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- Antica Dolceria Bonajuto

MODICA

P

Modican chocolate is unparalleled in savor, such that tasting it is like reaching
the archetype, the absolute, and that chocoldte produced elsewhere, even the
most celebrated, is an adulteration, a corruption of the original.

La Contea df Modien, LEONARDG SCIASCIA

ustomers speak in reverential whis-

pers at the Antica Daleeria Donajuto.

Here in the stately Baroque town of
Maodica, Signor Franco Ruta and his family
have upheld the radition of eriginal Modican
chocolate since 1830, You <can feel the weight
pf history az vou enter the shop, even before
the aromas of chocolate, cmnamor, and vanilla
comme walting toward you,

In the early sixteenth century, the town of
Madica was home base for 4 large population
pl wealthy Spamsh . nobles who, at the time,
were also colonizing Mexico, In the New World,
they encountered myriad new foods, among
which was xecolatl, made from ground cacao
beans using a laborous process developed by
the Aztecs. Xocolat! was eaten m solid form and
as a beverage and enjoyed as a stimulant and
for the feeling of euphoria it was thought to
mduce, The Spantards liked it teo. They named
it ¢ioceolate, the masculine form of the word

(deeming it masculine for its cigar shape), and
brought it home to Sicily; along with the secret
Aztec tecipe. This tecipe never traveled far
bevond Madica, the only city in the province
wealthy enough to afford both the costly
importation of cacao beans from Mexico and
the traditional method of production,

Continuing to use the Aztec method, with
cacao imported from the vory Coast and the
help: of a few modern tools: the Bonajuto
chocalate remains true 1o its roots, During the
heating process the mixture is kept below 120
dlegrees, just hot enough for the cocoa butter,
but not the sugar, to melt, The resulting prod-
uct has the lushness of chocolate with a pleas
ant crunch o the teeth.

The Dolceria is as much a museum asa
shop. Signor Ruta and his son Prerpaolo have
created meticulous stll lifes in the glass-front
mahogany cabinets that line the walls of the
reception room, all bearing witness to a cen-




turtes-old culinary rradition. curated tenderly
by the Rutas,
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here. It is made mto a thick; spioy beverage sim
i in Davor and texture (o Mexican hot chioco-
late; Tiny trufflelike sweets are bathed in the
stuft, and a |i‘_'.zh|'|t-.:r'-l|m||-i1i| Lefo di cloccodara is
flavored with chocolate and thickened with
wheat starch. Hemaining true to the old
recipes, (he Rutas use no butter or dairy i any
aof their sweets,

By far the most intriguwng way in which
chocolate 15 put o use here s i the pastries
known as impanarigghe and thelr cousins, the
crmie, mpanatigghe are sweel pastries filled
with ground beef, almonds, sugar, honey, cn
namor, and chocalate, Lucrinie are the poor
mans version, with eggplant taking the place

of beel

Both have their roots in sixteenth-century
Spain. The name impanatigehe | pronounced

“imi-pan-a-tee-gay”’) is a corruption of the

Spamish word empanadilla, referring to a small
pastry containing o fillmg. The emparadilia in
question had a flling that is sull poputar in
Latin America today, made with meat, almonds,
cinnamon, raising, and olives. The Sicilian
Spanmiards sweetened the mixture, adding
chocolate and honey and subtracting the olives
and onlons, until the savorv empanadilla
became the sweet impanatigene.

I is exciting 1o see how, with: intelligent
use ol modern technology, the Rutas have
tiken up the task of bringing these traditions
to the attention of a global audience.
Pierpaolo has created an informative and
hilingual Web site. {www.ragusaonline.com/
bonajuto) amd 1s currently researching a doc-
umentary on the history of chocolate in gen-
eral and Modican chocolate in particular.

At last, the world bevond this tiny
province will know the archetypal chocolate

that the people of Modica have emjoved for

more than five hundred years.
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Meat and Cheocelate Pastites

Impanatigghe

DOUGH
4% cups unbleached all-purpose flover
6 tablespoins sugar
Y2 rablespoon salt
Le poned (2 styeks) unsalted buever or margurine, chilled

| ege
0 tablespoons sweet wine, such us Marsala

FILLING

% pound lean ground srloin

Oirie 8-cunee jar wnsalted roasted almond butter
(available ar heaith food stores and some large supermarkets)

3 ounces unsweetened chocolare, chopped
15 cup sugar

15 feaspoon cinnamon

2 teaspoons vanilla

s crip thyme honey (see Sources)

3 egg whites

For the Dough
Sift together the flour, sugar, and salt into a large mixing bowl, Cut in the chilled butter or mar-
garine until the mixture resembles coarse cornmeal. In a small bowl, beat wgether the egg and

wine just to blend, then add all ar once to the flour mixture, tossing together until the dough
forms a ball.

Transfer the dough to a lightly floured work surface and knead gently a few times until smooth.

Wrap the dough in plastic and chill while you make the filling,
Sweet Sicily
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For the Filling

In o medium skillet, saute the beef over medium hear, stirring to break up any large lumps, until
i is no langer pink. Drain and transfer to o food processor fitted with the steel blade, Immediately
add the remaining ingredients and process until the mixture forms a very smooth paste.

For the Pastrics

Preheat the oven to 350 degrees. Divide the dough into quarters. Work with one piece of dougly
ata time, keeping the remainder covered, On a lightly floured work surface, roll out each piece
very thin (no thicker than Yinch) With a 3-inch caokie cutter, cut out circles of dough. Place
d teaspoontul of the filling in the center of cach, mmsten the edges with a little water, and fold
aver. Pinch the edges together to seal and trim the edges with a fluted pastry wheel, Reroll the
scraps of dough to make more circles,

Plivce the pastries 2 inches apart on ungreased baking sheets and bake for 15 to 20 minutes, or
until light golden brown. Cool vn a rack.
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