The picturesque setting
of Torre del Tartufo

]

~+The tastes and smells of TuScany take oh'
a:mewmeaning underthe watchful eye of
“~-chef Franco'Palandraat Torre del Tartufo,
; ~one of Italy’s top cooking schools.
% e PIXIE'EMSLIE kneaded the pasta, tasted

)

he hills of Tuscary
DECkoN gantly under the
WAarm Sumimae sun as
the roadt from Arezzo n

the south-aast winds

its charming way through valeys,

forests and fanriands, Thes is cook 2¢)
country and anbicipation was hgh as
we approached owr destination, Torre
ool Tartufo, a few kilometras outside
Arazzo, where my husband Robin and
| would spend a week '-;\‘lmu‘q the art
of cooking Itakan food

The villa is aptly named. Perched
high in tha hills of Monte Giow, views
strotch forever across magnificent
countrysice. At the cooking school,
rosas ckmb the old stone walls, glam
hydrangeas giow pink and blue, and
glonous beds of harbs scant the ar,

Accommaodation is spacious: 12
double bedrooms have en-suite
battwvooms, with some of the rcoms
luckng a Iving room equipped with
fnage and kitchenette.

Manager Barbara Heimer weicomed
us, herself a gradkuate of the coo
school and an ardent agmirer of
the area, its people and i1s food
Comfortably settled and chiled
glass of wine in hand, we were soon
chatting wath the other ntemational
student cooks from the US, Mexico,
Australia, UK and South Africa

Eagerly we settied down for our first
meal, cookad by tha man who was 10
be our menior, teacher and tormentor
(oul always with a gentie smile) - chet
Franco Palandra

From the frst day the pattern of
the school was set. Breakiast, at the
civilised time of Sam 1o 10:30am, was
a bufiet, with an array of fruit, bread,
cold meat, cheesa and eqgs done 10
ocder. Then the moming was ours to
00 as we wished - wak through the
hazainut groves, e at the enormons
POl O enjoy & sauna, read a book or
just sit and chat, Lunch at 1pm was

S8t out @ Iresco-styie under the treo,
then at 3pm reality began. We were
each handed an apron, beautifully
embrodered with the name of the
wvila, and a handsome recipe book
The kitchen boasts everything from
axtra-sharp knives 1o roding pins and
enormous pots and pans. Franco
expiained that the cooking lessons

GOURMET TRAVEL

résstance - rack of amb with matted

DECONNO, Mmarinated sundned tomato

and black oves, Franco won the

Doast chol award fOr tt

! Sed:

S recipe at the
s0ns hotel in Mian recently
Puddings included a millefoghe with
o craam sarved 0 honay baskats

Frarco arrved at Torre de r.l"llfx]

throe years

ag0 alter working as a

s for sevaral years

swilzedana but
Caserta near Naples. "I got

my fxspiration from my takan mother

raised ir
NG from my neighbowr who was a
chef, and who encouraged me,”

he sad

At the final dinner all 12 aspiring

chefs paid tinbute to Franco and
the way in which he had coaxed us
through some difficult tasks with

heearfulnass ana skil. We also made

s, fnendships that
d one day be renewed around

orid over a good Tuscan meal

GNOCCHI

VOO N A LLLILE EFFORT

30 mns

500g potatoes

130g flour

40ml Parmesan, grated
pinch of nutmeg

salt and freshly ground black
pepper, to taste

1 egg, optional

1 Wash and boil the potatoes

n thewr sxin and when cooked ped
while stil wamm

2 Mash them and place on a working
surface. Add the remaning ngredients
and mix until wel corporatnd

3 Divide the dough inlo 3 plecoes
Holl gach piece ino the shape of
a rope and cut into smal pieces,
about Z2cm oact

4 Lay theso on a tray and sprinkla
with flour %0 prévent them from
Shicking toGgether

JO0K the gnocehi in small batchas

in planty of salled boiing water until

thay rise 10 tha surface and fioat

6 Dran ¢

of your choice, ¢
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Or a Craanyy cheesa sauc

the-olivé oil andsampled the wine

would be hands-on, with each of
us n\.:l'-;m;'; somathing aifferemt
Sometimes we'd work together,
Other bimes on our own

| was sel to making a starter,
vegeatabile millefoghe. Puff pastry for
its base with a topping, the pastry
mercifully of the bought vanety as
Franco said it wasn't really worth the
affort 10 makea your own. It enailed
frying thin rounds of aubergne, baby
marnrow, yelow peppers and tomato,
and adding mozzarella, herbs and a
fresh basd pesto sauce. And that was
|ust a starter

Other dishes we made that day
Included medanzane Parmgiana, a
Sicilian dish of aubergines in a thick
tomato sauce, cooked with basi and
mozzarella. Then came a moment
many had looked forward 10 - how 10
make gnocchi or potato dumphngs
The potatoes were soft and flufty, and
combined with flour, grated Pasmeasan
and vanous spices. Franco gently
gropped them o DOING water 10
gemonstrate how the gnocchi Boated
up once they were cooked. Then,
of coursa, they had 10 have sauce
- this time a musshroom-flavoured
agehight. Dunng our st dgay we also
made satimbocca using pork loin and
fresh Sa0e, whilg kemon tartiels with
menngue complated the picture,

Day two folowed a simiar pattem
except that Franco had risen garly o
ight the pizza oven, Whie we rolled
the dough, fattened it and set 1 10
prove, the outdoor wood-burming oven
was reaching the corect lamperature
Meanwhile we rustied up a pecoring
chease fan with white bean sauce, we
sthudlfed and cookod rucchini lowers,
leamed how 10 mix a brisé dough for
rolls and then made our own dough
for ravioli, There was much laughter
45 we battled to shape the ravioli,
which simply refused 10 come out
in neat little squares. Navertheless
thoy tasted delicious, with their Mlling
of spinach, ricotta cheesa, grated
Parmesan and nutmeg

Truffles are used in many of the

raecipas, somatimes with seemingly
gay abandon. At Torre del Tartufo
they are grown on the estate and
in summer the black truffle is found
in fair numbers. The more pungent
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\'&;anco Palandra

Sommaealier
Massimiliano
Marzotti

rolling pasta

T

\add cheese

. R

1ng lunch al fresco’

4 bipfliant of the grip

-

priani displays

and rare white truffle is found during
the winter months, Specally traned
truffie-sniffing dogs visit the farms

in the neighbourhood every week 10
saarch for the Mtle delicacies, and
we waiched with fascination as Pepe
hunted for these delighls under the
hazelnut and cak trees. The dog
woukd rush around, sniffing madly,
then suddenly start yelping with
delight and start to dig. Instantly s
trainer was there (o carefully iift the
trutfie out of the ground and res
him. Then he woukd start agan. Pepe
unearthad about 10 of the odd-
shaped fundgs while we were watching
Once they were scrubbed clean of

ved Shces

earth, Franco carefufly sh
off the trutfie and it is these thal were
used in the cooking, aither resh or as
a truffie paste

The third day brought a complete
change as the group was whisked
off 10 expenience Some of the Tuscan
farms on tho local AQritunsmo routo

COMPArabye 10 our wing route n the

Cape. First stop was Casa Palino
where cheese 15 made from sheep's
mik, Tha first soft cheese, ravijolo 1S
made from the curds, then from the
whey comes the solt nicotta, a slightly
harder choesae callied ravida, and
finally peconno which is aged for up
10 @ yoar

From thera it was on to a magnificent
privately owned castle, Castelo di
Porciano, which dates back 1o the
11th contury. One of its more famous
guests was Dante Alighian who stayed
there while writing part of the Infamo n
his Diving Cornedy. Today the castie
is owned by Martha Specht Corss
who is Iovingly restonng the bulding
and who has also written a cookbook
aimed at the many foreign students
who visit Florence

An absolute must in Tuscany Is
a visit to an olive farm and vineyard
We were hosted by Primo and Isabela
de Sabbata at thek farm Tenuta |l
Palazzo, where we tasted some of
ther wines and pnze-winning olive ol

The final days saw us making more
advanced dishes, and under Franco's
careful instruction we produced such
delights as duck régout with porcin
mushroom sauce, saffron-nfused
nsotto, wild boar and - his peace de

CLASSIC TOMATO SAUCE
Serves 4 -6 E:S':_:_‘ 40 mins

2kg ripe tomatoes

75mil olive oil

1 small onion, diced

2 garlic cloves, chopped

1 carrot, chopped

1 celery stalk, chopped

salt and freshly ground black
pepper, to taste

a bunch of fresh basil

1 Pass the tomatoeas through
SOf

Q pan and
add all the vegetables, Fry untl

a 1ood mill or proce

2 Heat the ol in a fryin

A 10 minutes. Add the

Qolden, abx

tomatoas and cook on a low haat
for a further 20 minutes

4 Whisk the sauce and seasoning
acd the basil and sarve with the

gnocchi

CREAMY CHEESE SAUCE

Sorves 4

500mI milk

200g cheese (Gorgonzola or
Parmesan, depending on
desired flavour), diced

50g butter

50g cake flour

250ml double cream

pinch of nutmeg

salt and freshly ground black
pepper, to taste

1 In a pot, heat tha mik with

the cheesea

2 NMeit the butter in a separate pot
acdd the flour and cook for 1 minule
Remove from the haat

3 When the mik starts 30 boll acd
it 10 the butter mxture, stir we
a whisk and bring it 10 the bod,
stirring continuously

4 Once a starts 10 bo

wilh

add the croam
and nutmeqg, and season. Serve with

the gﬂﬂt'_('_‘"vl

AREZZO-STYLE TAGLIATA
WITH SPINACH PIE

Serves 4 -6 [F557 30 mins
SPINACH PIE

200g ricotta
400g spinach, boiled, well drained

astello do Porciano, where

? ote part of Inferno

and finely chopped

8 eggs
50g Parmesan, grated
pinch of nutmeg

to taste

3 thick slices sirloin beef
with bone

to taste
olive oll, to serve
fresh rosemary, to serve

1 Preheat the oven to 150°C

salt and freshly ground pepper,

rock salt and crushed pepper,

: ‘* ' e ’
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Teffa Simmons and Joe Santihi‘ . 2
frony Miami prepare lunch
: rouy. PeP . e B

2 In a bowl, mix the ricotta with
F ¥ . the spinach
(i 3 Add the eggs. Parmesan, nutmeg
5 f and seasoning.
. R sadin e 4 Fil small greased and floured
3 - moulds with the spinach mixture and

ok Ry : . g
ed gardens
ith their ﬂm&ﬁ&» bad bake in a bain mane for 20 mnutes.

p'to the hazelnut groves 5 Guill the sirlon for a few minutes on
o~ - each side and remove from the heal

Cut the bones cut and siice the meat
into thin shices. Lay the meat on an
oven tray and saason. Increase the
oven to 250°C

6 Cook the meat for 5 minutes. Place
on a serving platter, drizzie with olve
ol and sprinkie with fresh rosemary
Sarve with the spinach pie.

The cooking course takes
a maximum of 12 students
and each course runs for
one week, either at Torre
del Tartufo or the nearby
Casa Ombuto. Courses are
conducted in English and the
rates include accommodation,
all meals and drinks, cooking
classes and excursions,
Costs for 2008 are around
R22 000 per person,
participating in the cooking
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class and sharing, or
around R17 200 per non-
participating partner, 3

sharing. For information
and prices on renting the
entire villa, either self-
catering or with certain
meals cooked by the chet,
visit www.torredeltartufo
com ar email info@
italiancookerycourse.com or
call 0044.0871-720-2665,
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