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Abstract

The paper explores the problems of translating culinary terminology and culturally
specific names of ingredients in Giorgio Locatelli's book Made at Home. The translation project
consists of two parts: the first part focuses on the translation of selected excerpts from the book,
and the second part presents an in-depth analysis of the translation. The study emphasises
Locatelli's particular narrative style, rich in culinary references associated with a particular
culture. Particular attention is paid to lexical, stylistic, and cultural aspects of the translation of
gastronomic vocabulary. The second section analyses the translation techniques applied to
culturally specific terms. The paper also discusses the difficulties translators face in translating
such terms accurately while preserving the author's voice and the cultural flavour of the original.

Keywords: culinary terminology, culturally specific terms, translation techniques.

AHOTALA

PoGora npucBsueHa aHamizy ocoOJMBOCTEH Mepekaay KyJaiHapHOi TepMIHOJIOTIi Ta
KyJIbTypHO-cHieluiuHuX Ha3B iHrpenieHTiB y kHu31 Jlxopmxio Jlokaremni «IIpuroroBano
BrnoMay. llepexnmagarnbkuii MPOEKT CKIIAAEThCA 3 JBOX YACTHH: TEpIIa YacTHUHA MICTUTh
MepeKia]; OKPEMUX YPUBKIB KHUTH, a JIpyra - aHaji3 BUKOPUCTaHHUX IMEPEKIaJalbKUX PIIIEHb.
JocnimkeHHsT POKYCYeThCs Ha OCOOIMBOCTSAX aBTOPCHKOTO CTUIIIO, SIKUM MOENHYE PO3MOBIAHUMA
HapaTUB 3 BEJIMKOIO KUIBKICTIO TEPMIHIB, MOB'SI3aHUX 3 KYJIbTYpOw XapuyBaHHs. OcoOmuBy
yBary NOpPUIUIEHO JIEKCUYHUM, CTWJIICTUYHUM Ta KYyJAbTYpHUM acHeKTaM MepeKaay
TaCTPOHOMIYHOT JIEKCUKHU. Y JIPYyromMy pO3IUTl PO3TIISAAIOTHECA TEXHIKUA MEpeKIaay KylIbTypHO
cnenudiuHoi JeKkcuku. Takoxk MpoaHali30BaHO TPYIHOIII, 3 IKUMH CTHKAETHCS MepeKIaaayd mpu
30epeKeHH1 aBTOPCHKOTO CTUJTIO BUKJIQTY Ta HAI[IOHAJILHOTO KOJIOPUTY OPHUTIHAITY.

KurwouoBi caoBa: xyzinapna mepminonoeis, KyibmypHo —chneyugiuna JeKcuxd,
nepexnacaybKi mexHiKu.
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Introduction

Food plays an important role in everyone's life - not only as a basic need but also as a
cultural marker, a source of pleasure, and a means of communication. Culinary traditions reflect
national identity, family heritage, and personal stories. That is why cookbooks have always been
in demand. They serve not only as a practical guide to cooking but also as a repository of cultural
memory and everyday wisdom. In recent decades, cookbooks have gone beyond a simple
collection of recipes to include personal stories, reflections, and even elements of memoirs and
travelogues.

A striking example of this transformation is Giorgio Locatelli's Made at Home, which
combines culinary instructions with emotionally charged stories, family memories, and cultural
commentary. Locatelli's approach transforms the cookbook into a hybrid genre that appeals not
only to the reader's appetite but also to their emotions and imagination.

The book includes a wide variety of recipes, from simple everyday dishes to gourmet
meals, all of which are accessible to the average home cook. These are the recipes that the author
himself prepares for his family, and many of them appear on the menu of his famous restaurant.
Locatelli focuses on the authenticity of the ingredients, ease of preparation, and the importance
of enjoying the cooking process. This practical aspect, combined with his personal stories,
creates a sense of trust and warmth between the author and the reader.

The emotionally charged language of Made at Home, full of idiomatic expressions,
anecdotes, humour, and culturally specific references, poses significant translation challenges.
Culinary terminology is not limited to neutral vocabulary: it often has connotations, evokes
memories, and reflects cultural identity. Therefore, translating a cookbook such as Made at
Home requires not only linguistic accuracy but also sensitivity to the culinary and cultural
context of the original text.

This translation project investigates the lexical and cultural aspects of translating culinary
terminology and ingredient names in Giorgio Locatelli's book Made at Home. Particular
attention is paid to how personal narrative, culturally specific foods, and stylistic devices
influence the translation process. By analyzing specific examples from the book, we aim to
illustrate effective techniques for preserving meaning, tone, and cultural resonance in the target
language.

The aim of this project is to explore techniques for translating culturally specific culinary
terms and ingredient names in Giorgio Locatelli’s Made at Home.

The main objectives of the project are:

e to translate selected excerpts from the original cookbook;
e to analyze the author’s narrative style;
e to identify and categorize culinary terminology;

e to demonstrate and explain the translation techniques applied in adapting such
elements for a Ukrainian audience.

The material for the project consists of selected fragments from Giorgio Locatelli’s Made
at Home, totaling 70,175 characters in the source text and 71,360 characters in the target text.
The translated text was produced by the author of the project.

The structure of the project includes an annotation, contents, introduction, two chapters
(with three subsections in Chapter 2), a conclusion, list of references, and one appendix. Chapter
1 contains parallel texts in English and Ukrainian; Chapter 2 presents the analysis.

The research on this topic was presented in the form of abstracts at the XVI All-
Ukrainian Student Scientific and Practical Conference “Foreign Languages in the Modern
Communication Space”, which made it possible to test the main provisions of the work, receive
constructive comments and take them into account when preparing the full version of the
translation project.



Chapter 1. Made at Home by Giorgio Locatelli — I:zkopaxio JlokaTesni «[IpuroroBano BaomMa»

Source text Target text
The places I call home Micus, siKi 1 MOKY Ha3BaTH JI0OMOM
Home means many things to me. Home is north London with my Hdim mis meHe - ne Habararo Oimplie, HDK TPOCTO MicCIe

wife, Plaxy, and now grown-up ‘kids’, Jack and Margherita, who come
and go but still expect to raid the fridge as soon as they walk through the
door. When Plaxy and | are at home on our own, the meals we share are
about simply cooked fish, vegetables and salads, and many of our
favourite recipes are included here. But when Margherita was small,
much of our cooking had to begin with something that she could eat,
since shortly after she was born we discovered that she had an allergy to
around 600 foods, especially fish, tomatoes and eggs. So for years we
could never have fish or tomatoes in the kitchen, and ingredients like
almonds would be kept in jars in separate labelled cupboards to keep her
safe. We never wanted her to feel different, so we would always find a
way of making something for her that looked like what everyone else was
eating, even if the ingredients varied. But for me, that should always be at
the heart of all home cooking: the idea that you adapt and change
according to what you buy fresh that is in season, what you have in your
cupboard and your fridge, and who you are cooking for.

Home, for me, is also Corgeno in Lombardy, northern Italy, where
my whole family was involved with my uncle’s restaurant, La
Cinzianella, on the shore of Lake Comabbio, so my grandmother was in
charge of the cooking in our house while my grandfather raised rabbits
and chickens and grew vegetables in the garden. Many of the meals that
my grandmother cooked, I still cook at home for my own family, and
when | do, it is as if 1 am back in Corgeno with her and my grandad
again.

According to the day of the week, we might have risotto with
saffron, pasta with homemade passata, fish from the lake, and once a
week fresh prawns; or stews, such as o0sso buco or my favourite,
spezzatino, made with beef, potatoes and peas, according to whatever

npoxuBaHHs. [lepmr 3a Bce, 1e Hale 3 JPYKHHOIO CiMEHHE THi3JeYKo Ha
niBHoui Jlongony. Pasom 13 Ilmakci Mu cTBOpmin TyT atMmocdepy, mae
3aBKJU pajJl rocTsM, 0coOIMBO Koiu Le Hamil JiTH, /[xex 1 Maprapura,
K1, HE3BAXKAIOUM Ha BIK, JOCI JIOOJATH MOIIYKaTH HIOCh CMayHEHBKE B
XOJOMIIBHUKY, TUTBKA-HO TIepecTynuBIIM Topir. Komm MH 3 KOXaHOO
BJIOMa TUIbKU BJIBOX, MU FOTyeMO puOy, OBOYI Ta cajlaTy, 1 6araTo 3 HallluX
YIIIOOJIGHUX PEIEeNnTiB BKIIOUCHI B 10 KHUTY. Asie koau Maprapurta Oyna
MaJICHbKOIO, Halll PallioH ayke oOMexyBaBcs uepe3 ii ajeprito. JloHbli He
MO>KHa Oyso BxkuBaTH O1u3bk0o 600 pI3HUX MPOIYKTIB, BKIKOYAOUU pUly,
nomizopu Ta siusg. Mu 3aBxam Oynu roTtoBi Ha Bce, 100 ybOepertu
Mapraputy Bin HENMpUEMHHUX HacHinkiB aneprii. Tomy pokamu y Hac Ha
KyXHi He Oysn0 puOW 4M MOMIIOPIB, a TaKi IHTPEIIEHTH, SIK MUTAAIb, MU
30epiraii B 0OaHKaXx B OKpEeMHX IpoMapKoBaHuX Imadax. Mu 3aBxiau
MparHyiy, mo0 JOHEUYKa MouyyBayiacs SK yCi 1HIII JITH, TOMY HaMaraiucs
3poOHUTH 1i XapuyBaHHS MAaKCUMAaJbHO CXOKMM Ha Hallle, HaBiTh SIKIIO IS
[LOTO JJOBOJMJIOCS] €KCIIEPUMEHTYBATH 3 IHrpenieHTamu. J{is MeHe ocHOBa
JOMAIIHBOT KyXH1 — 1€ THYYKICTb. MU MaeMO MPUCTOCOBYBATUCA IO TOTO,
[0 MAEMO ITiJ] PYKOIO: CBDKHUX CE30HHUX MPOIYKTiB, TOTO, 110 30€piracThCs
B madi Ta X0JI0IWIbHUKY, a TAKOXK J0 CMaKIB THX, AJIs1 KOTO TOTYEMO.

[le omuu Mmiit 1iM 3HaxoauThes B KopmkeHo (perion JlomOapaiis),
iTaniiiceke MicTedko Ha Oepe3i o3epa Komab6io. Tam, y pecropani «Jla
Yinnianemta» (La Cinzianella), Bmacumkom sikoro € wMild ASABKO,
mpaipoBana ycsi poauHa pazoM. balOycs Bimmomimana 3a MPUTOTYBaHHS
CTpaB y HalIoMy JOMi, a JiAyCh 3aliMaBCsl TOCIOJAPCTBOM — PO3BOJIMB
KpPOJIMKIB, Kyped 1 BupomryBaB oBoui. Komm s roTylo cTpaBu 3a
6a0ycMHMMM peLenTamMM, TO HIOM 3HOBY onuHsocs B KopmkeHo, B
HAIIOMY 3aTHITHOMY JOMI.

KoxxHoro naHs ©0abycs TroTyBaja IIOCh HOBE, TO pI30TTO 3




pieces of meat Stefanino, the village butcher, had kept for my
grandmother.

When my elder brother, Roberto, and | would come home from
school there would often be a soup made with my grandmother’s broth
and maybe a scallopine to follow: a sliver of pork, veal or chicken,
encrusted in breadcrumbs from the big jar in the kitchen and fried. 1 still
think that in a family environment, soup is very important. It is a great
comfort food; it doesn’t need so much planning, and you can make a
potful and freeze some in a container for next time. If I get home late
from the restaurant, or from filming, having tasted so many dishes during
the course of the day, all I want is a simple soup to soothe and settle the
stomach. Or a simple pasta.

| never tire of a plate of spaghetti with a brilliant tomato sauce, but
| often think that while the great advantage of pasta is its familiarity, that
is also its worst enemy, because we all have our one or two favourite
recipes that we make over and over again, when actually a dish of pasta
should reflect the changing seasons. It is a perfect medium for
introducing kids to ingredients with different textures and flavours
throughout the year.

My grandparents, who had been through the war, never lost the
fear that there might come a day when there was no food — something that
Jack and Margherita have no reason to understand — but in Europe
plentiful food has come at a certain cost to society. There is no doubt that
we have to address the problems of eating too much sugar and salt, the
way we have made food ‘convenient’ by packing it full of additives, our
wastefulness, and the fact that we cannot go on extracting so much from
the earth and emitting so many gases. But one huge step is to go back to
the essence of home cooking — buying fresh ingredients, preparing them
simply, enjoying them with your friends and family, and keeping
anything you don’t eat to transform into another meal — and that’s it.

Home, too, is my restaurant, Locanda Locatelli, where | spend
most of my waking hours with my other family, the team of chefs and
front of house staff, many of whom have been with me for a long, long

madpaHoM, TO TMAcTy 3 JIOMAIIHBOI IacaTOo TpaAULIHHUM
ITaNiiiCbKUM COyCOM Ha OCHOBI TOMaTiB, TO CBIKY puOy 3 o3epa, 1 HaBiTh
CBDKOBMJIOBJICHI KpEeBETKH. ByBamm i M’SICHI CTpaBH, TO COKOBHUTE OCCO
Oyko, TO HDKHE CIEIATIHO 3 SUIOBHYMHH, KapTOILIi Ta ropoxy. Bce
3aJekano Bif TOro, sike M’sco 3anmumab mius 06a0yci CredaniHo, Hamm
MICLIEBUN M’ SICHUK.

Komu mu 3 moim crapmum Oparom PobepTo nmoBepramucs 31 HIKOJIH,
Ha HAC 4acTo 4yekaB 0a0ycHMH OYyJbHOH 1 JEKOJHM TaK 3BaHl CKaroJiiHe —
IIMATOYKM CBUHUHH, TEIATHHM a00 KypKd, OOBajsiHI B MaHIPyBaJIbHHUX
cyxapax 1 oOcmakeH1 Ha ckoBopoal. SI W Joci BBaxkaro, IO Cym —
HEeB1JI’€MHA YacTHHa ciMeiHoro 3acTtiuuist. Ll cTtpaBa He BuMmarae Gararto
3yCHITb, MOXXHA 3BapUTH IMOBHY KaCTPYJIIO i YaCTUHY 3aMOPO3UTH Ha MOTIM.
Komu st moBepTarocs mi3HO 10/I0MY, 3 peCTOpaHy 4d 3HOMOK, JIe TPOTITOM
IHS s mepenpoOyBaB 0e3iiu pi3HUX CTpaB, BCe, IIO0 MEHI XOYEeThCS —
3’ictu Temnoro cymy. lneanpHuil BapiaHT, 00 PO3BAHTAXUTHU LUTYHOK 1
poscnabutucs. Hy abo, sik 11e oJiuH BapiaHT — MacTa.

MeHni HikonmM He HaOpHWAAIOTh CIareTi 3 TOMAaTHHUM coycoMm. Jlo
MacTH MIBUJIKO 3BUKAEII, 3 OAHOTO OOKYy IIe i mepeBara, ajie 3 iHImoro 00Ky,
J0AM  OOMEXYIOThCS  OJHHMM-IBOMA pelenTaMHu TPUTOTYBaHHA. A
HaCIpaB/Ii 1macta MoXke OyTh HabaraTto pi3HOMAHITHIIIONO, BiIOOpaXkarouu
3MiHy Tip poky. Lle Halkpammii crocid moka3atu JITsIM, SK 3MIHIOEThCSA
TEKCTypa 1 CMaK MPOAYKTIB 3aJI€KHO BiJl IOPH POKY.

Moi nmimych 1 6a0ycs, sKi MEPeKUIU BiiHY, HE MOTJH TO30yTHUCS
CTpaxy, 10 KOJUCh HACTaHE JCHb 1 K1 3HOBY He Oyae. Ha BiqMiHy Big HUX,
moi mitu, JIkek 1 Maprapura, 3apa3 >KMBYTh B IHIIUK Yac, B IHIIHHA
JOCTATOK, 1 HIKOJIM HE CTUKHYTHCS 3 THUM, SIKOIO LIHOIO JAJISi CYCHUIbCTBA
NPUIIIOB 1€l AOCTaToK y €Bpory. be3 cymMHIBY, MU MOBHHHI BUPIITyBaTH
npoOiieMy HaIMIPHOTO CIIOXHBAHHS LYKPY 1 COJIi, MPOOJIEMY TOTO, K MH
3poOuu Ky «3pYy4HOIO», HAMOBHUBIIM ii qoOaBKamu. Takok HEOOXigHO
B3STH 70 YBaru MUTaHHS HAIIOTO MAapHOTPATCTBA 1 HE MEHII Ba)KJIHBO,
OPUMIMHUTH ITHOpYBAaTH TOW (akT, MO0 Hami Al OpU3BOIATH [0
BHUCHAXXCHHS TPHUPOJHUX DPECypCiB Ta 3a0pyqHEHHS MOBKULIA. AJle MU
MOKEMO TO0YaTH 3 IMPOCTOr0 — MOBEPHYTUCS [0 TPAAULIA JOMaIIHBOL




time. You have to look after the people you work with. Ever since | sat on
a rubbish bin outside the kitchen of the Tour d’Argent restaurant in Paris
where | worked long, long hours for a pittance, eating sausages at the end
of the night, while inside the diners paid a small fortune for the famous
classic French dishes we had made for them, | vowed that when | had my
own restaurant, I would make sure that everyone ate well. So each day at
4.30p.m. everyone sits down together to eat something simple that we
have made in the kitchen, because that is when you have the time to talk
to people, share ideas and news, find out what is going on in their lives, if
someone needs help with something or has a problem. Exactly like a
family sharing a meal around the table at home. The two favourite meals
are ‘Italian’ burger night on Tuesday, and pizza night on Saturday, when
even those who are due to finish their shifts, or on a day off, seem to find
a reason to stay behind or drop by! So those recipes are included in this
book, too.

And now Plaxy and | have a second home perched on the edge of
a cliff overlooking the sea in Puglia, a region we discovered and fell in
love with after spending so many amazing summers across the water in
Sicily. In the winter, it feels like you could be on Mars, with the rocky
cliff falling away beneath you, but in spring and summer the water is a
stunning blue and that is all you can see.

In London, I am spoilt by so many different ingredients and
cultural influences, which have pushed the way | think about food way
beyond the northern Italian flavour palate that I grew up with. But on
holiday everything is stripped back to a few knives and some pots and
pans and whatever | find when | go out each morning — maybe with some
money in my hand to meet the fishermen coming off the boats, or at the
market to buy fresh local vegetables or rich, creamy burrata. So Puglia,
too, has inspired some of the recipes in this book. The ingredients may be
more limited, but their quality is exceptional, and that is when | feel at my
most creative. | look at what | have and decide then and there how to
prepare it for family and friends to share. Just as my grandmother did all
those years ago in Corgeno.

KyXHi, KOJIU MH CaMi KyIIyEMO CBDKI NMPOJYKTH, TOTYEMO 3a YTIOOICHUM
penenTaMu, HacoJIOKYEMOCS BKE 3HAHOMUMHU HAM CMaKaMH Y KOJIi JPy3iB
Ta POJUHH, a TaKOXX MIHIMI3yeEMO XapuoBi BIiIXOIH, MEPETBOPIOIOYH
3aJIMIIKHA Ha HOBI CTPaBH.

JlomoMm st BBaxaro i cBiil pecropan «Jlokanna Jlokaremti» (Locanda
Locatelli) — wicre, 1e s mpoBOKY HaWOUIbIIE Yacy, € S OTOYCHHU
BIPHOIO KOMaH/OK KyXapiB Ta O0OCIYroBYHOUOI'0 MEPCOHANY, 3 SKUMH HAaC
NOB'SI3yIOTh JOBIl pOKM cmiBmpani. Bu mnoBuHHI TypOyBaTHCS Mpo
no0poOyT Bamux kosier. Miii ocoOucTuil A0CBil poOOTH B MapU3bKOMY
pecropani «Typ a'Apxen» (Tour d'Argen), 1ae A0BOAMIIOCS TMpAIFOBATH
JOBTI-JIOBT1 TOAWHU 3a KOMIMKH, CTaB JJIi MEHE BAKIUBUM YPOKOM.
[Tpuragyro,sk MU XapuyBaJMCi CaMUMU JIUIIE€ COCUCKaMU B KIHIII 3MiHH,
TOAl, SIK TOCTI BiIJaBaJii HE3JIUYEHHI CTAaTKU 3a KJIACH4YH1 (paHIy3bKi
CTpaBH, SIKi MU JIJISI HUX TOTYBAIH. 3 TOTO MOMEHTY 51 BUPIIIUB, IO KOJIHA Y
MeHe OyJie BJIacCHUW pecTopaH, s MOoJ0ar0 Mpo Te, mo0 yCi XapayBalucs
nobpe. Tox moaeHHa criibHa Tpamnes3a o 16:30 € HeBi'€MHOI0 YaCTHHOIO
Hamoro po6ouyoro aHs. Came TOMI MU CHUIKYEMOCS, IUIMMOCS 1IEsSIMH,
HOBHWHAMH, JI3HAEMOCS OUIbIIIE OJUH TPO OJHOTO 1 HATAEMO MIATPUMKY,
SAKII0 HEOOX1MHO. TOYHICIHBKO SK Y POJAWHHOMY KOJi. Y HAac TakoX € JBI
MaJIeHbKI TpauIlii — BEYIp «ITATIMCHKHX» OyprepiB KOKHOTO BIBTOPKA, Ta
nina mocyootu. Toi, HaBITh Ti, y KOTO 3aKiHYUBCSI pOOOUHMiA IeHb a00 Ti,y
Koro OyB BHXIAHMH, 30a€THCS, 3HAXOIATh MPUUYUHY 3AIMUIIUTUCST abo
3aBiTatH 10 Hac! Tox perenTy MuX cTpaB TaKOXK YBIMILIN 10 1i€] KHUTH!

Tenep y Hac 13 [1nakci € me oauH AiM, IO CTOITH Ha Kparo CKeJli Ta
Mae 4yJ0BUM BU Ha Mope. BiH 3HaxoauThes B Amysnii — perioHi, SKUi My
BiIKpuIM i cebe U momoOwinu micis He3aOyTHIX JITHIX JHIB,
npoBeneHnx Ha Curpiii. B3uMKy 31a€eThes, 10 TH ONMUHUBCA HAa Mapci, a
CKeJISICT1 ypBUIIa 0OBaIOIOTHCA MMiJ] HOTaMU, ajle HaBECHI Ta BIITKY BOJa
MPUTOJIOMIILTUBO OJaKUTHA, 1 11€ BCE, 10 TH OaYMIIl HABKOJIO.

[Tepeizn o JlonngoHa mojapyBaB MeHI MOKJIMBICTh BIIKPUTH IS
ceOe HOBI KyJiHapHI TOPU30HTH. PI3HOMaHITHICTH IHTPEIIEHTIB 1
KYIbTYPHUX TPaIUIliil MiCTa 3HAYHO PO3LIUPUIN MOE YSBICHHS IMPO 1KY,
BUBOJIYH HOTO JANEKO 32 MEXKI MIBHIYHO-ITATIMCHKUX CMaKiB, sIK1 3HaHOMI




MEHi 3 TUTHHCTBA. AJie y BIIITYCTII BCE OOMEKYEThCS KUTbKOMa HOKaMH,
KacCTPYyJSIMH Ta CKOBOPIKAMHM, a TaKOX THUM, IIO S 3MOXY 3HAMTH, KOJIH
BpaHIli BUIly Ha BYJIMII0O — MOJIJIMBO, 3 TPOIIUMA B PYIIi, 00 3ycTpiTh
pubanok, SKi MOBEPTAIOThCSA 3 PUOOJIOBI, a0 Ha MICHEBOMY PUHKY, €
MOKHa NpUAOaTH CBDKI OBOUlI a00 X COKOBUTY, BEPIIKOBY Oyppary.
Anynis mojgapyBajia MeHi iei I KUTbKOX CTpaB, sKi BU 3HaiijieTe B Il
KHH31. X04a KUIbKICTh IHIPEIIEHTIB MOXKE OyTH 0OMEKeHa, IXHS BUHATKOBA
AKICTh MOOY/DKYE MOIO TBOpUICTh. BpaxoByrouu Te, 110 € i PyKOIO, s
0OMIpKOBYIO, SIK MPUTOTYBAaTU CTpaBy, 1100 MOpaayBaTH PiIHUX 1 APY3IB.
Tak camo, sk 11e pobusia Mosi 6abycst 6arato pokiB Tomy B KopmkeHo.

Seasonal salads and vegetables
| find myself focusing more and more on vegetables, not only for
flavour but for the beauty their different textures can bring to a salad or a
dish, sometimes just by the way you cut them. | am excited by the idea of
vegetable butchery.

Canaru 3 ce30HHHMX OBOYiB
Sl Bce OuTBIIIE 3aXOINIIOIOCH OBOYAMH HE TUIBKH 3a IXHIA CMak, a i
3a Kpacy, Ky IXHs TEKCTypa J0Ja€ CTpaBaM, 4acTO 3aJIe’KHO B CIIOCO0Y
Hapi3aHHs. MeHe Haauxae ifes KyJliHapHOI OOpoOKM OBOYIB y CTHIII
M’SICHOT TaCTPOHOMII.

Pan-fried cauliflower salad with anchovies and chilli

When | was cooking at the Savoy | thought of myself as the King
of the Cauliflower, because one of my jobs was to make the cauliflower
soup, and | made a cauliflower cheese that was a work of art, really light
and perfectly glazed. But the truth is I never liked cauliflower much. In
the cooking of countries like India it is treated to interesting spices, but in
European cuisine it often seemed like the boring enemy of gastronomy. In
Italy they used to say that cauliflower was for priests, because it kept the
sex drive down. But my opinion changed forever a few years ago when |
tasted a cauliflower pizza made for me by a husband and wife team,
Graham and Kate, when | was a judge at the BBC Radio 4 Food and
Farming Awards.

This sweet couple, who now have a restaurant in Bristol, drove
around in a bright yellow Defender van with a wood-fired oven called
Bertha in the back, and they would come to your party and make maybe
70 or 80 pizzas in a night. Back then it was quite a revolutionary thing to
do. I asked them to make me a pizza margherita and another one of their
choice. The margherita arrived and it was unbelievably light, Neapolitan

CaJgar i3 00cMakeHOl UBITHOI KANYCTH 3 aHY0YCAMM Ta
ApOMaTHUM YWJIi

Konu s mpamroBaB kyxapem y roreni «CaBoit» (Savoy), s BiA4yBaB
cebe crpaBXHIM KOpoJeM IBITHOT KarmycTu. OgHUM 13 MOiX 3aBIaHb OyJ10
NPUTOTYBaHHS CYITy 3 Hel. AJie CIpaBXHIM KyJIiHAPHUM HISIEBPOM, TAKHM
JIETKAM, TIOBITPSHUM Ta JOCKOHAJIO TJIa3ypOBaHHMM, sSI BBaXKaB IBITHY
KalyCTy B CHPHOMY COYCi, SIKy TaKOX HEOJHOPa30BO JOBOIUIOCS
rotryBaru. LlikaBo, 1m0 HacmpaB/i S HIKOJIW HeE JIOOUB IBITHY KamycTy. B
IHIIACBKI KyXHI 1 JOMOBHIOIOTH IIIKABUMHU CIHEISIMH, TOII SK Y
€BPOTICHCHKIA BOHA HEPIAKO BBaKaJjacs MPICHUM BOPOTOM ractpoHomii. B
ITanii BBaxkasu, 10 [BITHA KalycTa MOTJIa 3HU3UTH CTATEBUH MOTSAT, TOMY
il yacTo BKJIIOYAM B paIliOH CBAIICHUKIB. AJIe MOs JIyMKa IOBHICTIO
3MIHMJIACS KUIbKa POKIB TOMY, KOJIU 5 copoOyBaB Milly 3 IBITHOIO
KalyCcTO, MPUTOTOBaHY moapyxoksam ['pemom i1 Keitt min yac nepemoHii
Haropo pkenHs bi-bi-Ci Pazgio 4 ®yx enn @apminr Esopac (BBC Radio 4
Food and Farming Awards), ne st BUCTyIaB y posti Cy/i.

[Is Muna mapa, sika 3apa3 € BIacCHUKaMH pecTtopany B bpictomi,
KOJIMCh MaHJpyBaja KpaiHOK Ha sSCKpaBO-)XoBTOMY Qyproni Hedennep,




style, and I was already thinking, ‘These guys are good,” when they
brought out their anchovy and cauliflower pizza. Graham had sliced raw
cauliflower very thinly and used it instead of cheese. | cannot even
describe the way in which it was almost melting and yet it kept its
structure and flavour, and its tanginess worked so well with the flavour of
the anchovy and a little touch of chilli and lemon zest. It was so delicious
and like nothing | had tasted on a pizza before.

When someone presents to you, in such a different way, a
vegetable that you have put into a certain compartment of your mind for
years and years, it is a total shock. | went back to the kitchen at Locanda
and I immediately said to the boys, ‘Do we have some cauliflower?” Of
course we didn’t, because I didn’t like it. So I had to go and buy some.
We played around with a lot of ideas, and this way of pan-frying the
cauliflower and incorporating it into a salad with anchovies, in a little
echo of the pizza flavours, was the one we loved the most. It is exactly
the kind of quick and simple salad I like to make if Plaxy and | are at
home on our own, or as a starter if friends come around.

When a cauliflower is quite big and loose it is easy to break it into
small florets of the same size which will cook evenly, as | suggest here,
but if it is smaller and very hard and compact, it can be easier to cut a
cross in the base and cook it all in one piece, until just tender. As it cools
down, the heat will penetrate evenly all the way through to the centre.
Then you can cut it into slices. It’s your call, depending on the size and
density of the cauliflower.

Or, if you prefer to roast the cauliflower in the oven, you can
spread the florets over a baking tray and roast them at 180°C/gas 4 for 20
minutes, sprinkled with a little olive oil. When they have turned golden,
remove the tray from the oven and allow them to cool down.

e Serves 6
e salted anchovies 6

e cauliflower 2 heads, separated into florets

BE3y4Hd 3 cO00I0 Ha 33JHBOMY CHJIIHHI CIIPaBXHIO JIpoB'sHy mid «bepTy».
Ha Beuipkax Bonu rotyBanu no 70-80 min mpsimo Ha micui. B Toii yac e
Oy/70 ChpaB/i PeBOJIONiHO. [XHiM 3aBaHHSM Oylno MPUTOTYBATH MEHi
niny «Mapraputy» Ta me onHy Ha ixHii BuOip. Kmacmuna Maprapura
Oyna JIerKoro, B HEAINoOJIITAHCHKOMY CTHJII, aje CIpPaBXHIO CMUIMBICTh
KyXapiB S OIIIHMB, KOJIM CIpOOyBaB Iy 3 aHYOycaMH Ta IBITHOIO
kamyctoto. Tomi s momymaB: «lls komaHma — cripaBxkHi MoJjoami». ['pem
Jy’Ke TOHKO Hapi3aB CHPY LBITHY KallyCTy 1 BUKOPHUCTAB ii 3aMicThb cupy. A
HE MOY 3HAWTH CJIiB, 00 OMKCATH SIK BOHA OYKBaJIbHO TaHy/a B POTI, aje
npu 1poMy 30epirana cBoro (GopMmy 1 HacHYEHHIl cMak. A TO€AHAHHA
TOCTPOTH 3 aHUOYCAMH, TIepIeM YHJIi Ta JIMMOHHOIO LEJPOI0 OyiIo MpoCTo
HeriMoBipHUM. e Oynmo mgyxe cMayHO, HINIO MOAIOHE s paHillle HABITh HE
npoOyBaB y Milli.

Konu xtoch mpomonye ToOl 0BOY, SKMII TH pOKaMu BIAKIAJIaB Yy
MEBHUI KYTOYOK CBO€i CBIJOMOCTI, 1 MOJA€ MOTO 30BCIM MO-IHIIIOMY, II€
CIpaBkHIM 1IOK. 5] moBepHYBCs Ha KyxHIO B «Jlokanai» 1 Bipa3y 3amnuTaB
XJIOIIIIIB UM € y HacC IBITHA KamycTa. 3BICHO, ii He OyIo, apke s HIKOJIH 11 He
mo6uB. Tok MEH1 JOBeJIOCS MITH 1 KyNMUTH 1i. 3-MOMDK yCiX HaIIuX
KYJTIHQpHUX EKCIICPUMEHTIB, HAaWKpalluM BUSBUBCS BapiaHT OOCMaKUTH
[BITHY KaIlyCTy 1 0JaTH ii 0 cayiaty 3 aH4doycamu. lle HaramyBamo cmak
miny 1 HaMm ayxe crogobanocs. CaMme Takuil IPOCTUH 1 IIBUIKANA caiaT s
roryro, konu mu 3 [lmakci cami Booma, abo mMmojar sIK 3aKyCKYy KOJIH
OpUXOJATh Jpy3l. SIKIIO IBITHA KamycTa BelIMKa 1 MyXKa, ii JIErKo
PO3IUIMTH HA  HEBEJIMKI  CYIBITTS  OJHAKOBOTO  pO3Mipy, Kl
FOTYBaTUMYThCSl PIBHOMIPHO, SIK S PEKOMEHAYI0 TYT. AJie SKII0O BOHA
MEHIIIa, TBEpJAa 1 MIUIbHA, 3pY4HINIe 3pOOUTH XPECTONMOMIOHMN Haapi3
3HM3Y 1 TOTYBaTu I IUIOI0 10 MOBHOi roTOBHOCTI. Ilicns oxomomkeHHs
[BITHOT KaIlyCTH, TEIUIO BCEPEIUHI PO3MOAUIMTHCS PIBHOMIpPHO, 1 11 Oyne
JIETKO Hapi3aTH Ha MIMATOYKHU MOTPIOHOTO po3MIpY.

A0o0, SKIIO BU HAJAETe TEpeBary 3alliKaHHIO IBITHOI KalyCTH B
JYXOBIIi, MOYKHA BUKJIACTH CYLBITTS Ha JeKo i 3amikatu ix mpu 180°C (4
Mo3HauYkKa Ha Ta3oBill 1yxoBHi) mpoTaroM 20 XBWIMH, 3MacTHUBIIH
OJINBKOBOIO oJiier0. Konmu mMaTouku miApyM sSHSTHCS, BUUMITH JIEKO Ta
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olive oil

hard-boiled eggs 3, chopped

black olives 15, stones removed

capers in vinegar 1 tablespoon, drained and rinsed
chopped mild red chilli 1 teaspoon

chopped fresh parsley 1 tablespoon

Giorgio’s dressing 200ml (see here)

sea salt and freshly ground black pepper

Rinse the salt from the anchovies and dry them. Run your thumb
gently along the backbone of each anchovy — this will allow you
to easily pull it out and separate the fish into fillets.

Blanch the cauliflower in boiling salted water for 2 minutes. The
florets should still be crunchy. Drain them.

Heat a little olive oil in a pan, put in the cauliflower and sauté
until golden all over. Lift out into a large serving bowl.

Add the anchovy fillets, eggs, olives, capers, chilli and parsley.
Drizzle in the dressing, mix everything together very gently so
that you don’t break up the egg yolks any further, and season to
taste.

JlafTe iM OXOJIOHYTH.

[arpenienTy Ha 6 MOPILiiA:

6 COJIOHMX aHYOYCiB

15 yopHUX OJMBOK, O€3 KICTOUOK

3 BapeHi s «HA KpYTO», Hapi3aHi

1 cronoBa J10’KKa KanepciB y OLTI, MPOMHUTHX 1 3IIUTUX
1 yaifHa J10’kKa Hapi3aHOTO M’SKOr0 YEPBOHOTO YMIIi

1 cronoBa J10XkKa Hapi3aHO1 CBIKOT METPYLIKU

200 M 3ampaBk 3a GipMOBUM perientom JKopmKio
OJIUBKOBA OJIis

MOPCBKa CUJTh Ta CBDKO MEJICHI YOPHHI Mepelb 0 CMaKy

3MuiiTe CUTh 3 AHYOYCIB 1 BHUCYIIITh iX. AKYpaTHO TPOBEIITh
BEIMKMM TaJbIIeM Y3/J0BXK XpeOTa KOXXHOTO aH4oyca — IIe
JI03BOJIUTH JIETKO BUTATHYTH MOTO Ta PO3AUIMTH puly Ha (ireiHi
IIMAaTOYKH.

brnanmyiite (ommaproiTe) IBITHY KaIyCTy B KUIULIYIA MiICOJIEHIN
BoJl mporaroM 2 xBwiuH. CylBITTS TOBHUHHI 3aJUIIATHCS
XpYCTKUMHU. 3UIAITH BOLY.

Harpiiite Tpoxu 0onuMBKOBOi 0J1ii HA CKOBOPOL, MOKIAITh LBITHY
KanmycTy 1 oOCMaxkTe JI0 30JI0TUCTOrO Kojibopy. [lepeknamite y
BEJIMKY CepBIpYBaJbHY TapuIKYy.

Jonaiite Qine aH4OyCiB, SIS, OJIUBKH, KalepcH, Mepelb Yuili Ta
neTpymky. [lomuiite 3ampaBkoro, 00epekHO mepeMimiaiite, mood He
pPO30UTH KOBTKH, 1 IPUIIPABTE 32 CMAKOM.

Plaxy’s salad
When 1 first came to London my palate wasn’t very spice-

Cauaar Ilinakci
Konu s Bnepine npuixaB 1o JlonaoHa, st He OyB (paHaTOM rOCTpUX
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oriented. In my region of Lombardy we would occasionally put a little
mild chilli into a pasta sauce, but that was it. It was Plaxy who educated
me to eat more spicy food, which seemed very daring at the time. But the
more you eat, the more you increase your capacity to still taste the
flavours of the food and not be distracted by the heat, and so | came to
love spice as much as she does.

This has become known as Plaxy’s salad because I first made it
for her after we had been in Thailand, and she was hankering after the
fresh, clean flavours of the food there. | had some carrots and apples, so |
put together this very simple combination which has become a favourite
at home, and the boys in the kitchen often make big bowlfuls of it when
the staff sit down for their meal before the evening service.

It is the combination of fresh carrot, chilli, mint and sweetness
that really drives the flavour, so the rest can be quite loose and you can
use different fruits if you prefer: perhaps pears or mango. You can leave
out the almonds if you like, maybe put in some tomatoes, parsley or
coriander, which adds its own radish-ey aroma. Often we grill some
chicken breasts and put them on top of the salad and that is lunch, and it
is a great salad to put out as part of a barbecue. Of course you can
increase or decrease the quantity of chilli, and if you prefer a more citrus
dressing, add a little more lemon juice, or if you like a milder flavour, add
more olive oil.

Buy fresh, bunched, organic carrots if you can, as you want to get
as close as possible to that intense flavour and aroma that a good carrot
has when it is just pulled from the ground and that you never forget.
When | was small, my grandad had to stop me pulling up all the carrots in
the garden, washing them and eating them straight away, like Bugs
Bunny. I loved them so much.

Be gentle when you grate the carrots so that you don’t bruise
them, otherwise they will lose some of their moisture.

e Serves b6

e almonds 250g

cTpaB. Y Moiii pigniii JlomOapaii My YacoMm J0JaBaNM TPILIKH M'SIKOTO
MEPII0 YWl B COYC O MaKapoOHiB, aji¢ HA IIbOMY Hallli EKCIIEPUMEHTHU 3
rocrpororo 3akinuyBamucs. Came [lmakci Bimkpuia JUisi MEHE CBIT OUTBIIT
rocTpoi DKi, IO TOJI 34aBajocs CHpPaBXHIM BHKIUKOM. OJHAK, YUM
YacTime icu TOCTpy DKy, TUM Kpallle pO3BUBAETHCS 3AaTHICTh BiAYYBATH il
CMaK, HE 30CEpEe/DKYIOUMCh Ha MeKy4docTl. Tak s moJitoOUB TOCTPOTY TakK
CaMo CUJIBHO, SIK 1 MOSI IpYKHHA.

Leit canat orpumaB Ha3By «canat juist [lnakci», Tomy 110 s Blepiie
IPUrOTYyBaB HoOro Juid Hel Micig Haloi noaopoxi 10 TainaHay, Koiau BoHa
noyajga CyMyBaTH 3a CBDKMMHU Ta YMCTUMH CMakaMU MICIEBOI KyXHI. Y
MEHE 3HAWIUIOCS TPOXHM MOPKBU Ta SIOMYK, TOX SI CTBOPUB II€ IPOCTE
MOEJHAHHS, SIKE MIBHJAKO CTajo YIMOOIeHWM y Hamomy nowmi. Temep B
MOEMY pecTpaHi KyXapi 4acTO TOTYIOTh BEJIMKI MUCKH I[bOTO cajiaTy JUIst
NepCcoHay Mepes BEYIpHbOIO 3MIHOIO.

[MoeqnanHsT CBDHKOI MOPKBH, TEPIIO YHJI, M’ATH Ta COJIOJKAX HOT
CTBOPIOE YHIKAIbHUM cMak. Pemity IHrpe1ieHTiB MOXKHA BapilOBaTH Ha CBIA
po3cya, moaarouM iHII (PYKTH, HAOPHWKIAA, TPyl 4u MaHro. Skino
OakaeTe, MOJKHA OOIMTHCS 0€3 MUTJAIIo, ajleé HaTOMICTh MOJXKETE JOJATH
MOMIZIOpH, TETPYIIKY Y KOpiaHAp, SKUA HAZacTh CTPaBi OCOOIHMBOTO,
MPSIHOTO, CXO’KOT0 Ha peauc, apomary. Mu 4acTto rotryeMo Kypsdi rpyJaKu
Ha TPl 1 KIaJeMo iX OBEpX cajlaTy — 1 Iie BKe ToToBui 00ia. Kpim toro,
el cajaT iAeabHO MiAXOIUTh JUIsi 0apOeKr0. 3BUYAMHO, BU MOXKETE
perynoBaTH KUIBKICTh MEPII0 YMII1 3a BJIACHUM CMakoM. SIKIIO BaM [0
BIOJJ00M OUTBIII ITUTPYCOBI 3ampaBKH, J0JalTe OUIbIIE JTUMOHHOTO COKY,
a00, IKIIO X04YeTe M’ SIKIIKKA CMaK, 30UIbIITE KUIbKICTh OJIMBKOBOI OJIil.

SIKII0 € MOKIIUBICTD, KYITYITe CBDKY, OpraHiuHYy MOPKBY, 310paHy B
My4YKH, BOHA HaWKpalle BIATBOPUTH TOW IHTEHCUBHUN CMaK 1 apoMar, SKHii
Ma€ MOpPKBA, IIOWHO 3ipBaHAa 3 3eMJI, 1 SKUH 3aJUIIAETHCA B IMaM'ATi
Hazapxau. Ko s OyB AUTHHOIO, NIYCh MYCHB 3yMUHSATH MEHE, KOJU S
BUpHBAB yCIO MOPKBY B caay, MUB ii 1 3’inaB onpasy, sk bar3 banni. S
Iyxe 11 To0uB.

BynbTre yBaxHi, HATUPAIOYM MOPKBY Ha TEPTIi, 1100 HE MOLIKOIUTH
ii, iHaKIIe BOHA BTPATUTh YaCTUHY BOJIOTH.
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[urpegienTy Ha 6 TOPILIi:
e carrots 12 peaie a 6 nopu
250 r mur,
e green apples 3 >0 Ao
. 12 MOpKBHUH
e fresh mint leaves a good handful op
e limes juice of 2, or of 1 lime and 1 lemon 3 senenmx abnyxa
. JKMeHs muCTS CBDKOT M'ATH
e Thai chilli paste 2 teaspoons, or to taste
N . . Cik 2 naiimiB a6o 1 maiima Ta 1 TuMoHa
e extra virgin olive oil 5 tablespoons
2 4aiiHi JJOKKHU TalChKOI MACTH YTl 200 32 CMaKOM
e sea salt and freshly ground black pepper
5 CTOJIOBUX JIOKOK OJIMBKOBOT OJIii MEPILIOTO BIKUMY
1. Preheat the oven to 180°C/gas 4. Mopchka cith Ta YOPHUHN MEICHUH Tepelh — 3a CMaKOM
2. Lay the almonds on a baking tray and put them into the oven for p P p
about 7 minutes, moving the tray around and giving it a shake Posirpiiite ayxoBKy 10 180°C ( 4 no3HauKa Ha rasosii 1yxoBi)
occasionally so that the nuts become golden all over. Remove the PIATE AyXOBKY . X '
Buknanite Murgans Ha JIEKO 1 IOCTAaBTE B JIyXOBKY Ha 7 XBWJIMH,
tray from the oven, allow the nuts to cool then chop roughly. Hepiommaio  CT GH meKo, IOG  TOpiXH  DIBHOMIPHO
3. Grate the carrots coarsely into a serving bowl, or, if you want a P PYIIYIO ’ Opmxit - PIBHOMID
. . . . MIICMAXWINCh 10 30JIOTUCTOTO KOJIBOPY 3 yciX OOKiB. BuiimiTh 3
more beautiful presentation, slice them on a mandoline. TYXOBKIL, A{Te OXOMOHYTH, OTIM PO3AUTITE HA LIMATKH
4. Cut the apples in half, take out the core, then slice into segments, H};X . ’MO KBY HA K yTHi’ﬁ Te TLIIi) B COPBIDVBAILI Ta‘ kv 260
leaving the skin on. Add to the carrots, together with the toasted Pr PKBY PYIHIA TepTl] °PBIPYBAIIbHY TAPLIKY a0,
. JJIIA OLIBII €CTETHYHOT moaavl, HApPLKTE 11 HAa CJIaUuCEP1 AJId OBOYIB.
almonds and the mint leaves. Pospixre s011yKa HABILI, BUAANITH CEPLIEBUHY, a MOTIM PO3IUIITH
5. Ina bowl or jug combine the citrus juice, chilli paste and olive oil, PUKT! K ’ ocp Y, @ HoTiM p
. . Ha pPiBH1 YaCTUHH, 3aJIMIIAOYU HIKIPKY. I[OI[aI/ITe 1X 10 MOPKBH
taste and season, then toss this dressing gently through the carrot, o . ,
. pa3oMm 13 MACMa>KE€HUM MUT'JAJIEM 1 JIUCTIAM M ATH.
apple and almonds and serve straight away. . A . )
v MHUCII1 abo TJIICHYUKY 3MIINAUTE CIK OHUTPYCOBHUX, ITACTy 4YHMJI1 Ta
OJIUBKOBY OJIit0, crpoOyiite Ha cmak 1 mnpumnpaste. [lonwmiite
3aMpaBKOI0 MOPKBY, si0Jyka Ta MHUTAalb 1 Bipas3y IoAaBaiTe 10
CTOJIy.
Green bean salad with roasted red onions CaJjar 3i cTpy4KoBOi KBacoJIi 3 3a11e4eH0I0 YePBOHOI0 IHOYJIEI0
People often ask how it is possible to get so much flavour into a Barato XT0 mUBYeTHCH, SIK CTpaBa 31 CTPYYKOBOI KBAcCOJi Ta MOy
dish that is essentially green beans and onions in a shallot dressing, but | B moeananHi 3 apoMmaTHOIO 3ampaBKO 3 HHUOYTI-LIATOT, MOXE OYyTH
this is a great example of a very simple salad that is all about the quality | HacTiibku cmadHO¥O. AJie CEKpPEeT BHTOHYCHOTO CMaky IbOTO IMPOCTOTO
of the ingredients and the detail of preparing them. cajlaTy MOJISIra€ y BUCOKIN SKOCTI IHTPENIEHTIB Ta PETeIbHOMY MIIXOM1 10
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When a green bean is perfectly cooked, if you squeeze and push
along the seam with your thumbs it should split easily. Then, a trick | like
to do is to run a knife along the length of almost half the beans so that
they hold the dressing, along with little slivers of shallot, almond and
Parmesan, in a way that a closed bean can’t do. The contrast of the closed
and open beans creates a slightly different feel in the mouth that makes
the salad more interesting.

The real key, though, is the contrasting intense sweetness of the
red onions, which comes from roasting them very, very slowly in their
skins, but also relies on sweet, fresh onions full of juice to begin with.
You can tell easily when you buy them: they shouldn’t look dry, and they
should feel heavy. The onions we use are the cipolle di Tropea, the
special Calabrian onions that have their own Protected Geographical
Indication label, and are famous for being so sweet you could almost eat
them raw. Tropea is on the coast looking out to the Stromboli volcano,
and the best onions are grown south of the town and closest to the sea,
where the soil is rich with sandy deposits that have blown into it over the
2,000 years since the onions were introduced to Calabria by the
Phoenicians. Of course you can use any other variety — the pink French
Roscoff are also especially good — but if you can’t find really fresh red
onions, forget about them; it’s better to choose some beautiful sweet,
juicy white onions instead.

When onions are slowly roasted like this they can be used for so
many other things, too; for example, they are good mixed with roasted
vegetables, especially aubergines, or crushed into a paste and served on
toasted bread.

The mixing in of the grated Parmesan should be the final touch
just before serving, so that it doesn’t get soaked into the dressing: that is
very important.

| also made this salad for a friend who is vegan, and instead of the
Parmesan | pounded a handful of pine kernels with some extra virgin
olive oil and just drizzled this over at the end.

IX IPUTrOTyBaHHS.

SIKIO CTpPYYKOBa KBAcojisi NMPUTOTOBAaHA MPAaBUJIBHO, BOHA JIETKO
PO3KOJIIOETHCS, KOJMU 11 CTHCKAIOTh MAJbISIMU B3JOBX IBa. S o010
pOOUTH HEBENMKHH TPIOK: pPO3pi3al0 CTPYYKH Y3HOBXK, NMPUOIH3HO M0
MOJIOBUHU 1x noBxkwHH. CaMe 3aBIJKH I[bOMY CTPY4YKH Kpaile
IPOCOYYIOTHCS COYCOM, a JPiOHI MIMAaTOYKK IHUOYIi-IIAIOT, MUTIAIIO Ta
napMe3aHy 3aJIHIIAIOThCS BCEPEIUHI — Te, 10 HEMOXJIMBO 3pOOUTH 3
HUIMMHM CTpYYKaMH. 3aBJSKHM IOEIHAHHIO LUIMX 1 PO3pI3aHUX CTPYUKIB
caimar HalyBa€e I[iIKaBOi TEKCTYpH Ta CTa€ Habararo CMauyHIIIUM 1
HACHUYCHIIIHNM.

l'oyloBHUIA CEKpeT YHIKAIBHOTO CMaKy TMOJIATa€ B HACHYCHIN
COJIOJIKOCTI 4YepBOHOI HMOyINi, SKa MOBHICTIO PO3KPUBAETHCS MiJ Yac
MOBUIBHOTO 3aMiKaHHS pa3oM 13 JYMINUHHSIM. BaxinBo Takox oOpatu
paBWIbHY HHUOYIIO: BOHAa Ma€ OyTH CBDKOIO, COKOBUTOIO Ta COJIOJKOIO.
[Ilo6 He moMuIUTHCS NMpU BUOOPI, 3BEpTaliTe yBary Ha 30BHINIHIN BUTIISAL
— 1uOynruHa MOBUHHA OYTH BaXKKOIO Ha JOTUK 1 HE BUIJIAAATH CyX0l0. Mu
sBukopuctoByemo Cipolle di Tropea — ocoGmuBuii copt KamaOpifichKoOl
Oy, sika Ma€e CTaTyCc 3axXHWIIEHOTO TeorpadiuHoro 3a3HadeHHs. BoHa
BiJOMa CBO€I0 HAI3BHYAHHOIO COJIOAKICTIO, 3aBOAKH SAKIM i1 MoKHA
BXKHMBATH Maibke cuporo. Micto Tpormea po3sramoBaHe Ha y30epexxi 3
BugoM Ha BynakaH Ctpom0oii, a Haiikpamly IUOYII0 BUPOILIYIOTH Ha
MiBIEHb BiJ HbOTO, OJMXK4Ye 10 MOps. Tam IPyHT OCOOJMBO POIFOYHI
3aBISKHM MII[AHUM BIKIAJEHHSAM, LI0 HAKOMUYYBAJIHUCA IMPOTITOM JBOX
THCSYONITh — 13 4acy, Kojiu (iHIKIAII BHepine 3aBe3u MUOYI0 10
KanabOpii. 3BiCHO, MOYKHa BHKOPHCTOBYBAaTH W 1HIII COPTH, HAMPUKIIAI,
poxeBy ppaHiy3bKy HuOym0 Pockod, sika Texx Mae uynoBuit cmak. OfHak,
SKIIIO BaM HE BJIAETHhCSI 3HAWTHU CHpaBIi CBLKY UEPBOHY IIMOYIIO, Kparie
BIAMOBUTHCA Big Hel 30BCIM 1 3aMIHUTH i1 COKOBUTOIO, COJIOJIKOKO OLIOIO.

[ToBUIbHO OOCMaXkeHa TaKUM CIOCOO0OM LUOYIS YyI0BO MIIXOIUTh
JNs Pi3HUX CTpaB. Ii MOKHA JOJABATH [0 CMAKEHUX OBOYIB, OCOOIHMBO
OaknaxaHiB, ab0 TMEpPeTBOPUTM Ha HDKHE IIOpe W HaMaszaTH Ha
MiACMaXXEHUN XII10.

TepTuii mapMesaH ClijJ 10/1aBaTH B caMOMY KiHII, Tiepe]] MoAauelo,
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Serves 6
For the onions:

coarse sea salt 100g, plus an extra pinch
red onions 4 large
red wine vinegar 2 tablespoons

extra virgin olive oil 2 tablespoons
For the beans:

almonds 120g, chopped

long green beans 700g
shallot dressing 3 tablespoons
Giorgio’s dressing 100ml

Parmesan 200g, grated, plus a little extra for shaving

Preheat the oven to 180°C/gas 4.

Lay the almonds on a baking tray and put them into the oven for
about 7 minutes, moving the tray around and giving it a shake
occasionally so that the nuts become golden all over. Remove the
tray from the oven, allow the nuts to cool then chop roughly.

To roast the red onions, scatter the sea salt over a roasting tray and
lay the whole onions on top, still in their skins. Cover with foil
and put into the preheated oven for 2 hours. They are ready when
they feel quite soft to the touch but still give a little resistance.
Take out of the oven and when just cool enough to handle,
remove the skin and cut each onion in half. Put into a bowl.

Mix together the vinegar, oil and a pinch of salt. Pour over the
onions, toss through and leave until completely cool.

Blanch the beans in boiling salted water for 4 minutes, depending
on their thickness, until they are just tender but retain their bite:

100 BiH HE PO3YMHUBCS B COYCI — II€ TMPUHIIATIOBO BAXKJIHBO.

S Takok roTyBaB LIl canar Il Ipyra-BeraHa i 3aMicTh apMe3aHy

pO3Tep KMEHIO KEJAPOBUX TOPIXIB 3 OJIMBKOBOIO OJIIEI0 TIEPIIOTO BIIKHMY,
a TIOTIM TIPOCTO JIOJIAB IF0 CYMIII TIepe;] 110 Jaueko.

=

[arpenienTy Ha 6 MOPILiiA:
Jlist uOyoi:

100 T MOPCHKOT COJIi TPYOOTO TIOMEIY + J0/IaTKOBA IIIiNKa
4 BenuK1 YepBOHI HUOYIHHU
2 CTOJIOBI JIOXKKH YEPBOHOTO BUHHOTO OITY

2 cTOJIOBI JIOXKKHU OJTMBKOBOT OJIiT IEPIIOTO BIHKUMY
st xBacodmi:

120 r noapiOHEHOTO MUTJAITIO

700 T moBroi CTpy4KOBOi KBacoJIi

3 CTOJIOBI JIOKKH 3aMpPaBKH 3 MAOYII-IIATOT

100 mu1 3ampaBku 3a GipMoBUM perenToM [[opmkio

200 T mapme3aHy, HATEpTOro Ha TepTi (I TPOXH JIOJATKOBO IS
nojaui)

Posirpiiite myxoBky no 180°C ( 4 mo3Hauka Ha ra3oBiid TyXOBIIi).
Buxnanite mMurnanb Ha JEKO 1 MOCTaBTE B PO3ICPITY AYXOBKY
npubiau3Ho Ha 7 xBwiHMH. [lepioguyHo cTpylryiTe nexko, o0
ropixd pIBHOMIPHO MiICMaXWIHCA 3 YCiX OOKIB JI0 30JOTHUCTOTO
KOJIbOPY. JlicTaHbTE JIEKO 3 JYXOBKH, JaiiTe ropixaM OXOJIOHYTH, a
MOTIM TOJIPIOHITH iX.

[TocunTe neKO0 MOPCBHKOIO CULIIO, BHUKJIAITh Iy LUOYIHHY B
JYWINAHHI, HAKPUHTE (POJIBrOkO 1 MOCTaBTE B PO3IrPITY JAYXOBKY Ha
2 roqunau. [{ubynsa Oyne roToBOIO, KO CTaHEe M'SIKOI0 HA JOTHK,
ane Bce mme Tpumatume dopmy. JlicTaHbTe 3 IyXOBKH, JaiiTe
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they should open out easily if you split them along their length.
Then drain them under the cold tap to keep their bright green
colour.

6. | like to use the outer layers of onion for decoration. If you want
to do this, take off the two outer layers of each onion half, keeping
them in one piece, and put to one side. Chop the rest of the onion
and mix into the beans, add the shallot dressing and Giorgio’s
dressing, season and toss all together.

7. Arrange the outer layers of the onions around the outside of a
large shallow dish to resemble a crown. Add the grated Parmesan
to the bean and onion mixture and turn it all together gently, then
spoon it into a mound in the centre of the crown of onions.
Sprinkle the almonds on top and finish with some shaved
Parmesan.

OXOJIOHYTH, 3HIMITh HIKIPKY Ta PO3PLKTE KOXKHY HUOYIUHY HABIILN.
Buknanite y MUCKY.

4. 3wmimaiTe omer, oxiro Ta mnKy couxi. [lomwmiite wHOYyIO,
nepeMilanTe i 3aIumTe 10 TOBHOTO 0XOJIOKESHHS.

5. BbmanHmyiTe KBacoJf0 B KHIUISYINA ITICOJICHIA BOMI 4 XBWJIMHH.
KBacons mae cratm M'akoro, aine 30epertd XpyCTKICTh: BOHA
MOBUHHA JIETKO PO3KPHUBATHCH, SKIIO il po3pi3aTu B3a0BXK. [licis
[OT0 3JIMITEe rapsdy BOAY 1 OOJMHTE KBAacOIIO XOJIOJHOMO, 11100
30€perTH sICKpaBO-3eJIEHUN KOJIp.

6. 3HIMITH JBa 30BHINIHIX [Aapd 3 KOXKHOI TITOJIOBUHKK IUOYII,
30epirarouy ixX LUTUMHU, 1 BIAKIAAITh YOik. PemTy 1ubyni HapikTe 1
3Mmimraiite 3 kBacosero. JlomadTe 3ampaBKy 3 HUOYIi-MIAIOT Ta
3ampaBKy 3a ¢ipmoBuUM perentoM JKop/kio, NpuIpaBTe 3a
CMaKoM 1 repemimainre.

7. Buknanite 30BHIMIHI IIapu [UOYI1 MO Kpasx BEIUKOI HETJIHOOKOi
TapUikd, 1100 BOHM HarajayBaiu KopoHy. [lomaiite TepTuii
nmapMe3aH JI0 CyMilli 3 KBacoJi Ta muOyIri, akypaTHO MepeMirnaiTe.
JI0’KKOI0 BHKIAMITh CYMIII Y TEHTP Tapuikd, (Gopmyroun ropOok.
[Tocunite 3BepXy MOJAPIOHEHUM MHTJAIEM 1 IPUTPYCITh HAPI3aHUM
HapMe3aHOM.

Dressings

I am always shocked at how many bottles of dressings and sauces
there are in the supermarket, when it is so easy and so much better for
you to make your own. Why not invest in some little squeezy bottles to
put on that rack on the inside of the door of your fridge, and fill them up
with some punchy dressings that you can pull out any time you need
something with a kick of flavour to add to a salad, over some vegetables,
or a piece of fish or meat. Grate some carrots, add some anchovy dressing
from the fridge and you have a starter. The good thing about a squeezy
bottle, as opposed to a jar, is that the contents don’t come into contact
with any utensils, like spoons that have been dipped into other sauces, so
the dressings stay pristine. They are all made with oil and vinegar, so they
will keep for up to a month, unless you have a son like Jack, in which

CanarHi 3anpaBkHu/ coycu

MeHe 3aBXIU JUBYE, CKUIBKH TUISIICYOK 3 PI3HUMH 3allpaBKaMH Ta
COycaMH MO’KHA 3HAWTH B CylepMapKeTax, Xo4a MPHUTOTYBaTH iX BJOMa
Habarato mpoCTile 1 BOHM BHUXOJATh CMayHIIKMHU. YoMy O HE KYyIHUTH
KUTbKa MaJICHBKMX IUIAIICUOK, IMOCTABHTH IX Ha TIOJIMYKY B JIBEpIATaX
XOJIOJMJIbHUKA 1 3alIOBHUTH SICKPaBUMH JIOMAIIHIMU 3anpaBkamu? Tak y
Bac 3aBkau Oyne Mmig pyKor IIOCh CMayHe Ui cajaTy, OBOYiB, puOU 4u
Mm'sica. HaTpith MOpKBY, J0JaiiTe TPIIIKH aHYOYCHOI 3alpaBKU BJIACHOTO
BUPOOHUIITBA — 1 TOTOBO! Ha BiqmiHy Bif 0aHOUOK, IUISIIKA HE KOHTAKTYE
3 MOCYAOM, HAMPUKIAM, 3 JIOKKaMH, SIKi 3aHYPIOBAIUCH B 1HIII COYCH, TOXK
3ampaBKy 3AUIIAIOTHCS YUCTUMHU Ta CBDKMMHU. BOHHM MpUroToBaHi Ha
OCHOBI 0J1ii Ta OIITY, TOMY MOXYTb 30epiraTucs A0 micsus. SIKio, 3BIiCHO, y
Bac He Takuil cuH, K JKek, To/i BOHU 3HUKHYTH BXKE 3a KUTbKa JIHIB.
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case it will be a few days.

Giorgio’s dressing

This is my everyday dressing. | like a fresh, fruity, grassy,

rounded oil, and so just over ten years ago we decided to experiment with
producing our own oil in Sicily in partnership with the owner of the small
Tenimenti Montoni estate, Antonio Alfano, to use in the restaurant and to
sell. The patch of land is high up in the mountains of Cammarata, close to
Enna, where they grow Nocellara and Biancolilla olives, and we planted
an additional 3,000 olive trees at the top of the mountain which have now
come to full production. The oil that they produce is unfiltered, green-
gold in colour and full of flavours of tomato and artichoke and cut grass.
We have bottles of every single vintage in the kitchen at Locanda, and
every autumn when the first new oil comes in it is exciting, because there
is always a subtle difference, depending on the season. One year a
tempest came in from the sea and did a lot of damage to the trees, but we
still managed to produce a beautiful oil. It is such a pleasure and a
privilege to open each bottle and to feel that, yes, it has all the rich
characteristics of a typical Sicilian oil, but it is also very personal,
reflecting all the particularities of a piece of land that you know so well.

Makes about 375ml

sea salt ¥ teaspoon

red wine vinegar 3 tablespoons
white wine vinegar 2 tablespoons

extra virgin olive oil 300ml, preferably a fruity southern Italian
one

Put the salt into a bowl.

Add the vinegars and leave for a minute to allow the salt to
dissolve.

Whisk in the olive oil, with 2 tablespoons of water, until the
liquids emulsify. Now you can pour the vinaigrette into a clean
squeezy bottle and keep it in the fridge for up to a month. It will

3anpaBka 3a ¢pipmoBuM peuentoM JKopakio

Ile mos ymroOiieHa 3ampaBKa, SIKy s BUKOPUCTOBYIO IIOAHs. MeHi
nono0aeTsecsl CBiKA, (PPyKTOBa Ta TPAB'THUCTA OIS 3 M'SIKMM, OKPYTIHM
cMakoM. | ock YoMy MOHAA AECATh POKIB TOMY MU BHPIIIWINA CIpoOyBaTH
BUpOONSATH BiacHy omito Ha Cummnil. g mporo Mm  movanu
CHIBIpaltoBaTH 3 AHTOHIO Anb(aHO, BIACHUKOM HEBEIMKOIO MAETKY
Tenimenti Montoni, mo6 BUKOPHCTOBYBAaTH IO OJIIF0 B pPECTOpaHi Ta
IPONOHYBATH ii Ha npojax. {4 3eMenbHa AUISHKA pO3TallloBaHA BUCOKO B
ropax Kammapara, nenopmanik Bijg micra EHHa, 1€ BUpOIILYIOTH OJIMBKH
copriB Howemnmapa Tta b'sHkoniuta. Mu Ttakox mocammwnu me 3 000
OJINBKOBHX JIEPEB Ha caMiil BEpUIMHI FOpH, 1 BOHU BXKE JAlOTh MOBHOIIIHHI
wiogu. Omist, sKy BUPOONSIOTH 3 HHUX, He(UIbTPOBaHA, Ma€ 3€JEHO-
30JIOTUCTHHM BIATIHOK 1 HAcHYEHWIl apomaT TOMaTIiB, AapTHUIIOKIB Ta
cBDKOCKomeHoi TpaBu. Ha Hamiil kyxHi B «JIokaHI1» 3aBXIU € TUIAIIKU
ouii 3 KokHOTO Bpoxato. [llooceHi, kKomu 3'SIBIASETHCS TMepIIa HOBA MapTis
IPOAYKILiL, 11€ 3aBXJ1 0COOIMBUI MOMEHT, aJKe KOXKEH pa3 BOHA Ma€ CBOL
BIIMIHHOCT1 1 3aJie)KUTh Bce Bif ce30Hy. OgHOTO pazy IMTOPM i3 MOps
3aBJaB CEpPHO3HOI MIKOAM JepeBaM, aje MM BCE K 3MOIVIM OTpUMATH
YyJI0BY OJIit0. BigkpuBaTé KOXHY IUIALIKY — CIpaBXHE 3aJ0BOJIEHHS Ta
NpUBUICH, a/pke BOHA Mae BCi OaraTi XapaKTEPHCTHKW CIPaBXHbBOI
CHULIMJIIMCBKOT ouii, ajge pa3oM 3 TUM 3aJIMIIAETBCS  YHIKAIBHOIO,
BiJIoOpaXkaroud OCOOJUBOCTI ITLOTO KYTOYKY 3€MJI, SIKHA TH Tak ao0pe
3HAELL.

[Topriist 3arpaBKu CTaHOBUTH 375 Mut:

® ' 4aifHO{ JIOXKKH MOPCBHKOT cOJTi

® 3 CTOJIOBI JIO)KKH YEPBOHOTO BUHHOTO OLITY

® 2 CTOJIOBI JIOXKKHU OLJIOTO BUHHOTO OLTY

e 300 mn ouii mepumioro BUDKUMY, OakaHO (PYKTOBOI MIBIECHHO-
iTamiiicbkoi

1. Bucwunre ciib y MHUCKY.
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separate out, so just give it a good shake before you use it.

2. JlomaiiTe ABa BHIM OLTY Ta 3alUINTEe HAa XBWIMHY, 1100 Cillb
MOBHICTIO PO3YMHUIIACS.

3. 30uBaiiTe ONMBKOBY OJIiF0O 3 2 CTOJIOBHUMH JIOXKKaMHU BOJH, TOKU
CyMill He crtaHe onHopimHoto. ['oTOBMI BiHerper (BiHETpeTHY
3alpaBKy) TepeNMidTe B UYUCTYy IUIAMIKY 1 30epiraiite B
XOJOJWIBHUKY 10 Micsus. OCKUIBKM BiH MOXE pO3IIapyBaTHCH,
nepe] BUKOPUCTAaHHSIM IPOCTO J00pe 300BTalTe.

Shallot dressing
We use this dressing often for salads, especially when they
include roasted onions, sometimes on its own and sometimes combined
with Giorgio’s dressing.

e Makes 150ml

e long banana shallots 2, or 4 small round ones, finely chopped
e seasalt and freshly ground black pepper

e red wine vinegar 75ml

e extra virgin olive oil 150ml

1. Put the shallots into a bowl and season, then add the vinegar.

2. Leave to marinate for 12 hours in the fridge, then pass through a
fine sieve and discard the vinegar. Put the onions into a sterilised
jar and add the olive oil. You can keep this in the fridge for up to
a month.

3anpaska 3 quOyJi-1magaoT
[ro 3ampaBKy MM 4acTO JOJAEMO JO CayiaTiB, 0COOJIMBO THUX, J€ €
cMakeHa uOyns. [HomlI BUKOPUCTOBYEMO il OKpEMO, a 1HOJII MOEIHYEMO 3
3ampaBKoIo 3a GipMOBUM perienToM J[Koprkio.

[Topuist 3ampaBku cTaHOBUTH 150 mut:

e 2 nosri uuOyni copty banaHoBuii manotr abo 4 ManeHbKI KpyTii,
npiOHO Hapi3aHi

® MOpChKa CiTb Ta YOPHUU MEJICHUH TIepelhb

® 75 MJI 4epBOHOTO BUHHOIO OLITY

e 150 My 0JIMBKOBOT OJI1i IEPIIIOTO BIIHKUMY

1. TlomictiTh UOYIIO-IIANOT Y MUCKY, MPUIIPABTE ii, TOJalTE OIIET.

2. 3anuinTe MapuUHYBAaTHUCS B XOJIOJWJIBHUKY Ha 12 TOIWH, MICJIS 90TO
MpoLiaiTh dYepe3 JnpidHe cuTo 1 Bmimite orer. Ilepexnamith

nulyal0 B CTEpUIII30BaHy OaHKY, 3allMUTE OJMBKOBOKO OJIIEFO.
30epiraTé B XOJIOJMJIBHUKY MO>KHA 10 MICSIIISL.

Anchovy dressing
Use a blender with a small cup (around 500ml). Blend into a
dressing, and store in your squeezy bottle for up to a month.

e Makes 200ml
e anchovy fillets in oil 14

e extra virgin olive oil 120ml

3anpaBka 3 aH4o0ycCiB
BuxopucroByiiTe 6nenaep i3 HeBenukoro yaiiero (6au3zbpko 500 mo).
[Tpurotyiite 3anpaBky Ta 30epiraiite ii B 3aKpUTIH TSI A0 MICSIIS.
[Topuist 3anpaBku craHOBUTH 200 ML

® 14 ¢dine anyoycis B oii

e 120 mu1 OJTMBKOBOI OJIii MEPILIOTO BIIPKUMY
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e white wine vinegar 3 tablespoons
e garlic %2 aclove

e dried chilli a pinch (optional)

® 3 CTOJIOBI JIOKKH O1JIOTO BUHHOTO OLTY
® /> 3y0unmKa 4aCHHUKY

® [I[ilIKa CYIICHOTO NEePIo Y (3a OaskaHHSIM)

Sun-dried tomato dressing
Use a blender with a small cup (around 500ml). Blend into a
dressing, and store in your squeezy bottle for up to a month.

e Makes 200ml

e sun-dried tomatoes 8 halves

e extra virgin olive oil 200ml

e white wine vinegar 2 tablespoons
e fresh basil leaves 10

e dried oregano a pinch

3anpaBka 3 B'slJIEHHUX TOMATIB
Bukopucrosyiite Giienaep i3 HeBenukoro yarmeto (6am3pro 500 mur).
[IpurotyiiTe 3anpaBKy Ta 30epiraiiTe ii B 3aKpUTIA MIISMILI JJO MICSLS.
[opuis 3anpaBku craHoBUTH 200 M

e § MOJIOBUHOK B'SUICHHX TTOMIJOPIB

e 100 mJ1 0OJIMBKOBOT OJII1 MEPILIOTO BIIDKUMY
® 2 CTOJIOBI JIOXKKHU O1JI0T0 BUHHOTO OLTY

e 10 1MCTOUKIB CBLKOTO Oa3miika

® [I[i[Ka CYIIEHOI'0 OPEraHo

Black olive dressing
Use a blender with a small cup (around 500ml). Blend into a
dressing, and store in your squeezy bottle for up to a month.

e Makes 200ml

e Dblack olive tapenade 2 tablespoons
e anchovy fillets in oil 3

e garlic Y2 aclove

e extra virgin olive oil 80ml

e white wine vinegar 1 tablespoon

3anpaBka 3 YOPHUX OJIMBOK
BuxopuctoByiiTe OiieHep i3 HeBeauKoo variero (6au3pko 500 mo).
[Ipuroryiite 3ampaBKy Ta 30epiraite i B 3aKpUTIN IUISAIII 0 MICSIIS.
[Topist 3arpaBku cTaHOBUTH 200 Mt

® 2 CTOJIOBI JIOXKKH TareHay (IyCTOro coycy) 3 YOpHUX OJIMBOK
e 3 ¢ine aH4OyCiB B 0l

e U4 3y0umKa 4aCHUKY

e 80 MJI 0JIMBKOBOT 0JIii IEPIIOTO BIKUMY

e | crojoBa JI0KKa OLUIOro BUHHOTO OonuTy

Onion and chard salad with broad bean purée
This is a salad that we always made at home, because Margherita
could eat everything but the chicory and chilli — although it was a shame
she couldn’t enjoy them too, because what I love about this is the contrast
of the sweetness from the purée, the slight bitterness of the chard, the

Canar 3 uu0yJii Ta MAHI0JIBY B MOEIHAHHI 3 KBACOJEBHUM ITIOpe
Mu 3aBXau roTyBalIM L€l caiaT BAOMa, ajpke Mapraputa Moria
ictu Maibxke Bce, OKpiM IuKopito Ta mepuro ymii. [llkona, mo BoHa He
Morja ix cmpoOyBaTH, 00 came MO€AHAHHA CMakiB poOWUTH Liel cajar
0COOJIMBMM: HDKXHA COJIOJKICTH MIOpE, JIeTKAa TIPKOTa MaHTOJbAY, KUCIO-
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sweet and sour of the onions, and the chilli. The chilli brings a lift and a
liveliness to the salad; it needs to be a detectable flavour, so if you like
you can increase the quantity of mild chillies, or use one hotter one
instead.

When it first comes into season | like to substitute the Swiss chard
with catalogna, one of the members of the big chicory family, which is
similar to the Roman puntarelle, except that puntarelle has little spears
inside whereas this one is all white-ish-light-green stems and darker green
leaves that look a bit like those of a dandelion. In southern Italy catalogna
grows wild everywhere, so when you buy your vegetables in the market,
the stallholders will often give you a bunch of it as a present, in the way
that they might give you a bundle of herbs at other times of the year.
People eat it in all sorts of ways, often sautéd with chilli and garlic, or
with ricotta. You could also use the blanched version, the Belgian endive,
and just cut it into long strips. It will give you the bitterness, but the
shapes and texture will be different.

Although you could make the salad with fresh or frozen broad
beans (I am always wary of beans in tins, which may have unwanted
‘agents’ in them), I like to use dried beans. Yes, fresh beans have a
fantastic flavour and vivid colour, but dried ones, when they have been
soaked and cooked, have a natural viscosity that really helps to bring the
purée to the hummus-like consistency that you are looking for. Dried
beans are a great gift to humanity: you can keep them in the cupboard or
freeze them, you can soak some and if you change your mind about using
them straight away you still have 24 hours to use them. And even then, if
you cook more than you need, you can cool them down and keep them in
a container in the fridge to mix into salads.

When we have the wild fennel, Finocchio selvatico, that comes in
from Sicily, | like to use it instead of the fennel seeds, or you could use
the fronds from a bulb of Florence fennel, chopped very finely and added
at the same stage.

| like to serve this with some thick slices of toasted bread so you
can mound some of the purée on top then add some of the chard or

cojoaka HoTka 1uOymi Ta umii. [lepens Hazmae canary MIKaHTHOCTI Ta
HacHueHocTi. Moro cmak Mmae BiUYyBaTHUCS, TOX, 3a Oa)KaHHS, MOXHA
J0JaTH OUIbIIE M’SIKOTO YKl @00 3aMIHUTH HOTO Ha TOCTPIIIMIA COPT.

Y ce30oH s mOOMI0 3aMIHIOBATH MAaHTOJIb] HA KaTaJlOHCHKUH
IIUKOPI — OJMH i3 BUAIB HUKOPi0. BiH cX0XUil HA pPUMCHKUH IyHTapesie
(criap>keBUI LIUKOPIii), aie Mae CBOT OCOOJIMBOCTI: y ITyHTapeiuie BCepeanHi
€ HEBEeJWKI TMaroHu, a KaTaJIOHCHKUN ITMKOPIA BHUPIZHIETHCS OLTYBaTO-
CBITJIO-3€JIECHUMHU CTEOJIaMH Ta TEMHO-3€JICHUM JIUCTSIM, CXOXXHM Ha
Kynp0a0y. Ha miBnH1 [Tanii kaTasoHChKUN LUKOPIM pocTe B JUKIM MPUPOAL
Maiike Bcroau. ToMy, KOJH BH KyIye€T€ OBOYi HAa PHHKY, IPOJABII YacTO
JAI0Th MYYOK IIbOTO IIUKOPIIO B MOJAPYHOK, TaK Camo, SIK y IHIII CE30HHU
JApYIOTh IyYOK 3eleHi. Voro MOXHAa TOTYBaTH Di3HHMH CIIOCOGAMH:
HalvacTine 00CMaXylTh 3 YACHUKOM 1 YMJIi a00 MOETHYIOTh 3 PUKOTTOIO.
Takox MOXKHaA B3STH ONaHIIOBAaHUN OeNbrificbKuil eHMiBiM (LUKOpIii
caJlaTHUM) Ta Hapi3aTu JOBIMMMH CMYyXKKaMH. BiH gojacth ripkoTu, ajne
TeKcTypa Ta popma Oy1yTh 1HIIL.

Canatr MOXHa TPUTOTYBAaTH SIK 31 CBDKOIO, TaK 1 3 3aMOPOKEHOIO
KBacoJICIO (51 3a3BUYail 00EPEKHO CTaBIIOCH O KOHCEPBOBAHOI, OCKUIBKH
BOHA MOJKE€ MICTUTH HeOakaHl T0OAaBKM), ajie s BiIJAr0 MepeBary CymeHii
KkBacoJi. Tak, CBDKa KBAacoJII Ma€ 4YyJAOBHH CMak 1 sICKpaBUU KOJIIp, aye
CyIIIeHa, ITICJSA 3aMOYyBaHHS 1 BapiHHS, HaOyBa€e MPUPOIHOI B'SI3KOCTI, 110
JorioMarae JIocsrtd Oa)xkaHoi KOHCHUCTEHIIIT MIope, CXO0XK01 Ha XyMYC.
CymieHi 600u — cnpaBXkHIM JapyHOK JJIs JIFOJICTBA: 1X MOJYKHA 30epiraTu B
madi abo 3aMOPO3UTH, 3aMOYUTH 3a MOTPEOH, 1 SIKIIO PanTOM 3MIHUTE
IUTaHU, y Bac € me 24 roauHu, mod iX BUKOPUCTATU. | HaBITH SKIIO BH
OPUTOTYBAIM OUIblIe, HDK MOTPIOHO, BU MOXKETE OXOJOJUTH 000U Ta
30epiraté iX y KOHTEWHEpi B XOJOJWIbHUKY, LI00 IMOTIM [0/JaBaTh B
caJjiaTu.

Komn y nac € nmukuii ¢denxenp (Takox Bimomuii sk DIHOKKIO
CENIbBATIKO), 10 MPUBO3ATH 13 CHIlIIi, 5 13 3aJJOBOJICHHSIM 3aMiHSI0 HUM
HaciHHs (enxemnto. SKIo * HOro Hemae, MOXKHA BUKOPUCTOBYBATH APiOHO
HapizaHe JUCTS UUOYTUHU (PIopeHTichKOro (eHxento, 10Jal0uu Horo Ha
TOMY K €Tari IPUroTyBaHHS.




20

chicory and onion to get the full experience of sweet, sour, bitter — and a
touch of heat.

=

Serves 6

dried broad beans 500g
white onions 4 medium
olive oil 150ml

fennel seeds 1 teaspoon (or 50g wild fennel or fennel fronds,
finely chopped)

white wine vinegar 50ml

capers in vinegar 2 tablespoons, drained and rinsed

sugar 1 teaspoon

Swiss chard or catalogna chicory 2 bunches

garlic 1 clove, chopped

mild red chilli 1, chopped

extra virgin olive oil, to finish

sea salt and freshly ground black pepper

Soak the beans in cold water overnight.

When ready to cook, chop one of the onions and heat 2
tablespoons of olive oil in a large pan. Add the onion and the
fennel seeds, or wild fennel or fennel fonds, if using, and cook
gently until the onion is soft and translucent.

Drain the beans from their soaking water and add to the pan with
just enough fresh water to cover. Bring to the boil, then turn down
to a simmer for about 1 hour, until tender. Transfer the beans to a

blender along with any remaining cooking water (most of it will
have been absorbed) and blend, adding 2 more tablespoons of the

Meni mnomo0aerbcsi IMOAABaTA MOr0 3 TOBCTUMHU CKUOOYKaAMU

niicMakeHoro xiiba, Ha SKI MOKHA TOKJIACTH TPOXM MIOpe. A TOTIM
JOJaTH MAHTOJbJ YW LUKOPid Ta muOynro, mo0 OTpUMAaTH TapMOHIiHE
HIO€THAHHS COJIOJIKOTO, KHCIIOTO, TIPKOTO 1 3JIeTKa TOCTPOTO CMaKy.

[arpenienTy Ha 6 MOPILiiA:
500 r cymieHoi kBacoJii

4 cepenHi 6111 LUOY1
150 M1 osuBKOBOT OJIiT

1 gaiina nokka HaciHHs ¢genxento (ado 50 v nukoro ¢enxemnto abo
NpiOHO HApI3aHOTO JIUCTS (PEHXENIO)

50 mu1 G1I0TO BUHHOTO OITY

2 CTOJIOBI JIOXKKH KarepciB B OLTI, BIALIHKEHUX 1 IPOMUTHX

1 4JaitHa J10XKKa IYKPY

2 MyYKHA MAHTOJIBAY a00 KaTAJIOHCHKOTO ITUKOPIIO

1 3y0uMK YaCHUKY, OAPIOHCHU I

1 M'siknii YepBOHUH TIEPEIb YNJIi, TOAPIOHCHUI

OJIMBKOBA OJIis MEPILIOTO XOJIOJHOTO BIPKUMY JIJIs 3allpaBKu
MOPCBKa CUIh 1 YOPHUI MEJICHUH TIepellb

3aMOyiTh KBACOJIIO Ha HIU y XOJIOJHIN BOI.

Konu xBacons Oyne TOTOBa, MNOAPIOHITH OAHY UUOYIUHY.
Posirpiiite 2 cTOJIOBI JIO)KKU OJMBKOBOI OJii B BEIHKIN KacTpyIli.
Jonaiite mubynto ta HaciHHs (enxento (a0o0 AuKuil heHxenb, Ko
BUKOPHCTOBYETE), 1 00epeKHO 00CMaKyiTe, MOKU U0y HE CTaHe
M'SIKOIO 1 HATIBIIPO30POIO.

Binuigite kBaconmo Big BOAM, B fAKIM BOHA 3aModYyBamacsa 1
NepeKNnaiTh il B KacTpPyIN0, 3aJIMBAIOYM JOCTATHBHOK KLUIBKICTIO
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olive oil, a little at a time, until you have a quite smooth purée that
resembles hummus in texture.

4. Chop the rest of the onions. In a separate pan, heat 2 more
tablespoons of olive oil, add the onions and cook gently. When
soft and translucent, add the vinegar, capers and sugar. Take off
the heat, put the lid on the pan and leave to cool down.

5. Cut the stems from the chard or chicory and blanch in boiling
salted water for 3 minutes, adding the leaves for 2 more minutes
until the stems are tender, then take off the heat and drain.

6. Heat the rest of the olive oil in a large sauté pan, add the garlic
and chilli and cook gently for 1 minute. Add the chard or chicory
stems and leaves and sauté gently, so they take on the flavours of
the garlic and chilli, but don’t colour. Season, then take off the
heat.

7. Spread the broad bean purée over the base of a serving dish, then
layer the chard or chicory and onions on top. Drizzle with extra
virgin olive oil and finish with black pepper.

CBDKOI BOAM, 100 MOBHICTIO TOKpUTH. [loBeniTh 10 KUMIHHA 1
BapiTh Ha MOBUTLHOMY BOTHI NpUOIM3HO | roIuHY, IOKH KBacCOJs
He cTaHe M skor0. [lepekmaiTh KBacoI0 pa3oM 3 BOAOKO B OJIeHIEP
1 TOAPIOHITH, JTOJAFOYH TIOCTYIIOBO IIE 2 CTOJIOBI JIOKKH OJIMBKOBOT
0JIii, 00 OTPUMATH OJTHOPITHE IMIOPE, CXOKE HA XyMYC.

4. Hapixre pemty umOyni. Y okpemiid CKOBOpoji po3irpidTte me 2
CTOJIOBI JIOXKKH OJIMBKOBOT1 OJI11, 10aiiTe nuOyII0 1 00CMaxkylTe 110
M'sikocTi. Komu 1ubynst crane mpo3oporo, J0JaiTe OLET, Karnepcu
Ta IyKOp. 3HIMITh 3 BOTHIO, HAKpUHTE CKOBOPOJY KPHILIKOIO Ta
3aJIUINTE OXOJIOKYBATHCS.

5. 3 MaHroipay abo LUKOpi0 3pibKTe crebsa 1 OmaHmMpylTe iX y
KATUIAYid TACONIeH1M BoAl 3 XBWwimMHH. JlomaiiTe muCTS 1 TOTyiTe
1nie 2 XBUJIMHH, TIOKH cTe0J1a HE CTaHYTh M'SIKUMU. 3HIMITh 3 BOTHIO
Ta BIIIIITH BOJY.

6. VY coTelHHMKY pO3irpiiiTe pemTy OJIMBKOBOI OJIii, JIOJaiiTe YacCHUK Ta
nepeup unil. ['otyiiTe Ha moBUbHOMY BOTHI 1 XBuiuHy. [lomaiite
cTebJia Ta JUCTS MaHTOJIbTy a00 IUKOPI0 1 00EPEeKHO 00CMaXKyHTe,
MMOKH BOHHM BOEPYTh apOMaT YaCHUKY Ta YWJIi, aJIe HE 3MIHATH KOJIIp.
[IpumnpaBTe 1 3HIMITH 3 BOTHIO.

7. Buxmanite mope 3 KBacoJii Ha TapuiKy, 3BEpXy MOKIAIiTh MaHTOJIb]
abo mmkopid Ta 1uOymto. [loauiiTe OJMBKOBOIO OJIIEIO IEPIIOTO
XOJIOJTHOTO BUDKUMY Ta IPUIIPABTE YOPHUM MEPIIEM.

Swiss chard with butter, Parmesan and baked eggs

An egg and anything interesting that you have in the fridge is a
really good meal. If I am at home by myself | love a fried egg; there is
something very comforting about it, cooked slowly in a little bit of salted
butter in a non-stick pan, so you really taste the flavour of the eggs — I am
not a fan of eggs that have been fried hard and turn brown and crispy
around the edges.

Lately | have a penchant for the breakfast made for me by Willie
Harcourt-Cooze, who supplies us with his single-estate chocolate: fried
egg and smashed avocado on toasted bread, with a little chilli, salt, and
some bitter cacao shaved over the top. It has become my favourite thing.

MaHroJbj 3 BEepIHIKOBUM MAaCJI0M, IAPMe3aHOM i 3ale4eHuMHU
ANIAMHA

Hagitp 3 siiiig Ta 4oro-uHeOyap LIKaBOTO, IO € B XOJIOJAUIBHUKY
MOKHa TMPUTOTYBAaTU AIMCHO cMauyHy cTpaBy. Konu s BIOMa HaoAMHII, S
4acTo TOTYIO si€dHI0. | € 10ch 3achokiiiiuBe B TOMY, SIK BOHa MOBUIBHO
TOTYETbCA HA AHTUIPUTAPHIM CKOBOPOJI 3 HEBEIUKOKI KUIBKICTIO
MiZICOJICHOr0 Macia. Tak CMak si€llb PO3KPHUBAEThCsA HailOuibie. S He
TH00ITI0, KOJIH SIAIIS TIePeCMaxKyloThCS 1 CTAIOTh KOPUYHEBUMU 3 XPYCTKUMU
KpasiMH.

OcTaHHIM 4YacoM S MONIOONSI0 KYIITYBAaTH CHITAHOK, SIKUM TOTYeE
i MmeHe Buuti Xapkopt-Kyse Lleit 4onoBik mocradae M10K0Ja]] BIACHOTO
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And in a way this very straightforward combination of baked egg, Swiss
chard and Parmesan touches the same comfort zone. | always think it is a
good dish for kids who are not keen on vegetables, because Swiss chard
is not known for its huge flavour. It has a sweetness that counteracts the
overly bitter edge that other leaves can have, and the umami action of the
Parmesan really helps to bring the elements together and makes the
combination so delicious — but if you can’t find chard, you can substitute
fresh, or even frozen, spinach.

100g of Parmesan is great, but if you have 125g that is even
better. And if you have an aged Parmesan of 24-36 months, which will
have more depth of flavour, that’s better still.

e Serves6

e Swiss chard 1.5kg

e seasalt and freshly ground black pepper
e Dutter 50g

® eggs6

e Parmesan 100g, grated

=

Preheat the oven to 180°C/gas 4.

2. Cut the stalks from the chard leaves. Blanch the stalks first in
boiling salted water for 3 minutes, then add the leaves for a
further 2 minutes. Drain, squeezing out the excess water with your
hands.

3. Melt the butter in a pan, add the chard, season and toss in the
butter briefly, then lift out into an ovenproof dish. Break the eggs
on top, season, sprinkle with the Parmesan and put into the
preheated oven for about 8-10 minutes, until the whites of the
eggs are cooked but the yolks are still soft and the Parmesan is
golden.

4. Take out of the oven and serve straight away.

BUPOOHUIITBA JUIS HAMIOTO pectopaHy. CMakeHe siile 3 POo3YaBICHUM
aBOKAJI0 Ha MiJCMaX€HOMY XJi0i, 3 JpiOKOIO MEpIf0 M, COJi Ta TPOXU
TipKOTO KakKao, HaTepPTOTO 3BEpPXy — Temep Mos ymoOiieHa crtpaBa. I B
YOMYCh TIO€JHAHHS 3al€YeHOT0 SHIS, MAHTOJBAY 1 MapMe3aHy BUKIUKAE
Take X BIAYYTTS HACOJIOAM. S| BBaKaro II0 CTPaBy XOPOIIUM BapiaHTOM
JUISL TITEH, sIKi HE JyKe JFOOJIATh OBOYi, a/DKE MAHTOJIB]I HE MAa€ PIi3KOTO
cMmaky. BiH Mae coioaKy HOTKY, sika BpPIBHOBAXYE TIPKOTY, 1110 MOKe OyTu
y AEdKUX IHIIMX OBOYIB. A MapMe3aH JoNoMarae 3B’S3aTH BCE Pa3oM 1
poOUTH 10 KOMOIHAIII0 HAI3BUYAHO CMayHOIO. SIKIO K BH HE MOXKETE
3HANUTU MAHTOJIBJ Y MICIIEBUX Mara3uHax, WOro MOXKHa 3aMIHUTH CBDKUM
a00 HaBITh 3aMOPO’KEHUM IIMTHUHATOM.

100 rpam mapme3aHy — Iie 4yJI0BO, a 125 rpam — 11e kparie. Aje
AKIIO BU 3HaMnuM mnapme3aH 24-36 MICAIIB BUTPUMKH, SKUM Mae
HACHUYEHIIINNA CMaK, TO 1€ B3arai iJeaabHo.

[arpenienTn Ha 6 MOPITIiA:

® 1,5 Kr MaHroJbay

® MOpChKa CiTb Ta YOPHUU MEJICHUH TIEepelh 32 CMaKOM
e 50 r BepmIKOBOro Macina

e O scub

e 100 r mapme3aHny, TE€pTOro

=

Posirpiiite nyxoBky no 180°C ( 4 mo3Hauka Ha ra30Biid TyXOBIIi).

2. Bimokpemte crebmna Bin nucta MaHronpnay. CriodyaTky OnaHIIyiiTe
cTebsia B KUIUIAYIM IMiJICOJNICHIM BOJI MPOTATOM 3 XBWJIMH, IOTIM
JOJAalTe JUCTSA 1 TpUMaiTe Ime 2 XBWIMHU. Bimmigite 1 mo0pe
BIIDKMIThH 3aiiBYy BOJY.

3. PosTomiTh BepIIKOBE MAacjioO Ha CKOBOPO[I, JOJAHWTE MAaHIOJIbI,

HPUIIPABTE 32 CMAKOM 1 TPOXU 0OCMaXKTe, MICJIs YOTO NepeKiIaliTh B

dopmy g 3amikaHHs. Po3Ouiite s 3BepXy, NpUIpaBTe,

MOCHUIITe TEePTHM TMapMe3aHOM 1 MOCTaBTe B OyXoBKy Ha §8-10

XBHJIMH, TIOKM OUIKM HE CXOIUISTHCS, a >KOBTKU 3alIMIIAThCS
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M'SIKUMH, a TapMe3aH He TiIpyM'sSTHUTHCS.
4. BuiiMiTh 3 TyXOBKH 1 0Jjpa3y MojaBaiiTe 10 CTOIY.

Aubergines x 4

I can’t think of many ingredients that captivate me in the way that
aubergines do. They are so much a part of Italian culture, but over and
above the beauty of their many colours — which go from marbled cream
and violet to inky purple — | love the aubergine’s great capacity to
transform itself and agree with flavours and ideas from other cultures. In
all the years | have been cooking, the aubergine has surprised me many,
many times, and | know that, when | am not expecting it, it will happen
again. What is special is that sponginess of texture that you can use to
great advantage to absorb other flavours, which, in turn, enhance the
slightly bitter flavour of the aubergine, rather than obscuring it.

My first real aubergine revelation, many years ago, was caponata,
that Sicilian explosion of sweet and sour vegetables. Then in a fantastic
Turkish restaurant in North London, | watched the chef/owner bury a
whole aubergine in the ash of a fire pit, so it was protected all around and
the skin didn’t touch any direct heat. He left it for about 10 minutes then
held it upright by its little stalk, peeled it and roughly chopped it with
spring onions, seasoned it with lemon juice and salt and pepper and it was
so delicious: fresh, yet smoky. | have done the same thing many times
since in the summer, burying the aubergines in the ashes of a barbecue.
And one of my latest favourite ways to eat aubergine is roasted, covered
with miso paste.

It is easy to forget that aubergines have a season, which in the
Mediterranean lasts through the summer to autumn. A medium-sized
aubergine that is perfectly ripe has a great freshness about it, whereas the
older and bigger the fruit, the more bitter it becomes.

To prepare the aubergines for each recipe (apart from the caviar),
slice them crossways into 1cm-thick slices. Sprinkle with sea salt and put
into a colander to drain for 2 hours to remove some of their bitterness,
then rinse and pat dry.

Each recipe overleaf makes enough for 6.

Bbaknaxanu (4 cnoco0M NpUroTyBaHHs)

Baxko 3HaiiTm iHrpemieHTH, SKi O 3a4apoBYBajJH MEHE TaK, SK
Oaxytaxanu. BoHM cTanmy HEBiJ'€MHOIO YaCTHHOK ITATIMCHKOT KyXHi, ajie
KpiM IXHBOI Bpa)Karo4oi MaJliTpu KOJIBOPIB — BiJl MApMYpPOBO-KPEMOBHX JI0
HacHU4eHO (IOJEeTOBUX 1 MaiKe YOPHUX BIATIHKIB — MEHE Bpaae iXHs
3/IaTHICTh 3MIHIOBAaTHCS Ta 11€aJbHO JIONOBHIOBAaTH CMAakKkHU Ta KyJIHapHI1
Tpaauuii pi3HUX KYJIbTyp. 3a BCl POKH, IO S TOTYIO, OakjiaXaHU HE pa3
MEHE JUBYBAJIM, 1 S BIIEBHEHHH, IIO 1I€ CTAHEThCS 3HOBY, KOJHU S IIHOTO
HaliMeHIle OYiKyBaTUMYy. IXHS OCOOIMBICTH — HOpUCTA TEKCTypa, sAKa
YyJOBO BOMpAaE IHIII CMakKu, MOCWIIOIYM MPU LBOMY JIETKY TIpUMHKY
OBOUIB, a HE NEPEKPUBAIOYH Ti.

bararo pokiB TOMy MoO€ YsBICHHS Npo OakJIakaHW Ha3aBXKIN
3MIHWJIa KallOHaTa — CHUIIWIINChKA CTpaBa, SKa Bpaka€ CBOIM KHCIO-
COJIOJIKUM CMakoM OBOYiB. ToJl B 4yJZOBOMY TypelLbKOMY pecTOpaHi Ha
niBHOY1 JIOHZOHA, 51 CTaB CBIAKOM TOTO, SIK IIed-KyXxap-BJIaCHUK 3aKIany
3aHYpIOBAB IUIMH OakjakaH y MO, a0u BiH OyB 3aXUIIEHUH 3 yCix OOKiB
1 WKipKka HE MijmaBajiacs TPSIMOMY KOHTAaKTy 3 BOTHeM. BiH 3amumuB
Oaxnakad npuOmm3Ho Ha 10 XBHIMH, OTIM, TPUMAIOYH HOTO 32 MaJICHBKY
IJIOJIOHDKKY, TIOYMCTUB BiJ IIKIpKA 1 HapizaB. [logaB CBIKY 3eleHY
nuOYyI0, MPUIPABUB JUMOHHUM COKOM, CULIIO Ta mepueM. CMak BUHIIOB
HENEPEeBEPIICHUM: OCBDKAIOUHIA, 3 JIETKOIO AUMHOIK HOTKOIO. 3 TOTO 4acy s
4acTO TOBTOPIOIO II€M CHOCIO YIITKY, 3aKONYyHOYHM Oakja)XaHW B TOTLI
micias 6apOeKro. A OJUH 3 MOIX OCTaHHIX YIHOOJICHUX BapiaHTIB —CMa)KeH1
OakyiakaHH, TIOKPHUTI IMACTOK0 MiICO.

Bapro mam’statu, mo Oakia)kaHu POCTYTb B TEBHUN CE30H: Y
CepenzeMHOMOP'i BiH TpUBA€ Bij JIiTa 0 OCEHi. IjeanbHO MO3pUTHIA TLIiA
CEpeHBOTO PO3MIPY BUPIZHAETHCS MIPUEMHOIO CBIKICTIO, TOAL K OUIBIII Ta
cTapii 6akiaxaHu HaOyBalOTh OUTBII BUPaKEHOT T1PKOTH.

106 minroryBatu Oakja’kaHU JUIs MPUTOTYBAHHS KOXKHOI CTpaBU
(okpiM iKpH), HapiDKTe iX KpyxanblsgMmMu 3aBToBIIKM | cm. Ilocunte
MOPCBHKOIO CULIIO Ta 3aJMIITE B APYHUUIIKY Ha 2 TOJUHM, 1100 M030yTHCS
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ripkoTu. [ToTiM mpomuiiTe mig BOJOIO i peTeIbHO OOCYIIITS.
Koxen 13 HaBeeHMX Ha HACTYNHIA  CTOPIHII
po3paxoBaHMil Ha 6 MOPIIIH.

penentin

Char-grilled and marinated
This can be a starter or side dish with grilled or roast meat. If you
are having a barbecue, you can put the aubergines on the grill first, and
have them marinating, while cooking the meat.

1. Prepare 3 aubergines as here, season with sea salt and freshly
ground black pepper, drizzle with olive oil and put on a griddle
pan (or barbecue) until the flesh is soft and the skin is marked on
both sides (alternatively you can pan-fry them in a non-stick pan
with no olive oil over a very low heat until they dry out and
become light golden), then lay the slices in a serving dish.

2. With a pestle and mortar, make a marinade by crushing 2 cloves
of garlic to a paste, then adding 4 anchovy fillets (drained of their
oil) and 20 fresh mint leaves.

3. Continue to pound the ingredients, adding a chopped hot red chilli
and 2 pinches of dried oregano, and finally 4 tablespoons of white
wine vinegar and 4 tablespoons of extra virgin olive oil.

4. Pour the marinade over the aubergine slices. You can eat them
straight away, but they are better kept in the fridge overnight, so
that the aubergines really absorb the flavours.

CmaskeHi Ha rpuIli Ta MAPUHOBaHI 0akakaHu
Lls cTpaBa MOXe CTaTH YyJOBOIO 3aKyCKOKO a00 TapHIpoM JI0 M'sca
INPUTOTOBAHOTO HAa TPWIJII YU CMaXCHOTO M'sica. SIKIIO BH TOTyeTe Ha
TPUJITIO, CIIOYATKY MOKJIAITh OaKJIaXkaH! Ha MOBEPXHIO, 11100 BOHU BCTUIIIU
IPOMapUHYBATHCS, TIOKH BU TOTYETE OCHOBHY CTPaBY.

1. Tligroryiite 3 GakiakaHW 3a IIMM PEIENTOM: MOCOJITh MOPCHKOIO
CULIIO, HpPUIPAaBTE€ CBDKOMEIEHUM YOPHUM MepleM, 30pU3HITh
OJIMBKOBOIO OJIIEI0 Ta BHUKIAAITh HA CKOBOPOAY-Tpuib (abo
OapOekro). OOcMaxyiiTe, TOKA BHYTPIINIHS 4YacTHHA HE CTaHE
M’SIKOI0, a IIKIpKa — 30JIOTUCTOIO 3 000X OOKIB. AOO MPUTOTYHTE
iX Ha aHTUNPUTApHI CKOBOPO/1 Oe3 oJii Ha claOKOMY BOTHI, MIOKU
BOHU HE MIICOXHYTh 1 HE HAOyAyTh CBITJIO-30JI0TUCTOTO BIATIHKY.
Buknaaite ToTOBI OaKiakaHU Ha TapUIKY.

2. Y cryniii po3itpith 2 3yOYMKH YaCHUKY JI0 TIACTOIOIIOHOTO CTaHY.
Homaiite 4 ¢ine andoyciB (MMOMEpPeAHBO 3JIMBIIM OJit0) Ta 20
JUCTOYKIB CBIKOT M SITH.

3. IIpomoBxyiTe TOBKTH, ITOCTYIIOBO JOJAI0YH MOAPIOHEHUN TOCTPUI
YEpPBOHHUH Tepelp YniIl Ta 2 IINKJA CYHIEHOTO operaHo. Bimiite 4
CTOJIOBI JIOKKM OUIOr0 BHUHHOTO OLTY Ta 4 CTOJIOBI JIOKKH
OJIUBKOBOi  OJIli MEpPIIOTO  XOJOAHOTO  BIKUMY, PETEIbHO
nepemimnainTe.

4. Tlomuiite GakiakaHM MapHHAIOM. IX MokHa icTM ofpasy, ane
Kpallle TMOCTaBUTH B XOJOMWIbHUK Ha Hi4, 00 BOHU J00pe
BBiOpasIM BCi apoOMarTH.

Caviar
This is good as a starter, cooled and spread on bruschetta, or
served hot with lamb (you can add some chopped mint at the end).
1. Preheat the oven to 180°C/gas 4.
2. Take 3 large aubergines and cut them in half lengthways, but keep
them in pairs.

Ixkpa 0aknaxanHa
Bona craHe 4y10BOKO 3aKyCKOI: MOYKHA OXOJIOJUTH 1 HAMa3aTu Ha
OpyckeTy, abo X MOJATH Taps4ol0 3 STHATHHOIO (Mepell MoAauero MOXHa
JOJIaTH TPOXHU MOIPiOHEHOT M'ATH).
1. Pozirpiiite gyxoBky 10 180°C ( 4 mo3Hauyka Ha ra3oBiil JyXOBIIi).
2. Bi3pMmithk 3 Benuki OaknakaHH, po3piKTe iX Y3[0BXK HaBIILI, aje HE




25

3. Lay asprig of rosemary and a slightly crushed clove of garlic over
one half of each aubergine. Sprinkle with a little sea salt, then put
the halves back together and wrap in foil.

4. Bake in the preheated oven for around 1% hours, until the
aubergines feel soft to the touch.

5. Take out of the oven, discard the rosemary and garlic, scoop out
the aubergine flesh and roughly chop it.

6. Heat some olive oil in a large sauté pan, add around 10 finely
chopped spring onions and cook them gently until just soft, then
add the aubergine and cook until the flesh begins to dry out.

7. Add a tablespoon of tomato purée and cook for another 5 minutes.
Taste and season.

BIZIOKPEMJTIOWTE YaCTHUHHU.

3. Ha xoxHy NOJIOBHHKY TIOKJAIiTh TUIOUYKY pO3MapuHy 1 TpPOXH
pO3MaBIeHUH 3yOYMK YACHHUKY, TTOCHIITE MOPCHKOIO CULIIO, MOTIM
CKJIAJIITh MTOJIOBUHKH Pa30M 1 3arOpHITH y (obry.

4. 3amikaiiTe B po3irpitidi ayxoBmi Onm3pko 1% TOIUHU, MOKK
OaxiakaH! HE CTaHYTh M’ SIKUMHU.

5. JlictanbTe 3 AYXOBKHM, BUKMHBTE pPO3MapHH 1 YacHHUK, BUHMITH
M’SIKOTh OakJlaXkaHiB 1 HapKTE ii.

6. VY coreliHuKy po3irpiiTe TPOXH OJMBKOBOI oii, momaiite 10 mpidHO
Hapi3aHuxX HHUOYIMH 1 OOCMaXXTe€ N0 M’SIKOCTI, TOTIM JojaiTe
OakiakaH¥ 1 TOTYUTE, MOKU M SIKOTh HE MOYHE M1JICUXAaTH.

7. JlonmaiiTe cTOJIOBY JI0KKY TOMATHOTO MIOPE 1 TOTYHTE 1€ 5 XBUIIUH.
CnpoOyliTe Ha CMaK 1 MPUIIPaBTE 3a MOTPEOH.

Parmigiana
This is a meal in itself, like a lasagne but with aubergine instead of
pasta. You need around 1.5 litres of tomato passata and around 300g of
Parmesan. Some people like to add mozzarella (you will need 2 x 120g)
and chopped cooked ham (around 5 slices), but these are optional.

1. Preheat the oven to 180°C/gas 4.

2. Take about 7 aubergines, prepared as here. Either pan-fry the
slices in olive oil (the traditional way) or grill them, brushed with
a little oil. If you have fried them, drain them on kitchen paper
before assembling.

3. Start by spreading a ladleful of tomato passata thinly over the base
of a deep oven dish (this layer should be just enough to coat the
aubergine, which goes in next, and not any thicker, or it will make
the aubergine too wet).

4. Now put in your layer of aubergine slices, almost overlapping
them to avoid any gaps.

5. Sprinkle with plenty of grated Parmesan and a few leaves of basil.
If using mozzarella, dot some pieces over the top, and if using
cooked ham, scatter in some pieces here, too.

6. Repeat the layers (ideally you should have around 7 layers of

IMapminkana 3 6axkiakaHiB
Ile moBHOIIIHHA CTpaBa, CXOKa HA Ja3aHbIo, ajie 3aMICTh MaKapOHIB
TYT BUKOPHCTOBYIOThCSl OaknakaHu. Bam 3HamoOutbest mpubnusHo 1,5
JiTpa ToMaTtHOi mactu Ta Omm3bko 300 rpam mapmesany. Jlexto momae
Morapeny (2 ymakoBku 1o 120 rpam) 1 HapizaHy BapeHy ITUHKY (OJIU3BKO 5
IIIMATOYKIB), aJie 11e He 000B’I3KOBO.

1. Posirpiiite myxoBky 10 180°C ( 4 mo3Hayka Ha Ta30Biil JYXOBII).

2. Iligroryiite Onmu3bko 7 OakiakaHiB, Hapi3aBIIM iX, SK OIHCAHO
Bume. OO0cMakTe CKUOOYKM Ha OJIMBKOBIM oOJiii (1€ KJIaCHYHUH
croci6) abo 3amikaiiTe Ha TP, MOMEPETHHO 3MACTHBIIH iX OJIIEIO.
Skmo obcMmakyBaauM Ha CKOBOPOJI, JaiTe 3aiiBid OJIii CTEKTH,
MOKJIABIINA CKUOOUYKH Ha MarepoBUil PYLIHUK.

3. TlouHiTh 3 TOro, MO0 TOHKUM MIAPOM BHKJIACTH IOBHY JOXKKY
TOMATHOI MacTu Ha JHO rnbokoi ¢hopmu i 3amikanHs. Lleit map
Mae€ JIMIIe TMOKPUBATU THO, 00 HACTYMHHI IIap OakiaxaHiB HE
CTaB 3aHAJTO BOJIOTHM.

4. Jlami BuUKIamiTh map OakjakaHIB, PO3TAIIyWTe CKUOOUYKH Maibke
BHAXJIECT, 1100 HE 3aIHIIANI0Ccs IPOTaluH.

5. IlpucunTe TepTUM MapMe3aHOM Ta JOJalWTe KUTbKa JIMCTOYKIB
6a3uitika. SIKIO0 BUKOPUCTOBYETE MOLAPENy, PO3KJIANITh HEBEIMKI
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aubergine), finishing with plenty of Parmesan.
7. Put into the preheated oven for 30 minutes until golden on top.

[IMATOYKH 3BEpXy. SKINO MoMaeTe MUHKY, PO3NOALUIITE 1i Hapi3aHi
IIMAaTOYKHU TYT XKe€.

6. IloBToproiire mapu (B imeani y Bac NMOBHHHO BHMTH OJHM3BKO 7
nrapiB  OakjakaHiB). 3aBepIIiTh BEPXHIA Map MEAPOIO MOPIIIEI0
napMe3any.

7. 3amikaiite y posirpiriii gyxoBmi 30 XBWJIMH, JOKH BEpX CTpaBU HE
CTaHE 30JIOTHCTHUM.

Pickled
This will make enough to fill 2 small jars and is a great
accompaniment for prosciutto and other antipasti.

1. Prepare 3 aubergines as here, but cut into slices of only around
5mm thick before salting.

2. Slice again into 5mm strips.

3. Bring 300ml of water, 300ml of white wine vinegar and 300ml of
white wine to the boil with a teaspoon of sea salt.

4. Put in the aubergine with 2 whole cloves of garlic and cook for 3
minutes, then drain in a colander and pat dry. If you like, you can
keep the liquid and store it in the fridge in a plastic container to
use next time.

5. Sterilise 2 jars, pack them with the aubergine, garlic and add a
sprig of rosemary and a few slices of chilli.

6. Cover with extra virgin olive oil. You can store the jars for a
month as long as the aubergine is completely submerged.

MapuHoBani 6ak/IaKaHu
[poro BucTaunTh, MO0 HAMOBHUTH 2 MasieHbKi OaHouku. Taka
3aKycKa CTaHe YYJOBHM JIOTIOBHEHHSM JIO TIPONIYTTO Ta IHITNX aHTHIIACTO.

1. Iligrotyiite 3 Oakna)kaHu, Hapi3aBIIM iX CKHOOYKaMH TOBIIMHOIO
OJIM3BKO 5 MM IIepeT TUM, SIK TTIOCOJTHTH.

2. TlopikTe CKHOOYKH HA CMY>KKH TOBIIUHOIO 5 MM.

3. Josenite mo kumiaHsA 300 mur Boaw, 300 M1 OLTIOTO BHHHOTO OITY
ta 300 M7 6U10T0 BHUHA, JIOJIABIIN YaiiHY JOKKY MOPCBHKOT COJII.

4. Jlomaiite no OaxnakaHiB 2 LUIMX 3yOYMKM YAacCHUKY Ta BapiTh
npoTtsroM 3 XBuwiHH. [10TiM BIAKMHBTE iX HA APYILIAK 1 TPOCYIIITh.
Sxmo Oaxaere, 30epexkiTh PIAMHY B IUIACTUKOBOMY KOHTEHHEPi B
XOJIOIWIBHUKY JUIS HACTYITHOTO BUKOPHUCTAHHS.

5. Ilpocrepunizyiite 2 OaHKW, HIUIBHO YKIAMiTh TyAW Oakja)kaHH,
YaCHUK, TUIOYKY PO3MapuHy Ta KUTbKa CKHOOYOK MEPITI0 YnJIL.

6. 3amuiiTe BCE OJIMBKOBOIO OJIIEI0 MEPHIOTO BiMKUMY. Taki GaHOYKH
MOXKHA 30epiraTu 70 MICSIlsA, 32 YMOBH, IO OakJa)KaHW TOBHICTIO
3aJIUT1 OJTI€I0.

Aubergine and sun-dried tomato salad with wild garlic

At one time | used to like to make a carpaccio of aubergines:
slicing them very thinly, salting, draining them, rinsing and patting them
dry, then grilling them and serving them with chimichurri, and at some
point that idea developed into this salad. We make it with thicker slices of
aubergine, char-grilled and then combined with the sharp kick of spring
onions and the sweetness of oven-roasted or sun-dried tomatoes. | like to
keep a big bowlful of it in the fridge at home to pull out and have with
grilled fish or meat, or just with some toasted bread and maybe some

Cagar 3 0aki1akaHiB, B'sJIEHMX TOMATIB Ta YepeMIIu

Panimme MeH1 mojo6anocs ToTyBaTy Kapraydo 3 0akiiaxkaHiB: TOHKO
Hapi3aTH, TOCOJUTH, IaTH CTEKTH COKY, MOTIM TNPOMHUTH, BHCYIIUTH,
3aMeKTH Ha TPUIIL Ta MOJATH 3 YMUMIYyppl. 3roJ0M Iif iesl mepeTBopuiacs
Ha pelenT IBOro canary. 3a3BU4ail MU FOTYEMO MOTO 3 TOBCTHX CKHOOYOK
OaxyiakaHiB, MOMEPETHHFO OOCMAKEHHUX Ha TPHIIL, a TAKOXK JOJAEMO TOCTPY
3eJeHy MOy Ta COJOJKI 3aledyeHi 4YM BsUIeHI HNOMIIOpH. Y MOeMy
XOJIOMWJIBHUKY 3aBXKJM € BelIMKa MHCKAa I[bOTO callaTy — BIiH YYIOBO
HNOEIHYEThCS 3 pUOO0, M’sICOM Ha Tpuii abo MPOCTO 3 MIICMAXKECHUM




27

burrata.
e Serves6
e aubergines 3 large
e sea salt and freshly ground black pepper
e red onions 3
e white wine vinegar 1 tablespoon
e olive ail
e sun-dried or oven-roasted tomatoes 18

e wild garlic leaves 6, when in season, finely chopped (or 1 garlic
clove, crushed and then chopped with 1 tablespoon of fresh flat-
leaf parsley leaves)

e Giorgio’s dressing 3 tablespoons

1. With a peeler, take off four vertical strips of peel from each
aubergine at equal intervals to create a stripy appearance, then
slice crossways, 1cm thick. Sprinkle with sea salt and put into a
colander to drain for 2 hours, to remove some of the bitterness,
then rinse and pat dry.

2. Meanwhile, preheat the oven to 180°C/gas 4.

3. Put the onions, still with their skins on, into a roasting tin, sprinkle
with some more sea salt and roast for 2 hours — if you squeeze
them gently they should be soft.

4. When cool enough to handle, take off the onion skins and cut the
flesh into strips. Sprinkle with the white wine vinegar and a little
more sea salt and set aside in a serving dish.

5. Season the slices of aubergine, drizzle with olive oil and cook on
a hot griddle pan (or barbecue) until soft and marked on both sides
(alternatively, pan-fry them in some olive oil until golden). Allow
to cool, then cut into strips of a similar thickness to the onions and

xJ1i0oM 1 Oyppatoro.

no

[arpenienty Ha 6 MOPILIiA:

3 BenuKi OaKyIakaHu

MopchKa citb 1 CBDKOMEIIEHUH YOpHUNA TIepelb

3 yepBOHI HOYIMHH

1 cronoBa 50Ka OLUIOr0 BUHHOTO OLITY
OnuBkoBa oist

18 B'simeHnx abo 3amedyeHux y AyXOBlli TOMIIOPIB

6 nucTKIB yepemini (B ce30H), ApiOHO HapizaHux (abo 1 3y0umk
YaCHHMKY, pPO3JaBlieHUi 1 mojapiOHeHud 3 1 CTOJIOBOIO JIOKKOIO
CBDXOTO JIUCTS IJIOCKOT METPYIIKH)

3 cTOJIOBI JIOKKH 3aIIPaBKU 3a (GipMOBUM perientoM Jopkio

3a [IOIIOMOIOI0 OBOYEYMCTKHA 3HIMITH 3 KOXKHOro OakiakaHa
YOTUPU BEPTUKAIbHI CMYKKH IIKIPKH dYepe3 PIBHI MPOMDKKH.
[ToTrim HapbkTe KpyXKanblsiMu 3aBTOBIIKH 1 cM. [locumnre
MOPCBHKOIO CULITIO W 3aJIMIITE B PYNUIAKY Ha 2 TOAWHY, OO CTEeKIa
3aifiBa piaMHa W 3HUKIA Tipkota. Ilicms mporo mnpomuiite Ta
PETENHHO OOCYIIITh.

Posirpiiite nyxoBky no 180°C ( 4 mo3Hauka Ha ra30Biid TyXOBIIi).
Buxnanite 1Oyt pa3oM 13 MIKipKow y GopMmy s 3allikaHHS,
MOCUNITE MOPCHKOK CULTIO 1 3amikaiite 2 roauHH. [OTOBICTH
HIepeBipsiiTe, 3JIeTKa CTUCHYBIIM — BOHA Ma€ OYTH M SIKOTO.

Konu umbynst oxojoHe, 3HIMITH WIKIPKY Ta HApDKTE M SKOTh
COJIOMKOI. 30pH3HITH OUTMM BHHHHM OIITOM, JIOJIAlTEe IIE TPOXH
MOPCBHKOI COJIl Ta BIIKIAAITh Y TAPUIKY JUISI TOJaui.

[TpunpaBTe cknbOYKM OakIakaHiB, 30pU3HITH OJMBKOBOIO OJIIE€I0 T
o0cMakTe Ha po3MedeHil CKOBOpOIi-rpuib (abo GapOeKio), TOKU
BOHM HE CTaHYTh M’SKMMHU Ta 3apyM’ sSHEHHUMH 3 000X OOkiB (abo
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mix with the sun-dried or oven-roasted tomatoes in a serving dish.

6. Toss the wild garlic leaves, or parsley and garlic, through the
aubergine and onions with the dressing, then taste and season if
necessary.

oOCMa)kTe Ha CKOBOPOJI B OJMBKOBI OJii 10 30JOTHUCTOTO
KOJIbOpY). JlaliTe OXOJNIOHYTH, MOTIM HApDKTE CMYXKaMU TaKoi kK
TOBIIVHH, 5K 1 UOYI0, 1 3MilaiTe 3 B’ sUICHUMHU a00 3areuyeHUMHU
TOMAaTaMH B TapuIIi IS TIOadi.

6. Haocranok nomaiite no OakiakaHiB i MUOYIi JUCTS Yepemiii abo
NeTPYIIKM Ta YacHUK pa3oM i3 3ampaBkoro. CKymTyiTe Ta
IPUIIPABTE 32 CMAKOM, SKILIO MOTPIOHO.

Winter brassica and potato salad
This is the kind of chunky, sturdy winter salad that you can put
into the fridge and it will be better the day after you make it. It is good on
its own, or to put on the table to extend a family meal. You could use
Savoy cabbage, but cavolo nero has a bitterness that really helps.
Sometimes | like to add a spoonful of good sauerkraut from a jar on top —
the vinegariness and slight spice works really well.

e Serves6

e coarse sea salt 100g

e red onions 4 medium

e white wine vinegar 3 tablespoons

e extra virgin olive oil 2 tablespoons

e sea salt and freshly ground black pepper

e potatoes 4 medium

e romanesco 1 medium head, separated into florets
e cauliflower 1 head, separated into florets

e cavolo nero around 300g, spines removed and leaves cut into
large pieces

e red cabbage 1 small head, sliced

e shallot dressing 6 tablespoons

3uMoBMIi canar i3 KAaNnyCcTSIHUX 0BOYiB Ta KapToOILTi
Ileit cuTHUM Ta HACMYEHHU 3MMOBHUU CaJlaT MOXKHA IMOKJIACTH B
XOJOIMIBHHK, 1 HACTYITHOTO IHS BiH CTaHe Iie cMadHimuM. Moro MoxHa
M0/1aBaTH OKpeMOo alo sIK JIOMOBHEHHS 1O CiMeWHoi Tpame3u. g 1poro
cajary dyJOBO IIIIHJEe caBOWChKa KamycTa (KydepsiBa KaiycTa), aje
KarmycTa Kaje (TOCKaHChKa/JopHa KamycTa) Ma€ TIPYMHKY, sKa JI0Ja€
ocobuMBoro cMmaky. IHoAi s 1o/1ar0 3BepXy JIOKKY KBAIlIEHOI KamycTh — 11
KHCJIMHKA Ta JIErka roCcTpoTa BIAMIHHO TapMOHYE 3 IHIIMMH CMaKaMH.
[HrpenienT Ha 6 MOPIIIiA:

e 100 r MOpCBHKOT COJTi KPYITHOTO TIOMETY

® 4 cepenHi YepBOHI MUOYIUHU

® 3 CTOJIOBI JIOKKH O1JTOTO BUHHOTO OITY

® 2 CTOJIOBI JIOKKH OJIUBKOBOT OJIi1 MMEPIIOTO BIIKUMY

® MOpChKa CUTb 1 CBDKOMEIECHUN YOPHUH TIEPeIb — 32 CMaKOM
® 4 cepe/Hi KapTOTUIMHU

® | cepenHs roioBka PomManecko, po3/iiyieHa Ha CYIBITTS

e | royioBKa IBITHOI KaIlyCTH, pO3/IlIeHA Ha CYIBITTS

e Onu3bko 300 r KamycTH Kajie, BUJAIUTH KOJIFOYKU 1 HApi3aTu JTUCTS
BEJIMKUMH IIIMaTKaMU

e | HeBeNUKUI KauaH YepPBOHOT0JIOBOT KaIllyCTH, Hapi3aHUH

® 6 CTOJIOBUX JIOKOK 3aIIPaBKH 3 HMOYIi-IIAJI0T
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=

Preheat the oven to 180°C/gas 4.

2. To roast the red onions, scatter the sea salt over a roasting tray and
lay the whole onions on top, still in their skins. Cover with foil
and put into the preheated oven for 2 hours. They are ready when
they feel quite soft to the touch but still give a little resistance.
Take out of the oven, and when just cool enough to handle
remove the skin and cut each onion in half. Put into a bowl.

3. Mix together the vinegar, oil and a pinch of salt. Pour over the
onions, toss through and leave until completely cool.

4. Cook the potatoes (skin on) in boiling salted water until tender,
then cool, peel and slice.

5. Halve any large florets of romanesco and cauliflower: you want
all the pieces to be of a similar size so that they cook consistently.

6. Bring a large pan of salted water to the boil, put in the romanesco
for about 3 minutes, depending on the size of the florets, until the
pieces are just tender, but still have a little bite, then lift out with a
slotted spoon and transfer to a bowl. Repeat with the cauliflower,
again cooking for 3 minutes, then the cavolo nero, but cook this
for just 1 minute. Finally put in the red cabbage for 4 minutes.
When you lift out the red cabbage put it into a separate bowl, or it
will stain the other leaves.

7. In a large bowl, crush the potatoes a little and toss with the

romanesco, cauliflower, cavolo nero, red onions and 5

tablespoons of the shallot dressing, then season. Transfer to a

serving dish. Season the red cabbage and toss with the remaining

shallot dressing, then spoon on top of the salad.

=

Poszirpiiite gyxoBky 10 180°C ( 4 mo3Hauka Ha ra3oBiif TyXOBIIi).

2. Jlns 3amikaHHS 4YepBOHOIT HUOYII MOCUIITE JEKO MOPCHKOIO CULTIO 1
BUKJIAMITh HAa HBOTO ITy HUOynuHYy B JymnuHHIL. Hakpuiite
¢onbroro i mocraBTe B po3irpiry AyxoBKy Ha 2 roauHu. [lepesipre
TOTOBHICTh: IHUOYISI MOBUHHA OYTH M'AKOIO Ha JOTHK, alieé TPOXH
NpYXHO0. BUIMITE 3 TyXOBKH, JaiiTe 0XOJOHYTH, 3HIMITH IIKIPKY 1
PO3pLKTE KOXKHY IMOYIUHY HaBIUI. [lokmagiTe y MUCKY.

3. 3mimaiite omer, omiro Ta JApiOKy comi. [lomwmitte wHOyIIO,
nepeMimanTe 1 3aIUIITe 10 TOBHOTO OXOJIOKEHHS.

4. 3Bapite kaproruto (y MIKIPIi) B KHUIUISAYIA MIFCOJEHIM BOIl 10
M’sikocTi.  [loTiM  0XOJoMmiTh, 3HIMITH MIKIPKY Ta HapLKTE
CKHOOYKaMH.

5. Po3pixTe BenMKI CyIBITTS POMAaHECKO Ta IBITHOI KalyCTH HaBIILI:
yc1 IIMAaTOYKU MalOTh OyTH MPHUOIM3HO OJHAKOBOI'O PO3MIpy, 1100
BOHU PIBHOMIPHO IPUTOTYBAJIUCS.

6. JloBemiTh MO0 KHWITIHHS  MIACOJCHY BOJIY Y  BEIHUKIA KacTpydi.
[TokmaniTh pomMaHeCKO Ha 3 XBWIMHH (3QJI€KHO Bl pO3MIpy
CYIIBITH), TIOKM BOHHM HE CTaHYTh M'SIKHMH, aje 30epiraTUMyTh
TPOXHU XPYMKOCTi. BUIMITH IIyMIBKOIO 1 MEPEKIAAITh y MHUCKY.
[ToBTOPITH 3 IBITHOIO KamycTo (3 XBWUJIMHHU), MOTIM MOKJIATITh
KalmycTy Kaje 1 Bapite Jume 1  XBWIMHY. 3aBepuliTh
YEPBOHOTOJIOBOIO KaIyCTOK0 — BapiTh 4 XBWIMHU. Buiimits 1
MOKJIAJITh B OKPEMY MHCKY, IIT0O BOHA HE 3a0pyIHHIIA IHIIIT OBOMI.

7. Y BemuKii MHCKI TPOXHM PO3IMHITH KapTOILUIIO Ta 3MIIIaiTe 3

POMAaHECKO, IBITHOIO KAalyCTOI, KalyCTOI0 Kalle, YEpPBOHOIO

nuOy/ne Ta 5 CTOJIOBUMH JIOKKAMU 3alpaBKU 3 MHUOYIi-IIaIOT.

[TpunpaBre 3a cmakom. IlepeknafiTh y cepBipyBaslbHYy Tapiiky.

[IpunpaBTe YEpPBOHOTOJIOBY KallycTy Ta 3MIlIaiiTe 3 PEelIToro

3arpaBKH, OTIM BUKJIAJITh il 3BepXy Ha caJiarT.

Anchovy and chicory salad with lemon compote
This is one of my favourite salads: it is like a little winter garden
of different varieties and colours of chicory all laid down in front of you:

CaJiat 3 aH4Y0YCIB Ta HUKOPIIO 3 IMMOHHUM KOMIIOTE
Ile oauH 3 MoOiX ymIOOMEHMX cajaTiB: BIH Harajgye MaleHbKUN
3MMOBHH caJ] 3 PI3HUX COPTIB 1 KOJBOPIB IMKOpito. Hampukiaz, 3e1eHoro
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green puntarelle, which is the speciality of Rome, round, pink-and-cream-
speckled Castelfranco when it comes into season in November, and
crimson-and-white-veined radicchio. | like a mix of the long Treviso
radicchio which comes from the Veneto, and, in the months between
November and March, radicchio tardivo. This is the same variety of
chicory, but it has a much more pronounced flavour thanks to an old,
ingenious process of cutting and packing the heads of radicchio in baskets
in dark forcing sheds with spring water running through. The roots stay
immersed in the water and after about ten days, amazing new, crisp, red
and white hearts appear and the outer leaves are stripped away.

A winter salad is different to a spring or summer salad: when
those delicate, tender leaves are no longer in season what you must have
is crunch and character, and I like the bitterness that you get from leaves
and vegetables like chicory and artichokes; it is something | have come to
enjoy even more as | have got older. We seem to have pulled away from
bitterness in our foods, but apart from the extra edge of flavour that it
adds, bitter is good for the digestion and helps your liver to function
properly.

The green sauce is similar to a classic salsa verde but made
without egg or bread, and with some spinach put in with the herbs, and
finally there is a little Sicilian soul from the addition of the lemon and
chilli compote, which is a bit like a jam with attitude.

It is easy to buy anchovy fillets already marinated in vinegar and
oil for this recipe, but try to choose ones in a quite gentle marinade, as
some can be too harsh and vinegary. At Locanda we marinate our own
fresh anchovies, and it is easy to do if you can find the fresh fish.

To marinate your own anchovies

You will need around 1kg. Take off the heads, then run your
thumbnail along the backbone to remove the fillets and wash them well
under running water to remove any traces of blood, which will make the
anchovies taste bitter.

Make the marinade by putting 300ml of white wine vinegar and
509 of sea salt into a pan with 500ml of water. Bring to the boil, stirring

nyHTapenjae — OCOOIMBOCTI TPAAMLIAHOI pUMCBKOI KyiiHapii. AGO X
KPYIJIOTro KacTelb(paHKo 3 POKEBO-KPEMOBUMH LATKAMH, CE30H LBITIHHS
SKOTO TOYMHAETHCS B JHCTONAAi. | 3BHYaifHO, MaJIMHOBOTO PAaiKKio 3
OimMu TpokMiKaMu. MeHi mog00aeTbes MOETHAHHS JOBIOTO YEPBOHOTO
IIUKOPII0 COPTY paaikkio TpeBi3o, sikuil BUPOIIYIOTH Yy perioHi Benero ta
copty pamikkio TepniBo, skuii 3a3BHYail IBITE 3 JIUCTOMAMA IO Oepe3eHb.
i coptu cxoxi, ajme CMaK OCTaHHBOTO Habararo BUPI3HINIKANA came
3aBASIKM JTaBHbOMY M YHIKQJIbHOMY MeETOJy OOpOOKH: TOJOBKH pPaliKKio
Hapi3aloTh 1 BUKJIAJAIOTh Y KOLIMKH, 3aJIMIIAIOYM iX y TEMHUX HiaBaiax,
KpI3b SIKI Teue JKepenbHa Boja. KOpiHHS 3alMIIAEThesl y BOML, 1 BXKE 3a
JIECSITh THIB BUPOCTAIOTh HOBI XPYCTKI YEPBOHO-OLII CEPLIEBUHM, TOJI SIK
30BHIITHE JIUCTS BUIAIISIOTH.

3UMOBHI canaT BIAPI3HSIETHCS BiJl BECHSHOTO UM JITHBOTO: KOJHU
HDKHE JIUCTS BXKE HE B C€30H1, T0JIOBHE — 1€ XPYCTKa TEKCTypa 1 BUPA3HUI
cMak. MeHi noj1o0aeThes Jerka ripurHKa, Ky JaloTh JIUCTS Ta OBOYl, Taki
SIK IUKOPIf Ta apTUIIOKU. 3 4acOM 51 TOYaB HACOJIOHKYBATHCS ITUM CMaKOM
mie Ourbire. 3Ma€ThCsl, MU BIABUKIN Bif TIPKOTH y CTpaBaX. AJle OKpiM
TOTO, 1110 BOHA J10/1a€ 0COOJIMBY CMaKOBY HOTKY, I'IpPKOTa Il i KOpHCHA AJIs
TpaBJICHHS Ta MIATPUMYE 30POBY pOOOTY IEHIHKH.

3eneHnii coyc Haraaye KJIacH4yHy cajbCy-Bepje, aje rOTyeThes 0e3
senp 1 ximiba. Jlo HBOro M0AarOTh IIMHWHAT, 3€J€Hb, a OCOOJIUBY
CHULIMJIIMCBKY HOTKY Ja€ KOMIOTE 3 JMMOHY Ta MEpLI0 YWl — IIOCh
CepeTHE MK HDKEMOM 1 MIKAaHTHOIO MPHUIIPABOIO.

JUis mpuUroTyBaHHS 1i€i CTpaBU MOXHAa BUKOPUCTATHU BXKE TOTOBE
¢ine aHuoyciB, 3aMapuHOBaHe B olTI Ta ojii. OxHak BapTo obpaTtu dine B
M’SIKOMY MapHHaJli, OCKUIBKH JesKi MOXYTh OyTH 3aHAATO PI3KUMH Ta
kucnuMu. Y «JlokaHa» MM MapuHYyeMO CBDKI aHYOYCH BJIAcHOpYY, 1
3poOUTH 1Ie TyKe JIETKO, BCE, 110 MOTPIOHO — CBiXka puda.

1100 3aMapuHYBATH AHYOYCH:

Bam notpi6bHo 651u3pko 1 kr aHuoyciB. CoyaTky BiIpiKTe rOJIOBH,
HOTIM 00EpEeKHO MPOBEAITh MAJbIEM Y3/10BXK XpeOTa, m00 BIJOKPEMHUTH
¢ine. Jlobpe nmpomuiite puby mix Boao0, 00 NpudpaTH 3aJIUIIKH KPOBI,
SIK1 MOXKYTh HaJIaBaTH TIPKOTH CMaKy.
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until the salt has dissolved, then take from the heat and leave to cool
down. Put the anchovy fillets into the marinade and leave them in the
fridge for 4 hours, moving them around from time to time to make sure
they are all completely covered, then lift out and drain in a colander. Put
the anchovies into a bowl with 2 chopped cloves of garlic, around 20
large fresh parsley leaves and 10 black peppercorns, then pour in enough
extra virgin olive oil to cover. Make sure the anchovies are completely
submerged. Once under the oil, the anchovies will keep in the fridge for
up to two weeks.

e Serves6

e seasalt

e potatoes 4 large, skin on, washed Giorgio’s dressing 200ml
e puntarelle 1 small head

e radicchio di Treviso 1

e radicchio di Castelfranco 1

e radicchio tardivo 1

e marinated anchovy fillets about 5009 (or about 10 per person)
For the lemon compote:

e lemons 10
e caster sugar 2009

e mild red chilli ¥
For the green sauce:

spinach leaves 80g

salted anchovies 6

garlic 1 clove, peeled

fresh flat-leaf parsley 100g

[purotyiite mapunaa: B KacTpyaro Hamuite 300 mu Oinoro
BUHHOTO onty i 50 T Mopcekoi coumi, nomaiite 500 ma Boau. JoBemdiTh
CYMIII IO KHUITIHHS, TIOMIIITYIOUH, TIOKH CUTh TOBHICTIO PO3YMHHTECS. [loTiM
3HIMITH 3 BOTHIO 1 aiiTe oxononyTd. [loknaaite ¢ire aH40yCiB y MapuHaI
1 3JIMIITE B XOJIOMIIBHUKY Ha 4 TOIUHH, IEPIOANYHO TIEpEeBEPTAIOYH, 100
BOHO pIBHOMIpHO mpocosmtocs. Ilicas mporo mepekianiTh aH4oycH y
JPYLUISK Ta 3aUueKaiTe MOKU crede Bed piguHa. [Toknaaite ix y Mucky 3 2
No/IpiOHEHUMHU 3yOUMKaMH YacHUKY, 20 BEIMKUMHU JUCTOYKAMHU CBDKOL
neTpymku 1 10 ropomiHaMy 4OpHOTO MEPII0. 3ATUNHTE OJTMBKOBOIO OJIIEIO
NEPIIOT0 XOJOJHOTO BUIKUMY, 1100 aH4YOycH OyJid MOBHICTIO 3aHYpEHi B
Hei. Y TakoMy BUIJISAI aHUYOYyCH MO’KHA 30epiraTd B XOJOJIWIBHUKY J0
JIIBOX THKHIB.

[HrpenienT Ha 6 MOPIIIiA:

e 50 r MopchKoOi codi

e 4 BeNnuKi KapTOIUIMHHY, 31 IIKIPKOIO, BUMUTI

e 200 mu 3ampaBku 3a pipMoBHUM perentoM JKOpmKio
e | ManeHbKa rojioBKa IyHTapeIie

® | roJoBKa IUKOPIIO COPTY pamikkio ai Tpesizo

e | rojoBKa UKOpItO copTy paaikkio i Kacrenbdpanko
® | roJoBKa IUKOPItO COPTY pamikkio TapaiBo

e 500 r mapuHOBaHOTO (isie aHuoyciB (ad0 61au3pK0 10 T HA THOIUHY)
J1si npUroTyBaHHSs JIHMOHHOTO KOMIIOTE:

e 10 numoHIB
e 200 r mykpoBoi nyapu

® )2 M’SKOro 4epBOHOIO MEPIIO UMl
JJ1s1 NpUroTyBaHHs 3€JIEHOr0 COyCy:

e 80 r nucTs mnuHATy
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e white wine vinegar 1 tablespoon

e extra virgin olive oil 200ml

1.
2.

Preheat the oven to 180°C/gas 4.

Scatter a little sea salt over a baking tray, put the potatoes on top
and bake in the preheated oven for at least 40 minutes, depending
on their size. Remove from the oven and when cool enough to
handle, peel and cut into slices about 1cm thick. Put into a bowl,
season and toss with half the dressing.

Meanwhile, take off the spiky outer leaves of the puntarelle.
(Don’t throw them away, as you can blanch them and sauté them
in olive oil, with a little garlic and chilli, as an accompaniment to
meat or fish, or use them in the salad here). Now you will see at
the base of the puntarelle the fat, hollow, spear-like stems that are
white at the bottom, turning green, and have tendrils growing out
from them. Cut these free, then, with a small knife, make vertical
cuts all around the base of the stems, put them into a colander and
drain under cold running water for 5 minutes, to remove some of
the bitterness. Then transfer them to a bowl of iced water for
about an hour and you will see that the cuts in the stems will allow
them to twist and curl like little flowers in the icy cold.

To make the lemon compote, remove the peel from the lemons
using a sharp knife, and discard it. Then separate into segments,
removing the skin, and put into a pan. Squeeze the rest of each
lemon over the top, so that any additional juice goes into the pan.
Add the sugar and chilli to the pan, slowly bring to a simmer and
cook gently for 10 minutes until you have a pale syrup. Take off
the heat, put the contents of the pan into a blender and blend until
smooth, then keep to one side.

You can make the green sauce using either a pestle and mortar or
a blender. First, blanch the spinach very briefly in boiling salted
water — just lower it in and then lift it out again — then drain it in a

6 COJIOHUX aHYOYCiB

1 3yOunK YaCHUKY, OUMILEHUI

100 T cBDbKOT mETPyIIKU

1 cTonoBa J10KKa OLI0TO BUHHOTO OLTY

200 mJ1 OJTMBKOBOT OJIi1 MEPILIOTO BIIHKUMY

Posirpiiite gyxoBky 10 180°C ( 4 mo3Hauka Ha ra3oBidl AyXOBIIi).
[locunTe nexko HEBENMKOIO KUIBKICTIO MOPCHKOI COJIi, BUKIAAITh
3BEpXy KapTOIUIIO 1 3alikaiiTe B po3IrpiTiii AyXOBIl IIOHAaMEHIIEe
40 xBwiMH (4ac 3aleXUTh B po3Mmipy Kaprorutl). Buiimite 3
JYXOBKM 1, KOJHM KapTOIUIA OXOJIOHE, MOYHCTITh Ta HapiLKTe
CKHOOYKaMM 3aBTOBIIKM NpubOmu3Ho 1 cM. Buxmanite y MHCKY,
TIPUTIPABTE 1 MMOJIMATE MOJIOBHHOTO 3aIPaBKH.

3HIMITH KOJIIOY1 JIMCTKH 3 MyHTapeuie (He BUKHAAWTe, X MOXHA
OylaHImyBaTH Ta OOCMaXUTH Ha OJUBKOBIM OJ1ii 3 YaCHUKOM i
mepreM YWl 1 MoJaBaTH SK TapHIp 10 M’sica 4yd puOH, abo K
BUKOPUCTATH B caiati). biis oCHOBM myHTapeniae BU MoOadnTe
TOBCTI, MOPOKHHUCTI cTebna, OLTI 3HU3Y 1 3€leHl Bropi, 3 SKHUX
POCTYTh BYCHKH. BigokpemTe iX, MOTIM MaJleHbKUM HOXEM 3pO0iTh
BEPTUKAJIbHI HAJpi3u HaBKOJIO OcHOBU cTeben. [loxmanmite ix y
JOPYLUUISK 1 TPUMATe MiJl X0JO0JHOI0 MPOTOYHOIO BOJOIO 5 XBUIIUH,
00 3MEHIIUTH TIpKOTY. I10TIM mepekaaiTh y MUCKY 3 KPH)KaHOKO
BOJIOI0 HAa TOJIMHY — HAJPI3U J03BOJIATH cTeOJIaM CKpPy4dyBaTHCA,
Haue MaJICHbKUM KBITOUYKaM Ha MOPO3i.

Jlis npuroTyBaHHs JUMOHHOTO KOMIIOTE 3HIMITH WIKIPKY 3
JUMOHIB, pO3IUIITh Ha CErMEHTH Ta MOKIAAITh Yy KacTPYIIo.
BuuaBite pemty coky 3 auMOHIB. JlogalTe yKop 1 4nii, JOBEAITh
710 KUITIHHS 1 BapiTh Ha MOBUILHOMY BOTHI 10 XBUJIMH 10 YTBOPEHHS
cupony. [lepeknanite B 61eHep 1 30UHTE 10 OAHOPIAHOT MacCH.

Jl1s mpUroTyBaHHS 3€J€HOT0 COyCy BUKOPHCTOBYHTE TOBKaYHMK a00
6nennep. Crnoyatky OnaHIIyWTe IMINMUHAT Y KUIUIAYIA MiCOJIEHIH
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colander under cold running water, to stop it from cooking any
further and keep it looking fresh and green.

6. Rinse the salt from the 6 salted anchovies and dry them. Run your
thumb gently along the backbone of each one, which will allow
you to easily peel it out and separate the fish into fillets, then just
roughly chop them.

7. If using a pestle and mortar, crush the garlic first, then add the
anchovies and continue to crush. Add the parsley leaves and keep
on working the ingredients into a paste. Add the spinach and work
it in. Finally, mix in the vinegar and oil. You should finish up with
a smooth bright green paste. If using a blender, you can put all the
ingredients in together and blend as quickly as possible, to a
smooth paste.

8. Cut the base from the heads of radicchio to release the leaves and
wash them under running water. Pat dry and put into a bowl.
Drain the puntarelle ‘flowers’ from their iced water and pat them
dry too, then add them to the bowl and toss with the rest of the
dressing.

9. To assemble the salad, spread the green sauce over the base of a
large serving dish and arrange the potato slices on top. Drain the
marinated anchovies, then intersperse them with the dressed
leaves and puntarelle ‘flowers’. Dot teaspoonfuls of lemon
compote onto some of the leaves and serve.

BOJII — TIPOCTO 3aHYpPTE MOr0 HA KiTbKAa CEKYH], MOTIM BUUMITH i
OXOJIO/DKYWTE TIiJi TPOTOYHOIO BOJOIO, MO0 30epertu CBLKUN
3eJICHUH KOJTIp.

6. Ilpommiite 6 cCOJNOHMX aHYOYCiB 1 BHCYHITh iX. OO0eperHO
IPOBE/IITH BETUKUM MaIbIEM Y3I0BXK XpeOTa KOKHOTO, MO0 JIETKO
OUYUCTHTH Ta po3aUIHTH puly Ha dine. [ToTiM HapiXKTE HA IIMATKH.

7. SIK1mo BUKOpPUCTOBYETE€ TOBKAYUK 1 CTYIKY: CIOYATKYy pPO3TOBYITH
YaCHMK, IMOTIM JI0AAalTe aHYOYCH 1 MPOJOBXKYHTE MOAPIOHIOBATH.
JlonaiiTe MUCTS METPYIIKH 1 MEpPEeTBOPITH IHIPEIIEHTH HA MAcCTy.
Homaiite mmuHat 1 nepemimaiite. HaoctaHOk BIuiiTE OIIET Ta OJIifO0.
B pesynbTaTi MoBHHHAa BUITH SCKpaBO-3€J€HA OJHOpITHA IacTa.
SK110 BUKOPHUCTOBYeETE OJIEHIEp: MOKJIAAITh BCl IHTPENIEHTH Pa3oM
130uiiTe 10 OTHOPITHOT MacH.

8. BupikTe OCHOBY 3 KauaHiB paIiKKio, MO0 3BUIBHUTH JIUCTA i
OpoOMUNTE iX M MPOTOYHOIO BOJOIO. BucyiniTh 1 MOKIaAiTh y
MUCKY. 3JHITE «KBITH» IyHTapesie 3 KpUKaHOoi BOJH, BUCYILIITH 1
nomaite 1o Mucku. [lepemimaiiTe 3 pemroro 3anpaBKy.

9. Hamnecith 3eneHU COyC Ha JHO BEJIUKOI CEpBIPYBAJIBHOI TapiuIKH,
BHUKJIQ/IITh CKHOOYKH KapTOIUTl. BimmiaiTh MapuHOBaHI aHYOYCH Ta
PO3KJIAMiTh iX pa3oM i3 3ampaBiCHUM JIUCTAM 1 «KBITOYKAMHY
nyHTapeuie. Ha fdedki JUCTKM TMOKIAMITh IO YalHIA JIOXKII
JMMOHHOTO KOMIIOTE Ta M0JAaBaiTe 0 CTOIYy.

Courgettes x 4

My grandad used to grow courgettes in the garden and | remember
when [ was small thinking, ‘These plants take up such a massive space,
and all you get is about three courgettes,’ so the first time I saw a whole
boxful I thought it must take miles and miles of garden to grow them. |
believe that to produce a good courgette the plant must have its roots in
the ground, and preferably be grown organically, which seems to make a
massive difference to the taste and smell, rather than using the
hydroponic culture, which | feel produces a more watery courgette. |

Kabauku (4 cnocoOu npuroTyBaHHs)

Miit ninych BupolyBaB kaOauku B cebe Ha ropoji, i s me 3
JMTUHCTBA TIaM’siTaro, sk nuByBaBcs: «lli pociuHM 3aliMarOTh CTUTBKH
MICIISl, @ B pe3yJbTaTi BAa€Tbes 310patu He Ouiblie TphoX KabaukiBy. Tox,
KOJI s BIeplie TMO0auyuB IMUIMKA SIIUK BPOXKAKO, sI 3pO3YMIB, IO JJIS
BUPOIIEHHS IIMX OBOYIB MOTpiOEeH Benuue3Huil ropoa. S BBaxkaro, 1o Jyis
TOr0, ™00 BHUPOCTHTH CMauHi Kabauykh, KOPIHHA POCIMHH Mae
3HAaXOJUTHUCS y 3eMJI1 1 HalKpalle BUPOUIYBaTH iX OpPraHiYHUM CIIOCOOOM.
CaMe 11e, IK MEHIi 37]a€ThCs, TyXKE BIMBAE HA CMaK 1 apoMar wiody. A 3a
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visited an amazing farm in the desert in Dubai, where an incredible
woman, Elena Kinane, was growing organic courgettes, as well as around
120 different heirloom varieties of fruit, vegetables and herbs, in a tiny,
shadowy area of sand in a valley between some massive dunes. One of
the crops she grew was alfalfa, which went to feed local racing camels,
then the manure from the animals was sent back to fertilise the sand. It
was such an extraordinary thing to suddenly come across this green oasis
in such a harsh environment. She had an irrigation system, and
glasshouses, more to keep the produce cool than hot, and every so often
an amazing storm of coldish wet air would be created inside. The
courgettes were her obsession, and the whole operation was so
inspirational, it gave me hope that there are always people with the will
and the ingenuity to produce food and survive in the harshest of
environments.

There is a certain sweetness and particularity of flavour about
courgettes that kids seem to like, in the same way as peas. We always had
them at home for Margherita because although she was allergic to so
many green vegetables, she could eat courgettes, and she loved them. |
only wish we saw more interesting varieties, as so many seem to have
disappeared in favour of the universal sleek green one. Where are the
yellow ones, the ones that are so pale green they are almost white, and the
round ones that are the perfect shape for stuffing?

Each recipe makes enough for 6.

JOTIOMOTOI0 TiPOMOHHOTO CIOCO0Y Ka0auyku BUXOMASTh BOJISHUCTUMU. S
noOyBaB Ha HelMOBIpHii ¢epmi B mycremi B [lybai, me uymoBa KiHKa,
Onena Kinane, BupomryBana kabadku 0e3 BHUKOPHCTaHHS OyIb-SKHX
xiMivHEX 700pmB. Takok Ha MaJCHBKIM 3aTiHEHIM JUISHIN TIICKY,
pO3TalIOBaHIii MK BETUYE3HHMHU JIOHAMH JKIHKA BHPOLIyBaia OJIM3BKO
120 pi3HUX cTapoBUHHUX COpTiB (pyKTiB, oBoUiB i TpaB. Opnico 3
KYJIbTYyp, SIKI BOHa BUpOIIyBasia, Oyja JIOIEpHA — BOHA WIIa HAa KOPM
MICIIEBUM BepOtoaM, a ixHId THIM 30aradyBaB ICOK ITOXXHBHHUMHU
pedoBuHaMu. byno cmpaBal HE3BUYHO — pPaNTOM 3HAWTH e 3eIeHHI
0a3lC B TaKWX CYBOPUX YMOBax. BoHa Mmaia cucTeMy 3pOIIEHHS Ta
TEIUIMI, K1 OUIbIIE CIYKUIH 7S 30epexeHHS IPOXOJIOAH MPOIYKIIT, HIK
uis  o0irpiBy. IHOAl BcepeanHi1 YTBOPIOBABCS HEWMOBIPHHUH TOTIK
XOJIOJTHOTO BOJIOTOTO MOBITPs, Hade MayieHbkuil mropM. Kabauku Oymu ii
MPUCTPACTIO, 1 BECh L€l mpolec OyB HACTUIBKU HAIUXalOUuM, IO /1aBaB
MEHI HaJiI0: 3aBXIW 3HAWUIYTHCA JIOAM 3 HEWMOBIPHOIO CHJIOIO BOJII Ta
BUHAX|JIMBICTIO, 1100 BHUPOIIyBaTH DKy Ta BIDKUBAaTH HaBITh Y
HaWCyBOPININX yMOBaX.

KabGaukn MarwTh JErKy COJIOAKICTh 1 OCOOMMBHI CMak, SKHI
MoJ00aETHCS TITSAM TaK caMo, SIK 1 TOpox. Xoda y Mapraputu Oyina ajnepris
Ha OaraTo 3eJE€HUX OBOYIB, KaOauyKy BOHA JIFOOWIIA 1 171, TOMY B HAIIOMY
JOM1 BOHHU 3aBXau Oynmu. XoTutocs O 0auyuTy OuUIbIIe PI3HOMAHITHHUX
COpTIB, a/ke 0araTto 3 HUX, 3/1a€TbCS, 3HUKIM, MOCTYMUBIIUCH MiCLIEM
CTaHJAPTHOMY TJIaJICHBKOMY 3€JI€HOMY Kabauky. YoMy JIOIM CTanu Tak
PIAKO BUKOPHUCTOBYBATH YKOBTI, OJIiI0-3€JI€H], MaiKe OuTi, KpyrJi Kabavku,
K1 17I€JTbHO MIXOIATh IS (hapIiIupyBaHHS?

KoxeHn 13 HaBeneHMX Ha HACTYNHIN CTOpIHIII PELENTiB
pO3paxoBaHMi Ha 6 TIOPIIH.

Marinated
You can eat the courgettes on their own, in a salad, or serve them
with burrata, or fish.
1. Cut 6 large courgettes lengthways into thin slices (about 3mm)
with a sharp knife or mandoline. Heat some olive oil in a sauté
pan and fry the courgettes until golden on each side. Lift out and

MapuHoBaHi kKabauKku
KabGauku, npuroroBaHi muM crnocoOOM MOXKHaA ICTH OKpEMO,
JI0JlaBaTy B canat, abo X IoJaBaTu 3 Oypparoro 4u puodoro.
1. Hapixre 6 Benukux KabaykiB TOCTPUM HOKeM (abo 3a JONOMOTOIO
HIATKIBHUII) Y3/IOBX Ha TOHKI cknbOouku (01m3bko 3 MMm). Harpiiite
TPOXM OJIUBKOBOI OJIii B CKOBOpOJi Ta oOCMakTe Kabauyku [0
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drain on kitchen paper.

Very finely chop a handful of large fresh mint leaves with a small
handful of fresh parsley leaves and 2 cloves of garlic, and mix
with about a teaspoon of dried chilli.

In a large pan heat 500ml of extra virgin olive oil to 120°C (just
under a simmer). Very slowly and carefully add 70ml of white
wine vinegar and allow to bubble up for a minute. Take off the
heat and leave to cool.

Layer some of the courgettes in a serving dish, sprinkle with some
of the herb and garlic mixture, then spoon in some of the oil and
vinegar. Repeat until you have used up all the components. Cover
with clingfilm and leave in the fridge to marinate for 24 hours.

30JIOTUCTOTO KOJILOPY 3 000X OOKIB. BUTSATHITH 1 BUKIQAITh Ha
IaIepOBUH PYILIHUK.

Jyxe npiOHO HApDKTE KMEHIO CBDKHX JIUCTKIB M STH Ta HEBEIUKY
KMEHIO JIUCTKIB TmeTpymku. [lomaiite 2 moapiOHeHI 3yO4uuKku
YacHUKY Ta | 4aliHy JOXKY CyIIEHOTO mepito umii. [lepemimaiire.
VY Benukiii kactpyni Harpiiite 500 MI OJMBKOBOI OJIii MEPIIOTO
xoJjoHoro Bimkumy 10 120°C (nenp nomitHO). [loBinbHO Aonaiite
70 My OUIOro BHMHHOTO ONTY 1 3&JIMINTE Ha XBUJIUHY, NOKHU
3'SBASATBCA  OynpOamiku. 3HIMITH 3 BOTHIO Ta  3QJIHINTE
OXOJIOKYBaTHCS.

Buxnanite yacTHHY Ka0aykiB Ha TapuIKy, MOCHUITE TpaBaMH Ta
YACHUKOM, TIOTIM JIOKKOIO MOJUTE oo 3 onroM. [loBToproiite
niapu, JOKM HE BHKOpUCTaeTe Bcl 1HrpeaieHTH. Hakpuiite
Xap4yOBOIO IUTIBKOIO Ta MOCTABTE B XOJIOIMIBHUK MapUHYBaTUCS Ha
24 ToaVHMA.

Pan-fried with garlic, tomato and white wine
This is a good side dish for white meat, fish, or whatever you like.
Put a clove of garlic on a chopping board, and with the back of a
large knife, crush it into a paste.
Put a large handful of fresh parsley leaves on top and chop finely,
so that the garlic and parsley combine and release their flavours
into each other.
Cut 3 medium courgettes in half lengthways, then slice into half-
moons about 5mm thick. Heat some olive oil in a large sauté pan,
add 2 lightly crushed cloves of garlic and cook gently until golden
(take care not to let them burn). Add the courgettes, season with
sea salt and freshly ground black pepper, then spread them out so
that they are all in contact with the pan and sauté quickly — you
will need to do this in batches — until golden on both sides.
Add half a glass (35ml) of white wine and about 5 halved cherry
tomatoes to the pan and cook for about 3 minutes. Remove the
whole garlic cloves and sprinkle in the parsley and garlic mixture.

Ka0auku, 06cmMakeHi Ha CKOBOPO/i 3 YaCHMKOM, IOMiopaMu
Ta OLJIMM BHHOM

I{e rapuwmii rapHip 10 6110T0 M'sica, pudH Ta OyIH-4OTO HIIIOTO.
Buknanite 3y0UMK 4aCHUKY Ha JOIIKY 1 THJIPHOK CTOPOHOIO HOXa
pO34aBiTh MOTO B MMACTYy.
3BepXy NOKIAITh BEJIUKY >KMEHIO CBDKOTO JIMCTS HETPYLIKH 1
npiOHO HapikTe, MO0 YaCHHWK 1 METpyIIKa 3MIIaaucs Ta Bilgaau
OJIMH OJTHOMY CBOI apOMaTH.
Po3pixTe 3 cepenHi kabGaykud HaBIUT Y3/I0BXK, a IMOTIM HapiKTE
MIBMICSIIMHA TOBIIMHOIO OJMU3bKO 5 MM. Y BEIUKIA CKOBOPOIi
pO3IrpiiTe TPOXH OJIMBKOBOI OJIii, JOJailTe 2 3jIeTKa pO3JaBIiCHI
3yOUMKH YaCHHUKY 1 00CMa)KTe J0 30JI0TUCTOTO KOIbOPY (CIIIKYHTE,
00 BOHHM He miaropian). Jlomalite kabavku, MPUIIPABTE MOPCHKOIO
CULTIO Ta CBDKOMEIICHMM YOPHHM IepiieM. Po3kmanits iX Tak, moo
BOHM BCI TOPKAJIHUCA CKOBOPOJHM, 1 IIBUAKO OOCMaxTe 0
30JI0TUCTOTO KOJBOPY 3 000X OOKIiB (MOXJIHBO, 3HAJ0OUTHCS
pPOOHTH 11e MAPTIIMH).
Bamiite B ckoBopoay MiBCKISIHKM (35 Mi1) 6u10r0 BUHA Ta JojaiiTe
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npubMM3HO 5 TWOMiOpiB Yeppi, po3pizanux HaBmin. [oryiite
O6mu3bko 3 XBUJIMH. BHUHMITH 1TI 3yOUMKH YaCHHUKY Ta IMOCHUITE
CTpaBy CYMIMINIO NETPYIIKH 1 YACHUKY.

Deep-fried
With a mandoline, cut about 3 large courgettes into long, thin
strips. The trick is to cut only two strips from each side: one, two,
then turn, one, two, turn, so you get a homogenous amount of firm
white courgette and courgette with a little bit of skin attached.
That way when you fry them they will be fantastically crispy,
whereas if you carry on cutting all the way through to the soft
middle of the courgette when you fry those strips they will just
turn to mush.
Put the strips into a shallow bowl, season with sea salt and leave
for about 30 minutes, until some of the water has been drawn out.
Mix equal quantities of 00 flour and semolina flour in a shallow
bowl and lift the courgettes into the flour. Don’t rinse, drain or
squeeze them, as you want them to be moist, so that the flour will
cling to them.
Heat some vegetable oil to 180°C in a deep-fryer (alternatively,
heat the oil in a large pan, no more than a third full — if you don’t
have a kitchen thermometer, drop a little flour into the oil and it
will sizzle very gently).
Lower the floured courgettes into the hot oil and fry for a few
minutes until golden and crisp.
Drain on kitchen paper and sprinkle with sea salt to taste.

Ka0auku, cmazkeni y ppuriopi
3a OTMOMOro0 HIATKIBHMINI HapiKTe 3 BEIHMKI KaOayky Ha JOBTi
TOHKI CMYXXKH. XHUTPICTh MOJISITa€ B TOMY, 00 Hapi3aTH JIMIIE TI0
JIB1 CMYXKHU 3 KO)KHOTO OOKY: OJlHa, JBi, IOTIM IEPEBEPHITH, OJIHA,
JIBl, 3HOBY IIE€peBEpHITh. TakUM YMHOM y Bac BUHJE OJIHAaKOBa
KUIBKICTh TBEpAMX OUIMX KabaukiB 1 CMYXOK 3 HEBEIUKOIO
KUIbKICTIO IIKIpKU. Lle 3a0e3neunts paHTacTUYHY XPYCTKICTh MiCHs
CMaKeHHS. SIKIo * Hapi3aTH 0 M’ SIKOi CepeaNHH, CMY>KKH TTPOCTO
PO3M KHYTb.
Buxnanite cMy>XKH B HETTTHOOKY MHUCKY, TOCUIITE MOPCHKOIO CLLITIO
1 3anumTe Ha 30 XBHIIMH, III00 BHIIIIA 3aiiBa BOJIOTa.
B iHmif mMucIi 3MmimaiTe OJHAKOBY KUIBKICTh OOpOIITHA BHIIOTO
TaTyHKy Ta MaHHOI Kpymu 1 oOBajsiliTe Kabauku B OTpUMaHii
cymimri. He mpoMuBaiite, He 3muBaiTe 1 HE BIDKUMaNTE X — BOHH
MMOBHHHI 3QJIUIIIATHACS BOJOTUMH, 100 OOPOIITHO JO0OPE MPHIIUILIO.
Pozirpiiite omito g0 180°C y ¢putiopaumi (abo B TIHMOOKIH
CKOBOPO/Ii, 3aITIOBHEHIN OJIIEI0 HE OUIbIIE HDK HAa TPETUHY). SIKIIO Y
BaC HEMa€e KyXOHHOTO TEPMOMETpA, KUHbTE TPOXU OOpOIIHA B OJIIO
— BOHO Ma€ M’SIKO IIUTITH.
OnycTiTh Kabadyku B OOPOITHI B Tapsidy OJIi0 1 00CMaXKylTe KiTbKa
XBWJIMH JI0 30JI0TUCTOTO KOJIBOPY Ta XPYCTKOi CKOPUHKH.
Buknanite Ha manepoBUN PYIIHHUK 1 MOCUITE MOPCHKOIO CLLIIO 32
CMaKOM.

Stuffed
For a starter or a light lunch, you need 8 courgettes.
Cut 6 of the courgettes lengthways and scoop out the seeds.
Sprinkle with sea salt and put into a colander for an hour to draw
out some of the water and season the courgettes at the same time.
Rinse and pat dry.
Meanwhile, heat some olive oil in a pan, add a diced onion and 2

dapmupoBaHi Kadauku
Jlns mpuroTyBaHHsA B SIKOCTI 3aKyCKH abo0 IJis JIETKOTO MEPeKycy

3HAI00UTHCA 8 KaOauKiB.

1.

Pospikte 6 kabaukiB y310BkK 1 BHUHMITH HaciHHA. [locumre
MOPCBHKOIO CULTIO 1 MOKIAITh B APYIIISK HA TOAMHY, OO CTEeKsa
BOJIa Ta kKabauku npoconuiucs. [ToTiM mpoMuiiTe Ta BUCYLIITH iX.

PosirpiiiTe  OJMBKOBY OO0 Ha CKOBOpOJI, JOJalWTe HapizaHy
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diced stalks of celery, and cook gently until the onion is soft and
translucent.

3. Add 2 tablespoons of white wine vinegar, bring to the boil, stir in
a tablespoon of tomato passata and take off the heat.

4. Preheat the oven to 180°C/gas 4 and line a roasting tin with
baking paper. Chop the remaining 2 courgettes and an aubergine.

5. Heat some olive oil in a sauté pan and fry both together until
golden. Add to the onion and tomato mixture, stirring in a little
extra tomato passata if the mixture is too dry.

6. Spoon into the cavities of the courgettes and lay them in the lined
roasting tin. Put into the preheated oven and bake for about 20
minutes, until the vegetable stuffing has turned dark golden.

KyOukamMu 1uOym0 Ta 2 Hapi3aHi KyOMkamMu cre0ia cemlepu.
OO6cMayiiTe, TOKU IOyl HE CTaHE M SIKOIO Ta MPO30POIo.

3. JlomaiiTe 2 CTOJIOBI JIOKKH OLIOrO BHUHHOIO OITY, IOBEHITH JIO
KHMITIHHS, 3MilIaiTe 3 1 CTOI0BOIO JI0KKOK TOMATHOI ITACTH, 3HIMITh
3 BOTHIO.

4. Pozirpiiite gyxoBky a0 180°C ( 4 mo3Hayka Ha ra3oBiil JyXOBIIi).
3actenite Gopmy A 3ammikaHHs Tanepom Jyist Bumiuku. Hapikre 2
KaOaukH Ta OakJIa)kaH, 110 3aIUIIHINCS.

5. Harpiiite 0JIMBKOBY 0JIif0 B COTEMHHMKY Ta OOCMaxTe Kabauku 3
OakakaHOM JI0 30JI0TUCTOTO KoJIbOpy. JlomaiiTe iX 10 1uOyseBo-
TOMAaTHOI CyMili. SIKIIO Cymilll 3aHaATO CyxXa, J0JaiTe Ie TPOXH
TOMATHOI MMaCTH.

6. JIOKKOO HAMOBHITH TTOPOKHUHU Ka0auKiB OBOYEBOIO HAYMHKOIO Ta
BUKJIAITh iX y (opmy [uis 3amikaHHs. 3amikaiite npu6iuzHo 20
XBHWJIMH, TIOKH HAYMHKA HE CTaHE TEMHO-30JI0TUCTOIO.

Creamed salt cod salad with cicerchia purée

Salt cod has become very fashionable, and yet the technique of
salting and then drying fish goes back hundreds of years. It is hard for us
to understand now how important and valuable salt cod was to inland
regions of Italy and other Mediterranean countries in the days before
refrigeration, especially on Fridays, the traditional fish day decreed by the
Catholic church. In some remote areas, where animals couldn’t easily
graze, salt cod possibly even kept some families alive. Take a region like
Calabria, which has a big beautiful coast full of lovely fish, but the
mountains are so close to the sea that only a short distance away the only
fish that would have been available would be salted and dried. There is a
particular village, Gerace, which was known for its salt cod, because the
people used to soak it in the local spring, and there is still a shop there
where you can buy the whole salted fish, which look like prehistoric
creatures.

| remember, also, that my grandmother thought that the fish would
be better if you soaked it under the fountain in our village of Corgeno.
She used to de-salt it and cook fat pieces of it in milk, with onions and

Cauar 3 kpeMoBHMM ¢isie TPicKU pa3oM 3 MOpe 3 YNHH

BuxopucTanHs COJIOHOI TPICKH sl IPUTOTYBAHHS PI3HOMAHITHHX
CTpaB 3apa3 HalyJ0 IIAJICHOT MOMYJSIPHOCTI, aJie TEXHIKA 3aCOJIFOBAaHHS Ta
MOJAJIBIIIOTO CYIIIHHS pUOW ICHYE BXK€ COTHI pokiB. ChOTOJIHI HAM BaXKKO
VSBUTH, HACKUIPKA BAXJIMBOIO Ta IIIHHOIO Oyna CoJIoOHA TpicKa JyIst
MaJIeHbKHMX perioHiB ITaii, KOTpi HE MaJiM BUXOLy /IO MOPS Ta IHIITUX KpaiH
CepemseMHOMOp’ST B 4Yacd, KOJIM XOJIOJWJIBHUKIB 1€ HE ICHYBAJIO.
Oco0yMBO BaXIJIMBY POJIb BOHA BigirpaBajia B IT'SITHHIKO — JI€Hb, KOJIH,
3TiTHO 3 KATOJUIIbKMUMH TPATUIIAMU, CIig Oysno croxkuBaTtd pudy. Y
JEeSKUX BIIJAJICHUX PErioHax, Jie BUIAC Xy/no0u OyB YCKJIaJIHEHHH, COJIOHA
Tpicka, WUMOBIPHO, cTaja CIpPaBXHIM MOPATYHKOM MaJisi 0araTbOX pOJIUH.
Hanpuxkman KaniOpis, perioH, SKWA CIaBUTbCA CBOIM MajbOBHUYUM
y30epexoksiM, a BoAM Kuiath puboro. IIpote uepes Te, mo ropu
MiICTYNAIOTh BOPUTYI IO MOpPS, MICLIEB1 )KUTEN1 3MYIIEHI BAABAaTUCS 0
3aCOJIIOBAaHHS Ta CYIIIHHS pHOMW, a/pKe CBDLKHUM YJIOB NOCTYIHUN JHIIE Y
HeBeNUUKii npulepexHid 30HI. Y cenmi I'epade, ne 34aBHa IIaHYIOTh
TpaJuLlii MPUTOTYBAHHS COJOHOI TPICKM, MICIEBI XKHUTEIl BUMOUYIOTh 1i y
BOJIaX MPHUPOJIHOTO JKepena. | TOHMHI B cenli iCHye KpaMHUIS, € MOXHA
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garlic, alla vicentina, in the style of the town of Vicenza in the north of
Italy, or in umido, with tomatoes and onions, but my favourite is to turn it
into a creamy paste, as in this recipe and the one that follows. It is quite
magical to see the transformation of this fibrous fish as you beat it,
adding olive oil very, very gently until it becomes whiter and whiter. You
do need to use a lighter northern oil, such as a Ligurian one, though, as a
strong green Sicilian or Tuscan oil will give a green tinge to the cod, and
also impose its own flavour too much.

With the popularity of salt cod, it is now easy to buy it already de-
salted. In the markets in Italy, there will often be a salt cod specialist
selling it both ways, in many different cuts. There may be a few eggs or
anchovies on the stall, but nothing else. It is all about the salt cod. But if
you are soaking it yourself, you need to do this in cold water in the fridge,
for up to three days, changing the water every day, depending on the
thickness and the particular cut of cod.

The creamed cod is fantastic just on its own with a little salad as a
starter, and it makes a great crostini to put out with drinks. You can have
it ready in a bowl in the fridge and toast your bread in advance and keep
it in an airtight container. Then you can just scoop some of the creamed
cod on to the pieces of toast and put some halved cherry tomatoes on top,
if you like. 1 was once served creamed salt cod on top of a thick, firm
slice of a green Cuore di Bue — the massive, ribbed ox-heart tomato —
which had been pan-fried really quickly, and it was fantastic.

Cicerchia is an ancient chickpea-like legume (known in Britain as
the grass pea) that is one of the almost-extinct crops that has been revived
and championed and made fashionable by the Slow Food movement. It
used to be grown as a peasant crop in many countries, including Italy,
because it can grow in areas where conditions are harsh, and so in times
of famine it was very important. Then it fell out of favour, after it was
discovered that it contained a neurotoxin called diaminopropionic acid,
and if it was eaten as a major part of the diet over a period of time (as
could happen during times of famine) it could cause paralysis of the
lower limbs in adults and brain damage in children. However, in small

npuadaTH MUTICIHBKY COJIOHY puOY, sIKa Ha BUIJIAJ Harajaye J0ICTOPHYHUX
YyJIOBUCBHK.

[Tam’araro, sax 0Oabycs 3aBkaM Kazajna, IO HaWkpama puba
BUXOJIUTh, SKIIO 1i BUMoYWTH y (OHTaHI, Mo OyB y Hamomy cei
Kopmxkeno. Bona ii conmina, a moTiM rotyBajia KUpHI IIMaTKA B MOJIOII 3
muoynero ta yacHukoM. Lle OyB TpagumiiiHuii peuent 3 Bidennu, mo Ha
niBHoul1 [Tanii, - “alla vicentina”. AGo »* BOHa TOTyBaJa ii 3 MOMITOpPaMH Ta
nubynero — “in umido”. Ane Miil ymroOneHuit crnocio - 1e 3poouTH 3 Hel
HDKHY I1acTy, K Y IbOMY Ta HACTYMHUX perenTtax. Lle cnpaBxHe mTuBO —
CIIOCTEpIraTH, K I BOJOKHUCTA puOa, Mmij yac 30MBaHHS 3 OJMBKOBOIO
OJIIEI0, TIOCTYNIOBO NEPETBOPIOETHCA HA HUKHY OUTOCHDKHY Macy. ['osioBHE
— HE TMOCIImaTH Ta JI0JaBaTH OJil0 ayxe obepexHo. OmHak Kparie
BUKOPHCTOBYBATH JIETKY OJIUBKOBY OJIiI0, SIKY BUPOOJISAIOTH B MIBHIYHUX
KyTOUYKax, Halpukiaa, JIrypiicbKy, OCKUIbKM IHTEHCHBHA 3€JieHa
CUIIMIIINChKAa a00 TOCKaHCbKa O MOXYTh HaJgaTH Tpiclll 3eJIeHyBaTUi
BIATIHOK ¥ HagMIpHO 30araTuTH ii BIACHUM CMaKOM.

3aBAsSKM CBOI TOMYJSPHOCTI, COJOHA TpICKa Temep JErKo
JIOCTYITHA 1 B HECOJIOHOMY BUTIIsIAl. Ha iTaniiickkux puHKaxX 4acTo MOXKHA
3YCTPITH TIPOJIABIIIB, 5K MPOMOHYIOTH OOMIBA BapiaHTH I1i€i puOH, a TAKOXK
pi3HI BapianTu 1 Hapidku. Ha mpumaBky Moxke OyTH KiTbKa s€lb ado
aHYOYCIB, a/DKE TOJIOBHA yBara 30CEpe/DKeHa camMe Ha COJIOHIA TpicIIi.
SIKI10 K BM BUPIIIMIIA CAMOCTIHHO BUMOYYBATH COJIOHY TPICKY, TO pOOUTH
e MOoTpiOHO B XOJIOAHIM BOAI 1 MOTIM 30epiraTd B XOJOAWIBHUKY. [Ipu
IIbOMY MPOTATOM 3 JHIB MOTPIOHO 3MiHIOBATH BoAy. | mam'araiite, mo 4dac
BUMOYYBaHHS 3QJICKUTh BiJl TOBIIUHU Ta CIIOCOO0Y HAPi3KH pUOH.

Kpemose ¢ine Tpicku — 4ynoBUN BapiaHT 3aKyCKH, KU CMaKye
AK caM 10 co0i 3 JIETKUM CaJlaTOM, TaK 13 aneTUTHUMH KPOCTIH1 IO HAIO1B.
Bu wMoxere 3a3manerigp mOpurotyBaTH ii B MwMcli, 30epiraioud B
XOJIOJWJIBHUKY, a TaK0XX OKPEMO MiACMaXKUTU XJi0 Ta 30epiraTtu iloro B
repMeTHYHOMY KOHTelHepi. [lepes moauero 3aMuIaeThCsl JIUIIE BUKIACTH
TPOXH TPICKM Ha TOCTU Ta, 3a Oa)KaHHSIM, JOJIATH TOJOBUHKH TMOMIIOPIB
yeppi. OgHOrO pa3zy MeHi JIOBENOCS CKYIITYBaTH HEHMOBIpPHY CTpaBy:
KpEMOBa COJIOHA TpicKa, MOJaBajacsi Ha TOBCTOMY, XPYCTKOMY IIIMATKy
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quantities it is now known to be harmless. In fact it is considered to be
nutritious, as well as full of flavour — but if you prefer, you can use
chickpeas. If you can find good chickpeas in jars, that have no thickeners
or other unwanted ingredients added, and not too much salt, you can use
them instead.

e Servesb6

e dried cicerchia, or chickpeas 300g, or the equivalent good jarred
or tinned ones

e dried cannellini or other white beans 150g
e dried borlotti beans 150g

e shallots 100g, finely chopped

e salted capers 40g, rinsed

e anchovy fillets in oil 12, rinsed

e de-salted salt cod 1kg

e garlic 8 cloves, whole

e Dbay leaves 7

e milk 2 litres

e pancetta 6 thin slices

e fresh sage leaves a small bunch

e diced pancetta 200g

e lamb’s lettuce 3009

e delicate extra virgin olive oil, for example Ligurian 300ml
e fresh flat-leaf parsley a handful

e Giorgio’s dressing 150ml

3enenoro «Kyope ni bye» — cokoBurtoro, pedpucroro momigopa copty
«Bonose cepriey, sKuit mepes nogauero MBHIKO 00CMaKUIIH Ha CKOBOPO/II.
Le Oyno miock HEWMOBIpHE.

Uuna — paBHs Oo0OoOBa KylbTypa, CXO0Ka Ha HYT (BiZOMHUH Yy
Benukiit BpuTanii sik Tpa'sHul TOpOX), SIKa JIeb HE 3HUKJIIA, ajle OTpHMaa
HOBE XUTTA 3aBAsku pyxy Cinoy ®Dyn, skuil nomynspusye ii. Konucp ii
BUpOLIyBalM B  0OaraTbOX  KpaiHaX, 3o0kpemMa B  Itamii, 4K
CUTCHKOTOCTIOIAPCHKY KYJIBTYPY, OCKUTBKH BOHA JI0OpE pOCTe B CYBOPHX
yMOBaX, TOMY IiJl yac rojiogay Oyna *HUTTEBO BaXKJIMBOIO. 3r0JIOM BOHA
BTpaTUia MOMYJISIPHICTh 4Yepe3 BUSBICHUNW HEUPOTOKCUH — MPOIIOHOBY
KHACIO0Ty. BikuBaHHS 11 y BEJIMKUX KUIBKOCTSAX MPOTATOM TPUBAJIOIO 4Yacy
(10 MOTJIO TPAMHUTHCS I Yac TOJOJY) MOTIJIO MPU3BECTH IO Mapamidy
HIKHIX KIHIIIBOK y JIOPOCIMX Ta MOLIKOKEHHS MO3KY y aitel. I[IpoTe, sk
TeTep BIIOMO, Y HEBEIMKUX KUIBKOCTSX BOHA OesneuHa. Hacmpasmi, unHa
BB@KAETHCS MOKMBHOIO Ta Ma€ HAaCHMYEHUN cMak. Km0 X BU Hajaere
nepeBary HYTY, MOXETe BUKOPHCTOBYBATU COPT «TypeupKuili ropox».
['ooBHE — 3HAWTH SIKICHUH KOHCEPBOBAHUM HYT 0O€3 3ar'yCHHKIB, 3alBUX
100aBOK Ta HAAMIPHOT KUTBKOCTI1 COJIL.

[arpenienTn Ha 6 MOPITIiA:

e 300 r cymenoi unHM ab0 HYTY (200 €KBIBaJIECHT KOHCEPBOBAHOTO
ropoxy)

e 150 r cymenoi 6im0i kBacosi copry Kannenini abo iHIMX OLIMX
0001B

e 150 r cymenoi kBaco:i copty bopnorti
e 100 r nqubyni-manoT, qpidHO HapizaHOT
e 40 r coJIOHUX KanepciB, IPOMHUTHUX

® 12 (ine aH4OyCIB B 0JIii, MPOMUTHX

® | KI MaJOCOJIbHOT TPICKH

e 8 3y0YMKIB YaCHHUKY, LIUTHX
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Soak the cicerchia (or dried chickpeas, if using) and the beans in
separate bowls of water overnight.

Preheat the oven to 180°C/gas 4.

Mix the shallots, capers and anchovies in a bowl.

Lay the cod in a deep roasting tray and spread the shallot, caper
and anchovy mixture over the top. Add 3 of the garlic cloves and
4 of the bay leaves and pour the milk over the top, then cover with
foil. Bake in the preheated oven for 2%2-3 hours, until the cod
breaks into soft flakes, then remove and keep to one side. Turn the
oven down to 150°C/gas 2.

Line a baking tray with baking paper and lay the slices of pancetta
on top. Put into the oven for 40 minutes, until crispy, then lift out.

Meanwhile, drain the cicerchia or chickpeas and beans, discarding
the water. Rinse under running water and put into separate pans
with enough fresh water to cover. Add another clove of garlic, a
bay leaf, and a few sage leaves to each pan. Bring to the boil, then
turn down to a simmer and cook until tender (each one will take
roughly an hour). Take off the heat, leave to cool down in the
cooking water, then drain. Keep back half the cicerchia or
chickpeas then mix the rest with the beans in a bowl. If using
jarred or tinned chickpeas, add half now, but keep the rest, with
their liquid.

Heat a frying pan, add the diced pancetta and sauté until crisp and
golden. Lift out and drain on kitchen paper, then add to the bowl,
together with the lamb’s lettuce.

Take the reserved cicerchia or chickpeas and put into a blender,
adding 3 tablespoons of the olive oil a little at a time, until you
have a creamy purée. If using jarred or tinned chickpeas, heat
them up with enough of their liquid to cover before blending.
Keep to one side.

Put the remaining garlic cloves on a chopping board and with the
back of a large knife, crush them into a paste. Put the parsley

o

7 NaBpOBUX JIUCTIB

2 niTpu MOJIOKa

6 TOHKUX CKMOOYOK aHYETTH
HEBEJIMKUHN ITy90K CBUKOTO MBI, JIUCTS
200 r HapizaHOi KyOMKaMH MaHYETTH

300 r nonpOBOrO canary

300 Mi  OJMBKOBOI OJIIi MEPIIOro BUDKUMY (HampuKIam,
JIrypiichKoT)
KMEHS CBLKOT IUIOCKOT METPYLIKU

150 mn 3ampaBku 3a ¢ipMoBHM perienToM Jkopmkio

3amouith 4yuHY (a00 CYIICHHW HYT, SKIIO BUKOPUCTOBYETE) Ta
KBACOJII0 B OKPEMHUX MHCKax 3 BOJIOIO Ha Hid.

Posirpiitite nyxoBky no 180°C ( 4 mo3Hauka Ha ra30Biid TyXOBIIi).

YV Mucii 3mimanTe 1uoyno-11anoT, Kanepcu Ta aHd0yCH.
Buxnanite Tpicky B rimOoky (GopMy aiis 3amikaHHS, PO3MOJUTITH
3BEpXy CcyMmim nuOyIi-manoT, kamepciB 1 aHvoyciB. Jlomadte 3
3yOYMKH YacHUKY Ta 4 JIaBpOBHX JIUCTKU. 3aIHHUTE MOJIOKOM,
HakpuiTe (GoJIbroro Ta 3amikaire 2,5-3 TOIWHU, TOKHU TPICKa HE
crane M’skoro. JlicrambTe Ta BigKiagiTh BOIK. 3MEHIIITH
Temmeparypy ayxoBku 1o 150°C (2 mo3Hauka Ha ra30Biil JyXOBIIi).
3acTeniTh JEKO TManepoM JUIsl BHUINIYKHA, BHUKIQJITh CKHOOYKH
naHyeTTH Ta 3amikaidte 40 XBWIMH J0 XPYCTKOI CKOPWHKH.
JlicraHbTe Ta BIAKIAIITh.

Tum yacom BifuiAiTe unHy ab0 KBacoJto, 37UBIIH Boxy. [Ipomuiite
i1 TPOTOYHOIO BOJIOO 1 MOKJIAAITh Yy Pi3HI KacTpyJli 3 JOCTATHBOIO
KUTBKICTIO CBDKOT BOJIM, 1100 BOHA MokpuBana 606u. Jlogaiite oaun
3yOUMK YacHUKY, JIaBPOBMM JIUCT 1 KUIbKa JIMCTOUKIB IIABIIi B
KOXHY KacTpynto. JIoBeiTh 1O KUIIHHS, MOTIM 3MEHIIITH BOTOHD 1
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10.

11.

leaves on top and chop finely, so that the garlic and parsley
combine and release their flavours into each other.

Lift the cod from the cooking milk and put it into the bowl of a
food mixer. Pour the milk and the shallot, caper and anchovy
mixture through a fine sieve, discarding the milk. Add the drained
anchovy mixture to the cod and mix slowly, adding the rest of the
olive oil a little at a time, to avoid splitting the mixture, until you
have a creamy consistency. Towards the end of mixing, add the
chopped parsley and garlic.

To serve, spread the cicerchia or chickpea purée over the base of a
shallow serving dish. Toss the rest of the cicerchia or chickpeas
and beans with the lamb’s lettuce and dressing and scatter over
the purée. Spoon the creamed salt cod over the top and finish with
the crispy slices of pancetta.

10.

11.

BapiTh J0 TOTOBHOCTI (IPHOIM3HO TOIUHY JUTSI KOXKHOI KacTpyi).
3HIMITh 3 BOTHIO, 3QJIMIITE OCTUTATH Y BOJi, MOTIM IPOIIIITh.
[lomoBuHy wmHM a00 HYTy BIOKIANiTh, a pEIITYy 3MilIalTe 3
KBACOJICI0 B MHCHI. SIKIIO BHKOPHCTOBYETE KOHCEPBOBAaHWH HYT,
JI0JIaiiTe TI0JIOBUHY Bifjpa3y, a peliTy 3aJHIITEe pa3oM 3 PLAUHOIO.
Poszirpiiite ckoBopony, nojaiiTe Hapi3aHy KyOMKamH IaHYETTy i
oOCMaXTe /0 XPYCTKOi CKOPUHKHA Ta 30JIOTHCTOTO KOJBOPY.
Butsruite 1 00CymiTh Ha KyXOHHOMY Tarmepi, HOTIM JOJailTe B
MUCKY Pa30M i3 MIOJTbOBUM CaJaTOM.

Binknaneny uyuny (abo HyT) 30umiiTe B OseHaepi, MOCTYIOBO
JIOJIal0YM 3 CTOJIOBI JIOKKHM OJIMBKOBOiI OJIii, JIOKM HE OTPUMAETE
KpeMONoIi0Hy KOHCHUCTEHIIIIO. Axmo BUKOPHUCTOBYETE
KOHCEpPBOBAHMI HYT, HArpIiTe HOTO 3 PIAIUHOIO Tiepe]] 30MBaHHSIM.
Buxnanite 3yOUMKM 4YacHHKY, IO 3aJUIIMIMCS, Ha JOWIKY 1
THJIBHOIO CTOPOHOIO BEJIMKOTO HOKa PO3YaBiTh 1X Ha MacTy. 3BEPXY
NOKJIaITh JIUCTS METPYHIKM 1 ApiOHO HapikTe, 00 apomaru
3MILIAINCS.

BuiimiTh TpicKy 3 MOJIOKa, TEPEKIaIiTh y Yamry Mikcepa. MoJioko,
B SIKOMY BapwJiacs TpiCKa pa3oM 13 MHOYJICI0-IIaJIOT, KarepcamMmu Ta
aH4yoycamMH, TMOTpPIOHO  TPOLIAUTH  dYepe3  ApidOHE  CHTO,
BiIOKpeMUBIIH pimuHy. OTpUMaHy CyMIlll 3 aHYOYCIB JOJalTE 10
TPICKM Ta OOEpeKHO IepeMillaiiTe, MOCTYIOBO BIMBAIOYU PELITY
OJIMBKOBOi 01ii. BaximBo poOuTH 1€ MOBUIBHO, MO0 CyMiml HE
pos3mapyBaiacs, 1 30uBaliTe JOTH, JOKH BOHa HE Halyne
KpeMornoioHoi koHcucTeHnii. Hampukiaii momaite moapiOoHEeHY
MNETPYIIKY Ta YaCHUK.

Jlig moaayi BUKIAAITh MIOpE 3 YUHU a0 HYTY Ha JHO HETJIMOOKOL
Tapinku. Pemty mrope 3mimaiite 3 KBacojero, MOJLOBUM CalaToM,
Ta 3ampaBKOI0 1 BHKIAITh 3BepXy. HaocTaHOK BHKIAIITH
BEPIIKOBHI KpeM 13 COJIOHOT TPIiCKM Ta MPUKPACHTE XPYCTKUMU
CKHOOYKAMH MaHYETTH.

Creamed salt cod salad with confit cherry tomatoes
This is a variation on the previous recipe to make in summer when

Cauar 3 kpemoBuM (iste Tpicku Ta momigopaMu 4eppi KoHi
Ile oniTHIM BapiaHT TOMEPEIHBOTO pelenTa, IinealbHUN IS
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you have good, ripe cherry tomatoes. The salt cod has a very deep, rich
flavour, and the acidity of the tomatoes and the pepperiness of the
watercress offset it perfectly. I really like it with crunchy polenta crisps.

wmn

Serves 6

shallots 100g, finely chopped
salted capers 40g, rinsed
anchovy fillets in oil 12, rinsed
de-salted salt cod 1kg

garlic 6 cloves, whole

bay leaves 5

milk 2 litres

cherry tomatoes 1kg

olive oil 500ml

fresh rosemary 1 sprig

fresh flat-leaf parsley a handful
watercress leaves 2 bunches
sea salt and freshly ground black pepper

white wine vinegar 1 tablespoon
To serve:

polenta crisps, (optional)

If you are making the polenta crisps, these need to be started off
the night before.

Preheat the oven to 180°C/gas 4.

Mix the shallots, capers and anchovies in a bowl.

Lay the cod in a deep roasting tray and spread the shallot, caper

IOPUTOTYBAaHHS I 4Yac CE30HY CTHUIJIMX, COKOBUTHUX IOMIZIOpPIB dYeppi.
Hacuuennii cMak CcOJIOHOT TPICKM YyHOBO OalaHCYEThCS KHCIMHKOIO
MOMIJIOPIB Ta TOCTPOTOI0 Kpec-canmary. OcoOnMBO cMakye Il CTpaBa 3
XPYCTKHUMU YUIICAMU 3 MOJIEHTH.

w N

[arpenienTy Ha 6 MOPILiiA:

100 T uulOyni-manot, 1pidHO Hapi3aHOT
40 r coJoHUX KanepciB, IPOMUTHX

12 ¢ine aH4OyCIB B 0JI1i, MIPOMUTHUX

1 Xr MaJIoCOJIbHOT TPICKH

6 3yOUMKIB YaCHUKY, LIUTHUX

S MaBpOBUX JINCTKIB

2 JiTpU MOJIOKa

1 xr momMimopiB deppi

500 M1 0TMBKOBOT 01l

1 riTouka CBLKOTO pO3MapuHy

JKmens cBIKOT IITOCKOT EeTPYIIKH

2 My4YKH JIUCTS Kpec-cajaTy

MopchKa CuTb 1 YOPHHUI MEJICHHH Mepelb — 3a CMaKoM

1 cronoBa J0XKa OUIOr0 BUHHOTO OLITY
Jlns nogaui:

Yumncw i3 mojieHTH (32 0aKaHHAM)

SIKIIO TOTyeTe YWIICK 3 TMOJICHTH, TOYHITh TNPUTOTYBaHHS
HaTepe0/1H1 BBEUEpi.

Posirpiiite gyxoBky 10 180°C ( 4 mo3Hauka Ha Ta30Biid TyXOBIIi).
3MmimaiTe B MUCII HUOYITIO-IIANIOT, Kalepcu Ta aHYOYCH.
Buknanite Tpicky B IHMO0OKY (opMy aisl 3amikaHHs, PIBHOMIPHO
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and anchovy mixture over the top. Add 3 of the garlic cloves and
4 of the bay leaves and pour the milk over the top, then cover with
foil. Bake in the preheated oven for 2%-3 hours, until you can
break the cod easily into soft flakes. Keep to one side.

5. Meanwhile, lay the tomatoes in a single layer in a shallow
heatproof dish. Heat half the olive oil very gently in a pan with a
garlic clove, bay leaf and rosemary — just until the odd bubble
breaks the surface and the herbs begin to lightly fry (around 70—
80°C if you have a thermometer). Take off the heat and pour over
the tomatoes, so that they are completely covered. Leave for 2
hours, until cool.

6. Put the remaining garlic cloves on a chopping board, and with the
back of a large knife, crush them into a paste. Put the parsley
leaves on top and chop finely, so that the garlic and parsley
combine and release their flavours into each other.

7. Lift the cod from the cooking milk and put it into the bowl of a
food mixer. Pour the milk and anchovy mixture through a fine
sieve, discarding the milk. Add the drained anchovy mixture to
the cod and mix slowly, adding the rest of the olive oil a little at a
time, to avoid splitting the mixture, until you have a creamy
consistency. Towards the end of mixing, add the parsley and
garlic.

8. Drain the tomatoes, but retain the oil. Halve the tomatoes and put
into a serving dish. Add the watercress, season and dress with
about 3 tablespoons of the oil reserved from marinating the
tomatoes, together with the white wine vinegar. Serve with the
creamed salt cod and the polenta crisps, if you like.

PO3MOMUTITE 3BEPXy CyMIll HHUOYMI-IIANOT, KamepciB i aHYOYCIB.
Jonaiite 3 3y0uMKM 4YacHHKY Ta 4 JaBPOBi JIMCTKH, 3alUUTE
MOJIOKOM 1 Hakpuiite (oibroro. 3amikaiiTe B po3irpirid ITyxoBii
2%-3 ToauHM, TIOKU TPICKA HE CTaHe M SIKOI0. Bigknanits yoOik.

5. Tum dYacoM BUKIQAITh TOMIJOPH B OJWH IIap Yy HETJIMOOKHI
xapominHy ¢opmy. IlonoBuHy O0NHMBKOBOI o0Jii  00epexHO
po3IrpiiiTe Ha CKOBOPOJIl pa3oM i3 3yOYMKOM YacCHHUKY, JIABPOBUM
JUCTKOM 1 pO3MapuHOM — J0BeAiTh a0 temneparypu 70-80°C abo
J0 TOsABH OynbOamoK Ha MOBEpXHI. SIK TUIBKM TpaBU IOYHYTH
3JIeTKa MJACMaKyBaTHUCS, 3HIMITh 3 BOTHIO Ta 3aJUHTE MOMIIOPH,
o0 BOHM OynIM MOBHICTIO MOKPUTI CYMIMINIIO. 3alulITe Ha 2
TOJIMHY JI0 TIOBHOTO OXOJIO KEHHS.

6. Pemry 3yOumMKiB 4YacHMKY BHKIQAITh Ha JIOMIKY, THJIBHOIO
CTOPOHOIO HOXKa pO34aBiTh y macty. JlomadTe NHCTS TMETPYIIKH,
npiOHO HapDLKTE, MO0 apoMaTy 3MIIIAIUCS.

7. BuiiMiTh TPICKY 3 MOJIOKA Ta MOKJIAJITh y Yamry Mikcepa. MoJioko,
B SKOMY TOTyBajacsi Tpicka MOTPIOHO NPOLIAUTH depe3 ApiOHE
CUTO, BIIOKpeMHBINM piauHy. JlomalTe BimIIIPKEHY CyMIII [0
TPICKH, TIOBUIBHO TIEPEMINIYHTE, MOCTYIOBO BIMBAIOYH PEIITY
OJIMBKOBOi 0JIii, 100 cyMmilml He po3mapyBajiacs. 3MIITyHTe 10
KpeMOIoAi0HOT KOHCUCTEHIIIi, HAMPUKIHII JOJalTe METPYIIKY Ta
YacHUK.

8. 3mwmiite piAMHY 3 TMOMIZIOPIB, 3AJIMIIMBIIN OJif0. Po3pibkTe
MOMIZIOpY HABILI 1 BUKJIAITh y CEpBIpYBaIbHY Tapiiky. JlomaiiTe
Kpec-cajaT, MpUIPAaBTe 3a CMaKOM, 3alpaBTe 3 CTOJOBUMH
JIO)KKaMHU OJTii 3 MapuHaay Ta O0inuM BUHHHM onrtoM. [lomaBaiite 3
KpeMOBHM ¢uIe TPICKH 1, 32 Oa)KaHHSIM, YATICAMH 3 TIOJICHTH.

Cappon magro
I love this. I know the recipe looks a little long and scary, but it’s
such a beautiful thing to do if you have lots of friends coming around in
the summer, so | just had to include it. It is a huge celebratory feast of
fish and vegetables from Genoa, the capital of Liguria, which is a region
that is such a tight fit in between the sea and the mountains, and this is an

Kanmnon marpo
Sl mpocto O0OXHIOI II0 CTpaBy. 3HAK, PELENT MOXE 37aTHUCS
TPOXU JIOBI'MM 1 CKJIQJJHUM, ajie MOBIpTe, I YyAO0Ba CTpaBa AJS BEITUKOL
KOMIaHii Jpy3iB, 0COOIUBO BIITKY. TOMY 51 IPOCTO HE MIT il HE BKIIOUUTH
no uiei kHuru. lle cmpaBkHe CBSTKOBE 3acTULISL 3 pUOM Ta OBOYIB,
HaTxHeHe TpaauuisiMu ['enyi — cronuui Jlirypii, periony, ie Mope Ta ropu
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incredible marriage of the bounty of both. | have never found the idea of
surf and turf acceptable in the form of steak with lobster — for me these
are two things that should not be put together — whereas the combination
of seafood and hearty vegetables works so well, especially as each
ingredient stays recognisable in its texture and taste within the structure
of the dish, which layers its way up from quite rich and saucy at the base,
to the delicate ingredients on top.

Like so many dishes that ended up as elaborate baroque
centrepieces on rich men’s tables, cappon magro has its roots in the meals
that fishermen ate at sea, made with galettes — hard biscuits — which
would be soaked in sea water to soften them and then layered up with
some of the fish they caught and boiled up, along with root vegetables
which would either have been stored on board or preserved in vinegar —
the genesis of the vinegary salsa verde (green sauce) that binds the layers
together. | have given a recipe for the galettes (once made you can store
them in an airtight container for a few weeks), but you could use water
biscuits instead.

Cappon magro was one of the dishes that the great Italian chef
Nino Bergese was most proud to put his name to. He was one hell of a
guy, who cooked for royalty and film stars and was the first chef to earn
two Michelin stars at his restaurant, La Santa, in Genoa, but he never
forgot the traditional dishes of his region. The way | do the dish is a little
different, because I like to add hake. Sometimes we make it at Locanda,
where the challenge is to incorporate all the ingredients into individual
plates, but personally I like to make one big dish of it, as it looks so
splendid. This is the kind of thing I would do when | am relaxed on
holiday with family and friends and can buy a box of mixed fish and
shellfish and really fresh vegetables in the market. The nature of it is that
you can adjust the ingredients according to what you can find, so if you
have to leave out the artichoke or beetroot, depending on the season, it
really doesn’t matter; if you can’t find hake, another white fish will be
fine, and you can leave out the bottarga, too, if you prefer.

3yCTpi4aloThCs B HEMMOBIpHOMY noeHaHHi. CaMe 1151 yHiKanbHa reorpadis
Japye CcTpaBi TOE€MHAHHS Imenpocti o6ox cBiriB. S Hikonn He OyB
npUXUILHUKOM KoHuentii «Cepd-enn-repd» (creiik 3 modcTepom) — st
MeHe IIe /JBa a0COJIOTHO HECYMICHHX MpOAyKTH. HaTtomicTe moenHaHHS
MOPENPOIYKTIB Ta CHTHHUX OBOYIB IpAIIO€ HAMPOYYZA BIAJIO, OCOOIUBO
TOMY, IO KOXXEH IHTpeli€HT 30epirae CBOIO TEKCTYpYy Ta CMaK y IIii
OararomiapoBiii CTpaBi, MOYWHAIOYUU Bl HACHYEHOI Ta MIKAaHTHOT OCHOBH JI0
HDKHUX IHTPEIIEHTIB 3BEPXY.

Sk 1 GaraTo IHIIMX BUIIYKAaHUX CTpaB, IO 3'IBWJIMCA Ha CTOJ]ax
OaraTiiB enoxu 6apoko, KammnoH Marpo Oepe cBiif MOYaTOK BiJ MPOCTOI TKi
pubanox. Y mMopi pubajiku BUKOPUCTOBYBAJIU TajeTH — TBEPJI cyxapi, sKi
pO3MOYyBaJIM B MOPCBHKINA BOI, 100 3po0utn ix M’ sakmmmu. [oTiM BoHH
BUKJIQJalIi 1IapaMM BiABapeHy puly 3 YJIOBY Ta KOpPEHEIUIOAH, siKi abo
Opanu 13 coboro, a0 KoHcepByBaiau B onTi. Came Tak 3’SIBUBCS OITOBHI
caibca-Bep/e (CXO0XKUN Ha 3eJIeHUN coyc), Mo 00’€aHyBaB yci Il IIapu B
€MHy CTpaBy. SI momaB peuent rajieT (BOHH YyJ0BO 30epiraloThbCsl B
TePMETUYHOMY KOHTEHHEPI KUThbKa THXKHIB), aje SKIIO XOYETe CIHPOCTUTH
MpOLEC, MOXHA 3aMIHUTHU iX KpeKepaMu.

Kanmon marpo — oaHa 31 CTpaB, SKOK HAWOUIBIIE MHUIIABCS
JereHaapHui itamiicekuii med-kyxap Hino beprese i1 siky BiH HaBiTh
MOB’s13yBaB 31 CBOIM 1M’siM. Llelt TalaHOBUTHIA YOJIOBIK, SIKUH TOTYBaB IS
KOPOJIIBCBKUX OCI0 Ta KiHO3IpOK, mepmuM B Itamii oTpumaB ABI 3ipKH
Minuten st cBoro pectopany «JIs Canra» (La Santa) B I'enyi. [IpoTe BiH
HIKOJIM He 3a0yBaB NpO TPaAAMIIIHI CTpaBH CBOTO PIiAHOTO perioHy. S
FOTYIO II0 CTpaBy TPOXHU IO-CBOEMY, aJPKe JIOOJIO 10JaBaTU TYIU XeK.
Inoni mu momaemo ii B «JlokaHmi», po3KiIaar0Yd BCl IHTPEMIEHTH IIO
OKpEeMHX TapulKax, aje MeHi Oulbllie MoAo0aeTbcs pOOUTH 3 HEi OJHY
BEJIMKY CTpaBy — Tak BOHa Burignae edektHime. Came Tak s i poOro,
KOJIM BIJIIOYUBAIO 3 CIM'€I0 Ta JAPY3SIMHU 1 MOXY KYIHUTH Ha PUHKY IUIAN
KOIIMK CBDXOi puOM, MOJIIOCKIB Ta OBOYiB. ['0yloBHe B Wi cTpaBi — ii
THYYKICTh: BH MOJKET€ 3MIHIOBATH IHTPEI€HTH 3aJie)KHO BiJ TOTO, IO
3Moxkere npuadaTu. ToMy, SKIIO HEMae apTUIIOKIB YM Oypsika — HIYOTO
cTpamrHoro. SIKII0 BM He MOXKETE 3HANTH XeKa, mifiiiie inma Outa puba. |
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Serves 10

potatoes 4 medium

Jerusalem artichokes 3

sea salt and freshly ground black pepper
carrots 4 large, peeled

celery 4 stalks

green beans 2009

red beetroot 2 large

lemon 1, halved

black peppercorns a few

lobster tails 3, and/or 20 large prawns in their shells
langoustines 12

mussels 15, cleaned and prepared

clams 1kg, cleaned and prepared

hake fillets 800g

Giorgio’s dressing 6 tablespoons

white wine vinegar 150ml

extra virgin olive oil 50ml

oysters 6, shells washed and opened pickled artichokes 4
hard-boiled eggs 3, quartered

pea shoots 5009 (optional)

bottarga 1 slice of

BU HaBITh MOKETE 3aMIHUTH 0OTapry, SIKIIO 3aX0UeTe.
[arpenient Ha 10 mopuiii:

® 4 cepenHi KapTOTUIMHU

e 3 TomiHaMOypH

® MOpCHKa CUTb 1 YHOPHUN MEJICHHUI TIepelb

® 4 BenuKi MOPKBUHU, OUHUIIIEH]

e 4 crebia cenepu

e 200 r cTpyukoBOi KBacoi

® 2 BeNIMKi YepBOH1 OypsSIKH

e | TUMOH, po3pi3aHuil HABIILI

® KUIbKa TOPOIIMH YOPHOTO TMEPITIO

e 3 xBoCTH OMapiB Ta/abo 20 BEIMKHUX KPEBETOK Y MaHIUPaX,
® |2 maHrycTHHIB

e 15 MimiH, OUHIIEHUX Ta IMArOTOBJICHUX

® | KI MOJIFOCKIB, OUHIIEHUX Ta MIATOTOBJICHUX

e 800 r ¢ine xeka

® 6 CTOJIOBUX JIOKOK 3aIipaBKu 3a (hipMOBHM perientoM J[>koprkio
e 150 mu 6i10TO BUHHOTO OLTY

e 50 M1 0JMBKOBOT 0JIii IEPIIOTO BIKUMY

® 6 yCTpUIlb, BUMUTHX Ta BIAKPUTUX

e 4 MapuHOBaHI apTUILIOKU

e 3 BapeHi sl «Ha KpYTO», pO3pi3aHi Ha YBEPTI

e 500 r maroHiB ropoxy (3a 6askaHHsIM)
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For the galettes:

00 flour 300g
semolina flour 200g
polenta flour 50g
fine table salt 159
fresh yeast 15¢

extra virgin olive oil 100ml
For the green sauce:

salted anchovies 3

olive oil

fennel 70g, chopped

capers in vinegar 1 tablespoon

hard-boiled egg 1

breadcrumbs, made from stale bread 1 tablespoon

white wine vinegar 60ml

black olives 20g, stones removed

garlic 1 small clove

extra virgin olive oil 80ml

cold water 20ml

Preheat the oven to 180°C/gas 4.

To make the galettes, mix all the ingredients together in a large
bowl until you have a firm ball of dough. Leave to rest for 20

minutes, covered with a clean tea towel, then roll out thinly (2—
3mm) and prick with a fork. With a 4cm diameter cutter, cut out

1 miMaTo4yok GoTTapru
JlJ1st IpUroTyBaHHS raJjieT:

300 r nmeHu4HOTO GOPOIIHA 3 M'SIKUX COPTIB mureHui Tuiry 00
200 r maHHOI Kpymnu

50 T KyKypya3sHOTO OOpOIITHA

15 r npi6HOT KyXOHHOT coul

15 T CBOKHX APIKIIKIB

100 MJ1 OJTMBKOBOT OJIiT IEPIIOTO BIIHKUMY
J1st MpUroTyBaHHA 3€JIEHOr0 COYyCy:

3 coJIoOH1 aHYOYyCH

OJIMBKOBA OJTiS

70 T KpoITy, OIPIOHEHOTO

1 cronoBa JI0)KKa KarepciB B OITI

1 3BapeHne siite “Ha KpyTO™

1 crosnoBa JIoKKa MaHipyBaAIBHUX CyXapiB 3 4epCTBOroO XiIiba
60 M1 61710TO BUHHOTO OITY

20 r MaciuH, 6e3 KiCTOYOK

1 HeBenuKUI 3yOUMK YaCHUKY

80 MJI OJTUBKOBOT OJIi1 MEPILIOTO BIIHKUMY

20 M1 X0JI0HOT BOOU

Posirpiiite gyxoBky 10 180°C ( 4 mo3Hauyka Ha ra3oBiil JyXOBIIi).

JUis mpuroTyBaHHs TajieT 3MillaiiTe BCl IHIPEAI€HTH Yy BENMKIH
MUCIII 0 YTBOpPEHHS UIUTBHOTO TicTa. 3amumte Ha 20 XBWIHH,
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discs (you should get around 25-30). Lift on to a baking tray, or
trays, and put into the preheated oven to bake for about 10
minutes, until light golden. Remove and keep to one side.

Cook the potatoes and Jerusalem artichokes, whole, in a large pan
of boiling salted water until tender.

Meanwhile, cook the whole carrots, celery and beans, in a
separate pan of boiling salted water, lifting out each vegetable as
soon as it is tender, and draining under cold running water. Finally
put the beetroot into the same pan of boiling salted water (don’t
add it until all the other vegetables are out, as it will stain them
red) and cook until soft, then drain and set aside with the rest of
the cooked vegetables.

Bring a fresh pan of salted water to the boil with the halved lemon
and peppercorns, and put in the lobster tails, if using, and cook for
4 minutes. Alternatively, if using prawns, cook with the
langoustines, for just one minute then remove. Then put in the
mussels and cook until they open (remove any that don’t). Lift
out, then put in the clams and cook until they open (again, remove
any that don’t). Lift out, then finally put in the hake and cook until
tender. Lift out and keep to one side.

Now you need to make the green sauce. Rinse the salt from the
anchovies and dry them. Run your thumb gently along the
backbone of each anchovy — this will allow you to easily pull it
out and separate the fish into fillets. Heat a little olive oil in a pan,
add the fennel and cook briefly until just soft. Lift out and allow
to cool, then put into a blender with the rest of the ingredients and
550ml warm water and blend into a green sauce.

Cut all the reserved cooked vegetables into slices and put them
into separate bowls, then season each one with a tablespoon of
Giorgio’s dressing and some salt and pepper.

Take the skin from the hake and flake the fish. Put into a separate
bow! with half the white wine vinegar and the olive oil.

Take the shells from the lobster tails or prawns (if using prawns,

HAKPUBIIY YHUCTHM PYIIHUKOM, TOTIM TOHKO po3kayaiite (2-3 mm)
Ta 3po0iTh TPOKOIM BHJIEIKOK. 3a J0MOMOrow (opmMouku
niamerpoM 4 cM BupDKTe Kpykedukn (Omm3pko 25-30 mTyk).
Buknanite Ha aeko i 3amikaiiTe y pos3irpitiii agyxoBmi 6im3pko 10
XBWJIMH JI0 CBITJIO-30JIOTUCTOTO KOJHOPY. BHIIMITH 1 BigKIamiTh
BOIK.

BinBapite kapTomimo Ta TomiHaMOyp Yy BEJNMKIM KacTpymi 3
KHUILISTYOIO TT1JICOJIEHOIO BOJIOIO JI0 TOTOBHOCTI.

[TapanenbHO, B OKpeMiit KacTpyJli 3 KMILISYOIO M1ICOJIEHOI0 BOJIOHO,
BIJIBapiTh MOPKBY, Celiepy Ta KBacoJito. BuiiMaiiTe KoxeH 0BOY, SIK
TUIbKM BIH CTaHe M'AKMM, Ta BIIpa3y K OXOJOJKYHTE Mij
IpoTOYHOIO BOJOI0. HaocraHok BimBapiTh Oypsik y Tid camiil
KacTpyJsi (IogaBaiTe HOTO JIUIIE MICHS TOTO, SIK 1HII 0BOYl OyIyTh
roTOBI, 1100 YHUKHYTH 3abapBiieHHS). Bapite Oypsik 10 M'SIKOCTI,
MOTIM TaKOX OXOJIOJIITh Ta BIIKJIAIITh pa30oM 3 IHITUMH TOTOBHMH
OBOYAMH.

JloBeniTh 10 KHUIIHHSA KAacTPYJIO 3 TMiACOJEHOI0 BOJIOIO, JTOJANTE
MOJIOBUHKY JIMMOHA Ta Mepelb FOPOIIKOM. SIKII0 BUKOPUCTOBYETE
XBOCTH OMapiB, BapiTh iX 4 XBUIMHHU. SIKIIO BHUKOPHCTOBYETE
KPEBETKH, JT0JIaiiTe iX pa3oM 3 JJAaHTYCTMHAMM Ha | XBUJIMHY, MOTIM
BHIMITh. Jlayi moknamith Mimii Ta BapiTh IOTH, JOKA BOHH HE
PO3KpUIOTBCSA (Ti, IO HE PO3KPUIIKCH, IOTPIOHO BUKUHYTH).
Buiimite Mifii, mokiIamiTh Ha iX MICIIE MOJIIOCKIB Ta BapiTh TaKOX
0 PO3KPUTTA (1 TYT TAaKOX BHKHHBTE Ti, 11O HE PO3KPHUIIHCS).
BuiimMiTh MOJIOCKIB, 1 HapemTi MOKIAIiTh X€K Ta BapiTh IO
roToBHOCTI. ['0TOBY puly BUIMITH Ta BIAKIAIITh BOIK.

Tenep npurotyiite 3eneHuidt coyc. 3MUNTE CUIb 3 aHYOYCIB 1
BUCYIIITh iX. OOepekHO, BEIUKHM TajblleM, BiIOKpeMmTe diae
aH4oyciB Bin xpeOTta. Ha ckoBopozi po3irpiiite TpoXu OJUBKOBOT
ouii, Aonaiite ¢eHxenb Ta 37erka O0CMaXTe HOTro 10 M'SKOCTI.
BuiimiTh, 0X00AITH, TOTIM MOKIAITh Y OJIEHAEp Pa3oM 3 IHIIUMHU
iHrpeaienTamMu 1a 550 M Teruioi Boau. 30WiATEe 10 OJHOPIAHOTO
3€JICHOT'0 COYCY.




48

10.

11.

12.

leave the heads on). Take half the mussels and clams out of their
shells (reserving the rest for garnish).

Put the rest of the white wine vinegar into a large shallow bowl
with 125ml water and put the galettes into the bowl to soak for a
few minutes.

To assemble the salad the idea is to layer up the hake, galettes and
sauce with a different vegetable each time, starting and finishing
with the sauce. So you will need seven layers of the sauce, and
five layers each of the flaked hake and galettes.

First, spread a fifth of the green sauce over the base of a large
serving dish, then spread a fifth of the hake over the top, followed
by all of the carrots in an even layer, then a fifth of the whole
soaked galettes, spread out evenly. Next, spread over another fifth
of the sauce, followed by another fifth of the hake, all the celery
and another fifth of the galettes. Repeat, this time with the
potatoes, then again with the Jerusalem artichokes, and the
beetroot, and finishing with a layer of galettes and another layer of
sauce. Garnish the top as decoratively as you like, with the lobster
tails and/or prawns, langoustines, mussels, clams, the oysters in
their shells, pickled artichokes, hard-boiled eggs, green beans, pea
shoots if using, and shavings of bottarga.

10.

11.

12.

HapixTe Bci BigBapeHi 0BOYi CKMOOYKAMU Ta BHKIAAITh B OKpEMi
MHUCKH. 3amnpaBTe KOXXHY MHUCKY CTOJIOBOIO JIOKKOIO 3aIllpaBKH 3a
¢bipmoBuM penenitoM J[>KOPAXKIO, TOCOTITH 1 TOMEPYiTh.

3 Xeka 3HIMITh MIKIpy Ta PO3IAUTITE puOy HAa OKpeMi IIMaTKH.
Buknanite y MHCKY, AOJalTe MOJIOBHHY OLIOTO BUHHOTO OLTY Ta
OJIUBKOBOI OJIi1.

3 xBocTiB oOMapiB a00 KpeBETOK 3HIMITh MaHUMpl (SIKIIO0
BUKOPUCTOBYETE KPEBETKH, TO TOJIOBH MOKHA 3TUIINATH). BHIMITSH
MOJIOBUHY MIJI 1 MOJIIOCKIB 3 MyLIeNb (3aJIMLITE PelTy A
rapHIpy).

VY Benuky HernmmOoky MHCKY 3 125 Mi Boau Jojaiite pemTy 011010
BUHHOTO OITy Ta TOKIAIiTh TYAH TajeTd, o0 BOHU m00pe
TIPOCOYIITUCS MPOTATOM KUTHKOX XBHJIHH.

[Io6 3i0paTu canaT, BHUKIAJaiiTe IHIPEIIEHTH IMIapaMH B Takiil
MOCTITOBHOCTI: X€K, TAJIETH Ta Pi3HI OBOYI, YEPTYIOUH iX 3 COYCOM.
[lounnaiiTe Ta 3aKkiHUylTe IHApOoM COyCy. 3arajoM Bam
3HAIOOUTHCS CIM IIapiB COYCY Ta IO M'SATh MIapiB XeKa i rajer.

Ha nHO Benmmkoi cepBipyBaJIbHOI Tapiikd BHUKIATAEMO II'SATY
YaCTHUHY 3€JIEHOTO COYCy. 3BepXy KJIaJleMO M'ATY YaCTUHY LIMaTKiB
xeka. [lami #ige miap HapizaHOi MOPKBH, IMOTIM IIap 3aMOYCHHX
rajer, skl MOTPiOHO PIBHOMIPHO PO3MOAUIMTH IO BCIA TapiiIli.
3HOBY I1lIap 3€JIEHOTO COyCY, MOTIM 3HOBY LIAp X€Ka, IIap HapizaHOi
cesiepy Ta 3HOBY mmiap raner. [IoBTOproemMo 10 MOCHIAOBHICTH 3
KapTOILIEI0, TOMHAMOYPOM Ta OYpsSKOM. 3aBEpIIyeEMO [IApOM rajieT
Ta IIapOM 3€JIEHOro coycy. 3BepXy MpHKpachTe OJI00 Ha CBi
pO3CyA: XBOCTaMU OMapiB Ta/ab0 KpeBETKaMH, JIAHTYCTHHAMH,
MiTisIMH, MOJIFOCKAMH, YCTPUISIMU B MYIUISIX, MapUHOBaHHUMHU
apTUIIOKAaMH, 3BapeHUMH SIHLSAMH «HA KPYTO», CTPYYKOBOIO
KBAacOJICl0, T[aroHaMU TOpPOXYy (SIKIIO BUKOPHUCTOBYETE) Ta
CTPYKKOIO OOTTapru.
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Chapter 2. Translating Culinary Terminology and Ingredient Names: A
Lexical and Cultural Analysis of Giorgio Locatelli’s Made at Home

2.1 Examination of Giorgio Locatelli’s Made at Home and his culinary philosophy. The
author’s background and style, Locatelli’s narrative voice

Cookbooks appeal to a wide range of people, each with their own unique passion for
food. Food enthusiasts and home cooks form the core audience, constantly seeking new flavors
and cooking techniques to enhance their culinary skills. Novice cooks often turn to cookbooks
for guidance and confidence in the kitchen, while experienced cooks find inspiration for
innovative dishes and elegant presentations. In this article, we will discuss the book Made at
Home by Giorgio Locatelli.

Giorgio Locatelli is an acclaimed Italian chef and restaurateur who was born on April 7,
1963, in Carogeno. He began his culinary journey at a young age, influenced by his family
background: his father was a successful MICHELIN-starred chef, and his uncle, Renato
Gnocchi, is renowned for the famous Amaretti di Gallarate, known worldwide. Despite his
family’s hesitance for him to pursue a culinary career, Locatelli initially studied dental
technology but felt an undeniable pull towards cooking. He decided to embrace his passion,
starting at “Cinzianella” under his father’s mentorship before expanding his horizons abroad.

At the age of 20, Locatelli moved to London in 1983, where he refined his skills at the
“Savoy Hotel” and gained experience in Switzerland. However, it was the charm of French
cuisine that drew him to Paris, where he worked at “Laurent” and later at “Tour d'Argent.” His
time at the latter was particularly challenging, marked by bullying and discrimination.
Nevertheless, these difficulties motivated him to excel and propelled his successful career. After
four years in France and marrying Plaxy Cornelia Exton in 1995, Locatelli returned to London,
making a name for himself at “Olivo” and then at “Zafferano,” where he received his first
MICHELIN star in 1999.

In 2002, he opened his own restaurant, “Locanda Locatelli,” which quickly became a
benchmark for Italian cuisine in London, earning a MICHELIN star that it has maintained for
over two decades. In 2014, disaster struck when a gas leak explosion destroyed the restaurant.
After extensive renovations, Locanda reopened with a refreshed menu and culinary approach,
inspired by his daughter Margherita, who has severe food allergies and follows a vegan diet.
Locatelli adapted the menu to include inclusive and vegan options, catering to his daughter's
needs and a growing health-conscious clientele.

Alongside his restaurant endeavors, Locatelli made a foray into television, starring in
"Italy Unpacked" with Andrew Graham-Dixon. His culinary knowledge and communication
abilities resonated with viewers, making him a popular figure. He has authored several books,
including "Tony & Giorgio," "Made in Sicily”, and "Made at Home". In 2016, he received the
title of Commendatore of the Order of Merit of the Italian Republic. Two years later, his
television career took off further as a judge on MasterChef Italia, where he charmed audiences
with his engaging personality (Reporter Gourmet. (n.d.)). The book under discussion in this
paper - Made at Home. The book was published on August 30, 2017. The recipes in this
cookbook showcase the author’s extensive knowledge of regional Italian cuisine and feature an
impressive collection of 150 dishes. As outlined in the book, these recipes are designed to be the
kind of meals people would prepare in their own kitchens. They are simple, rustic, and
approachable, making them accessible even to novice cooks, while being delicious and diverse
enough to satisfy more experienced chefs (Deborah, 2017).

The book is organized into familiar categories that guide readers through meals for the
entire day, with most recipes accompanied by stunning, vibrant photographs. Scattered
throughout the pages are enticing groupings of four recipes over two pages, each highlighting a
single ingredient, complete with beautiful images.
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This cookbook includes numerous classic recipes that one would anticipate finding in any
Italian culinary collection, as well as a delightful array of unique dishes that creatively blend
regional ingredients in innovative ways rarely seen elsewhere.

According to O. A. Ostroushko in recent decades, cooking and the culinary arts have
become especially popular in mass culture. Cookbooks and specialized publications like
newspapers and magazines are widely available, while numerous cooking shows are broadcast
on television and radio. Both professional chefs and cooking enthusiasts now have their own
websites, blogs, YouTube channels, and social media groups dedicated to the culinary world.
Additionally, culinary tourism is experiencing a notable rise in popularity (Ostroushko, 2022, p.
61).

Furthermore, health-conscious individuals increasingly rely on cookbooks that prioritize
fresh ingredients and balanced meals, making it easier to incorporate nutritious options into their
daily lives. For many, cookbooks offer more than just recipes; they serve as a gateway to
exploring different cuisines and cultures, broadening their culinary horizons.

In essence, the audience for cookbooks is diverse and passionate, united by a shared love
for food and the pleasure of cooking. Whether seeking practical guidance, creative inspiration, or
cultural exploration, readers find their perfect companion within the pages of a well-crafted
cookbook. After reading the book, we can conclude that Giorgio Locatelli wanted not only to
give readers new insights into Italian cuisine but also to share the secrets of creating his culinary
masterpieces.

As we previously noted Made at Home is a cookbook, the type of nonfiction literature
that educate the audience about cooking techniques, dishes, and ingredients. Culinary
terminology has unique features that make it both rich and complex. It encompasses specific
ingredient names, technical terms, measurements, descriptive language, idioms, and cultural
references, each of which adds to the nuance of a recipe or culinary text. According to
Huseynova O. M. and Shevchenko L. O. the development of culinary terminology has been
marked by a continuous influx of borrowed terms, including Latinisms and neo-Latinisms. Many
of these terms entered Ukrainian culinary language from European languages, having first been
established in English, German, or French. Additionally, the vocabulary expanded with
numerous internationalisms. Throughout its formation, culinary terminology encountered
specific challenges, particularly those related to structural features such as synonymy and
polysemy. Despite varying naming origins, synonymy is still present within culinary
terminology. Synonymous culinary terms are diverse and, depending on whether motivating
features are identical or distinct, fall into two categories: equivalent and interpretive vocabulary.
Equivalent vocabulary reflects identical motivating features, typically expressed through roots or
word-forming elements with similar or closely related meanings. In contrast, interpretive
vocabulary is distinguished by different motivating features (Huseynova, Shevchenko, 2021, p.
50).

Translation of culinary books is relevant in light of the fact that new culinary influences
present challenges during the translation process. The translator must be well-versed not only in
the gastronomic culture of their own country but also in the cuisine of the language they are
translating into. They should possess knowledge of the lexical, grammatical, and other specific
features related to writing culinary terms (Chernova, Harashchenko, 2018, p. 149).

Our focus will be mainly on reproducing the culinary terms and regional ingredients,
since translating such vocabulary bridges cultural gaps by introducing people to new cooking
techniques, ingredients, and traditions. In addition, translating these terms can help readers find
local substitutes when certain regional ingredients are unavailable in their area. Translators can
offer alternatives that capture the essence of the original ingredient, ensuring that the recipe
remains as close as possible to the original while being adaptable.

Given the points discussed, we can conclude that the book Made at Home by Italian chef
Giorgio Locatelli serves as an exemplary culinary reference, offering not only a comprehensive
collection of recipes but also insights into traditional Italian cooking techniques, regional
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ingredients, and the cultural stories behind each dish. Locatelli’s book provides readers with a
blend of practical recipes and detailed guidance on everything from ingredient selection to
mastering authentic Italian cooking methods.

2.2 Exploration of the specialized culinary vocabulary and culturally specific ingredients
used in the book. The connection between culinary terminology and its cultural context in
the translation process

Giorgio Locatelli’s Made at Home is a rich tapestry of culinary expertise, cultural
heritage, and personal storytelling. The text is imbued with specialized culinary vocabulary and
culturally specific ingredients that not only define Italian cuisine but also carry cultural and
emotional weight. It goes beyond the conventional boundaries of a cookbook, offering readers a
deeply personal narrative interwoven with practical guidance and gastronomic philosophy.
Locatelli’s use of language reflects his deep connection to Italian culinary traditions, where
every term, ingredient, and recipe serves as a cultural reference point. This book, like recipes,
culinary TV shows, and food blogs, deals with food preparation, cooking, and consumption.
According to Chernova Yu. V. and Harashchenko T. S. the gluttonous discourse encompasses
all communicative situations connected to the processing, preparation, and enjoyment of food. It
involves a range of participants, from chefs and waiters to readers and viewers of culinary
content. The discourse spans various genres, including recipes, menus, gastronomic
advertisements, and thematic TV programs. Each of these genres presents lexical challenges for
translators, as they involve culturally specific ingredients, techniques, and stylistic elements
(Chernova, Harashchenko, 2018, p. 148). There is a wide variety of dishes and recipes
worldwide, each national cuisine featuring unique ingredients, cooking methods, and dining
traditions. These culinary elements are shaped by the region’s natural resources and geography.
As global interest in culinary arts grows, the need to study related terminology becomes
increasingly important (Hertsovska, Yablonska, 2015, p. 180).

The target audience of a cookbook is an important consideration, as it significantly
affects the translator's decision to choose the appropriate translation techniques. As J. Neuhaus
notes in her book Manly Meals and Mom's Home Cooking: Cookbooks and Gender in Modern
America, cookbooks can have different purposes: churches and community organizations use
them to collect donations; food companies and kitchenware brands promote their products;
health experts share the benefits of specific diets; celebrities and chefs build their public image;
while cultural enthusiasts strive to preserve their ethnic, family, or traditional culinary heritage
(Neuhaus J., 2003). In the case of Made at Home, Giorgio Locatelli is not addressing
professional chefs, but ordinary readers who cook at home and appreciate traditional Italian
cuisine combined with personal stories. Therefore, the translation had to be adapted to a lay
audience - without overly technical terminology, with explanations of cultural realities and
maintaining an emotional tone that helps establish a trusting connection with the reader.

As we mentioned earlier, the book contains a lot of culinary terminology. Based on the
work of Huseynova O. M. and Shevchenko L. O., culinary terminology refers to a specialized set
of terms that define the core concepts of cooking as both a science and a professional field.
Modern research on culinary terminology explores the theory of general terminology, the
globalization of culinary terms, the evolution of national culinary terminology systems, as well
as the stylistic and discursive functions of these terms and their metaphorical significance
(Huseynova, Shevchenko, 2021, p. 51). Therefore, the classification of culinary terms plays a
crucial role in organizing and understanding this specialized vocabulary, enabling clearer
communication within the culinary field and facilitating more accurate translation across
cultures. The classification of culinary terms, as defined by Derzhavetska I. O., helps ensure
clearer communication and more accurate translation across different cultures. The terms are
grouped based on various categories such as types of food, food quality and preparation, taste
properties, and food products. The latter is further divided into fruits, vegetables, meats, seafood,
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desserts, cereals, and beverages, both non-alcoholic and alcoholic. Additionally, the
classification includes terms related to culinary professionals, such as chefs and bakers, as well
as establishments like cafes and buffets (Derzhavetska, 2015, p. 94).

In Locatelli’s book, the terminology used to describe culinary concepts plays an essential
role in shaping the understanding of both traditional and contemporary cooking practices. As the
author is Italian, the book incorporates many Italian culinary terms, reflecting the rich heritage
and traditions of Italian cuisine. Italian culinary terms function not only as labels for specific
dishes but also as culturally charged lexical units that convey preparation methods, regionality,
and traditional values. In our research, we distinguish between dishes and ingredients, as both
categories demonstrate different translation challenges and cultural significances.

According to the Cambridge Dictionary (n.d.), an ingredient is defined as “a food that is
used with other foods in the preparation of a particular dish” (Cambridge dictionary, (n.d.)).

For example:

“00 flour” — «nmuenuune 6opowtro 3 m’sikux copmis nuenuyi muny 00» - a finely milled
Italian flour used especially in pasta and pizza dough, indicating a preference for smooth texture
and elasticity in traditional Italian cooking.

“Jerusalem artichokes” — «moninam6ypu» - root vegetables with a sweet, nutty flavour,
often used in soups or purees.

“Almond” — «mueoanwy» - a widely used nut in both savoury and sweet Italian dishes,
from biscotti to sauces.

Among the culinary terms featured in Made at Home, many refer to ingredients deeply
rooted in specific Italian regions and their gastronomic traditions. For example, “Cavolo nero” —
«Kanycma xaney, is a staple in traditional dishes from Tuscany. “Puntarelle” — «Ilynmapenne,
a type of chicory with crisp shoots, is closely associated with Roman cuisine and is often served
as a salad dressed with anchovy and garlic vinaigrette. “Radicchio di Treviso” — «Padixkio Oi
Tpesizoy, originating from the Veneto region, is known for its use in grilled salads and risottos,
while “Radicchio di Castelfranco” — «Padikkio 0i Kacmenvgppanxoy, also from Veneto, is
prized for its delicate texture and slightly sweet flavor.

These examples show how ingredients in culinary texts are not only lexical units, but also
culturally significant elements that reflect regional practices, traditional preferences, and local
produce. However, ingredients only gain their full cultural and gastronomic meaning when they
are combined to create a dish — a complete culinary unit prepared in a particular way and often
tied to a specific context, tradition, or occasion.

According to the Merriam-Webster Dictionary (n.d.), a dish is “a prepared food item,
especially one forming part of a meal.” This definition highlights the idea that a dish is not
merely a combination of ingredients, but a product of specific preparation methods, often
associated with cultural and regional traditions (Merriam-Webster Dictionary (n.d.)).

Let us consider the following examples:

“Risotto with saffron” — «Pizommo 3 wagppanomy - refers to a classic Northern Italian
dish, where the technique of slowly cooking rice in broth reflects a hallmark of Italian culinary
practice.

Dishes such as “Osso buco» — «Occo 6yko», a Milanese dish that features braised veal
shanks, and “Spezzatino” — «Cneyamino», a meat stew cooked slowly, are not only food, they
embody that Italian regional cooking tradition. Furthermore, we can see how well “Scallopine”
— «Cranoniney - called any thinly sliced meat that is cooked with sauces, emphasizes the Italian
sensibilities of simplicity, freshness, and enhancement of natural flavour from basic technique.

In addition to the recipes, many cookbooks feature introductory sections, contextual
information, commentary, personal reflections, and memories associated with specific meals and
occasions (Lehmann, 2013). One of the distinctive aspects of Giorgio Locatelli’s style in Made
at Home is the blending of culinary instructions with personal stories and anecdotes. This
approach transforms the traditional cookbook into a hybrid genre that combines elements of
memoir, essay, and culinary guide. For instance, in the section “The places I call home,”
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Locatelli recalls: “Home means many things to me. Home is north London with my wife, Plaxy,
and now grown-up ‘kids’, Jack and Margherita, who come and go but still expect to raid the
fridge as soon as they walk through the door...”"— «/[im ona mene - ye nabacamo 6invute, HidiC
npocmo micye npoxcusanns. Ileput 3a éce, ye Hauie 3 OpYAHCUHOIO CIMelHe 2HI30eUKO HA NIBHOYI
Jlonoony. Paszom i3 [lnakci mu cmeopunu mym ammocghepy, 0e 3a8xcou padi 20cmsam, 0cooIuso
Kkonu ye nawii oimu, [ocex i Mapeapuma... ». He continues with a touching account of his
daughter’s severe food allergies and how it shaped their family’s cooking habits. These sorts of
passages foster an emotional connection between writer and reader, which is how Locatelli
makes this cookbook more than a mere book of recipes. By sharing personal stories and more
intimate memories, Locatelli's narrative welcomes the reader into his life and makes it feel more
familiar or relatable, as the writer affords the reader a sense of trust. A cookbook written in
narrative style does more than simply add substance to the content. It creates an impression of
connectedness for to the reader through what is, fundamentally, a recipe book.

As we have already noted, the book contains a lot of emotionally charged vocabulary,
anecdotes, idiomatic expressions, humorous inserts, which greatly complicates the translation
process. When translating stylistic devices, such as similes, epithets, metaphors, proverbs, etc.,
the translator must determine whether to retain the original image or replace it with another,
taking into account the peculiarities of the Ukrainian language, word usage, and word
combinations. A complete translation of a work of fiction involves the adequate conveyance of
both content and stylistic features, preserving the artistic connotations of words, while adhering
to the language norms adopted for a particular genre (Ostapenko, Kuts, 2022, p. 192).
Translating idioms is one of the most difficult stages in a translator's work. The risk of error
arises already at the first stage, as idioms can only be recognized through the context and general
logic of the statement. When translating an idiom, it is important not only to convey its meaning,
but also to preserve the stylistic tone and expression, which will depend on the context and
cannot always be determined by dictionaries. Translation is also complicated by the phenomena
inherent in idioms and other lexical units, such as synonymy, polysemy, and homonymy
(Alyieva, Kostyk, 2023, p. 12).

For instance:

“...Jack and Margherita, who come and go but still expect 10 raid the fridge as soon as
they walk through the door” — «... /icex i Mapeapuma, siKi, He3gadicarouu Ha 8ik, 00Ci 1H0051Mb
NOULYKAMU UOCh CMAYHEHbKE 8 XOJOOWIbHUKY, MIIbKU-Ho nepecmynuswiu nopiey - the phrase
“raid the fridge” is idiomatic, it expresses a casual, familiar act of looking for food, using
figurative language to suggest playful or habitual behavior rather than an actual raid.

“But for me, that should always be at the heart of all home cooking...” — «/{na mene
0CHO8A OOMAWHBOI KYXHI — ye eHyuKicmb...» - “at the heart of” is an idiom meaning “the most
important part”, it uses metaphor to emphasize emotional or cultural values at the center of
cooking.

To translate humor based on culturally specific vocabulary, the first step is to determine
its role in creating the comic effect. Depending on this function, the appropriate reproduction
technique is chosen. If humor is based on wordplay with cultural elements, the cultural
component is often lost for objective reasons. However, the comic effect can be conveyed
through similar vocabulary, image change or translation commentary, because the key task in
such cases is to preserve the humorous content (Pidhrushna, 2013, p. 573). Jokes based on
wordplay often create comic situations that are not always easy to understand, as they convey a
subtle shade of humor. This feature makes it difficult to transfer such elements from English to
Ukrainian. Translation difficulties can arise in the most unexpected places - even where it comes
to seemingly simple words (Stoyanova, Chernenko, 2020, p. 409).

Let’s look at some examples:

“When | was cooking at the Savoy | thought of myself as the King of the Cauliflower ...
but the truth is I never liked cauliflower much” — «Konu s npayiosas xyxapem y comeni «Cagouiy
(Savoy), s eiouyeas cebe cnpaexicHim kKopoiem ygimuoi kanycmu... Llikaso, wo Hacnpasoi s
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Hikonu He niobus yeimuy kanycmy» — the phrase “King of the Cauliflower” is a humorous
metaphor, it exaggerates the speaker’s pride in something he doesn’t even enjoy, creating irony
that makes the sentence funny.

“When I was small, my grandad had to stop me pulling up all the carrots in the garden,
washing them and eating them straight away, like Bugs Bunny ” — «Koau st 6ys oumunoro, 0idyce
Mycu8 3YRUHAMU MeHe, KOAU 51 8UPUBAB YClo MOPKEY & cady, mus ii i 3’ioas oopasy, sk baes
banni» - the comparison “like Bugs Bunny” is a humorous simile, it uses a cultural reference to a
cartoon character famous for loving carrots, making the memory more vivid and funny.

“They are all made with oil and vinegar, so they will keep for up to a month, unless you
have a son like Jack, in which case it will be a few days” — «Yci 6éonu npucomosani 3 onii ma
oYymy, Mmodic MoAHCYmob 30epicamucs 00 Micays — Xiba wo y eac € maxkuii cuH, ax Jlcex, mooi
npompumaiomscsi Kitvka Ouie» - the punchline “unless you have a son like Jack” adds a
humorous twist to the factual statement, turning it into a playful comment about a family
member’s big appetite.

So, the book combines culinary instructions with personal stories, which helps the reader
to fully understand the content of the text. This structure, which includes emotionally charged
vocabulary, anecdotes, humor, and cultural allusions, complicates translation because it requires
not only an accurate reproduction of the content but also the preservation of stylistic features,
tone, and cultural context. The translator has to find a balance between conveying the original
imagery and adapting to the peculiarities of the target language, which is necessary to ensure an
adequate reflection of the semantic and emotional shades of the text.

Translation is often compared to cooking: both involve taking unfamiliar elements -
whether words or ingredients - and adapting them into something appealing and understandable
for a new audience. Like a cook, a translator must select the right components, adjust them to
suit the cultural tastes of the target group, and sometimes simplify or replace elements to ensure
clarity and resonance (Chiaro, Rossato, 2015, p. 238). This is especially important in cookbooks
like Made at Home, where the language reflects cultural identity. Translators not only need to
ensure accuracy in terms of ingredients and cooking methods but also capture the cultural
essence of the original text. A culinary translator’s expertise goes beyond having extensive
knowledge, lexical proficiency, and understanding the grammatical rules of culinary texts.
Another crucial aspect of this expertise is the adherence to relatively fixed principles of
composition and information structure, which are more consistent and less varied compared to
other genres (Paradowski, 2017, p. 61). The translator acts as a cultural mediator and must
convey culinary terms clearly while preserving their national and historical flavor when needed.
A key challenge is translating realia - culture-specific items with no direct equivalent in the
target language (Panchenko, 2021, p. 91).

In conclusion, Made at Home by Giorgio Locatelli serves as a complex intertwining of
culinary terminology, regional specificity, and stylistic richness that complicates the translation
process. The text occupies a hybrid genre of culinary narrative, meaning it incorporates features
from cookbooks with a personal narrative. The translation of such a text offers challenges that go
beyond simple translation from one language to another in that there is specialized, culinary
vocabulary that is directly tied to specific cultural contexts. It is with these challenges of
preserving the authenticity of culturally specific ingredients, cooking techniques, and their
associated practices, while, at the same time, being accessible and understandable in the target
culture, that the translator faces these particular challenges. It is clear that there are significant
and unique stylistic features of Locatelli's narrative that have to be accounted for, and these
features include the emotive subtext, imagery, and personal anecdotes. The work of the translator
is more than providing an accurate, word-for-word translation, their work is of a cultural
intermediary, making both the literal and figurative flavours of Made at Home travel. The
complexities surrounding the translation of culinary texts will be further explored in the
subsequent section, focusing on the challenges of conveying both the cultural and linguistic
essence of the original work and the techniques employed to address these challenges. Through
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this lens, Made at Home becomes not just a cookbook but a cultural artifact, and the translator
plays a key role in ensuring its flavors, both literal and figurative, are faithfully and engagingly
shared across linguistic borders.

2.3 Techniques for translating culturally specific ingredients and culinary terms.
Addressing challenges in preserving both meaning and cultural significance during
translation. Examples from the book to demonstrate successful translation techniques for
ingredient names

The translation of culturally specific ingredients and culinary terminologies presents an
interesting challenge, as these lexical items frequently have multiple meanings that are often
enshrined in tradition; anchored to place; and tied to social identity, belonging, and community.
Culinary terms function as descriptive terms in a productive sense, as well as being culturally
bound realia, the real interpretation of which must include the semantic meaning of the term, as
well as its cultural resonance in the target language. Particular attention must be paid in the
translation of culinary texts to ingredients that are specific to a foreign culture and convey its
distinctive character. This includes the names of items that may not exist in other cultures, such
as certain herbs, sauces, cheeses, and similar products (Demchenko, Tverdokhlib, 2023, p. 200).
When food functions as a system of communication that reflects cultural values, beliefs, and
identities, translators face a significant ethical responsibility. In such cases, food is not just
nourishment but a symbolic language, and its translation requires careful attention to preserve its
deeper meanings and avoid cultural misrepresentation (Vidal Claramonte, Faber, 2017, p. 2).
Scholars Hoang Thi Hue and Thao Do Phuong (2022, p. 263) emphasize that preserving cultural
values in translation necessitates a deep cultural awareness, enabling translators to convey not
just the semantic content but also the cultural essence of the source text.

In order to accurately convey the names of dishes and ingredients in translation, various
techniques must be employed, taking into account not only the literal meaning but also the
cultural and culinary significance of each term. Ultimately, effectively translating dish names is
not just a matter of translating authentic dish names authentically to the target audience. In our
project, we will rely on the techniques of translation proposed by Molina and Hurtado Albir,
whose classification provides a comprehensive framework for analyzing the techniques used to
translate culturally specific ingredients and culinary terms. Among the wide range of translation
techniques, our focus has been placed on the following: Borrowing, Modulation, Calque,
Equivalence, Explication, Generalization, and Literal Translation. These particular techniques
were selected due to their relevance in analyzing the linguistic and cultural transformations that
occur in the process of translation in Giorgio Locatelli’s Made at Home. Each of them reflects a
specific approach to solving lexical, syntactic, or pragmatic challenges (Molina, Hurtado Albir,
2002, p. 509).

As we have already noted in our research, we have divided the items into dishes and
ingredients in order to analyze their translation more effectively. First, we will examine the
translation of ingredients. This will be followed by an analysis of the translation of dishes.

The first procedure under examination in this chapter is borrowing, a fundamental
translation technique particularly prevalent in the rendering of culture-specific terms, especially
within gastronomic discourse. As it is defined, borrowing entails the direct incorporation of a
lexical item from the source language into the target text, either without any modification (pure
borrowing) or with adaptation to the phonological and morphological conventions of the target
language (naturalized borrowing).

Let us consider some examples of the usage of pure borrowing in our translation:

“Halve any large florets of romanesco and cauliflower: you want all the pieces to be of a
similar size so that they cook consistently” — «Po3pidxcme 6enuxi cyyimms pomanecko ma
YBIMHOI Kanycmu HABNiNL: yCI WUMAMOUKU Maioms Oymu NpUOIU3HO 00HAKOBO20 PO3MIDY, W00
soHu pienomipno npucomysanucsy - the variety of broccoli in Italy, with its fractal shape, has
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been transferred as is, since terminological specificity was required, there were no recognizable
or culturally significant representations in Ukrainian.

“Cicerchia is an ancient chickpea-like legume (known in Britain as the grass pea) that is
one of the almost-extinct crops that has been revived and championed and made fashionable by
the Slow Food movement” — «Huna — Oaeus 600606a Kyibmypa, cxoxca Ha Hym (8i0omutl y
Benuxiii bpumanii sx mpas'anuii 2opox), ska n1e0b He 3HUKIA, Ale OMPUMALA HOBE HCUMML
saeosxu pyxy Croy @yo, sikuii nonyaspusye ii» - this ancient legume has been kept in its original
form in Ukrainian «Uuna» as a phonetic transliteration without adaption, which is botanically
speaking, a pure borrowing.

Now, we will consider an example of translating dish name:

“Cappon magro was one of the dishes that the great Italian chef Nino Bergese was most
proud to put his name to” — «Kannon maepo — oona 3i cmpas, AKow HauOiIbue NUUUABCS
JnecenoapHuli imaniticokuii weg-xkyxap Hino Bepreze i sy 6in Hasimb nog’s3y6as 3i C60IM
im’smy - this traditional Ligurian dish has been retained in its original form, maintaining cultural
specificity and culinary tradition. A pure borrowing retains the Italian orthography and phonetics
without altering the word.

From this we could conclude that pure borrowing is used when there is a need to retain
the original linguistic form of culturally specific or terminologically specific items, and where
there has been no appropriate contexts for equivalents in the target language. In the examples
reviewed, the use of these techniques was successful because they ensured that the Italian
phonetics, orthography and cultural meaning was retained.

Let us now consider the use of naturalized borrowing. This technique involves the
integration of a foreign word into the target language by modifying its pronunciation and
spelling. In contrast to the pure model of borrowing, naturalized borrowing reflects a greater
degree of adaptation, making it easier for the intended audience to access it while still retaining
its culinary or cultural origin.

“Line a baking tray with baking paper and lay the slices of pancetta on top” —
«3acmenimv O0exo nanepom 01 GUNIYUKU, GUKIAOIMb CKUOOYKU nanHyemmu ma 3anikavme 40
xeunur 0o xpycmrkoi ckopunkuy - the Italian cured meat has been still reproduced phonetically
retains cultural specificity and technical specificity.

For example some dish names:

“I really like it with crunchy polenta crisps” — «Ocobauso cmakye uys cmpasa 3
Xpycmrumu yuncamu 3 noaenmu» - the term «mosenta» has been naturalized, that is, phonetically
and orthographically assimilated into Ukrainian with reference to the original Italian dish.

“Creamed salt cod salad with confit cherry tomatoes” — «Canam 3 xkpemosum pine
mpicku ma nomidopamu ueppi kougi» - «aeppi» and «kongpi» have been naturalized borrowings
suggesting their assimilation into the Ukrainian language of cuisine. The maintenance of the
foreign spelling is characteristic of the adaptation.

Naturalized borrowing applies to adapting words from other languages to suit the
phonological and orthographic systems of the language in question. This custom ensures that
readers are able to understand the information, and at the same time, there is no loss of link to the
culture. It is most often applied to culturally marked items that have gained partial integration in
the target linguistic system.

During the translation process, we had to combine the techniques of borrowing and
amplification to ensure both cultural accuracy and clarity for the target audience. According to
Molina and Hurtado Albir, amplification is the process of introducing additional information in
the target text that is not explicitly stated in the source text. In the examples provided:

“I like a mix of the long Treviso radicchio which comes from the Veneto, and, in the
months between November and March, radicchio tardivo” — «Meni nodobaemvcsi noeonanms
0062020 4ep8oH020 YuKkopito copmy padixkkio Tpesizo, saxuil supowyroms y pecioHi Benemo ma
copmy pagikkio Tepdiso, sikuil 3a38uuail yeime 3 1ucmonaoa no bepesenvy - the name “radicchio
tardivo” comes in without translation from a source language and an explanatory addition
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“copty” has been used to make clear what kind of it is without loss of clarity in the target
language.

“dried cannellini or other white beans 150g” — «150 2 cywenoi 6inoi keaconi copmy
Kannenini abo inwux oinux 606is» - the name of the specific bean variety “Cannellini” has been
kept at the same time as adding an explanatory word «6ina kBacosst copty» so that the type of
bean can be understood by the Ukrainian reader.

“dried borlotti beans 150g” — «150 2 cywenoi keaconi copmy boprommi» - in the same
way as Cannellini, the name Borlotti has been kept in the form of a surname under a borrowing
system. The addition of «copty” helps to make clearer the identification of the bean.

“long banana shallots 2, or 4 small round ones, finely chopped” — «2 doeei yubyni copmy
bananosuii wanom abo 4 manenvki kpyeni, opiono uapizauiy - the term “shallots” has been
adapted phonetically into Ukrainian, while the domestication process affects «banaHOBHiI»
adjective. The explanation of «copTy» guarantees clarity.

By combining these techniques, the translation maintains both the cultural integrity of the
original terms and provides necessary context for the target audience.

We will now examine generalization. It involves replacing a specific term with a broader
one in the target language.

Example of an ingredient:

“Although you could make the salad with fresh or frozen broad beans” — «Canam
MOJCHA NPU2OMY8amu sIK 31 C8IXNCOI0, MAK [ 3 3amMopodceHolo Keaconeio» - the specific type has
been rendered by a more general Ukrainian term.

The next technique we will consider is modulation. It is a translation technique that shifts
the perspective or cognitive category of the source text. It changes the way a concept is
expressed, either lexically or structurally, to make it more natural in the target language.
Examples include shifts like cause for effect or abstract for concrete.

For example dish like:

“.. and I made a cauliflower cheese that was a work of art, really light and perfectly
glazed” — «Ane cnpaexcHim KyaiHapHum wedespom, maxKum iecKum, NOGIMpsHUM mMa OOCKOHALO
211A3YPOBAHUM, 51 86AHCAB UBIMHY Kanycmy 8 cupHomy coyci...» - the term has been modulated for
better understanding by the audience while capitalizing on the main components of the dish.

This technique effectively modifies the expression to ensure clarity and relevance,
aligning the translation with the cultural and linguistic norms of the target language.

We will demonstrate an example of combining modulation with generalization.

In the case of “polenta flour 50g” — «50 2 kykypyodsanoeo 6opowna» - the term was
adapted to a more widely recognized ingredient in Ukrainian, shifting the focus from a specific
Italian flour to a local concept. This shift is an example of both modulation, where a concept is
expressed in a more culturally relevant way, and generalization, where a specific term is replaced
by a broader, more general term to make the translation more accessible to the target audience.

We will also consider the technique of calque. A calque involves the literal translation of
a foreign word or phrase into the target language, maintaining both its structure and meaning.
This can be either lexical, where individual words are translated, or structural, where the phrase’s
overall structure is retained in the target language.

Let us show you how it works in practice:

“Catalogna chicory 2 bunches” — «2 nyuku xamanoncekoeo yuxopiio» - this term is a
calque, where “Catalogna” (the Italian name for the region) has been translated as
«karanoHchKui» and “chicory” is put as «uukopiit» so that you can still determine the original
meaning and form of the foreign term in Ukrainian.

In this case, a calque adapts a foreign term by providing direct translations of its
components, and keeps the original meaning intact, while making it seem more familiar in the
target language.

We will consider established equivalent as a translation technique. Established Equivalent
is used when the source language expression is replaced by a completely different phrase or term
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that conveys the same meaning or idea in the target language. This technique is often used in
cases where there is no direct translation or when cultural or linguistic differences require an
entirely new expression to convey the same message.

Examples of established equivalents:

“I always think it is a good dish for kids who are not keen on vegetables, because SWisS
chard is not known for its huge flavour” — «Al esadxcaio yo cmpagy Xopowum 6apianmom Os
Oimeltl, siKi He Oydce I0OIAMb 080Ul, Addce MAH20Ib) He Mae pizko2o cmakyy - here, a specific
type of leafy green has been directly translated using a term commonly understood in Ukrainian.

“Lift out and drain on kitchen paper, then add to the bowl, together with the lamb’s
lettuce” — «Bumsienimo i obcywims Ha KyXOHHOMY nanepi, nomim 0ooatime 6 MUCKY PA30OM i3
noavosum canamom» - this translation adapts the term “lamb’s lettuce” to a Ukrainian equivalent
that uses the same idea, and only addresses local knowledge of the plant.

“Mix equal quantities of 00 flour and semolina flour in a shallow bowl and lift the
courgettes into the flour.” — «... 3miwaiime 0OHAKo08y KilbKicmb OOPOUWHA U020 TAMYHKY Mda
Mannoi kpynu i obeanstime kabauxku 6 ompumanii cymiwiy - in this case, the term for semolina
flour has been translated into its Ukrainian counterpart «manHa kpyma» based on local experience
and expectations of the product.

“fresh yeast 15g” — «15 2 ceidxcux Opiocdacie» - the term "yeast™ has been translated into
«IpLKIIKIY, a direct equivalent in Ukrainian.

“caster sugar 200g” — «200 2 yyxkposoi nyopu» - this translation replaces the source term
with a more culturally familiar and commonly used one in Ukrainian cuisine.

In these examples of ingredients, established equivalence helps preserve the meaning
while adapting the expression to the target language’s culture and vocabulary.

Let us now examine literal translation as a technique. It refers to a word-for-word
rendering from the source language into the target language, maintaining both the structure and
meaning where possible.

For instance such ingredients as:

“Red wine vinegar” — «uep8oHUli GUHHUL OYem »

“White wine vinegar” — «binuii 6UHHUL oyem»

“Thai chilli paste” — «maiicoka nacma uuni»

“Coarse sea salt” — «mopcovka cine epyboco nomeny»

“Flat-leaf parsley” — «nnocka nempywra»

“Watercress leaves” — «nucms kpec-canamy»

Culinary translation is a problem-solving process in which seemingly transparent terms
may conceal semantic ambiguity. Due to overlapping meanings, accurate rendition requires
linguistic precision and cultural awareness to ensure terminological clarity and conceptual
fidelity (Hebbo, Murielle, 2023, p. 74). Thus, the translation of culinary terminology goes
beyond merely finding equivalents. The greatest challenges for translators arise when dealing
with recipes, menus, and specific dish or ingredient names. The core issue lies in the divergence
between national culinary traditions and those of the target culture (Chernova, Harashchenko,
2018, p. 149).

In conclusion, the translation of culturally specific ingredients and culinary terms
demands not only linguistic competence but also a profound understanding of cultural nuances,
gastronomic traditions, and the expectations of the target audience. In this section, we analyzed a
range of translation techniques — borrowing (pure and naturalized) (39%), amplification (15%),
modulation (6%), calque (2%), established equivalent (13%), generalization (4%), and literal
translation (21%) — based on the classification by Molina and Hurtado Albir. These techniques
were selected for their effectiveness in addressing both linguistic and cultural challenges in the
translation of culinary discourse, as demonstrated through examples from Giorgio Locatelli’s
Made at Home.
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Conclusions

This paper has explored the translation of culinary terminology and ingredient names
from Giorgio Locatelli’s Made at Home into Ukrainian, focusing on the challenges and strategies
for preserving both meaning and cultural significance. Through the detailed analysis of
Locatelli’s work, we examined his unique culinary philosophy and narrative style, emphasizing
the importance of his background and how it influences his writing. The study revealed that
translating specialized culinary language requires a thorough understanding of both the culinary
and cultural contexts to ensure an accurate and meaningful translation.

In the chapter, Examination of Giorgio Locatelli’s Made at Home and his culinary
philosophy. The author’s background and style, Locatelli’s narrative voice, we examined the
author’s background, highlighting his expertise as a chef and his ability to blend culinary
knowledge with personal storytelling. This combination gives his work a distinct narrative voice
that is both informative and engaging. Understanding Locatelli’s style was essential for ensuring
that his narrative voice and the richness of his culinary philosophy were retained in the
translation process. This also helped frame the translation approach, which aimed to balance the
informative culinary content with the emotional and personal touch that Locatelli infuses into his
writing.

In the chapter, Exploration of the specialized culinary vocabulary and culturally specific
ingredients used in the book. The connection between culinary terminology and its cultural
context in the translation process, we focused on the specialized culinary terms and culturally
specific ingredients in Made at Home. We identified that many of these terms do not have direct
equivalents in Ukrainian, and their translation requires sensitivity to both linguistic accuracy and
cultural context. The chapter emphasized the importance of understanding how culinary
terminology is deeply tied to cultural identity. This relationship between food, culture, and
language posed challenges in translating these terms while retaining their meaning and
significance.

In the chapter, Techniques for translating culturally specific ingredients and culinary
terms. Addressing challenges in preserving both meaning and cultural significance during
translation, we applied Molina and Hurtado Albir’s classification of translation techniques to
navigate the challenges presented by specialized culinary language. The study revealed that these
techniques played a crucial role in ensuring that the translation was both linguistically accurate
and culturally resonant. By applying the appropriate translation techniques, we were able to
preserve the stylistic integrity of the original text while adapting it for the Ukrainian context. The
examples from the book demonstrated how effective translation techniques can help convey the
cultural significance of the ingredients and dishes while ensuring that the translation remains
natural for the target audience.

In conclusion, this research has demonstrated that translating culinary works like Made at
Home requires careful consideration of both linguistic and cultural factors. The successful
translation of culinary terminology depends on the application of various translation techniques,
each chosen to preserve the meaning, style, and cultural resonance of the original text. By
examining Locatelli’s narrative voice, the specialized culinary vocabulary, and the translation
techniques used, we have gained a deeper understanding of how to approach culinary texts in
translation. Further research could explore a broader range of contemporary culinary texts and
compare translation techniques across different languages. This would help to deepen our
understanding of how cultural identity is shaped and conveyed through food-related discourse in
translation.
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Appendix

Translation techniques

Modulation Calque
6% 2%

Generalization
4%




