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urtains of rain drift past the windows of

Raffacla Delmonte’s rustic Long Bay home,

Romantico Cottage. [t's a pood day 1o be

inside. Rich aromas promise a good lunch to

come. “Try this,” she offers, extending an
open bottle™of red. *Its a wonderful, unigquely Italian
grape variety.'

Most dayvs 3t her place are like this, with a crowd
coming to eat good ltalian food and to help make it too.

Her business, Al Dente — “the home of Imalian food
and culture’ — offers cooking experiences to any group of
people looking to stir, taste, and have a very good time,

Raffacla knows how important that is because she and
husband Pacle were once busy chartered accountants in
Milan. They came to New Zealand cight years ago to
escape city pressures and find a better life.

Today she's greeting a cheerful bunch of people from
the offices of Bartercard, who've come to celebrate a
workmate’s 10 vears in the job. Scon she has them
gathered -around tables -to make the tiramisu they'll be
having for dessert. *There's no recipe,” she declares with
a wave of a wooden spoon. *Italians ste and create, Taste
the custard cream.’ she urges, *See how much sugar vou
need. With the mascarpone. 1ts all about how much
marsala you add. Taste it any way you like, with a spoon
or as the Italians do. wsing just a finger.” And in no lime a
happy chorus of “mmm..." i5 rising to the mafters,

Preceding the tiramisu on today= menu is 030 bucco
and oven-baked vegetables {teglia di verdure), all made
with the best ingredients, Raffacla is local co-ordinator of

winter 2009
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On cold winter days, what can be better than
gathering round a table laden with tasty Italian
food? Of course it must be cooked the Latin
way, with flair, flavour and laughter.

Jean Roberts enjoys...

the Slesy Food Movement, which has 800000 members in
35 countrigs. She laughs when | tell her that my idea of
slow food is settling into a long, lovely meal with lashings
of good wine. Scems "ve got that a hit wrong,

‘It's more about supporting the food traditions,
culture and bio-diversity of a country and about
sustainability,” she explains, '16% my duty, and passion, 1o
buy high-quality products and organically grown
seasonal fruit and vegetables.” Buying direct from
growers, she shares the deliveries with two other families.
Eggs come from a neighbour, herbs from her own garden,

Her pantry hoelds extra virgin elive oil from Kapiti and
Waitheke and wholemeal bread made from grains
processed locally. ‘Canterbury flour is fantastic; when
yvou smell it. och, you know how good it is!” There are
limes from New Plymouth, wasab from the South [sland
and fresh cheeses from Puhoi along with some from Italy
she cant replicate here - like Grana Padano parmesan-
stvle cheese and gorgonzola.

Of course, there are quiet family times. When the
Delmontes sit down to eat with daughters Gialia, 11,
Martha, %, and Sofia, 3, the fare will be simple, with wine
taken sparingly. ‘The children might have just a little in
some water, too. [t% the way we grew up. But unless we
cntertain, a bottle will last for five davs.”

Today, Raffacla’s puests are happily oblivious to the
hard work she'’s done to make their day so enjovable, But
she's a professional. working as hard now as she once did
in accountancy. The difference, she adds with a smile, 15
that ‘now | work only at things that 1 love”,
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Teglia di verdure al limone
Chven-haked vegetables with lemon

SERVES 4
Any wintar vegetables will do, but this is what Raffasla used

4 baby carote with part of their grean leaves
[or 2 large anes, halved lengthvisa)

baby bestroot (or 2 largs ones in halves)
brom onions, cut info quarters

Florence fennel, cut into guarters

urenika — purple Maor potatces

arge roasting potatoes

srmall purmpking (minikens)

¥ celenas for 2 celary stalks cut into [ong pieces)
cloves of garlic, skin ramcnsed

4 tablespoons extra virgin olve oil

Juice of 1 lermon

Salt and pepper
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Pre-heat oven to 180°C,

Arrange vegetahles in g large oven dish. Drizzle with
plive oil and lemon juice. Season with salt and pepper to
taste. Cover with aluminium foil and bake for about 1
howr or until tender.

Femove the foil and bake for a further 15 minutes or
until vegetables are slightly brown.

Drizzle with more olive oil before serving

Lge anmy lefi over to dress pasta or to accompany
boiled rice.

The variety of seasonal vegetables and the quality of
extra virgin olive oil are essential for this recipe.

Ossobuco
Slow-cooked shanks that just melt off the bone

SERVES 4

Soffritto: (This is vegetabla stir fry, a base for every
Italian sauce and gravy)

1 omean, fimely chopped

1 celery stalk, fimely chopped

1 carrot, finely chopped

4 assobuco — shin meat (besf or veal) about 4cm thick

3 cups light besf or vaal broth (stock)
3 tablespoons extra virgin Olive oil
¥ glass full-bodied red wine

Gremolada (the final touch):

1 chowe gariic

1 bunch.fresh talian {lat leaf) parsley
Rind of % lemon

Fresh grated black pepper

Using the tip of a sharp knife, slit the membrane around
the pssobuco in several places. This will stop the sides
from curling up during cooking,

In a heavv-based pan sawté the vegetables for the
soffritto with 1 tablespoon of olive oil. Cook until soft.
Remove fram pan and reserve for later.

In the same pan heat the remaining 2 tablespoons of
olive oil, then brown the shim meat over a moderate heat.
Ensure all sides of the shanks are browned.

Season with salt and pepper., add the reserved soffritto
and the wine. Allow wine to evaporate, then pour in 14
cups of hot broth, cover with lid and cook at low heat for
three hours. checking regularly that there is enough
liquid. If not. add more broth.

The ossobuco is perfectly cooked when very tender
(the meat will fall off the bone) and the sauce is glossy.

Just before serving, make the gremolada dressing by
finely chopping together the lemon rind, the clove of
garlic and a bunch of parsley.

Reheat ossibuchi and spread the gremolada dressing
all ever them.

The traditional accompaniment is saflron risotto but
oven-baked vegetables are a great and healthy alternative.

SUPPLIERS | Extra wirgin clive cil fram Kapiti Ubwes
- PhvFax 08 364 7236 www kapiiclves.coinz

Frash arganic weostablies from Epicuraan Supplies

- Ph 08 B7E-3528 Fax 06 BrE-5254

W BpicUreanEUppies. counz












