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affaela Delmonte greets us with some strong Tralian

codfee and ar 10am on a Satueday it's very welcome
And stromg. She savs [talan cottee differs from New
Zealand coffee in thar we drink only arabarica,
whereas Traliams like a bat of robustica mixed in w
give it an earthier cocoa favear,

Fully alert, we pack our palates and begin our tour of [taly,
starting down in Sicily with

whey from goat, cow on ewe milk {or a mix of all theee ) and baked

baked ricotta, Sca salt is added o the

i a stoine oven at 1E0-200°C for 30 munutes untl a reddish-
brown skin has formed; the ricarma is then removed from the oven

and stocd on a place fior irs. YWe car it wath homemade broad

bean dip — vam, Provola precante also onginared in the south
bt is moaw caten all ovver Tralve A smooth, smoky and delicious

chesse, we eat it on homemade bruscherta with tomano and basil

zalad. Chunks of grana padano dipped in balamic vinegar top
of f the cheese course. Grana padano was created by monks in the
12th century as a way of preserving lefrover milk. 1t is protected
umscer Tralian law and must be produeced in one of several offical
gl'u__q_r_aphn:.lll'-' defined romes — the rind must bear the mark for the
Grana Padana Consormum

Delmonte and her husband Paclo make their cwn coppa usang

South Tsland argane pork neck joints [ New Zealand pork is nog

atch a3 Paolo adds eight percent of
per and rubs it in. He'll massage

an weeks betore stuthng it into a swine

fatry enough tor salami ), We w

the meeat’s weit

I every secomd o

inEeamne Casing T roodey for a fiew months, Paalo says

that making parma | prosc s a much more dme-consuming

process, culas : of the meat every single day, The

climate of Pa o — hence the mame, YWith the

next course af ked salads, bresaala, lonza (coppa) and
fered chardonnay Sinzolia (a uniquely

Sicilian grape variety), 3 drv white w

imparted by Crema di

cor and available from Sorvano in Pakuranga,

It's not wnml afier the wine that we're allowed o cat the

delicrous fennel salad = Baffacla savs the two must noe be mixed.

“While artichokes would make 2 good wine taste astringent
andd bitrer, fennel makes a bad wine raste good Ssweet {or rather

imipossthle toe recognise i ic's good ar not),” she savs, “In

cdder times the csterie (humble restawrants] would serve a bad

winke Logether wath fennel in order 1o tinfinccchiare” - fool the
customers.” The word ‘infinocelimane” comes from finocchio, Ttalian
for fennel

Raffacla comes from Milan and was rasscd on tradinonal
Lombardy cuisine. Owver the years she has discovered Tialian

products that can be sourced Jocally, As well as her own seasonal

wden, she's managed o find other exparriate growers who share

her meeds. She cooks according o the season. For this reason,
when Raffaela hosts corporate cvents and team-building exercises
n her Torbay cortage, she docsn’t like to give out the menu in

advance. “I may come across something the day before, or my
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uneil the dav of cocking,™ she savs,

eoais home o | s every vear o ensuare she doesn™t Jose

the taste of true Tralian priduce. “Iralian friends of mine who

have livec ¢ for vears and not visited home have forgotten
what real Ikalian food tastes like. They think New Zealand -madie
[ralian meats and cheeses are gettng better and begmming to
taste authentic, bat because | #o o I|:.|_I:\. often [ can modce thie
difference in Aavours immediately. Mozzarelbs, fior example, is
g0 bland here that 1 do not use ic.™ Baffael recommends several

local supplices — motably Epscurean Supplies in Napier for organic
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Olives, Iralian sansages made by Guillaome Desmurs, and =os
a frend in the Sowuth Island plans to make traditional Tralian

minzrarella | |
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