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What IDIC stands for

;r]]g Lr;tg(;r&ittgor}?lal[r)ﬁg e?tf ;tre(l)ltiggtiggif;geg IrE)tIwaaslzorré as a reaction against the systematic forgery of Italian cuisine
t right of worldwide consumers to get authentic and quali ' ISi

they go to eateries labelled as Italian. Thousand e Food il v e ot

ihe : s of chefs, restaurateurs and lovers of Itali

join the annual IDIC appeal, a tradition by now, launch Vi (Vi ol Chofe et

_ , , ed by itchefs-Gvei (Virtual Group of Itali

over 1000 culinary professionals working in 70 countri ' isine i it e
)0 culinar . ies. True Italian cuisine is part of th ’ itage; i

celebration is against neither creativity in the kitchen nor i ' p s o

. nor innovation. It's only about establishi ic principles:
for instance, when the name of a traditional Italian dish i shsh e e
fance, an dish is used, that dish should b ' iti

Such is the case of the famous and mouth-wateri atel e o10 1C oxlbate et

the ¢ -watering Tagliatelle al Ragu Bolognese, the 2010 IDIC ive di
: C
featured in this and hundreds of other restaurants around the world, prepared according to the genuineeiggirs;“{)%l?)l\/?/h

ﬁgli#&“@ al Kagﬁ alla 60!05064@

Bolognese ragu sauce
To achieve great results, this sauce should be made fresh

oriai . . every morning and served the same day.

riginally from Venice, Cristiano star- Ingredients for 3kg (approx) of Bolognese Ragu:

ted Working in small restaurants in 600gm coarsely gfounded lean beef 400gm coarsely gro_unded lean pork
200gm pancetta diced or chopped 100gm chopped onion

that city a i
abroad y .”r:dththl?n deqded to move 100gm carrot diced 100gm celery diced
-WI 5 mt?nt'on of one day 1kg tomato peeled (canned) 300ml dry white wine
becoming an executive chef. 500ml fresh milk 3 pc bay leaves
le? work took him first to London Black pepper and salt totaste
W :
46 18 SiyEt 1ol UEE Eelis, i « Place the pancetta in a large, thick-bottomed stainless steal saucepot (30cm x 20cm) stir and cook over low flame

to Bermuda, New Zealand, Australia, until the fat is melted, add the onion and keep stirring until the onion is translucent
Qatar, the Maldive Islands where he « Add the carrot and celery and the bay leaves and keep cooking until the vegetables start to soften and get some colour
worked for renowned Companies such « Raise the flame to very high and add the grounded meats, previously mixed and seasoned with salt and black pepper
as Hyatt Hilto d Ri . and mixed well, by hand (wearing gloves!)

’ n and Ritz Garlton. Fina- « Keep cooking and stirring with a wooden spoon until the meat is well done
[ly he went back to New Zealand where « Pour in the white wine and keep cooking until the wine has evaporated
he’s started a family. « Process briefly the peeled tomatoes in the food mill and add to the pot an

for at least 2 hours, if it becomes 100 dry add some beef stock

« Add some milk and chicken stock, stir, reduce heat and leave t0 simmer
« Continue adding the milk and stock over the next 60 minutes while simmering

« Season to taste and leave to rest
The traditional pasta that goes with Bolognese sauce are tagliatelle, serving spaghetti with Bolognese sauce

¢
A ma€+6 'm is actually a sign of medioctity in the understanding of Italian cuisine.

d continue cooking slowly over a low flame

P P Tagliatelle
0 ,h’ For the dough:
'3" CU'glna 1 kg pasta flour
8 whole fresh eggs
, . Procedure:
Tagliatelle al Ragu alla Bolognese are « Mix the flour and the eggs by hand or in the planetary mixing machine
am 1 « Cover and leave the dough to rest in a cool place for 2 hours
as_z‘erp/ece of gastronomy and the « Roll out the dough, with a rolling pin if you have the know-how, Or use the pasta machine, cut the tagliatelle with a
offspring of a city, Bologna, and its knife or by using a proper cutter
region. Emili . « Arrange in a traditional nest shape and leave to dry
gion, Emilia Romagna, which have Note
some of th ; If you do not have the right flour, the know-how, the right environment, do not make your own pasta!!! You'd better use
. ) e most flavourful culinar Y an Italian industrial product, which is actually good and will give you good results and a consistent standard. Please do
traditions in Italy. The authentic ragL‘/ alla not pre-cook the pasta and do keep it always al dente!!! so many times we read on menus the very proud statement,
bolognese d fi L . “home made pasta” and than we are served mediocre, broken, overcooked and tasteless pasta, made with the wrong
ernes Bologna S ldentlty flour and dried in the wrong environment; generally the result of hard exercise that should have heen avoided. Also,

avoid those fresh, locally made, gourmet pasta products that are usually very average and made by incompetents!

and has nothing to do with that dishear-
tening stewed mince with herbs and

meal' ] ‘ ‘an’ S i i i :
0 purée presented as ‘bolognaise angiovese di Romagna DOC is the perfect red wine to go with Tagliatelle al Ragl Bolognese, as suggested by the

and served wit _ experts of Enoteca Regionale Emilia Romagna. It has b i I —— :
h spaghetti. dish was born, in the provinces of Bologng, Forli, Ceseerfe? %mﬁfﬁj |Egsee:]nntgent Hmes e same fegion where fe
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