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TRAVELING STOMACH GatL MONMAGHAN TRAVELS TO PUGLIA A% A TEACHER
AND ENDS UP A STUDENT AT THE FEET OF TWO ITALIAN MASTERS. =
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Leanando Maprm's articholos Ban, re-{reated in Mew Work by Gall Monaghan, i pureed arfichake hearts Inpped
with Berrats and julierned deep-Iried artichokis. & bamalo coulls brighben the whole. Phaolo by Carlsa Sabl.

Last spring, | was part of a six day culinary trip to Puglia, the
heel of Italy’s boot, organized by London-based Brown & Hud-
son. We ate spectacular meals all through the region, attended
wine tastings and mozzarella makings, and visived a local farm.
In addition, we managed to squeeze in walking tours of Lecee,
Alberobello, Ostuni, and Marvina Franca as well as horseback
and bicycle rides for those with energy to spare. And then there
were five cooking classes. | raught three Italian classes for the
home cooks that included such basics as bruscherta, spicy pasta
with shrimp, and almond cake in the kitchens of two hotels, 11
Convento di Santa Maria di Constantinopoli and Masseria
Torre Coccaro. Bur the highlight of the trip turned out to be
the classes taughr by the Michelin-starred chefs Teresa Buon-
giorno (Osteria Gia Sotto L'Arco in Carovigno) and Leonar.
do Marco (11 Poeta Contadino in Alberobello), who were gen-
erous enough to share their magic. And [ was suddenly rurned
into a student who paid rapt attention as they taughe things
that would also work perfectly for restaurants.

Akin to spinning straw into gold, the Pugliese — their cuisine
dictared by poverty for centuries —consistently turn the most ba-
sic and inexpensive ingredients into marvelous, intensely flavorful
meals. A good lesson for our times. Buongiorno’s version of frve ¢
chceria was the simplest repase of the entire week and vet by far my
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favorite. In past eras, the impoverished comtadin’ (peas-
ants) ate this — the most famous as well as the most com-
mon of Puglia’s traditional meatless meals —six days a
week. Only at noon on Sundays did they allow themselves
the hovury of chicken or rabbit and kess frequently that of
lamb or pork. Cows were needed for dairy products, and
they—along with horses —were only eaten when very old
and useless for anything else.

A firve e cieoria dinner has as its centerpicee a large
platver of dried fiva bean puree surrounded by wild chic-
ory—if unavailable, perfectly replaceable by a sauté of
bitter greens, spinach, or broceoli raab with garlic, A sal-
ad of thinly sliced red onions dmply dressed with olive
oil and red wine vinegar and a quick sauté of green fry-
ing peppers and cherry tomatoes are served alongside.
These accompaniments provide a tasty and vibrant con-
trast to the mild creamy puree and the garlicky, almost
overcooked greens and complete a colorful and delicious
vepetarian meal even the mose stubborn carnivare will
devour, Customarily, small bowls of salted almonds, a
large basket of seasonal raw vegetables, a cruet of good
olive oil —often with the addition of salt and oregano —
toasted country bread, and wine are set out on the ta-
ble before the meal begins. Apulian almonds are famous,
and Buongiorno ended the meal with the best almond
cookies | have ever tasted — nothing but almonds, sugar,
lemaon, flour, and eggs — but they were divine.

In accordance with the “waste not, want not” sucfing
povers mentality of their poverty-stricken past, the Pug-
licse discard nothing. Leftover bread — considered by
many to be the best in Italy—is dried in the sun and made into
bread crumbs to toss into pasta, fold into cake bateers, incorpo-
rate into meatballs, and stuff into vegerables. Buongiormo made
delicious pafpette, explaining thar Puglia is the only region in Ita-
lv where meathalls are prepared as a new dish with fresh ingredi-
ents rather than using lefrovers, She used her hands o mix go per-
cent ground veal seasoned with parsley; garlic, salt, and pepper; 25
percent Parmesan or pecorino or a combination of the rwo; and
25 percent bread crumbs and water made into a paste; plus raw
eggs for moisture and binding. Buongiorno shaped spoonfuls of
this micture into small balls and then dipped each one first in
red wine, then into bread crumbs before deep-frying and serving
them immediately with a flavorful tomato g,

Puglia now has the largest olive oil output in all of Italy, and
in direct contrast to its impoverished past, the economy is
growing rapidly. In their restaurant kitchens, both Buongiorno
and Marco have the luxury to experiment and create imagina-
tive new dishes that veer away from the traditional while never
losing sight of the region’s culinary antecedents.

We cooked several unusual and delicious dishes with Marco
at Il Poeta Contadino, May is artichoke season in Puglia; Marco
made individual artichoke fans for our first course by combin-
ing pureed artichoke hearts with whaole eggs, egg volks, and Par-



ARTISAN.
HAND-MADE.

SUPERIOR
QUALITY.
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BURRATA

Fresh Mozzarelln Filled With Skreds
of Mozzarella Soaked It Cream

First Place - American Cheese Sociely

This fresh cheese resembles a
Fresh Mozzarella ball, but when split
open, you will be delighted to discover
a rich-tasting soft filling of pieces of
Muozzarella and heavy cream inside.
Slice Burrata and serve on leaves of
endive or erosting for a simple and tasty
appetizer. Each ball is hand-formed,
made to order and packaged in
water for a 37 day shelf life.
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mesan before baking in a bain-marie, A bit of extravagance was provided by the small
globe of burrats arop each unmolded Aan. Marco then strewed deep-fried julienned ar-
tichoke over the top and drizzled the plates with anchovy oil and a fabulous bright or-
ange tomaro coulis made simply by liquifying a huge, very ripe tomato, two-thirds cup
of olive oil, two basil leaves, and salt and pepper in a blender. Fabulous. Marco men-
tioned the versatility of the coulis, seasoned differently depending on its use.

The arvichoke Han, a mini meal in itself, was followed by a pasta dish (ervarel in chis
case, a regional Favorie), incorporating tiny caulifliower forets, parsley, and miced sea-
r'-:ru-d :1J'Id Thtﬂ v ‘-[‘.H:H:rmﬂ over rradivional drved fava bean purce. ;'Li.;:un. |:|.g'|.i|:_'|1:||.:|\.

The final course before dessert was sic-ounce burterflied pork fillers, filled with
smoked scamorza cheese, tomato, and oregano, then closed and wrapped in strips of
lardl to keep them shut during cooking. Marco sautéed the fillets in olive oil infused
with rosemary, thyme, and bay leaves and then hnished them off in the oven, While the
chops were resting, he made a light savce by cooking a bit of flour with the pan juices
before deglazing wich red wine,

The food was also sublime at Alistair and Athena MeAlpine's [1 Convento, where
we stayed for the first three nights, Athena’s mantra i "abways fresh and abways in sca-
son,” and the young chefs, Pierluigi Panico and Emanuela Minonne, complied with a
vengeance, Panico's homemade (by his mother) oreechiette sauced with a sauté of fresh Ffa-
vas, pancetta, and onions was inspired, His inclusion of a couple of rablespoons of grap-
pa added a soupgon of mystery and elevated the dish, Another of their many specialties
wits a super quick and easy tiramist, Somewhat lighter than the standard, and for me
even tastier, it's assembled in minures. Firse, line a gratin dish with lady fingers dipped in
cafié larre. Then beat together three eggs and a pound of mascarpone with dark rum to
taste. Spread this mixture over the lady fingers, and sprinkle instant espresso and lots of
dark chocolate shavings over the top. Beyond easy and much better than the sum of its
simple parts, it's even better when refrigerated for at least two hours before serving,

This erip reminded me of the importance of travel in trving to grasp the essence
of a cuisine. Much of the food we tasted was regional, so site specific that even a sim-
ple pastry could be completely different one village away. | wound up learning not just
froem the Iralian chefs but also from Puglia itself—its stark minimal landscape reflect-
edd in the dishes themselves, descendants of the coomas pevens of leaner times. [ |
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