[talian

Raffaela Delmonte’s homemade pasta
and authentic ltalian recipes






CAENDULA BUTTER




affaela Drelmonce was born and bred in Milana, Ll

A chartered accountane by profession and cubmary

student after howrs, Faaffacls moved to New Zealand
in search of a “kiwi” life style and ended up recreanng a
slice of Ialy just ool of Aucklid.

In her ‘Villa Fomantica’, an open-plan Alpine-scyle house
overlooking Long Bay, Raffacla hosts Ttalian cooking
experiences and corporate funcrions,

Together with husband Paclo she also coordinates the
Auckland branch of the International Slow  Food
I EITRETEL.

Everything atWilka R.omanrica is eco-friendly. Fresh water
comes from a deep, ground bore. The garden flourishes
with cavolo nero, artichokes, saffron, pursline and
chickweed, edible fowers and several culinary variedes of
roacimary and lavender,

The ingredients in Flaffaela’s kitchen are abways seasonal
amsd sty oFganic.

Try the following recipes and recreate Raffaela® [ralian-
style lunch.

CALENDULA BUTTER

Creamn 2530g of butter (a0 room temperature) with a
wooden spoon. Slowly incorporaty 1 tesspoon of brandy
and the perals of 4 calendula flowers (calendula officinalis).
Place one calendula flower = face down = i the bottom
of a small bow], then cargfully spoon the butter over the
top. Beftigerate undl the butter has become solid
Flefrigerate or frecze until needed.
Tiarn out carefully and serve with fresh cabates bread.
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