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Stirring

Anthea Gerrie
meets a food guru
whois teaching us
amore measured
approach to eating

USTLING
ARQUND her
rustic white,
brick-walled
kitchen looking
far a cheice of
teas to accom-

the banana
bread she has baked me, Cather-
ine Gazzoli ssems every Inch the
balabusta,

“This loaf is full of good stuff,
and you're taking the rest home
with you” insists the New Yorker
whose eat-In kitchen is the epito-
me of warmth and hospitality,

But, haspitality apart, illusion
Is at work. The rustic kitchenisin
the heart of Covent Garden and
while she makes a mean cake,
Gazzoli is no balabusta, but a
supercharged career woman for
whom there are never encugh
hours in the day.

“Ihaveso many initlatives to get
across topromote a better way of
eating” explains the chief execu-
tive of Slow Food UK, an offshoat
of the Itallan movement which
has swept through mare than 150
countries, including Israel, but is
yet to find household recognition
inthe UK.

Slow Food stands for buying
goog-quality, sustainable frash
food whose producers have been
rewarded fairly, cooking it care-
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fully and making time to take
pleasure in what's on your plate.
Slow Food UK Is already educat-
ing children In these principles
and encouraging bubbes to pass
down their family recipes, trying
0 Instil in thelkr busy chidren and
grandchidren the importance of
eating well together.

From her own experience, the

Jevash community already knows
what Slow Food Is all about. says
Gazzoli, who arrived in Britain
twoyears ago to spread the mes-
sage.
‘Isawitinall thedishes my Jew-
ish grandmother made and took
care to pass on — lke cholent, tn
which she added stuffed chicken
neck and French toast made with
challah.

“There's a great emphasls In
Jewish families in eating togeth-
er — faod is used at all the key
moments of Ufe, from the wed-
dng feast to the shiva.

Nanrwy kept the traditions going
with her favourite dishes from
Russia, while all the time she was
under pressure fram her [talian
mother-in-law to learn Itallan
dishes too.

“It's no surprise kreplach is one
of my favourites — it's a mix of
both sides of my heritage!*

Gazzoli, who was born in Gene-
va and raised In New York, first
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explored her inner balabusta with
a spell at the Skirball, Los Ange-
les’ entre of Jewish culture, while
studying for her degree.

“That's where | learned that
even In the face of challenging
events, food was the absolute
gue in Jewish life. It's something
| totally relate to, becauss | have
been baking and cooking as &
sign of love for
years.

"But in the

kitchens are
now being hinlt without ovens
and that many children make no
connection between a cow and
the beef or cheese on their plate”
Knowing she needed to be as
close as possibie o Stow Foed's
London HQ, Gazzoli decided a
fourth-floor walk-up was warth
it to have a flat with a proper
kitchen.She puts good feod on
her table from the minute shesits
dawn with the editors she wrges
to publicise the efforts of Slow
Food and the philanthropists she
hopes will fund her initiatives.
*“Like Stow Food Baby, for which
we have just signed a partner~
ship with the Natural Childbirth
Trust. | would so like funds to be
able to tailer this for the Jewish

Article courtesy ot JC Lite (I he Jewish Chronicle)

Kitchens are being built
without ovens and many
children make no connection
between the cow and the beef

community. getting the message
acrass innurseries that good eat-
Ing showid start in the cradie and
for the Taste Acventure we bring
toschools.

“How graat tobe able toinclude
gefilte fish and challah on the
chart and show Jewish children
how foods they encounter regu-
larty and which have a cultural
significance
for them start
"

The life-
lorg initiatives
to eat better
continue with
Slow Food an Campus, which
has arrived at more than & dozen
British universities whoss stu-
dents want dacent grub in their
cafeterias, a5 well as Slow Facd
Wisdom, exhorting us to share
8ood food traditions with the
next generation,

Although her ovn bubibe would
probably fret that the 33-year-
old has been toe busy gadding
about to settle down, she would
surely be proud of the fact that
her globe-trotting granddaughter
can still find time to bake a cake
and serve it up with love — even
amid the noise and bustle of Cav-
ent Garden,

wwwislowfood org.uk



