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Tracing the Roots of Toscana Cuisine

— Cuisine Culture Decended from the Ancient Etruscan —

AMOROSO Filippo *

Abstract

Florence where the writer was born and raised is the city of Toscana province, and that there
was also influence of my father who is a researcher on the traditional Toscana cooking. These are the
reasons why I started investigating the history of Toscana cooking.

Every time I visited small towns of Toscana, I was surprised at the old history of these towns. I
was particularly interested in local recipes. You probably can say that these recipes have become the
basis of present Italian food. But the data which shows these cooking methods does not exist. So, how
has this cooking method been passed on to the present? When we trace Toscana words to their orig-
in, it is possible to go back to the ancient Etruscan. The tomb of the ancient Etruscan was recently
discovered. Through the investigation of numerous food-related funeral goods which were excavated
from the tomb, it was revealed that there are many common points with the foods which our Italian
people eat today. This study searches the roots of “Toscana cooking” on the hypothesis that, the foun-
dation of present Italian food culture was made by the ancient Etruscan.

This study first describes the Etruscan and its indigenous food culture, and then try to trace the
root how their food culture was descended to the present, citing recipes which have been succeeded
to the present as examples.
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