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THE ULTIMATE

PASTA

SOURCE

When a British couple looked for local ingredients for their
Umbrian hotel, they were thinking oil and cheese. But, says
Peter Stanford, the villagers were the real find. They know
the secrets of Italian cooking — and are willing to share
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reassuranos that their cooking would go down
st as well with paying customers s e does in
their cwn heome.

This wasn't & parz of Haly known to the cou-
phe when they decided o head out from Eng-
land in search of o new life that would allow
them more freedom while esming a living and
raising their children. Clelland had spent some
tme in Maples and the south in her youth
when her father was posved there with the
Raoyal Navy, Bur, though they ended up here
by aocidemt, they fell in Tove with Vlla Pia, and
both have comse o feel ot homme,

Must of the recipes and technigues that
now flourish by the hotels kivchen have been
handes devn from loaal parents and grandpar
ents and great-grandparenes. The infleence of
histary and geography is easy to detect, says
Clelland. "W are, more ar lezs, righr in the cen-
e of Inaly and, ar leas in Italian terms, we're a
I way Fromn che coast — deere are mountxine
om gither side. So there & no grear traditon of
cooking fish here becise until compraratvely
recently it simply wasn't available. They doa
el sougs, but beyond thas fish s noe some-
thing they excel at."

Saill, the region has its share of gastronomic

specialities. Truffles are.a local delicacy, bedoved

of Talinn chifs aach as Antonbo Carducoio, whese
cocking # influenced by Umbca, Twenty
nine-year-old Barbara’s husband, Ermano,
happens o be a locally renowned roffle
humnter whio takes his dogs o the oak forests
theat cover the local hillsides s snaff them oat
from under the ground {the wse of pigs las
been abandoned), Whar be finds, his family
wses in raviolis and wgliarellis, and with roast
pork dishes at Villa Pia. In the autumn, the
same worxls nbso yield porcnd mushrooms.
Another staple is chismima beef, from local
cows that have the equivalent preminm stanes
# Aberdesn Angus in Bricain, Fiorentina steaks,
eoaked over a fire snd served with rosensary and
baksamic vinegar, are anocher regular, =
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FOOD & DRINK SPECIAL

4 Villa Pia dinner
Sarves . W me revossseredotion: & Uit s sn Fivea Nable o Momtepadaom

Bruscheits Grahally & will etz hirner, When
1 ciahatta nal you i the recquired thickness, leave
Extra-virgin olhve of pasta to dry for hall an howr then ot
W Lomatoes, finsly chopped Il Souses with a sharp knife.
Garlic Far s Filling, ook thee spinach in
San bolling weter; Drain, making sura you
Marinate tomatoes in sait and ol ol Eueene oul &1 waler. PRice in A bowl
for hakf an howr. Cul the bread into indl ki haif thiy Gorgonaoia, two ags.
meschum akoes s loast urder a gril, Parmesan and & pinch of ezt and

pepper. Midimo & paste and add &
teaspoonul 1o iach soun ol past.
Folifinin pancels pressing down edies.
For the saune, place the remaning
Gorponzola. with & labisspoon of milk,
Ina frying pan aver iow haal, Once

Wik 52l o, muit with presesind clovess of
1o testa. Top tnast with the tomaices
BN SErve immedissy.

Ravioll with walnuts and

Gorganzafa mstiec, take: off e et and ackd the
A00g Mo fine pasta Nour mascarpens andwanuts. Place raviok
G600y 2oz spinach parcels in baling wiber and ok for
g, ¥ Bex Dorgionsole fren minutes. Do pot ovarcoak them,
200g,Tox walmuts, Tinely chopped (ke thinner the pasta the less ime they
2500 Boz mascarpons e frs vk D o freess ranvio
li s with the Dorganzola ssuce ina frying
Handful of freshiy grated pan over a low heat. Sanve
Parmsesan imrecaleh
1 tablespoon of milk
Salt and pepper Veal with ralsing and pinenuts
Wz 0 maound with tha fiour and 4 thin siioes of vaal
Tormn & holiow in the middla. Break the Wil Aar raksing
BRE imo the holiow, Sowly work Sl Toz pinenists
together Ul you have &0 sastic Handtul of parsiey
dough, I should ot B al al sticky - Salt and pappar
it it is, add small amounts of flour until Hardful of plain Nour
\‘\-JII'~|.IT'.!'!I. E ks smiooth and slastic. 1 lass dry whits wing
: Form fadouphinic & Nat cirde and el Knob of buttar
recipes and witha rofig pin — the longer the rolirg. Toothiplcks
iy e etier, Aibweatys ol friom tha {Conmr raisn I wanm water and iaave
techniques porfre. pushing the dough ostwands. tozoak for 1 mirdtes. Aamoe ind <5

hotel's katchen
|I_:'-.'|_'I‘-_'|, |
handed dowmn
from local
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and preat
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FOOD & DRINK SPECIAL

Muost of the SITCIng amld ||ur\|.'|:|us.|n;: ol
Ingredients is now in the hands of the kitchen
team T think vou coakl make o case that every
valley in Italy has its special dishes - though
often they are the same dish with a different
name depending an which town yoware in,”
says Begley, “Whar is special about what you
have here, bowever, is a belief in getting the
basics right. It goes hack to this style being
based on whar is done ar home. So Barbars,
Luca, Patrizea nned Beppa have all learnt o suck
oy simnple imgredients that are svakalile kocally,
o gz with the seasons, and 1o svoid anything
overly complicated. What they worry aboor
abowe all are things such as the quality of the
alive oil, who supplies it, and how goud ther
olive trees are.™ Luca, 27, sl lives on his fam-
ilv's small-hodding and brings the produce afis
olive groves, chesmut trees and its animals for
=i in the Willa Pia kabclen,

“We dosit down and disouss new menns
wwth thern,” savs Bogley, " And we trynew things.  garbars Manoini
Maorag and | eat with the guests several evenings and Luca Bartolomed
i week sowe can judige their reactions. We don't  Lucas sunt Beppa;
have a menu with choices, There is a buffet 5o mooktn tart

Cooking on gas, fram

The enthusiasm generated by the food has  table-vennis, o soon-to-he-complesed tennis-
lefts Kevin Bagey:

leesd try 3 grrovwing nmibeer of bookings omside  court, plus Bve acres of gardens, with a box
the school-haliday season — when there are hedge maze, and beyond it the willas own vine-
fewer children around — from groups or indi-  yands, growing the local Sangpiovese grape.
viduals who want a peaceful, gourmes, long But the best yardstick for the surcess nF_
weekend in a beatiful pare of by, The fareis  going with Incal wisdom s the number of

fumch and & three- or four-conrse dmner each
evendng. 5o we have o wead a fine line berween
providing something that 15 inferesting and
sonnething that is not to ourageons, We oy
tor enviised npel.ulilllh b mever shock ™

informal cooking classes in the kitchen, The
mast popular lesson is how to make pasta. For
Barbara and her famaly, Begley remembers
frenn the early days, buying in even freshly made
local pasta was a sacrilege. Beppa, 49, still makes
her hushand [resh tagliatelli three timnes a week
— he refuses to eat any found in shops.

Our of the kitchen windows, during Bar-
bara’s cooking classes, you can see children
carcering past on rope swings and bicycles, and
it is this combination that makes Villa Pia an
unusual foodie destination, The recent trend
for holiday cookery schools has been led by
often quite stuffy places where the chef pre-
sides as if over his or her own court. Clelland
and Begley's hotel couldn’t be more different —
it s informal that when he finished cooking,
Luea is often found playing with the children or
even, while their parents slip away for a night-
cap in the local bar, doing a bit of baly-sitang.

The gquietly confident Barbara speaks very
litle English and her pupils’ Tralian is usually
out of a phrase beok, but somehow, says Clel-
land, it all comes together in the informal les-
sons. “We used to hover around outside the
kitchen in case they needed us, but we soon
realised we were surplus to reguirements.” s

Prices st ar £350 per adult per week, T book, pel:
N 3D OTE K50 2027, or visit z

dry on kitchen towel. Mix the
raising, pinenuts, parsley, salt and
pepoer. Lay out the vealona
chopping board and place same of
the mixture in the middie of sach
piece, then roll them over and hold
each logether with & toathprck.
When all rofis are ready, cover
with flcur and gently fryin & knob
of butter for fve minutes. Add the
dry white wine, stir and servein
the sauce mmediataty,
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nevw inentioned in the visitors' commenits book
every bit as often as the Rolites — owo swim-
ming-pools, a bamboo wood with advenmare-
plavground equipment {in another incamation
Begley was a youth kades), table-football and

guiests who, each Wednesday afrernonn, forgo
the plessures of wrips o bocal wwns such as
Gubbin, Arezzo, Perugia and the whole Picro
delis Francesca trail (he was born in the next
walley v Lippianol, and ivstead anend Barbara’s

Grilled aubergines

1large aubargine

Extra-virgin olive all

4 cloves garlic, fimely chopped
Handful of parsiey, chopped
Thinfy slice aubergne width-ways
and place under a very hot grill.
When brown, grill other side. Lay in
a singie layer and drizzle with ofl,
Sprinkle with garlic and parsey
Leave for half an hour and serve,

Ricotta tart

300 Moz self-ralzing flour
50g/ 2oz butter

150,80z sugar

2 wineglasses Vin Santo
500/ 1ib 20z ricotta

100 40z chocolate (70 per
cent cocoal, broken into
small pieces

Preheat the oven to 1B0C/ 3608
(Gas 4. For the base, melt butter

and allow to cool until tepid. Place
flouron a board and make a hole
in the middle. Add butter, 100g
[doz)of sugar and one giass of Vin
Santo and knead until it is a emooth
pastry. Stretchinto base of a t2om
(5in) cake tin which is 2om (Tin)
deep 50 pastry goas just lom (Yim
Lp the sides. Mix remaining sugar
and Yin Santo with ricotta and
chocodate. Spread on top. Pace in
the oven for 40 minutes and serve,
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