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CORINNA
HARDGRAVE

Marco Roccasalvo,
one of Ireland's
top Italian chefs,
talks meatballs,
mozzarella—and
the sin of pairing
pasta with chicken

arco Roceasalve, the

» bit of & soothsayer. "The day 1
start %o do pesta with chicken,
the warld will finksh * be saps.
*And 1 will never chamge my
sramd ort this subject.”

Thaskfully, he woo't Deed to
any time oo In & csunoy
where Italisn cocking o often
falls to nise abowe the pool of
cvwsessoned, gloopy sance at
the bottom of your pasta towl,
the reputation und cSemele of
Roccasalve’s ‘modest  seafront
eatere hae fowennd dnce its
humble deginnings in 2004,
despire bos refuml to engige
with the szalished normss of
Hiberno-Italian cooking.

“1t s sill 4 protem, because
when people comme to the dour
they don't find what they know.
They say, 'Do you make pasa
with mesthalls?” Ne. Do you do
Eeane wich chlps?’ No. Do you
do pasta with chicken?’ No. After
the thind or the fourth 'no’, they
Jeave,” says Roocamabo, “Now
Campo de’ Vol is known as an
authentic restaurant, bt 1 have
spent yeans wxplaining to poople
uhlm we are oying to do. My
wife, Laura, somwtimes Rays,
‘Marcs, why don't you chacge
your mend? We osuld be rich.
But 1 will sever do it.”

If it bas maken time to win
over the locals, the Selks back

# Siver Plare wward from the
Accademia Malianz dells Cucing,
in mecogmition of its cachenticky
and odterence tw Dalia
oulinary traditens.
Last yeas, it woe 3 O

recipieres inchade the Michelin-
Zalfesano, both in Londom.
Now Roccaetlvo has peblshed
Bucen Appetito: The Campo de’
Flen k. [t overs has 3
pecipe for thalls from hie

Tralians Seal of Qwality awand,
aloeg  wizh amodher Exstern
ssaboard Malian, Vi Veneto in
Tmmiecerthy, Co Wexfood. -The
award is an indtiacive that ains
10 certify Che best Jralian restau
rants 2l over the world, and its

wife's family, tat in this case
they are seeved on their own as 2
main course — never with pasta

Nobody i fuly  cooks
- wd menballs” he
Sy, Tha tommssto ssvacn the eat.
s et cooked (n is nos seTved

AND PAPER

with thezn dcher, but used later

ot pices inetead
e way chat we ez, the
Tralian way, is fint stipasto,
which esuld be 2 soup, @ bres-
heta or a pot of musds, und
thes you heve past In (ualy, ¥
you're having 3 full menl, the
is 3 middle course called

with u side ocder, which could
be a salad, spinach or chige. It
never pasta o fioe Then we
finish wich fresh fruit or dessert.”
Boccssalvo  grew @@ o
Reme with Sicllian 5. He
remembers 3 chil fled
with the intodcating aroma of
nagouts sowly cocking eo the
stovw on & Seeday merning as hes
mather's handmode pasts hung
from the ceiling w dry. Having
Searnt how to cook at heme, e
Continued 00 2uge 14 » »




ingredients.
you're

moce
Street. , the “When S
wis  on i -
Socus baying yos
food and ingredi- mle,  usally
ents. Then, aftes there are three
mech  searching, | pelce  opdens
be found the per- and the differ-
foct premises for ence  between
s own restaumsk, the  cheapest
opeacd Campo d¢ | e
Camrgo de’ w i
Fieei om Albent very lirde, ke
Averwe o Boy. with 3 kil of
Carlo  Sntinelli, Dour it is fuse 200"

with whom Boccasahvo had  hesays

worked at Boocaccio, came with “We prvfor to iecsesse the

i to work Sroest of howse. peices by anly that amount, and
2010, h o d g the best. Sian-

4 yoar eter moved to a4 hagee  dardy, the difference In serving
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*“This is mvy second cookery book,” says Misco e s2ya."In Mraly, & ix made frash only when weighing scales beside you and weigh evenything
O\/E R decidid to 0 it was to nlnm Dut it's impertant te buy good tinpwd solm-\lwmwbymg-d-m
share my erything
Bave inside, I give to the guye 1 werk with lnunktwdwtlu recipes for the bome cook, watha- xactly, you will get it right.
T 1kketo e ':';'mmn.m Mnnwhem:cdmmxhgmm Amm‘:"mmh - lw i
O YOU i lh-t 550 e ftedian food md'\:hmlwd.l i with )-ndumll.bnedpe Featwnd below ive threr recipes freee The
o work wi e
&wmmnndmm 5 in my brain,* hem'buwhmm you're W#Mwwmwwﬁr

“You can sl tomato ehude with tinoed toaatees,”  1ecipe for & cookbook, you By 1o cook with the

¢ TAGLIONI CON ZUCCA, PROSCIUTTO,
POMODORINI E PARMIGIANG

Serves 2
Taglicnl with ham, cherry and par
cheese
What you witl need
tomatoss, washad usd

TARTARA DIMANZO

Serves 2

Beul taetirn

What you will need

10 olives |Taggiasca Lomyan thick.

from Ligeria or Paeanzara Haboe of 1 lemon

from Apuiash Extra-virgin olive ol
180950z |ean beet (Wet o Seo =it and treshiy ground
Loin), cut o cubss sbaut Bliack papper

How to

Pt the clives and out them into small pleces. Place the cubed
Bl vl @ bowl end s T Lemon pice snd oive oll. Sesson
well with sait and ground black poppor. Cover and placs in the
fridge for two hours.

Take the mixture oot of the fridpe Balf an bour before sening.  ©
To sorve, you can use o stainless stesl ring mauld, Flace the
masdd on @ plate, fill the Mould with the boef ind then press
down gently, then cyretfully bt the mould awary
The o, you saw o the base of the plane, ataws, Can be made
by blenzing some fresh parsiey with cxtra wirghn olive oll. Tt will
dd @ nice colour canmrast to tha dik.

A o Y -

Rec

www.seriousaboutcoffee.com

NASELLO AL POMODORETTO
E BASILICO
i Serves2
© s with toemats wnd haci
| Whot you witl need. Yomanees
odve ol 10 basd teaves, torn up
TR

{ ntao&xmx::mm mmmu.«n
\ Mowto

z prepare

© Memat two tablespoors of extra vigin okve ol 113 pon [with 5 i}
T oWk metiuns Peal Wihen the ol 6 warm, add e Onin and

¢ chepped garths and ook for & minute of 50, then remove from
 the feat nd cottime & sti 4o the oeizn sed garlic do nat

: brown But continue to cook, gentty infusing the ol with lovour:
I Add the thmarices and the basd lerves. Place B pan on i

i medum est sgais 2nd bring to the bol. A2d 3 piroh of ses salt
: and o pch of segar,

Add tha hikos, Cower B pan with 3 Bd and refuce the heat to

2 minkrrum. Cosk for 10 misutes and check the sauce does nat
S route 1oo Mmecs, I it Goes, 202 two tabiespoons of water, Toke
the &d off for e Sl dew misutes of cooking to allow the sosce

hmﬂgu.
Serve the Szh with the tomato sauce poured over and finksh

" with s matra dricse of alive &k if yeu ke,




