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WHAT THE PRO 1
Welcome to the homes of the style-makers. For this issue,
we visited groundbreaking architects and designers—as
well as a Jandscape innovator and a celebrated chef—and
asked them to show us how they actually live. The results
are surpnsmg—and mspmngl

THE 87 T o & by Michael Cunningham

For a new home in M1am1, New York-based interior
designer Benjamin Noriega-Ortiz reversed the usual
foreground-to-background formula: All the furniture
is white, and tropical colors run riot on the walls.
L0 L0 ET by Arlene Hirst

Furniture designer Spencer Fung and graphic designer
Teresa Roviras combined upstairs/downstairs Victorian
row house flats to create the perfect balance of Zen calm
and Mediterranean warmth.

it by Jeff Book
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Award-winning architect Steven Shortridge took an
abandoned fragment of a relocated home and turned
it into a beach-town jewel with an aesthetic all his own.
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Bright white meets the color wheel, p. 116.

AJUH RO DERN by Sharon Donovan

De51gner Lee Ledbetter created his small, sophisticated
apartment in historic New Orleans with a passion for
mid-century furnishings that pay homage to classic
proportions and scale.

SHEER MAGIO by Paola Antonelli

Milanese maestro Antonio Citterio and his American
wife, architect Terry Dwan, reshaped their 18th-century
home into a sleek duplex that reduces living space to
its essence with a sensual minimalism that’s full of light.
FPRONCH LESSONS by Elaine Loule

Ultrachic SoHo retailer Francine Gardner turned a
vintage stable in Greenwich, Connecticut, into a
pared-down approximation of a Gascogne farm
house—then filled it with French and American
antiques as well as African art.

SATURE PLOY by Helen Thompson

When Lake/Flato's David Lake found himself the
head of a blended family of four, the San Antonio
architect turned his '50s bungalow into a two-story
home with lavish views of an urban nature trail.
GARDEN

THE PERFECT PLOT by Katherine Whiteside
Seattle landscape architect Keith Geller made his
mini-woodland with shade-loving plants from both
American coasts,

FOOD

SEAFLY ITALLAN by Julia Moskin

Mario Batali—adulated chef of Manhattan restaurants
P46 and Babbo—is the author of a new book called
Simple Italian Food, which is just what he serves when
he cooks for family and friends.

SUBSCRIPTIONS For Informatlon, call 303/604-1464,
Or e-mall subscriptlon problems and address changss to:
hachette @ neodata.com. (Be sure to Include the words
METROPOLITAN HOME In your e-mall.)
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{ CHEF EXTRAORDINAIRE MARIO BATALI Af
HN, HAVE FRIENDS IN FOR DINNER AT HOIE
AYS ABUNDANT, EXUBERANT—AND EASY.

Coach Farm Goat Cheeses-
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"\ /\ [/ hen a chef gets home from work, what

A X does he want to eat? That's a question

/\ -" Mario Batali, owner/chef of New York
[\

City restaurants P6 and the new, red-hot

Babbo, answers with no hesitation: “Simple food.” After
long days turning up the heat in two restaurant kitchens,
real home cooking is the object of his desire. “No one
wants to cook for a chef,” he mourns. So Batali and his
wife, Susi Cahn (above), set aside an occasional evening
for dinner parties at home, giving Batali the chance (o
cook like the rest of us—almost.

“What takes me three hours takes him 15 minutes,”
Cahn says of her husband. Like any professional, he can
get the chicken in the oven in the time it takes a home
cook to get the measuring spoons out of the drawer.
Confidence, knife skills and no need for written recipes
fuel the whirlwind of activity. Cahn has impressive culi-
nary credentials herself—she’s a renowned cheesemaker
(her family owns the Coach Farm) and gardener. But
with the couple’s two young sons, Benno, 3, and Leo, 9
months, and hundreds of goat cheeses to rear, she has a
lot on her plate. So, after Cahn takes out her favorite
Russell Wright dishes, Batali takes over.

Simple Italian Food (Clarkson Potter, $30) is the ttle
Batali chose for his first cookbook, and it is an accurate, il
incomplete, description of his spirited cooking style.

>

“Spring just explodes in Italy,” rejoices Batali, who
designed this menu around the vibrant ingredients of
springtime. As we continue to learn more about the many
cuisines of Iraly, these easy, exuberant renderings of Tralian

seasonal classics show us home cooking at its best.

Produced by Linda O’Keeffe. Photographs by
André Baranowski. Food Styling by Roscoe
Betsill. Written by Julia Moskin.




Fennel Gratin with Robiola

Cheeses at Babbo

atali grew up outside Seattle amid the bounty of

-
L ) the Pacific Northwest and in an Italian-American
[

" years in professional kitchens, he moved to a

family where “food was everything.” After six
small village in Italy to apprentice at a tiny trattoria. A three-
year stint served as an immersion program in Italian cook-
ing, from making handmade pasta and sausages to selecting
porcini mushrooms and dressing wild game birds.

Now he is confident enough to spin his own vibrant
variations on what he learned. The high standards Batali
absorbed in Italy are in his bones. “Buy the best ingredi-
ents, then do as little as possible to them,” he advises. The
“best ingredients” are not necessarily the most expensive:
Foie gras and caviar are rarely spotted on his menus.
Batali’s gift is to make white beans, veal shanks and radic-
chio taste just as luxurious.

His popular cuisine is literally and figuratively zesty, incor-
porating orange and lemon zests, hot peppers, vinegars and
spices into Italian recipes. At Babbo, Batali’s exciting special-
ties—like striped bass in preserved lemon broth and creamy
saffron panna cotta (eggless custard)—coupled with strong
reviews, are burning up the reservation lines.

Given his considerable professional expertise, what might
Batali choose to cook at home? “Three times out of four it’s a
roast chicken,” he says, suddenly seeming very approachable.
In fact, all the recipes here are well within the reach of a home
cook. Pantry ingredients like olives, capers and anchovies lend
intensity to a spread for Tuscan crostini. Servings of asparagus
are topped with a sunny-side up egg; the yolk provides the
smooth sauce. Balsamic vinegar is rubbed on the roast chicken
to caramelize and iake a crackly crisp glaze.

Finally: Try wearing neon-orange clogs when you cook, as
Batali always does, to remind you to have fun in the kitchen. v
See Resources, last pages. Recipes follow.







with Strawbe

recipes

Lrosting Toscans

3 tbsp. virgin olive ail
1 medium red onion, diced

2 tbsp. anchovy paste

(or 4 anchovy fillets, rinsed and finely chopped)
1 tbsp. capers
Y2 Ib. chicken livers
% cup Chianti or other dry red wine
2 tbsp. tomato paste
1 tbsp. balsamic vinegar
Ya tsp. salt, or to taste
Freshly ground black pepper

8 1-inch-thick slices Italian peasant bread

1. In a large skillet, heat the olive oil, onion,
anchovy paste and capers over medium
heat and sauté untl golden, about 8 to 10
minutes. Add chicken livers and cook until
lightly browned, about 5 minutes. Stir in
wine, tomato paste, balsamic vinegar, salt
and pepper, and heat to boiling. Reduce
heat and simmer, uncovered, 15 minutes.

2. Spoon into a food processor and pulse
5 or 6 times until chopped but not pasty;
some lumps should remain.

3. Toast bread and spoon some of the liver
spread onto 1 side of each piece. Serves 4.

Torteitng
ZIats

1 2 cups all-purpose flour
3 large eggs
5 oz. soft, mild goat cheese
Vs tsp. grated nutmeg
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Va tsp. salt, or to taste
2 scallions, minced
Y cup grated Parmesan cheese
4 cups chicken broth

1. Put the flour in a mound on a work sur-
face and make a “well” in the center.
Break 2 of the eggs into the well and beat
them with a fork, gradually working in the
flour. When it becomes too stiff to work
with a fork, knead in the flour. Continue
to knead 8 to 10 minutes until dough is
smooth, compact and elastic. Cover and
let dough rest 30 minutes.

2. Meanwhile, in a medium-size bowl com-
bine goat cheese, nutmeg, salt, half the
scallions, Va cup Parmesan and the
remaining egg. Mix well.

3. On a lightly floured surface, roll dough
into about a 10-inch square. Cut into
2-inch squares. Place 1 teaspoon of the
cheese filling in the center of each square.
Fold opposite corners together to form a
triangle. Press edges firmly to seal, moist-
ening them with a little water if necessary.
Bring the points of the triangle along the
folded edge together and press to seal.

4. About 15 minutes before serving, heat
broth to boiling and keep warm. In a
large saucepan, heat 4 quarts of water to
boiling. Drop tortellini into boiling
water and cook until tender, about 7
minutes. Drain well.

5. Spoon tortellini into 4 soup plates and
add hot broth. Sprinkle with remaining
Parmesan and scallions. Serves 4.

Asparaqus alia Milanese

28 stalks medium asparagus
6 thsp. butter
4 large eggs
Y cup freshly grated Parmesan cheese

1. Heat 4 quarts of water to boiling. Fill a
large bowl with ice water. Trim asparagus
of hard ends and drop into boiling water.
Cook about 2 to 3 minutes, or just until
tender but still crisp. Remove with tongs
and plunge into ice water.

2. Heat 4 tablespoons of the butter over
medium heat in a large skillet, swirling
the skillet until the butter turns a rich,
nutty brown. Add asparagus and toss until

heated through. Remove and divide
among 4 plates.

3. Wipe skillet clean. Melt remaining 2
tablespoons butter in skillet and cook the
4 eggs, sunny-side up. Place 1 egg over
each serving of asparagus and sprinkle
with cheese. Serves 4.

Fennel Gratin with Robiola

2 bulbs fennel

2 tbsp. butter
2 thsp. all-purpose flour

1 cup warm milk
Ya tsp. salt
Yatsp. grated nutmeg
4 oz. fontina cheese, grated
8 0z. Robiola (or any fresh, young goat

cheese), cut into 4 pieces
1 cup fresh bread crumbs

1. Heat oven to 450° F. Butter 4 1}o-cup
dishes (or a shallow casserole).

2. Bring 4 quarts of salted water to a boil.
Trim away stalks from the fennel and dis-
card. Halve the bulbs and cut into %-inch-
thick slices. Blanch fennel in the boiling
water until tender, about 8 to 10 minutes.
Drain and set aside.

3. In a saucepan, melt butter over medium
heat. Blend in the flour and cook, but do
not brown, stirring 2 to 3 minutes, Slowly
whisk in milk until sauce thickens and boils,
about 5 minutes. Stir in salt and nutmeg.
4, Combine fennel, sauce and fontina.
Spoon into buttered dishes and pat down
with the back of a spoon. Bake 25 min-
utes, or until bubbling. Remove from
oven and put 2 ounces of the Robiola (or
goat cheese) on each serving and sprinkle
with the bread crumbs. Bake 5 to 6 min-
utes more, or until Robiola is hot and soft,
and the crumbs have melted into the
cheese. Allow to stand 8 to 5 minutes
before serving. Serves 4.

zed Chicken

gd Treviso

Balsami

with

1 3V-to 4-Ib. chicken
2 0z. prosciutto rind or salt pork rind
2 oz. Parmesan rind
Ya cup chopped fresh rosemary leaves
2 cloves garlic, finely minced
2 tsp. freshly ground black pepper >
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For the ultimate in shading and sun protection. choose a retractable awning made with
SUNBRELLA fabric and a SOMFY motor. You'll get the beauty and durability of Sunbreila

inyour choice of over 100 styles and colors

plus the convenience of an extendible and

retractable awning system. For more information and a list of retractable awning suppliers,
visit our web sites at wwwsunbrellacom and wwwsomfysystems.com or refer to local
newspaper or Yellow Pages advertisements,
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Met Line Directory

FLOORS & WALLS
Ann Sacks Tile & Stone
Carpet & Rug Institute ..
Ege Art Line Rugs .
Nourison ...
Oscar Isberian Rugs
Pergo ........ w e
Sherwin Williams, 800-4-SHERWIN
Tufenkian Tibetan p: 800-435-7568

BUILDING & HEMUDELING
Andersen Windows ..., ..B00-426-4261

California Closets ..
CertainTeed Corporation

~.800- 33-PERGO

Heat-N-Glo... 800-669-HEAT
KWC Faucets . 800-592-3287
Loewen (US) ... 800-245-2295

(Canada) o 800-563-9367

Marvin Windows and Doors .
Pella Windows and Doors .
Pozzi Windows ...........
Raynor Garage Doors
Trus Joist MacMillan ..
Weather Shield

:800-257- 9663, XMHRS
..800-4-RAYNOR
..800-338-0515
800-477-6808

AUTD

.800-TO-ACURA
248-340-4842
.800-706-9923
0-USA-LEXUS

Saab Cars USA... .....800-SAABUSA
FURNITURE & AGCESSORIES
American Leather .........oumsmmsinririiennies 800-456-9599
Baker Furniture 800-59-BAKER
Bernhardt, 704-758-6535
Cassina USA...........o..oeciveienennas .800-770-3568

.800-430-4302
.800-852-5552
.800-272-7726
..800-367-9150
.800-654-8705

Castlewood Fine Art Screens
Century Furniture Industries..
Charles P. Rogers .......
Chelsea Excentrics
Firelight Glass ..

Grange... .800-GRANGE-1
Guncheon .708-366-2360
Jesper USA 800-801-6440

FURNITURE & ACCESSORIES (cont.)
Larson-Juhl Custom Frames... 800-886-6126
Ligne Roset ....vmmrernnnne 800-BY-ROSET
M.T. Maxwell Furniture ...800-686-1844
McGuire Furniture... ..800 662-4847

Mig & Tig. .. 800-222-1532
Mitchell Gald ...800-789-5401
Ortefors .. 800-351-9842
Park B. Sith ... ...800-720-7261

Petersen Interiors ..
Punctilio Interiors....
Quatrine Furniture ,
Roche-Bobois USA
Room & Board ..
Sawbridge Studio:
Sound City Inc

Stickley, Inc.....

Thomasville Furniture ’

Woodard ,800 439-9594
MISCELLANEOUS

ClOTOX apippuspmputtes. o+ ieprsnteimissismmin: - ust 800-CLOROX

Colaizzo Optricians........couviviviias . 206-285-7212

Gevalia Kaffe Fine Coffees of Europe .800-GEVALIA
New Zealand Tourism Board...........c........ 800-894-7722
KITGHEN & BATH
Amana Appliances .800-843-0304
Asko . .800-367-2444
Best by Broan .. ..800-69-BROAN

..800-CANAC-4U
.,.800-794-5233
..888-9FNP-USA
..800-626-2000
.800-434-IKEA
,800-288-4002
... 800-JENN-AIR

Canac Kitchens ..

Dynasty Range ..

Fisher & Paykel .

GE Monogram.
EA

Kohler Bath & K|tchen Ideas
Kohler Coordinates.
Mile [NCiviai. auiroisibsisivini: vuso oribiizibsiionised 888-643-5396
Moen . .800-BUY-MOEN
SIBMALIC ecereecriirrive s ensbeesisans e 800-765-5266
Sub-Zero 800-444-7240
Thermador ... et 800-656-9226, x21
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Mario Batali's »

recipes

1 tsp. coarse sea or kosher salt
5 tbsp. virgin olive oil
2 medium red onions, sliced into 1-inch disks
% cup Lambrusco or other fruity red wine
6 tbsp. balsamic vinegar
4 large radicchio di Treviso

1. Rinse the chicken and pat dry. Remove
giblets and set aside.

2. Combine the rosemary, garlic, pepper, salt
and 3 tablespoons of the olive oil. Place the
prosciutto and Parmesan rinds inside the bird
and tie legs together. Rub rosemary paste
over the bird. Cover and refrigerate at least 8
hours or overnight.

3. Heat oven to 375° F. Put onion disks and
giblets in the bottom of a small roasting pan.
Put chicken, breast-side up, on top of the
onions. Pour in the wine and rub the bird
with 4 tablespoons of balsamic vinegar. Cook
1 hour and 10 minutes, or until juices run
clear and an instantread thermometer, put
into the thickest part of the thigh, registers
180° F. Remove from oven.

4. Heat broiler. Cut the radicchio in half
lengthwise and broil about 4 inches from
heat, 3 to 4 minutes on each side. Brush with
remaining 2 tablespoons olive oil.

5. Strain pan juices from the chicken into a
small bowl and add remaining 2 tablespoons
vinegar. Carve bird and serve with broiled
radicchio and sauce. Serves 4.

Spumone di Zabaglione with
Strawberries

6 large eggs
% cup sugar
Y2 cup marsala
3 tbsp. dark rum
¥ tsp. ground nutmeg
1Y% cups heavy or whipping cream
1 pint strawberries, hulled

1. Combine eggs, sugar, marsala, rum and
nutmeg in the top of a double-boiler over hot
(but not boiling) water. Beat with a whisk
until very thick, about 3 minutes. Set double-
boiler top in bowl of ice water and continue
beating until cold.

2. Beat cream to soft peaks. Fold in egg mixture.
3. Spoon into ice cream machine and freeze
according to manufacturer’s directions. Serve
with strawberries. Serves 4 to 6. M

Recipes adapted from Mario Batali Simple
Italian Food (Clarkson Potter, $30)
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