News
by Hfancestry

National Post (Toronto, Ontario, Canada)

10 May 2003, Sat - Page 38
Downloaded on Jun 19, 2021

SP10

SATURDAY POST, SATURDAY, MAY 10,2003

FOOD & DRINK

‘and dousing it with oive il The

‘watch the pot “like a baby: You

of your sauce the same way” She
o N gy

ug..m R A st
cooking time. "It adds great

po. or fiveyears we were black
sheep because we ived together,
being married” Then, one

sauce’”
‘Asthe Martela business
sodid el il We .w,a
in'86; Lucia

m schild. In 1990, we i

!YWSJ-MMA\IIIMMM
ripidin

it we arned Luci
says. Bit by bit,Grano developed

Buttraiton, ke tomato seuc,

its own. And, bit by bit, Lucias

‘says. When she and
Robitodcded o gpen Gra,
they had. no experie

s developing s own incompar-
ble flavour.
Atthispoint, insome ichens,

s Lol ]

As children of Italian immigrant
parents in Canads, Lucia and

‘Both had been truck
by how diferent taly was from

ey gomupin s
lnflheNuﬂhAme

d been “frocze-dred: Luca
m,mmmmmm

SIGNATURE DISH . SaraAngel

Slowly simmering with love

Thesecrettoagreatsugudipomodoroiswa!chingthepotasyouwmﬂdababy

ool -

“But not in Tt Roberto  prepar: Rabertseys, hecause

Robertosas.
* Refor oo, i xpane, Tn
‘North America, people go f0 a

e ltal.

e e e
Americans

the culi

of
gt euce, 2 worid e
el

intoher pot, Lucia continues, You

guage, but to really understand
What's goi

owtospeak o younel it

wedges

table. Lucias husband, Grano’s 1y To this, Lucia adds, “taians
e LT

hast and an impresario
things talan, Robertospeakswith  pants down!”
the enthusiasm of a professor Since Grano openedfs doorsin

into2" lengths
I Mm, potato, washed, un-

Taly 2
‘made at home That might ex-
i has chosen

yyourown.

has invited me to make tomato
But b

hildren in

y star
no. Ve had no el ea what

1t amalcon imported islan

—dou-
Sy
mmwuwm

od o nevly mace
— and when it better t

ne ingredents that havebeen Teen

course here are cxeptions,
sheadds, ke myfather, Hehad
Canada and planted our backyard
withso! bes that tere
wasn'a blade o grass, He only
made sauce Iy picked

fruit, but he thought, 'Why buy.

e
when

.,dmunmwr_mmmm

" Since the ary 161 century

when European explorers

brought home th sof o it
m South

America, opinions

trattoria
e e B ¥

thepreparaion f

oore than 7 e of
s it o
for makingpastadishes, ancipas-

‘MAKING TOMATO
SAUCE IS THERAPY!"
ARED

i porsey organoopion-
e

andpeppertotaste

In other words, Lucia says, diners whom they may get to
dyor unexpectelysomething - Waites carry pltes of Tood

o-\ym of the sauce’s
Pk Robera
Tog tomato sauce is therapy! If

‘would become Lucia says. She
and toopen 8

o Bl of he .,m.u-n(m
cap) and add th celry
{oowed by the chapped

lly, until celery wilts,

ke lelluhk &
very,very diffeent”

ditional and modern ~ butalso

smoky — I i does, lower the

diffe
what Lucia Martela e

uets.
towniin taly, you would go toa

future husband. Tt was never my.

place for bread, and another
Wewantedto

thecelery.

2. Add the tomato purée. Be

careful: ofl may causeit
splattr.

she says, drawing me in o Gra-
no's kitchen. "My dream was to
be an anthropologist, to pack
bag and go dig out bones
Egpt”

mix it all together and give a
taste of Italy that hadnt been
hereyet”

o
potato, arlcand one bouguetof
herbe,

3.Cookover medium to medium-

Lucia adds an unpeeled potatoto
h i ok “Itab-

siring regularly. Then add the

by about

o B o e ot

ot swectened withugar 4
R0-n0; Lucia says. “The perfect
sauce i slow-cooked until the

one-third,

silky, aromatic and thick, not

watery. Use astrainer t

the vegetables, and season with
Jtand 'Add the second

Pm\ﬂlmdbu‘lﬂhhmhmm

posters shovasing Itaian art,
mothers house, the fist thing d Above th

oll"That, she

bas

s e it

mistaken. notion eould explain

vyl he 0t contry many
garded the tomat

Once it has cooled, unless you

and g o her pantry: If Losaly is

o o T o e | iy et s i
.—.,Immﬁllmmpmb comfortabl iving room. “Actvty
tomato sauce. You never want to

the sauce into containers and
freeze. Makes 410 Gservings
Saturday Post
1@ nationalpost.com.

Grano Restaurant

Clipped By:

italiancanadianfoodways

Sat, Jun 19, 2021

Copyright © 2021 Newspapers.com. All Rights Reserved.

Nu,a\.h._s y

om



	Grano Restaurant

