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HEN IT COMES TO 
ITALIAN FOOD, it’s all about 

what you put into each dish, and the extra 
special touches of truly Italian products 
will level-up any pizza, pasta, soup or 
sauce. Those labelled Denominazione 
d’Origine Protetta (Protected Designation 
of Origin), or DOP, means they are from 
Italy, and adhere to quality standards and 
traditional methods of production only 
found in Italy.

This month, six chefs from Calgary and 
Edmonton share not only mouth-watering 
dishes and their favourite DOP products 
found in Alberta, but also divulge a few 
secrets behind Italian cooking. You won’t 
find these in any store: a dash of time 
and a handful of consideration, when 
simmered with joy, are what make Italian 
dishes buonissomo, and you’ll be saying 
sono pieno come un uovo – “I’m stuffed”; 
literally ‘full as an egg’ – in no time! 

Chef Darnell Japp, owner of CHEF’d 
Catering, is bringing a new level of 
in-home dining to Calgary and the 
surrounding area. A lover of Italian 
food, one of his favourite memories is 
truffle hunting in Italy. “We got to go 
to the truffle hunter’s grandma’s house 
and have an eight-course truffle lunch,” 
Japp recalls. “It is something I will never 
forget, and I want my guests to feel the 
same way.”

While truffles can be pricey, Japp 
says many ingredients used in Italian 
cuisine are inexpensive and easy to use. 
“Things like pizza, risotto, caprese salad, 
and pasta with chili and garlic, are all 
quick, easy, and tasty.” Japp suggests 
choosing something you want to learn to 
make and watching a few videos on the 
process. Then, make yourself a grocery 
list and head to the market.

Any quality Italian market boasts a 
wide selection of pasta, produce, meats, 
and cheeses, and any other authentic 

Italian ingredients you might need. 
“When it comes to DOP [items] it’s nice 
to know you’re getting a consistent, 
quality product.”

For Japp, that includes fresh DOP 
burrata cheese. “It’s a personal favourite 
for sure!” His recipe for mushroom 
bruschetta features it, and we’re certain 
it will become one of your favourites, 
too!

Mushroom and Burrata 
Bruschetta
Makes 4

1 cup (250 g) thinly sliced fresh 
mushrooms, any kind 
2 Tbs (30 mL) good extra virgin olive oil  
or butter
1 small shallot, finely diced 
1 -2 Tbs (15-30 mL) balsamic vinegar
To taste salt and black pepper
4 slices sourdough bread
1 garlic clove, halved
1/3 cup (80 mL) basil pesto 

150-200 g fresh burrata 
Fresh basil leaves for garnish
2-3 Tbs (30-45 mL) pine nuts, toasted
Coarse sea salt, for garnish

1. Sauté mushrooms on high heat with 
olive oil and butter until slightly brown, 
add shallots and caramelize slightly, 
deglaze with balsamic vinegar and 
season with salt and pepper.
2. Toast sourdough bread, rub with garlic 
and lightly spread basil pesto. Top each 
with mushrooms and a quarter of the 
burrata.
3. Garnish with basil leaves and pine 
nuts, drizzle with extra virgin olive oil and 
coarse sea salt before serving.

CHEF’S TIPS & TRICKS
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Braciola Napoletana 
Serves 4

Tomato Coulis
3 Tbs (45 mL) extra virgin olive oil
1 garlic clove, whole
398 mL can of whole tomatoes (cherry if 
possible)
3 or 4 fresh basil leaves
To taste salt and pepper
 
1. In a small saucepan over medium heat, 
heat oil and add the garlic clove. Cook 
until golden brown. 
2. Remove garlic from pot and add 
canned tomatoes, basil, and salt.
3. Bring to a boil and then turn heat down 
to low, simmer for 30 minutes.
4. Remove from heat, cool, and use a 
blender or hand blender to blend until 
smooth. Set aside.

Chef Antonio Tardi, who founded 
the culinary consultancy Parcotto and 
Kenuna with his wife, Monique, was born 
and raised in Napoli, Italy, where he grew 
up watching his mother cook. When 
cooking, he draws from his childhood, 
calling it “the food of memory, 
remembering the simple gestures, the 
flavours, the smells of the meals [my 
mother] cooked for the family.”

For Tardi, Italian cuisine is colourful 
and joyful, while at the same time elegant 
and refined, and made with simple 
ingredients. “Italy has an interesting 
culinary culture which expands from 
north to south,” Tardi explains. “You will 
find lots of stories, tradition, ingredients, 
and people behind any dish, which makes 
them so great.” 

Extra virgin olive oil, Parmigiano 
Reggiano, Grana Padano, and San 
Marzano tomatoes are pantry staples 
Tardi says you must never compromise. 
Protected Designation of Origin 
products are preferred; however, he 
also recognizes the importance of 
sustainability. “I also like to support local 
farmers here in Canada.”

Chef Tardi’s Braciola Napoletana 
fits the bill perfectly when it comes 
to supporting both local and Italian 
producers: simple ingredients coming 
together to create both elegance and 
excellence.

Beef roulade
1 clove, chopped
Handful parsley, chopped
¼ cup (50 g) toasted pine nuts
¼ cup (50 g) raisins, soaked in water or 
white wine for 1 hour and strained
¼ cup (50 g) Pecorino cheese, shredded
454 g top sirloin sliced 0.5 cm thick          
(4 slices)
Kitchen string or 4 toothpicks
To taste salt and pepper
3 Tbs (45 mL) extra virgin olive oil
1 garlic clove, whole
1 small bunch of fresh thyme

1. In a small mixing bowl add chopped 
garlic, parsley, pine nuts, raisins, and 
pecorino cheese. Mix well and set aside.
2. Lay beef slices flat on cutting board, 
sprinkle with salt and pepper.
3. Divide cheese and parsley mixture 
evenly between slices and spread over 
surface of each.
4. Roll up each slice into a cylinder and 
secure with kitchen string or toothpicks.
5. Season with salt and pepper.
6. Heat 3 Tbs oil in frying pan on medium 
heat. Add whole garlic clove and thyme.
7. Pan fry beef roulades for 2 - 4 minutes 
per side. Once cooked, remove from pan 
and allow to rest for a few minutes before 
slicing. Serve with tomato coulis and a 
dusting of pecorino cheese.

Cucina Italiana
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Corinna Murray’s Personal Thyme 
Catering has been serving the Calgary 
area since 2002. As both chef and owner, 
Murray focuses on specialized dietary 
requirements, as well as boutique 
catering. 

The versatility and simplicity of 
Italian cuisine is why Murray finds it so 
appealing. “It doesn’t require extensive 
equipment or cooking ability,” she 
explains, and adds that a lot of the 
ingredients are ones that you probably 
already have in your fridge or pantry.

Just as we know how important it is 
to support local in Alberta, using DOP 
products ensures the support of Italian 
producers. Among those available in 
Calgary, Murray’s favourite is Red Cow 
Parmigiano. “I use Parmigiano Reggiano 
a lot in my cooking, both at home and 
work. I find its pleasing, nutty flavour 
holds well with so many dishes, adding 
body and a subtle saltiness.”

Pasta e Fagioli
Serves 4

2 Tbs (30 mL) extra virgin olive oil, plus 
more for serving
½ cup (120 g) pancetta, diced
1 medium yellow onion, finely diced
2 medium carrots, finely diced
2 medium ribs celery, finely diced
2 cloves garlic, minced
½ cup (120 mL) white wine
6 cups (1.5 L) low sodium chicken broth
1 tsp salt
¼ tsp freshly ground black pepper
2 - 398 mL cans cannellini beans, rinsed 
and drained
¼ cup dried lentils, rinsed (green or 
brown)
1 cup (250 mL) canned San Marzano 
tomatoes with their juice, chopped
4 bay leaves
1 tsp minced fresh rosemary
3/4 cup dried pasta (elbow macaroni or 
ditalini)
1 tsp fresh thyme leaves
1/3 cup freshly grated Parmigiano-
Reggiano, plus more for serving

1. Heat olive oil in a large pot over 
medium-low heat. Cook pancetta until 
the fat begins to render. Add the onion, 
carrot and celery and increase the 
heat to medium; cook until the onions 
become translucent. Add the garlic and 
cook 1 minute more.
2. Add the wine and cook until it has 
nearly evaporated, about 5 minutes. 
Add the broth, salt, pepper, beans, 
lentils, tomatoes, bay leaves and 
rosemary. Bring to a boil, then reduce 
heat to medium-low and simmer, 
uncovered, until the lentils are just 
tender.
3. Use a slotted spoon to transfer 1 cup 
of the bean mixture and a little liquid to 
a blender. Remove the center knob so 
steam can escape. Hold a paper towel 
or kitchen towel over the opening to 

prevent splatters. Purée until smooth 
and set aside.
4. Add pasta and stir to incorporate. 
Bring to a gentle boil and cook until the 
pasta is tender but still firm to the bite. 
Remove and discard bay leaves.
5. Stir the puréed bean mixture into 
the soup. Cook briefly, until the soup is 
heated through.
6. Remove the soup from heat and stir 
in the Parmigiano-Reggiano and thyme. 
Season to taste with salt and pepper. 
Serve with a drizzle of extra-virgin olive 
oil and more cheese, if desired.

Note: 
This soup is best served immediately; as 
it sits, the pasta and beans soak up the 

broth. If the soup gets too thick, you can 
thin it with a bit of broth or water.



With a Diploma of Culinary Arts from 
the Culinary Institution of Manilo-Rossi 
in Italy, and experience working in 
Michelin Star restaurants cooking French, 
modern European, and Italian cuisine, 
Chef Michele Pizzulo is more local these 
days, running his private chef business in 
Calgary.

According to Pizzulo, using fresh-
picked ingredients from his garden, such 
as cherry tomatoes and eggplant to make 
a simple dish that elevates their flavours, 
is what makes Italian food so popular. 
“Italian cuisine is simple and delicious,” 
he explains. “With a bit of knowledge and 
practice, anyone can cook Italian food.”

Tastes and scents often trigger the 
most powerful memories. Pizzulo recalls, 
“I remember growing up in Italy. On our 
way to the beach we used to stop and 
have for breakfast [freshly made] buffalo 
mozzarella, or just simply eating a tomato 
just picked from the garden. I can never 
forget those memories!”

These memories of Italy, combined 
with years of tradition, make things like 
DOP Buffalo Mozzarella from Campania, 
and San Marzano tomatoes important 
elements of Pizzulo’s cuisine. “The 
taste, the origin and history have been 
preserved, and the production is the same 
as our grandparents used to do years ago.

While spaghetti alla puttanesca 
originated in Naples and is traditionally 
made without anchovies, Pizzulo’s recipe 
uses them to give it what he calls a “Lazio 
twist.” Squisito!

Spaghetti alla Puttanesca 
Serves 4

4 tsp (20 mL) anchovy oil
8 Tbs (120 mL) good quality extra virgin 
olive oil, divided 
7 garlic cloves chopped 
½ red chilli deseeded 
7 anchovy fillets, chopped 
4 tsp capers
½ cup (120 mL) white wine
160 g cherry tomatoes halved
160 g black olives roughly chopped 
680 mL bottle Italian passata
To taste salt and pepper
400 g spaghetti (Chef Pizzulo suggests 
De Cecco or La Molisana)
½ cup grated Pecorino cheese
Handful parsley, chopped 

1.  In a saucepan large enough to add 
pasta, over medium heat start cooking the 
garlic and chili in the anchovy oil and half 
of the olive oil. Add anchovies and capers.
2. Deglaze pan with white wine, add 
cherry tomatoes, olives, and passata.
3. Cook on medium-low heat for about    
20 minutes, and adjust seasoning with salt 
and pepper.
4. Cook spaghetti al dente according to 
package directions, drain, and add directly 
to sauce and cook for another 1 to 2 
minutes.
5. Finish with parsley, Pecorino, and the 
remaining olive oil.

Scan here to find a retailer near you 
or visit liquorconnect.com
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Aside from the chef’s hat, Calgary 
Chef Mike Pigot also dons that of 
a culinary consultant, hospitality 
entrepreneur, and business partner 
with Pasta La Mano, which produces a 
selection of high-quality sauces, as well 
as a variety of artisanal pastas. So, it’s 
no surprise that he knows a thing or two 
when it comes to Italian cuisine.

It’s the idea of comfort that Pigot says 
makes Italian cooking so appealing. “It 
pulls you in and holds you there. It’s like a 
long hug from a loved one.” 

And, like any comforting dish, it’s all 
about how it’s put together. “[Italian] 
is truly a cuisine where you want the 
ingredients to shine without much 
alteration,” says Pigot. “It’s simple done 
right.” If you’re making pasta from 
scratch, be sure to let your dough rest, 
and select the best flour. And nothing can 
compare to using the best tomatoes when 
making sauces.

“You cannot beat a DOP San Marzano 
tomato,” Pigot explains. “They have a 
beautiful sweetness, balanced acidity 
and a great tomato intensity.” With a 
wide canned selection available in the 
province, adopt Pigot’s process, and don’t 
skimp here, especially when recreating 
his recipe for Amatriciana Sauce.

Amatriciana Sauce
Serves 4

2 Tbs (30 mL) extra virgin olive oil
¾ cup (170 g) pancetta, finely diced
4 garlic cloves, minced
1 small shallot, peeled and minced
1 tsp Calabrian chilli, chopped
1 Tbs (30 mL) fresh oregano, minced
To taste kosher salt
796 mL can San Marzano tomatoes, 
puréed
10 basil leaves, chiffonade 

1. Place a large saucepan on medium-
high heat, add your olive oil and 
pancetta. Cook for 6-9 minutes until 
pancetta is golden brown
2. Reduce heat and add garlic, shallot, 
chillies and oregano, lightly season with 
kosher salt. Cook for 3-5 minutes until 
garlic and shallot are translucent.
3. Add in puréed San Marzano tomatoes 
and cook for 15-20 minutes on medium 
heat until the sauce thickens and is well 
combined.
4. Add in your basil and reduce heat to a 
low simmer. Adjust seasoning as needed.

Pasta
700 g fresh tagliatelle pasta
Salt
½ cup (120 g) Pecorino Romano, finely 
grated
1 Tbs (15 mL) extra-virgin olive oil

1. Bring to boil a medium to large pot 
of well-salted water. Add in pasta and 
cook according to package directions.
2. Drain pasta, reserving 1 to 2 Tbs of 
pasta water.
3. Add pasta and pasta water to your 
amatriciana sauce.
4. Add Pecorino Romano and stir in. 
5. Finish pasta by stirring in 1 Tbs        
(15 mL) of extra virgin olive oil
6. Plate up and garnish with a little 
more pecorino and some chiffonade or 
torn basil.

Tip: adding a teaspoon of 
semolina flour to your pasta water 
increases the starch content and 

makes for a silkier sauce.
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From co-owning a family restaurant 
nominated as one of Canada’s 10 best, 
to opening her private chef business, 
Amy Kellock’s love of the culinary arts is 
evident, and she’s imparting her knowledge 
and skill upon students in the Foundations 
of Cooking program at Edmonton’s 
NorQuest college.

When it comes to Italian cooking, 
Kellock says “[it] starts with fresh 
ingredients, cooked long and slow with 
love.” She adds, “Love is always my 
number one ingredient.” Most importantly, 
don’t get discouraged. “If at first you 
don’t succeed, laugh it off, rethink what 
went wrong and make it again another 
day. Practice makes perfect and perfect is 
relative.”

While olive oils, balsamic and other 
types of vinegars, and imported dried pasta 
are on Kellock’s list of great DOP products 
available in Alberta, “one must use real 
Parmigiano Reggiano when cooking 
anything that calls for parm!”

Grilled Tuscan Pizza with 
Red Wine Pizza Sauce
Serves 2-4

Homemade Tomato Sauce
3 Tbs (45 mL) extra virgin olive oil
1 medium onion, diced 
8 garlic cloves, minced 
¼ tsp red pepper flakes (adjust to taste)
1 tsp fresh oregano, chopped
2 - 798 mL cans San Marzano tomatoes, 
puréed
1 tsp sugar
Salt to taste 
3 Tbs fresh basil

1. Slowly warm the olive oil in a heavy 
bottom saucepan. Add onion, garlic, 
chillies, and oregano. Simmer gently until 
onions are translucent. 

2. Add puréed tomatoes, sugar, and salt. 
Add half of the basil and simmer for one 
hour. Add the rest of the basil and adjust 
seasoning to taste. 

Red Wine Pizza Sauce 
3 Tbs (45 mL) extra virgin olive oil 
1 shallot, sliced
1 Tbs fresh oregano, chopped 
½ cup (120 mL) dry red wine 
1 cup (250 mL) Homemade Tomato Sauce
To taste salt and pepper

1. In a heavy bottom saucepan heat oil 
slowly. Add shallots and cook them low 
and slow until they are translucent. Add 
oregano cook for 1 minute longer. 
2. Add red wine and let reduce to a little 
less than half.
3. Add homemade tomato sauce and 
simmer until sauce is nice and thick. Add 
salt and pepper to taste. 

Assembly
1 premade pizza dough*
1 Tbs (30 mL) extra virgin olive oil
1 garlic clove, sliced
Fresh basil leaves
Arugula or spinach
Assorted toppings (zucchini, kalamata 
olives, arugula, spinach, etc)
Grated cheese blend: any combination of 

Fontina, Pecorino, Taleggio, Parmigiano 
Reggiano, aged Provolone, Burrata, 
Smoked Cheddar, Gruyere, Gorgonzola, 
Mozzarella
Toasted pine nuts

1. Preheat grill to 400º F. Prep grill for 
direct high heat, making sure grill surface 
is well-cleaned and seasoned.
2. Thinly roll out pizza dough. Grill on both 
sides on direct heat, about a minute or 
two on each side. Cool on a rack to keep 
the crust from getting soggy. 
3. Lightly brush olive oil over the entire 
grilled crust. Rub thinly sliced garlic over 
the service.
4. Spread red wine pizza sauce all the way 
to the edge of the dough. 
5. Sprinkle with torn basil leaves and 
arugula or spinach. Top sparingly with 
toppings and finish with cheese and pine 
nuts. 
6. Bake at 400º F till golden and bubbly. 
Enjoy!
 * See culinairemagazine.ca for 

Kellock’s pizza dough recipe

Keane Straub has travelled from Tofino to 
Charlottetown, sampling the different flavours 
Canada offers. The passion people have for 
their craft and culture inspires Keane to tell 
their stories.
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