your taste buds sing. Porchetta is a slow-
roasted, herby, and mouthwatering whole pig, usually stuffed with garlic, rosemary, and other aromatic herbs. It's crispy
on the outside, juicy on the inside, and perfect for sandwiches or just as a stand-alone dish.

Pizzetta (Small Pizza)
Pronunciation: pee-tzet-tah
(A mini pizza that's perfect for a bambini — all the pizza goodness, just in a smaller size!)

Prosciutto (Cured Ham)
Pronunciation: proh-shoo-toh
(Roll your "shoo" — that ham is worth it!)

Ravioli Caprese (Stuffed Pasta with Mozzarella and Tomatoes)
Pronunciation: rah-vee-oh-lee kah-preh-ze (Rol/l your Rs, and you're good to go!)



Salsiccia (Sausage)
Pronunciation: sal-see-cha
(Think “Sal,” but with a twist of Italian flavor.)

Sorbetto (Fruit-based Ice Cream, No Milk)
Pronunciation: sor-bet-toh
(A refreshing, dairy-free tfreat — all the fruit flavor with none of the cream!)

Spaghetti and Meatballs (Classic American-Italian Dish) -

Pronunciation: spah-geht-tee and meet-bawls

(Fun fact: While this dish is loved across the U.S., it's not actually a traditional Italian meal. The combination of spaghetti
and large meatballs is a U.S. invention, likely created by Italian immigrants. So, while we don’t serve it here, you'll still
find it in many "American-Italian" spofs.)

Stracciatella Cheese (Creamy, Shredded Mozzarella) -

Pronunciation: straht-cha-teh-lah

(No, it’s not the same as the gelato flavor! This is a creamy, shredded mozzarella that’s as luxurious as it sounds — a
perfect cheese to melt your heart and fop your dishes!)

Taggiasca Olive (Small, flavorful Italian olive variety from Liguria) —

Pronunciation: tah-jah-skah

(These little olives pack a big punch! They’re noft just a garnish — they’re like the VIPs of the olive world. Once you try
them, you’ll never go back to ordinary olives.)

Taleggio Cheese (Soft, creamy Italian cheese) -

Pronunciation: tah-leh-joh

(This cheese is the soft, creamy, and slightly stinky hero of Italian cheeses. With a mild, tangy flavor and a robust aroma,
it’s the cheese equivalent of a cozy blanket — warm, comforting, and just a little bit bold.)



Tartare Sauce (Creamy condiment with pickles and herbs, offen served with oysters) —
Pronunciation: tar-tahr
(A classic pairing with oysters — creamy, tangy, and perfectly complementing the briny goodness of those fresh oysters!)

Tartufo (Truffle Pizza)
Pronunciation: tar-too-foh
(Named after the luxurious truffle — it's as rich as it sounds!)

Treccina (Braided Mozzarella)
Pronunciation: treh-chee-nah
(It’'s mozzarella with a twistl)

Verdura (Vegetables)
Pronunciation: ver-doo-rah (Sounds fancy, but it just means veggies!)

Vegana (Vegan Pizza)
Pronunciation: veh-gah-nah (/t'’s vegan, not... well, we’ll leave that fo your imagination.)

Vitello Tonnato (Veal/ with Tuna Sauce)
Pronunciation: vee-teh-loh ton-na-toh
(A surprising yet delicious combo — veal meefs tuna in this classic Italian dish.)

Yongole (pronounced von-GOH-lay) are clams—the ocean’s bite-sized treasures that make pasta feel like a gourmet
experience!

Zucchini Scapece (Marinated Fried Zucchini) -

Pronunciation: zoo-kee-nee ska-peh-cheh

(A classic dish where crispy fried zucchini meefs vinegar and mint — it's like a Mediterranean vacation in every bite.
Perfect for when you want your veggies with a little extra personality!)



Here's a quick guide to these delightful lfalian pasta varieties:

Raviolo (rah-vee-oh-loh) - A single, large pasta filled with delicious fillings like cheese, meat, or vegetables. Think of it
as the granddaddy of stuffed pasta.

Raviolino (rah-vee-oh-lee-noh) — Smaller than a raviolo, these bite-sized wonders pack all the goodness of their bigger
cousin in a more delicate form.

Raviolone (rah-vee-oh-loh-neh) — An even larger version of the raviolo, often stuffed with more elaborate fillings. It's
basically raviolo’s extra-large sibling.

Cappellaccio (kah-pel-lah-choh) — Large, hat-shaped pasta that's typically filled with rich ingredients like meat or
cheese. Think of a raviolo with a floppy hat!

Tortello (tor-teh-loh) — Similar to ravioli but larger and typically used in more rustic dishes. It's like the tough cousin
who's ready for anything.

Tortellino (tor-teh-lee-noh) — A tiny version of tortello, often found swimming in broths or served with a rich sauce. The
little cousin that steals your heart (and stomach).

Bottone (boh-too-neh) — Meaning "button" in ltalian, this pasta is round and flat, like a cute little button, often served in
broths or with simple sauces.

Agnolotti (ah-nyo-loh-tee) — A folded pasta, usually square, filled with meats or vegetables. They're like ravioli but with
a little more finesse, often associated with the Piedmont region.

Each one has its own character, making pasta a wonderful world of variety!



The difference between guazzetto and acqua pazza lies mainly in their preparation and flavor profile.
1. Guazzetto (gwah-zet-toh):
o Meaning: "Guazzetto" translates to "little broth" and refers to a slightly thicker, richer seafood stew or sauce.

o Preparation: It's often made with fish or shellfish (like clams, shrimp, or mussels) cooked in a flavorful broth of
tomatoes, garlic, olive oil, and herbs. The sauce tends to be thicker and more concentrated.

o Texture & Flavor: The broth in guazzetto is often heartier, with the ingredients simmering for a longer period,
allowing the flavors to blend more deeply.

2. Acqua Pazza (ah-kwah pah-tzah):
o Meaning: "Crazy water," a lighter and more delicate seafood dish.

o Preparation: Usually made with whole fish (like bass or snapper) simmered in a lighter broth made of tomatoes,
garlic, olive oil, and white wine, with a more minimalist approach to seasoning.

o Texture & Flavor: The broth in acqua pazza is lighter and more liquid, allowing the fish to shine through. It's more
like a poached fish in a fragrant, thin broth rather than a stew.

In short, guazzetto is richer and more of a seafood stew, while acqua pazza is lighter and more about poaching fish in a
fresh, aromatic broth.

Now you're all set to order like a true Italian! Mangia bene, speak well, and enjoy your meall < =

Grazie (Thank you) — Pronunciation: graht-zee-eh
(Not "grazia,” which means "grace” — unless you're thanking someone for their elegant charm, in which case, we get it!)



Compare and contrast

Parmigiano Reggiano (The King of Cheeses) -

Pronunciation: par-mee-jah-noh reh-jah-noh

(Aged for a minimum of 12 months, and sometimes much longer, Parmigiano Reggiano has a nutty, savory, and complex
flavor. It's made exclusively in specific regions of Emilia-Romagna and Lombardy, following strict regulations, and is considered
one of the finest cheeses in the world. It has a more granular texture and intense flavor compared fo Grana Padano.)

Grana Padano (The Milder Cousin) -

Pronunciation: grah-nah pah-dah-noh

(Also a hard, grainy cheese, Grana Padano is aged for a minimum of 9 months, often giving it a milder, less intense flavor
than Parmigiano Reggiano. It's produced over a much larger area, including parts of northern Italy, and while it follows
regulations, it’s not as strict as Parmigiano Reggiano. If's slightly more affordable and less sharp, with a creamier texture.)

Prosciutto San Daniele (The Elegant Cousin from Friuli) -

Pronunciation: proh-shoo-toh san dah-nyeh-leh

(Made in the charming fown of San Daniele in the Friuli Venezia Giulia region, this prosciutto is known for its delicate flavor
and slightly sweeter taste. It's aged fo perfection, creating a melt-in-your-mouth experience that’s both refined and irresistibly
delicious. Think of it as the James Bond of prosciutfos — smooth, sophisticated, and always impressive.)

Prosciutto di Parma (7The Classic Superstar from Emilia-Romagna) —

Pronunciation: proh-shoo-toh dee par-mah

(This world-renowned prosciutffo hails from the hills of Parma in Emilia-Romagna. With a slightly saltier, savory profile, it’s the
prosciutto that made the entire world fall in love with the art of cured meatfs. It’s the Brad Pift of prosciuttos — timeless, famous,
and loved by everyone.)



Scusi (Formal "Excuse Me" or 'Sorry") —

Pronunciation: skoo-zee

(This is your go-fo phrase when you need fo ask for something politely, gef someone’s attention, or apologize in a more formal
situation. For example, if you accidentally bump into someone in a crowded space or need to pass by, “Scusi” is your polite
way of saying "sorry"” or “excuse me” in restaurants, shops, or formal settings.)

Scusa (Informal "Excuse Me" or "Sorry") -

Pronunciation: skoo-sah

(This is the casual version — perfect for when you're with friends or in informal situations. You can use it when you need fo
apologize for a small mistake, like bumping info someone at the bar or asking your friend to move over a little. It’s still polite,
but more relaxed.)

o Bambino (little boy) — bam-bee-noh
(He’s the one always geftting into frouble!)
o Bambina (little girl) - bam-bee-nah
(She’s the one who's probably bossing everyone around!)
o Bambini (kids) — bam-bee-nee
(The wild bunch — boys, girls, and chaos!)
o Bambine (girls) — bam-bee-neh
(All the girls, having fun and causing mischief!)

In Italy, the Fiat 500 is simply called the "500". The nickname "Bambina”was used affectionately in the past because of its
small size, but today, it's just known as the 500. It's an iconic, compact car that became a symbol of ltaly’s post-war

recovery.

Just for a little curiosity...



Welcome to the Wine Chapter! =

Because let’s face it — you came for the food, but you're here to drink too! Just make sure you don’t accidentally order a glass
of prosciutto instead of Prosecco — unless you're into chewy bubbles! Cheers to getting it right!

1. Chianti (Red Wine)
Pronunciation: kee-an-tee
(Raise your glass and say it with confidence!)

2. Montepulciano (Red Wine)
Pronunciation: mon-teh-pool-chee-ah-no
(A rich, full-bodied wine name that deserves the right pronunciation!)

3. Prosecco (/talian sparkling wine)
Pronunciation: pro-seh-koh
(One of the bubbles of excellence in Italy — sip and sparkle like an Italian!)

4. Pecorino Wine (/talian white wine) -
Pronunciation: peh-ko-ree-noh
(A wine that pairs perfectly with the cheese — because let’s face it, Pecorino cheese is a litfle too good fo be alone!)

The more ltalian wine you drink, the more fluent you get. By the third glass, you'll be ordering vongol/e like you've lived in ltaly
your whole life—and probably thinking you do too!



