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When a project is conceived out of passion, 
its roots show. This is the case with the new 
Italian trattoria-style cookbook, Breaking Bread 
in L’Aquila. Author Maria Filice, who traveled 
many times to L’Aquila, the hometown of her 
late husband, Telos Press founder Paul Piccone, 
was immediately smitten by the fresh, clean, and 
incredibly tasty flavors of the region. There, Paul 
introduced his bride to San Biagio, a small and 
charming homestyle restaurant, owned by two 
brothers who knew how to make their customers 
happy through their warmth and delicious food. 
This book, whose recipes are inspired by those 
she sampled at San Biagio, shares Filice’s favorite 
collection of appetizers, main courses, sides, and 
desserts. Bold, colorful, and easy to prepare, these 
Italian-born dishes are as gorgeous to behold 
as they are to savor. And they don’t take hours 
of kitchen work! The 49-plus recipes, which are 
organized according to the seven days of the 
week (but perfect for any day of the week), are 
made with ingredients that are available in your 
local markets. Red and white wines from the 
Abruzzo region, which complement the meals, 
are suggested, as are serving tips. In this practical 
and fun cookbook, Filice, whose family came from 
Calabria to Canada and who grew up with a love 
of food, cooking, and entertaining, guides readers 
on a personal journey, complete with charming 
storytelling and tasty tips, to one of the most 
beautiful areas of Italy’s countryside.
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When a project is conceived out of 

passion, its roots show. This is the case 

with the new Italian trattoria-style 

cookbook, Breaking Bread in L’Aquila. 

Author Maria Filice traveled many 

times to L’Aquila, the hometown of her 

late husband, Paul Piccone, founder of 

Telos Press. She was immediately 

smitten by the fresh, clean, and 

incredibly tasty flavors of the region. 

There, Paul introduced his bride to San 

Biagio, a small and charming home- 

style restaurant, owned by two brothers 

who knew how to make their 

customers happy through their warmth 

and delicious food. This book, whose 

recipes are inspired by those she 

sampled at San Biagio, shares Filice’s 

favorite collection of appetizers, main 

courses, sides, and desserts. Bold, 

colorful, and easy to prepare, these 

Italian-born dishes are as gorgeous to 

behold as they are to savor.  

And they don’t take hours of kitchen 

work! The 49-plus recipes, which are 

organized according to the seven days 

of the week (but perfect for any day of 

the week), are made with ingredients 

available in your local markets. Red and 

white wines from the Abruzzo region, 

which complement the meals, are 

suggested, as are serving tips. In this 

practical and fun cookbook, Filice, 

whose family came from Calabria to 

Canada and who grew up with a love of 

food, cooking, and entertaining, guides 

readers on a personal journey, complete

with charming storytelling and tasty 

tips, to one of the most beautiful areas 

of Italy’s countryside.

Maria Filice, a first-time author and food stylist, is a first-generation Canadian-American Italian. Born and raised by immigrant 

parents from Calabria, Maria grew up following her family’s old country, old-school values. She learned from the best—her mother, 

grandmother, and aunts—whom she watched from the time she could barely walk. While she observed her relatives mixing together a 

little of this and a little of that, she listened well. As in many Italian homes, the kitchen served as both the confessional and the center 

for storytelling. This had a lasting impact on Maria. Today, her relatives and friends are delighted as she entertains them in her kitchen, 

both with her stories and her cooking prowess. They’re consistently amazed at how relaxed she is while preparing dishes, often created 

from a few simple ingredients from the pantry, and how comfortable she still is with the language of her ancestors.

When Maria married Telos publisher Paul Piccone in 1997, she moved from Toronto to New York. Almost immediately after her 

marriage, her apartment became the Grand Central Station of philosophical debate. It was then that she dove into her kitchen and 

honed her natural skills as home cook extraordinaire. Maria’s flair for entertaining was her way of welcoming a diverse and eclectic 

circle of intellectuals into her home. When Paul died in 2004, she took over as publisher for Telos Press, even though she had no 

previous literary experience. Known in those circles as Mary Piccone, she continues in this role today. 

In both her kitchen and her professional life, Maria’s philosophy is to live life to its fullest. She recognizes that neither her lack of 

experience in publishing nor in formally trained cooking could diminish her passion or dissuade her from taking risks. In truth, her 

fresh eye has allowed her to excel. Now, in her first cookbook, her natural flair for food styling reflects her personal style and 

demonstrates how, with creative plating, a simple recipe will look beautiful. Maria’s warmth, humor, and gregarious personality always 

make people feel welcome, relaxed, and motivated to discover their own style in the kitchen.

Today, Maria Filice resides in upstate NewYork, as publisher of Telos Press, as well as publisher, author, and food stylist for Food and 

Fate Publishing. This is her first book, but she promises to share many more with us, both as an author and a food stylist, in her 

Breaking Bread book series.
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