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Every day is a banquet
Sat, 10/15/2011 - 11:38 -- leduesorelle
We met Beatrice Tosti di Valminuta when she was one of the presenters at the North Hill Symposium, ?The
Kitchen Garden and the Table,? in Vermont. The co-owner of two New York restaurants, Beatrice is also the
chef, a title that barely begins to describe her lifelong love of cooking. She was scheduled to speak on
?Seasonal Bounty: The Roman Way with Vegetables,? and her generous nature was clear from the start.
She walked on to the stage, followed by a table being carried out and laden with food representing her
birthplace, the gorgeous abundance spilling off the table looking like something out of a Caravaggio
painting. Beatrice went on to captivate the audience with her stories and passionate advice ? to make the best
of humble ingredients, the more the better, and that every day is a banquet.
We were especially thrilled to discover that though a native Roman, she has family ties to Napoli and was
intimately familiar with the tomatoes we?re experimenting with. We are grateful to Beatrice for not only
offering her thoughts on the Pomodori del Piennolo, but for also sharing her recipe for the dish that, for us,
that started this all.
"Whenever in Napoli I see the Pomodorini del Piennolo (or hung tomatoes) everywhere. They hang from the
ceiling of every old school ?Verduraio? vegetable shop, and the important thing in the storage tecnique is the
ventilation. I am sure the balmy air of the Vesuvio and of Puglia play a huge role in giving the pomodorini
that delicious taste come Christmas, and up until April or May. It cannot be too cold, Napoli rarely goes
below 40/45 degrees so pick a room that is ventilated and will not get too cold or too warm.
Did you know that the pomodorini in Napoli have been such a staple for centuries that they are always
represented in Christmas Creches? There is not one Neapolitan that will forget the Pomodorini del Piennolo
for their Linguine con le Vongole always present on their Christmas Eve menu. Of course you can use the
Pomodorini del Piennolo in the same way you use any other tomato."
? Ciao, Beatrice
For recipe and to read more: http://diaryofatomato.com/2011/09/23/every-day-is-a-banquet/ [1]
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