FRIULI,

Bobby Stuckey and Lachlan
Mackinnon-Patterson, of
B o u l d e r, C o l o ra d o ’s b e l ove d
Fra s c a Fo o d a n d W i n e,
share the best recipes and
wines from their favorite
Italian region.
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Greg DuPree
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FOR
THE PAST

top: A traditional fogolar stove in a
Friulian home
bottom left: La Subida proprietor Josko
Sirk (right) taking a break
previous spread: Enzo Pontoni, winemaker at Miani in Udine; tagliolini with
prosciutto and poppy seeds at
Osteria al Portonat in San Daniele
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BU C KWH EAT BLECS WI T H
C H I C K EN AND ROS EM ARY

Fine wheat and buckwheat
flours are made into a simple
pasta dough that’s cut into
rough triangles, which act
as al dente dumplings in this
wine-braised chicken stew.
“Serve in shallow bowls with
Livio Felluga’s Terre Alte, a
white blend with power and
richness” says Stuckey.
Recipe p. 119.

FOOD STYLING: CHELSEA ZIMMER; PROP STYLING: CLAIRE SPOLLEN

Bobby Stuckey and Lachlan Mackinnon-Patterson have been
in love with Friuli-Venezia Giulia, a tiny region in northeast
Italy. Stuckey, a Master Sommelier, and Mackinnon-Patterson,
a 2005 F&W Best New Chef, were first drawn there by the area’s
wines—Friulano, Sauvignon Blanc, and Pinot Grigio, plus many
indigenous varieties—but found the region’s products and neighborhood restaurants (frasche, the plural of frasca) to be just as
compelling.
Friuli shares a border with Slovenia to the east, Austria to
the north, and the Adriatic Sea along its southern coast. But
the key to FVG’s diversity, Stuckey says, is what’s below the
geopolitical borders: the soil. “There is not any one particular
terroir or style in the region because the soils range from heavy
and powerful from the sea floor to light, white, gravelly soil from
the mountains,” he says. FVG’s wines and its cuisine reflect the
delicious possibilities of a region where mountains meet sea.
The restaurateurs return to Friuli-Venezia Giulia often and
channel the region’s sensibility at Frasca. “The pre-Alpine feeling really resonates [in Boulder],” says Stuckey. Frasca’s early
and continued success has also enabled Stuckey and Mackinnon-Patterson to maintain a close connection to Friulian
producers and vintners as their restaurant group grows.
One of the best excuses for trips in the past few years has been
to blend the wine for their label, Scarpetta, and to gather material for their first book, Friuli Food and Wine, out this month. As
this issue goes to press, the Italian people and their businesses
are under quarantine due to concerns about COVID-19. “When
the opportunity arises to plan a vacation and do something
special, I urge you to visit the people of Italy, who always make
guests feel so welcome. The Italians live hospitality through great
times and hard times, so go visit the undiscovered Italy that we
at Frasca love so much. I hope to see you in Friuli and have the
chance to pour you a glass of Friulano,” offers Stuckey. In the
meantime, cook the recipes and try the wines on the following
pages, and find more in their new book, a taste of the generous
meals and the genuine hospitality of Friuli. Or, as they like to
call it, hospItalian. —MARY-FRANCES HECK
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FEASTING
IN FRIULI
FLY
left: San Giorgio in the

CREAMY POLENTA WITH THREE-

Carnic Alps towers above
a riverside beach.
opposite , middle:
Friuli Food and Wine by
Bobby Stuckey, Lachlan
Mackinnon-Patterson and
Meredith Erickson ($50,
Ten Speed Press)
opposite , bottom:
The women of Nonino
Distillatori

CHEESE FON D UTA

The Italian name for this
dish, toc’ in braide, translates as “farm gravy”—this
soft polenta is cooked in a
Parmigiano-Reggiano broth
and topped with a luxurious
cheese fonduta, a saucy blend
of ricotta, Gorgonzola, and
more Parmigiano-Reggiano.
“Pair with a Friulano, which
is a native white grape with
medium acid, great texture,
and freshness,” Stuckey

STRAW BE R RY- RASPB E RRY CA K E
(OPPOSITE, BOTTOM) FOOD STYLING: TORIE COX; PROP STYLING: THOM DRIVER.
MAP: WINSLOW TAFT. COVER IMAGE COURTESY TEN SPEED PRESS

“This sweet, tender cake is a
version of one served to us
by the Snaidero family in San
Daniele, who restore Berkel
prosciutto slicers, the finest
(and most expensive) ones in
the world,” says MackinnonPatterson. Stuckey suggests
serving the cake in the afternoon or at the end of a meal,
with espresso. “A lot of people
don’t realize this, but Friuli is
the reason all of Italy has
coffee,” Stuckey adds. “It
came through the port of
Trieste.” Recipe p. 119.
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cake photography by VICTOR PROTASIO

Choose from three airports
within a couple of hours of
FVG: Venice has the most
connecting flights; Trieste is
the closest; Ljubljana, Slovenia, can have the best prices.

recommends. Recipe p. 118.

STAY
In the centrally located
Friulian city of Udine, stay
at the historic Allegria
hotel (rooms from $82,
hotelallegria.it/en) or the
luxe Astoria Hotel Italia
(rooms from $390,
www.hotelastoria.udine.it).
“Look online for wonderful
osterias and inns in smaller
towns,” advises Stuckey.

EAT AND DRINK
LA SUBIDA
No visit to FVG is complete
without a long lunch at this
beloved restaurant and inn
owned by the Sirk family.
(lasubida.it)
TAVERNETTA
ALL’ANDRONA
Sit outdoors at this seaside
restaurant in Grado, and
order the risotto marinara
and a whole branzino with a
local white wine from their
fantastic list. (androna.it)
NONINO DISTILLATORI
Led for three generations by
Giannola Nonino, these trailblazing women make grappas, distillates, and amaros.
Their energy is stunning, and
their attention to detail is
flawless. (grappanonino
.it/en)
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COOK
THE
COVER

“This pasta dish combines flavor,
finesse, and a very creative presentation,” says Mackinnon-Patterson of
this eye-catching lasagna in a fresh
spinach sauce. Inspired by a visit to
La Primula restaurant in San Quirino,
he adds, “In true Friuli style, it
includes prosciutto di San Daniele!”

Woven Lasagna with Prosciutto
and Fresh Spinach Sauce
ACTIVE 1 HR; TOTAL 8 HR 40 MIN
SERVES 6

Weaving the pasta sheets in this lasagna
allows the outer pieces to crisp in the oven
around the prosciutto-ricotta filling. Making
fresh pasta dough is key; the length and texture of the noodles allow for the layered construction of this striking dish.

REPRINTED FROM FRIULI FOOD AND WINE: FRASCA COOKING FROM NORTHERN ITALY’S MOUNTAINS, VINEYARDS, AND SEASIDE. COPYRIGHT © 2020 BY
BOBBY STUCKEY, LACHLAN MACKINNON-PATTERSON, AND MEREDITH ERICKSON. PHOTOGRAPHY COPYRIGHT © 2020 BY WILLIAM HEREFORD.
PUBLISHED BY TEN SPEED PRESS, AN IMPRINT OF RANDOM HOUSE, A DIVISION OF PENGUIN RANDOM HOUSE LLC.

2

1/2

cups 00 flour (such as Antimo Caputo
Chef’s Flour Soft Wheat Flour Tipo
“00”) (about 11 1/2 oz.), plus more for
dusting

2 large eggs
3 large egg yolks
5 1/2 qt. plus 10 Tbsp. water, divided, plus
more as needed for sauce
1/4

cup extra-virgin olive oil, divided, plus
more for greasing

5 Tbsp. plus 1/2 tsp. fine sea salt, divided,
plus more to taste
6 oz. Parmigiano-Reggiano cheese,
broken into large chunks (about 1 1/2
cups)
1 lb. high-quality whole-milk ricotta
cheese (such as Galbani) (about 2
cups)
6 oz. thinly sliced prosciutto, finely
chopped (about 1 1/4 cups)
2 Tbsp. heavy cream
2 tsp. finely chopped fresh rosemary
5 oz. fresh baby spinach (about 5 cups)
1. Process flour, eggs, egg yolks, 2 tablespoons water, and 1 tablespoon oil in a food
processor until mixture is evenly moistened
and sticks together when pinched, about 20
seconds. Turn dough out onto a clean surface. Shape into a ball; knead until smooth,
about 3 minutes. Wrap dough tightly in plastic wrap. Let stand at room temperature at
least 1 hour and 30 minutes or up to 4 hours.
2. Unwrap dough, and cut in half. Using your
hands, flatten 1 dough portion to 1/3-inch
thickness (keep other portion covered with
a towel). Roll flattened dough through pasta

machine with rollers on widest setting. Fold
dough in half crosswise, and reroll through
pasta machine (keep rollers on widest setting). Continue folding dough in half crosswise and rerolling until it is as wide as the
pasta machine (about 5 inches), 1 or 2 times.
Once appropriate width is reached, continue
rolling dough (but not folding) through pasta
machine, reducing width of rollers 1 setting
at a time, until dough has been rolled through
thinnest setting, flouring dough as needed to
prevent sticking. Trim pasta sheet into a 32- x
5-inch rectangle; reserve scraps for another
use. Cover pasta sheet with a towel. Repeat
process with remaining dough portion.

overhang up and across the pan so that all
ends of pasta sheets are draped over the
same edge. Trim excess pasta overhang.
Press plastic wrap directly onto lasagna
surface. Chill until set, at least 6 hours or up
to 24 hours.

process using remaining pasta
sheet. Set aside.

10. Run a small offset spatula
around edges of lasagna to
loosen from pan. Invert lasagna onto a cutting board; cut
crosswise into 6 (1 1/2-inchwide) slices. Arrange lasagna
slices, cut sides up, on a baking
sheet lined with parchment
paper, leaving at least 1 inch of
space between slices. Brush
tops and sides of slices evenly
with remaining 2 tablespoons
oil. Sprinkle slices with remaining 3 ounces ParmigianoReggiano crumbles (about 2 tablespoons
per slice). Bake in preheated oven until slices
are heated through and edges are puffy and
golden brown, 6 to 10 minutes.

9. Preheat oven to 500°F. Bring 1 1/2 quarts
water to a boil in a medium saucepan over
medium-high. Stir in 1 tablespoon salt. Add
spinach; cook, stirring occasionally, until
very tender, about 2 minutes. Using a spider,
transfer spinach to a large bowl of ice water.
Let cool 2 minutes. Drain; squeeze excess
moisture from spinach. Transfer spinach to a
blender; add remaining 1/2 cup water. Process
3. Bring 4 quarts water to a boil in a large pot
until smooth, about 30 seconds, adding
over medium-high. Stir in 1/4 cup salt.
up to 1/3 cup additional water, 1 tablespoon
at a time, as needed to thin sauce to the
4. Generously coat a baking sheet with oil.
consistency of heavy cream.
Add 1 pasta sheet to boiling
Transfer mixture to a small
water; cook 1 minute. Using a
saucepan. Stir in 1 tablespoon
WEAVE THE
spider and tongs, gently transfer
oil and remaining 1/2 teaspoon
LASAGNA
pasta to prepared baking sheet.
salt.
Keep sauce warm over
Coat pasta generously all over
A
low,
stirring
often, until ready
with oil to prevent sticking, and
to use.
fold in half crosswise. Repeat

5. Process Parmigiano-Reggiano
chunks in a food processor
until finely ground into small
crumbles, about 30 seconds,
and transfer to a medium bowl.
Place ricotta, prosciutto, heavy
cream, rosemary, and 3 ounces
Parmigiano-Reggiano crumbles
in food processor; pulse until
well combined and prosciutto
is very finely chopped, about 10
pulses. Season with salt to taste.
Transfer filling to a large piping bag with a
3/4-inch hole snipped in the tip.
6. Coat a 9- x 5-inch loaf pan with oil. Unfold 1
pasta sheet; place on top of pan across long
(9-inch) sides. Fit pasta inside pan so that
the sheet runs along 1 of the short (5-inch)
pan sides, with a 5-inch overhang on 1 long
side of pan and about a 22-inch overhang on
opposite side. Repeat process with remaining pasta sheet, fitting pasta so that the
sheet runs along the other short pan side,
and the 2 pasta sheets overlap in the middle.
7. (A) Pipe a 1 1/4-inch-thick line of filling
onto pasta along the long pan side with the
22-inch overhang, piping along pan edge.
Pipe a second line of filling parallel to the
first, leaving a 1/2-inch space on each side
of the second line. Carefully fold the long
overhanging pasta sheets up and over filling;
press the pasta down to hug sides of filling.
(This creates 2 long pockets of filling.)
(B) Pipe 2 lines of filling in the 2 new
“trenches” formed by folding the pasta. Fold
the longer pasta sheets back up and over the
filling; gently press down to smooth.
8. (C) Repeat Step 7 once for a total of 4 layers of filling. Fold the remaining 5-inch pasta

B

C

11. Spoon 2 tablespoons spinach sauce onto
each of 6 plates; tilt each plate in a circular
motion to spread sauce in a thin, even layer.
(Reserve remaining sauce for another use.)
Place 1 lasagna slice on each plate. Serve
immediately.
MAKE AHEAD Dough can be chilled overnight

before rolling. Let stand at room temperature 1 hour before rolling. Lasagna can be assembled up to 24 hours in advance. The
spinach sauce can be made up to 1 day in advance and reheated, adding a splash of water
to thin if needed. To freeze, follow steps 1
through 8 as directed. Run a small offset
spatula around edges of the lasagna to
loosen from pan. Unmold lasagna, wrap
tightly in plastic wrap, and cover with aluminum foil. Freeze lasagna up to 3 weeks. To
thaw, transfer lasagna to the fridge for 24
hours. Unwrap and proceed with step 9, disregarding unmolding instructions.
WINE Cool-climate Friulian red: 2015

Petrussa Schioppettino di Prepotto
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