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I was initially drawn to the romantic idea of Italy. I traveled 

to Italy for the first time when I was 20 years old, but 

I was already cooking Italian food by then and loved it. 

However, it wasn’t about the chicken parmigiana and 

tomato sauce cooked for days. I found those dishes to 

be very one-dimensional, a small snapshot of particular 

areas of the country.

What I love most about Italian cooking is the breadth of 

it. It can be rustic or it can be elegant. It can be nearly 

French—and what I mean by that is the idea of being 

almost precious but not pretentious, and still having a ton 

of soul. I get frustrated with people who mistake rustic 

for heavy-handed. There’s a big difference between the 

two, and I feel it is my job to interpret it my way, and 

hopefully that is recognized. In fact, it’s that rustic depth 

of Italian cooking that I explore in my latest cookbook, 

The Scarpetta Cookbook. It’s deep and soulful cooking 

and yet the presentations are still particular. I also think 

that the many facets of Italian cooking speak to who I 

am as a person. 

Italian design and textures have always appealed to me. 

Italians have an innate ability to make elegance look so 

easy—that idea of “sprezzatura.” There is a particular 

nonchalance in the way Italians approach things that 

I find very charming. I love to go to Italy and gather 

ideas to use as a starting point, personalizing them 

from there. I think it’s important to make style your 

own and not just copy it outright, and that’s where the 

embodiment comes in. And it’s the same approach I 

have to cooking Italian.

Certainly, I happen to appreciate some Italian aspects 

because of the way I grew up or because of my 

experiences along the way: a glass of prosecco or 

Campari before dinner, a grappa after, a fridge full of 

fresh pasta. I grew up cooking and eating pasta, and to 

echo Sophia Loren, I too “owe everything you see to 

spaghetti!” But I ultimately think the fundamental appeal 

is bigger than the total sum of Italian things. It is the Italian 

approach to life that I feel when I spend time there, 

the ability to relax. It’s the moment of exhalation, taking 

that first sip in the late-afternoon sun, letting your guard 

down, sitting back and soaking it all in. And to capture 

that, in the flavors of a dish that evoke certain memories 

or by the atmosphere created in one of my restaurants, 

is what I find to be the true Italian experience.

AN ITALIAN ACCENT

I grew up in an Italian-American 
household and have always gravitated 

toward all things Italian. For me, it’s really 
about incorporating Italian principles into 

my life while simultaneously remaining 
open-minded and, perhaps even more 

important, openhearted. Because in the 
end, I look for inspiration everywhere—

not limited only to the Italian kitchen.
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TExTUrEd ITALY
What I love about Italy from a design perspective are the textures of the country. 

Whether it’s reclaimed wood, stone or brick, or the glass used on certain storefronts, I 
have always been intrigued by that and have tried to incorporate those elements into 

the design of my restaurants. It’s what I identify with being Italian. Like the juxtaposition of 
very clean lines with something extremely rustic—I find that very sexy, and very Italian! 

In terms of clothing, it’s very much like my 

approach to using Italian concepts as a starting 

point. I don’t want to look like I walked out 

of an Italian catalog, and yet I am drawn to 

certain designers because the products are 

just better. I wear Italian suits because I love 

CHIAvELLI RESIdENCE IN MONFUMO, ITALY
ARCHITECT FILIPPO CAPRIOGLIO
PHOTOS bY HELENIO bARbETTA

kURT bRUNNER RESIdENCE IN STERzING, ITALY 
bERGMEISTER wOLF ARCHITECTS 
PHOTOS bY: GüNTER RICHARd wETT

them. I wear Italian shoes because they are 

the most comfortable. And for a while I even 

drove an Italian car. But these choices to 

celebrate all things Italian were driven first and 

foremost by an admiration for the quality of 

the product.
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1. Carpano Antica 
Sweet Vermouth
Served on the rocks, perhaps with 
an orange peel in the glass, this 
red vermouth tastes like vanilla, 
figs, cinnamon, and cocoa. 

2. Amaro Nonino 
Quintessentia 
This grappa-based digestif made 
in northern Italy’s Friuli region 
is infused with a blend of many 
herbs, spices, and roots.

3. Imperia Tabletop  
Pasta Machine 
The best-known small restaurant 
pasta machine in Italy.

4. Alessi 
The standard-bearer of Italian 
style and quality in the kitchen.
alessi.com

LIVINg ITALIAN
Italian design dictates the trend, catches our eye, styles our homes  

and our wardrobes, and speaks to us deeply.

5. GD Cucine Design
gd Cucine brings the g&d 
Arredamenti collection to the 
United States at their flagship 
showroom located in Chelsea. 
gdcucine.com
 
6. Ermenegildo Zegna Suits
recognized internationally for 
making fine wool suits for more 
than 100 years, this family-owned 
business is headquartered in 
Milan and actively promotes 
improvements in wool production 
all over the world. 
zegna.com

7. Unic Stella di Caffè espresso 
machine
An evolved, multiboiler espresso 
machine that achieves the perfect 
cup every time!
unic-espresso.com

10. Italian Futurism, 1909–1944:  
Reconstructing the Universe 
The first comprehensive overview of Italian 
Futurism to be presented in the United States, 
featuring more than 300 works executed between 
1909 and 1944 and encompassing not only 
painting and sculpture but also architecture, design, 
ceramics, fashion, film, photography, advertising, 
free-form poetry, publications, music, theater, 
and performance. At the Guggenheim from 
February 21 to September 1, 2014. 
guggenheim.org

11. Renzo Piano’s New Whitney Museum 
designed by renowned Italian architect renzo 
Piano, New York’s Whitney Museum of American 
Art will open a new building to the public in 2015. 
rising between the High Line and the Hudson river, 
its exterior is expected to rival its interior in terms 
of artistic integrity and iconic style. 
whitney.org

8. Masters of Dreams 
The first episode of this 
documentary series about iconic 
jewelry houses around the world 
spotlights Italian jewelers who 
have immortalized the tradition 
of making unique Italian jewelry. 
Available on DVD at  
frenchcx.com

9. Anything with Sophia Loren 
in it!

1.

2.

3.

4.

5.

7. 8. 9.

10.

11.

6.
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SLoW-roASTEd VEAL CHoP  
WITH PorCINI MUSHrooMS

Two 14-oz veal chops

1/2 cup olive oil

6 cloves garlic

4 sprigs rosemary

4 sprigs thyme 

1 pinch chili flakes

salt and pepper to taste

Marinate the veal in 1/4 cup 
olive oil, 3 cloves garlic,  
2 sprigs rosemary, 2 sprigs 
thyme, and chili flakes for  
4 to 6 hours.

wipe off marinade and 
season veal with salt and 
pepper. 

Sear veal in a very hot pan 
until golden on all sides. 

Remove and transfer veal 
to another pan. Crush 
and add remaining garlic 
and remaining sprigs of 
thyme and rosemary. Coat 
generously in olive oil.

Transfer to a 225°F oven and 
roast slowly, turning over 
every 5 minutes. Coat in oil 
and ensure even cooking. 

Remove veal when it reaches 
an internal temperature of 
130°F.

Allow meat to rest for  
8 minutes. 

Slice veal and serve with 
porcini mushrooms and 
bone marrow and preserved 
lemon jus (recipes to right 
and on page 9).

FOR THE PORCINI 
MUSHROOMS

olive oil as needed

2 cloves garlic, lightly crushed

1/4 lbs porcini mushrooms,  
wiped clean and sliced in half

1 pinch chili flakes

2 tsp parsley, chopped fine

Cover the bottom of a 
heated sauté pan with olive 
oil and add garlic. Sauté garlic 
until lightly browned.

Remove the garlic and add 
the porcini mushrooms. 
Sauté until golden brown, 
seasoning with salt and chili 
flakes. 

Once tender, finish with 
parsley and reserve.
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CookINg ITALIAN

1 cup shallots, sliced thin

olive oil

1 pinch chili flakes  
(plus more to taste)

4 cups brown chicken stock

2 tbsp bone marrow, diced

2 tbsp preserved Meyer lemon, diced

1 sprig thyme

1 sprig rosemary

salt to taste

2 tsp parsley, fine chiffonade

Caramelize the shallots in olive oil with  
a pinch of chili flakes.

Add the stock and bring to a simmer. 

Reduce to a third of original volume,  
then strain. 

Add the bone marrow, preserved lemon, 
thyme, and rosemary.

bring to just below a simmer and taste for 
seasoning, adding a pinch of chili flakes  
if necessary and salt.

Remove thyme and rosemary.

Add parsley and reserve. 

1/2 lb Pasta di Gragnano  
dried spaghetti 

1/4 cup extra-virgin olive oil

3 cloves garlic, thinly sliced 

1 pinch crushed red pepper flakes

1 pinch kosher salt

2 tbsp parsley, chopped

BoNE MArroW 
ANd PrESErVEd 
LEMoN JUS

SPAgHETTI AgLIo E oLIo

Add spaghetti to a large pot of boiling,  
well-salted water.

while the spaghetti is cooking, heat the 
olive oil in a sauté pan over medium heat. 
Add the garlic to the pan with just enough 
heat so that it sizzles gently, then add the 
crushed red pepper flakes. 

when the outside edges of the garlic are 
just starting to brown, add 1 cup of the 
pasta water and a pinch of salt. 

keep cooking, shaking the pan to create an 
emulsion, until the oil-and-water mixture no 
longer has that harsh raw garlic flavor. 

when the pasta is just short of al dente, 
drain and add it to the pan to finish cooking. 

Add the chopped parsley and toss to 
combine.

Serve immediately.

For veal Chops
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SAFFroN rISoTTo  
SErVES 4 To 6

3 tbsp extra-virgin olive oil

3 tbsp unsalted butter

3 tbsp shallots, minced

1 1/2 tsp garlic, finely chopped

1 pinch crushed red pepper

1 pinch kosher salt (plus more to taste)

1 1/2 cups vialone Nano rice 

1 tsp saffron 

1/2 cup dry white wine

4 to 5 cups chicken stock 

1/2 cup grated Parmigiano-Reggiano

In a 4-quart saucepan, heat olive oil and 1 tablespoon 
of butter over medium heat.

Add the shallots, garlic, crushed red pepper, and a 
pinch of kosher salt. Cook, stirring, until fragrant, 
about 1 minute. 

Lower heat to medium-low and slowly sweat until 
completely soft, about 5 minutes.

Add the rice and saffron and cook, stirring, for 1 
minute in order to toast it lightly. Season with salt.

Add the wine and cook until most of it has 
evaporated. 

Add 1 cup of the chicken stock and cook, stirring, 
until the liquid has been absorbed and evaporated. 
Continue additions of stock and stirring until the rice 
is al dente.

Remove from heat and add remaining butter and 
cheese. Stir to emulsify and season to taste. 

Adjust consistency with more stock as needed. The 
texture of the finished risotto should be fluid.

Serve immediately.

2 0 1 3  •  S C A R P E T T A
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4 cloves garlic, sliced thin

4 tbsp extra-virgin olive oil

XX?? each peperoncini 

12 each yellow cherry tomatoes, halved

12 each red cherry tomatoes, halved

2 lbs Manila clams

1/4 cup chicken broth or water

1/4 cup fresh tomato sauce

2 tbsp basil, chiffonade

2 tbsp parsley, chopped

1 pinch chili flakes

grilled filone bread

In a sauté pan, sweat the garlic with the 
olive oil. Cook for 1 minute on low heat.

Add the peperoncini and cherry tomatoes, 
and cook for an additional 2 minutes.

Add the clams and broth or water. Cook  
for 4 minutes, until the clams open. 

Add a touch of tomato sauce to bind  
all the components.

Add the basil, parsley, and chili flakes.

Finish with more olive oil and serve with 
grilled filone on the side.

CLAMS IN gUAzzETTo  
SErVES 4
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cocktails play list
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CHoCoLATE zEPPoLE

600g ricotta

4 eggs

5.25 oz sugar

1 1/2 tsp vanilla extract

4 oz flour

1 oz cocoa powder

1/2 tsp baking powder

225g amaretti cookies, finely ground

1/2 cup Nutella

whisk together the ricotta, eggs, sugar, 
and vanilla.

Sift the flour, cocoa powder, and baking 
powder together, then add the amaretti 
cookies. 

Fold the dry ingredients into the wet until 
just mixed.

Transfer mixture to a piping bag and 
pipe, about the size of a quarter, on to a 
parchment-covered sheet tray.

Transfer the Nutella to a piping bag with a 
very fine tip. Insert the tip into the batter 
and pipe a small amount into the center 
of each.

Use your finger to smooth over the piped 
Nutella or add a little more batter on top. 

Freeze.

when ready to serve, fry at 375°F until 
puffed, firm, and lightly crispy. 

drain from the oil, dust with powdered 
sugar, and serve with an espresso. 
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ITALIAN PANTrY
You will always find something Italian in my kitchen: truffles and prosecco in my refrigerator, 
a wine cellar of Italian wines, and some fresh pasta than I can drop into water at the drop 
of a hat for my girls! 
When it comes to creating the dishes at Scarpetta, it always starts with sourcing the finest 
ingredients. And given the accessibility we have today to many great Italian products, it’s 
easier than ever to create fantastic dishes at home with authentic Italian flavors.

Trucioleto Barrel-Aged  
Red Wine Vinegar

This soft, aromatic vinegar 
comes from the grapes’ first 
press, aged in oak barrels. 

buon Italia in the  
Chelsea Market 
buonitalia.com

Mozzarella di Bufala

Crafted from the milk 
of water buffaloes in the 
Campagnia region, this 

cheese is feather-light and 
unmistakably rich; delicate and 

assertively full-flavored; and 
buttery, grassy, and tangy—all 

at the same time. 

Solo di Bruna  
Parmigiano-Reggiano

Made solely from the milk of 
Italian Brown cows, this classic 

cheese offers salty, umami-
laden flakiness that yields to 
deep buttery and caramel 
notes with a nutty crunch.

Murray’s Cheese 
murrayscheese.com

Guanciale, Pancetta,  
and Salumi

Traditional skills and old-
world recipes make Salumeria 

Biellese a favorite spot for 
authentic Italian salumi.

Salumeria biellese 
salumeriabiellese.com

Fresh Plum Tomatoes

Always hand-picked at  
the peak of ripeness, so they 

taste the way tomatoes 
should taste.

Lucky’s Tomatoes 
luckytomatoes.com

Pasta di Gragnano IGP

A unique line of bronze-die 
pasta made from local wheat 

in a small town south  
of Naples. 

Alma Gourmet 
almagourmet.com

Gran Mugnaio 00 Flour

known for having “no lumps,” 
this 00 flour hails from the mill 
in the little town of Coccolia 
that’s been grinding wheat 

since 1445. 

buon Italia in the  
Chelsea Market

Moretti Polenta Bramata

A yellow, more finely ground 
version of traditional polenta 
from the Bergamo area of 

Lombardy.

buon Italia, Salumeria biellese, 
or whole Foods

Fresh Spices of Any Kind

The best spices and blends 
from around the world  

are sourced by  
Chef Lior Lev Sercarz.

La boîte biscuits and Spices 
laboiteny.com

Urbani Truffles

Founded in 1850, this family-
run company is the premier 
source for seasonal Italian 

truffles from Umbria. 

urbani.com

Illy Espresso Beans

Specializing in one blend in 
three roast variations that are 

produced in Trieste, Italy.

illy.com

Amedei Chocolate

Awarding-winning chocolate 
from Tuscany using single-
origin and single-varietal 

cocoa beans.

Chocosphere 
chocosphere.com
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TUrkEY For THE HoLIdAYS
I’ve been going to Bodrum, a port town in the southwestern Aegean region of 
Turkey, for about eight years now and I never get tired of the sweeping vistas. 

Sitting on a mountaintop and looking down on the waters off the southern coast 
of Bodrum Peninsula scattered with islands—it is absolutely stunning.

There is such a sense of place in Turkey. Just 

thinking about its location and the incredible 

history these lands have seen, it really is a 

melding of two continents of culture: Asia and 

Europe. A lot of people say that if you go to 

Turkey and you’re from the West, you feel like 

you have arrived in the East; and if you’re from 

the East, you feel as if you’ve arrived in the 

West. That’s exactly how it feels to me!

STAy

The Ada Hotel 
bagarasi Street  
Tepecik Street 124/1 
Golturkbuku, Muğla 48400
+90.252.377.59 
adahotel.com

Built out of carved stones, with 
every modern convenience. I got 
married here!

Hotel kempinski in barbaros bay
kizilagac koyu Gerenkuyu 
Mevkii 
Yaliciftlik, bodrum 48400
+90.252.311.0303
kempinski.com/bodrum

A world-class, five-star experience 
and beautiful views.

EAT

Hotel kempinski

I love the buffet!

Sait Restaurant
Geris̨  Altı Mevki, No. 54
Yalıkavak, Muğla Province
+90.252.385.5386
saitrestaurant.com

One of my favorites for fish!

TRy

Simit from a Street vendor

This crispy round bread is also 
known as the Turkish bagel!

There is always a lot of cooking going on 

during the holidays in Turkey. My wife’s aunts 

and cousins are there cooking all the time! 

The food is fantastic, and I always ask a ton of 

questions about what they are doing. We are 

right where the Aegean and Mediterranean 

meet, so we get some great fish. Plus I love to 

visit the local food bazaars!

This year we brought back a güveç, a big clay 

pot that goes in the oven. You stuff it with 

everything from lamb and tomatoes, peppers, 

and onions and let it sit on the stovetop for 

about an hour. Then you stick it in the oven 

for about four hours and, when it comes out, 

everything falls apart and is delicious, served 

with some Turkish rice. If you’ve ever had a 

romantic notion of what Turkish food is, this 

clay pot really captures that.

Do

The “Salty boat” in Ortakent on the 
bodrum Peninsula

A local man takes private groups 
around in his boat, catches fresh fish, 
and cooks the fish on the boat.

Swim with dolphins

There are plenty of dolphinariums and 
dolphin parks in the area. I took my 
daughters to swim with dolphins about 
20 minutes outside of Bodrum. It was a 
great experience for the whole family.

Mausoleum at Halicarnassus

One of the Seven Wonders of the 
Ancient World, the Tomb of Mausolus 
was designed by Greek architects 
around 350 BC.

bodrum Castle

Besides great views, the renovated 
Bodrum Castle houses the prestigious 
Museum of Underwater Archeology.
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SANdRO COPPOLA 
General Manager 
Scarpetta Los Angeles

FAvORITE LOCAL  
ITALIAN SPOT

PICCOLO PARAdISO in beverly 
Hills. Everybody is Italian, and the 
owner is a friend of mine. Modern, 
intimate, and friendly, it’s a great 
place for a date or a nice relaxing 
dinner.

150 South beverly drive  
beverly Hills, CA 90212 
310.271.0030 
giacominodrago.com

LAST ITALIAN MEAL  
THAT bLEw YOUR MINd

GUSTO restaurant. I worked 
with Chef victor Casanova when 
I opened the Italian restaurant 
Culina inside the Four Seasons 
Hotel prior to coming to Scarpetta. 
Awesome pastas, from the 
spaghetti and the agnolotti to the 
ravioli. They will blow your mind! 
His homemade sausage is off the 
chart.

8432 west Third Street 
Los Angeles, CA 90048 
323.782.1778 
gusto-la.com

SONNY GORUSHANOvICH  
General Manager  
Scarpetta Miami

FAvORITE LOCAL  
ITALIAN SPOT

SARdINIA ENOTECA is a local 
Italian restaurant focused on 
traditional Sardinian cuisine with a 
great wine selection. both owners, 
Tony [Gallo] and Pietro [vardeu], 
are obsessed with serving wine 
at the correct temperature and 
in elegant glassware, which makes 
for a great dining experience, in 
addition to the fact that they offer 
great wines by the glass. I enjoy 
the homemade mozzarella tasting 
(they have six different types of this 
creamy goodness), and their paella 
di fregola with fresh seafood is to 
die for!

1801 Purdy Avenue  
Miami beach, FL 33139 
305.531.2228 
sardinia-ristorante.com

LAST ITALIAN MEAL  
THAT bLEw YOUR MINd

A local Italian restaurant that 
is truly a memorable spot is 
MACCHIALINA, headed by Chef 
Michael Pirolo. The decor is a mix 
between a rustic Italian home 
and a Philadelphia brick tavern. I 
went in with a group of friends 
and chose a tasting menu for the 
group that was just delightful. The 
menu started with tasty prosciutto 
and succulent carpaccio and then 
moved on to meatballs, lasagna, 
homemade pasta, and a crispy pork 
chop Milanese. Seasonal butternut 
squash incorporated into a fresh 
salad was worth the trip alone. 
Another heartwarming detail is 
all the familiar faces. Locals were 
dining with their dogs on the 
terrace! Industry chefs were at the 
bar with their friends, and even 
some of my staff was there with 
family and friends!

820 Alton Road  
Miami beach, FL 33139 
305.534.2124 
macchialina.com

GINA MARINELLI 
Executive Chef 
d.O.C.G. Las vegas

FAvORITE LOCAL  
ITALIAN SPOT

Mario batali’s b&b RISTORANTE. 
The food is so authentic and 
seasoned well. I love the music 
they play there and the laid-back 
atmosphere!

The venetian 
3355 Las vegas boulevard South 
Las vegas Nv 89109 
702.266.9977 
bandbristorante.com

LAST ITALIAN MEAL  
THAT bLEw YOUR MINd

It was actually in Florence! I had 
the most amazing fish stew with 
turbot and shellfish. The broth 
had a strong red beer and juniper 
berry taste. The food was so fresh 
and really tasted like something my 
grandmother would have made (if 
she knew how to cook)!
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AroUNd ToWN 
For everyone on our team, eating and restaurants isn’t just a work thing—it’s a life thing. 

So here, we asked the chefs and managers of Scarpetta two simple questions:
AFTEr YoUr SHIFT ENdS, WHAT’S YoUr go-To PLACE ANd WHY?

WHAT ANd WHErE WAS THE LAST ITALIAN MEAL YoU HAd THAT BLEW YoUr MINd?

TULIO REzENdE 
Manager 
Scarpetta NYC

FAvORITE LOCAL  
ITALIAN SPOT

One of my favorite places to 
go for happy hour and dinner is 
bIRRERIA, a rooftop restaurant at 
Eataly. You can drink a nice glass 
of wine or beer and grab a great 
combination of cheeses and cured 
meats. 

200 Fifth Avenue  
New York, NY 10010  
212.937.8910 
eataly.com/birreria

LAST ITALIAN MEAL  
THAT bLEw YOUR MINd

The last time that I was in brazil I 
went to RESTAURANTE GERO. 
Owned by the renowned Fasano 
family, Gero serves exceptional 
Italian cuisine. My appetizer was 
octopus carpaccio and my main 
course was the house specialty, 
calamari ink pasta. The food was 
outstanding and everything about 
the restaurant was amazing! 

R. Haddock Lobo, 1629 
Jardim Paulista, São Paulo 
01414-003, brazil 
+55 11 3064-0005
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Scarpetta 
355 west 14th Street 
New York, NY 10014 
Tel. 212.691.0555

Scarpetta
Montage beverly Hills
225 North Canon drive
beverly Hills, CA 90210 
Tel. 310.860.7970

Scarpetta 
Thompson Toronto Hotel
550 wellington Street west
Toronto, Ontario M5v 2v4 
Tel. 416.601.3590

Scarpetta 
Fontainebleau Miami beach 
4441 Collins Avenue 
Miami beach, FL 33140 
Tel. 305.674.4660

Scarpetta
The Cosmopolitan of Las vegas 
3708 Las vegas boulevard South 
Las vegas, Nv 89109 
Tel. 702.698.7960

SCM Culinary Suite
598 broadway 
Suite 9
New York, NY 10012 
Tel. 646.863.3113

d.O.C.G.
The Cosmopolitan of Las vegas 
3708 Las vegas boulevard South 
Las vegas, Nv 89109 
Tel. 702.698.7920

scottconant.com

Publisher  
Michael GoldMan

editor-in-chief  
PaMela Jouan

design director  
Jana Potashnik 
BaiRdesign, inc.

Managing editor  
chRistian kaPPneR

assistant editor  
stePhane henRion 

senior copy editor  
kelly suzan waGGoneR

contributing writer  
PaMela Jouan 

Photography

Giles ashfoRd

ashley seaRs PhotoGRaPhy 
ashleysears.com 
asphoto@live.com

 

advertising inquiries  
718.288.8688

hautelife Press 
a division of c-Bon Media, llc. 
321 dean street 
suite 1 
Brooklyn, ny 11217
www.hautelifepress.com 
info@hautelifepress.com

subscription inquiries 
718.288.8688 
subscriptions@hautelifepress.com 
or visit www.hautelifepress.com

hautelife Press makes every effort 
to ensure that the information it 
publishes is correct but cannot be 
held responsible for any errors or 
omissions.

Printed and bound in the u.s.a.

© 2013 all rights reserved. 
Reproduction without permission  
is strictly prohibited.

The Uccello Rosso

1.5 oz Mount Gay Black Barrel Rum
1 oz Aperol
0.5 oz Cointreau
0.5 oz fresh-squeezed lemon

Shake all ingredients over ice and strain into a martini glass.  
Garnish with an orange twist.

HauteNotes
Hautebooks

From the publisher, HauteNotes is about the discovery of all things innovative and  
exciting in food and wine, art and design, and style and travel. Visit hautenotes.com.

Hautecocktail

The ScarpeTTa cookbook

This elegant book includes 125 of the 
Scarpetta’s signature dishes—Creamy 
Polenta with Fricassee of Truffled 
Mushrooms, Spaghetti with Tomato and 
Basil, Fennel-Dusted Black Cod—written 
with the goal of teaching readers to master 
techniques so they learn to really cook. 
The recipes and photography reflect the 
Milan-meets-Tuscany style of Scarpetta, 
interspersed with sidebars about everything 
from ingredient shopping to tips on 
entertaining at home. 

ITalIan WIne noTeS  
by Bob lipinski and Gary Grunner

Take a culinary look at Italy’s vast array 
of wines and foods, including regional 
eats, cheeses, meats, and olive oil. All 
the important Italian grapes and wines 
are covered together with backgrounds 
and sensory evaluations. Discover each 
region through DOCG, DOC, and IGT laws; 
sparkling and dessert wines, liqueurs, and 
bitters; as well as square miles, population, 
soccer teams, and total production. Explore 
recommended wineries; a glossary; 
phonetic pronunciations for all terms, 
wines, grapes; and more. 

Available on Amazon.com.

STorIed SIpS:  
evocaTIve cockTaIlS  
for everyday eScapeS  
by erica Duecy

Take a trip in a sip, a journey through 
time and place via the cocktail glass. The 
libations in this intoxicating collection 
span some 200 years, from Europe to the 
Far East. Step into a British officer’s club 
in 1920s Burma to try the Pegu Club , or 
join F. Scott Fitzgerald for a Royal Highball 
at the Ritz in Paris. With 40 recipes and 
their stories, Storied Sips adds a dash of 
civilized escapism to your drinks routine.

Available at storiedsips.com.
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