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Q Maureen McKee is the chocolatier responsible
for Cacao Luxe. (Cacao are the pods from which
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~y cocoa is made.) Maureen's vision is to create the
ﬁ@ purest, most wonderful chocolates in small
Qg batches using the best ingredients with no %
%m preservatives, waxes or fillers that are common in @
~ commercially available treats. Maureen is a
'ﬁd native Malibuite whose entrepreneurial sprit was Q
.’ first showcased at the Rainbow Flower shop in
Q Point Dume Plaza from 1979-1982. Maureen's ~»
passic:-n for making people happy has evolved to W
ﬁ; a comprehensive line of chocolates that EI’E'{}F
simply decadent. If you crave a dark chocolate &¥
-Q almond bark, milk chocolate fudge, English ~
“ Toffee, or a creamy hand-made truffle, fi:en::::a*a'r'b'f-7
Luxe chocolates will exceed vyour
_? expectations. Please visit our web store at
www.cacaoluxe.com to order a gift for yourself
or a loved one.

Free Malibu delivery, call
(310)457-9712.

We are delighted to serve a joyful trio of chocolates:
+ T70% Cacao Dark Chocolate Roasted Almond Bark

* Milk Chocolate Silky Fudge
= Luxe Rich Truffle
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Tra di Noi and La Spiaggia
On a beautiful day some years ago Antonio Alessi and his
young daughter were playing in the park at the Malibu
Country Mart. She looked at him and with the conviction of ﬁﬂ‘
a child told him that he should open a restaurant there so .&‘
that she could play and he could watch her. He agreed.
That was more than a decade ago and with the help of his '@
"‘p partner Tarcisio Mosconi and wife Sarah, Tra di Noi has
bema a place where Malibu families can go to enjoy a i?
rnEaE and walch their children play. %
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Antunin is now a resident of Malibu and so it happened that
one day he and his young son were playing at another
Malibu playground. One thing lead to another and the Tra
di Moi family is pleased to announce that it will soon be
expanding by opening La Spiaggia at the Trancas Country @
Mart.

Antonio & Sarah Alessi are both professionals in the Q
restaurant industry. Joining forces over a decade ago, they
now focus on Fred Segal Mauro Café, Tra di Noi and the
upcoming La Spiaggia. Though they enjoy being a working
family, their favorite time is spent with their children.
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Tarcisio Mosconi hails from Rome and has been in the
restaurant business for over thirty years. He grew up in the
family business working with his sister at Alla Bucaniera in %
Home Previously of Trilussa, he joined the Tra di Noi
famlly in 1996 and has been a fixture of Malibu ever since. ﬁq
When he is not making everyone feel welcome at Tra di Noi
he is spending time with his wife and children.
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Francesco Velasco is the newest addition the Tra di Noi @
¥ family, joining us in 2007 as Executive Chef. He instantly
found his place in the family. While he is always happy to
make a child's favorite pasta he is also a master at creating
something extra special for someone in the mood for
something more exciting. Q

For more information on Tra di Noi, check us out online at

g g Q www tradinoimalibu.com. 1 Q ‘Q
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Turn the page to
learn how 1o
make these

delicious freats in

your own home!

BB S Sy S Sm me e e mm mm

"Lg 1

IIIIIIIIITIUQ
Tra di Noi Soup
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Ingredients

1 pack (1.1 Ib) quick cooking soup (mixed Italian
legumes from Umbria, can be found at any
Whole Foods)

cup small diced leeks (can sub white onions)

cup small diced parsnips (can sub carrots)

cup small diced celery roots (can sub celery)

Bouquet herbs (one bunch rosemary, thyme,
sage, and bay leaf hand tied so they don't
separate)

2 liters vegetable or chicken stock

' salt and pepper to taste

1/2 cup olive oil

1 tsp truffle oil or truffle salt

1/2 cup fresh peas

1/2 cup fresh fava beans
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~ Procedure

, In a two quart pot take 1/2 cup of olive oil and heat ﬁ
P on medium. Add parsnips, celery root and {:"
~y leeks. Saute for 5 minutes then add mixed ~»
" legumes, peas, fava beans, bouquet of herbs, ﬁ,’:’w
Q vegetable stock, salt and pepper. Simmer for about vhg
Q one hour. Add more stock if you want. Add the
@ truffle oil or salt right at the end or before serving. {,"
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Coradtate o Frapate
Served in the Ramirez Canyon Home
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ﬁ’ PASTRY DOUGH:
2 cups of all-purpose flour
Q 2 tablespoon of grape seed oil
1 pinch of salt

1 whole egg
@ cold water as needed

In a food processor fitted with the metal blade, combine
~y the flour, sugar, grape seed oil, egg, salt and cold water
{#s by the tablespoon as needed. Process in pulses until the
Q dough is all combined. Remove the dough to a bowl,

cover with plastic wrap and let the dough rest for one
hour. The rest will make the dough easier to roll out.

¥
PASTRY CREAM:
Q 1 large egg plus one egg yolk
Q 1/3 cup granulated sugar
1 tablespoon all-purpose flour
1 tablespoon comstarch
1 cup milk

1/4 vanilla bean halved lengthwise and seeds scraped
out
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Q In the bowl of an electric mixer or with a wire whisk, com-
Q bine the egg, egg yolk, sugar, flour, and comnstarch. Beat
together until very smooth.

+ In a small saucepan, combine the milk with the vanilla
g bean and its seeds and bring to a simmer at low

~ heat. Pour a little of the hot milk into the egg mixture,
% whisking constantly.
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Than whisk the egg mixture into the saucepan with the re-

maining milk, whisking constantly. Over medium-low heat,
% cook the mixture until it thickens, but do not allow it to

boil. Transfer the mixture to a metal bowl and cover with

plastic film pressed right on the surface of the cream to pre-
Q vent a skin from forming, and refrigerate until it is chilled.

Q STRAWBERRIES:
2 tablespoons granulated sugar
Q 20 strawberries sliced, from Thorne Family Farm in Malibu
2 tablespoons powdered sugar
Grated zest of 1 lemon
2 tablespoons chopped, toasted unsalted pistachios
Q Powdered sugar for sprinkling

ASSEMBLY AND BAKING:
Preheat the oven to 400 degrees F.
Roll out a portion of the dough on a lightly floured surface
as thin as possible to make a disk of 11 inches in diameter.
(The remainder of the dough may be wrapped in plastic
~p wrap and will keep in the refrigerator for up to 3
'k'.? days.) Transfer the disk to a flat baking sheet. Refrigerate
the crostata disk for 20 minutes. Then, with your thumb,
~p push the edge of the dough almost 1 inch into the side of
qiﬁ? the disk, and keep doing this all around the pastry. This will
g be folded over the edges at an angle (a fold every inch or

ﬁ? When you have the shaped the shell, with a pastry bag and
star tip, top the shell with the chilled pastry cream starting at
the outside edge and spiraling in very tightly to cover the
shell. Sprinkle with the granulated sugar and bake for about

7 to 10 minutes until it is golden brown.

Mix the strawberries with the powdered sugar and lemon
zest, and top the crostata with this mix. Sprinkle with the
toasted pistachios and sprinkle with some powdered sugar.
Cut the crostata with a pizza cutter and serve.
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