lat's entertain

Prue Dashfield joins in an
exuberant ltalian lunch
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FACING PAGE; Preparing grolla, a hot, fruity
flambaad coffee named for the vesss] il i

; .
Paole Delmorts takas his turn

with the grodla. Crosting topped with

minced porcini s served in a wicker tray.

Maredla Adiprandi s

5 [PESE TToIm a

hollowed chaese whesal

His PaGE: Mirella Aliprandi, Batsy Pairone
and Virginia Delmonie enjoy a bubhly
r

aperitif, Sofia Delmonte anjoys time: with

hes grandrmothess,

affaela and Paolo Delmonte are

prepaning an ltalian lunch for

their mathers, their Tialian friend
Prero Peirone and his English wife, Betsy.
The mothers, of course, pitch in — they
are [talian mothers after all.

Mirella Aliprandi, whao brought to her
daughter's house a useful kilo of porcini
mushrooms, slices a salad of dandelion
leaves from the parden. On the table
flower-shaped breads, figs nested o
leaves, Paolo’s own goat prosciutto and
crostinl crowned with minced porcini beg
for conswmption.

Ihe french doors of the big. airy,
carthy La Villa Romantica arc open to a
tervace overlooking hills and  pastures
and the room is alive with the popping
of corks and the laughter and exuberant
ltalian chat of the big, happy extended
tamily. But Tuscany this is not. Central
Auckland is just thirty minutes away but
why dwell on that when it couldn't be
easier i forget?

Raffaels and Paalo moved o Mew
Zraland from Milan seven years ago with
forty boxes of books and two daughiers -
they've since added another — and every
southerm  hemisphere summer since
Mirella Aliprandi and Yirginia Delmonte
have spent two or three months with their
children and grandchildren in Torbay.

[ Milan the Delmontes were busy
chartered accountants by day, studenis at
the TPCA Culinary Institute by night.

(Paolo, who specialized in the chooolate
and pastry arts, has made the case for the
tarte tatin di pere ¢ pepe — pear tart with
peppercorns and bay leaves. )

Perhaps unfairly, the profession of
chartered accountancy is not immediately
associated with ebullient, free-spirited,
humoreus gourmands with huge appetites
for la dolce vita and its practitioners can
probably blame Moniy Pythons Flying
Gircis for that. Mevertheless, Raffacla
am] Paolo are cexrly happier cooking
beans than counting them and in their
former incarnations they most certainly
never cooked any books.

MZ House & Garden compliments
the carc with which Mirclla dresses her
salad of dandelion leaves but Raffack i3
unimpressed. “That [talians make every-

thing with so much bowve — that 15 a stereo-

e

type, she says.
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Aperilivo (aperitif)
Froscistto di parma @ coltelio a fichi
(e narm with fresh SgEd
Cirostini ai funghi porcinl
lercstin with: porcn fLehiooms)
Sehlacciaia
[Tirsczan Speciakty Dread)

Wina: Prosscod
fraken crase vemaly fom e venelo ragion)

Antipasio

Bagna cauda
pengmiaies wilh garko-anchowy sace)
Wine: Barbera DVAsH DO
- Cafeity cef Propole from Pladimont fegion

Primo mamr,‘ﬁrst Eourse)

Bucalin cacio & peps n forma
di pesGannG fomEn
(Frodld gaste noodies aath Shassa And DenoeT
s & PORoWET CRCONIO FOImRnG: vk
Wine: Pinet Mera DOC
- Tenuta ¥ Eosco ONBp0 Povess
Seoumy Lormdaang)y mgion

Insalata del prato (wild salad)

Tarassans @ uwiwa sode
(ckancielon Greaans O iockat with
nand -naskesd o0y

Dolce [dessart)

Tarte tatin di pare o o
[pasr andg pepper )

La grolla [special coffee]

Soes Navgrend wilh grapoa. and emaon
mrd arangd Dl esvvad i The Bk of Tha
wal o dcrsts recpon
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“another stereotype is that Italians
make everything from scratch. 1 enjoy
being with my kids, going to the beach,
playing sport and writing, and that takes
# lot of time.”

Bearing a vast platter of caulifiower,
grilled peppers, broccali, radishes, spring
onions and boiled potatoes from the
kitchen, the hostess squeals at the spectacle
of a large plastic tub of salt on the table.
] have been so careful to get out my salt
cellar and she chooses this! That is so
[talian mwother?™

Raffaelz is nothing if not & mistress of
multi-tasking, Since settling in Avckland
she has established the Al Dente cookery
school, instructing students at La Willa
Fomantica in the preparation of simple,
healthy, fast, good Talian food. Her first
book, The Fragrance of Basil, won the 2002
Gourmand World Cookbook Award for
best food literature book in the English
lamguage; with Paolo she founded the
Auckland convivium of the international
Slow Foodd movemnent and every vear she
returns to Italy to explore its culinary
traditions and the deep and meaningful
relationship between food and wine.

And simultansously monitoring her
daughter’s activity, beating oil inte a hot
conenction of anchovies and garlic, super-
vising her hushand's surgical procedure

on half a parma ham and conversing
with her mother in Italian about who
krows what, she can alio explain that
when it comes to food every Italian
region is a sovereign state and that the
components of a dish known by the same
mame throughout the country reflect the
history and climate of the area in which
it is made. Rice is cultivated in the north
and there risotios characterize the Tocal
cuisine but in the south the starch of life
is pasta which Raffacla serves today in
the hollowed-out shell of a wheel of
pECOrinG TOmand.

Lunch concludes with a grolla - coffes
made with grappa, sugar, orange and
lemon peel and handed round the table
in the wooden bowl with multiple spouts
that gives the brew its name.

“It comes from the Alps,” says Raffacla,
“You ski all day and come in very cold
50 To warm up and share friendship you
have a grolla” [=
Fenffacla's welsite is wwwaaldente.co,ns

Hig PacE: Vegetables bathed in garic-
anchowy sauce., Paole carves the parma
ham, Mirella Aliprandl tosses the
dandalion salad

FACING PAGE CLOCEWISE FROM LEFT:

Fiers Peirone, Virginia Delmonte, Mimla

Aliprandi ardd Raflsala Delrmante










