Soul Food

SOUL FOOD

Escape the hustle and bustle of city life by indulging in a piece of ltaly just 10 minutes north of Auckland.

v&.lld Remmaintica s an idyllic retreat
hitlden i @ lush valley just ourside

Avckland. The eszence of Southern Ialy

i drawn into the house through call
windows that invite the sunshine in, soft
[talian music playing mnside and the smell
of natural timber and herbs, Surrouncdled
by Dalian furnishings, Raffacta invites
guests into her house with the sincere
wiloome aof @ truc Italian bost.

Maost people think of the Talian
kitchen as a noisy, cheerful, informal
place with o big wooden table, lots of
[ and Famiby around. “This is tree”,
says Raffaela, “but it is imporiant o
resalise that [tallans see themselves as
hailing from distinet regions, Fach negion
develops different traditions. 1o Mdilan,
the climate is cooler, o they ean polenta

and risolio as comfont food, spaces are
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enclosed and dinmerime is often carlier.
In Tuscany there is sun in their recipes,
Bt dinner times, large open spaces ancl
fresh pasta; they wouldn't even knaw
whitl polenta was!

Raffacla and her hushsand Paclo were
chiumered accountants in Milan before
moving to New Aealand in 1007, secking
a slower pace of life. However, since
then, they have been very husy, Mol
only are they raising a family of three
daughters, they ron Al Dente [uilizn
cooking experiences, an innoyative
weam building business as well as a food
consultancy service and falian chef
home, RalTieki's resume also includes
prize-winming author and variows moles as
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Companies send their wams 1o leamn

about the cooking and culture of Ttaly,

in the weleoming and inclusive cudcin
of Baffacly. When the team members,

or guests arrive they are welcomed with
focel. There may be a Grana Padano
cheese wheel, home made bread,
calenduln butter, and platters of fruir,
like figs and quinces. Always the best
and always just a linle differene, the sort
of Ialian delicacies not found in the
supermarket, maybe aot even found in
Auckland.

Haffacks divides the group into enmns
and wives basic cooking instructions, while
she demonstrates technigques, Nobody has
o cowsk. In fact people are encouraged o
sit back andd wach, if they prefer. or even
wander into the ganden w soak up e
seents and have a lide time oot with a glass
of wine. Equally, others are encouraged o
jobn i e Fum o conbing.
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machine o nuke meliatelle, The eams
proudly display their colourful creations.
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Phey are having s0 mch fun angd 1 oy

havent eaten vet,” laughs Raffaels

ARer creating their pasta ecach o

s challenged in making Timmise, There

5 mio recipe, they all have different

ingredicnts and are crecormged o wse
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her weomels wranspon her group o a

pliace of suliry n

traditions as solid as the stoae courtviercls

whesre the fan s liver alter the anee=

atmikng s oA meless am thal has

safe place. Ancd in Dby # sho
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TS, Wi ¢ Lia lar ny Lhis to owr teams.”

“There are no expecttions and no

alities; thers aren’t even fLe i b ]

start with, This meeans then people can

redax ancl get o know each other, awan
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And even maore than geiting o know
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resolved o live your life with a litle

mcre Havour, Sair and joy. @

ghiz, bong sunny days and

pecple ogether around a
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CUISINE

Villa Romantica

Glervar Rel, Torhay

Phu: (0473 BT

Pax- 10 473 6513

ermil: teambuilding@aldente cons
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