s sovustesaio o THE SANNIO STAR

Tasty Tidings from the Heart of Italy

|l tds been a while since webve sent out
news is that we are making lots of new friends from around the world who are

spreading the good word about the San

can Chet E o .

Carlos Crusco wanted to take a cooking-class with Eco-c hef Ber ardi no Lombardo at Terre diheC
time so | asked whether he would be interested in trying something different - completely different - like cooking with an Itali an
grandmother in her home. He was enchanted by the idea. Here is an excerpt from the article he wrote about his experience

ol asked Barbara if she could put together a three -day cooking class. Within weeks | received an itinerary of
when and where we would shop, when and where we would cook and where | would be staying. The menu
ran: ragu napolitano, cassata di ricotta, melanzane imbottite, home -made cavatielli, pastiera and strufoli . |
could hardly contain my excitement.

OMy I talian grandmot her : Ma rnoma(gkandy)to i
an extended family for whom she has been cooking two meals a day for nearly
45 years.
Pastiera
OExperienced she is, yet one would ne

There were no Cuisinarts, standing Kitchen Aides, Le Creuset pots or the other
trappings we associate with a &seriou
used one, small sixinch serrated knife with a white plastic handle.

However, what she lacked in kitchen gadgets was amply made up by the high -
quality cooking ingredients we used: eggs from her chickens, meat from her
butcher, local liquors and one especially important ingredient purchased at the
pharmacy (!) cal |l edoa®i#defsomaertrated diirus &0 | o m
flower aromas used to flavor the pastiera, the typical cake made at Easter.
Maria has two kitchens, one connected and one disconnected from the house.

| am told this is the typical organization of kitchens in Campania; this way the
frying odors do not permeate the house. In between these two kitchens was the
most beautiful patio with flowers, plants, herbs and fruit trees.

Read moreé

April 2010

April 17th



http://www.savourthesannio.com/
http://www.savourthesannio.com/2010/04/12/strufoli-campanias-christmas-dessert/
http://www.italiansrus.com/recipes/pastiera.htm
http://www.savourthesannio.com/2010/04/02/an-american-chef-learns-from-a-granny-in-the-sannio-by-carlos-crsuco/
http://www.savourthesannio.com/2009/03/18/knead-to-know-the-art-of-bread-making-in-wood-burning-ovens/

T
“I ;»-g}:’;

Luciano Pignataro

101 VINI
DA BERE

ALMENO UNA VOLTA
NELLA VITA
spendendo molto poco

B
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Delightful, bite -size
morsels about Italy

S. Lucia in Sassinoro
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If you like to do idiot work like
shelling peas or cleaning string -
beans in front of the TV, | think
youdl |l agrlepCountent
by Tomas Kral is one cool item!

The Lap Counter is a plastic
tray and neat kitchen
facility, giving you the
mobility to peel, chop, slice
fruits and vegetables almost
anywhere in
ergonomically shaped to fit
the lap of a seated person
and itds mol
container and a working
surface. The Lap Counter is
a brilliant facility for your
prep cooking comfort.
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o New Cooking Classes

for 2010
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http://picocool.com/design/lap-counter-by-tomas-kral-1/
http://www.casasetaro.it/
http://libreriarizzoli.corriere.it/libro/pignataro_luciano-101_vini_da_bere_almeno_una_volta_nella_vita_spendendo_molto_poco.aspx?ean=9788854116214

