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Summer on a plate

The food ambassadors celebrating
theiwr countries’ produce and making
1 name for thetr intimate restaurant

Lebanon
A family restaurant that's a
hot spot lor Beirutis

For the 30-yaar-old Bethany Kahdy, ‘Lsbanon has
# very ancient cuisine but I not well known and

pantry
produce simple recipes - such as her za'atar (wid
thyme) tart with goat's curd - which are relevant
10 a faster-paced lifestyle.

In such & small country, the mountain is inex-
tricably linked 10 the sea. Kehdy's relatves own
the charming Jamemal restaurant (beiow) on the
shore by Batroun in north Lebanon where fresh
lish is always available on the dady menu. What
started off az a faw tables with » kitchen to cook
maals for friends is now 8 much-loved restaurant.
with Bewnutis coming on weekends by boat to
the small turquoise creek for & taste of the day's
cateh “This place stil has the charm of 1960s

in the restaurant. Fish, mostly red mullet and sea
bass, is caught sght off the coast

ing her country's cullnary cullure
through her dahas Kahdy is an active food writer
and photographer and s & guest chef at Tawlet
restaurant in Beirut (Kamal Mouzwak's project
06 page 52), To show foodies the resl locsl cul
sine, Kahdy organises reguisr culinary tours of her
hame country, 1 denY bring pecple 10 the ususl
places.’ she explains; rather, she takes them lo

Turkey
Aegean flavours are given another
dimension in Istanbul

Didern Senol's inspiration was not her education
ot the Franch Cullnary Institude or her stiot at the
Michalin-starred kitchen of Eleven Madison Park
In New York. Sencl discovered her muse in the
rural farmeds' markets of south Turkey where the
buzzwords *seasonal’ and “local” are not s fad but
the very foundation of a deeply rooted culinary
tradition. ‘1 learned a lot about Turkish cuisine and
the use of ingredients by talking o ladies in the
wilages and vendors in the markets.” says Sencl,

axpermanting with what she found in the weekly
markats of Cesme in the north 1o the Datca penin-
sula in the south. She established her own style of
cooking that is. above all, loyai to the seasons and
the bounty of Turkey's Asgean region This theme
was the basis of her Aogean Fiavours.
and became the thrust of her restaurant endaay-
ours, Lokanta Mays and Gram, in Istanbul. 1 get
bored very sasly, 80 the change of the sessons s
8 ice break in the routine” Oﬁmnhngen'fub
rmwmmmwm(wm
innards), Senol reveals the personal side of her

memory of
mmubwnkxun-m
Senol should not be mistaken for a traditional
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Turkish chel. She usas time-tasted recipes as &

base 10 play with the divarsa flavours of the coun-

try. mlwhnl-mn-ﬂmm@nu
sometimes familiar, Mostly, that comes from the
Ingrechents | use,” she says

With an instinct for Turkish tastes, Sencl's
innovation shines through in the combination of
flavours within a singie dish, In her words, w-\
aheays for a balance between *acidt,
sweatnass, sat and acding & crunch; thati ty
‘aquation for really good food” —

Greec:
A celebration of the Greek islands
culinary secrats

There aren many people in th
who can talk about food like George Kalostos
doas, A former business consultant from Rutgers
who ves on the Cycladic island of Syros and e
nwamuolmmcw project - a
programme set up five years ago that serves as a
phﬂumlolhonmam ‘products from the
Aegean islands - he's the man responsible for
jump-starting Greek gastronomy in recent years.
Far from just sticking to Feta cheese fame,
Kaloztos is connacting today's foodies and chafs

with Greek cooking.
“This region is home to some of the most unu-

make the culinary treasures of the isisnds known
10 8 wider audience.

Restaurants that meet the standards of his
project are granted an official label that cert
fies them as part of the group of eateries that
use local, sustainable and frash Greek procuce.
principles that are checked regularly by Kalostos
...a his tearm. Currently there are 196 focals in the

egion that have received this ition, availed
by the Cyclades and nodxnmmm of
Commarce. The Aegesn Cuisine project embodies
tradition, seasonality, mwmmomol
the greater Maditerranean diet;
N-ﬂynlloedlndwolhcml “Lots of the
seasonal and 1 s and frusts. such.
a8 the artichokes found in Tinos or the tomatoes
grown in Santorini, are rooted in our cuisine’s
traditional tecipes. The products we use foday
are the same ones used thousands of years
g0 says Kalostos —
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Italy
Slow Food at a restaurant that likes
to keep things simple

Siow Food is usually linked to its chansmati
founder, Carlo Patrini, but from the very beginning.
Vito Puglia played an squal part. Twenty years on.
this Mediterranean food emissary, born and raised
in Cilento, doesnt work from the movement's busy

SIS hea office in northem fiay but under an olive

trme at his restauant Parbacco in the south

Vito became one of the first poneers and
founders of the Siow Food movement back in
1986. Although he was named national director of
the project scon after, he i£ no marketing gun of
savvy businessman. On the contrary, despite Slow
Food being a key cubnary movemant. Vito prafers
10 stay small, keep 8 low protile and cook

hillsides and the shimmaring Adriatic Sea

Vito has pursued his original mission, to
conserve unmodified tastes. work with produ
found nearby and protect his country from the fast
food industry, The main ingredients on Perbacco’s
menu mostly come from Cilento (which forms part
of the Campania region) and e always seasonal
The lo:dnnchovy for example. b-g favourite

simple. straightiorward preparations
25 F:n igning the Slow Foed Marifosto
Vito i stil true to the ongimal clauses

and works with only sustainable produce.
ancouraging farmars to make the best of
their organic methods

But he's not only active behind the kitchen
counter. Since 2006, Vito ~ who's on the move:
ment's board of trustees - advises haly's Con-
gress on agricultural issues and sustainsble

to him,

food and the culture around the table puts the

focus femly on good qualty. “Weve crested a ife-

st 0 whch o s s coe. whre edrsty
and e
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In the area
Cilento

Best deli:

La Piccola Bottega,

a bakery with a wood-
fired oven and selling
other delicacies
Piazza Pinto, Pisciotta

Best producer:
Michele Ferrante,
specialising in
Controne beans
Via degli Orti, 2
micheleferrante.it

Three favourite
local products:
Extra virgin olive oil
from producer
Massimo Radano
olioradano.com

Alici di Menaica:
anchovies
alicidimenaica.it

Cacioricotta: cheese
from an endangered
goat in Cilento

Best market:

The daily farmers'
market in Pisciotta
where you can buy
everything from fresh
eggs, goat's cheese to
wild herbs, located in
the main piazza

Best hotel:

Marulivo Hotel in an
old monastery, with

a hill-top terrace
overlooking the water
marulivohotel.it

Best place to grab

a summery drink:

Il Bar del Capitano

Via Cristoforo Colombo

ltaly
Slow Food at a restaurant that likes
to keep things simple

Slow Food is usually linked to its charismatic
founder, Carlo Petrini, but from the very beginning,
Vito Puglia played an equal part. Twenty years on,
this Mediterranean food emissary, born and raised
in Cilento, doesn't work from the movement's busy
head office in northern Italy but under an olive
tree at his restaurant Perbacco in the south.

Vito became one of the first pioneers and
founders of the Slow Food movement back in
1986. Although he was named national director of
the project soon after, he is no marketing guru or
sawvy businessman. On the contrary, despite Slow
Food being a key culinary movement, Vito prefers
to stay small, keep a low profile and cook.

Perbacco is an unconventional eating estab-
lishment with a few tables overlooking green
hillsides and the shimmering Adriatic Sea.

Vito has pursued his original mission, to
conserve unmodified tastes, work with products
found nearby and protect his country from the fast
food industry. The main ingredients on Perbacco's
menu mostly come from Cilento (which forms part
of the Campania region) and are always seasonal.
The local anchovy, for example, is a big favourite.
Through simple, straightforward preparations,

25 years after signing the Slow Food Manifesto
in Paris, Vito is still true to the original clauses
and works with only sustainable produce,
encouraging farmers to make the best of

their organic methods.

But he's not only active behind the kitchen
counter. Since 2006, Vito — who's on the move-
ment's board of trustees — advises [taly's Con-
gress on agricultural issues and sustainable
development. According to him, Mediterranean
food and the culture around the table puts the
focus firmly on good quality. “We've created a life-
style in which food is its core, where biodiversity
and environmental sustainability are the way to
achieve the perfect flavour." —

Osteria Enoteca Perbacco, Contrada Marina Cam-
pagna, 5 Pisciotta, Cilento; + 39 974 973889



