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KITCHEN TALK

Celebrity chef Luca Ciano talks about pizzas, pastas and the art of cooking

A petite man in a
L crisp white g and

a painstakingly-

ironed apron stands
behind the temporary kitchen
at Pizza Hut and handles the
ladle with expert fingers. The
salad that he is engaged in
perfecting is what he calls the
summer salad — fresh, eolour-

“Italian cuisine is very simple.
People just overdo it some-
times thotgh,” says the execu-
tive chef of Barilla, the Italian
food company — the world's
leading maker of pasta. His
love story with the apron goes
@ long way back to when he
was 10, when his frequent vis-
its lo the kitchen in his house

fuland with greens.
Seeing the delleacy churn out
with scrumptious precision,
one can only be left with the
words, ‘never underestimate
@ skinny chef.”

Luca Ciano's visit to the city
as part of Pizza Hut's new
menu initiative, Chef's Table,
brought out the best of every-
thing Italian from the celeb-
rity chef based in Sydney.

— e

inh Milan just to
cook for fun turned out to be
a conclusive career cholce. “1
fiell in Jove with cooking then,
he says, as he recalls his Milan
days when cooking was a fam-
1y affair with his mother and
grandmether. "Food brought
everyone to the table,” he

says.
The former chef of the Mi-
chelin-star restaurant, Il Lug-

We are meant to
stay in the
i<|tchen and do
(_M Lk
Unfortunately, a
lot of ;:eo_ofe get
drifted away
from the real
world

g0 di Aimo e Nadia. in Milan
says that his present role as
ef for Barilla in Austra-

from the real world," he
adds.

Talking about pizzas, he
says, the traditional Ttalian
‘pizza is thin and crispy, unlike
the popular ones that are
chunky and everloaded with
toppings. “Back in Italy, to call
a pizza Neapolitan, you have
to make it within a certain
length and of standard thick-
ness. The European Union,
Bra Speciality

lia makes him an

for Italian gastronomical de-
lights, and not necessarily a
‘celebrity’ chef. “It's not that
greataterm,” he says. “We are
meant to stay in the kitchen
and do our job. Unfortunately,
alotof people get drifted away

Guaranteed (TSG) safeguard
to tradi il piz-

za." he notes.

But he is quick to point out
that one can easily get a bad
pizza in Italy, “Where I live in

ney, there are a couple of
places that serve pizzas better
than the ones you get in Italy™

he says. He is oné of those
e who upholds

peopl tion
that popiilar pizza varleties
are loaded with fat 3
lan pizzas.

"I.f you cook using the right
ingredients, then it's only
healthy, And people tend Lo eat
more than what is necessary.
Hundred grams of pasta per
head is considered healthy.
But these days, lasagnas come
in the size of a football. Who
will not be obese?” he asks.

A few days in India and he
says he is suffering from an
upset tummy. “My fault — 1
over ate. [ love Indian food,
But I'm yet to try the Indian
pizza,” he laughs.
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