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Grana Padano, the authentic cheese from Italy’s Po Valley, is treasured by cooks and 
               connoisseurs for its delicate taste, sweet and savory flavors, and its trademark “grana”, or
 grainy texture. Artisanally crafted for centuries, Grana Padano is not only delicious, it’s a nutritious, 

protein- rich cheese that you can feel good about eating—made with semi-skim milk from grass-fed 
cows. Grana Padano is a versatile cheese that is delicious on its own with an aperitif, can be enjoyed on 
a cheeseboard served with pickles or chutney, or included as an accompaniment to a variety of dishes.

An Italian Classic

Look for the yellow, diamond-shaped mark on the packaged wedges and 
grated cheese to guarantee you’re getting genuine Grana Padano PDO 

from its original area of production in Northern Italy.

www.granapadano.com

“A chef is only as good as the products he or she uses.  And one of the best products no Italian 
kitchen should be without is Grana Padano.  It is so delicious and sensibly nutritious that 

it can be part of any course: appetizer, pasta, soup, main course, and even dessert.“ 
         — Chef Lidia Bastianich

Grana.indd   1 11/14/08   6:11:38 PM
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On a drive through 

italy’s trentino-alto 

adige region, lidia 

spotted a couple 

sitting on a park 

bench. she asked 

Mario to turn around 

and head back 

toward them. after 

chatting with them 

for a bit, lidia and 

Mario learned that the 

couple had been out 

for a little walk, and 

had stopped to sit and 

listen to the birds.

one morning this past summer, Lidia Bastianich 
looked out into her garden and was struck by the 
diversity of the vibrant red, yellow, orange, and 
green tomatoes that were practically begging to 
be picked. harvesting a good quantity of them, 
she brought them into her kitchen and set to work. 
But rather than using a knife and whipping up 
some tremendous dish, she hauled out her camera, 
arranged the tomatoes in various still-life poses, and 
photographed their splendor. still not yet ready 
to devour them, Lidia sliced up a few of the tomato 
beauties and photographed them in their new form. 
she added a bit of sea salt to the shot, then a wedge 
of purple onion, and finally a bottle of Bastianich 
rosato—which, as she will tell you, was not meant as 
a marketing ploy but just happened to look nice with 
the red fruit.

the very definition of an overachiever, Lidia is a 
supremely multifaceted woman who manages to 
straddle the roles of chef, entrepreneur, television 
star, tour guide, mother, grandmother, cookbook 
author, and educator, without missing a step. and if 
that’s not enough, she’s recently added yet another 
title to her repertoire: photographer. 

“Photography is my way of capturing a moment,” 
Lidia says. “When I’m taken by something, I go 
for my camera.” this medium has become a way 
for Lidia to communicate her take on what she 
encounters in both her travels and her daily life, and 
it’s almost strictly focused on the subject of food. her 

photographs evoke a sense of place and person 
with a timeless quality—as though these moments are 
firmly set and can be easily revisited. the cherries 
are always ripe, the pasta shells always perfectly 
formed by wrinkled hands, and the Umbrian potter 
remains in pose, making his rustic pots.

Capturing characters that she encounters along 
her way, from shepherds to zucchini farmers, Lidia 
is incredibly fascinated by food people, focusing 
on their hands. “Their hands speak of food,” she 
explains. “I see what they do. Hands almost seem to 
give a profile of a person; they have a lot to say.” 

Beyond communicating a moment, Lidia 
communicates culture, with ease, since the italian 
way is intrinsic to her very person, to who she is 
all about. For decades, she has imparted italian 
culture to the american public at large through food. 
“Italian cuisine is so logical, flavorful, diversified, and 
communicative,” notes Lidia. these qualities have 
enabled her to talk about italian culture—in her own 
words. “Cuisine is a profile of a culture. Food is my 
life and my medium. It’s full of affection, love, color, 
and flavor. It is my way of communicating.” 

with an eye always toward her next project,  
Lidia is currently working on a new cookbook, 
Cooking from the Heart of Italy, the sequel to Lidia’s 
Italy, which took readers to ten different regions 
in italy. the new book will cover 12 more, and in 
addition to including notes and recipes from her 
travels, it will feature Lidia’s own photographs of 

From Lidia’s  
Vantage Point

PhOTOS AT LEFT: CASTELLUCCIO, UMbRIA: DRy LENTIL bUSh 

FROM TOP: TRENTINO ALTO ADIGE: COUPLE LISTENING TO bIRDS SINGING; SARDEGNA: yOUNG PANE CARASAU bAkER;  

bASILICATA: hEADING bACk hOME WITh ThE hARVEST; PIEDMONT: ARTIST/WINE LAbEL DESIGNER, DOLENGA;  

UMbRIA: yOUNG UMbRIAN POTTER OF DERUTA; CALAbRIA: FRUIT VENDOR
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The PhilosoPher enTrePreneur

Thirty years ago, a successful industrialist 
decided to devote himself to his great 
passion: wine-making. And so began a 
fascinating and complex story of three very 
important estates in Tuscany. 

The purchase and restoration of an •	
historic monastery (dating from 1000) 
at Castelnuovo Berardenga, in the heart 
of the Siena Chianti Classico area, the 
present day Castello di Monastero.

Montalcino, the homeland of one of the •	
most famous wines in the world, saw 
the acquisition and renovation of the 
Coldisole estate.

Lastly, the foundation of •	 Poggio alle 

Sughere in the Tuscan Maremma area.

2008 Distributed by W.J. Deutsch & Sons, Ltd. Harrison NY 10604 wjdeutsch.com2008 Distributed by W.J. Deutsch & Sons, Ltd. Harrison NY 10604 wjdeutsch.com
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a t  t h e  T A B L E  •  2 0 0 8 77

people and food in each of the regions. “Italy will be 
done and done well,” she assures. 

when she finishes recording the winding roads of a 
country she knows intimately, Lidia will be off to learn 
more about other cultures and cuisines. when asked 
what she would like to explore next, a waterfall of 
interests tumbles out: Chinese and thai, Korean and 
south american. and with plans to travel to Brazil and 
the middle east in her immediate future, it seems Lidia 
will have no problem working a world of cuisines into 
her life.

on an afternoon drive through italy’s trentino-
alto adige region, with one of her favorite travel 
companions, her longtime friend mario Piccozzi, Lidia 
Bastianich spotted a couple sitting on a park bench. 
she asked mario to turn around and head back 
toward them. after chatting with them for a bit, Lidia 
and mario learned that the couple had been out for 
a little walk, and had stopped to sit and listen to the 
birds. “There was something so nice about them just 
sitting there, watching birds. It was evident enough that 
they wanted to be together,” says Lidia. and then she 
snapped a photograph to remember the moment.

To watch the rust-red strands of a 
dried Crocus stigma—better known as 
saffron—turn a dish, or even a piece of 
fabric, a luminous yellow-orange hue, is 
to behold the work of nature at its best.
Lidia does her utmost to capture this 
process frame by frame.

While the majority of saffron’s 
production happens in Iran, Navelli, 
in Abruzzo, Italy, is considered the 
world capital for high-quality saffron. 
Saffron comes from the fall-blooming 
Crocus sativus flower that has been 
cultivated for some 5,000 years. And 
since it takes anywhere from 45,000 to 
90,000 flowers to make one pound of 
saffron, it’s easy to see why this spice is 
considered one of the most expensive, 
by weight, in the world.

besides cooking properties, both as 
a seasoning agent (with an aroma of 
metallic honey with grassy notes) and 
a coloring instrument (also used to dye 
cloth), saffron also has a long history of 
use in traditional healing. 

SAFFRON: ThE COOk’S GOLD



For over 900 years, Attems has been 

served on fine wine tables throughout 

Italy and is now proudly served at Felidia.

www.attems.it

Imported in the USA by FOLIO FINE WINE PARTNERS
Available in select stores. 

www.attems.it
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executive Chef at Felidia

Fortunato nicotra
as one of the country’s most-beloved and well-respected chefs, surely 
it must be a daunting task, to say the least, to select the right person to 

man the kitchen of your namesake restaurant?

island fluke and tuna are used whenever possible.

Beyond what’s local, nicotra especially enjoys using 
a variety of ingredients that he’s discovered since 
moving to new york, experimenting with items that 
aren’t frequently put to use in italy. one such ingredient 
is peanut butter, which nicotra has become fanatical 
about. he has found inventive ways to integrate it 
seamlessly into his dishes through such recipes as his 
foie gras sandwiches and the peanut-butter-and-jelly 
panna cotta. he has also developed quite a taste for 
corn, which is usually found in italy only in polenta, and 
it is used in a variety of Felidia’s menu items. during the 
fall and winter months, nicotra loves cooking with 
american-style squashes like the acorn, butternut, and 
hubbard varieties, which have never been readily 
available in italy. 

and while he’s happy to use whatever can be found 
close at hand, there are still a few staples that nicotra 
has sent from italy—like the big, cylindrical wheels of 
grana Padano cheese, melt-in-your-mouth burrata, 
and aged Balsamic vinegar. his guests seem pretty 
content to have a taste of the old world, too.

But Lidia Bastianich found exactly who she was 
looking for when she hired Fortunato nicotra, a 
Piedmont-trained and michelin-starred chef, nearly 
13 years ago. nicotra brings the same sense of 
adventure and appreciation for quality to his cooking 
at Felidia that Lidia brings to each of her endeavors 
around the world.

the inventive and refined palate of flavors and 
ingredients that Chef nicotra employs in his dishes are 
his way of cooking as true to his italian roots as possible. 
“I don’t really like the term ‘modern Italian cuisine,’ ” 
states nicotra. “Using fresh, local ingredients is more 
traditional in terms of Italian cuisine than anything else. 
When Italians cook, they get the best and the freshest 
tomatoes they can—they’d never use any that came 
from far away or were out of season.” 

speaking of tomatoes, when in season, guests at Felidia 
encounter a large variety of local heirloom tomatoes on 
nicotra’s menu—called out by their individual names, 
like toy Box and Lemon Boy. the chicken comes fresh 
from Four story hill Farm in Pennsylvania, and Long 

2 cups of heavy cream
1/2 cup sugar
1 vanilla bean
2 sheets of gelatin
6 tablespoons of  
peanut butter
12 tablespoons of  
Concord grape jam

Bring 1/2 cup of the cream, 
sugar, and vanilla bean to a boil. 
remove from heat and cool to 
room temperature.

soak the gelatin in 4 cups of 
cold water until soft, about 3 to 4 
minutes. drain with a small sieve 
and add to hot cream mixture.

with a paring knife, open the 
vanilla bean and scrape seeds 
into cream mixture. then strain 
the mixture through a sieve and 
let cool.

whip 1 1/2 cups of heavy 
cream until stiff, and fold 
whipped cream into the cooled 
and strained cream mixture. 

Place 1 tablespoon of peanut 
butter into the bottom of 6 
4-ounce cups. add 1 tablespoon 
of Concord grape jam on top 
of the peanut butter. Pour in the 
panna cotta and allow to cool 
for 1 to 2 hours. when panna 
cotta is cool, bring the remaining 
Concord grape jam to a boil and 
spread the melted jam on top of 
each panna cotta. Place in the 
refigerator for at least 2 hours or 
overnight. invert and serve.

PeanUt BUtter and 
JeLLy Panna Cotta 
serves 6

a Finger on the Vine
“I’m always running back into the kitchen with a glass of wine for the chef to taste and try out with a dish,” 
exclaims Nicholas Finger, Wine Director at Felidia. 

Nick prides himself on plumping up his Italian-focused wine portfolio with bottlings of food-friendly, 
esoteric varietals from Italy. With names that sound like they’re straight out of a science-fiction novel—
pignolo, schiopettino, and tocai—these cooler-climate, northern Italian grapes produce wines that have a 
perfect balance of acidity and fruit, an excellent complement to Chef Fortunato Nicotra’s dishes. “I find the 
wines of northern Italy very balanced with vibrant acidity—always great for food pairings.” 

Nick’s favorite picks:
vignai da Duline schiopettino 2006 This 
wine is a great illustration of what I like about 
schiopettino: young, elegant, and vibrant. Nice mix 
of pepper, fruit, and earth with that burgundian 
character that makes people like pinot noir. Really 
drinkable and food friendly.

Gagliasso, Barbera d’alba 2006 Another 
young wine that is great with food. No oak; pure 
and fresh. Won’t fatigue the palate, and works with 
a large cross-section of fare. 

Moscioni refosco 2004 This is a more “serious” 
and somewhat fuller-bodied wine. It reminds me of 
a cross of Rhône syrah and Oregon pinot noir, but 
it still tastes totally northern Italian and doesn’t lose 
its own identity.

Bastianich tocai friulano 2006 I really love 
northern Italian whites. Stainless steel, super 
vibrant, almost has a bit of spritz to it, and just 
delivers on all fronts. Great fruit and that typical 
almond quality that tocai is known for. 

Lupi pigato From Liguria, Lupi Pigato is all citrus 
and white pepper, with a green, almost mirepoix 
quality that is really interesting and unique.

9
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smoKed CaCioCaVaLLo

a pasta filata cheese—which means it has been stretched and shaped 
by hand—the gourd-shaped caciocavallo is made from cow’s milk, with 
a taste that deepens with age. young caciocavallo is smooth and mild, 
lightly salty, and perfect in salads and sandwiches. after three months 
of aging, it has a tangy, meat flavor with hints of anise and almonds.UmBria: MaCCHeronI aLLa CHITarra

sardegna: Pane CarasaU

2 0 0 8  •  a t  t h e  T A B L E

Lidia’s KitChen: drying Persimmons

BoLogna: torteLLini

UmBria: saUsages
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UmBria: norCia sPeCiaLty shoP



www.combierusa.com

After 175 years, Combier Liqueur  
d’Orange (the world’s first triple sec) 
has finally landed on American shores. 

The Original.
All natural ingredients.
Triple Distilled.
80 proof.

Combier_Madison Park full pg ad.indd   1 11/18/08   9:41:48 AM
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onion ingredients: 

6 large red onions with skins on

enough rock salt to cover onions

2 tablespoons extra virgin olive  
oil plus 3 tablespoons to sauté  
the shrimp

1 tray of cornstarch

24 jumbo shrimp, peeled,  
and butterflied 

onions:

Preheat oven to 350 degrees. 

wash onion, cover completely with 
rock salt, and place on baking sheet. 
Cook in the oven for approximately 
1 to 1 1/2 hours. you can test the 
onion with a long skewer. it should 
be soft, but still firm.

Frittata ingredients: 

2 egg whites

3 tablespoons chives, chopped

2 scallions, chopped fine

salt to taste

2 tablespoons extra virgin olive oil

sandwiCh ingredients: 

2 slices of whole wheat bread

1 tablespoon soft robiola cheese

2 slices of good quality  
smoked salmon

2 slices of tomatoes plus a few 
arugula leaves for garnish

saUCe ingredients:

3 cloves garlic

1/2 cup of heavy cream 

2 tablespoons lemon juice

2 tablespoons toasted pinenuts

salt

Pepper

saUCe:
Bring a small pot of water to a 
boil. add the garlic and boil for 10 
minutes. remove the garlic and cook 
with heavy cream over low heat until 
the garlic dissolves, approximately 
3 to 4 minutes. add lemon juice, salt, 
pepper, and pine nuts. mix, add 
the shrimp, and turn until the shrimp 
absorb almost all of the sauce (it 
should stick like a glaze). remove the 
shrimp from the sauté pan.

a firm, quick shake up and over 
toward you so that it dislodges and 
flips over in one piece. (or you can 
turn it over gently with a spatula.) 
Cook the second side for 1 1/2 to 2 
minutes, again checking to see if the 
bottom has browned to your liking. 
slide the frittata out of the pan and 
onto a plate.

remove the onions from the oven 
and cut the tops of each one like you 
would a pumpkin, saving the tops. 
scoop out the onion so that you are 
left with the skin and two layers of 
the outer part. slice the onions that 
were scooped out and set aside. in 
a sauté pan over very low heat, add 
two tablespoons of extra virgin olive 
oil, then add the scooped onions 
and caramelize over very low heat 
for approximately 45 minutes, until 
very soft.

shrimP:
Pat the shrimp in the cornstarch and 
shake off any excess. heat three 
tablespoons of olive oil and sauté 
shrimp until crispy, about 3 minutes 
total. remove from pan and pat dry.

Frittata:

whisk the egg whites, chives, and 
scallions until blended together.  
salt to taste.

heat the oil in a small frying pan 
until it just starts to sizzle, then pour 
in the egg-white mixture and turn the 
heat down very low. Cook gently 
for approximately 2 minutes. Lift a 
corner of the frittata with a spatula 
and check to see if the bottom has 
started to brown. when it has, flip 
the frittata over by giving the pan 

assemBLy: 

Pour the onion mixture into the whole 
onions, add two shrimp to each 
onion, and cover with the saved 
onion top. 

sandwiCh:

meanwhile, toast the bread in a 
panini press or nonstick pan. spread 
the robiola onto one toasted slice, 
then add the smoked salmon, frittata, 
tomatoes, and arugula. top with 
the second slice of toasted bread, 
press down firmly, and cut into four 
triangles and serve.

gULF shrimP with garLiC-Lemon saUCe and saLt-BaKed red onion
serves 6  
this Felidia wintertime favorite is Fortunato’s version of the italian-american shrimp scampi.  
Fortunato chooses not to use butter and creates a milder garlic taste by cooking the garlic in milk.

smoKed saLmon, egg-white Frittata, and roBioLa sandwiCh
makes 4 small Panini

reCiPes

www.combierusa.com

After 175 years, Combier Liqueur  
d’Orange (the world’s first triple sec) 
has finally landed on American shores. 

The Original.
All natural ingredients.
Triple Distilled.
80 proof.

Combier_Madison Park full pg ad.indd   1 11/18/08   9:41:48 AM

a LoVe For Panini
Fortunato features several italian-style panini on his lunch and bar menus, 

including the focaccia with speck and taleggio and the Felidia favorite: 
the smoked salmon, egg-white frittata, and robiola sandwich.
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Like mother, like son: Lidia is not the only Bastianich to devote her time to bringing an 

authentic glimpse of the italian lifestyle to the United states.

wine

sUPer-mediterranean

LIDIA’S SON, JOE, is a major proponent in his 
own right. through his partnerships in restaurants 
and wineries (with his mother, Lidia Bastianich, and 
mario Batali) and through his books on wine, Joe has 
become the go-to authority on italian wine in new 
york, if not the country.

however, simply advocating italian wines was not 
enough for either Lidia or Joe, so 12 years ago they 
founded their own winery called azienda agricola 
Bastianich. “The magic in wine comes in pairing it 
with food,” Joe explains. “We wanted to make wines 
that both paired well with food and were expressive 
of the terroir, the place where the grapes are grown.” 
Located in the cool climate of italy’s northern Friuli 
region, the Bastianich winery produces wines from 
indigenous tocai and refosco grapes.

recently, Joe and Lidia teamed up with mario Batali 

to buy another winery, this time on the warm, rustic 
coast of tuscany, in an area called maremma. 
named La mozza, this winery uses the hot climate to 
its utmost potential by growing not only the expected 
sangiovese grape, but also such mediterranean 
varietals as grenache, syrah, and carignan. although 
rarely encountered in the region, these varietals are 
incredibly well suited to the soil and climate and 
seem to naturally progress in the area. 

“We pioneered the planting of Mediterranean 
grape varietals in Tuscany,” Joe says. “Super-Tuscans 
are great, but it’s been 40 years since the first Super-
Tuscan was produced, and it was time for something 
new.” the team has coined the term “super-
mediterranean” for this new genre of wine and use it 
describe their special bold, red blend, aragone. 

in aragone, the indigenous sangiovese is blended 
with mediterranean varieties, like syrah and 
carignan from southern France and alicante from 
spain, to create this “super-med.” its color is intense 
ruby red with reflections of violet. the sangiovese 
and alicante grapes contribute to the structure and 
complexity of the blend with spice and licorice 
flavors. the syrah and carignan add a fresh dark-
berry component. aragone hints at a southern rhône 
style with black-olive aromas, and its ripe fruit evokes 
the depth of spanish Priorat.

whether he’s creating appellations of wine or 
refining the diner’s experience, you can be certain 
Joe Bastianich lives by one motto: great food should 
always be enjoyed with equally outstanding wine.

the Bastianich winery mission 
is to understand the history 

and culture of the area  
and take it to a new level, 
creating unique wines that 

speak of a place, but at the 
same time show remarkable 

power and balance.

vespa rosso is an estate red that balances power and finesse through a combination of indigenous and 
international varieties. a wine with ripe fruit and a slightly new-world flavor profile, the lush palate makes 
it drinkable upon release, though it is structured enough for aging. Vespa is italian for “wasp.”

calabrone is an estate reserve released only when an excellent vintage is followed by a dry and mild 
september and october, when a percentage of the refosco and cabernet franc undergo appassimento or 
drying. as in the case of amarone, the drying process not only intensifies the flavors of these distinctive 
grapes, but also softens some of their natural tannic bite.
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a Common goal 
Playing for team Lidia
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in the end, there might 

not have been a whole 

lot of foosball played 

that night; instead, there 

was more snacking and 

joking around between 

old friends who hadn’t 

seen each other in a 

while. the chefs were 

more interested in 

relaxing and having 

some fun. and while 

they all go in separate 

directions, it’s obvious 

this isn’t a competitive 

bunch, in sports or in 

the kitchen.

photographed by 
michael harlen turkel

Late one rainy weekday evening, Lidia’s guys—that is, 
the chefs from the restaurants Lidia Bastianich has full or 
part ownership of—did something they rarely ever do: 
they made some food, wrangled up some beer and a 
few good bottles of wine, and hung out together under 
the auspices of some good, clean competition over 
a game of foosball. the location, the upstairs dining 
room at Felidia, is not usually home to a foosball table, 
but a portable one was installed just for the evening 
and somehow seemed a perfect fit, along with the 
meatball wedges and the big wheel of grana Padano, 
in the elegant wood-walled space.

Being a player for team Lidia is not unlike playing for 
an italian national soccer team whose players also 
participate on a variety of other professional teams, 
both in italy and around the world. while they go out 
and accomplish their own goals, when it comes time to 
play for italia, they all return with a common objective 
in mind. Lidia’s guys play the same way.

the chefs straggled in, one by one, after working 
the dinner service in their respective kitchens. host 
Chef Fortunato Nicotra busily put together several 
stacks of panini, some stuffed with smoked-salmon 
pastrami and egg-white frittata and others speck and 
fontina. this dish is featured on his new bar menu 
at Felidia. sometime between service and heading 
upstairs, dodo—as Fortunato is adoringly called by 
almost everyone he meets—had donned a jersey 
from his favorite torino soccer team, Juventus, which 
a friend had made especially for him, with his name 
on the back.

the first to arrive is Mark Ladner, Executive Chef at 
del Posto, the hip, upscale ristorante on the hudson 
river. Ladner came armed with a bag of “pecorino 
cheese poofs” that he whipped up with a little help 
from his friend and molecular gastronomy chef, wylie 
dufresne, of restaurant wd-50. these “poofs,” made 
with something called methylcellulose, are served in 
del Posto’s bar and are dangerously addictive—dodo 
may have even slipped a few in his pocket. Perhaps 
inspired by being in Lidia’s eponymous restaurant, 
Ladner muses: “I don’t know if you know this, but Lidia 
knows more about regional Italian cuisine than anyone 
else out there. She is single-handedly responsible for 
preserving Italian cuisine in this country.” and Ladner 
is happy to help carry out this mission by serving 
incredibly polished, delicious, and timely authentic 
food in del Posto. 

Ladner is also fortunate to be able to travel to italy 
several times a year for what he calls a “self-corrective 
exercise,” in order to honorably represent italy’s 
cuisine in his restaurant. much of what he learns is 
centered on simplicity and regionalism. “Local might 
not always be the most fashionable,” he declares, 
“but it is the most relevant.” 

next to arrive is Chef William Gallagher, from 
Becco restaurant, a staple in the theater district 
for the past 15 years, serving an average 1,200 
diners a night. whereas del Posto affords more 
experimentation, Becco is responsible for making 
exquisite northern italian cuisine that plucks at 
the chords most american diners expect when 
eating at an italian restaurant. anything but cliché, 
gallagher’s food is comforting and homey. he 
came armed with his famous meatballs, renowned 
among theatergoers and regulars. if asked what 
is in them, gallagher simply replies “love,” with a 
hearty laugh. 

the last to arrive is Chef David Pasternack, 
from esca, who had just heard about the get-
together that afternoon, on returning from a trip, 
and so came empty-handed. But he made up for 
it with his conviviality, settling right in and joking 
with gallagher, whom he has known since he 
was ten as they grew up together in rockville 
Centre, Long island. in fact, it was Pasternack who 
introduced gallagher to Lidia’s son, Joe Bastianich. 
Pasternack’s menu at esca primarily comprises 
seafood, and the restaurant can be credited as 
the first to introduce the italian notion of crudo to 
new yorkers. Pasternack stays within the bounds of 
italian-inspired dishes by creating a menu that is both 
simple and beautiful. he is also an avid fisherman, 
and it is not rare for him to serve his catch at esca, 
bringing fresh, local fish directly from the water to the 
table. this spring, Pasternack will have a fish shack in 
the new mets stadium. 

at the heart of it all, Lidia serves as the mentor and 
inspiration. she’s the common thread between all 
these restaurants: from the elegant Felidia and the 
stylish del Posto to the family-style Becco and the 
sea-inspired esca. and while these chefs and their 
food can be as different, or not, from one another 
as they choose, they are ultimately all responsible 
for respectfully presenting italian cuisine in Lidia’s 
name—something they all take very seriously. 
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Made to taste.coM

Launching in summer 2008, Madetotaste.com is 
an online shopping destination that offers a curated 
selection of chef-created and chef-related products. 
Imagine shopping in a chef ’s pantry for food products, 
kitchen tools and accessories, and cookbooks! 
Madetotaste.com also features chef demonstration 
videos, recipes, and wine and cocktail pairings.  

MIchaeL harLan turkeLL is a freelance photographer 

and free-time cook who used to work in restaurants 

but now photographs the inner workings of kitchens for 

his “Back of the house” project. his work was recently 

published in 25 Under 25: Up-and-Coming American 

Photographers, Volume 2, published by powerhouse Books. 

he is also the photo editor for Edible Manhattan and Edible 

Brooklyn magazines, which promote borough-centric food 

culture. he currently lives in Brooklyn but will travel far  

and wide for food and drink.  

Visit harlanturk.com.
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coMBIer  
the FIrst trIpLe sec

First distilled in 1834, combier’s 
artisanal-crafted orange liqueur 
is made from sun-dried orange 
peels from the West Indies, 
sugar beets from the fields of 
normandy, and the family’s secret 
ingredients from the Loire Valley. 
combier uses a triple-distillation 
process, hence “triple sec,” 
whereby the ingredients are three 
times distilled in the very same 
100-year-old copper stills first 
used by the combier family.  

enjoy over ice or in any cocktail calling for triple sec.
Visit combierusa.com.

Hautetaste

dIpaLo’s

the famed fourth-generation dipalo’s in new York city’s 

Little Italy has long had the reputation for importing the 

finest quality artisan food delicacies—including Italy’s 

finest cheeses, pastas, salami, olive oils, balsamic vinegars, 

and more”—all hand selected by Lou DiPalo. Lou 

travels throughout Italy several times a year, selecting the 

country’s best handcrafted specialties. 

Visit dipaloselects.com.

Felidia 
243 east 58th street 
new york, ny 10022

tel. 212.758.1479 
felidia-nyc.com

lidiasitaly.com 
blog.lidiasitaly.com

Lidia’s Pittsburgh 
1400 smallman street 
Pittsburgh, Pa 15222

tel. 412.552.0150 
lidias-pittsburgh.com

Lidia’s Kansas City 
101 west 22nd street 
Kansas City, mo 64108

tel. 816.221.3722 
lidias-kc.com

Del Posto 
85 tenth avenue 
new york, ny 10011

tel. 212.497.8090 
delpostonyc.com

Becco 
355 west 46th street 
new york, ny 10036

tel. 212.397.7597 
becco-nyc.com

Esca 
402 west 43rd street 
new york, ny 10036

tel. 212.564.7272 
esca-nyc.com



What makes an excellent wine?  Is it great terroir or the master’s touch?  Is it the gentle slope 
of the vineyard or the complexity that only time can lend to barrel aging?  With a spectrum 
of exceptional accomplishment across regions, vineyards and producers, Italy continues to 
produce classic icons that serve as benchmarks for exquisite wines throughout the world.  

Come share our enthusiasm for the excellence of Italian wine. 

Excellence 
In

Italian Wine

BOLLINI    |    CAPOSALDO    |    CAMPO AL MARE    |    CASTELLO DEL TERRICCIO
FERNANDO PIGHIN & FIGLI    |    FEUDO MACCARI    |    MICHELE CHIARLO    |    TENUTE DEL CABREO    

TENUTA LA FUGA    |    TENUTA DI NOZZOLE    |    TENUTA DI SALVIANO     |    TENUTA SAN GUIDO 
TENUTA SETTE PONTI    |    TENUTE SILVIO NARDI    |    TORCALVANO 

THE ITALIAN WINES OF KOBRAND
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 THE PRIDE OF TUSCANY SINCE 1927, LUSH AND LUMINOUS ACQUA PANNA FROM S.PELLEGRINO IS THE PERFECT COMPLEMENT TO FINE FOOD AND WINE.

 A WATER THAT BELONGS ON THE WINE LIST.
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