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Slow eater
Brunc Contigiani
Slow Living guru

Prrtace

& smr-ibie acceier

B Corésgan B e T g
e Art of Siow LT

P T A P
Crncteins whal he prnache
weilh B TRy el hnch
i e Eho Lpcands fakafis
o Toicyo. @ hangess ol
gm0 stars and podhcemns

[pakic =)
Dearmnde DT

L e S e

“wiormally when ['m ravellmg in snother
coumtry, | like to cat food from the place
I'm visiting. Bur there is something heaft-
warmrg thar draws me o Bios m Tokyo
bt st bhecause of the delicious southern
Ienfian cusne. s raore than o restsursnt
Srepping through the door i walking o
limly. Eating lhere i like comming home

As a child growing up in Milan, my

miother's homemade meathalls ane one of
my eardiest food memorics. [ abso remem-
ber heing amazed at my first teste of boe-
saodn while estmg Christmas dinner at [y
uncle’s home. Mow | live in the old une-
versity city Pavia and every day [ have a
delicious lunch with frends and farmily ar
home overlooking the Ticino river, taking
pur e and alking ogether,

Bur my life was not ahways fike this. It
chianged dramatically 10 vesrs ago when |
had a serious aceident alier diving onto &
rock while on holiday in southern Faly.
Unod then, working in communications as
rit manager, | planned my life with mili-
tary precision, with every minute packed
with activities. But after surviving the ac-
cident, | realised that people were not
makimg time to do the important things,
This is why we set up the Art of Slow
Living movement, 1o appreciate life.

Time is defined by the realisation that
¥ou do not live forever. When FOill move
_ﬂm""].'lﬁ you live [ife better — and food is an

important part of the appreciation of slow
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thang. For mv last meal, Elio’s would be
the perfect seitmng. Japan and lnly are dif-
ferent in many ways but share common
culrural milestones: both value kindness
and both take food very seriously,

My favourite food is 2 simple omat

b:us-.:h:ua_ It requires good, fresh simple

mgredients — bread, tomatoes and a virgin

obve oil. Another favourite is homemade
spelt p%rrpade]l: with a tomato and basil
sauce, We would have organic multigrain
bread with saly, Poppyseed and fennel.

\ I trv 10 eat heatthily but T am not mil-
mant about it, We &0 NOL rving w live 1o
140 Yyears of age. We just wanr 1o muake
sure that we stay healthy, Food should
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The venue

From the old-school oecor
o thie ttalian-speaking stam,
farmiby-run restaurant Elios
iz a fittle comer of Calabna
in Tokeyo —a firm favourtte
among discreel politicians
and glameonous Eakans.

The menu

What he ordered:
Antipasii Inchsing
bruschetia with aubemine
and mozzarella rols.
Fusilii alla Calabrese with
tomatn, SOecy SAUSEIE,

lemonsauce.
Siciian cannoo, waindt nd
honey ice cream, tramis.
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them extensively while travelling all over
the world, Drink-wise, it seems 10 be very
fashionable to change Wines with every
course throtghout the meal but 1 don'
thirik this ks necessary, I like 1© pick one
good bottle of red and stick wath it.
But a good meal also depends on the
company, There woukd be my wile Elia,

man with glasses who kindly ook us 10
mﬂ‘lmwhmm;nuliﬂl: |ast!

OF course, at my last meal, everyone
'ﬂﬁﬂlﬂ'ﬂwmuﬂﬂmm
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Elio's kir
li kitehen

Spaghetti junction
- _|'.'|J.;-I|_~,|

A smufl sHee of Chllnbrian sumilvine e
"_"l'r_hc thie most obvious cubmary find in
Kojimachi, near the Imperial Palace in
Tokyo, But for Elie Orsara [ belows?), the
opening of Elio Locandn Italiana was the
culmingtion of a long-hebd deeam - o
recreate: his southern DBalian family
kitchen in the Japanese capital.

[t was 18 years sgo that Orsars
arrived in Japan to work for-an fralian
restaurant group before npening Eho's
behind a discreet red rood entrance n
1ggh, While he had previousy worked for
leading restpurants in Lomdon avd
Milan. it wos his experences in has
Hrun-.ilmnu-l-u:'a jirchens that left their
stamp on has cooking

Despane regulasly recelving such
jurmninaries as ltalian heads of state and
Fashion designers as well as Japanese
politicians and  Sumd wresilers, Lhu.
restaurant Femains very ach @ 1':|m1_l!-.
affair: recipes are inspired by hit ri'“'“]_‘.-
kjrchen, NUMETous ingredients are flown

mam Chrsarn 18 the
Lisars bioiner
army
Japanese chefs who ar
wards Loy

“The arractions to the city for chels
are plenuful; Tokyo W revelling i 168
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with

s tichelin staes than Mew Yok, London

and

apect for fresh, weasonal imgredienis, 4
widespread culmre for cating oul AN
impeccable service pancards are furthes
factors drawing some of the woarld's R

slibria snd his beother Crer

executrne chel. ] e
are ome ol 8 growing
il incrensingly high-profike nomn-
eraiLRting L=

3 0 order A0 OpCn restanafants

capital of the workd

awer 1o, 0o0 Festaurants andd move

Paris combined. M reverential re-

chels 1o Tokvo's kichens, — B

Tokya's top fieem Toreigyis chefs
o B MMerdard al L'Ozear in i

s 2 B B

Shiseito bulorg
Carma Ruscaileds
i Hinpmibest
Pipme (Eagnain &y fhes AT
A buikdirg

Paul Bocusa at Malson Pl
Bocusa in Dakanyamid

Joyal Repchon ot the Eesu
Garden Palacs

al Sant PEs

{85UE 23 — 153



	monocle1
	monocle02
	monocle03

