Raffaela:
So I'd like to acknowledge the traditional custodians of the land on which we're meeting today and talking, the Gadigal and Wangal clans of the Eora nation and pay my respects to elders past, present, and emerging. My name is Raffaela and I've lived in the inner west for 38 years old. Is that's how old I am? (laughs) 38, ha ha ha. So I wouldn't say that I grew up with a really strong influence of Italian culture. It's definitely part of who I am. My dad came out here when he was 23 from the Swiss Italian border. And he was wanting to escape the really controlling and stifling kind of environment that he felt was there. And they had enforced military service, which he, as a pacifist, just didn't want to take part in. So he came out to Australia, but when I was about two, my parents separated. So I didn't get to experience a lot of my culture through things like language.

Raffaela:
My dad would talk to us in Italian and me and my sisters would all respond in English. So he'd get really annoyed. And I think for me, I like cooking Italian food because I can connect to parts of my culture and my family's history that way. (kitchen sounds in background of plates and cups being put on a hard surface). The recipe that I wanted to share with people is amaretti morbidi, which just means like a soft almond biscuit. It's a pretty simple recipe. It's made by beating up egg whites so they're really stiff like a meringue, and then you add in the sugar, almond meal, and a little bit of almond essence. Not too much, or it's really overpowering. And then you use an ice cream scoop or just your hands in the olden days and you put it down on a baking tray and sift icing sugar over the top of it, and then you can press a little almond or another type of nut in the top and put them in the oven.

Raffaela:
And they do this beautiful thing where they all sort of pull apart. And I have a rippled top on them, which looks beautiful and they taste crumbly on the outside and a bit chewy in the center, which is delicious. Yeah. I think my whole family, we all really love cooking and food. I think it brings people together. It's like with this project, it's really interesting to learn from new people, even if it's just about how they clean their ginger or how they chop up a lemon. I love watching the little ways people move their hands and learning maybe a faster or a better way for working in the kitchen.

Raffaela:
(silence and kitchen sounds fade out to silence)


