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DUSTY KEHUCKLE™S RAINBOW PLEZA

“We are absolute
in our belief that
Neapolitan pizza is

impossible to beat”

Dough makes dough

Regardless of how you define your do

gly recognising the
importance of quality and authenticity in
their food boses.

CONSUMErs are increas

Jornes also notes
growing demoand for delivery and takeout
sefvices has only helped drive the already
huge popularity of dishes dependent on
such boses, like pizza.

Owir high streets are owash with o
plethara of pizza types - from thin, onispy
crusts through to pillowy, chewy boses,

“after many years of eating pizzo across
the UK and ltaly we are absclute in our
belief thot Meapoliton pizzo i impossible

to beot,” says Debs Lewis, co-founder and

¢ aur pizziaoli wh
each pizza ot +450 degrees,” Les

“Cwur proving method all us ko use

https://flickread.com/edition/html|/5f75a30fa27fe#36
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JUST HOW NONNA MAKES IT

Consumers conaistently seek authentic
cuisine and won't accept second-rate
impersonotars on a restaurant menu.
And these stringent expectations
apply to the mest fundamental
ingredients too: pasta, breads, dough,
noodie: and mare.

“We first opened in 2016 and
since then the trend for restauronts
specialising in posto began,” says
Andrew Macleod, feunder of Emilia’s
Crafted Posto {(which operates
from London sites in Aldgote and 5t
Katharine's Docks). "Customers hawve
become far more knowledgeable about
pasta and definitely expect more than
when we first opened.”

It's also fikely that many people will
hawve actuolly visited pasta’s country of
origin, 5o know what to expect in terms
of guality.

“We believe pasto should be enjoyed
as it is in [taly,” Macleod continues, “5o
everything we do revelves around the
essence of [tollon cuisine - freshness and
simplicity. Just as nonna would have
dane it.”

Mocleod's pasta is freshly made every
moming and cooked with a respect for
the tradition and technigues passed
daown the generations to the cooks he
learned from.

“It's all about bringing bock memaries
of that warm tingling feeling you got
in your stomaoch as o child when your
nonna cocked you a delicious fresh bowl
of pasta after you'd come hame from
ploying outside,” he explains.

Using fresh, notural and simple
imgredients, Macleod is certaln that you
can only maoke great posta when you're in
control of the process from stort to finish,

“We make both dried and egg pasta
freshly every moming,” he notes. "Some
peocple say thot fresh posta (often
kmown o egg pasta) is in some woy
superlor to dried pasta. Thot's not the
caze. The difference is that certain
sauces work better with egg posta
[e.g. bechamel Bolognese) and others
pair better with semoling pasta (e.g.
carbancral.”

And that's why Emilia’s features bath
types on the menu. For the dried pasto
dishes, Macleod uses semaling only as
he prefers the rough texture it creates,
ollowing the souce to stick better to
the pasta than it would to one using 00
flaur, or he uses o mix of bath

“If @ dish or souce lsn't performing right
you will ssually be able to tell by looking
ot it,” he adds. “At Emilia’s we often say
if o piasta dish doesn’t ook right wisually,
then either the posta hasn't been maode
properly, the wrong shape has been
paired with the sauce, or the sauce hasn't
been mode propery. When these three
things are in harmony you get the perfect
mix of flavours in every bite.”

Other restouronts championing pasta
and winning over diners” hearts (and
stormachs} alongskde Emilia’s in the capital
Include Pastolo, Boncone and Padello
= Mackeod ottributes posta's success to
jts soul-warming quality. It's essentially
comfoert food thot's easy to make = when
you know how = and cost-effective.

“Culturally, o lot of places around the
world hove their own twist on pasta,
like noodles ond dumplings, giving it a
universol cppeal,” he says.

At Emilia’s, the ltalion classics like
Balognese ond carbenara continue to
sell best, though the team are always
experimenting with creative twists to
make troditional posta dishes even more
flavaursome and exciting for guests.

"Especially those who have special
dietary requirements, such as vegan,
vegetorian or pescatarian,” Macleod
points out. "If you haven't already, we'd
definitely recommend you come down
to try our smoked salmon corbonara, a
pescatarian twist on the classic.”
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