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FQOD & DRINK :
Kitchen confidential

PORTRAIT BY JASON WILDE

Laura Santtini

Wines of
the week

‘Flavour is my thing, so Ilove all smehy little spice shops’

INTERVIEW BY HUGH MONTGOMERY

MY EARLIEST FOOD MEMORY... The
potato gnocchi my grandmother used

ke. I b hing the soft
pillows of potato bounce to the surface
ofthe water. She was an extraordinary
cook and a very strong woman, who was
an inspiration tome.

MY STORE-CUPBOARD ESSENTIALS...
Olive oil, soy sauce, curry paste, harissa
and my No 5umamipaste. Iinventedit,
and ifthere’s one thing I'll be able tolook
backand say I've done in mylife, it’s that.
It'slike a graphic equaliser for food ~
. e fincsied you

cansqueezeitin. Also, Thave lots of
quirky things - from strange spices and
petalstoedible gold and silver, which
Icall “food bling”. You can do something
really cheap and simple suchas a
cauliftower-and-potato soup and
then bling itup with a bit of magic.
MY FAVOURITE COOKBOOK... The
internet. Iloveit because you can see

th dsof takes ip
from all over the world and all levels of
cooks. Amateur recipes are the best, in
the sense that they're the true recipes
~things people have tried and are really
proud of; asa writer, it'simportant to
understand what people are really up to.

THE KITCHEN GADGET 1 CAN'T LIVE
WITHOUT...My Flintstones-style pestle
and mortar. I've had a few over the years,
and I always seem to break the pestle -
theyroll off the kitchen surface when I go
(¢ he phone, for ple.think
they should start selling each mortar with
two pestles so you have one spare.

MY FAVOURITE FOOD SHOP...Any shop
which is open when I'm looking for last-
minute ingredients, which I invariably
am. There’s also a wonderful shop called
Kalustyan's in New York, which has every
spice under the sun; flavour is my thing,
soIlove all smelly little spice shops.

MY Top TABLE...Nobu. Irecently had
the pleasure of dining with [chef] Nobu
Matsuhisa at an umami tasting dinner he
had devised, and it was really one of the
mostmemorable meals I've ever had.

He reallyis the rock star of cooking; the
way he combines Japanese and South
American flavours is unique and exciting.

MY GUILTY PLEASURE...A Domino’s
pepperoni pizza would probably be my
guiltiest pleasure. Itis packed with

umami. My new book s all about having

-
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an 80/20 lifestyle [live 80 per centof
yourlife well and enjoy the rest}, soI'm
notashamed that a Pepperoni Passion
isin that 20 per cent of my life.

MY DESERT-ISLAND DISH My husband,
because ifwe'd got to that pointwhen
Armageddon was coming, I think Iwould
have probably lost my appetite

MY COMFORT FOOD... Dirty quinoa,
which Iinvented myself. It's basically
sloppy, spicy porridge made with quinoa,
coconut milk and red or green Thai curry
paste. It'sinone my books: Iwanted to
create something healthy but comforting
and that’swhat came out.

MY PET HATES... Thate foams and

skids on plates. Idon't like that texture
of frothy gobbiness; I don’t know why
anyone thoughtit would be interesting to

Iting bodily
fluids and putitall over your food. Isit

away to shock the senses before you start
ortotryand make a dull dish interesting?

MY TIPPLE OF CHOICE... Idon’treally
drink, but thereis a little granny in

my soul which means I'love a drop of
Harveys Bristol Cream every now and
then; there goes every bit of credibility
Tever had! But my favourite drinkis one
Imade myself, which is sparkling mineral
water withlemon slices and a splash of
red wine. Tlove that Joan Armatrading
song “Water with the Wine”. God knows
what would have happened if T hadn’t
learnt to drink water with my wine, given,
all the trouble I've got into anyway! ®

Laura Santtiniis a food writer and
restaurateur. Her latest book, ‘Flash
Cooking: Fit Fast Flavours for Busy
People;, (£20, Quadrille) is out now

Terry Kirby selects
the best bottles to buy

SUNDAY LUNCH
MARK HAISMA BOURGOGNE 2009
PETIR P -

g P wine,
withits elegant, violets-and-woodsmoke
aromas, and sensual, bright, cherry

P for completing foods
such as pheasant or mushrooms. Here,
Australian-born and trained, but settled
intheland of his mother, Mark Haisma
has produced a wine that exemplifies
many of the qualities that make g
Burgundy without the normal high
prices they attract; A name towatch.
£14.45, fromvineyardsdirect.com

MIDWEEK MEAL

THE NED WAIHOPAI RIVER

PINOT GRIGIO 2010

Proof, ifit were needed, that the Kiwis

canwork the same magic on Pinot Grigio
ignon Blanc, ing the

grape from blandness into vig

with refreshing, clean flavours of pears,

apples and an underlying hint of

.| spiciness. There is enoughbody here

dishes suchas pasta with blue cheese

wn-nmstard sauce. £6.99 until
November (usually £9.99), Waitrose,

ocado.com; £9.99, majestic.co.uk (as part

of aminimum purchase six mixed bottles)

BARGAIN BASEMENT

LATE BOTTLED VINTAGE PORT 2005
M&S's own label LBV comes from
Taylor’s, one of the great names in port
who pioneered this “second wine” style
ofvintage port. Itis close to the time
‘when we buy our one bottle of port for
Christmas, so thisis a good bargain to
snap up now, whenitis upto 50 per cent
cheaper than when sold as Taylor’s LBV.
Abig, rich, sweet and brambly mouthful.
£9.99 (until 30 October; normally
£12.99), Marks & Spencer
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