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Patrizio Siddu

"It’s a variety of thyme that grows wild in Tuscany," says Patrizio Siddu, when asked why
he named his Manhattan restaurant Pepolino. "I had been dreaming of opening my own
restaurant since I was fifteen and first fell in love with cooking, and I wanted the name
of my restaurant to reflect my cooking style. I use a lot of herbs in my dishes—usually
just one herb in any one dish, to highlight other flavors—and pepolino is my favorite
herb." After graduating from culinary school, Florentine-born Patrizio got his hands-on
start in the food business cooking for famous Italian designers at fashion shows. In
August 1999, he opened the doors of Pepolino, and thrilled guests with his elegant Tus-
can cuisine. 

Pennoni with sausage, arugula, 
and balsamic vinegar

It may seem like there is a lot of balsamic vinegar in this recipe, but as the sauce cooks
down and the flavors mingle, the sharpness and acidity of the vinegar are boiled off, leav-
ing behind only a subtle tang.

1⁄2 cup extra-virgin olive oil
4 garlic cloves, minced
1 pound Italian sausage, casings removed and crumbled
1⁄2 cup balsamic vinegar, 
preferably aged 10 years or longer
3 cups tomato sauce (see page 185)
1 pound pennoni
salt and freshly ground black pepper
4 bunches arugula, washed, stems removed, and julienned
1 cup freshly grated Parmigiano Reggiano

In a sauté pan large enough to hold the pennoni later, heat the olive oil. Add the garlic
and cook until golden over medium heat, about 30 seconds. Add the sausage and cook,
stirring often to cook evenly, until browned on all sides; it should take about 10 minutes.
Deglaze the pan with the vinegar, keeping your face away from the pan since the fumes
will be strong and might sting your eyes; cook for 3 minutes; the vinegar will reduce to 1
tablespoon and lose its sharp aroma. Stir in the tomato sauce and cook until slightly
reduced, about 15 minutes. 

In the meantime, bring 5 quarts of water to a boil. Add the pennoni and salt, and
cook until al dente. Drain. Fold the pennoni into the sauce in the skillet, season with pep-
per, stir in half of the arugula and half of the Parmigiano, and sauté for 1 minute. Trans-
fer to a serving bowl, and top with the remaining arugula and Parmigiano. Serve the
pennoni immediately. Serves 4
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