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came from a family of amazing
cooks,” says Chef Todd English. “My
great-grandmother, Bettina, who lived to
be something like 100 years old, would
always make pasta, I remember going
into her bedroom and the pasta that she
had made, using kuitting needles, was
laid out on her bed. Old school, great sto-
ries. I have fond memories of fuod,” Eng-
lish recalls as he reminisces aboul his
Calahrian grandmother’s traditional way
of making fusilli.

Today, the 6-foot-2, internationally
known celebrity chef stands over a grow-
ing empirc of award-winning restau-
rants: Olives, Figs, Ca Va Brasserie,
"Tuscany, da Campo, KingFish Hall, Todd
FEnglish Restaurant aboard the Cunard
Line's Queen Mary 2 & Queen Vicloria,
bluezon, Wild Olives, ‘lodd English
P.U.B., Ember Room, The Plaza Food
Hall By Todd English (a Furopean-in-
spired food court where Harrods meets
Dean & DeLuea), and his newly opened
Isabelle’s CurlyCukes in a partnership
with daughter Lsabelle, 17.

CurlyCakes was the result of an idea
that came to father and daughter while
they were in London visiting a cupcake
shop. Isabelle, wha loves to bake and de-
seribes hervself as a chocolate lover, ex-
plains, “I was inspived by this cupcake
shop we had visited. It had lots of pretty
cupcakes. Later that cvening al dinner,
my dad and I started seribbling ideas
and brainstorming. When we returncd
to Bastom, the idea took off when we
found our location,” says Isabelle. Curly-
Calkes is a naume that plays off Isabelle
Englislis brown curly locks.

Nestled on 81 Charles Street on
Boston's clegant Beacon Hill, CurlyCakes
hoasts a welcoming brown-and-white
awning with an overhead sign in the
shape of a darling cupcake. An inviting
seent of freshly baked goods draws you
in. The cafe and cupcake shop has a com-
forting feeling of old-fashioned candy
striper meets modern day chice.

‘Ihe sweet menu includes oversized
and artfully decorated cupeakes in fla-
vars like Red Velvet, Boston Cream, Pep-
permint, and Triple Chocolate, which is
ganache filled and topped with Cocoa
Pulls sprinkles. Summer cupeakes will be
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filled with Ttalian gelato.

English, Tsabelle, and English’s Mom,
Pally Arcuni, are at work in the kitchen.
Three sets of striking ice-blue eyes, a
family common denominator, look over
some jusl-baked cakes. “We have a deep
rich chocolate caprese and a tiramisu,”
says English. Patty turns the pages of her
fifth-generation family reeipe book and
talks about her old black-and-white pho-
tos from her family bake shop.

Despite his last name, Chef Todd Eng-
lish is Italian. “My grandmother Giuli-
ctta was [rom Oppido Mamertina in
Calabria and my grandfather was from
Palermo, Sicily, They came over in 1910,
New York-based and that started it all,”
explains English. “My Uncle Placido had
a bakery in the Bronx where I would go
as a child and stare at the blocks of but-
ter that were taller than me. He was a
master Venetian pastry chef.

“We would visit Zio Placido Colusso
and leave with so much pastry” he con-
tinues. “I'here was no way we could have
eaten it all. Placido was [rom Venice, and
he would make gorgcous Venetiun pus-
tries, He had once made an claborate
cupeake wedding cake.”

Palty tells the story of Friends, the
family’s successful hakery. She also tells
the story of her family. “Zia Maria was
married to Placido. It was an arranged
marriage, He was supposed Lo marry my
mother’s younger sister, Calerina. But
Rosario, my grandfather, said the
younger danghter could not marry first,
and so he arranged Placido’s marriage to
Zia Maria, the oldest daughter. He set
Placido up in the New York bakeshap.

“Jodd showed an interest in cooking at
an early age of 9. Although he loved to
play bocce with his great-grandfather
Rosario, he had a strong inleresl in cook-
ing. My family started in New York, and
after Todd expanded all over the country,
he has come full eirele back to New York
where it all started,” says Patty.

“Once I returned to my mother’s small
town of Oppido Mamertina with Todd
and Tsabelle, They all knew we were
coming, and we arrived carly, Everyone
was waiting in the little piazza. We were
greeted like celebrities, and every place
we visited we had to stop. My heart is
shaped like the Italian hoot,” exclaims
Patty.

English’s food is rustic Mediterranean
with a strong tie to his Ilalian roots.
“Simplicity. In Italian cooking simplicity
is the hardest thing to get right. There is
no disguising it. Ttalians are noted for
using only three or four ingredients and
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that’s it. If you do not have the perfect
technigue of making something, then it
doesn’t eome out right. I think there is so
much to learn in Ttaly. What 1 love about
Ttaly is that it is very regional. If it's called
tagliatelle in one place its called fettucine
in the next,” he notes,

“Being in the restanrant business is
nurturing. As a chef, one of the things
that is most important to me is having
people leave happy. We nurturc them, we
feed them, we [eed their souls, we feed
their spirits,” says English.

Isabelle is already following in her fa-
ther’s footsteps, boasting celebrity clients
Katie Ilolmes and Justin Timberlake.
Holmes has such a sweet Looth for the
Red Velvel and Grasshopper flavor cup-
cakes she sent them to the Canadian set
of her miniseries, “The Kennedys."

As English says, “Cupcakes arc a feel-
good kind of food. Who docesp’t love a
cupeake?”

English is an A-list culinary award win-
ner of the James Beard Foundation's Na-
tional Rising Star Chefin 1991; the James
Beard Foundation's Best Chef in the
Northeast in 1994 ; Nalion's Restaurant
News Top 50 Tastemaleers in 1999; Bon
Appelil’s Restaurateur of the Year in
2001; James Beard Foundation’s Who's
Who-Tood and Beverage in America; und
James Beard’s House Foundalion's Best
Television Specinl Award for his Pern
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episnde where he cruised and cooked =t
Machu Picchu.

He graduated with honors from the
Culinury Institute of America, worked
with Jean-Jacques Rachou at La Cotc
Rasque in New York, at the Dal Pescatore
in Canneto Sull’'Oglio and Paracue n
Locanda Dell’Angelo, Ttaly and with Julia
Child.

English is the force behind “Food Trip
with Todd English,” his television show oo
PBS, three cookbooks—The Olives Tabile
The Figs Table and The Olives Dessert
Table, and the Todd English cookware
line GreenPan sold on IISN,

He is also very involved with several
local and national charities s ding
Citymeals-on-Wheels, Commumnit
ings, Sharc Our Strength, the Boss an
Girls Clubs, Volunteers of America. The
Fuod Bank and City Ilarvest.




Red Velvet Cupcakes

2V2  cups all purpose flour
Y2 cup unsweetened cocoa powder
1 teaspoon baking soda
Y2 teaspoon salt
1 cup butter, softened
2 cupssugar
4 egys
T cup sour cream
Y2 cup buttermilk
1 ounce red food color
1 ounce red wine vinegar
teaspoons pure vanilla extract

Preheat oven to 350°F. Mix flour,
cocoe powder, baking soda and salfin
medium how!. Set aside.

Beat cutter and suger in large bowl
with elactric mixaer on madium speed for
5 minutes or unt'l light and [ulfy. Beat
in 2ggs, ocne at a tima. Mix 'n sour
cream, buttermi'k, food color, vinegar
and varilla, Gradually teat in flour mix-
ture on low soeed until just blended. Dc
not cverbeat.

Spoon batter into 30 paper-lined
muffin cups, filling each cup half full.

Rake 20 Lo 25 minutes or until footh-
pick inserted into cupcake comes out
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clean. Cool in pans on wire rack 5 min
utes, Remove from pans; cool com-
pletely.

Frost with vanilla cream cheese frost-
ing.

Vanilla Cream Cheese Frasting

1 (8-oz.) package of cream cheese,
softened
Ya cup butter, softened
teaspoons pure vanilla extract
(16-0z.) box confectioner’s sugar
ounces melted white chocolate

QO - M

Beat cream cheese, softened butier ang
vanilla extract in large bowl until light anc
fluffy. Gradually beat in confectioner’s
sugar until srmooth.

Place your frosting into a pastry bag 7it-
tad with a plain tip. Pipe [rosting onto the
cupcakos in a curly pattern.

Chill your cupcakes for 30 minutes or

- until the frosting is firm.

Remove from the refrigerator and gen-
tly dip the tops of the cupcakes into the
melted white chocolate. Allow the cup-
cakes to warm to room temperalure be-
fora serving.

Makes 30 cupcakes.

Todd English Olive Qil
Mixed Berry Cake with
Vanilla lce Cream and
Cilantro Syrup

I sticks unsalted butter
1 cup sugar
Y2 cup brown sugar
1 teaspoon lemon zest
2 teaspoons vanllla extract
S egos
12 cups extra virgin olive oil
‘2 cup sour cream
6 cups flour
1 tablespoon baking powder
2 teaspoons baking soda
1 teaspoon salt
2 cup raspberries
2
2
2
4

cup blackberries
cup blueberries
tablespoons sugar
cup pine nuts

-

Preheat oven to 35Q°F. Lightly grease
na flour two cake pans. Combine buller,
sugars and lemon zest into the bowl of an
slactr o moxer (fitted with a paddle); mix
on nian until fluffy, about 2 minutes. Corr-
oone van 2 with 2ggs (add ane af a time,

123

neating well with each addilicn). Combine
extra virgin olive oil and sour cream. Cam-
bine dry ingradients with the wet, alter-
nating one-third 2l e time, starting with
the drv inagredients first. Repeat until all

and mix just to combine.
n sugar and let sit 10
rate. Divide cake catler
into 2 cake pans. and spoon half the berry




Y2 cup light corn syrup
Small bunch cilantro

Bring a small sauce oot of water o a
boil. Wash cilantra and toss into boiling
water and |ol sil for 10 seconds, then
remove and place into ice water bath Lo
blencha. Remove and squeeze out excass
wiler, then rough chop and place into a
. blender alang with light corn syrup. Blend
until smooth, Reserve for later.

To serve, spoon a tablespoon of reserved
berries onlo a plate ang top with a slice of
clive oil cake, ther drizzle w Lh cilantro
syrup and garnish with pine nuts and a
scoop of vanilla ice cream

Makes 12 servings.

Plaza Food Hall Whole
Roasted Branzino

2 whole Branzino (12 to 14-0z. each),
scaled and gutted (you may
substitute sea bass or red snapper)
garlic cloves, chopped

shallots, sliced

thyme sprigs

bulb fennel, thinly shaved

orange, segmented

Salt and pepper to taste

1 tablespoon extra virgin olive oil

1 lemon, sliced into three Ys-inch slices

-t W B

‘Praheat aven to 400°k

Rinse fish thoroughly insida and out
under cold, running water. If fish was not
- thorougnly scaléd. remaove by running
the ecge of & spoon alang the lenglh of
the scaled aree, from tail toward nead.

In a bow!, mix together tha garlic, shal-
lots, thyme, fennel, and crange to make
I'sh szasoning. Placa f'sh scasoning mix-
ture into the cavity of tha fish and sea-
son wilh selt anc pepper. Place fisk on a
not grill and cook for 4 minutes on each
side. Remove from the grill and clace ina
frying pan with the clive oil. Top lish with
lerron sl ces and finish cooking in the
oven for 10 minutes.

Makes 2 servings

"Little Ears” in a Slow
Braised Meat Sauce

2 tablespoons olive oll
2 to 3 cloves of garlic

1 pound spicy or sweet Italian
sausage, removed from the casing
1 medium onion, chopped finely
Y2 cup chapped fresh basil
1 pound fresh tomatoes, chopped, or
12 ounces of crushed tomatoes
2 cups chicken or meat broth
2 small potatoes peeled, boiled and
cubed (optional)
Va cup heavy cream (optional)
2 tablespoons butter
16 ounces of orecchiette
1 cup grated Parmigiano Regglano
Y2 cup chopped fresh flat-leafed
parsley

In a casserole or saucepan over
medium heat, ccur the olive oil and lel
heat up to just before smoking point.
Add the garl ¢, then the sausage, and
arown. Make sure you break the sausage
up so thal it will evenly dist-ihute in the
sauce. Let this cook for 4 to 5 minutes
ther acld the onions and tha basil and
cock for another 7 to 3 minutes. Add the
tomatoes and the broth, _et this simmer
fer ebout 20 minutes. Ade the potaloes,
it using.

Ic Minish the sauce, which should be

more ragu-like, stir in the heavy cream, if

using, and tna cutter,

In a large pot of boiling salled water,
cook the orecchigtte (coaking time will
vary depanding on the dryness of the
casta). They are done when soft to the
bite but still have a firm texture. Remove
fram tne water and luss with the meat
sauce. Generausly grate the cheese over
the top and garnish with chogped pars-
ley. Serve immediately.

Makas £ sorvings,

Truffled Baby
Artichoke Salad

For warm Risotto cake:

2 tablespoons clive oil

1 onion, minced

1 pound arborio rlce

1 cup white wine

4 cups chicken stock, warm
(100°F to 120°F), divided
tablespoons unsalted butter
cup Parmesan cheese
2 to 3 teaspoons kosher or sea salt

-

1 to 2 teaspoons freshly ground
black pepper

meat olive oil in a large sauce pan over
medium heat and sweat onions unlil they
become translucenl. Add rice and stir
well Lo coat with oil, Caokrice 2 .o 3
minutes to got a yood "sear.” Add wine
and 1 cup of chicken stock.

Slowly “feed” the remaining stack % to
Y2 cup at a Lime, until rice is cookead
through and sa®. (Normally risot=o is
cooked al dente; be sure the rice is
cocked thraugh) Fold in butter eng
Parmesan cheesa, Season with salz and
pepper. Pour out onto a sheet pan ¥ inch
thick and refrigerale until coolad.

Cutinte 3-inch rounds and pan fry
unt!l browned and crispy on both sides.
Place on sheet pan in 300°F oven 10 ta
12 minutes.

For the artichoke salad:

8 baby artichokes, clip outer leaves
and peel stem

1 shallot, minced

2 tablespoons canned black truffles,

minced

tablespoon fresh lemon julce

tablespoons olive oil

teaspoons truffle oil

1%2 tablespoons grated Parmesan
cheese

2 teaspoons kosher or sea salt

to 2 teaspoons freshly ground
black pepper

M N o

Shave art chokes lengthwise on
mandol ne. Placa In a large mixing bowl
and toss with remaining ingredients.

For the Parmesan crema:
2 cups heavy cream
V2 cup grated Parmesan cheese
1 teaspoon freshly ground black
pepper

Heat cream in a medium sauce pan
over high heat and reduce by hzlf. Whisk
'n Parmesan chaesd. Season with pepper.

Place warm risotto-cake in center of
plate. Flace & hanaful (about 1 cup) of
artichowxe salad on top. Drizzle with
Parmesan crama. Serve immadialely,

Makes 8 sorvings.
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