RISOTTO ALLO
ZAFFERANC, FONDUTA
DI TALEGGIO E CONIGLIO

SAFFRON RISOTTO
WITH TALEGGIO CHEESE
FONDUE AND RABBIT

Ingredigmts:

Rizatto:

z&og Carnarci del Pavese Gran
Risesva flce

1 shallot, finsty chapped

4 dl extra singin alive ail

12 glazs dry white wire

1L [apprax) boiling vegetabis steck
2@ utter

Bop parmigianc-regpans Parmessn,
grated

HNavelli sallvan pistils

Salt and pepper to tasts

Lauce:

150 Lalegpion (558 choose from
Lommbardy)
Fi eream

Rabkbi:
250 rabbit meat

FALMIRO BRUSCHI —
GELATERIA GHIGNONI

Falimise Brugehi.a ehwmpioh
gebate maker and membor of e lalian
Academy of lesCream in Haly, owns
Gelalera Ghigroni, an ioe-gronm s
nrses Mt sitaried by 1981 in Tuscany
a region o intensive agrice N aod
imndusine The areas ISl real ioo=Cpeam

12 rabbit culsts, grilled
POE PArMIEanG-repeiano Farmesan,

prated
Theyeree leaves

Mt heed:

At the rice in the olive oil and soff-
en 1hallol o coat. Pour in the wine
and allow the alcahal to Eraporale.
Continue cooking, adding the veg:
ctable steck a little ag a time, "Whan
cooked, add the saffren pistils, salt
and pepper ta tasle and stic in the
Butter and Parmicsan. Meanwhile,
rince the rabbit meat snd add the
Parmesan and thyme, Season and
Farmn inta wery small balls and cook
guickly in & nen-stick pan together
with thie cutlets, to be servad as a
garnish. Put the risotts in single por-
tlas nng-ghapnd moaicds. Prepare
the savce by melting the checse with
the cream.

Tiarn et the risotio on fo each plte,
senving the taleggio sauce in (e
cenire ard the meat balls and cuti=ts
arourd the autside. Sprinkle with
thyree apd grated Parmesan.

prisfloi B was considared an importan
innovallon, being able toosean 160 pa
ple and seree 30 Maviars ol ice-caaan,
i elassie 1o exatic. A1 Crown, Broschi
will Be hesled by Kost Ganetis, chal Se

chiginne gt Conservaloary

Brpschi's sablime gelalo will e
availalzle al the desszit bufics,

0 What first ingpired son Do
begin making golato?

Victoria Posicands Magazine

A S | win young ve slwys
lesver] Bretpoam aned | wanled o leamn
peecream making Wl |l the
apportenity b do it | was really very
hapgecThew, in 1925 | created nmy first
iapocuay, mewesods (Rougal). | was really
pleasel, ansl wowsdans, after coealing
e Bean 00 duibesend flhaues, e
recciohs b anill my favaurite. [ you don
Lol g wonn Finsee o Raste it!

0 Please can you ke oor remd-
ers through the basic process of
esikbig gelata?

Ad Aceasling b e making loe-
Craln s b e antesesting and plessant
process, Firgt of il you have 1o wse
sirepales el geneing raw ingredients
Ui s b minin soprel ], sueh as milk,
creanm, s eleYou pul them in a son
ol Bnig bowcalled o pasteanzer and
wied bring ibem o 85°C. Then vou chill
3 0er AT, A his point vom insesd (ham
i the eciean imaker named manie
st Ehid Tranndarens a Taguicl aixiune
invtes o oy O I (RES Wiy voan onis
e pE=Crim

0 How dio you come op with
all the favours and dilferent
gelato eockiaila?

Az As scon b [ hivve cresated the
soe i bed By, 1oy miake the different
fhcsnes | e Ro ackd specific gooel Al
cenuine bgrediems, For example, toocre-
wter e siacciada, | add nougats droam e
Lamgls in Fiechmont Cihe best nougats
i Dy 3, Ter eente thie gl | add
speial e, oy pistachio | add
FETEETR FY RT3 [reems Sl et Foar thie 1wl
Mavanisrs, s can make delicions sher
ot Lo LS witeer, sugar and [reh fruil.

2 Where elze in the world have
yoas lnidl an opportunity to work, and
hivwe vou learmt anything from these
places that you ook back to Italy
with you?

M Sunir, ewiry Business trip in a dif-
Betent CosE Y i 0 3R eXperience
that glaes me o lob of mew enalions. This
alwasys dives e naw inspitation for my
wark, Living wisd working with forelgn
prrelesalonal ehels exparicreing cilfereat
cultres wited capecially diflesent culinary
culiures sehes e the uses of now
inEieclierils and spiees that | didn’l koncs
Bl e d 1k s e stirulus to creke
new Hliveiurs when [ oomie Back to Dzl

O Ig there anywhere that you
haven't been to ol amd would sGll
Bikee 143 windl, and why?

As e never b o lindia and
Solons aind | cansider beth these man-



