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The Venetian-style cod is a great dish of the Venetian tradition, 
celebrating the essence of the sea and the authenticity of Venetian cuisine.

PREPARATION

Soak the salted cod in cold water until it becomes soft, changing 
the water occasionally. Once ready, remove the skin and bones, 
leaving only the flesh. Cook the flesh in milk with water, salt, whole 
black pepper, and bay leaves. Once cooked, remove the aromatics 
and drain the cod to eliminate excess liquid.
Place the cod in a stand mixer for 10 minutes on medium speed to 
break it down. While mixing, add Tabasco sauce, Worcestershire 
sauce, salt, ground pepper, and chopped garlic. 
Meanwhile, heat the milk separately and, once warm, add it to the 
mixture along with both types of oil, continuing to mix for another 
10 minutes at medium speed. Once everything is well combined, 
the baccalà is ready.

INGREDIENTS

1 piece of salted cod (baccalà)
2 L milk
Seed oil
Extra virgin olive oil
Garlic
Tabasco sauce
Worcestershire sauce
Bay leaves
Whole black pepper

Tommasi Le Rosse Pinot Grigio DOC
Surani Fiano Puglia IGT

Paternoster Vulcanico Basilicata IGT
Tommasi Le Fornaci Lugana DOC

Tommasi Le Fornaci Rosé
Tommasi Le Fornaci Lugana Riserva DOC

WINE PAIRING

Antica bottega del Vino

VENETIAN STYLE COD


