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Milk cream, food with a long Italian tradition! 

Let’s correct the Italian TV chefs’ false argumentations 

 

DR. LEONE M. JENNARELLI 

 

1 The TV chefs and your pleasantness is not sufficient 

«Without cream! Without cream! Without cream!» How many times have we recently heard (and seen!) 

shouting such a slogan on TV? Thus, it happens that chefs, who are even kings of pleasantness, regularly 

suggest to Italian restaurateurs (those expatriates and those not) not to use milk cream in cooking, 

because cream as an ingredient doesn’t belong to Italian tradition (?!).  
 And now we always see such TV chefs who friendly reprimand both professional restaurateurs and 

virtuous housewives by reminding them that cream is not a typical Italian food, but it belongs to the world 

of foreigners. 

 It is true that, if we read the ancient Italian recipes, it will be seriously difficult to find the word panna 

(i.e., milk cream). However, this doesn’t mean that the entity panna, considered as panna (i.e., cream), 

does not exist ontologically. 

 And here we can quote some words from a foreigner: 

«A rose by any other name would smell as sweet». 

 

2 Cream as Italian traditional food: Bartolomeo Scappi (1500-1577) 

Let’s start ab ovo! Just to do an example: the most Italian Bartolomeo Scappi (1500-1577), probably born 

in Dumenza (Varese province) and then the most celebrated and famous cook for the Popes in Rome, a 

cook universally deemed the forerunner of the tradition of Italian modern cuisine. 

 In his Fifth Book from his well-known work, we can read a mysterious un bicchiere di panna di latte 

(i.e., a glass of milk cream): 

 
 

And then, below, sei once di panna di latte (i.e., 6 ounces of milk cream) corresponding to quattro capi di 

latte (i.e., 4 milk cream tops) (ca. 170 gr or, more or less, the quantity of content from a 200 ml modern 

package of milk cream): 
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In Scappi’s Sixth Book there’s a recipe for the capi di latte which, even though originally from the 1570s, 

is de facto identical to the recipe given by Agnoletti (1776-post 1834) in his 1803 book (published in 

Rome: Rome again so!, a city which must be considered, in any case, Italian). 

 

233 years should be sufficient to establish a tradition, even though culinary, and moreover, without doubt, 

specifically an Italian one, as far as the renowned boot crowned by the Alps is concerned... leaving aside 

the not dubious fact that Rome was once, and it is still today... an Italian city, located in Italy 

(geographically speaking), Rome, a land where people have been speaking the language of sì for various 

generations. 

 Tiramisù is widely considered an Italian tradition. However, it first appeared in Italian cuisine circa 

1980 (as is well known, its origin is still disputed) and, in any case, after the 1960s (but some scholars 

think about 1959 or even 1938; the 1600s origin is notoriously not convincing).  

 In conclusion, what can we say, hence, about a type of food continuously in use, at least, for ca. 455 

years and even well documented in the Italian culinary books throughout the centuries: la panna, the 

milk cream? 

 Here Scappi presents the 16th-century milk processing to be carried out in cold rooms: the man at 

the very centre is preparing Neve di latte (i.e., Snow of milk, Whipped cream) to be served with sugar! 
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Finally, we have here the table service for the month June given by Scappi with Capi di latte and Neve 

di latte both served with sugar. 

 

 

 

 

 

 

3 Cream as Italian traditional food: Francesco Leonardi (ca. 1730-post 1816) 

Once again in Rome (or somewhere nearby), the birthplace of Francesco Leonardi, who worked in Rome 

and then in Naples. He was the cook of many important aristocratic families in Europe between France 

and Russia. In the end, he was back in Rome again, the eternal city where he published his cookbooks. 

It seems, therefore, that the great Italian culinary tradition has strong and meaningful roots in the land 

of Roma, the divine suckling breast (ruma) destined to feed the lives of those too many people of the 

terraqueous globe. 

 Unfortunately, the TV chefs must here surrender because Leonardi doesn’t offer any way out: Fiore 

di latte (Flower of milk) means Milk cream (the much-hated Milk cream!). It was already used to create 

liaison for the sauces, so to transform gravies and cooking juices into various delicious (but today abhorred!?) 

creams for meat, pies and… pasta! 
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Milk cream is a fundamental ingredient in the composition of Leonardi’s sauces. Leonardi’s Sauce with 

cream and mushrooms (not too dissimilar from the modern one) is even considered, by the chef/author, 

the cream sauce par excellence. 

 

Leonardi already had, in his book, a Sauce with tomato and cream, which is the basis of the most hated 

dish from the 70s: Penne alla Vodka. This is not, therefore, the obscene invention of an obscure unknown 

American chef from New York (!?), but rather an ancient Italian sauce from the 90s of the 18th century 

which, sui generis reworked in the 70s and 80s of the 20th century, was already 200 years old. 

 The same considerations can be made for the famous Carbonara: its basis, in reality, is just the 

fundamental liaison with eggs and milk cream, described many times by Leonardi. 

 

Moreover, Leonardi gives a precise name to the infamous cream sauce which is used in Italy for more 

than 230 years for gnocchi, lasagne, ravioli, tortelli, tagliatelle, maccheroni and all the possible pasta of 

the entire world: Besciamella (or Simple besciamella) and, here and there, also Sort of liquid besciamella, 

in order to make a distinction from the real Besciamella sauce (which is also made with a part of milk 

cream). 

 Hence, both tortellini and ravioli with cream, maccheroni with cream, and tagliatelle with cream are not 

an indecent mess imposed by the Foreigner on the Italian traditional cuisine, but typical dishes from the 

Italian traditional cuisine, at least from the 18th century on, and are certainly two centuries old! 

 Leonardi’s book is very clear on the use of cream for tortellini and pasta. 

 

 



 

1st ed.v.1 (May 2025) Copyright © 2025 Leone Marco Nicola Jennarelli, Porticodoro/SmartCgArt/MozartCircle: The Mozartian Gourmet. All rights reserved. 

If you need to cite, reproduce or generally use parts of this work, please personally contact the author for a written permission: smartcgart@porticodoro.com. 

Iconography is in Public Domain or in Fair Use. Published online and distributed through: http://independent.academia.edu/LeoneMJennarelli. 

5 

 

 

 

As said previously, in Leonardi it’s possible to find various instructions on how to work a milk cream 

sauce with a liaison of egg yolks: that’s a clear anticipation of the famous so-called Salsa alla carbonara.  

Alas, dear TV chefs! Milk cream can stay with eggs,… and it’s an Italian tradition! 

 

In conclusion, the Ravioli ricotta e spinaci, still today a much-appreciated dish of the Italian cuisine, is 

presented by Leonardi as Ravioli alla romana (i.e., Roman ravioli), that’s to say, a typical Italian dish 

from the Roman cuisine. 

 Moreover, Leonardi also comments on the use of Salsa alla panna (i.e., Cream sauce) with ravioli: he 

says it’s the best sauce for all these types of dishes! It means that milk cream is an excellent! sauce for tortelli 

and ravioli: amazing! 
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Sat est!... and we omit the long chapter on the use of milk cream in confectionery and in other salted 

dishes. 

 

4 Cream as Italian traditional food: Vincenzo Agnoletti (1776-post 1834) 

Ah! Rome! The Italian city again? 

 Last, but not least: Vincenzo Agnoletti, born in Rome, who professionally worked both in Parma and 

in Rome. Thanks to the books by Agnoletti, printed in Rome in 1803, we have many perspicuous and 

clear details on the use of milk cream in Italian cuisine.  

 Let’s have a look, first of all, at Salsa besciamella with milk cream, a sauce that Leonardi considered 

the perfect sauce for any dish with pasta and even more. 

 

 

 

Then we have the distinction between capo di latte and fiore di latte (that’s to say, la panna vera e propria), 

which reminds us, after 233 years, of the Italian and Roman Chapter 145 by Bartolomeo Scappi (1570). 
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Agnoletti here even explains (entry Panna, i.e., Milk cream) that milk cream is not only used but A-L-

W-A-Y-S U-S-E-D both for Italian salted dishes and confectionery. 

 

Once again, the ancient cook left no room for doubts: this cream sauce for the various types of pasta 

typically belongs to Maccaroni all’italiana (i.e., Italian maccaroni), like Leonardi’s Ravioli alla Romana. 

 

 

 

 

Milk cream here is clearly defined as a typical Italian sauce and exactly for the maccheroni, whatever cream 

sauce you want to use: panna semplice or fiore di latte, capo di latte or the so-called besciamella (semplice), 

by an addition of butter, parmigiano and pepper... 

 As far as we know from the original ancient sources, just nothing changed in the Italian traditional 

cuisine, at least from 1790 and 1803 until today.  
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5 Conclusions on milk cream and the tomato quaestio: Vincenzo Corrado (1736-1836) 

There’s no doubt that milk cream has a long historical tradition, which dates back, at least, to the years 

of the 16th century of Bartolomeo Scappi (1570). 

 There’s no doubt that the use of milk cream has a long historical continuity and is traditionally Italian 

(Ravioli alla romana and Maccheroni all’italiana) and that, in the 18th and 19th centuries, milk cream 

was always used both for salted dishes and confectionery, in any kind of dishes and sauces, in particular 

as a specific sauce for paste ripiene and pastasciutte. 

 What must be added here is that it is substantially wrong to keep looking for ancient complete recipes, 

for example, for pasta or something else, since, starting with the manual from Ancient Rome written by 

Apicius, ancient cookbooks (and Leonardi’s and Agnoletti’s ones as well) are often, if not always, 

subdivided into chapters for sauces and chapters for the preparations: that’s to say, in general, you can 

always use any sauce described in the chapter of the sauces for any kind of preparation/dish, and, 

therefore, in our case, also for all the paste ripiene and the pastasciutte. 

 In conclusion, it’s necessary to point out that the great use of milk cream in Italian cuisine is, without 

doubt, linked to the Italian city of Rome, where Scappi, Leonardi and Agnoletti worked for some time 

during their lives, and, therefore, due to its white colour, the milk cream can be defined as a typical papal 

dish.  

 

However, thanks to the extant sources, we know that the city of Naples also much appreciated milk 

cream, as you can see from the following recipe by the famous Vincenzo Corrado. 

 

It’s Corrado from Naples himself who can explain how already well known TOMATO SAUCE was as a 

MUCH-USED SAUCE for PASTA in Naples ca. 1781, while, still today, modern scholars keep dating the 

diffusion of tomato sauce to the period of the second editions of Leonardi’s books, i.e., ca. 30 years later: 

a serious mistake! It is a fact that in Naples, around 1781, Salsa di pomodoro was already commonly and 

publicly famous even as the Salsa universale (i.e., Universal sauce) par excellence. 
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Now, Italian traditional cuisine appears as a well-defined ancient world and completely different from 

the model totally invented by Pogonism and its argumentations: milk cream and tomato sauce were already 

all the rage in the Italian kitchens of the 1780s, certainly! 

 Therefore, it’s time to put an end to this attack, specially orchestrated by TV chefs, on milk cream 

(which is, in reality, a much-used type of food and a typical sauce of Italian traditional cuisine, in 

particular, for any kind of pasta, filled or not), butter (idem, see supra) and tomato sauce, which was 

already much used (even described as Salsa universale in Neapolitan cuisine ca. 1781): it is a fact that 

tomato sauce was not an Italo-American invention, introduced and imposed in Italy after the end of WWII. 

 We can say, by paraphrasing an old Italian TV commercial slogan: meditate, dear TV chefs,... 

meditate! 

 Nevertheless, you, TV chefs, certainly always remain pleasant people! 

LEONE M. JENNARELLI  

Fig. First page of V. Corrado’s book 1781. Three tomato recipes by F. Leonardi (1790/1807). Agnoletti’s first tomato recipe (1803/1819). 

 

  


