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Raffacla Delmonte prepares traditional dishes from Isola d’Elba
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savaur the moment




he cuisine of Elba is typical of the Tuscan islands and the Mediterranean: easy
recipes made using just a few ingredients that are readily available and simply
combined. Fish, vegetables, fresh intensely aromatic herbs, local wines and the
great extra virgin cils of Tuscany are dominant themes.

Gurguglione

ciued page 724
The name of this vegetable dish comes
from an old Spanish word meaning “a
little of evervthing”, Its perfect 1o serve
at a barbecue.

1 egagplant, peeled with a eharp knife

2 green capsicums, seaded

2 courgettes

4 tomatoes

2 potatoes, peeled or scrubbed

150ml exira virgin oive oil,
plus 3 tablespoons

1 red onion, thinly shiced

1 fresh chill, finely sliced

salt

¥e cup basil leaves

2 tablespoons chopped parsley

Yo server

B thick slices ciabatta, toasted

3 cloves garlic, peelad

Cut the eggplani, capsicums, courgettes,
tomatoes and potatoes into 2cm cubes.
Heat 150m] cil in a large non-stick frypan
[or wak) and gently coak the onion and
chilli until onion s translucent. Add all
of the cubed vegetables at once, sprinkle
with wlt, cover and cook slowly uniil
vegetables are very tender and soft, about
15 minutes. Stir occasionally and add a
little weater if required.

Turm off heat, drizzle vegetables with
remaiming oil and scatter over basil and
parsley. Serve with toasted bread that has
been rubbed with garlic. Serves & as a
side dish
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Ravioli Nudi
(ictured page 125)

Literally “naked ravioli’, ravioli nudi are
little gnocehi-like dumplings.

400g frash spinach

100g ricotta

1 agq

50g flowr

4 tablespoons grated pacoring
reamana, plus extra for serving

pinch of nutmeag

Salt and pepper 1o tasie

50g butter

4 fresh sage leaves

Coak the spinach until wilted, drain very
well and chop finely. Squeeze all excess
liquid from the ricotta. (It is impartant
that both the ricotta and spinach are as
dry as possible = use new dish cloths or
paper towels. )

Combine spinach, ricotta, «gg, flour,
pecoring, nutmeg, salt and pepper. With
floured hands form mixture into balls
the size of a walnut.

Bring a large pot of salted water to the
boil then turn down heat. Drop a few
dumplings at a time into the simmering
water. They will float to the top when
thev are done. Remove with a slotted
spoon and plage in an oven dish, Keep
warm whilz conking the rest.

Melt the butter and sage topether and
pour over ravioll, Toss gently, Serve with
more grated cheese. Serves 4 as a main
or i as a starter

Pappa al Pomodoro
fnicoved fHong paoe)

This recipe for fresh, chunky tomato soup
15 from the so-called cucina povera or
peasant cuisine. The soup is traditionally
served at room temperature and the
Mavour depends entirely on the quality
of the tomatoes.

500mil wegetahle stock
{if home-made wse celery, camot,
onion and parsiey stalks)

3 teblespoons extra virgin olive oil,
plus extra to serve

1 red onion, finely chopped

1 celery stalk, finsly chopped

1 teaspoon salt

500g fresh tomatoes, cubed

1 bumch basil, leaves tom

4 shices clabatta or other crusty
bread, toasted

Place vegetable stock on stove 1o heat up,
Meanwhile, heat oil in a pot, add onion,
celery and salt and cook over low heat
until omion is translucent.

Add the tomatoes and basil leaves and
cook 10 minutes then add hot vegetable
stock and cook 10 minutes more.

Turn off heat and leave soup in the
ot for at least 30 minutes before serving,
Taste for salt.

Serve with toasted bread and a giro
{drizzled af extra virgin olive oil. Serves 4
as @ main or § &5 & startar









