d amico and sons recipes

D'Amico and Sons recipes are synonymous with comfort and tradition, drawing from
Italian roots and American culinary influences. This family-owned restaurant chain,
established in Minnesota, has become a beloved institution known for its hearty, flavorful
dishes that capture the essence of Italian cuisine. From homemade pasta to exquisite
sauces and baked goods, D'Amico and Sons has created a menu that resonates with food
lovers across the country. This article will explore some of the signature recipes and
culinary philosophies that define D'Amico and Sons, providing you with inspiration to
recreate their delicious offerings in your own kitchen.

Understanding D'Amico and Sons' Culinary
Philosophy

At the heart of D'Amico and Sons recipes lies a commitment to quality and authenticity.
The founders, Mary D'Amico and her sons, have always emphasized using fresh, high-
quality ingredients to create dishes that are both comforting and flavorful. Here are some
key principles that guide their cooking:

1. Fresh Ingredients

- Selection of seasonal produce
- Local sourcing whenever possible
- Use of high-quality meats and seafood

2. Traditional Techniques

- Homemade pasta crafted from scratch
- Slow-cooked sauces that develop rich flavors
- Baking bread and pastries in-house

3. Family Recipes

- Recipes passed down through generations
- A blend of regional Italian dishes and American favorites
- Celebration of family gatherings through food

Signature Dishes from D'Amico and Sons

D'Amico and Sons is known for several standout dishes that have become fan favorites.
Below are some of the most iconic recipes that you can try at home.



1. Homemade Pasta

One of the hallmarks of D'Amico and Sons is their homemade pasta. The process may
seem daunting, but it is rewarding and results in an unparalleled texture and flavor.

Ingredients:

- 2 cups all-purpose flour
- 3 large eggs

- 1/2 teaspoon salt

- Water (as needed)

Instructions:

1. On a clean surface, form the flour into a mound and create a well in the center.

2. Crack the eggs into the well and sprinkle salt over them.

3. Gradually mix the flour into the eggs using a fork, pulling from the edges of the well.

4. Knead the dough for about 10 minutes until it becomes smooth and elastic. If the dough
is too dry, add water a teaspoon at a time.

5. Wrap the dough in plastic wrap and let it rest for at least 30 minutes.

6. Roll out the dough using a pasta machine or a rolling pin to your desired thickness. Cut
into your preferred shape (fettuccine, lasagna sheets, etc.).

2. Marinara Sauce

D'Amico and Sons’ marinara sauce is a simple yet flavorful staple that can elevate any
pasta dish.

Ingredients:

- 2 tablespoons olive oil

- 1 onion, finely chopped

- 4 cloves garlic, minced

- 1 can (28 ounces) crushed tomatoes
- 1 teaspoon dried oregano

- Salt and pepper to taste

- Fresh basil leaves for garnish

Instructions:

1. Heat olive oil in a saucepan over medium heat. Add the chopped onion and sauté until
translucent.

2. Add the minced garlic and cook for an additional minute, being careful not to burn it.
3. Stir in the crushed tomatoes and oregano. Season with salt and pepper.

4. Simmer the sauce for at least 20 minutes to allow the flavors to meld, stirring
occasionally.

5. Serve over your homemade pasta, garnished with fresh basil.

3. Chicken Parmesan



This classic Italian-American dish is a favorite at D'Amico and Sons, featuring crispy
breaded chicken topped with marinara sauce and melted cheese.

Ingredients:

- 2 boneless, skinless chicken breasts
- Salt and pepper to taste

- 1 cup all-purpose flour

- 2 large eggs, beaten

- 1 cup breadcrumbs

- 1/2 cup grated Parmesan cheese

- 1 cup marinara sauce

- 1 cup shredded mozzarella cheese

- Fresh basil for garnish

Instructions:

1. Preheat your oven to 375°F (190°C).

2. Season the chicken breasts with salt and pepper. Dredge each breast in flour, then dip
in the beaten eggs, and finally coat with the breadcrumb and Parmesan mixture.

3. In a large skillet, heat olive o0il over medium heat. Fry the breaded chicken until golden
brown on both sides (about 4-5 minutes per side).

4. Transfer the chicken to a baking dish. Top each breast with marinara sauce and
shredded mozzarella cheese.

5. Bake in the preheated oven for 20-25 minutes until the chicken is cooked through and
the cheese is bubbly and golden.

6. Garnish with fresh basil before serving.

Baking D'Amico and Sons’ Pastries

D'Amico and Sons are also famous for their delightful pastries and baked goods. Here are
two popular recipes you can recreate at home.

1. Italian Cookies

These soft and chewy cookies are coated in a sweet glaze and topped with colorful
sprinkles.

Ingredients:

- 2 cups all-purpose flour

- 1 teaspoon baking powder

- 1/2 teaspoon salt

- 1/2 cup unsalted butter, softened
- 3/4 cup granulated sugar

- 2 large eggs

- 1 teaspoon vanilla extract

- 1/2 teaspoon almond extract

For the glaze:



- 2 cups powdered sugar
- 2-3 tablespoons milk
- Sprinkles for decoration

Instructions:

1. Preheat your oven to 350°F (175°C) and line a baking sheet with parchment paper.

2. In a bowl, whisk together the flour, baking powder, and salt. Set aside.

3. In a separate bowl, cream the softened butter and sugar until light and fluffy. Add the
eggs, vanilla, and almond extract, mixing until well combined.

4. Gradually add the dry ingredients to the wet mixture, stirring until just combined.

5. Drop spoonfuls of dough onto the prepared baking sheet, spacing them about 2 inches
apart.

6. Bake for 12-15 minutes until lightly golden. Allow to cool before glazing.

7. For the glaze, mix powdered sugar with milk until smooth. Dip the tops of the cookies
into the glaze and sprinkle with colorful sprinkles.

2. Focaccia Bread

This soft, flavorful bread is perfect for serving alongside meals or as a base for
sandwiches.

Ingredients:

- 4 cups all-purpose flour

- 2 teaspoons salt

- 1 packet (2 1/4 teaspoons) active dry yeast
-1 1/2 cups warm water

- 1/4 cup olive oil

- 2 teaspoons fresh rosemary (or other herbs)

Instructions:

1. In a large bowl, dissolve the yeast in warm water and let it sit for about 5 minutes until
frothy.

2. Add the flour, salt, and olive oil to the yeast mixture. Mix until a dough forms.

3. Knead the dough on a floured surface for about 5-10 minutes until smooth and elastic.
4. Place the dough in a greased bowl, cover it with a damp cloth, and let it rise in a warm
area for about 1-2 hours until doubled in size.

5. Preheat your oven to 425°F (220°C). Transfer the dough to a greased baking pan and
press it out to fit the pan.

6. Use your fingers to make dimples in the surface of the dough. Drizzle with olive oil and
sprinkle with rosemary.

7. Bake for 20-25 minutes until golden brown. Allow to cool before slicing.

Final Thoughts

D'Amico and Sons recipes embody the spirit of Italian cooking—simple, fresh, and made
with love. Whether you are making homemade pasta, marinara sauce, or indulging in their
delicious pastries, the essence of family and tradition shines through. By recreating these



recipes, you not only bring a taste of D'Amico and Sons into your kitchen but also create
opportunities for family gatherings and cherished moments around the table. So roll up
your sleeves, gather your ingredients, and embark on a culinary journey that pays homage
to the flavors of Italy and the warmth of home cooking.

Frequently Asked Questions

What are some popular recipes from D'Amico and Sons?

Some popular recipes include their signature pasta dishes, meatballs, and classic Italian
sandwiches, as well as seasonal dishes that showcase fresh ingredients.

Where can I find D'Amico and Sons recipes online?

You can find D'Amico and Sons recipes on their official website, popular food blogs, and
various cooking channels on social media platforms.

Are there vegetarian options in D'Amico and Sons
recipes?

Yes, D'Amico and Sons offers a variety of vegetarian recipes, including pasta primavera,
caprese salad, and vegetable risottos.

Can I recreate D'Amico and Sons famous meatballs at
home?

Yes, you can recreate their famous meatballs at home by following their recipe, which
typically includes ground beef, breadcrumbs, parmesan cheese, and a blend of herbs.

What is a must-try dish from D'Amico and Sons?

A must-try dish is their lasagna, known for its rich layers of cheese, meat, and homemade
marinara sauce.

Are D'Amico and Sons recipes suitable for beginners?

Many D'Amico and Sons recipes are beginner-friendly, featuring straightforward
instructions and accessible ingredients.

What type of cuisine do D'Amico and Sons recipes focus
on?

D'Amico and Sons recipes primarily focus on Italian cuisine, emphasizing fresh ingredients
and traditional cooking techniques.



Is there a secret ingredient in D'Amico and Sons
sauces?

While the exact recipes may be a closely guarded secret, many of their sauces include
fresh herbs and high-quality olive oil to enhance flavor.

Do D'Amico and Sons offer gluten-free recipes?

Yes, they offer gluten-free options, including pasta alternatives and dishes that are
naturally gluten-free, such as certain salads and meat dishes.

How can I make D'Amico and Sons-style pizza at home?

To make D'Amico and Sons-style pizza, use a thin crust, high-quality tomato sauce, fresh
mozzarella, and a variety of toppings, baking it at a high temperature for a crispy finish.
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