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avello crowns the
."I.r'lh"l]n C(H-'IHL rl'[]rll H IIH.]I:'IIT'I:.."HF]iITI(!HtﬂI’IL‘:
spae 1,100 fect abanne sea level, From this
Ligh position, the fortressed town over-
looks the Tyrchenion Sea and the Gulf of
Salerno, On ome side the city cescends oo
the valley of Dragane and on the other side
corwnn Lo e coastal town of Minori. And
from the Torrarzo dell' Tnfinito, the Torrace
of Infinity; at the Villa Cimbrone, one can
zee the infinite plain of cerulean sea with
Taestium on the left, Cape Licosa e the
ripghi, amd e vicdel Apennine donntaios
in the center.

Giowanni  Horeaccio  described  the
Amalli Constas: “the cwosl delighuful place
in Tbaly...a coast covered with ligthe towns..,
gardens and fountains...samongst which
there is one called Bavello! Bavello i im-
mortalized in Boccaccios Decameron,
cireg, 14849 to 1851, Getting o Ravello in-
volves averticnl elimb of hairpin furms that
wind npevard; where parts ofthe road turn
into & fine [ine one-way strip, Once ap to
the top. one falls upon windiag walloways,
tertaees with coloeful Temon Erecs, Bl
Lieval towers, the Cuthedreal of San Panta-
leome, ¥illa Butolo and ¥illa Cimbrone,
and typical whitewiashed honses that cling
tin thie rugged cosstline in oquictness that
bes wway from the croweds, While you strall
alomg the nmrow alleyways (no cars al-
lowed) and discover the liltle geins of
chapels and residences, its hard Lo Grmage-
ing: thut this tosen was onee called Roehel-
lam, the rebel, which comes from Latin.

Invaded by the Lombards, Saracens,
Murians, Pisans, e Freoch bowse of
Anjou, the Bonrbons of Spain, and the
Amalfitant ofthe Bepnhlic of Amal fi, Kavr-
ello has maintsined its strength and posi-
tige theerigh Limes As invaders and wars
Fecbesh, a lomg ist of arbistic coteric follosyaed
with papaer and pen in hand,

Artists found mapiration in Ravello.
The leag list of writers, composers.
painters, and musicinns who held court in
thiz hamlet inelude Richard Wigmen, wwho
wrote Paristal, while finding his quest for
the Holy Grail, D.H. Lawrence pennad
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Lixify Cleatterleys Loner whose publication
whe initially proaibited, and  Virginis
Wooll, British author, vssayist, publisher,
and writer, (lled her pages for To The
Ligfihowiae.

CHhers came and went inehaling, Halian
concueror Arturo Toscaning, Spanisle arlis:
ird, English romantic painter JMW
Tienver, Halian composer Ginseppe Yordi,
[alian tenor Eorico Carosn, French writor
Andrd Cide, German conductor Bruno
Walter, American compoger and aithor
Leonard Bernstein, Tonplish author, pla-
wright and literary critic Graham Greene,
Amurican writer Tennessceo Willizms,
British novelist E, M. Forsler, Grerman pi-
anist and composer Wilhelm Kempd,
American actor Humphrer Thogart, Greta
Garbo, whir lived her long love affair with
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condustor Leopold Sokowski in Ravello,
and American suthor, playweight, essayist,
werrenwriter, Gore Vidal, o perinanent res-
ident who Livedd the summier imnomths i the
Villa Rondinaia (parcl of ¥illa Cimbrone
ard Tormerly ovmed by Toed Grimthorpe

Thi locals sav that Fidal arcived in Base-
ello in 194, in a jeep driven by Tennessee
Williams, It weas love at fivst sight, and he
deserined Ravello as ‘the most Beaatilul in
thiemarid? Tavelln hies Leld conrt to an il
Tustrions guest list Uwouzh time, Folklore
and archeological inforniation says that
the village sprouted aronnd the Gth cen-
tury with Lhe Bomans who saw that s
sleategic pozition peovided profection
agzainst barbarian invaders, Then i 1000,
the nuble expats from Amalfi had revolted
against the Doge and moved to Ravello
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They were prosporons merchant traders,
whi built lavish villas and entertained
Lings and pralates,

By 1292 the town wus (heiving with its
woolapinning trade, then called cellendrea.
The mios: farmous villa of thet time was the
13th century Villa afols, built by the Ru-
folo familye. The Villa Hufolo passed
thenugly u few owners' hands and then in
the middle of the 191k centiry was baughl
and restored by Seolsman Francls Neville
lieid, Other villas of importance are the
Cimbrone, Sasso and Palumbo, Ravello’s
histeeieal past remains s mélange of Me-
dieval tothe 19th century, Dlending Arvahic,
Morman, Roman, Byzantine and Sicilian
il s,

Amd high upin ‘the el between sea and
sky” are the loeal Felks, lilke Luca and Metha



Bottone, The beother and sister Ravellesi
are owners of Cumpd Costme Trattori,
anel they tell their story of Havella’s glori-
(A5 prasl.
"This is the story of la casa. the casa
thet ey mamms started B9 yesrs aga, and
when T was asmall boy she alweys made
prasta e patate con cipolle fritte e pancetta,
ik weas something tipical for the contading,
furmesz™ talle Luea "My Mamuna was
Cliara, she was a greal cook, she stucted
this trattoria in 1929, Metta is my aistor,

the grand boss)” Bhe is the grand Duoss be-
ranze she knows (he kitehen, sod was & lit-
tle: gind wlen she Orst worked here with my
Mamma, I on the other hand wenl to
school and hecane a velerinarian. T re-
turred 1o avella lator and then worked in
our loandly trotboria,” tells Laoea,
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“Mary Farmcros poeople enmee bo Rasel s,
and aleo eume to our trattoria, We were al-
witys diserect, aie never b The newspa-
per. Fram TTomphrey Dogart, Jenmiter
Jones, Ginag Lollobrigida, Lawrence d'Ara-
bia, to Jacgueline Kermedy wha ate onr
piza, and cven ‘the Fone,'-they all dioed
here. Giore Vidal abeays ate here” he ex-
elaimed,

Tuea points 1o an old Black and while
photorom e wall aod tells of tue day wlien
Numphrey Bogart rode an back of their
horse led by his fther in the main piasaa
of Kavello,

Wil il e stars eal wond did Lhey like
the local food? Tasked Tacea. "They hived
to eat with us, and they ate what we ate,
Thew ale Crespolini alla Ravellese, o type of
crepe or cannellont stuffed with proscintta,
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mzzarella, fior di latte, and provolone, 1t
was Tolded over like o dumipling and coy
vred in béchanel.

“The Crespolind alla Revellese were cre-
ated by a local chel 1200 weurs wg, thes
caught on, and everyone ate it There were
ety poor i’y dislies Lo, sweb as pasln
e fagioli (pasta and beans), o minestra
maritati, {asoup whose ingredients in-
clude, the bone from o prosciotto, small
pieces ol Leel, ol pork, L:f'in:kt:nl, with
broceoldi, chicory, cscarole, borage and cab-
bage, all slow cooked), Egeplant and
chocalate, the eggplant are flazh tried and
e chooclate layiered boetween, were the
ancient poor man’s food” he retells of Rav-
ello's past.

“Chestnuts are also from Bavelle, and
neighboring Scala loc, We would prow



chegtnuats, harvest them ond then make oor
Lavellesi deaacrta, ke troneo or créme di
castagne and weppole di castagne, a light
dovgh with chestnuls lightly flash fried
into small puits,” he saes.

“These wee the classie rstic Mediter-
rnean fowds and we have & elasyie kitchen
that n-m'ries on the tradition, La collaee &
enltura, cullivating a garden iz & sullaee, Tt
is also the tradition of the contadind - the
tarmyers. The cultoee of the contading was
their land. These farmers and gardencrs
buese all thiz tricks, and they cullivated the
exquisite stosato Amallitanoe lemons, aod
willy these lemons we make scaloppine sl
lione, the famous limonedlo, sorhetto
limone-alwayrs served in o» resh half
lemon, and Melia's limeone soufflé” Le ex-
pluins while using liis hands,

"Ravello has been hosting teurists for
120 vears, Tichard Yvagner arrived heee in
1880 onoa denkey from Amalfi, before
there was woroad to Bavello, and he stayed
at the Villn Dulole: And every year sinee
1055, the city colebrales Lhe music of Wig-
ner at the Havello Muosic Festival st the
Villa ILofolo,” he savs

Tlewe you ever met Core Vidal?® [aszk,
Came oo, Gore Yidal ¢ nostro clicnte,”
Chutl of eourse, Gore Yidal s owe client;
Loz pronsdly exclaims.

i hat kind of man would you doseribe
vy 22 2™ T inguire. “A man of the workd
Lt saya. “Fle t9 w o Jeom afar, not s
simple man, aoman with charisma, and
who has o ertain way ol living, He s avery
reserved man, and a person who lknews
what he wants, He saen bas eilizenship in
Toowello. His favorite food here swas provela
v salsiceia con broceoll rape, hooemade
saasege and provelone cheese with broc-
voli. He always cane to cat here, and al-
ways remembered Netta's birthday” he
ackels,

Thousands of years of a story — traders,
imvalers, kings, queens, writirs, artisks ol
musieinns, The Tood hasn't changed and
peaple continue 1o conk with their Zamily
pasipes that are bused oo the season, aned
ingrediznts from the wardens, The micro-
climate, sulty sew aic wd volGaie soil ars
Lhe perfect recipu for peodocing ripe tasty
fruits and vegetsblos, The sinplicity of
vacking lets the few ingredivnts in each
recipe sLand onn their e and be tasted on
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A bottle of Tenuba San Franceseo E
1ss Beserve, produeud by e Gaetano
HBowve naing precious Tintore grapes
growi on 300-vear-old vines o nesarby
passe Tramonti, along with MNella's
Fusilli e uttd di mare, followed by apae-
den eoncert in the Villa Bufolo, make
for a perfect Midsvmmer Wight’s
Drrewm,

Cooking Vacations offers hands-on
conling classes in Ravello with Chet
Raffaele, See
vitcions, cony progrrms-italasp

v cookiinr-

Lagrer B rminglioun Piseilelll b foundor anc

oy of Cooking Wientions Tl which sprecialicos
in eulinary Lougs, hands-on eaokice clazsses nod col-
tornl  adventores in o Ilde wwoscooling-
virseLimiscobng (517 S4T-4118,
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The Recipes

Pasta, Patate, Pancetta &
Cipolle

2 smallonlons
1 or 2 sirips of pancetta (to taste)
to 4 small potatoes
Clive il
S5ea salt
Fepper
A cups dried rigatoni
Pecoring Romano
Simpie broth (6 cups of water, 1table-
spoon extra virgin olive oil and 2 smal| piece
of prasciutio bone or red meat. Slow coak
ingrediants on low heat for 112 hours.)

Men the onlons and dice into vary
snatl pieces Cheg e pancetta nta
small plocos aswell Feet the potatoas
and-cut into ¥inch plecesand slicein
Fratk

Ado tho enions and potatoes tothao
simple proth, Coakunthsoft. Remove
theionionsand polatoes cnoe cobsed,

[ g saulé pan warm Twnite theas ta-
blecpoons ot oxtra wirgin alive ol Add
[¥e cogked orions, potatoes, and
pancotla, and saute, While that i3 brown-
i1 take a largo pasta pary, TEHwilly
wator, sail 1o teske and bring fo a hoil
Add the pasta and cosk gl Cenle

Ss s aspme pasta s finsted cook-
ir, i and keep a cup of the. 2as5a
wiater Add the pasta to the mixlura o
antons, pancelia and actatoes Toss Lt
rlwed wall Yo can always sdd g HEle of
[3ie st walse fa Sinopan T it isdey, 33l
and popper to tasle, Gamish with Ser
corng Eomans,

Makos 2 cepuigs

Netta’s Artichokes

small artichokes

lemon

cup of olive oil

Handful of chopped lallan parsicy

st i 0

2 cloves garlic, finely minced
Salt and freshly ground black peppar
12 cups of water

Cut olLhe s of theguter leavas af
[ha artichpke: Cut tho-stam, st artichioke
wellf st al, Slice | inch aff the top of the
whilo artichoke, Cut oLt all thefitile
|egvies on e insids and remevs Lhe
flFzychole, ub sl the cub cars i the
aie Lichioke with [aman Ralt to provent dis-
coloration. Stand arkichakes, bops Up.ina
gl jusl large enough sothey sit snualy
Prizzleslive gl nthe centers, Mix to-
garher persloy, naric, sa.l and penjper
and sluil egually insids the artichake,
Add twoinches of waber and sirmer far
E0 pnutes st beng o

Mawes 4 saryings

Crespolini alle Ravellesi

For the crepes:
%4 cup all-purpose flour
1 cupwhole milk
1 whole 2gq, plus 1yolk
teaspoons butter, divided
Pinch of salt

For the Béchamel:
1 tablespoon of butter
1 tablespoon of flour
e pup hot milk

Far the fllling:
V5 gup Mozzarella, chopped Into zmall
pleces

'!r’a cup Provalone, g:nh!d
Y5 cup Gruyere, grated
Y2 cupricotta
% cup prosciutto, mortadella or ham,
chopped Into tiny piecos
Salt and pepper, to taste
4 tablespoons of melted butter

Far the crepes:
Gradually add faur 1o milk, winisking



until comnpletely blended, Add aggs and
sall ared g well Hefrgprate at least 30
minuies ar averniaht;

Malt ks reasooan GEDULLEr N @ creps
paliand furn pan to coat svenly, Ado 2 1g-
Blesponns of batter to cenler ol pan, [k
e bead angd swin pan cosbing the whole
brattom with themixtiere, Cookuntl sek
anet lightly hrovw ned craneside. Lo by
flipping inthe ait or prodd ng loose witha
Fori and ook on oThar sice fof cne
frinute, Repeat Lntl gl the batter has
bran used.

Far the Bétnamel:

To make tha héchamel, melt thabulbar
a haivy pan and add-lour Cook 2 minutes
withiaul brosering, semoye from heat 30
seconds. Add hat milk all at ancednd
wehiizle Lo remove ary lumps. Return to
rradivm faat, Whisking 21l The wii e re-
furm ool and cook 2 minutes more, He-
micwi fram Teat and continue '.uh.iskhg."it}
secends mora

[Far the filling,

Mo abioul ¥ ocup of beckamal wikh the
cheese and harm to form a th ckspreag
Halt and peppar fo taste, Flacea heaging
[ehlesponn of th2 sosead in the centar of
Ehe crepe and rall Lpintoe trandle Rall in
maltac butter and bake at 400" lor 20
minukes:-untitgoldenbroan.

Malkacd garvirges.

Veal Scaloppina

4 (4-pz. each} pieces of sliced veal
Jujce of 2 lemons
Y4 cupall-purpose flour
Y2 cup butter
Y4 cup white wine
Sea sall, to taste
Pepper, to taste
Julee of 1lemon
1 tablespoon flour
Handiul of parsley, finely chopped

Marimaze tne vaa 10 the lamon uice for
15 b 20 minutes, Take and draim aftarimars
inating. Cip nach sl ceof vaalin flour 2ho
press ao the Tlourslicks,

Ina aras feving pan; melttha mitkar
aver Lo heal, Add e floured veal stices

and cook until golden on dre sides turn
ouar and allow to cook on the otharsida
until gaddon W hen 1 e veal i cooked, add
Ere white wine, and raige e heat a bit;
Add salkand pepper cootaste and than
turn dowen the Bame, Add o little more
leman [uceand et it situntil the veal at-
s0rs thowine. Ramove from panand
olzocg ona platler,

i cup, sq deere anotier leman: i
add-a beblasnoo of flour whip, Add L
mixtire back Lo the pan and put the veal
back in the pan fora oouple af minules
aidiazdtsimrsr Hemove when the sauce
s conensed. Plate and garnisk with fnely
Tricpped parslay.

Mgk 4 derving s

Lemon and Espresso
Souffle

Farthe espresso sauce:
12 teaspoons of espresse coffee beans

Y  cup heavy cream
1% teaspoons of flour
Ya  cup sugar

2 eagyolks

Forthe lemon sauce:
1% tablespoons flour
¥z cup heavy cream
L4 cup sugar
2 eqgy yolks
2 tablespaons leman [ulee
1 tablespoon grated lemon rind

For the egy whites:
5 egg whites
Y4 teaspoon salt
1 tablespoon sugar

For ihe BEErEssn saUce

staapcoffes beans \n W cupof hict
credarn fer Five itjnules Shiain cieamaid
Elend into Maar Acd sugar, whsk over
medium Reat until mixtice balls, Cantianz
wihisking and boll S0 seconds, Remove
Trom heat and whisk ! minute mars o
ool Addagd yalks ore ata time winsking
and tharmuahly incerporating stter sach
acditicn, 5et aside

For e |amen saugn:

Blona flour ard croam, add sugar whisk
cvermediim neat untl mi=ture bojls: Con-
tnue whisking and baoil 30 secand, Fe=
i Froen the heat-and widsk | minuka
o L ool Addegg yullks oresdl g e
whisking and tharoughly Incarporating
after each addit o, Slowly baal in [smon
|uics and leron rind and zet gside.

For thz egq whies:

Eeat eggwhites until frothy. Add zalt
endd eat cotl sfiahlly LT Skl
sUgsr ang cantinue beating until sttt Fold
halt ot the pog wh te miktire intathe
BSprEss 0 souce and [ e remaining faltints
Lhe temon saUce.

Spooneach mixture into haliof a but-
Lered and suoared B-guart souffle mold,
Eagke at 3757F for 25 1o 30 minutes.

I akes 5 serings.



