Passport Kitchen: Italian Pantry Essentials Checklist
Use this Passport Kitchen checklist to stock your Italian pantry with confidence. Print it and check off items as you shop for authentic Mediterranean ingredients.


Fast Everyday Essentials
☐ Extra Virgin Olive Oil
☐ Balsamic Vinegar
☐ Red Wine Vinegar
☐ Sea Salt & Black Pepper
☐ Dried Pasta (Spaghetti, Penne, Fusilli)
☐ Arborio Rice (for Risotto)
☐ Canned San Marzano Tomatoes
☐ Tomato Paste
☐ Fresh Garlic
☐ Fresh Basil
☐ Oregano & Rosemary
☐ Parmesan Cheese (Parmigiano-Reggiano)
☐ Mozzarella (Fresh or Block)
☐ Italian Bread or Ciabatta
☐Bread Crumbs (Plain or Seasoned)
Fun additional Ingredients
☐ Prosciutto di Parma
☐ Pecorino Romano
☐ Ricotta & Mascarpone
☐ Anchovies or Anchovy Paste
☐ Capers
☐ Artichokes (Jarred or Fresh)
☐ Truffle Oil or Truffle Salt
☐ Porcini Mushrooms (Dried)
☐ Polenta (Cornmeal)
☐ Limoncello (for desserts & cocktails)

Fancy additional Ingredients
☐ Prosciutto di Parma
☐ Pecorino Romano
☐ Ricotta & Mascarpone
☐ Anchovies or Anchovy Paste

Suggested Equipment
☐ Large Pasta Pot
☐ Colander
☐ Wooden Spoon
☐ Cheese Grater (Microplane)
☐ Pizza Stone or Steel
☐ Espresso Maker or Moka Pot
☐ Mortar & Pestle (for pesto)
☐ Olive Oil Dispenser
☐ Mandoline (for vegetables)
☐Pasta Roller (Manual or Electric)
☐Ooni Pizza Oven



Passport Kitchen – Cooking That Takes You Places


