
In his classic book “La Scienza della Cucina” Artusi a century ago introduced
Bistecca alla Fiorentina like this:

“Our word “bistecca” derives from the English beef-steak which means beef rib.
It’s simply a slice of meat a finger to a finger-and-a half thick

with its bone ... this dish, excellent because it’s wholesome, invigorating
and tasty, has not yet spread throughout Italy,

perhaps because in many provinces butchers work almost excusively
with old and draft animals. In this case they use the filet, which is

the tenderest part, and incorrectly call a round or filet cooked over coals a steak.”

Florentine-style Steak
by Antonio Maccanti

Prime grade steak from the butcher’s
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Known in the English-speaking world as T-bone or Porterhouse, Florentine-style steaks
are featured on the menus of almost all the restaurants in Florence but

to find a good one is not easy.
Much of the secret is in the breed of cattle.

Chianina beef are the huge white oxen raised in the Val di Chiana
near Arezzo. Their meat is both tender and flavourful and because of

their size can exceed 6 pounds (about 3 kilos)

Bistecche alla fiorentina
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Procedure

Once you have your steak on your hot coals, set your grill about  4 inches
(10 cm.) above them and let it heat for a few minutes (not too long

because otherwise it will burn the lines into the meat).
Drop the steak on the grill, let it sear and then reduce the heat

by raising the grill slightly. As soon as the steak comes off the grill easily
flip it and salt the freshly grilled surface.

After a few minutes, when the other
side comes free, flip and salt it again.

A few more minutes, flip, pepper (lightly), flip, pepper again lightly, and that’s it.

A thick fiorentina
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Pellegrino Artusi

Pellegrino Artusi
pellegrinoartusi.it

Born in 1820 in Forlinpopoli, Pellegrino Artusi moved to Firenze with his
family in 1852 to become a wealthy merchant. At the age of 45
he retired to cultivate his main interests: literature and cusine.

He wrote two literary essays (including a biography of the poet Ugo Foscolo)
and the hugely successful “La Scienza in Cucina e l’Arte di Mangiar Bene”

featuring 790 recipes.



Exercise:
get ready to answer the following questions: 

1) What’s the origin of the word “bistecca”?

2) What are the main characteristics of a “Florentine-style steak”?

3) Can you explain the cooking procedure of a “bistecca alla fiorentina”?



Glossary

Rib: costola
Thick: (adj.) spesso
Wholesome: sano

Tasty: saporito
Butcher: macellaio

Draft animals: animali da tiro
Round: (Gastr.) girello
Breed: (Zool.) razza

Cattle: bovini, bestiame


