David Burton

gional eudsine of Puglia — the heel of the

boot that is the map of ltaly — remains
curicusly jmored by the rest of the outside
woirhd

Setting matters right & Wellington's, own
Marin Pia de Breen Klain Having redurnesd to
her mative Puglin and gathered material firom
ebderly people sbout thelr traditional foodways,
Fia Last week completed her first boak, & mem-
oir knberwoven with recipes which is nowr
awalting publication.

In the meartime, Wellinglonkms cim enjoy
art ainal taste of Puglia at Pia's own celebrated
trattoran in Thormdon, whibch she rans with hor
Thasband, madtne d Richand Klein,

All pood restauratoirs create a ting parallel
universs of their own, and to dine at Maria
Fia's s to escape for a few hours into the co-
coan af the Ttalian nonna you never had

Without trying too hard, and by emphatical-
by avoiding chamsy symbolism =such a8 murals
incl frioodoar fags, thee Mterdor exues the de-
algm sonse for which Italisns are justifiably
famaus,

The maln dindng area 5 doeminated by a
kong banquette in b ! leather, smd the
wooden fomitune 15 closaly thotgh not cactly
matched, There are framed classical
engravitgs and much family memomabilia, for
this s a sophisticated take on a neighbearhood
A ard Pa® rattoria

Bumning wood in the open fireplace affomds a
wolcoming sense of rusticity and domestic cosi-
niss, &s do bowls ol quinees and apples Eid out
on' side tables along with freshly piched wild
hirch boletes,

(Askierl where on earth Pla found them
growing in Wellington, Elein' quipped “Don't
youl Emow? You never ask a mushrom pather-
er b revesal ber sounps ™y

Abowe all, the Ifalian atmosphers  derives
fioam the mingled aromas of beautiful focsd. rig-
arpdaly traditonal and reglonal in style — yot
often starilingly undamiliar.

“Egps with' mussels sounds strampe” e
muarked our Hallan walter Loipl, “but when
vl are exting it, it is really good™.

And so it was: greenclipped mussals (a sub-
atftute for the srmall back missels of Iy hixd
heen stearsed open and illed with a mixture of
lightly scrambled egp fresh mini, a hint of
mecorindg, amd a smasee of loman o oomple-
ment the sharpiiss of the choese, The rockpoe
derives from Pia's father amd will featore in
e book.

What Pla calls the New Pealand lnk in the
dish is the bottls of Waha Wern kKiwifoit and
habangro sanco (fom Knitaga Fime) which &5
offiered as an optionsal eondiment,

More importantly, she s fusing a local els-
ment into her Kitchen by training young New
Toatand chefs: Phillip Dellow males the restan-
rant's owely sourdough spelt b, while Lu-
cas Tock, who has been with Fia for neardy temo
yeers, 158 now mbimsted fo make  the fresh
pesta,

Orecchietie alla Locrrse — “Hitke ears™ pas-

FDRB]I its richness and diversity, the re-

EATING OUT
Maria Pia’s Trattoria

Bringing her country to town
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ta with buffalo moszarella amd red chilli firom
the picturesque Puglian city of Lecce — wers
dedicious, and made all the more suthenbic by
the mddition of Wairormpa-grown cima di mpa,
an Halism preen vegetable similar in fiavour to
tha Chinese choi sum which Pia was forced to
150 05 A snbstiute Gl reconthy.

Az the French chef Feedimand Point wmobe,
suceess (5 (he som of liltle things done well,
and in order e got the tue Poglicse tasto sha
was =eeking in her hoose olive oil, Pia now
imports it privately from her uncle who lives
in Upemito.

A number of the Iialian wines on the list are
akeo exclhusive to Maria Pia's. A wonderfully
rounded, mouth-filling Verdicchio Flenio
Limami Fomchi 2000 exmpletely alters the com-
mon perception of verdicchlo as being frivo-
lons and thin

A pood selectlon of well-priced, full-la-
voured, wekehty primitive peds (the ancestor of
Californin’s zinfandel) serves o underline Ita-
s litde-known troasure rove of [ndiginous
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MARIA PIA'S TRATTORIA

Where: 55-57 Mudgrave 5t
Tharmdon
Ph: 459 5590
Liconca: full
Price range of mains:
4% 90-526 90
Food: ¥ 4 & ok W
Sarvice: % & & & &
Amblonce: * % & & *
Wine lksl: & & & & &
Cost: 591 for two
[exchuding wine)
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Family ties: To
dime at Maria
Pia's is 1o
eacapa for &
few hours into
the cocoon of
tha ltaliamn
FRQInn You
meavar hiad,

wiarioties, in a lond where vifloulione has exlst
o sinoe the Phoeniciams,

Though Elain and Pia ame thinking of peing
all out and creating a full Puglicse menu, for
now it i= partially eclactic, with specials such
as e modem version of yvifello tonmado, in
which the veal is smothored with o cresumy
maronnaiss enriched with hima anid anchoy ks,
and dotted with chopped capers.

Wellingtonians may have misssl the poinst
of the authentic and necessarily expmsive
Thai food served at the labe lamented Ankse,
bt thankhilky, appear to hayve tken to Maria
Pia's: the overibow of customers will be accom-
modated in & ew annex nearing completion in
what was formerly the back gamden, which
smells invitingly of the Canadian pine used in
its comstruction.

1 have never been able to fully fathom why
anybody horn o and ralsed in moderm Iialy
would want to leave, but the Klein family @he
fully satiled here now, and Wellingion is all the:
richer for thelr presence. -




