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By ADAM BUCKMAN

MERICAN-BORN chef Mario
Batali grew up in Seattle and
then Madrid — so why is he
so crazy about Italian food?
““Because our family had a tradi-
tion of Italian-style cooking since
I was born,” says Mario, 36,
whose . TV Food Network show,
“Molto ‘Mario,” airs four times
every weekday (1 pm., 4 pm,, 9
p.m. and 1 a.m.). “Our traditional
New - Year’'s Day was to watch

football .and then make enough .

sausage to last the whole year.
‘homemade sausage was
only. - for Batali,
whose cu]mﬂry career started at a
pizza-and-calzone emporium
New Brunswick, N.J., called Stuﬂ'
Your Face. Now, after stops in Lon-

- don, San Francisco, Santa Barbara

~and Bologna, he’s running his own

34-seat restaurant — Po, on Corne-

lia Street in Greenwich Village — -

and demonstratmg the art of Ital-
ian cooking on TV.-

For Mario, hosting his own TV
show has at least two benefits: It
raises the profile of his restaurant,
and also allows him to indulge in
one of his favorite pasttimes — ex-
pounding on Italian food.

“T like the idea of TV,” he says. “It
gives us a larger customer base
than we would normally have. The

‘chef-oelebnty stuff is en_]oyable but
“the

main reason I enjoy it is I get to
really work at my craft. I really get
to explain the things that I really

ermy 1 really like talking about it.”
talking he does; non-stop, for

Chef Mario Batali puts the ﬁniéhing touches on an Italian dish on a
recent edition of “Molto Mario,” the show he hosts every weekday on

the TV Food Network.

the length of his half-hour show —
about the food, its fresh ingredi-
ents, its regional origins.

Batali spends one week a month
shooting multiple programs far in
advance of their airdates.

New York Post: Tamara Beckwith

Each show is generally split mto

three segments — eacgr of which
are devoted to the preparation of a
single dish. As with other TV Food
Network shows, some of the food
Elaratxon (such as chopping) and
ng is done off-screen by a team

- chefs,” he says: “It’s

With his how ani pestaurant, Mario’s cookin

of assistant chefs in an elaborate
kitchen.

But many of the dishes Batali
cooks on “Molto Maria” are in fact
cooked by him in real time, within

" the seven minutes allotted for a

segment. He concedes that he’s able
to do that because he's a really pro-

ficient chef, and also because o the :

31m llctty of Italian oookm
n I lived in Italy,” he says,
refemng to the three-and-a-half
years he spent cooking at a tiny
restaurant in a hillside village be-
tween Bologna and Florence, “the
single most important thing that I
learned is that Italians rarely put
five or six things on one plate, un-
less it’s an antipasto. Real Italian
food is much more_simple than
Americans could possible imagine.”
It’s so simple, says Mario, that
the average viewer possesses the

“B ability to reproduce what the chef :
- prepares on TV.

“Italian food is the .cuisine of
not of professional
oesn't-take
some 10-year apprenticeship to
make Italian foo dp It’'s taught to
you by :your grandmother. Their
chopping and other techniques
aren't somethlng that it takes a

grandmas,

.rocket scientist to understand —

not that grandmas aren’t rocket
scientists, but grandmas made
things that were real.”

Batali wants his fans to come

away from “Molto Mario” with a
greater appreciation of Italian cul-
ture, what he calls “a culture of eat-
1n§ . and appreciation of life.”

ays Mario, “That’s really im
tant to me. It's what I dig most.

Mario’s secret |
sauce recipe

-the heat to just bubbli -
then stir oceasionally for 30 |~
minutes. :

Hpre s Mario Batalls ‘own
recipe for basic tomato sauce: .
INGREDIENTS: -
1 Spanish onion, diced into
Vy-inch pieces 2
4 cloves of garlic, thm]y sliced
3 ounces virgin oliveotll .. ..
4 tablespoons fresh thyma,
2 tablespoons dried) = =
Y2 medium carrot, ﬁnelyr
shredded
2 28-ounce cans of tomatoes,
crushed and mixed well with :
their juices
Salt to taste .
PREPARATION:

Saute the onion and garhc in_

4 YT TV R ¢

the olive oil over medium heat |- -
but. not |

until  translucent, . f
browned (about 10 minutes), - *
Add the thyme and carrot and-
cook 5 minutes more. Add the |
tomatoes, Bring to a boil, l_o_weg i
, an

Season with salt to taste.
Serve immediately, or set aside
for further use. The sauce may
be refrigerated for up to one
week or frozen for up ‘to 6 =
months.

Yield: 6 cug :
Source: Chef Mario Batali, Po Restau-
rant, 31 Cor, ne.’m Street, Manhattan -/




