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the cavernous brick dome of s oven. hall-turng each

of the 100 loaves inside to ensure even baking. Each peel
weighs Mke and forms part of his 3am o 3pm six-days-a-week
routine (cake and biscuit nuxtures first, then bread dough).
When Giovanmi needs a break, he calls on his father, Rocco,
104 1o take the helm of Pantice firrace (the ancient furmace),
& centurv-ald family tradition in Santeramo, Puglia.

Villagers pravitate here not only to have their dough — indi-
pachusally identified by a shape of pasta on top - baked by such
expert hands, but also to gossip around the woodfired oven.
The additional din this afternoon comes from the nascent chefs
of Fifteen Cornwall, the Jamie Oliver-inspired restaturani near
Mewquay that trains voungsters from disadvantaged back-
grounds. Aged between 16 and 24, some of the students have
ncver left England before, let alone flown; now the predomi-
mantly tattooed trainees are being cornered by the locals while
on a five-day Italian food pilgrimage.

A gagole of old and voung women armed with wicker bas-
&ets and swarthy men whose foreheads are lined like walnuts
are regaling them with tales of how southern ltaly is better
than the north (the weather). how this bakery has been the
fulernm of many genarations (the quality of both baking and
gossip), and why they expect longevity here (the food), T sleep
b the fire so that the warmth keeps away any aches” Marsico
sepior savs, “and I keep away dementia by eating a lot of fava
and chicory” (A local dish, it turns oud, that is served relent-
lesshy when chicory is in season during spring and autumn,)

These ingredients may form & menu known as “poor man's
recipes”, but for the locals they are ntegral 1o a healthy diet
that follows a colour-coded regimen: green (vegetables) on
Mondays and Wednesdays: red (tomatoes and pasta, tradi-
nonally shaped as orecchiette — little ears) on Tuesdays and
Thursdays: white {fish) on Fridays: brown on Saturdays
{botled meat or stews) and Sundays (leg, Tump or side of a
horse, which 5 usually served as a roll).

Pugha ngsdity with food 15 not sitting comfortably with the
framnees whose tastebuds are unaccustomed to the bitter
undercurrent of chicory, which they have been learning how to
prepare - or the abundance of olives and mushrooms for that

Sc\m[y-r'um-ymr-uld Grovanm Marsico slides a peel into

FIFTEEN GO MAD It

The heel of Italy, with its rustic, peasant food, is the perfect trair
they sampled the varied delights of chicory purée, sheep in clay

Above the students of Fifteen Cornwall in Puglis Left two gensrations of Dakers,
Roceoo, 104, and Giovannr Marsicn:, 14 from the townof Santeramo



