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FOREWORD

It is with great pride that I write this foreword for Tim. I’ve had the pleasure of sharing a wonderful journey in the food industry with this lovely man and, although I’m just a small part of that journey, it’s been beautiful to see the successes he’s had and watch him make his own stamp on the London restaurant scene with much-loved, thriving institutions like Padella.

Tim was one of the first cohort of students at Fifteen London, back in 2002. Fifteen was all about helping young people, who might not otherwise have had access to the food industry, to get a foot in the door, and training them up for a future career. Despite being relatively new to the kitchen, Tim showed a keen interest and worked his way around all the sections with curiosity and commitment.

Even then, it was clear to see that pasta making was something that really excited Tim, as he got to grips with the intricacies of a pasta machine on the long stainless steel pass of the restaurant, surrounded by big, flapping pasta sheets and clouds of flour. That joy came through again when we took the students to Italy as part of their training. Just like me, Tim immediately fell in love with all things Italian, particularly the incredible regional diversity.

The values that I had learned, and the lessons on sourcing and provenance taught to me by Antonio Carluccio and Gennaro Contaldo at The Neal Street Restaurant, and Rose Gray and Ruth Rogers at The River Cafe, are ones that he immediately understood and embraced.

Tim graduated from Fifteen with flying colors and went on to work at various culinary institutions, including award-winning Moro and the iconic St John, which couldn’t be more British, yet still has at its heart that same deep love and respect for quality ingredients and simple, seasonal cooking. The time Tim spent there will have only served to reinforce the values that he was absorbing.

Trullo, Tim’s first restaurant, continues to be a great success, but when Padella launched at Borough Market in 2016 it was an immediate hit. It became a phenomenon practically overnight, and even now, some eight years later, you’ll still find happy customers queuing diligently, come rain or shine, for a taste of that famous pasta.

Tim has stayed true to the Italian way and created the most beautifully simple menu of pasta dishes, educating people on how to properly enjoy it. He creates authentically classic combinations as well as his own fantastic interpretations that bounce off the seasons. Every portion is individually cooked and plated, meaning every customer is perfectly looked after and Tim has instilled the most extraordinary attention to detail into his team. You also see that passion and respect for provenance and ingredients when you dine there. From incredible charcuterie to a drizzle of new season olive oil adding that perfect final kiss to a dish – and let me tell you, very few restaurants are prepared to pay for new season oil – Tim has taken the Italian approach to heart and you see that in all the food he creates. It’s nothing short of a joy.

And that joy is reflected in the pages of this book. You’ll find here an amazing array of wonderful pastas that embrace a range of beautiful veggies, meat and fish, showcasing everything from the poshest of ingredients – like caviar – to humble canned fish and leftover salad leaves. Every recipe has heart and soul, whether it’s a quick everyday pasta or something a bit more decadent and special. He’s also thought about batch-cook sauces and slow cooks, which are such an important part of our modern repertoire.

Tim is generous on the education front too, sharing a multitude of simple tips and tricks for making next-level pasta dishes with both dried pasta and the fresh stuff. This book is testament to his dedication to offering not just a beautiful food experience, but also an exciting one where you can learn along the way.

So, not only do I recommend cooking from this book, but if you haven’t yet been to the restaurant, you must make a concerted effort to do so. Order yourself a glass of good Italian red, settle in, and enjoy some of that famous Padella pasta.

Congratulations Tim. Keep up the good work, my friend, and I very much look forward to seeing what you achieve in the next 20 years.

Jamie Oliver
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INTRODUCTION

La dolce far niente (the sweetness of doing nothing)... Unless they’re behind the wheel of a car, Italians are pretty good at taking it slowly – particularly when it comes to eating and drinking. Not for them the morning speed-walk to a meeting, paper coffee cup in hand, while frantically messaging colleagues. Nor will you find them taking lunch at their desk, munching on a sandwich while they finish a report – this kind of multi-tasking, especially when combined with food and drink, is anathema to Italian life. What’s the rush? And frankly, who needs to finish that report anyway?

The idea that there might not be enough time to stop for a coffee or sit down for lunch would be considered crazy in Italy, where each opportunity to taste something delicious has to be savored. This is not just to enjoy the quality of the food or drink, but also to partake in Italy’s other great pastime: chiacchierare or chatting. Eating, drinking and gossiping are as one in Italy, and our favorite thing to do when visiting is to join in with the morning ritual of having a coffee and a brioche in an Italian bar: leaning at the bancone, drinking out of an actual cup and saucer, surrounded by the chatter of people – the subject often orchestrated by the barmen and a few old ladies at a table in the corner, all shouting at, and over, each other.

In Italy no one finds this kind of interaction strange at all, but for a Brit it’s curious. No one’s ever spoken to us in a coffee shop in London, but the natural friendliness and sociability of Italians creates a completely different atmosphere in their bars and restaurants, and is part of what makes the food and drink so good. Eating and drinking, after all, is about socializing and sharing, and it’s impossible to be good at one without being good at the other, which is why Italians are the best at both!

Having spent the last 20 years studying and appreciating the way Italians eat, drink, cook and chat, we’re captivated by how they turn each opportunity for a snack into an event, replete with interaction and conversation with those around them. Every drink or mouthful of food gets their undivided attention, and has its special moment in the day which needs to be observed and enjoyed – almost like the various stages of a religious service. This passion for the role of food in the daily schedule is at the heart of what it is to eat and cook like an Italian, and no dish is more central to this than pasta.

So, what right do two Englishmen have to set up a restaurant dedicated only to pasta? It’s a very good question, and one that many have asked us. We’ve never met a chef who didn’t want to share, and we’ve been fortunate to have some brilliant teachers. There is a magic to cooking, as there is with farming or food production, and food tastes good when there’s love and openness.

We were both lucky enough to learn from the innovative great chefs working in London in the early 2000s, just as the restaurant scene here was changing from an international embarrassment to a global destination. Fergus from St John, Rose and Ruth from The River Cafe, Sam and Sam from Moro and the brilliant Jamie O all espoused what we now call an ‘Italian approach’ to cooking, despite not being Italian. They all believed that the quality of the ingredients, and their seasonality, was far more important than anything done in the kitchen.

This contrasted fundamentally with the chef-centric Michelin-starred ‘haute cuisine’ that had haunted British food through the 1980s and 90s, where the skill and ingenuity of the chef were prized above all else, relegating the ingredients to supporting roles. Plates were all about a geometric layout of food, and ingredients were often unrecognizable.

At St John and The River Cafe, however, we started seeing food that looked like food again, and hearing much more about the farmers and suppliers they were working with. Inside those revolutionary kitchens we learned that the best way to judge a restaurant is to walk past in the morning and look at the deliveries arriving. The presence (or absence!) of large boxes of fresh vegetables that look fantastic – and busy-looking chefs bringing them into the kitchen – that’s how to truly evaluate a restaurant’s quality, because no kitchen can be great without having great suppliers.

At Padella, we use suppliers who hand-pick from the wholesale market and get superior produce. Established UK fruit and vegetable wholesalers (like Rushton’s and Natoora), farmers’ markets and good independent grocery stores are where you need to go to find the really good stuff. No amount of work in the kitchen will achieve the same level of flavor as buying the produce that is perfectly in season, ideally local, and grown by talented people.

It’s the same with meat and fish: pasture-raised, low-intensity farming that is local will taste a lot better, even though it is often twice as expensive. But then most of us would do better to eat less, better-quality meat, so the extra cost can be offset by cutting down on the quantity. Sometimes people complain that the prices at Padella have gone up, which they have, but the key for us is the quality of the produce that we’re buying. Ultimately, we think it’s worth it and we hope our customers do too.

From the beginning at Padella, we’ve tried to be faithful to the beautiful things we’ve discovered in Italian cooking and to produce the kind of pasta that Italians serve and eat at home, with the people they love. This food is simple, but sublime – one pasta per pan, each tossed for enough time to come together perfectly with no short-cuts.
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We believe that there is nothing in life more exciting than a really good plate of pasta – no perfect Martini on a swanky New York terrace, or ice-cold beer on the beach; no chargrilled steak or roasted turbot will ever be as delicious, heart-warming or nurturing as a really outstanding spaghetti vongole or a plate of pappardelle with a rich and sweetly spiced pork ragu, prepared with the care and attention of someone who loves you.

That’s the truth about pasta – it’s very hard to make if you don’t love the people you’re cooking for. You can grill a steak for someone you despise, or even make them a sandwich (it isn’t fun, but you can do it!), but the spadellare involved in bringing together a really good plate of pasta – the constant and vigorous tossing in the pan with the careful and slow addition of pasta water, emulsifying the sauce and starch until they form a creamy, silky whole – is work that needs love and attention in every moment. And it most often happens at home, when you’re cooking for the people you love.

The Italian home is of course where all the really great cooking happens. In France, the Michelin-starred kitchens of Paris and Lyon set the tone for the national conversation about food, but in Italy there’s very little disagreement about who the best cook is: La Mamma.

If you’ve been lucky enough to spend time with an Italian family in their home, you’ll know the amount of effort they put into feeding one another. The quality and volume of food that is presented – to visitors, in particular – can be overwhelming to the uninitiated and you must quickly develop the ability to politely and firmly decline second helpings if you want to survive. We learned this the hard way in the early days, after agreeing to yet a third portion of the polenta with braised veal, or another bowl of the delicious handmade tortellini in brodo – it’s so difficult to say no! – before finally being sunk when an enormous secondo arrived on the table.

The meals we’ve been lucky to enjoy in the homes of Italian suppliers, friends and their families have taught us as much as we’ve learned working in restaurants, and not just about how to cook. I can count on one hand my British friends who would entertain on this kind of scale at home, inviting ten or more people over for lunch or dinner. Some may do so a couple of times a year, perhaps during the holidays and for really special occasions, but in Italy gathering a large crowd around the kitchen table is commonplace, often with the entire extended family present, the table strewn with large plates of antipasti, and primi and secondi courses following at a slow and leisurely pace.
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It’s most often the pasta course that is the main event, creating the oohs and aahs from the crowd, and bringing a moment of silence to the cacophony that exists around any large gathering of Italians. This is the kind of pasta that we love, and that we feel best captures the essence of Italians’ love for food and for each other. The dishes are often simple, but it’s the way they are brought together, the company and style in which they are served, and the quality of ingredients used that sets them apart.

The recipes in this book will help you to create pasta at home that would make an Italian mamma smile (though they’re never going to tell you your pasta’s good, because you’re not Italian – but it will be, and deep down they’ll know it!). Remember that the most important thing is to think and behave like an Italian in the kitchen and at the table: if you don’t have time to taste what you’re cooking, and to sit down and have a glass of wine (or cup of tea) while you’re in the kitchen, that sweet inspiration won’t be able to inhabit and guide you. Stai tranquillo (stay calm). God has provided you with beautiful, delicious ingredients: do as little to them as possible, and take time to eat them. After all, too much thought and obsession in the kitchen will ruin perfectly good ingredients.

We hope that what we’ve learned over the past eight years at Padella (Italian for pan) will help you get it right ‘in the pan’ more often than not. And that you’ll get to show your friends and family how much you love them by giving them a plate of pasta that is exceptional. If your pasta is already awesome, then complimenti! Keep tossing, amici!

Jordan Frieda and Tim Siadatan

Co-founders of Padella
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