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MW 1l futuro € nel “Bio”

di Adolfo Leoni
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“Andiamo alla cena dei cuochi!”. Non
basta piu dire e pensare questo. C'e molto
di piu nelle serate promosse dalle berrette
bianche di Sandro Pazzaglia. Il 3 di-
cembre a Villa de Castelletta, a Piane
di Rapagnano, e stato lampante. La con-
ferma é arrivata per i tanti sindaci, per il
presidente di Confindustria Fermo Luca
Monaldi, per il presidente della Camera
di Commercio Graziano Di Battista, per
l'assessore provinciale Guglielmo Mas-
succi, per il comandante della Guardia
di Finanza Massimo Catanzaro, per i rap-
presentanti della Confcommercio e Con-
fesercenti, per i tanti allevatori e tito-
lari di aziende agroalimentari, per i cuo-
chi, per Pio Mattioli del Club di Papil-

lon Marche Sud e Alberto Regno per L'Ac-
cademia di cucina. Ogni incontro é uno
stimolo. Perché prima di sedersi a tavola,
i relatori dei mini-convegni hanno sem-
pre idee accattivanti da comunicare e
scosse elettriche da trasmettere.

Come in questa occasione con Gino Gi-
rolomoni. Il personaggio e noto a livello
nazionale e non solo. Nel 1974, dopo aver
fatto il sindaco a 23 anni nel suo paese
nell'Urbinate, divento contadino. Di una
specie particolare, anzi, di una vecchia
specie, quella tradizionale, che aborriva
l'uso dei pesticidi e la chimica di sintesi.
Che coltivava invece secondo “natura”.
In 40 anni ne ha fatte di “tutti i colori”:
ha iniziato il biologico quando in Italia
non si sapeva cosa fosse, ha coltivato
grano, ortaggi, frutta; ha allevato, ha fatto
pasta, ha restaurato un centro monastico,
ha conquistato mercati sempre pitu ampi
nonostante le burocrazie occhiute e cie-
che, ha scritto libri e articoli, l'hanno
chiamato come esperto al Ministero. In-
somma, un personaggio di primo piano
che ieri sera ha incantato una platea mai
vista prima.

Girolomoni non e un bio-furbo o un in-
transigente ambientalista. Ha apprezzato
il titolo dell'incontro: “Il futuro ha un
cuore antico: produrre biologicamente”.
Perché l'antico non e il museo, ma é un
modo di produrre che rispetta la natura
e che puo e deve aggiornarsi. La chimica
di sintesi resta invece una minaccia per
l'ambiente e per l'uomo. Da aborrire!

L'iniziatore di “Alce nero” (cosi si
chiama la sua Fondazione) ha insistito
sulla necessita di dare qualita garantendo
salute. “La possibilita di stare sul mer-
cato dipende dalla creazione di nuovi
punti vendita al di fuori della grande di-
stribuzione - ha detto - che propongano
i prodotti delle aziende bio”.

Dopo un vivace e partecipato dibattito,
tutti a tavola per gustare un menu della
massima qualita. Che ha soddisfatto il
sig. Gino. Chi ringraziare? Il catering Ga-
briele Detto, il titolare di Villa de Ca-
stelletta Ivo Alessandrini, le aziende Terre
Picene, Pasta fresca Farini, il Forno di
Collina, Scibe, e infine ['Istituto Alber-
ghiero di P. S. Elpidio.
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@I 1.a cultura del gusto

Promosso dall’Unione Regionale Cuochi Calabria e concretizzato dall’Associazione Provinciale
Cuochi Catanzaro, dal 29 al 31 gennaio si é svolto il II Congresso Regionale e il raduno Colle-
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gium Cocorum

di Antonio Macri

La manifestazione si
e svolta al Mirabeau
Park Hotel di Gasperina
(CZ) dal 29 al 31 gen-
naio e ha trattato come
tematica la “Cultura del
gusto. Il ruolo dei pro-
dotti calabresi sul terri-
torio nazionale”.

Molti gli intervenuti
alla manifestazione e tra
questi personalita del
mondo del lavoro (Enti,
Associazioni) e di va-
rie aziende produttive.

Sabato 30 alle ore 9,
il congresso si e aperto
con un saluto ai presenti
dal presidente dei Cuo-
chi Catanzaresi Felice
Vono, mentre lapertura
dei lavori e stata affidata
al presidente regionale Antonio Macri, che
ha sottolineato come il Direttivo dei Cuochi
Catanzaresi oltre all’organizzazione del con-
gresso ha ben pensato di intitolare il labora-
torio del gusto alla memoria del segretario
generale Fic Gian Paolo Cangi. Il presidente
Macri ha, a tal riguardo, proposto alla platea
un momento di raccoglimento.

Lattivita congressuale si e sviluppata inse-
rendo alla fine di ogni relazione (vedi il box)
degli spazi di intervento liberi, che hanno dato
vitalita alla discussione e creato interscambio
culturale. Il dibattito é servito a sottolineare le
positivita relative e alle sinergie messe in campo
da vari soggetti per il raggiungimento di obiet-

w

tivi comuni. Queste alcune delle osservazioni
emerse:

* Valorizzare le professionalita per meglio e
commercializzare i prodotti tipici, esaltandone
il gusto e valorizzando le risorse naturali nel
rispetto della sostenibilita;

* Ristorazione come elemento che contrad-
distingue il valore aggiunto conferito al pro-
dotto tipico;

» Sviluppo e aumento della sicurezza e della
qualita alimentare attraverso la formazione e
valorizzazione del personale;

« Stimolare le capacita dei ragazzi che si
apprestano ad affrontare il mondo del lavoro,
riscoprendo i valori e la cultura dei prodotti
principi del territorio;

* Creare una scuola delle tradizioni che possa
favorire la cultura della gastronomia calabrese
attraverso una codifica dettagliata delle ricette
e conseguentemente dei prodotti del luogo.

Altri momenti significativi della tre giorni
sono stati:

« il laboratorio del gusto intitolato a Gian
Paolo Cangi, dove oltre ai salumi Dop di Ca-
labria, ai vini Doc e Igt, al tonno conservato,
alla lavorazione delle varie tipologie di pane,
ai formaggi e ai prodotti di bufala, abbiamo
potuto osservare in diretta la preparazione della
“Cupeta’, fatta con sesamo, miele e mandorle.

* Durante la cena di gala vi e stata la con-
segna dei Collari Cocorum.

Un grazie di cuore al presidente Fic Paolo
Caldana per la sua presenza nella nostra terra
di Calabria, ai cuochi Catanzaresi per la pre-
gevole attivita da loro sviluppata e a tutti co-
loro che hanno reso interessante il congresso
con la loro partecipazione.

GLI ARGOMENTI DEL CONGRESSO REGIONALE

Gli interventi dei relatori si sono sviluppati intorno alle seguenti tematiche:

QL AN =

. A. Macri: Il ruolo del cuoco professionista per la valorizzazione del prodotto tipico;
. Pasquale Capellupo: Commercializzazione dei prodotti tipici;

. Pippo Callipo: Conservazione e produzione;

. Antonio De Septis: I prodotti tipici nella ristorazione alberghiera;

. In rappresentanza del dirigente dell’Ipsar di Soverato P. Riverso, la prof.ssa Lazzaro:

La scuola: strumento di valorizzazione dei prodotti tipici.

~N O

. Intervento del presidente nazionale Fic Paolo Caldana.
Interventi liberi di F. Corapi, A. Romeo e altri.
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SBEM Carnevale:

di Stefano Pepe
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Dal 6 al 16 febbraio, tra calli e campielli,
e esploso il Carnevale di Venezia, che anche
quest’anno e stato ribattezzato dagli orga-
nizzatori “Sensation”.

Come per l’edizione passata, e stato dato
ampio spazio alle occasioni golose ed é tor-
nato il “Campo del Gusto” con i suoi sa-

Chi mangia Fermano,

di Walter Testoni

Obesita e sovrappeso non nascono a tavola.
La tavola infatti, specie se mette in mostra i
prodotti del nostro territorio, fa solo bene.
Sono i messaggi che tutti, in quel di Torre San
Patrizio al Ristodance Baladi di Franco San-
toni, hanno voluto lanciare.

Per tutti intendiamo i Cuochi della Pro-
vincia di Fermo capitanati dal maestro San-
dro Pazzaglia, l'esperto Massimiliano Pe-
trelli, docente di dietetica e nutrizione al-
['Universita di Ancona, ma anche i tanti volti
noti del Fermano invitati da Pazzaglia alla
cena-incontro.

Tra questi figuravano il padrone di casa,
il sindaco torrese Giuseppe Barbabella, il pre-

il gusto della festa

pori, profumi, materie prime selezionate e
rinomate ricette della tradizione. Campo San
Geremia e stato il luogo dove visitatori ac-
corsi per il Carnevale da ogni luogo del
mondo, hanno potuto in un tripudio di sa-
pori assaggiare e acquistare i prodotti a Dop
del Veneto, mentre i piu grandi chef del-
I’Unione Cuochi del Veneto, durante il corso
della giornata, offrivano, spaziando nella tra-
dizione, imperdibili lezioni di cucina alter-
nandole a degustazioni del territorio. Oltre
1.200 partecipanti hanno voluto assistervi per
poi poter gustare le prelibatezze appena pre-
parate dai noti chef.

Un progetto realizzato in partnership con
l’agenzia Venezia Marketing & Eventi con il
patrocinio della Regione Veneto e la colla-
borazione tecnica di Graziano Manzatto, pre-
sidente dell’Unione Cuochi del Veneto.

Favori del pubblico presente e grande sod-
disfazione da parte del presidente della Ve-
nezia M&E Piero Rosa Salva, che si é com-
plimentato con Manzatto per 'impecca-
bile organizzazione e per la numerosa af-
fluenza di pubblico accorso agli appunta-
menti gastronomici.

Un Carnevale da record e di qualita a pa-
rere di tutti, in special modo per Manzatto
che vede un ulteriore rafforzamento di in-
tese e di rapporti di collaborazione, condivisi
con le istituzioni, enti locali e la nostra ca-
tegoria di Berrette Bianche.

mangia sano

fetto di Fermo Emilia Zarrilli, il presidente
della Provincia Fabrizio Cesetti, il presidente
del comnsiglio comunale fermano Nello Rac-
cichini, il presidente della Camera di Com-
mercio Graziano Di Battista e Alberto Regno,
delegato dell'Accademia di Cucina.

Attorno a loro, sulle tavolate perfettamente
imbandite dall'organizzazione per la cena-in-
contro, 300 persone tra giornalisti, impren-
ditori, liberi professionisti, giovani.

Nel corso della serata e stato inoltre pre-
sentato il volume del monturanese Emanuele
Properzi "Apologia del Piano B', e si sono
esibiti i campioni di ballo latino americano
Adriano Morlacco e Gloria Stortoni.



JAMPAGNA TESSERAMENTO 2010

e ltay
\0‘\ 6/7(9

1,

@

o
9 .
L ‘&"

Iscriviti alla Federazione Italiana
Cuochi ed entra a far parte della
grande famiglia dei cuochi italiani

per te:
J la tessera ufficiale FIC
J il DVD didattico
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J I'abbonamento annuale
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* pubblicazioni illimitate e gratuite
nel sito FIC “offerte e ricerca lavoro”
* possibilita di partecipare alle iniziative delle singole Associazioni

e Unioni regionali e a tutte le iniziative FIC e WACS

® ingresso riservato alle fiere e manifestazioni promosse dalla FIC

* possibilita di partecipare alle Competizioni Gastronomiche FIC

* possibilita di acquistare a condizioni particolari i gadget FIC

e utilizzo gratuito del Forum FIC per chattare tutti i giorni in Internet

* sconti particolari per i libri e i corsi di aggiornamento promossi dalla FIC

...e altre interessanti agevolazioni

COME ISCRIVERSI

rivolgiti alla tua Associazione Provinciale e Territoriale

All'estero: iscriviti presso le Delegazioni FIC nel mondo o alla sede nazionale
L'elenco di tutte le Delegazioni e Associazioni e sul sito www.fic.it

Per ogni altra informazione:

FEDERAZIONE ITALIANA CUOCH|I - Piazzale delle Crociate, 15 - 00162 ROMA
TEL. 06-4402178 / 06.44202209 - Fax: 06.44246203 - fic@fic.it ® info@fic.it
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&l 11 XII Convegno dei Cuochi Napoletani

di Gaetano Riccio

T vincitori delle tre
categorie in gara, insieme
al vincitore del trofeo
“Monzu dell'anno”,
Ludovico D’Urso.

La giuria di gara con una
parte dei concorrenti.
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1l pesce azzurro é stato lo squisito tema del
XII Convegno dell’Associazione Provinciale
Cuochi Napoli, che si e tenuto il 2 marzo presso
il ristorante La Lanterna di Villaricca (NA) e
che ha avuto la solita sequenza, ormai col-
laudata, delle manifestazioni partenopee.

Di mattina si é svolta la gara di cucina, che
quest’anno si e arricchita di una nuova cate-
goria: oltre alle solite - allievi e professionisti
- anche quella delle allieve. A fronte del nu-
mero di partecipanti che erano previsti e vi-
sta la grande affluenza di ricette da selezio-
nare, ’Associazione ha deciso di estendere a
piu concorrenti la prova pratica. Pertanto, ci
sono stati sei allievi, sette allieve e dieci pro-
fessionisti ai quali, vista la validita delle pro-
poste, e stata data la possibilita di gareggiare.

Ventitre stupende realizzazioni culinarie

hanno messo a dura prova i cinque sensi dei
giurati che, con notevole difficolta, hanno
eletto quali vincitori: per la categoria allievi
Ousmane Seck con il Conetto di pesce ban-
diera ripieno di scarola tradizionale e salsa
tapenade; per la categoria allieve Angelica
Mondola con la Cupola d’alici ai profumi cam-
pani; per i professionisti, ancora una volta si
e distinto Ciro Simeoli con la Zuppetta di mare,
bastoncini croccanti e moka ai carapaci di
crostacei tostati.

Il favoloso piatto presentato dal primo clas-
sificato dei professionisti é stato davvero ec-
cezionale, dimostrando ancora una volta che
la pratica e la consuetudine di partecipazione
alle gare, abbinata alla curiosita del vero pro-
fessionista, fanno la differenza arrivando a dei
risultati lusinghieri.

La seconda parte della manifestazione si e
tenuta di sera, sempre negli splendidi e acco-
glienti saloni della struttura che ha ospitato
gli oltre 300 invitati. Come sempre Nicola Di
Filippo, presidente dell’Apcn e chef del risto-
rante, si e superato, realizzando una cena tra
il classico e il moderno elaborando piatti che
utilizzavano il pesce azzurro, tema della ma-
nifestazione, sbalordendo quanti hanno avuto
il piacere di essere presenti.

Insieme alle coppe della gara mattutina, i tre
partecipanti hanno ricevuto una borsa di stu-
dio per Uaccrescimento del loro bagaglio pro-
fessionale; oltre a cio, e stato anche consegnato
il trofeo “Monzu dell’Anno” che per questa edi-
zione e andato allo chef e professore Ludovico
D’Urso, attento e partecipe professionista che
della cucina ha fatto il suo modo di essere.

Interventi di saluto, articolati dal segreta-
rio dell’Apcn Felice Franzese, sono stati rivolti
ai presenti da Gaetano Riccio presidente Urcc,
Raffaele Topo sindaco di Villaricca (NA) e
da Cristoforo Menna, proprietario della splen-
dida location.

Una bella serata, snella e briosa, piena di
amici e colleghi che hanno voluto onorarci con
la loro presenza e che ringraziamo per averla
resa cosi prestigiosa e piacevole. Certi che ci
saranno ancora tante altre occasioni per rin-
verdire i rapporti di stima e d’amicizia che ci
legano reciprocamente.

Lappuntamento é per la prossima edizione,
con un nuovo ingrediente da sottoporre ai
concorrenti che, ne siamo certi, ci meravi-
glieranno ancora una volta con geniali pro-
poste culinarie.
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Ricette e lefture gustose

C’é chi deve mangiare senza glutine per stare bene e questa limitazione
non significa cucinare senza gusto o fantasia. Anzi, la creafivita diventa un
ingrediente quanto mai necessario.Con questo libro il famoso chef
pasticciere Ernst Knam presenta un mondo in cui avena, frumento, farro,
kamut, orzo, segale, spelta e friticale non possono entrare, ma che &
comunque fatto di ricette ricche di gusto, equilibrate dal punto di vista
nuirizionale, di facile realizzazione e belle da vedere. Una raccolta di nuovi
dessert 0 nuove versioni di dolci fradizionali, tufti accompagnati da belle

Dolci senza glutine

Ernst Knam, Dolcemente senza glutine
Ed. Bibliotheca Culinaria (Lodi 2010),

Mangia e bevi

Piccoli snack e bocconcini “*da banco”, da consumare
con le dita e presentati in abbinamento con cockfail o
vini. Questa ¢ I'idea alla base di questo libro che
combina ricette di stuzzichini e cocktail, impronfati alla
semplicita e al bell’effetto delle preparazioni. S'inizia
con i classici dell’aperitivo per esplorare nuove
possibilitd, come quelle dei cockfail da dessert, che
possono essere offerti nel menu come proposta per un
dolce fuori dai canoni tradizionali, oppure serviti in
“shot” e sostituire cosi il vino dolce del dessert. Il tutto
accompagnato da fotografie e consigli sul servizio e la

sforia dei cocktail piti famosi.

Roberto Bianchi - Edoardo Baviello,
Dall‘aperitivo al dessert. Cocktail e abbinamenti golosi

Ed. Chiriofti (Pinerolo, To 2009),
pagg. 114, € 30

fotografie a colori.

_\.‘ *

pagg. 68, € 13,90
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Magie di zucchero

E il terzo volume del maestro francese Stéphane Klein (afelierdusucre.free.fr) e offre
un viaggio nel suo mondo dello zucchero arfistico, in quatiro lingue: francese,
inglese, ifaliano e, per la prima volta, giapponese. Nelle 304 pagine a colori sono
contenute 40 schede tecniche illustrate e 125 piece uniche.

Stéphane Klein, Opium.Chapitre 3
Edition collector distribuifo da Chirioffi,

pagg. 304, € 90
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The chefs

of tomorrow

v by Paolo Caldana
II. President of Fic

At the national conference “The pro-
fession of the chef in modern society”
(Rimini, 23 February) organised by the
Italian Federation of Chefs, the topic
which aroused the most interest in
those present was, once again, the one
concerning the reorganisation of the
second cycle of instruction in Hotel and
Catering Colleges (from next year “Ser-
vices for the food and wine sector and
the hotel trade”).

Numerous requests and proposals
were received from Ipssar school exec-
utives, bodies operating in mediation be-
tween training and the job market (e.g.
the Bilateral Tourism Authority), from
union organisations such as CONITP,
as well as suggestions from numerous
technical-practical teachers of cook-
ing and professionals belonging to our
Federation.

Generally speaking, the discussions
demonstrated the following:

1) the need for professional training
which prepares qualified individuals
from the technical-practical point of
view who can be used immediately in
the hotel-tourist job market;

2) that the hotel-restaurant sector, in
light of the recent economic recession,
is increasingly more willing to employ
poorly qualified individuals willing to
cover poorly paid and aspecific roles.
This is a worrying fact, which represents
a dangerous trend for the whole Italian
tourist sector.

3) finally, the need for the on-going
updating of school teachers, since they
must be able to communicate to their
pupils the practices of a sector, that of
gastronomy, which is in rapid and con-
stant development in terms of food
styles, available technologies and pro-
cessing techniques.

These three aspects must be grounds
for deep reflection for all of us. If; in fact,
the job market continues to be unre-
ceptive with regard to qualified and cul-
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turally better prepared individuals, the
correct pleas for a higher level of edu-
cation and above all a “high training”
level risk not only being ignored by the
sector, but even of becoming a disad-
vantage for those who undertake qual-
ity training paths.

This is why we believe that the high
level training sector is a key sphere. A
sphere to be developed carefully mon-
itoring the developments of the hotel-
restaurant sector and working, as is al-
ready happening in other European
countries, with those professional cat-
egory associations who attach great
importance to the professional growth
of their own sector.

Finally, the FIC believes that, on one
hand, operators should be motivated to
pursue a greater level of professionalism
and, on the other hand, that the hotel-
restaurant sector should be stimulated
to rediscover its motivations to pursue
ever-growing standards. This effort is an
operation in a strictly “cultural” sense in
which - it is clear - school and training
are destined to play a crucial role.

These topics and the relevant pro-
grammatic points were submitted to the
attention of the Minster of Education,
Mariastella Gelmini, in a document
(dated 27 March 2010) requesting an in-
depth examination in a technical meet-
ing at the Ministry.

SEE PAGE 16
FOR THE ITALIAN TEXT
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by Eugenio Medagliani

The bistory of cooking s closely linked to
the development of beat sources. Through-
out the centuries, in fact, wood, charcoal,
coal, gas and, last but not least, electricity,
bave come one after the other, as fuels.

The first cooker was, without a doubrt,
the wood-fuelled one, i.e. the fireplace.
Its successor, the refractory brick cook-
er, took a few centuries to become pop-
ular. Fireplaces were often the only
means of heating homes from the Four-
teenth to the Fifteenth centuries and
did not completely disappear even in the
following centuries.

The room in which the fireplace was
found was the heart of the home and
was often used as the bedroom and the
sitting room as well as the kitchen. It
was only towards the Seventeenth cen-
tury that the kitchen abandoned this
predominant and multifunctional role
to become an independent place, des-
tined almost exclusively for preparing
and cooking foods.

WROUGHT-IRON STOVES

One of the various types of cookers,
understood as machines for cooking, is
the wrought-iron cooker which reached
the peak of its success during the Nine-
teenth century and which was more
popular in the United States than in Eu-
rope. In fact, on our continent it was the
ceramic cooker which was the most pop-
ular, in spite of the fact that it re-
quired expensive specialists to assemble
it.

Before selecting the material, there
was the problem of concentrating the
heat source in a very small space, trying
to use the most efficient techniques to
obtain minimum energy wastage and
maximum heat yield. This was why
some of the greatest scientific talents of
the Eighteenth century set out to im-
prove this design.

The physicist Benjamin Franklin de-
veloped a type of stove containing a spe-
cial pipe made from wrought-iron tiles
which, when heated by the smoke which
passed over them, withheld and trans-
mitted heat in a longer and more ho-
mogeneous way.

An improvement on this design was
made by Benjamin Thompson, not on-
ly an important physics teacher but al-
so an enthusiastic and talented chef who
practiced this profession in a hospice for
the elderly which he had founded in
Munich. Thompson designed an indi-
rect heat oven in which the hot smoke
was carried through a network of in-
ternal pipes to cylindrical apertures of



various sizes, located at the top of the
oven, within which containers of a
suitable diameter were placed to be
heated. Therefore this was the ancestor
of today’s bain-marie, in which boiling
water was substituted by hot smoke.

GAS COOKERS

The discovery of gas finally made it
possible to concentrate the heat source
in an optimal way. The flame was still
visible but it was enclosed within a small
circular burner. In spite of the incon-
testable practical and functional supe-
riority of gas compared with wood and
charcoal, it only spread rapidly as a light-
ing method; it would take several years
before it made a name for itself as a fu-
el. The first British patent for gas cook-
ers dates back to the Nineteenth cen-
tury. It should however be remembered
that because such types of cookers
were not particularly hermetic and
technically very advanced, they wasted
a large quantity of fuel without using
it, so much so that they used a volume
equal to that necessary for lighting
purposes.

Moreover, such cookers were so large
that they didn’t tempt the middle class-
es to buy them. These gas cookers were
clad externally with wrought-iron tiles
which were later replaced by enam-
elled porcelain and, finally, in the most
expensive models, by silver decorations.

SEE PAGE 18
FOR THE ITALIAN TEXT

The egg,

the king
of the larder

by Sergio G. Grasso

Without them, cooking would be sad-
der, made of pale mixtures without thick
creams or impalpable meringues. Here
are some things that are useful to know
when choosing and eating them with gusto

and bealth.

Bird eggs are a habitual food of many
animal species. Not only are they an ex-
cellent food, very rich in proteins and
easy to digest, but for man they are one
of the most versatile food ingredients,
suitable for the preparation of many
sweet and savoury dishes and an indis-
pensable complement of many others.

The most popular eggs for eating are
hen eggs, followed by duck and goose
eggs. Even the tiny, exquisite quail eggs
and the enormous ostrich egg (which
weighs nearly one and a half kilos!) are
becoming popular with some groups of
consumers).

The size of a hen egg depends on the
age of the bird and the breed. General-
ly, the larger the egg, the more fragile and
easy to break the shell will be. These gi-
ant eggs (weighing as much as 80 grams
compared with the 60 of an average egg)
sometimes have two yokes, a clue to the
double ovulation of the bird.

READ THE COLOUR

The colour of the shell of hen eggs can
vary from snow-white (the only colour
the Americans like) to light brown.
Usually this depends on the genetics of
the bird (only in a small part from its
food) and has no influence on the nu-
tritional value or on the sensory char-
acteristics of the egg. Some believe that
white eggs have a denser yolk, one of the
reasons why they are preferred by pastry
cooks.

The varying degrees of redness of the
yolk is caused by the hen’s diet and is in-
fluenced by birdseed containing maize,
grains and other coloured vegetables.
This is why eggs from free-range hens or
hens living in an organic environment
are redder as well as having a more in-
tense and persistent taste.

EASY TO DIGEST
AND NOURISHING
From the nutritional point of view,
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eggs have a high biological value, the best
and most convenient source of protein
(around 12% of weight) and essential
amino acids. Vitamins, mineral salts and
fatty acids are present in excellent per-
centages. As far as cholesterol is con-
cerned, the yolk of an average egg con-
tains around 270 mg while the white
contains none.

Although it is a food which our organism
assimilates easily (a boiled egg is digested in
around balf the time it takes to digest pasta
cooked without a sauce and in a third of the
time it takes to digest roasted meat), it is
wrongly assumed that the egg is difficult to di-
gest and harmful for the liver. It is true that
anyone suffering from gallstones should
limit their consumption, but anyone
who does not have problems with the
gall bladder and does not need to watch
their cholesterol level, can eat even four
eggs a week.

To disprove the myth that eggs are an
enemy of the liver, you just have to con-
sider that they contain large amounts of
methionine and choline (two amino
acids which encourage the metabolism
of fats) and that they protect the liver.
Eggs are recommended in the diet of
people who suffer from gout because
they do not contain uric acid and since
they do not contain carbohydrates can
also be eaten without guilt by diabetics.

COMMERCIAL CATEGORIES

The following categories of hen eggs
are sold on the market:
- Cat. "A-Extra" for eggs packed as
soon as they are laid. They are consid-
ered as such for 7, 9 days from the time
they are packed and can also be eaten
raw;
- Cat. “A” for fresh eggs of ordinary qual-
1ty
- Cat. “B” for second quality or preserved
€ggs;
- Cat. “C” for eggs destined to be used
in the food industry.

These are not indications of freshness, since
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the category is established immediately after
laying (all eggs deteriorate with time), but
are a distinction which bears in mind the
physical characteristics of the egg.

The “Extra” category generally bas a high
proportion of dense white and a yolk with a
strong membrane; the category “A” egg has
a less dense white and the yolk mem-
brane is weaker; the category “B” egg
spreads over half a frying pan and the y-
olk breaks easily.

When you break a flesh egg onto a
plate, its white divides into two distinct
parts: a more consistent and jellylike part
near the yolk and a more runny outer
part. The yolk is positioned in the cen-
tre, is convex and has a shiny colour.

An egg a few days old has a more run-
ny white and a yolk which tends to col-
lapse when it is mixed with the white.
Once the shell has broken, the white can
be kept in the fridge for 48 hours and the
yolk for a maximum of 24.

The average life of an egg is calcu-
lated at 3 or 4 weeks. In spite of this, you
should only buy enough eggs for one
week, reading the laying date shown on
the label with care.

BE CAREFUL ABOUT HYGIENE

The law prohibits the washing of eggs
before they are sold so as not to remove
the protective patina on the shell (cuti-
cle) which prevents pathogenic bacteria
from entering. But remains of faeces or
dirt on the shell lead us to think of sick
fowl or fowl kept in poor hygienic con-
ditions: we should avoid bringing them
home and should also check that there
are not eggs with a damaged shell in the
box: salmonella is always lying in ambush.

It is a good rule, for the purposes of
hygiene, to wash the egg before boiling it
or breaking it, preventing pieces of the
shell from coming into contact with
the yolk or the white: just knock it deli-
cately with the back of a spoon, breaking
the shell just enough to separate the two
halves.

Even if it may seem absurd, a fresh egg
is alive, breathing, i.e. it absorbs air and
therefore the smells of the environment
where it is. Therefore, they should be kept
in the top of the fridge, in a glass bowl
which allows the air to circulate freely. If
you want to be sure to find the yolk perfectly
in the centre of the egg, you must store it with
the point pointing downwards.
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VARIOUS COOKING METHODS

The yolk is more digestible raw, and the
white, cooked. Poaching or boiling are the
most preferred cooking methods as in
these ways eggs are more digestible.

Often boiled eggs give off an unpleas-
ant rotten egg smell. This happens be-
cause at boiling temperature, the sulphur
in the yolk reacts with the water forming
highly toxic sulphides. To prevent this
problem, just put the egg in cold water,
bring it to boiling point and switch the
heat off leaving the egg in the water un-
til it has cooled. The result will be a tasti-
er and even more digestible boiled egg.

Whichever way an egg is prepared, it
is a magical, versatile and handy food.
Scrambled, in an omelette, soft boiled,
fried, ala russe, stuffed or poached, it can
be enjoyed with a thousand always deli-
cious and often irresistible nuances. No
other ingredient can be blended so inti-
mately with flour and sugar creating soft,
velvety mixtures and giving a light and
delicate froth which justifies - as if it
needed it - our love for sauces, light souf-
flés, cakes and the most inebriating
works of the pastry chef: creams,
meringues, beignets, pancakes and
mousses....

We have to say that without the egg,
cooking would be made only of whitish
mixtures and pale tarts. A sad cuisine,
an orphan of the gold of the yolks, of
the purity of the whites and gastro-
nomic imagination going back thou-
sands of years.

SEE PAGE 42
FOR THE ITALIAN
TEXT

Itis easy
to say taste

a
|
& E{ - by Michele D’Agostino

Maestro di cucina and

executive chef, teaching

and gastrononty coordinator for the
Fic Ateneo della Cucina Italiana

Even among professionals itis easy to find
acertain confusion about what s taste and
[flavour, aroma and perfume. Perceptions
which are very different, which the sensory
food analysts teach us to know and use with
greater propriety and awareness.

In common language taste is all the
sensations of the mouth. However, these
sensations are not the only ones with
which we judge a food, because we also
use smell, sight, touch and hearing.

In agreement with Hervé This, the
French chemist and physicist, an expert
in molecular gastronomy, taste should be
considered as a global, synthetic per-
ception, composed of all the sensations
which a food transmits to us and which
we use in giving an opinion. These sen-
sations are: perfume, flavour, aroma,
sight, tactile sensations, auditory sen-
sations and undifferentiated chemical
sensations.

Perfumes and aromas are perceived
with the same sensory organs, i.e. with
the cells of the olfactory mucous mem-
brane located at the top internal part of
the nasal cavity, flavours from the taste
molecules present on the tongue.

The most important sense organs for
analysing a food are: smell and intense
taste in the narrow sense, i.e. the organ
which perceives flavours. Unfortunate-
ly there is a generalised habit even among
professionals to confuse taste, flavour,
aroma and perfume. Here is what dif-
ferentiates them.

PERFUME AND AROMA

The odours we perceive are produced
by the volatile molecules that come in-
to contact with the cells of the olfacto-
ry mucous membrane. Almost all organic
and mineral substances with a low mo-
lecular weight can constitute an olfactory
stimulus.

The olfactory mucous membrane is
located in the top of the nasal cavities
and in man has a surface area of around
10 square centimetres, compared with
150 in a German shepherd dog. A thresh-
old of concentration exists for every
substance below which our nose in not
able to distinguish it (absolute thresh-
old). For some substances our nose is 10-
100 times more accurate than the most
powerful electronic analysis devices.

Odorous molecules move together



in the air which reaches the olfactory mu-
cous membrane thanks to inhalation
(possibly intensified by the voluntary ac-
tion of breathing). It is heated and hu-
midified and only then comes into con-
tact with the sensitive area. By breathing
actively, the flow of air conveyed towards
the olfactory mucous membrane is in-
creased.

Another way of accessing the sensi-
tive area exists: the retro nasal one. In fact
the mouth is linked to the nasal cavities
and therefore the odorous molecules re-
leased by food during chewing can climb
to stimulate the olfactory cells, causing a
sensation which is different from perfume
and takes the name of aroma.

When the odorous molecules come
from outside, then we speak of perfume.
The distinction is important since often
the perfume and aroma of a food have im-
portant differences.

THE FIVE FLAVOURS

Flavour concerns all the sensations
we are able to perceive via the taste
buds on the tongue. Different types of
buds exist, each of which is able to per-
ceive different flavours; currently five
types have been identified, identifying the
same number of tastes: sweet, sour,
salty, acid and umami (savouriness)
(that of glutamate, very popular in east-
ern cooking and present in large
amounts in some seasoned products,
such as Parmesan cheese).

Classically we distinguish a differ-
ent sensitivity in the various areas of the
tongue for the four basic flavours; these
differences are more than anything else
of a quantitative rather than a qualita-
tive type:

- we taste sweet things mostly on the tip
of the tongue;
- we taste acidy and salty things on the
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sides of the tongue;

- we taste bitter things on the base of the
tongue (this is thought to be a defence
mechanism: many toxic substances have
a bitter flavour and a strong perception
of this taste at the base of the tongue
stops us from swallowing).

THE DIFFERENCE BETWEEN
FLAVOUR AND AROMA

When we eat a strawberry, we say that
it tastes of strawberry. In reality, the s-
trawberry flavour does not exist. As we
have seen, only five types of flavours ex-
ist: sweet, salty, acidic, bitter, umami. So,
why does strawberry “taste” of strawberry?
Do this very simple but illuminating test:
get someone to give you a fruit caramel
without telling you which flavour; block
your nose and put it in your mouth: with
your nose blocked, the odorous molecules
will not reach your nose and you will on-
ly taste the flavour of the caramel, i.e. you
will recognise that it is sweet, but you
won’t be able to guess the flavour. Now,
unblock your nose and, as if by magic, you
will taste the aromas and immediately be
able to say that the caramel is strawber-
ry-flavoured, rather than orange or
liquorice-flavoured.

THE SENSORY ANALYSIS

The sensory analysis

This is the tool which each of us us-
es every day to judge and select foods,
clothes, work tools, people. Every time our
sense organs are stimulated, the brain
processes the stimulus: this processing
represents the sensory analysis of the s-
timulus and therefore of the object
which has produced it.

The sensory analysis is a tool which
is used professionally in a great number
of fields, but probably food is the field

where such a practice is developed the
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most. The sensory analysis of foods can
be divided into two large categories: de-
scriptive analysis and hedonistic analysis.

THE DESCRIPTIVE ANALYSIS

The purpose of this type of analysis
is to assess a product with the senses and
to describe its characteristics. These
types of analyses may have many purposes
and the most important is to control that
a product complies with a standard one.
For example, in evaluating a DOP cheese,
an evaluation will be made to ensure that
the various samples comply with the ref-
erence standard prescribed for this type
of cheese. The same applies for a wine, a
honey or for any other food for which a
standard exists. This type of analysis re-
quires that tasters be professionals with
years of experience in describing a specific
product (wine, cheese, honey and so

forth).

THE HEDONISTIC ANALYSIS
This type of analysis is carried out
every day by each of us, every time we ex-
press a positive opinion of a food. In the
professional field this type of analysis is
carried out using untrained individuals,
since in the professional the fact that they
are used to the sensory analysis greatly
modifies their attitude to consumption.
The hedonistic analysis is mainly used
by large-scale food industries which
must put appetising products onto the
market for the average consumer. High
quality products have a different and nu-
merically narrower target; therefore the
assessment of experts is used, taking part
in competitions where the descriptive
analysis by professional tasters is used.
To demonstrate the fact that taste is
highly subjective, tests based on the he-
donistic analysis are only reliable if car-
ried out on a large number of subjects
which allows statistically significant fig-
ures to be obtained.
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Remaining
in your
own place

by G. Guadagno,
e g i teacher at the Itp Collegio
Ballerini, Seregno (MB)

In the turbulence of scholastic reform
the teachings of the beadmasters and
teachers who taught us and who trans-
mitted to us the dignity of the teaching pro-

fession, elevating us to the rank of teach-

ers and no longer (as it was until the
Eighties) of just laboratory technicians,
re-emerge strongly. Here are some topics
for reflection

The many episodes of madness that
the crime news report every day are the
alarm bells of a torn social fabric,
where people have lost common sense
and the psychological strength of re-
maining in their own place.

Caught up as we are in the frenetic
pace of working and family life, often
carried away by the pressing rhythm of
events and worries, we forget that it is
our duty to remain in our place. Some-
times we are indifferent to what is hap-
pening around us. We become indif-
ferent and ignore our fellow creatures.
Other times, on the other hand, we take
on duties and tasks which are not ours
and fail to be available for our fellow
men - pupils, colleagues, bosses or
family members - to discuss or give ad-
vice on the fundamental topics of life,
which are the values at the basis of our
existence.

With politeness and refinement we
can point out to others that which our
conscience suggests to us. This is our
duty; and self-discipline is above all forc-
ing us to assume attitudes and to car-
ry out actions which are even incon-
venient in order to achieve our goal.

EULOGY

OF DISCIPLINE

The study by Bernhard Bueb, a Ger-
man philosopher born in 1938 who was
the chancellor of the prestigious private
college in Salem, tackled the difficult
topic of authority, authoritarianism
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and authoritativeness.

A boss, the guide of other men, is a
person who takes responsibility not
only for his own actions but also for
those of the people who work under
him. The concept of authoritativeness
and of authoritarianism are not dis-
cussed directly in these pages, but are
the prerequisite in order to be able to
bring discipline totally, or at least most-
ly, back to the centre of the practice of
teaching.

Discipline is above all self-discipline.
We can ask our pupils for any sacrifice
if, first of all, we expect the same from
ourselves.

BALANCE
AND MODERATION

Respect of discipline cannot be
achieved by corporal punishments and
humiliations and does not take sides
with the rigid discipline of an aloof and
detached education which does not
bear in mind that, however serious the
actions carried out may be, the person
before us is always a human being, our
neighbour and our brother, and as
such, part of us.

It is the daily search for balance and
moderation not only in teaching but al-
so in life in general. For the parent and
teacher, the delicate and neglected top-
ic of self becomes important. How can
we expect from others what we do not,
first of all, ask of ourselves?

Young people are no longer brought
up, but left to grow. We do not want to
compromise ourselves too much in the
growth process of our children and our
pupils. We abstain because it costs us
enormous effort to intervene. Everyone
moves and the wall collapses. Society
loses its cohesion. Man carries out ac-
tions of madness. The educator must
take a correct stance in his role as
guide, fostering independence and free-
dom, but at the same time leaving
room for the assimilation of rules and
self-discipline. In education everything
is moved by the love we feel for others.
Loving does not mean stamping half-
witted smiles on our faces or, even less
so, failing to say an awkward or painful
word. Loving is giving everything even
taking difficult positions, making one-
self unpopular and even attracting the
judgement of others.

Therefore it doesn’t mean applying
rigid rules but observing, all together,
the rules of common life. Not rigid
schematisms, but flexible perseverance,
time to be dedicated to education and
humour, not biting irony, to make the
rigour of coherence sweeter.

The educator (teacher or parent)
must know how to manage every situ-
ation promptly with an adequate dose
of justice, goodness, discipline and
love, control and trust, perseverance and
readiness.

Power, exercised legitimately and
justified by the authority acquired
every day in the battle to grow, no
longer makes people afraid but estab-
lishes trust. Authority becomes an in-
dispensable guide and support since it
is the necessary antagonist for the de-
velopment of autonomy and the cer-
tainty (and justice) of punishments
will be able to liberate the learner from
the anguish of not feeling at the centre
of the loving attentions of the teacher.

Parents and teachers must seek a bal-
ance between strictness and love, justice
and goodness, control and trust. True
authority does not establish fear, but,
on the contrary, creates confidence:
rather, it is the lack of fixed points
which makes the adolescents of today
feel disorientated and insecure.

If reason takes the place of rational-
ity, so discipline also becomes necessary
and indispensable for the development
of autonomy and the sense of freedom
and not just an instrument of submis-
sion.

If the point of balance is the sharing
of a path built together, even in the d-
ifference of roles, in the reciprocal ex-
ample shown to others and in mutual
help. We learn a lot at school and at
home and not only the young from the
old. The lessons we learn from the y-
oung are absolute, in the eyes of the
teacher who wants to grow.

THE APHORISM

“Only an education and a culture
taught with firmness, and the courage
to transform the values recognised in
virtue, with perseverance, will allow us
to make our children stronger...”

Bernhard Bueb, Elogio della Disciplina,
Rizzoli (Milan 2007)





