True Italian Fare Can Be Found at Patrizia’s Italy Trattoria
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I understand you grew up in Brescia, Italy. Can
you tell me some of your very first culinary
experiences there?
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| read that you started out your professional
career in the United States as a lawyer. What
prompted you to change careers and go into
the foodservice industry?
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the void of having a big ocean that separated me
from everything and everybody | loved, including
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“My cooking philosophy
is to feature signature
dishes of typical
European Italian
regional cuisine, as well
as ‘creazioni speciali’
(dishes that depend on
the daily catch or
seasonally
available produce).”
-Patrizia

Galassi, owner of Patrizia’s Italy Trattoria

Can you explain some differences in cooking
in Italy as opposed to cooking in America?

The main diffe

(*)
more sensitive to using s nal foods. The
first artichokes of the season are celebrated.

You opened your own restaurant, Patrizia’'s
Italy Trattoria, in Plymouth, MA. What made
you decide to settle in Plymouth?
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really felt a strong connection with this town that
has so many northern ltalian immigrants like me.
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Can you tell me a bit about Patrizia's Italy
Trattoria and its overall style?
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Do you have any signature dishes?
Fresh pastas, risc

Gamber
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Since opening Patrizia’s Italy Trattoria, have
you changed any of your menu choices,
to accommodate the economic shifts in
recent years?

I've heard you teach Italian cooking classes
and language classes. Can you tell me about
them?
| used

to teach cooking classes and language

the course in the near future, but right now the

restaurant requires all my energy and attention,

What are some ingredients and kitchen
gadgets you just cannot do without?
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Do you do any special promotions at your
restaurant to help drive business?

No. We advertise in local and industry publications
and are involved in local events and charities.
Haveyouadjustedyourcuisineovertheyears
to accommodate new trends?

| believe in traditions, so | concentrate on the

C0d execu

of traditional recipes.

“Take pride in the dishes
you prepare because they
are a reflection of who we
are and how committed
and passionate we are
in our profession.”

Who has been your role model?

My grandparents. They were successful business
owners, who were not afraid to work hard and
passionately to achieve their goal. They retired at
age 55, at a time when, in ltaly, very few people

invested in the stock market.

For those young chefs just starting outin the
foodservice industry, do you have any words
of advice?

Be prepared to accept that there is no glamour
in our profession. We are required to work long
hours, sometimes in “unique” and challenging
environments. Being a chef is a humbling
journey; never stop wanting to learn more, be
informed, read, and research because there is
always someone out there who knows and does

more than we do. Take pride in the dishes you

prepare because they are a reflection of who we
e and how committed and passionate we are

in our profession.

For more information on Patrizia’s
Italy Trattoria, please visit
www.patriziasitaly.com.

Our Condolences
We recently learned that one of our long-time members, Dave Jarvis of The Chart Room in Falmouth,
died in April. We want to pass on to his family and sons David and Bob and their families our deepest
sympathy for their loss. Dave was a very kind and gentle man who looked forward to playing at
Wianno each year, and we will miss him.
We also want to extend our deepest sympathy to Bob Callahan of Diversified Business
Communications (our trade show partner) and his family regarding the loss of his mother recently,
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Qur thoughts are with both families during these difficult times.

Cathie Baines is Awarded the 2011 ProStart® Educator
Excellence Award

The MRAEF announced
that Cathie
of  Whittier
Vocational

High School in Haverhill

Baines,
Regional
Technical
is the Massachusetls
2011 ProStarl® Educator
Excellence award recipient.
Baines will join 34 other top

educators in Chicago, il

for the National Rest
Educational
(NRAEF)

Association

Foundation's

ProStart®

Excellence Awards from
May 19-21, 2011,

Baines has taugh

ProStart® program to over 700 students for the last 11 years of her career. Her stuc

nvolved in the Mass. ProStart® Student Invitational in which the school's ProStant® Man

teamn placed first in 2010, and went onto the National ProStart® Student Invitational. She ¢

director on the MBAEF Board of Directors, as well as NRAEF.

HOT EVENTS/HAPPENINGS 2011

MRAEF Making the Future Bright Scholarship Awards Gala

Thursday, June 9
Reception 6 p.m./Dinner and Program 7 p.m. * Danversport Yacht Club, Danvers, MA 01923
$75 per person

REGISTER NOW: Online at
https/Awww.massrestaurantassoc.org

Are You Receiving MRA Emails?

Relevant information is one of your most valuable benefits, and roughly 80% of our
communications are sent via emall... alerts, compliance issues, critical dates, and more!

If You Are Not Receiving Our Emails...

Please contact Kathy Murphy at 508-303-9905 or email Kathy at
kmurphy@massrestaurantassoc.org.




