
Religion

Now you can eat with Pope
Francis . or at least cook his
favorite dishes

By Josephine Mckenna | Religion News Service  October 22

VATICAN CITY — They say you can feast like a king, and

now you can eat like a pope after a young chef from the

Vatican’s Swiss Guards published a cookbook featuring

the favorite recipes of Pope Francis and his predecessors.

David Geisser, 24, who joined the elite Vatican security

corps only a month ago, released his book, titled “Buon

Appetito,” in Rome on Tuesday (Oct. 21).

The cookbook includes recipes for Francis’ favorite

dishes, such as empanadas; roast sirloin, known as

“colita de cuadril”; and “dulce de leche,” a milk-based

Argentinian dessert that began appearing on Vatican

dining tables when the archbishop of Buenos Aires was

elected pope last year.

But it also features one of St. John Paul II’s favorite

http://googleads.g.doubleclick.net/aclk?sa=L&ai=COD6QIJZXVOOGMtDB8QOwkoDAA9qPi98EAAAQASDy24UhUJ2E8qgCYPWdt4GIBMgBAuACAKgDAcgDnQSqBJkCT9Bvz_T1zistfbv3Bof6H_God_S60GcUFyGEEhNfh04n5rnsOt_5o7BCagFnWfpJ84eE1iITDpqCaZnHPD7wg6qXYz6H0U6C43jzCeGVHa7LbzEZtE2fWamoVW048B1ngc3hI-WHWSQK5rHSIxd4bAgOnCvDDT1tW5nUfvPDxh5-BMQdResSwI0w7dPViUseP9dzRxFy6HRBj9JPBiFjd5NgAgzDrWFnHeBDi79Tt52DAq7He_rX52b4LFolxnbyabJoiHgXyM6YoRhNvrlxnrBRiOuXHS_bLUK6T0r0jfHlFBhZtELdXBg4gaG9ZiNTKGSemsBFSmbQZgO4k0S6GSV9QzESnvvR8R5P-GWEioaw9uAdQL6OHzDgBAGQBgGgBhQ&num=0&cid=5GjQ-IRFlsoOw231Cw4OeQHK&sig=AOD64_2iefG0_FmTE-67dEFlTx5ED8_MwA&client=ca-pub-3671346551221509&adurl=https://subscribe.washingtonpost.com/acquisition/%3Fpromo%3Ddgboxad%26wpsrc%3DCM0000178%26ttexclude%3D1
http://www.washingtonpost.com/national/religion
http://www.washingtonpost.com/national/religion/now-you-can-eat-with-pope-francis--or-at-least-cook-his-favorite-dishes/2014/10/22/22d27daa-5a02-11e4-9d6c-756a229d8b18_story.html#
http://googleads.g.doubleclick.net/aclk?sa=L&ai=CfVR-IJZXVPr9PMu98AP99IHYA_LtjN8EAAAQASDy24UhUJ-ugLUGYPWdt4GIBMgBAuACAKgDAcgDnQSqBJkCT9AKfROE8TnrRXYhWwlQMsEAFvPcfy6UwTrrdZa62wdMJHLj5Tbtsr18Ip0bo_X9aNWj1mF1HtkMUON0aM9QrowpORd6uTDwfnK28xkGII0ygAS40lgdo1risJMspKjJlmC5blVTkdhC-4xA529Pc-4Wdw6jm1SkhUdE7-ym-zZ7f_FfGUshRc30mT-43ga6uyV7AeIXDRrMGjBJkDWoy5kTKJPf7b9KpymcuzdowhBh4F72rkqqWxN3WJgktPVtvm0g5E4k1oFgh7kCczh9XnEc-siyJilW1DAoopC1oBjeKqkTAAD_36_8ocZ-U1brYz0FVM2IUlVKGq89VxUKMLaDx2YbR_lR2G-NYHng26j6TD6FnhgdfUngBAGQBgGgBhQ&num=0&cid=5GincUN819J-MNs772qwlXtS&sig=AOD64_07wMsHi0EEqjmU7epPEza9yxAZMQ&client=ca-pub-3671346551221509&adurl=https://subscribe.washingtonpost.com/acquisition/%3Fpromo%3Ddgboxad%26wpsrc%3DCM0000183%26ttexclude%3D1
http://www.washingtonpost.com/themost?tid=themost_sb_header
http://www.salon.com/
http://www.salon.com/2014/10/31/happy_halloween_actual_phds_respond_to_amazons_womens_sexy_phd_costume_and_it_is_a_treat/
http://www.baltimoresun.com/
http://www.baltimoresun.com/news/maryland/baltimore-city/bs-md-undercover-online-20141102-story.html?track=rss


dishes, Polish pierogi, or stuffed dumplings, and

Bavarian delicacies favored by Pope Emeritus Benedict

XVI.

Recipes favored by the Vatican’s secretary of state,

Cardinal Pietro Parolin, include gnocchi Vatican-style,

while the prefect of the papal household, Monsignor

Georg Gaenswein, likes veal saltimbocca alla Romana.

“A soldier can only fight and wage war when he has

eaten well, and enough,” said Daniel Rudolf Anrig, the

head of the Swiss Guards. “In Italy the cooking is the

best in the world.”

The book also pays tribute to the dishes favored by the

patron saints of the Swiss Guards and includes the

guards’ mealtime prayers.

The book was published in German this week. An Italian

version is expected to be published next year.
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