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Molto Mario
Bv uslNc REGIoNALLy AVAILABLE INGREDI[NTs AND K[EptNG Hls DIsHES "stMpLE". Mento Bnrnl t

sHows Hrs pATRoNs rHAT wHEN IT ls DoNE RIcHT EVEN LocAL FARE Is Exorrc.  Bv Ann Volkwein

"PerJectly cooked spagbetti euen tastes good

PACHFTn. To HEAR CHEF MARro BATALT
speak of this exalted l tal ian staple, is
l ike l istening to an ode. "Perfect ly

cooked spaghetti is a reason unto itself.
Perfectly cooked spaghetti even tastes

good with Campbells soup as a sauce-"
The 37-year-old Chef-star of the Food Net-

work! Molto Mario and Mediterranean Mario,
and owner of the f ive-year-old P6 and just-
opened Babbo, (both New York restaurants)-is
rapt with the seasont
bounty these days as well. This psg6: An
On his days off you can appslizing prcson-
find him tromping 'round totion of tivo Tomoto
the grounds of his father- Salsd with op.l
in- lawi Coach Dairy Coat Ersi lrnd Gri l lod
Farm in upstate New York Squash Blossons.
(of goat cheese fame). Up Rocip6s, pag6 20.
at the farm, he l;kes to oppolito p0go:
cook up "barbecued chick- Mari0 Batoli 0t his
en and spaghett i  with nowlyoponsd
whatever vegetable my Bsbho ol ltl6w York.
wife is growing in her per-
fect garden-" Mario was raised in Seatt le and
eastern Vashington in a family that held to the
Ital ian tradit ion of "fol lowing the seasons ancl
enjoying the bounty of whatever was around."

He explains, 'ifhat! what my family was all
about. Vhen it was blackberry season we'd take
the stat ion wagon and f i l l  i t  with blackberries,
come home and can 'em, make pies, make jelly
etc. and have them for the whole year Ve'd do
the same in strawberry season, blueberry season,
pear season and cucumber season for pickles."

Everyone cooked in the Batal i  household.
This influenced Mario to eventually become a
Chef, but not before getting degrees in Spanish
and Economics from Rutgers llniversity in New
Jersey. Never far from the stove, of course, he
worked his way through col lege cooking at a
popular pizzeria cal led Stuff Your Face. After
graduating, Mario decided to follow his culinary
call;ng. And after a brief stint at Londont Cor-
don Bleu in 1984, he wound his cul inary way
through France, California, Northern ltaly and
ffnally to New York via Florida in 1992.

Mario opened P6 in 1993, and Babbo this past

witb Campbells soup as a sauce'.'
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spring. Babbo is'Daddy' in ttatian aptty named 
" 
My CfedO WOUId bg

for a Chef with two l i t t le sons. Mario describes , , '  ,  r ,  . ,  ,  t1 |rhe menu at Babbo a. havins (reaLrve 'nrerprera. Smpllclty fUles Ol)ef-All, And
tion( o[ lral ian.style cookrng". And ar compared
ro pci, he rees Babbo as having " ti,,t";,;;;; perJect tecbniQue is what you
expensrve ingredrents. being a l i r t le more elegant, t  .  ,and maybe even a littte more simpte." basg it On' ," SA/S MAfiO.

Srmple: Marro proclaims. 'My credo would ,, ,  ,  ,  
-  

,  ,  , ,  .  7. ,be s impl , ( i ty  ru les over .a l l .  and per fecr  rech.  nf lUle C0mprcXl ly  m A d$b,
n r q u e  i s  w h a t  y o u  b a s e  i r  o n .  ,  ,  , . 1  ,  , ,  I  f

Vhat some people call haure comptexity" n lS ADA| thls CfettlDe Chel
a di\h, Mario.alls over crowded plarel Sounds 1I ,like a syndrome, doesn't ir? calls 

" 
ooer-crowded plate'.'

To help the home cook avoid such atrocit ies,
Mario has authored a cookbook tided CooAing irr around theml Expressing the regional style of
Two Vil lages (Clarkson Potter) to be publtshed cooking in l taly is Marios method of encourag-
this October The two villages refer to the village ing Americans to use their own local ingredients
Mario cooked in in l taly for three years and in his recipes, and any recipe they come across.
Creenwich Vi l lage, home to his two restaurants. Next t ime you are in Mario! Vi l lage, you
In his book Mario explores the spir ir  of l tal ian might stop by P6 or Babbo, and experience his
cooking as i t  translates into the American mar- brand of elegant simplici ty and big f lavor I
ket. As Mario explains, " l  don't  import expc
ingredients. Just like ltalian cooks in Venice don't ANN VOLK\(EIN lioes and works nr Nfto yor& Ciiy
bring things in from Rome very often, Roman vbere she is a culinary assistant lor cable teleoision\
cooks cook with the ingredients of the gardens hmmsdy ltoptlar Footl Ndutork.

Mario's Indian Summer Menu
+ FrvE ToMATo SALAD vtTH OPAL BAstL

AND CRTLLED SeuAsH BLossoNts
+ CNoccHr vrrH A DucK BAcoN AMATRICTANA
+ BaRBEcutD F!,aNK STEAK ,vtTH DMcoN

ToNcLrE BEAN SALAD vrrH CHloccA BEFrs
AND SALSA VER|)E

+ LENI()N CURD CELATo w|TH BLACKBLRRIES,
RAsPBIRRtEs AND CHtANTt

G1{0CCHt W|TH A
DUCK BACON AMATRICIANA
(Recipe cotn?ry Mnrio Batali)
4lablespoons virgin olive oil
1 medium onion, chopped into 12-inch dice
U4 pound duck bacoo, cd into U4-inch dice
1 teaspoon crushed led pepperffakes
2 cups Easic Tonato Sauce
1 pound gnocchi
2 tablespoons salt
U4 pound freshly grated Pecorino cheese

Bti 4 6 Elar|, oJ watet to a boil and odd z table-
tlootls sall. l a large t2-to ta-irch sark pakheat
th olioe oil ooer uerlilln heat. Add tbe onion, duck
bocor aud saute urtil the onion is tratslucent and
Dtry soJt, nbout B to ro nintes. Add tbe red pepper
llnkes o lotato sauce atd bring to a boil. Lowu tbe
heat and siwner Jor about s r'itutes. Ranove Jronr
heat. Add th 1nocchi to tbe boilirg tlnter a d cook

according to the packa4c diectio s. Drain the pasta
in a colander ooer lhe sink. Pour tbe bot pasta into thc
tauce far. Rehrm lhe pasl.1 ntixturc lo the ttooe akd
cookJor about t ninuft loqer, nixing thoroughly.
Pour lhe Fasta itto d beat?d sen ing dish, tlrinkk
u,ith lok oJ gnkd cheese and serue iunediately.

Yhld, a senings

BASIC TOMATO SAUCE
(Recipe counesy M.lio Batali)
1 Spanish onion, cut into l/A-inch dice
4 cloves garlic, thinly sliced
3 ounces virgin olive oil
4tablespoons tresh thyme

{or2tablespoons dried)
l2 nedium carrot fincly shredded
Two 28-ounce cans of tomatoes, ctushea

and mixed wellwith their iuices
Salt, to taste

Saute the onion and garlic in the olioc oil ooer
ntedifl h?al u til trdnslucft't, b t fotbronn (aboul
to ntntuks ). Add tbe thyne and carrot and cook s
ninutes nnrc. Add the tonatots. Brirg to a boil, lower
th hut to i$t bubbli g, stirriq eccasionally Jor n
ttinuljj. Seasolj trrith talt to taste. Sene innedianly,
or set aside Jor firther use. The sawe nay be reJrigu
atcd Jor up to ote oeek or Jroz?n Jor ul to 6 tontbs.

Yicld, a cups
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