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THE ITALIAN WAY

By famie Robinson

Cropving ap i o sl mral 1o
me Sostherse Taly, Clef Marco
Croscnoly loved helping fiy wther
ansed prardmsetitor in tie kiohen

‘-_;[n'.l..‘ﬁj' wfien )‘fn';' atde pekaia.

"W ate pasta at leadt wnce, sonsetinges
twice @ dinyl” said Chef Marco, head chetat
Asdrea Ristorante.What | loved was starring
fretiy sepgreh froo such simple mgeedionns fike
Hour and warer and how thae fed to 3 compless
family meal 1o share together IS 3 way to
wify prople, aud spend e with thawe you
tevr aned care abour”

Bug when Chef Maroo, the voungest af thiee
brothers, starred expressing his desite o cook as
a prodessian, his parents stazzed s worry.

STy were vanseeied sand tald e s
not whiat yon see on TV he reealed " Yon
will be going to work when other prople are
celebrating. thoy sd”

Chet Maro triedl to appesse bis parents by
widying econsntivs i college. " But atter a vedr,
£ told them that was not what Dwanted o de”

He then atended culimary school ar Ty’
Esritnee Alberghivre Cesare Braico i Brindia
for five pear Siial teaveled all over Rusope to do

“aapings.” or internshipg At the Baest it
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“Whitle sy fricwds swere ponding tinve a1 the
breacly, T was going to the seasonal ok said Chef
Marce, noa 32 71 pow goke wath iy s il sy

whien issseed o this

You shiould have warne
carcer.' ™

Disprired by years of watehivg US acdon.
adventure shows, sich as " MacGyver” and
“Magmin, PL he dreamed of moviing o the US,
and tinafly crossed the Aclantie for a jab in Saows
Barhars, He el i love wirh Southesie California,
where the climate wminded Ring of Bome,

e hus heare was i by, suaaly with fuliap

food, espocialiy Talian pasta.

When The Resort at Pedican Hill” had an

apenmg in 200 1 he pumped at the opportuniry

o work a8 sons chel ac Pebiean Grill and quickly
ssoved aver to the owonS signddure (alian

restiurant, Andses, as sous chel,

resic aNniL: ean

TV Bt Evneying o do here oviry siogde day s
eabe what I learned growing eop in Iy, 3 lele by
Birgle, pnsiting 3t a bit os the Anescan palare and the
dishies | prepars” he said *1 sk Pis an forconsee thar
ehie kand of Basart gouests and lacak thas dine wath us
travel widely, and they often kniay what gowal frosh
pusna i Theyve been to luly and all aver the world”

Chiel’ Marce, who s, swinms, decp-ea fishes
and reads coakbooks in hic tiee e, aill loves
eraveling 2nd diving ar orther rescaneanis.

“Pin curiows and like 2o go our sud see what
athers are daing” B oid."Hiny thev present the Tod,
cook it and | ga to the local Grmer’s markets, o

Preparing suthentie Jahan didies by hand—
schuding some of his Bvorite Baily revipes—tor
Andrex dieers keeps his prectons chnldhood days
clase by,

*1 have memories of waking up on a1 Sunday
siotming and secing my mane nakinsg tiesh pasta
early i che moraing for the Sunday feadt, and
verong the whole Sunily cogether,” he il

Andrea fearures sl types of homenade pasias,
i dindinngg several plutenree optivas. Bet Chet
Marcos' {verite shape was valled areechicite, wheel
sesemhles it mamesake, “small ear” “Ies o the
segian I'm from, ealled Puglia, and the pasta binlds
the sange so nicely” he said,

Hie Joves ta fneorporate seasonial vegetables from
el mearby Tevine Tancly” @ fresh as those be used
co pick i Ins Gonly's vegeoble garden, which alsa
bad ty and auaent alive tees.

One of fiis Bvorioe Jishes s oreepliene with
rapim and Burratta cheese, a whole grain pasta dish
wrved with braceoh rabe,

“Fresh mgredions and the simplecity of the
frcipe iv what tnakes it sueh an clegany dish” he

st T could var pasts vvery day”
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PREPARATION

Heat ti teaspeon of ohve o i a mediam ebel. Add hati of
the sage, chéppad, ang the garks, than sayté abast | minute
untd garl e bghtly cotarad. Add sausaye and cook about
-4 meutes ovie median-high heatl. stnng to broak up
larger preces, until L gquid evaporatas snd meat bsvens. Dizin
ol tar, ard vansfer maat rristen 1o a medivm powl. Stz in
tha cheslnats, mascgrpone, bread crumbrs, paisley, salt and
peppor then sat fling azide.

I a sieal pot o low heat, teduce the ted wine 1o Y cup.
Lot wine reductian cool, then folg it inlo the 4 egg yolks.
Flaca fout @ a mound on a ightly fouted wisten boded,
Make an indeat in the mizkdie of the mound, and add

20g mivtura into the wall, WHizk eggs wgatnar. slewly
in:_;grpt_:-:affig ihne sustgunding {lizar unid the misture becomen
160 thick te whisk, With floured hande, finish combining the
fiour until the dough nodonger sticks o yous handy. Knead
dough on & Baured surface for about § minutes of until it
becomes smooth and elsstic: Covar dough tightly with
piashe wiap, and fet rest for 3¢ midules.

Unwrap deugh, and cut in half bavite ceatag lour paces.
On a hiard surface, farten doush alo pager thin shaoty untd

FENNFE)L SAUSAGE AND
MESTNUT RRED WINE CAPPELLACCIH
WITH BrowN BUTTER SACGE SAUC

Senves 4
INGREDIENTS

Y cup Hlour
1 ey yolks
Y2 teaspoon salt
1% teaspoon olive o
3 cup red cooking wuie (Merdo
3 pounh fennel lalian savage, skinkess
shunch of tesh ape
barhie clove, shiced
I cop chednuts, moasted

Y cup mascarpone

% vup packo bread crumbs

2 tableypoens Chopped pursley
Yeenp butter, dioed
I cup parmesan cheose, grared

Sale and pepper. to tasee

you st sge yers Brgars eongh 4 Using a pasty culter,
divida the shaats inta steips approsmately 2% inchos wide,
and then cut into squires the samne wedih,

Placis o heozing leaspooaiul of Bling in the cealoer of cach
square. On lwo gides of aach syuare, datr ot bruzh a ilfe
water Fold ono zorner of the pasta fa the cppesie namar
o fore eangles, sarclully puthing out any ad frgm the
cenfer fovard the edge belore sealong. Fold the outer
cornera of the tiang'e togethey, aad seal by prosemg down
genty. The cappetacc will have four lxyors of pasta dough,
w0 prexs down 1o squazh the decegh, kaaping the shage and
raking it 'ess Vhick and chowy,

Cook e cappelacciin a pol of boding salted wate for
about B minnies, untif the pasia bemas to Heal In the
meantime, prepans the eauca by moliing the bullar s a

sh et over mediom hoat angd lding 4 lum a camamed Brown
co'of Add the remainmg ssge leaves w mfuie in the buler
Add afadit of water frigm tha pot that the sappeliaca are
voaking i, then whisk sasce ta creaty an emulsien. Remove
cappeliace from boding waler with a slobted spoos. and
place into (B2 sauce, genty coatng thein. Seive with grared
parmosan cheese

PUTHCANTIT G o O
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ORECCHIETTE,
RoasteEp BUTTERNUT SQUASH,
CLAMS AND PANCETTA
Nepves o
INGREDIENTS

i cap flowr
b cip semoin
Yreup warer
7 rablespunns alive o
5 reavpoai st

2 povmnds butternut squashy,
diced $i-inch thick

b cop leahan-sovle paicertr,
reed Vainch vhick

I spring of thyme
1 pound fredt Manils clans
I IJilh‘\rmm shallots, Goely diced
2 walic cloves, nineed
2 eups doy white wine
bengs bread eeumbe
2 blegroons pardey Tinely chappal
| ll‘lli'\ll1¥ul!l s\t prapr ik

Salt snd pepper, to taste

PREFARATION

Mix together fiour and semalanin a bowl, 1nes place matue 0 a
meunid on a gatly Hnured weados boasd. Make an duntin the
srddie of the meond, and add selt and hatl of the watsr, Ganty
o Bowr mitg the Equid, sfowdy incorporal ng more wateras
needed, untl doigh becomes & smeoth, elastic ball. (Mora water
may ba requied dopandag on tha Pour) Coswr dough hightly
with olasle weap, and tet wit for 20 iminutes.

Unwrap dough, cutin half and Sa1tos aa 2 hard suclage
Break off plum siznd bale, rod inte tubes about a hallinch to
|§z;m:iqsia;taﬂ of an inch ek, and cut alo quxrl{erénch digcs,
Witk your thumb, Eatien each disz, dragging it slightly toward
you g0 the taugh curves argund yiur brgorto razamhia this
shapo of & 2malf aar, Allow pasta to diy on & fat tay for 46
hies or ovemghl.

I 2 2auid pan, heat 3 tablaspoons of ohve ol Add the braad
crurshs and paprika. Sauts untd goiden birdwe, then genson with
aalt, to baste,

In a lzrge pot, bot B quarts of saliod vaalas, thon add the
precchiellz pasta, strrrg constantiy in the begining o prevent
it tearm stickng togother Cook urtd al donte. Mearwhiie, hoot

2 tablespoona &1 olve ol in a hot ssutd pan, Add the pancslla
and roast for one meute. Add tho d.ced bulternut sguash and
thyme. Sautd untid goiden brown. Season with esil and pepper,
than set aside

In arpiher arge 53Ut pan, hast 2 tablzspoans of olve oit
When the ol s almost emaking, add the shallats, qartic and
clams. Deglaze with the white wind 10 rereove and dissale
brawned rosidua from pan. Cover and simmer ko0 6-8 minutes or
untd rrozt of the clams hava opened. Add tha butiemuf gquash,
pancelta acd 2 tablosponns of pamsley.

D pasta in a colander, reserving & cup of the water, Add
reseried water and pasta inlo the clam pan and mo theraughly.
Drizzto with olive o, ard tasto to check soasoning. Dish pasta
1o @ bow!, and sprinkle Lhe breadorunbs on top, then seeve
immediately

P05 wenlly senved vtk b green
Saitlicens feakivr papine, beet § pied waseed

baaggcsnst sperdy s on avrimn Qaver
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PASTA PASSTONS

s hee faeodite vport singers bell osit arias v
boe elod, Jolra Hthand jogtally wils areay in

e dediared s roone g Andwa Rissoninge,

Prccssg, prflige, slictiny and deapinge dosgh

vane tiiny inogsels for howrs on v, she cousidess

B gl inaksips Baptaindde pasta & poifize 0.

“Yeu dun't see many people spending the a
gust o Ahig anyoore,” said the 24aycar-pld nistee
prasts ket for the Resort. " feel very Srtunare aft
the tiine™

With her stngular passion far Inafian pass,
Pleltand sometimes believes she might have the
wiorg bt nae.

“My Gmily backyroond i ohviowsty not fabay,
bart some days £ feed like it shoudd bel” savs Holland,
who conred from Trisl and Puteh dewent "Food
has alwsys been s Buge part ot my hie”

N hile growing up in Lavcaseer, California,
Flollamd was sitrronnded by “Tondies,” expecially frer
mens st fricad, whe die called “Avns Nora ™ ad
watched mike homunade pata, and then bamed
her technigues

“le baoks w0 complicited to nube whes you wareh,
atnd whivn you wsbe 1t 1or people tiey ane s i awe”
shie waid " Thire are w taany things yon can do with
qust onse feape You can find verstons of i afiine
every culisse, frons e oodles o ramen and spaciale

Drving & Bigh sohesol trip o Daly when e was 150
Hothand sow poss bemg nide i restsusmte—iron
cavareltand raviol to tagdistelle and vreccliene—and
thag sealed $rer devorion o the mapic dongl

“tront there on, thar opesed iy eyes.” she wid
“Thats when 1 aarted w resly drive towand 3

canbet making pasta”

Hollnd set out on her own 1o foarn the beut
recipes, technigues and seerees shour sualang pedfect
pacta 1 revdanchiad shings ao noy ows, anad dind ol
af wank at eaterneg unupaﬁiu 1w abways reading
up o e

She avended Le Cordon Blew votinary schood
l'.ﬁjsl.r:s}u.jnd ufter pi'&t_lllﬂiz?g.,a friviid cobd bos the
Reesisrt was looking for s Rall-tume pastz maker

“F ko 1 hadd such 3 persanad pasdon for
rakinig pasta, and ©huve been o dhe pases roon
here ever sinwe,” she aid,

Frollzod anrkes mearly all the pasts an the Rewser,
manky for the Bl resauranc Andres but akeo for
Tn-Rovm Duaing, Piccolo and. somesimes, Peiican
Grill aned privare banguers,

As grecn of her pasta roem, Hollaud voed severad
sschrines o belp mall out ribbans of dough, Bur muech
of the pasta she cus, tolls and kivingly shapes by hansd.

“I'ma fowing it here” she says. 1 have iy own
spaee and teole 10 jod me and e pada”

Her b, el Mareo Urisouolo, Tias bcen the
perfect menton

*Chef Marce shures his Bl recipes amd
rechniques snd be savs ie% ahon oo pasionare
arsd feeling i Every nmsg be vlke abauor b tanily
teaching hing st's all abwout being happy and smaking
i 1S net qust abow the techugues, be says, you
need 0 line the amotion so g ot i

I alh alom B yan teel while you nabe it
Your b o Bave o love (o what you're creating |
sinee the pastewill show dhar i the rexiure)” she sand.

Ax b Holland fowgs tar g retern sap o
Teaby, she s prsteruil o wantk in the Habaa gearered
vl of the Resort,

1 jost bmve el Teatian cabiors” she said “ Theres
st somerhing b it 1 romantc, and brautifil and
11 50 fostvare 1o ke 2 part of' & here in Newpon

Boac b D teed ke irsoa bnde hididen ey 8

Fov Andoo sonnation gl N X7 624 0HEE

Pias saSbHues w73




