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Pressevisning: Onsdag den 1. oktober i Gloria Biograf kl.09.30

Steve Coogan & Rob Brydon

THE TRIP TO ITALY
En film af Michael Winterbottom

DANMARKSPREMIERE TORSDAG DEN 9. OKTOBER 2014

Gloria Biograf, Vester Vov Vov, Øst for Paradis Århus, Cafebiografen Odense, Biffen Aalborg, Albertslund Biograferne, Gentofte Kino, Cafe Slotsbio Hillerød, Ishøj Bio 1-2-3, 
Klovborg Kino, Nicolai Bio Kolding, Værløse Bio

To mænd, seks dage, stribevis af vidunderlige måltider og dejlige sommerminder på en køretur rundt langs Italiens smukke kyststræknig:  Liguria, Toscana, Rom og Amalfi med slutdestination Capri. På rejsen reflekterer Steve Coogan (Philomena) og Rob Brydon (Tristram Shandy) i rollerne (næsten) som dem selv humoristisk over deres karriere og venskab. 
Med The ’Trip to Italy’ forsætter Michael Winterbottom løjerne fra den første kulinariske rejse, der tog os rundt i det engelske landskab til de bedste restauranter. Nu er der smag på mere og der er naturligvis plads til imitation, så Batman og Caine… pas på.

Nu alle ved, hvad det handler om og så udmærket kender de produktive kræfter foran og bag kameraet… ja, så følger her nogle herlige opskrifter på en række af de skønne måltider, der bliver sat til livs undervejs. På engelsk dog; jeg har ikke turde binde an med en dansk oversættelse uden kyndig bistand fra den gastronomiske verden. Det er derfor helt på eget ansvar, hvis herlighederne herunder og på de næste sider tages med i køkkenet:

Roast quail stuffed with local sausage and vegetables (Piedmont)
Recipe courtesy of Trattoria Della Posta, Monforte D'alba 

INGREDIENTS

1 Quail (medium size)
50g of local sausage (this recipe is using local sausage made in Bra in Piedmont)
A handful of green beans
1 egg
Salt and pepper

PREPARATION

One medium sized quail boned, but the legs, wings and skin left on. Steam the green beans and chop finely with the sausage in a bowl adding one egg and seasoning with salt and pepper.
Stuff this into the quail with a slice of bacon. Tie up with string and roast in the oven at 180 degrees for 30 minutes or until tender and browned.

Spaghetti del Pescatore (Liguria)
Recipe courtesy of La Cantina, San Fruttuoso
Serves four

INGREDIENTS 

350g spaghetti
400g fresh clams (carpet shell) 
400g fresh mussels
400g fresh prawns 
200g fresh squid 
200g passata
1 clove garlic
1 small hot red chilli
Bunch of parsley
1 glass extra virgin olive oil
1/2 glass white wine
Knob of butter, salt and pepper

PREPARATION

Soak clams and mussels in bowl of cold salted water for 2 hours so they spit out the sand. 
Drain and wash again. 
Clean squid removing the inner parts and skin from the outside. 
Wash prawns and leave in ice cold salted water.
Finely chop garlic and parsley (not all). Pulse in processor or finely chop and add 1/3 of the olive oil and sauté in open pan, add the squid (not washed to retain its flavour) which has been pulsed in processor or finely chopped with another 1/3 of the olive oil and chilli to please. Then add the passata lightly salted and cook all together for 40 minutes.
Take another large open pan pour in rest of olive oil, clams, mussels add the knob of butter some more chopped parsley leaving some to garnish on serving. Now add the prawns and white wine cook on high flame for about ten minutes until all the shells open (throwing always those that stay closed). Leave to rest with lid on.
Now place the spaghetti in to a large saucepan of boiling water and cook until it is al dente firm but not soft. Drain and add to the pan of clams, mussels and prawns. Add the ragu (squid cooked in tomato sauce and flavourings from the other pan) toss and mix continually for 2 or 3 minutes on low heat. Serve with parsley sprinkled on top.

Fresh ravioli stuffed with guinea fowl, leeks and almonds (Tuscany)
Recipe courtesy of Trattoria Albana, Mazzolla
INGREDIENTS 

1 guinea fowl
2 leeks
1 carrot
1 stick celery
3 or 4 juniper berries
1 glass white wine
Salt and pepper to taste (not much pepper)
2 bay leaves
250g ricotta 
Almonds toasted and chopped
2 or 3 tablespoons grated pecorino or parmesan
Fresh ravioli sheets 

PREPARATION

Chop the guinea fowl in to small pieces.
In an open pan, sauté in olive oil the diced leeks, carrot and celery and together with the juniper berries and two bay leaves.
Add the cut pieces of guinea fowl and a glass of white wine. Stir with wooden spoon cover with a lid and simmer for about 40 minutes until the meat is tender.
Leave to cool and then take the meat off the bones and discard the bay leaves.
Now mix the ricotta into the meat and vegetables and add toasted almonds keeping a few almonds apart for the sauce.
Gently pulse the mixture in a food processor (not too fine).
Place the filling in fresh sheets of ravioli.
When the ravioli float on top of the salted boiling water drain off a little liquid apart and add butter and the remaining chopped almonds for a delicious sauce.
Serve with some grated pecorino or parmesan.

Black ravioli stuffed with mussels served on a potato cream garnished with candied tomato and white tomato foam (Rome)

Recipe courtesy of Oliver Glowig Restaurant
INGREDIENTS

For fresh pasta
400g flour 
200g semolina
15 egg yolks plus one extra egg
15ml extra virgin olive oil
50g squid ink
50ml water
15g salt

For creamed potato
50g spring onions
1/2 clove garlic
10g butter
200g potatoes
500g chicken broth
1 bay leaf
Salt and pepper to taste
25ml extra virgin olive oil

For filling
200g fresh mussels
1 clove garlic
1 bay leaf
4 sheets gelatine
50g butter
50g parmesan

For candied tomato
8 stems of fresh vine tomatoes
Garlic
Thyme
Extra virgin olive oil 
A little salt

PREPARATION

For the pasta
Pulse egg yolks and black squid ink in a food processor.
Add the flour and semolina with a little olive oil and salt to form a dough.
Wrap the dough in cling film and put in the fridge for one hour. 

Filling for the pasta
Open very fresh mussels and keep the juice (filtered if necessary) add a little water. 
Heat the juice with 50 g butter and 50 g Parmesan plus lots of fresh pepper. 
Dissolve gelatine mix all together and place in the fridge.
Roll out the pasta for the ravioli shapes and stuff with the filling. 

Creamed potato
Sauté finely chopped onions and garlic in the butter.
Add cooked potatoes together with the broth, bay leaf, salt and pepper and 25 ml virgin oil.
Whip up the mixture to a cream. 
Sprinkle with grated lemon on top. 

Candied tomatoes
ay out sliced vine tomatoes on to a Silpat (non-stick silicone baking mat) or parchment paper. 
Season with olive oil, salt, thyme and bay leaf. 
Dry out in the oven at 75 degrees centigrade for one hour.

White tomato foam
Pulse whole tomatoes and season with salt.
Add a stem of basil and heat to 70 degrees C. 
Pass through a chinois (cone shaped sieve lined with cheese cloth) so that only a transparent juice appears. 
Warm this juice and whip up with a little lecithin to make a foam (froth).

Pasta parcels filled with a cream of scorpion fish, garnished with red and yellow peppers and basil (Naples)

Recipe courtesy of Relais Blu Hotel & Restaurant, Massa Lubrense
Serves four

INGREDIENTS 

For egg pasta
100g flour
100 g semolina
150g egg yolks
2g salt

For the cream
50g puréed scorpion fish
20g butter
30g cream
1 egg
Salt pepper basil
200 g scorpion fish pieces

For yellow pepper cream
1 egg
2 yellow peppers
1/2 onion
Olive oil
Basil
Vegetable broth

For pasta sauce
1 red pepper
20 gm Parmesan
Vegetable broth
Basil

PREPARATION

Mix flour, semolina, salt and eggs in mixer to make a dough.
Wrap in cling film and leave for one hour in the fridge.
Meanwhile purée in food processor 50g of the scorpion fish with the cream and butter, one egg salt and pepper. Add the rest of the fish cut into small pieces place in a bag and put in the fridge.
Roll out the pasta in to a thin sheet a millimetre thick brush with beaten egg. Take out the filling from the fridge and place on the pasta in even quantities to make little parcels (sacks).
Yellow pepper cream
Finely chop onion sauté slowly in pan with drop of olive oil add the yellow peppers peeled and cook gently with some vegetable broth, cool and pulse to a cream season with salt.
Take another pan to make a sauce (glaze for the pasta)
Heat the rest of the vegetable broth with a little butter, grated parmesan, chopped basil and red pepper cut into fine strips.
Parboil the little parcels in abundant salted boiling water, drain gently and glaze with the sauce.
Spread the yellow pepper cream on the plates and place your parcels mixed with the red pepper sauce on top serving with sprinkling of basil. 

Pasta tubes paccheri or rigatoni with baby squid, red and yellow peppers (Capri)

Recipe courtesy of Ristorante Il Riccio
Serves one

INGREDIENTS 

75g pasta tubes
20g red pepper
10g cream of yellow pepper
60 g squid
Basil 
Salt and pepper 
Olive oil

For yellow pepper cream
70g shallots
1 clove garlic
20g butter
400g yellow pepper
1L vegetable broth

PREPARATION

Cut red peppers into strips. Dip in salted boiling water one minute.
Sauté yellow peppers, shallots, garlic butter, olive oil. Pulse with vegetable broth until it becomes a cream.
Sauté red pepper and add the cream of yellow pepper and the squid serve on the pasta.

¤¤¤¤¤  BUON APPETITO  ¤¤¤¤¤
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