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_ By Andrew Valente

RE are hundréds of Ital-

‘fan eateries om the island,

but very few real Italian ris-

torantes, and it’s even harder to

- find genuine trattorias, A #rattoria

*'is'a small family-run éaterie with o’

| short menu that serves good home
||~ cooking at reasonable prices.

1 Inmany ways, the trattoria is the

equivalent of the bistro although, un-

like the bistro, a bar is not an essen-

tial, One thing that ristorantes and

frattorias have in common is that nei-
ther serves the omnipresent pizza.

- Today’s restaurant is called San

. Ambros, named after the 4th century

Bishop of Milan who introduced the

a llttle S.’ﬂdd on the side that was de-"
lectably and subtly dressed. They

seen the Plaza: Coi] look 50 am'achvc
and spruce.

Ambrosian chant, a type of plain- The menu is short mamly be- serve two shells pe:portlnn, making

song that predated thc Gregorian - cause the kitohen is tiny, with space - this good value for money and ideal

chant, tor only one cook. But the. cholces Ior shanng between two, tunately, tere were two Dasic mis-
San Ambros fn]ﬁls the definition - are interesting and for once here is an “The ‘word torh ; was " takes: the potatoes were under-

‘cooked and the octopus was over-
.cooked. That meant that the potatoes

were on t}na hard side and the octo-

tender as'it should )

Italian menu without 2 single scalop-
pine, an Italmn cfassm but nowndaa's

of a real trattoria: mssmall,rtsewes
imaginative home cooking and it is
good value' for money, most impor-
tant in these days of ever—nsmg Y

We shiated three, dlshes, staftmg

prices.
-7 There 'is ‘no prmtcd meny, ‘the . with an_ extremely tasty coqmiles :
dishes being displayed on two blnck ) g0 strmght to the kitchen latch where

she told .the cook: “The potatoes .
- were-underdone.” When the potatoes

are.tender and the octopus slices are
‘g soft; this will be a superb dish.

‘cut up and: cooked with scrummy.
and mehmgly soft mixtire of toma-
toes, - onions and: aubcrgmw and

boards. We ate outside in the square
and it was absolutely divine. Every
fagade except one has been reno-.
vated and repainted and T have never. -

VE(Y ?
non that was put together in a round .
m ould, so m&hﬁgmto lttoﬁnd the

!it’s as if we had added sugar to the dish, and no amount of
salt will correct that:'fault Soits prmmce in a dish llke ti-
sotto should be mi ;

Pinenuts are always delightful but they-are also expen-
sive, 50 most cooks -are inclined to use'them in miserly
amounts. But not Ednardo Every forkful of risotto T took
contained at least one pinenut and Sometimes two or three.
This helped to m: he risotto r.ruly excellent.

But there was to it than that. The taste of every in-
gredient was very much to the fore: the chicken tasted of -
chicken, the sweetness of the pumpkm was only discerni-
ble when biting into a small piece, and the flavour of the:
pinenuts was everywhe're but nlwnys subtle and unobu'p—_
sive.

“And then there was the thyme, Tt was sprmkled over the
top of the risotto, 50 it could be picked out when wanted, .

EFORE ordering a risotto in a‘restaurant, even
an. ltaPEan one, T.always ask the waiter a very im-
tant quest[nn. “What kind of rice goes into
the risotte?” If the answer isn’t one of the three Italian
varlaﬁes that make the best risotto, then I order another
dish.
At San Ambros lhr. answer was carnaroli, which is one
of the big three and is Gonsldercd by some experts to be
* the best of the risotto rices. The reason these three varie-
ties are so suifable for risotto is that they can absorb more
liquid than other rices without bursting. The more stock
and butter these rices soak up, the tastier they become.
: There is another reason why the big three make excel-
* lent risottos: they contain a layer of starch that dissolves
durmg the cooking, thus producing. a thick sﬂky lxqu:d
that gives risotto its characteristic co.nsnstcncy

Went to Milan’s school of hostelry aad who made his first .
“TiSotto at the tender age'of 11, So he knows a thmg or nvo
about risotto. ;
And his consummate lcncwl.ed' e showed in the risotto
ed 1

being inade wnh chicken, punipkin, pinenuts:and thyme.-
~One of the beauties of this risotto was that Edoardo was

8o with'San Ambros using carnaroli rice for the risotto

we were. off to-a good start. What I didn’t know at the
time was that the cook is from Milan, where risotto/is one
of the great specialities. The cook is Edoardo Burroni who

mean with the pumpkm and. extravagant thh the pi- -

nenuits.
Pumpkm is'a h‘mherous mgrcdiem beca ;
cmt itis extreme]y sweet, If we nse too muc,h f it, then

thus providing yet momer layer of delicious; flavour. And |
finally there was th"'cama.mh ‘It was perfectly. cooked

" making it worthy of-a cook trained in M:lan and: who ! B
_mdeh:s frstﬁsotto t the: - .k




