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ARTS: STYLE

& wiew of the Foragliond rocks, with oruise ships scattered on the water like sugar on a torta capresa,

CAPRESE SALAD

This salad is o aasy, it ey does't
nea a recipe. Basically, Bk sems ripa
brmarines. and slion Hreem s 14
(0.5 o) tebche Thery, take sorve Bk
mizarela o Shon i, Toa, sboat L2 n
(0% e ok Laywr iomanioes o
i i an altractien palinmm Tiar freih
bl baaeas sl seatter Haam on Do, then
dielEzha vkt e lrdwingin ilese Sl el
wgaririklie weith salt and Freedvgroued pop-
e ba laile, A splash o halsamic virsgar
1 Iorenly, box, Bhaugh nal adithertic

Bt loe anyShirg wery simple, & good
cagrene sl I8 fricky o pial | off.

Firit of all, Hhe Somatoes Fuve o be
priectly rpe and sweal. ideally fresh
from your garden, still wanm with the mys
af 1P s Fadling thet, nrganic tomartoes
or hathouss terraritoes. on Ehe wine make
an proeptable subst@uie. but neser, ever
tharse pale-leshen, carcboard-Nrsoured
sagsrarke inmaine

Then, tre moecare| by ruet be fresh
— niser The pre-packages] rubbery Shul
s for plzzas — and ideally shoulkd be
e froen the il of Hhe waber butfalo,
oyt oo il

Alun, the barsll st be bresh, crisp
sl of excellent quality, &, fnally, the
olive ol sFwald be sweet and frusty, the
best quality you can afford. Same goes e
e bl winegar, o use

Peramio Gianduca, chef of Materita
Restiigrant in AnsCaprl, Serves
scialatiell], a fresh, bomemade pasta
traditiomal to Capri. [t is cut into
e By 13-imch 15- by i-cm) flal rec-
rangular pleces. Yoo can sabstinme

fresh store-bought pastas ar a good
quislity dried pasta, such as arfalle.
Serves four,

BAATERITA'S SCIALATIELLI

From D8
RECIPES:
Follow the
Caprese’s lead
and get fresh

Li8 gnip €250 mil) of ol ol i
enoiigh 1o cosser the battom of a

1 Iﬂll'-'lmm; gairiic, chopped fire:

X mucchin fowsrs.

1  te2thsp (15 to 25 mL) parsiey.
i Fine

small tomaboes, diced

4 Tresh clams stillin the shell,
sCnuabed very cloan

fresh scaalatieli pasta, recipe
Tolkws

‘While B wmter i Boiling for the
puamsln, mabe g o | e i
bt wril modt, bat not brosened, Tum
ko hsak el stir i pucchini flowe s,
parskey and lomatoes. Then, add clams,
onyer prad onok unhbl Bhey are opsenedd.

il the scislatiell, wtrmin and mix
with the sauce in the pan, add moee pars-
ey, Garmen withimoee ;ucohinl losers 0
O L

SCIALATIELLI DOUGH
4 cups (1L caks flour

2 eggs

1 eup (350 mil) whobe ralk

14 cup (50 mil] froshiy grated
pnae iy & e

Bebonac Thowr, Hreen maaka o wazll i thie
pertrn, Crack agEs Imio ohe will G B
Tl coser: Lisineg ok, sTie du rriariLing
sy imin Noue

At grated ofaeecs and, wisilling wdlh
yooiar hancls. bring: douwgh together and
leread gt to 10 mimubes 1o form a
wrmcoth dough. Cover i plasths wiap; al
oo B rest 15 mibrifies

St i o pasta-roling machiea and
ot off o pece of pasta dough Bhe sieeof o
bennis ball Roll pasta wosugh thi snliars
oo B widiest seiting, then Fodd inta s
a run it thiugh g on th sarme st
ting.

Repeat threo Brmes. Bun pasta
thnoeagh Ehie reast bavn inner seitiag. &
shioiiid B quifo thick.

Ly shace®t of pats o o Plodned cut
ting bosred. Cut crosswies inbo 172 inch

CALGARY HI

Licna [ Wi, Calgary Horald

[l-crmd stzips. thasn ot lengifwse inbo
Lirch (Scm pleces. Cover cut roodies
with & kHchen Soveed. RoF and oot reqveiin
g pasta

Bring & guaris {5 L) of salted water 15
& Dol Do st inie bodkng walbsr and
ik ikl al dente, sl v miniies

Miateria's clel, Peraiiio Gianlisca,
shares his version of the classic
dessert of Capril a dense bt simple
chocolate cake.

TORTA CAPRESE
4 caips (375 L) alrreeshs, ground
very fine
1 o (250 ml) grarebabed s

M o (0TS mL ) unsaitesd bitter

T o 00 semi-seect chooolatn,
ot o small chunks

Y3 cup (75 mil) alf-purpose flour

6 oo, separatnd

confoctioners sogar tosprirsle on

o

Prehast ven o 2507 F (180
v el Toouar @ -y (150U mound
bakirg pan

In a doubie boder melt chooodate amd
el slightly

In @ larges mitser, oreaT together bul-
o ] e kil modft ) fhafthy. Mix i
g ke, o il i, Bhen the finely

In i separabe bowd, Iq_qng ahileg
kil thesy form solt, glossy peats. Shvaly
and gerghy foid egg whites inbo chooolatc
e unhil Bhonmghly mieed.

Por o prepares pan and balke in
cerkre of oven for 45 mirastes, of wml
ot in frm when pressed with 3 firger
L1

Cawel sl sprivkle decorabienly with
carfiscTione s sugar,



