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MACCHERONI ALLA CALABRESE
I have become bored by the prevalence of alleged Italian cooking in recent years.  So many chefs open or work in kitchens that  purport to be Italian and yet seem to be more the invention of the cook than Italy.  I suspect many of these people have never been closer to Italy than East Boston.  Their recipes instead of presenting the shear simplicity of the best of Italian cooking are often elaborate presentations with ingredients never found in Italian cookery.  The risotto presented at one restaurant a few years back is a clear example.  The seared duck breast served with a risotto of Armagnac, Prunes and coffee ranks as perhaps the worst dish I have ever tasted.  Italian?  I think not.
The best of Italian Cooking is based on home cooked foods not by professional chefs but cooks, usually women, who have a love of the few ingredients available to them, the desire to feed their families well and without a great deal of time and effort.  A few simple ingredients are used to create delicious foods cooked quickly and simply.  
While preparing a recent Italian Class I realized this while shopping when a woman selected several jars of red sludge called tomato sauce. I shuddered at the glop that would be dropped on one form of pasta or another.  That evening in the class we made a truly memorable Calabrian pasta dish in less than half an hour.  Light, delicately flavored with a modest amount yet a sense of lots of gooey cheese.  A student later stated that she had originally thought there was too little cheese, but when she ate it felt there was abundant cheese.
2 ½ pounds ripe fresh tomatoes or cannedl

1 garlic clove, crushed

Small piece hot pepper, minced

1 onion, minced

¼  pound Prosciutto, minced

Salt and pepper

1 pound macaroni

1 cup grated Caciocavallo

Peel and chop the tomatoes discarding the seeds, if using fresh.  In a large pan heat the oil and sauté the garlic and chili until garlic browns.  Discard the garlic. Add the onion and cook until soft but not brown. Add the prosciutto and cook 1 minute. Add tomatoes and season with salt and pepper to taste.  Cook over medium high heat until sauce-like.
In a large pot of boiling salted water cook the macaroni until al dente.

Drain the pasta and put a layer in a heated serving dish, sprinkle with cheese, and 2 tablespoons of sauce and keep building layers until ingredients are used.  Serve very hot immediately.  
Serves 6 to 8.

 
Notes

· We used Ugly tomatoes for the freshest flavor at this time of year, otherwise, I would strongly recommend a good brand of canned whole plum Italian tomatoes

· Olive oil does not have to be extra virgin; any good quality pure olive oil does nicely.

· Enough hot pepper to make the sauce piquant, not so much you only notice the heat

· Prosciutto need not be the most expensive and considering this is Calabria, Soppressata salami would do nicely.

· We used elbow macaroni but any small pasta could work, such as small shells, cavatelli or small penne.

· Caciocavallo is a semisoft cheese from the region, you could use a good quality aged Mozzarella--not fresh mozzarella balls.

· To heat the bowl, place the colander in the bowl and drain the pasta into the colander.  Remove the colander, pour out the hot water and start assembling the dish immediately.


 
