 to speak of an ltalian
- cuisine. It is

regional food, writes
Christine Salins.

t could be said that while the rest of us eat

to live, the Italians live to eat. Nowhere else
in the world do the pleasures of the table seem
quite so abundant as they do in Italy.

While other cuisines may claim to be more re-
fined or complex, only in Italy can simple pleasures
such as a tomato sprinkled with a little olive oil or
a slice of bread rubbed with garlic give people such
Joy. Everywhere, the passion for food is obvious.

The world's food might be becoming increasingly
more globalised, but even today in Italy it would be
incorrect to speak of an Italian cuisine. More cor-
rectly, it is regional food, with some overlapping
from region to region but a remarkably distinct ap-
proach in terms of ingredients, techniques and

Olive oil is the quintessential ingredient that
links the diverse cuisines of the Mediterranean,
and Italy in particular, although even here there
are differences, with some regions using olive oil
more extensively than others.

Olives, along with seafood, tomatoes, cheese,
breads, salads and an abundance of herbs, all char-
dcterise the Italian menu, even though you will eat
Roman food in Rome and Tuscan food in Florence.

It is this difference between regions that has giv
en birth to a series such as Flavours of Italy (New
Holland, $32.95 each). Titles include Rome, Tuscany,
S;i;ly and :ﬁmﬂ;um}d Each title in the series pres-

more n of the favourite dishes from the
profiled region. 25

Each book begins with a brief introduction to the
region which helps to put the cuisine into some
historical context. But by and large the recipes are

ed to speak t’t_)r themselves, one to a page, ac-
companied by bright, eye-catching photographs.
There are also some double-page spreads on themes
such a;o:lllvr_e oﬂ,_‘localhl'es!jvals. wine and so on.
Each is written Individual authe vhe
know their subject welLY o

Another beautiful series for aficionados of lialian

cooking includes Jtaly the Beautiful and Tuscany the
(HarperCollins, $35 each). With recipes by
Lorenza de'Medici, who has numerous other books
10 her credit, these are big, lavish books with plen-
ty of location shots as well as photos of the dishes,
hey have been around for some time but were
issued in softcover to keep the price down,

dck, they would be twice the price.
the Beautiful has an interesting section on
! unquestionably the great factor in

, Itallans love rice, particular]
in the ﬁ';:rthm regions. -
argue for hours about which region
best cuisine but certainly the food
Toglmlm a firm favourite,
sites dating back to
that traditional Tuscan

Women's Weekly
which be-
books.

newsagents), in which the dishes have been re-pho-
tographed to give it a fresh look. When it comes to
the recipes, the same old favourites are there

simple pasta sauces, tender veal dishes, delicious ri

sottos and pizzas and as always there are excel
lent step-by-step instructions and photos.

From Family Circle, Tastes of the Mediterranean
($11.95 from newsagents) takes a broad sweep
around this beautiful part of the world, covering
not just Italian cooking but Spain, Greece, Turkey,
Syria, Lebanon, Israel, Tunisia and Morocco as
well.

More than 30 years ago, the Seven Countries
Study found that a typical Mediterranean diet re
sulted in the highest rates of life expectancy. Other
studies since have reinforced the view that it can
reduce the incidence of cancer, heart disease and
other ills,

While a Mediterranean diet might hold the key to
being healthy, it certainly helps in being happy

CoOOKING CO-ORDINATES

Canberra’s Leading Cookware Speclalist and Cooking School

duction to Spic
Y Hemphili ~ Sept 16
A lip-smacking, finger-licking Stretch your cullnary

good class with Bellucl's horizons and join Herble,
Dickson chafico-owner muthor of Spice Notes, as he

Anthony Shawe Healthlerfish  delves Into n vast array of

‘n' culinary herbs and spices.

Tastings and recipes too!

&hopa 30 & 40, The Plazza, Belsonnen Fresh Food Markeis

626351
of ook andne ! =g

Braised Savoy Cabbage, one
example of the wonderful
vegetable dishes that grace
the Italian table. Simplicity
and freshness are key

B ingredients in Nalian cooking

Picture from:
Venice, Flavours of Haly series.

Fine spreads at interesting
ycations await those who lake
the 14-day Follow the Gourmet
Trail through Piedmont, Cinque
Terre and Tuscany.

All the flavours on gourmet trail

alkabout Gourmet Adven-
tures offers a seven-day Fla-
vours of Italy tour centred around a
17th century hamlet in Etruria. It in-
cludes cooking seminars in a private
kitchen, visits to wineries, an ancient
olive mill, the making of ricotta
cheese and gathering of mushrooms.
Price: $2495, not including air fares.
Its 14-day Follow the Gourmet Trail
travels through Piedmont, Cinque
Terre and Tuscany and features won-
derful cheeses, grapes, wild herbs,
grappa and the famous white truffles.
The walk follows stunning coastal
paths and includes accommodation in
a grand country estate. Price; $3945,

not including air fares. Inquiries: (03)
5159 or www.walkaboutgour
met.com

6556

Specialist Mediterranean holiday
company Yalla offers a six-day Tus-
can cooking class experience which
includes three cooking classes by Chi-
anti chefs, vineyard visits, wine-tast-
ings and a visit to an olive mill. The
self-drive rate is from $1406 a person
twin share (car hire extra) or $2517
with transport. It also offers a six-day
Tuscan wine-tasting experience,
priced from $893 a person twin share
or $2375 with transport.

Yalla now has villas in Lunigiana,
a scenic region with excellent restau-
rants. Inquiries to your travel agent.

J&If your short black

is too long...

=

Try an espresso.




