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A real
italian
eaterie

comes
to town

RE are hundreds of Ital-

ian eateries on the island,

few real Italian ris-

torantes, and it’s even harder to

find genuine trattorias. A trattoria

is'a small family-run eaterie with

short menu that serves good home
cooking at reasonable prices.

In many ways, the ratforia is the
equivalent of the bistro although, un-
like the bistro, a bar is not an essen-
tial, One thing that ristorantes and
traftorias have in common is that nei-
ther serves the omnipresent pizza.

Today’s restaurant is called San

@ Risotto with chi
Kin, pincnuts and thy
euros

aught beers, 10 curos

or
enros’ per. pe

Ambros, named after the 4th century
Bishop of Milan who introduced the.
Ambrosian chant, a type of plain-
song that predated the Gregorian
chant.

San Ambros i\l]ﬁ.ls the definition
ofareal trattoria: it is small, it serves
imaginatiye home cooking and it is
good value' for money, miost impor-
tant in these days of ever-ising
prices.

There is o printed menu, :the

scen the Plaza Coll look 50 atractive
and spruce.
The menu is short, mainly be-
cause the kitchen is tiny, sith space
tor only one cook. But the choices
are interesting and for once here is an
Italian menu without a single scalop-
pine, an Italian classic but nowadays
o it s bouome bl
clic

W= shared three dishes, starting

alittle salad on the side tht was de-
lectably and subtly dressed. They
Serve two shells per portion, making
this good value for money and ideal
for sharing between tyo.

The ward tortino ‘was a bit of
puzzle unil the charming Italian
‘waitréss explained that it is a terrine.
In this case it contained octopus,
diced potatoes, tomatoes and Major-
can pansides olives, This was an-

 other dish that was absolutely over-
with flayout I

dishes being displayed on two blick-
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 nover

cut up and cooked with 2 scruminy.
and meltingly, soft mixture of toma-
toes, onions - and aubergines and
served on the giant shell. There was

tion that was put together in a round

‘mould, so breakifig into it to find the
little

miorsels of food was fun. Unfor-

~go'straight to the kitchen atch wherc

bread and gissini
cost with VAT: 48 euros.

tunately, tere were two basic nuis-
takes; the potatoes vyere - under-
cooked and the octopus was over-
cooked. That meant that the' potatoes
were on the hard side and the octo-
pus wasn't as tender s’ it should

she told..the cook: “The potatoes
DS When e pososs
are tender and. the octopus slices are
* butter-soft, this wall be a superb dish

EFORE ordering a risotto {n a Testaurant, evén
an Italian one, 1 always ask the waiter a very im-
portant question: “What kind of rice goes into
the risotto?” If the answer isn’t one of the three Italian
varieties that malke the best risotto, then I order another
dish.

‘At San Ambros the answer was camaroli, which s one
of the big three and is considered by some experts to be
best of the risotto rices. The reason these three varie-
ties are so suiable 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
during the cooking, thus producing a thick silky liquid
that gives risotto its characteristic consistency.

So with San Ambros using carnaroli rice for the risotto
we were off toa 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

RISOTTO

went to Milan’s school of hostelry and who made his first
isoto a the tender age of 11 So he knows 2 thing or two
about risotto.

‘And his consummate kncwledgc showed-in the risotto
he served us. Like all fine risoftos, it was simple cnough,
being made with chicken, pumpkin, pinenuts and thyme.
One of the beauties of this risotto was that Edoardo was
mean with the-pumpkin énd extravagant with the pi-
nenuts.

‘Pumpkin is a treacherous ingredient because; like the
carrot, it is extremely sweet. If we use too muchi of t, then

{its as if we had added suga to the dish, and no amount of

salt will correct that fault. So its presence in a dish like ri- *
sotto should be minimal.

Pinenuts are always delightful but they are also expen-
sive, 50 most cooks are inclined to use them in miserly
amounts. But not Edoardo. Every forkful of risotto I took
contained at least one pinenut and sometimes two or three.
‘This helped to make the risotto truly excellent;

But there was more 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 pumpkin was only discerni-
bl when biting into 3 small piece, and the flavour of the
pinenuts was everywhere but always subtle and unobtry-
sive,

‘And then there was the thyme, It was sprinkled over the
top of the risotto, so it could be picked out when wanted;
thus providing yet another layer of delicious flavour. And
finally there was the camaroli. It was perfectly cooked,
making it worthy of-a cook trained in Milan and who
made his first risottd at the ageof 1. E




