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Spritz bianco
Serves 2

“The spritz is a Milanese
aperitivo institution.
We’re using rosemary and
lemonquats but it works
equally well with orange,
citron, mint and sage.”
Ingredients
40ml
1
2
60ml

RECIPES with Laura Santosuosso
Photographer
Writer

Laura Santosuosso’s recipes
showcase her pan-Italian and
Mediterranean influences,
with a dose of reverence for
tradition coupled with modern
ingenuity. She shares the
methods behind dishes served
at new Milan restaurant
Remulass, where she is head
chef, with ideas for satisfying
meals, a dessert with a secret
ingredient and the ideal drink
to toast the summer with.
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Method
Place the lemonquat or lemon slices in
a carafe with the rosemary.

Stefan Fuertbauer
Laura Rysman

“Cooking is about creativity and artistry but
it’s also practical,” says Laura Santosuosso, the
chef of Milan’s buzzy Remulass bistro, who
meets Konfekt on a sunny Sunday in Riserva
San Massimo, a nature reserve in Lombardy.
“It is the most satisfying work that exists.”
Having tried more conventional professions, Santosuosso learned to cook by
interning in restaurant kitchens at night.
She soon left her desk job to work at Erba
Brusca, then Septime and eventually Ratanà,
whose owners decided to launch Remulass,
with Santosuosso as head chef. “I could have
continued on the path to Michelin-starred
restaurants,” she says. “But I decided to
throw myself in the ring somewhere I could
learn independence.”

Remulass, which opened in December,
is an artfully contemporary restaurant where
the colourful tables are perpetually booked
up. Dishes take top-quality ingredients from
nearby sustainable farmers as their starting
point. One of those producers is Riserva San
Massimo. Among woods full of animals such
as deer, herons and ibis, a marshy plot of
land produces the organic carnaroli rice that
Santosuosso uses. “The rice grown here is
pure and uncontaminated,” says Santosuosso
as she prepares her signature risotto for us.
“It’s a reflection of the land, which is the
same principle we bring to the restaurant
through our ingredients. This kind of sustainable and sincere cooking is where we’re
headed with food today.”
k

citron liqueur (or limoncello)
branch of rosemary
lemonquats, thinly sliced, or
4 slices of an unwaxed lemon
bottle-fermented prosecco
A dash of seltzer

Pour in the citron liqueur and allow to sit
for an hour so that the flavours can infuse.
When ready to serve, add ice to a tall glass,
pour in the mixture and top up with prosecco.
Finish the spritz with seltzer and give it
a delicate stir.
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Chickpea purée with escabeche
mussels and ricotta salata
Serves 4

2 litres
4
4
2

1kg
2 tbsps
30g
2
½
100ml
300g
1 tbsp
3
20-50g

“The combination of beans
and seafood has become
as fundamental in Italy as
mozzarella and tomato. This
version has a sweet-and-sour
kick reminiscent of Spanish
tapas. The slight vinegar note
cuts the creaminess. The purée
can be prepared beforehand
and served cold the day after
or, even better, the day after
that. The recipe is a great way
to preserve mussels for ages.”
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60g
100ml
100ml
2 tsps
½ tsp
1 tsp
2
2
1

Ingredients

Method

For the vegetable broth
cold water
celery stalks
brown onions
carrots

For the broth: Chop the vegetables into 1-inch
cubes and put them in a pot with the water.

For the mussels
mussels
olive oil
parsley with stems
garlic cloves, peeled
medium brown onion,
finely chopped
white wine
For the chickpea purée
dried chickpeas
olive oil
spring onions
lardo, pancetta, prosciutto crudo
or other cured meat cut into small
pieces (for a meat-free version,
leave this out and use a smoked
cheese or an extra dash of smoked
paprika for full flavour)
ricotta salata or aged pecorino
romano or parmesan
red wine vinegar
red wine
sugar
salt
smoked paprika
bay leaves
garlic cloves
small bunch of wild fennel

2

Bring to a low boil, uncover and allow to
simmer for 90 minutes until reduced by half.
For the mussels: Heat the olive oil in a frying
pan over a medium heat with the garlic and
parsley. When the garlic is golden remove it.
Turn the heat up high and add the mussels
then the white wine and cover. The mussels
will open in about 3 minutes. Remove them
from their shells and set aside.
Cook the onion in a pan with olive oil over
a medium heat. Once transparent, add the
sugar, paprika, salt, vinegar, red wine and
bay leaves. Simmer until reduced to half
then allow to cool slightly.
Submerge the mussels in this liquid and
allow them to marinate for 5-8 hours.
For the chickpea purée: Soak the chickpeas in
cold water and allow to stand for 8 hours.
Slice the spring onions and fry them in oil
with the lardo in a saucepan until soft.
Drain the chickpeas and add them to the
spring onions. Submerge them with the
broth and cook over a medium heat until
tender, topping up with broth to make sure
the chickpeas remain covered.
Remove a quarter of the chickpeas and blend
the rest into a cream, adding extra broth if
needed. Then add in the whole chickpeas.
Put portions of the purée into serving bowls,
top with the mussels and finish with a grating
of cheese and chopped wild fennel.
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Tempura courgette flowers with
a scapece glaze, chilled parmesan
fondue and courgette salad
Serves 4

“In the cuisine of Naples, fried
courgettes in scapece are a
classic, as are cheese-filled
fried courgette flowers in the
cuisine of Rome. I combined
these recipes, taking apart
various elements of two
traditional Italian signature
dishes, reimagining their
flavours and maintaining the
texture of the vegetables.”

Ingredients

4

16
50g
50g
150g

500ml

10g
10g
100ml
130ml
65g
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For the tempura and the salad
baby courgettes, sliced thinly,
and their whole flowers,
stamens removed
fresh mint leaves
rice flour
00 flour
cold sparkling water
Salt
Extra virgin olive oil
sunflower, corn or peanut oil
for frying
For the fondue
butter
00 flour
milk
cream
parmesan cheese, grated

20-25
30ml
55g
1 tsp
1 tsp
1
1

For the glaze
ripe datterini tomatoes
red wine vinegar
(or honey vinegar)
sugar
cornflour
salt
garlic clove
sprig of fresh mint

Method
For the glaze: Blend the tomatoes with 1 tbsp
of water and strain by leaving them for
2 hours in a clean, wet J cloth or muslin over
a bowl to collect the juice.
In a small pot, boil 75ml of the tomato juice
with the red wine vinegar, sugar, 1 tsp salt,
one clove of garlic, roughly chopped, and
the mint. Boil for 5-6 minutes.

For the tempura: In a large mixing bowl, stir
together the two flours and whisk in the
cold water to make a well-combined batter.
Heat the oil in a small saucepan to 170c.
To judge the temperature, place a toothpick
in the oil. It’s ready when small bubbles
form along the pick’s edges.
Submerge the flowers in the batter then
carefully lower into the oil. Fry for a couple
of minutes, turning every so often until
crispy and lightly golden. Remove the
flowers from the oil with tongs and place
on paper towels or parchment paper.
Salt the flowers and cover with the glaze.
Serve immediately on a plate with
a teaspoon of the fondue and the raw
courgette slices seasoned with olive oil,
salt and the mint leaves.

Dilute a teaspoon of cornflour in 30ml of
cold water, add to the vinegar mixture and
boil for a couple of minutes. Strain the
mixture through a sieve and chill.
For the fondue: Melt the butter in a small pot.
Add the flour and beat together to make a
roux. Cook over a low heat, beating all the
time until the roux is a light golden colour.
Gradually add the cream and milk, whisking
continually to make a smooth sauce. Bring
to the boil and cook for 2-3 minutes.
Remove from the heat and add the grated
cheese, mixing vigorously until melted.
Place plastic wrap on the surface of the
fondue to stop a skin forming. Allow to cool.

3
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Risotto with red pepper in two ways,
with cumin and walnuts
Serves 4

Ingredients
2 litres
4
4
4

320g
1 litre
120g
80g
250ml
3
1 tsp
50ml
20g
1 tsp

“Risotto is a must on the menu
at Remulass and it’s always
changing according to season,
inspiration and the availability
of ingredients. I use carnaroli
rice and here it’s enriched only
with butter and cheese, so it’s
like a blank canvas on which
I can imprint a few clear-cut
and well-defined flavours. This
recipe is inspired by a delicious
Spanish romesco sauce of
roasted pepper and tomato.”
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For the vegetable broth
cold water
celery stalks
brown onions, peeled
carrots, peeled
For the risotto
carnaroli rice
vegetable broth
grated parmesan cheese
butter
dry white wine
large red peppers
red wine vinegar
extra virgin olive oil
toasted walnuts chopped
into chunks
powdered cumin
Salt and pepper to taste

Method
For the broth: Chop the vegetables into 1-inch
cubes and put them in a pot with the water.
Bring to a low boil, uncover and allow to
simmer for 90 minutes until reduced by half.
Season with salt to taste.
For the risotto: Roast the peppers at 250c
on a baking tray until their skins are
completely burnt. This should take around
20-30 minutes.

Seal the peppers in a container with a lid for
15 minutes then quickly submerge them in
water and ice. Peel them, tossing the skins.
Add any extra liquid to the pepper water pot.
Boil the pepper water until it reduces by
half, taking on a glaze consistency. Put aside.
Blend the peeled peppers with the oil and
vinegar until the pulp becomes a smooth
cream. Season with salt and pepper.
Pour the dry rice into a thick steel pot and
place over a high flame on the stove to toast,
moving the pot continuously so the rice
doesn’t burn or blacken.
When the rice becomes fragrant and hot
to the touch add the wine. Allow to bubble
then reduce for 1 minute.
Cover the rice with the hot broth until
the liquid is 1cm above the rice. Lower
the flame and add a little broth from time
to time as needed but never too much at
once so the rice doesn’t become soupy. Stir
often so the rice doesn’t stick but don’t do
it continuously as this will break the rice
grains. Cook slowly over a low flame so the
rice has time to release its starch. Stop when
the rice is al dente. This usually takes about
20 minutes.
Stir in the butter and parmesan, moving
the pot in circles so the rice swirls in waves
and mixes in the ingredients. Add more
broth if necessary and season to taste.
Pour the pepper cream onto a plate, add
the risotto, then top with the pepper glaze,
walnuts and a touch of cumin powder.

Put the water that will have accumulated
in the tray into a small pot and open the
peppers to release the water inside.

4
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Torta barozzi with sour cherries in syrup
and whipped mascarpone
Serves 8–12

1kg
500g
250g
125g

4
150g
150g
230g
70g
20ml
40g

Ingredients

Covering the jar with a cloth helps maintain
the heat for longer.

For the toppings
sour cherries or black cherries
sugar
mascarpone
fresh cream

Place the mascarpone in a large mixing
bowl and beat with a whisk to loosen before
adding the chilled double cream. Whisk
together until stiff. Chill in the refrigerator.

For the cake
large eggs
sugar
butter
dark chocolate
peanuts
grappa (or rum)
used coffee grounds
or instant coffee
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Separate the egg yolks from the whites.
Place the peanuts in a small food processor
and pulse until just ground. Be careful not
to blitz for too long or they will form a paste.
Chop the chocolate, cut the butter into
cubes and melt them together in a stovetop
bain-marie.
In the meantime whisk the egg yolks with
the sugar until they become thick and turn
pale yellow.

Method

“The antique recipe of this
famed cake from the Emilia
region is still partly secret
and jealously guarded by the
pastry shop that invented it
in Vignola, a small town in
Modena renowned for the
cherries and sour cherries that
grow there. The barozzi cake is
perfect served cold and topped
with whipped cream, gelato
or mascarpone. What makes
it unique? Peanuts, grappa
and coffee grounds that would
otherwise be thrown away.”

For the cake: Preheat the over to 180c. Grease
and line a 23cm springform cake tin.

For the toppings: Remove the pits from the
cherries using a cherry pitter or place each
cherry on the lip of a glass bottle and use
a wooden barbecue stake to push the pit
out into the bottle. Alternatively, slice the
cherries in half and remove the pits.
Cover the cherries with sugar and allow
them to stand overnight in the refrigerator.
The next day, pour the cherries into
a colander, collecting the juice in a pot,
and boil it for five minutes.
Pour the hot liquid over the cherries and
place everything in a glass jar for pickling.
Seal the jar with a cover and chill it upside
down, covered by a cloth. The contents
must be hot to avoid any contamination.

5

Add this mixture to the melted chocolate
and fold together gently.
Add the peanuts, grappa and coffee
grounds and fold through.
Whip the egg whites into stiff peaks and
gently combine them with the mixture,
stirring from bottom to top so as to
maintain the stiffness of the egg whites.
Spoon the mixture into the lined cake tin
and bake for 25 minutes.
Allow to cool before removing from the
tin. Serve cold with the cherries and
whipped mascarpone.
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