]Ilf][fl[l. % l{ll'ill

= chocolate fondue plus his
superb cake, His secret’? ‘An
irresponsible passion for my work.
'i-h"u.l'k.ﬁfrllrr inrril 1..|'Jul|'.l' Via de' Maeo
561 (00 39 55 20016091, Calé and
'I..rll'lJ'F Vi V Citgherii 6 (00 39 55
AR SE: wivw, anifreabione hiind met,

LA MOLINA PI5TOLA

HE MOST STRIKING Uhing aboul

La Maoling choeolate 1% iis
funky packaging by artist and
praphic designer Riceardo Fattor,
whose creative partnership with the
Lunardi brothers {chocolatier and
pastry chel) dates from 2002
What's inside the packaging doesn't
disappoint either. ' For me, chocolate
i a celebration, BiYE Riccardo
Lunardi, who started making
chocolates with o distinetive Tuscan
quality: caramelising and then

TH |:_:-|.l|1||:.! Mant Tr:l'qllr-”nt' Decembar 2011

York artist Rita Linte,

N Reswer e 3 Nero Vie Monialese 4,
SNowidormmigater o] Pixterfer (000 309 573

TRAIT0 e, fwnealienad, i)

crystullising sage, rosemary and
wild fennel belore encasing them
in 70 per cent fondant chocolate
o form slim, square ‘crend, Since
then, his Navours have expanded
to include citrus fruits, ginger, green
pepper, chilli, Chinnt, liguonce,
toasted millet and even capers, the
Latter crushed into o meringue and
encased in dark chocolate

La Molina's main outlet s 11
Rosso e il Mero cafd, cast of Pistoia,
where you can buy the full mnge of
bars, pralines, creid and “Fringes’, the
result of a callaboration with New

PAUL DE BONDT F[5A

WEMTY YEARS Al |EL. BiYS

Dutchman Paul De Bomdt, ‘there
were only three types of chocolate
here: plain, milk and white, No one
thought about doing anything else.”
De Bondt moved to Tuscany in the
carly 19905, where he met designer
Cecilin Incobelli, A pastry chel in the
Metherlands, he found that Tuscany,
with its lack of tradition, offered
much more creative potential and
he and lacobelli saw a gap in the
market for ‘contemporary [alian
chocolate”, Their philosophy Trom
the outsel was 1o keep both product
and packaging simple, and in theis
stylish shop on the bank of the
River Arno, the chocolate s King,
uncluttered by fussy wrappings,

D¢ Bomdl las weomn 'an

cmbkrrassimg number ol ]Ili.ﬂ.'h fi
his perfectly balanced aromatic bars,
for which he pairs different Lypes

of chocolate with salt lakes, chillies,
rose petals and so on, My personal
favourite is the De Bondi Ryé
praline, filled with figs and almonds
pround with Passito di Pantelleria,
Sad D Bowrdty Loimearno Pacinetti
§ Pixa (00 39 50 770042

[THIRE r.l'r'.rlrllull.l' i

® [1n Paul De Bondt's stylish shop on thi

|-I.Ii ': I|| AR .'l"I'-. |'_|!|I 'I' '.-IIII

[1c], Ul LLLLE T } LISSY WTrapplnd:
leiniey lutt | by ppingsY

Right: pralines

by Poul De Bondt.
Above, clockwise
La Molina pralinos;
dasigns by Riccardo
Fattarl: the Lunardi
brothers and
Riccardo Fattord ot
La Malina, Pistala

AMEDEI LA ROTTA,
ONTEDERA
0 joURD UE ol Tuscany's
N cloccodatter would be o "t!|'|1|1'.'|'.'
without Amedel. The only

chocolate maker in the region (o
[ollow the process ‘from bean (o

-

bar' works from a former iron
foundry near Pontedera, now
painted with images of cocoa beans
When we met, the formidable
Cecilin Tessieri, maitre chocolatier,
company lounder and boss, was
guick 1o point out that her personal
involvement bieging with the

cogod suppliers (she also owns =



Food & drink

 busy
| |
| (Ooolate tool:

i% nvailuble in the best gourmet
shops and cafés, and vou can book
i Rour and tasting (after which you
won't be able to resist buying)
Amedei, via Sun Glervasto 29,

f.u HuHu, f'ufffrr.l'r'.l'ru LY N7
el e e el oo |

AHDFE;IH SLIT'l.'I'I I
MONSUMMANO T}

ndren Slitti's elegant calé!
A\huﬂ i on the outskirts of the
small spa town of Monsummanao
Toerme. Bom into o lfamily of

chocolate 1o complement the
collee and now produces some 1IN
tons o vear, exporting worldwide
When we met earlier this vear,
virtually every surface in his office
was covered in magnificent,
sculptural Enster Egp ereations. A

= o plantation in a remole corner
of Venexuela) from where only the
best quality beans (mostly Criollo

1 |'|.Ii|||-"f-.|:'|l

[ & |"|I!':.| | R

s retail outled, but Amedel chocolate

M E

coflfee roasters, Slithi started making

tee spoons

| dragéesy

true perlectiomst, Shitts told me

he aspires Lo o ‘clean taste’ in his
chocolates so only uses op-gquality,
natural ingredients, eliminating
butter and eream Trom his pralines
Lo pet straight to the essence of
the Havour’,

Down in the bugzy calé, where
laddies sip cfoceolato calido, the
shelves and counters are stocked
with his trodemark collee spoons
and chocolate tools, pralines and
dragées, chocolate spreads, and bars
of award-winning Lattencro milk
chocolate. Aboul o move inlo
larger, eco-Inendly premises round
the comer (where there will also be
i visitor eentre ), Slivth stll considers
himsell an artisan: “There's a
person at the heart of it all,’ he says
YT TR rI.rrr.I'fl i I"ulrll"r;, Vi f'i"rr.l e
Steed 1268, Monseermmmane Tevme (00
30 572 K240 wwwshite. it L

TUSC.HHY ON THE COCOA TRAIL

GETTING THERE
and Trinitario) find their way o ¢, e EMILIA-ROMAGNA Tha nearst alrport & In
La Rotta, Beneath us, machines "-q N Piaa, Conp b (wwwy
were toasting, crushing, conching iy mazyjet.com). Ryanalr
and tempering, twrning out the . {Wﬁ'l'-'-rrﬂl'lﬂlrr-wrllr:“ld"
smoothest chocolate imaginable, i Pluloae Jote f'.l.w-';lr:ltE.mrn,.- L,
Amedei lorgoes wacky above: Cacilla WianEU mmana Termirg, s hn?u "'ﬁ'luﬂ":muﬂ
L : . : varicus London :
experimentation in lavour of classic,  Tesslerl. owner of i -F'|:HP“ e ®Florence reglonal alroarts,
clearly labelled burs such as the Amaedel: a range of w ! Journey time
award-winning Toscano Black 63%  classic bars from T s | TUSCANY W 2 nours, 10 mirutes
h |
and No 9 (a blend of cocon from "Tﬁ'::l::t”::;::: L | fram Landon
mine different plantations ), the e . Siana & “']. WEATHER TO GO
et s Grenadi Slittl's workshop, . | A Vialt in spring, whan
singie-ongin Neapollans (Lrenadd,  pessummane Hardeamaman ! BT o vometh el 1

Mudagascar, Jamaica ete) and
perfectly judged pralines. There is

Terma; Siikti's
chacolate spoons

word | mall yewr chooolale
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