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1 won’t call it a
Carpaccio because

it bears no resemblance
to a sixth century
painter. It plays on the
typical sensations of
the Roman suckling
lamb. Thin slices of
seared lamb with
juniper and served with
vegetables seasoned
like puntarelle, which
are a Roman classic.
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Lamb Lombetto
With Vegetables




it has the same shape
as a Roman gnocco
but that is made of
semolina. These

are potato gnocchi
prepared so as to
maintain the flavours of
the main ingredient: the
potato. They are then
cooked in small parcels
so as to preserve

their characteristics
and it makes quite a
large gnocco which

is served with rabbit
that has been cooked
in a bain-marie and
then shredded. Hidden
among them is one that
has been made with
onion ash.
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Potato Gnocchi
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1 like to define my
cooking as cuisine for
the blind: if you eat a
dish like this it brings to
mind the typical flavours
of porchetta but is the
result of a very different
preparation. The 36
hours of cooking at a
low temperature make
the meat extremely

soft and the bacon

rind is then tossed on

a red-hot grill to get
that crunchy exterior.

It is accompanied by
seasonal vegetables.




Years ago | had an
Indo-Roman phase; it
was a very confusing
and senseless time. It
was 1997 and that year
1 had the opportunity

to open a restaurant in
Istanbul. | experimented
extensively with the
use of spices, long
macerations with a

kind of cinnamon

and then my diplomat
gradually took form. It

is a revisitation of the
famous Italian dessert,
the typical dessert

that you take to your
grandparents for Sunday
lunch. It consists of
chocolate pastry, layers
of pastry cream and
chocolate mousse and
one of the four sides

of the cube is covered
in dense caramel with
salt that shakes up your
taste buds so much |
haven’t removed it from
the menu for 15 years.
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Diplomat With Cream

and Salted

The Chocolate
Caramel
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How did your relationship with the
kitchen begin? What was the first
dish you fell in love with?
 ——————,, -—

1 don’t actually have a reply to that
question because | have never
fallen in love with a dish. However,
1 often think of those dishes that
defined story, a revolution con-
nected to tradition. The first is
unquestionably a cabbage stew,
which comes from a recipe my
parents used to make in the win-
ter. | kept its main characteristics:
the flavours, the oil, the chili, the
white wine. The recipe starts with
stewed cabbage; | used that to
create a quenelle which | covered
with thin layers of guanciale and

I once prepared a banquet in hon-
our of Queen Elizabeth Il and |
insisted that suckling abbacchio
was on the menu. It is a shoul-
der of goat stuffed with pecorino
and mint, an extraordinary dish
that was surprisingly success-
ful, surprising because one of the
main ingredients is a part of goat
that is usually given to the dogs.
But instead of being given to the
dogs it became a great dish that
was served to the Queen, bursting
with genuine flavours. Nowadays
my buffets are legendary and the
result of fundamental agro-indus-
trial research. | like to ironically
define them merendoni (large
snacks) and they were devised to
recall those lavishly set tables in

just like English is spoken in IT.
Julienne, ratatouille, concasseé,
quenelle, all cooking utensils, foie
gras. And then they just can’t re-
sist putting an accent on the last
vowel of pizza. They do it with the
word Opera... so pizza didn’t stand
a chance. | have to say that ’m
not overly fond of the word resort
either.

E— a-a- - —
wThe common perception is that
traditional cuisine is a world apart
from refined cuisine. But in your
kitchen, these two concepts are
blended so closely that they over-
lap completely.
 ———————,, -
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