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D& DOLCE DREAMS
Jamie gives classic
Italian desserts a bit
of a twist, bringing
together the best of
traditional favourites
for the ultimate
sweet indulgence.

4() vrvaveGerEs!
You'll love these
mouthwatering
meat-free dishes as
much as we do - this
is vegetarian comfort
food at its best.
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104 MILAN
Enjoy happy hour
and dine out 111
[taly’s most stylish
city, which is poised
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innovation in food
at this year’s EXpo.
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)| CLEVER CLOVES
These gorgeous
garlic recipes from
renowned chef
Antonio Carluccio
celebrate this most
eminent of alliums.

FORMAGGIO

Let Italy's incredible
cheeses guide you
around the country,
with regional dishes
that showcase its
culinary diversity.

THE REGULARS

11 UPFRONT Treats,
tipsand top products

16 CELEB Q&A Jamie
asks Stanley Tucci about
his passion for cooking
22 SUBSCRIBE Save
on Jamie, plus a free gift!
26 WINE Bestwines
from Europe’s boot

126 PANTRY Cooking
with capers - and more
133 KITCHEN NOTES
Info about our recipes
134 DETAILS T&Cs
and Jamie's businesses
138 MAKE ME Here's
how to make fuss-free,
elegantaffogato







Left: Bar manager
Guglielmo Miriello
creates some serious
alchemy atMilan’s
world-beating drinks
hangout, Dry. This page,
clockwise from top left:
Dry’s must-try hanky

panky cocktail: boho chic
and animated Italian
conversationat Mag
Café, in Navigli; Dry chef
Simone Lombardi serves
up foccaccia and pizza

- perfect for mopping up
the top-notch cocktails.

upscale bistro, while in the other half
massively excellent gastro burgers, dogs

and ribs are served by chefs Bemiamino
Nespor and Eugenio Roncoroni, whose inked
neck features an image of Pelesrine Artusi,
author of the seminal 1oth-cessury Balian
cookbook La Scienza in Cocine & lsse &
Mangiare Bene (The Science of Cooking and

the Art of Fine Dining

Chef Cesare Battisti is ome of Expo's official
ambassadors and a2 passionass prspenens of
rice, and at his Ratana restassass e seaves
us the perfect buttery safftom sisems, siting
gorgeously next to melting muarsaw-Slke osso
bucco. Al Green vinyl piays om 2 el lowed
record player, there's the Sagpe S of
contented diners and Cesane miete e you
a discount if, say, you areie Sy hilke =
fly-fishing with 2 hand Eneer Sawe 2 beorr
condition. And if you i cosr——y Sevace
during flood season, you s e See Sosans
is ‘Love and Happiness' inarsuss

Aperitivo is Milanese for Sapas haws” 2o
every joint we hit offess sasty Sl Sites o the
counter, from sliveras == orses S mamade
on fabulous focacta to SEmpls Calles of Wit
cheese to slide dowmn il s S ot
franciacorta. The Cniy's Sas Calina S wls
if rarely hip, but in Dry NI E————
world-beater. Head baries Cinuistms M=l
produces classics with 3 ST S e i
hanky panky and 2o amame ey awed
in balsamico barrels. SRS Sl
old-fashioned elan. I= i S
Lombardi bakes pizzs Sl SRSt s st w2
cheer out loud were we SEREnE=— Smm——
up Milano behavicms. TSN ——— o
Dry content, satisiies Sl St
itself - unapologeticalis SmS———
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Clockwise, from top left: Cotolettaalla
milanese at Brunello Osteria; Giuliano
Ardu clears plates at Trattoria del
Pescatore; an award-winning block

of vertical gardensin Isola; coffee at
Bistro Milano; one of the city's trams;
butcher Mauro Brun at LAnnunciata
Macelleria; aperitiviinlsola.

Gty Guide

1930 Via Macedonio Melloni 52. This
speakeasy is a hidden gem that you
can only visit with an invite from Mag
Café, so go there first. The drinks
listis inspired - try 'sushi’, a salmon-
infused vodka with lychee and roe.
Al Mercato Via Sant’Eufemia; +39
28723 7167; al-mercato.it, Half fine
dining bistro, half banging burger
joint. Get on the waiting list.

Baladin Via Solferino 56; +392 659
7758; baladin.it. Own-brewed craft
beers and great crisps in this unfussy
joint near the Eataly supermarket.
Bamboo Bar at Armani Hotel 31
Via Manzoni; +39 2 BBB 3999. Set

on the seventh floor, thisis asleek,
understated bar. Go for the views and
aperitivo happy hour from 6.30pm.
Bento Corso Giuseppe Garibaldi 104;
+39 2 659 8075; bentosushi.it.
Fabulous gin cocktails with sushi.
Bistro Milano Centrale Departures
Concourse, Milan Central Station;
+39 2 6748 1995; milanocentrale.it.
Raises the bar for railway food. Wine
shop, fresh juices, coffee, house
pastas and good salads,

Brunello Osteria Corso Giuseppe
Garibaldi117; +392 659 2973;
osteriabrunello.it. Dressed-up,
contemporary takes on traditional
Lombardy dishes. Must-visit for the
cotoletta alla milanese.

Camparino Galleria Vittorio Emanuele
Il; +39 2 8646 4435, Don't leave Milan
without trying one of their aperitivi,
such as the garibaldi - arefreshing
mix of Campari and orange juice.
Cova Via Montenapoleone B;

+39 2 7600 0578; pasticceriacova.it.

Cotoletta alla
milanese

Though they'e both the children of the
Austro-Hungarian empire, cotoletta

and wiener schnitzel are two different
beasts. A schnitzel may be veal or pork;

if (the more usual) pork, it's cut from the
haunch. Real cotoletta, however, must be
acutlet of veal from an animal that's less
than eight months’old. There are two
versions: bone-in and 'elephant’s ear’. Both
are beaten thin, then dipped in beaten egg
before breadcrumbs are pressed into each
side. The cotolettais then fried in clarified
butter on both sides. Elephant's ears are
more popular, even though they're often
huge and wafer thin, meaning they can be
dry and overcooked. Bone-in is best,

Fashion-district patisserie and tea
room with a timelessvibe.

Dry Via Solferino 33; +39 26379
3414; drymilano.it. What every
grown-up cocktail bar should aspire
to be. Thoughtful, deft cocktails plus
fresh-baked focacce and pizzas.
LaLatteria ViaSanMarco24; +392
659 7653. Queue early for Arturo’s
simple dishes, cooked in a silver pan.
Mag Café RipadiPorta Ticinese 43;
+39 2 4548 9460, Great Navigli
drinks hangout that runs from
breakfast until the wee hours.
Martini Bar at Dolce & Gabbana
Corso Venezia 15; +39 2 7601 1154.
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