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Bowled over

Spaghetti and meatballs gains new-found cred

thanks to Eugenio Maiale of Sydney’s A Tavola.

Spaghetti con polpette
Prep time 45 mins, cook 1 hr 25 mins

Spaghetti con
polpette

(plus soaking, cooling)
Serves 6
500 gm dried spaghetti
Salsa al pomodoro
80 ml (% cup) olive oil
1 garlic clove, finely chopped

200

tsp dried chilli flakes

litres (6 cups) tomato passata
ml chicken stock

basil leaves, torn

1 tsp dried oregano
80 ml (%5 cup) extra-virgin olive oil
Polpette
1% slices crustless white Italian bread
(about 80gm), coarsely torn
ml milk
2 tbsp olive oll
Y2 onion, finely chopped
1 garlic clove, finely chopped
3 slices mild pancetta, coarsely chopped
1 anchovy fillet, finely chopped
1 rosemary sprig
75 ml dry white wine
150 gm each minced pork, minced veal and
minced chicken thigh
1% cups (loosely packed) flat-leaf parsley
25 gm each finely grated parmesan and
pecorino, plus extra to serve
Y2 tsp finely grated nutmeg

1 For salsa al pomodoro, heat olive oil in a
saucepan over medium heat, add garlic and
chilli, cook until garlic starts to colour (1-2
minutes). Add passata, stock and basil, bring
to the boil, reduce heat to low, add oregano,
simmer until thick (45 minutes-1 hour).
Remove from heat, add extra-virgin olive oil
and season to taste.

2 For polpette, combine bread and milk in a

bowl, set aside until bread softens (5 minutes).

Meanwhile, heat oil in a frying pan over low
heat, add onion and garlic, stir occasionally
until tender (7-10 minutes). Add pancetta,
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anchovy and rosemary, cook until anchovy
dissolves and pancetta is tender (8-10 minutes).
Deglaze with wine, cook until liquid evaporates
(3-5 minutes), set aside to cool in a large bowl
(discard rosemary sprig). Squeeze excess milk
from bread (discard milk), add to onion mixture
with pork, veal, chicken, parsley, cheeses and
nutmeg, stir to combine, season to taste and
roll into walnut-sized balls. Cover and
refrigerate until required.

3 Preheat oven to 160C. Place polpette in a
baking dish to fit snugly. Pour over salsa al
pomodoro, cover with foil, bake until polpette
are cooked through (35-45 minutes).

4 Meanwhile, cook spaghetti in boiling salted
water until al dente (8-10 minutes). Drain,

toss through polpette and sauce, season to
taste and serve hot with grated parmesan

and pecorino.
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Then there’s the magic of passata,
and few are as magical as Antica
Enotria’s: organic tomatoes, salt,
and Italian sunshine, $8 for
700gm. quoco.com.au

A
1S

ANTICA ENOTRIA
Passata di pomodo : . -
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Join us on a leisurely, small group journey
of incomparable luxury and comfort
to La Bella Italia. You'll visit Rome, Capri,
Pompeii, Pisa, Lucca, Florence, Cinque
Terre and Venice where you'll experience
unforgettable private tours and
exclusive sightseeing that ventures
far beyond the ordinary.

Stay in luxury hotels, dine in stylish
restaurants, travel in business-class style
comfort and enjoy individual service
from an expert tour director, your
personal concierge.

There is no finer destination.
There is no better way to travel.

Insight’s Italian Vogue
A Gold Deluxe Escorted Tour

10 days from just $4499*
per person twin share

The Insight Gold Collection
includes Britain & Ireland, Europe,
Spain & Portugal and Egypt.

To find out more visit
www.insightvacations.com

*Prices are per person, twin share and are subject to availability.

Single Supplements apply. Airfare is not included. Advertised

price based on travel 01 August to 22 August 2011. Prices
available for other departures from May — October 2011.
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