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Pasta
paradiso

hie Tealizns may
b
iry the bedroom
(oo =0 they say')
Fant ||1|.':."n|,' ox
ceptionally hot e the ki
chen (and that's a fct), A
Faet T chiscover Goe moaning
in the Morth Shore Kitchen
of Madia Ganassin where she
and Raffacla Delmonte ane
cooking up a storm - and
have been since ey o
their jodnt venture, Al Dente
ltalian Cookschool, up and
running five months ago.
Sociling around the cosy
kitchwen and |1_. rically chaming
awsy, the o well-matched
pattners — theyre bath of
Noarthern Dalian descent and
wuly in love with their ceecr-
mar Sl
selves with the preparations
for pasta-making
course, I is evident s by

passionate

busy them-
toelay’s
looking at the masteduliy
presented mays of mvioli on
the bench tha
women are prdessionals in
thes food departmen
Raffacly and her hushand
both charerad

aoenuntinls with a shared

these  twio

Paaslin,

mission for the culiure of
focad, obeained several diplo-
s from Milan's Enstinue for
e Promotion of the Culure
of Food, before moving 1o
Aucklind with their voung
Giulia, 4,

dlagghiters andl

A pasta-making stint at Al Dente
Italian Cookschool in Auckland got

Anya Kussler hooked on ‘the real ravioli'.
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Marha, 24
Miadia,

! o '}l\.':trh :I'F:L:l.
brother
introduced  her 1y Raffacls,
spent mosd of her life in New
Jealand. She is mammied o
Dres, o docal propenty devel-
oper amnd they have a son.
Lucz, 24,
are firmly set in faly. Madia's
grarents imamigrates] o New
Zeglarned from Venews  fomy
bringing with
themmn some of thee first Dabian

whose

Tt Bver roods 100,

Verars Lo,

vegetable seeds ever sown
in our country, including
plum  wmaroes and  ani-

clvokes. Growing up in a i
ditbomnal
Macdion's e — “the boest
teacher 1 ever had” = passed

Italian  kitchen,

her flair for Talion cooking
daughter. Ten
vears working for a0 Mikin
basedd airine from the age of
23 helped Nadia explore her

on oo her

roots even furdher  andd
strengibeen her bongd  with
her culmee. However, her

culinary career only really
ook off a wear ago, when
she samed teaching cooking
as par of Rangiteao College’s
educathon  pro-
pramimie back in Auckland,
Meanoehile, the
dinmer mble ar Nadia's home
six eager puinea pigs and
I reoeive o ety seelcome
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arcmcl

in the form of espresse and
almond bconi - the wake
up «all 1o a histosy lesson in
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RoHoela fironl) tells her 3

tha origing of pasia while Badi

gits practicolin tie kilchen.
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EGG PASTA

. Serves B

4 cups high-grade Nour
5 eggs (sine O)

1 thsp exira vingin ofive
ol

10g salt

- FILLIMNG
g spinach (2 hunches)

A oo cheese
W ocup grated Parmesin

| cheese (optional)

e

Mulmeg

Salt arcl pepper 1o s
3l

150 meelied butter mivied

~ with sage 10 serve

1. ©n a smooth surface,

¢ form o mound of four
2% and make 3 well in the

centre.  Break  the epps
inco e woedl. Ackd oil and
salr

2. Lightly beat the egps
with 2 foek.

3. Using wour hands,
grachmlly pull the fouar
frown arcund the odpges of

HOME-MADE RAV
RICOTTA AND SPINACH

ke weell o the o mdx- ©

RAVIOL WITH

tiwe. Continge gl the
ees have beon woorpo-
e,
4 Cl=n your hands. 5
Using the heel of ywour
hanc, press the bBall of
deugh fat on a lightly
flowred  surface.  Fold
double and press  fat
EALT.
5. Repeat, kneading for
aboann 10 minwies, il
the dough is smooth and
elasic,
G, Wrap dough in cling
wrap and beave to rest for
-1 hour in a cool plece,
7. Divlde the dough into
fist-siznd  ponions  and
flamen each with a molling
pin, unil the dough has
the: weiclih of the machine.
Set the machine et fully
opery’ (notch 03 Lightly
fleasr the doagh and pass
it berween the rollers.
Suppart the rofled dough
with oo hand,
8. Repeat, cecreasing e
Fpehige Srarsy faoe










