The enchantment of Italian truffles in Tallinn
An Italian family of truffle growers organised a special evening at the Tchaikovsky restaurant.
translation from original article Itaallaste trühvlimaagia Tallinnas Britten Rosen, editor of the March 20, 2016

Première of an evening dedicated to truffles at Tchaikovsky: (from left) chef Vladislav Djatšuk,
Emidio Angellozzi, owner of the truffle company, his daughter Vanda and the Italian chef Paolo
Antinori, specialised in truffle dishes. On the table, some rare white truffles.
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“Truffles are our life”, says Emidio Angellozzi, the oldest member of the Angellozzi family,
truffle growers, while pulling out truffles from a package before the evening at Tchaikovsky
restaurant in Tallinn starts. These are the real kings of mushrooms, with prices that vary from
four to five thousand Euros per kilogram.
The round-shaped White Truffles with white marble veins that Emidio and his daughter Vanda
Angellozzi took to Estonia fill the restaurant hall with their intense and strong aroma. It is an
incredible combination of smells that reminds of gas lighters, ashes, peanuts, porcini mushrooms, nutmegs: indeed you need to get used to it!

What makes truffles so precious and rare is, above all, the fact that the habitat where truffles
used for culinary purposes grow is very limited, in addition to the difficulty in finding them, and
their very short shelf life. Depending on the year, harvest, demand, variety, size and freshness, the prices of Winter Black Truffles and White Truffles, which are the rarest variety, might
considerably vary. “Almost twenty grams of Premium Winter Black truffles can cost up to 40
Euros”, says restaurant Tchaikovsky’s chef Vladislav Djatšuk, who visited Angellozzi’s truffle
plantations last year in Italy and got to know well the way of treating these precious mushrooms.

Fresh tubers all year long
Angellozzi’s truffle-producing properties are located in Central Italy, in Roccafluvione, between the mountains and the Adriatic sea, and harvests reach around three tons per year. “Truffles are in our DNA. It is our lifestyle”, says
Emidio, whose family has been cultivating
these valuable tubers for five generations.
These truffles grow in the undergrowth
around oak trees, from ten up to thirty
centimetres below the soil surface. The
view reminds at times of a real plantation,
since the family has planted oak trees and
added some more to those already existing in woods in order to increase truffle
production. That does not mean, of
course, that under each oak tree you can find truffles every year. “Certainly not. Truffles are
unpredictable, and you never know if there is indeed a truffle and under which tree. Truffles
are always shrouded in mystery”, says Vanda.
A good soil and Mediterranean climate, with hot summers and mild winters, facilitate truffle
production almost throughout the whole
year: white truffles are harvested from October to December, Winter Black Truffles from
December to March, and Summer Black
Truffles from June to September. These
delicacies are not harvested in April and
May only.
The Angellozzis supply their truffles to
restaurants worldwide. Private customers
who wish to order these precious mushrooms can do so directly from the company’s

website and receive them through DHL express deliveries. If needed, in Estonia too.
A small part of truffles can also be frozen or preserved in water and salt. “But we do not use
preservatives, it is our rule, everything is totally natural”, highlights Vanda, adding that, for this
reason in particular, truffle creams and oils sold in shops are not necessarily natural.
Vladislav describes long-distance walks in woods looking for truffles with Liza, the family’s
dog. When the truffle ground below an oak tree is slightly
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sarily true.
everything is completely

natural

If, however, our friend with an excellent sense of smell
starts scratching the ground, then we can be certain that we can find a truffle. At that point, it
is harvested with a special hoe and our loyal friend on all fours will be encouraged to go hunting for more truffles nearby.
A truffle harvest considered to be good is characterized by hard, round, and stainless truffles.
In case of any slightest doubts, a thin layer is cut from the truffle and the inside part of it is
checked, to ensure it has a good appearance with its typical veins.
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On omelettes, mashed potatoes, and pasta
“I harvested nine kilograms in almost three
hours”, says Vladislav. Once at home,
I grated bits of Winter Black Truffles every
morning for an entire week on omelettes.
According to his advice, this mushroom is
better suited to simple dishes, which do not
hide its aroma, such as mashed potatoes,
omelettes, and pasta.
White Truffles are more valuable and are
not used for cooking, but added to dishes
by grating or cutting them fresh into extremely thin slices, while Black Truffles can be
used in both ways. For instance, add a
butter curl or olive oil to your pasta, grate
some white truffle on top of it and add
Parmesan cheese. If fresh truffles are not
available, truffles in jars can be used.
In local restaurants in Roccafluvione,
where menus include several dishes with
truffles, an unforgettable experience for
chef Vladislav was carpaccio with grated
truffles and olive oil, and a real surprise
was the dessert, a perfect combination of zabaglione cream with white truffles.
The Angellozzis themselves have truffles twice to four times per week. They often use it on
pasta, risotto, also with meat,
because it does give a really
special taste to each dish. The
family’s traditional dishes are
made according to antique
home recipes, such as the omelette and polenta with Winter
Black Truffles. A few grams of
fresh truffle are enough to give a
special flavour and taste to each
dish.

Pasta with truffles
At the evening dedicated to truffles at Tchaikovsky, Vladislav Djatšuk proposed this light carbonara. Angellozzi’s truffles and their chef specialised in truffle dishes, Paolo Antinori, played
the main role in the kitchen.
Amongst other things, the menu included scallops with mashed potatoes, venison tartare with
black truffle and mustard, pigeon Royale with black truffle sauce, Muscat sabayon with pistachio cake, white chocolate ice cream and white truffles.
Ingredients for four people:
200 gr of “Spinosini” pasta or any other homemade pasta
2 fresh egg yolks
30 gr of sliced Italian Prosciutto
0.1 litre of fresh whipped cream
50 gr of vegetable broth
25 gr of grated Parmesan cheese
30 gr of extra-virgin olive oil
10 gr of thinly sliced truffle
4 toasted spaghetti to decorate
40 gr of finely sliced white truffle
Procedure: Cut the prosciutto into strips and stir fry in olive oil. Mix the egg yolks in a pan,
the cream, 15 g of Parmesan cheese, broth, and slices of black truffles.
Cook the pasta in water, drain it, and stir fry it in a pan with oil and prosciutto. Add the egg
and cream. Cook and mix well, add the remaining Parmesan cheese, and remove from fire.
Arrange in the plates, finely slice the white truffle on them, and, if you wish, decorate with the
toasted spaghetti.

Omelette with Winter Black Truffles
The very easy Italian omelette with scrambled eggs can be prepared in two different ways.
The Angellozzi family prefers, of course, to prepare it according to the family’s traditional
recipe.
Ingredients for three or four people
6 eggs,
50 g of Winter Black Truffles,
a pinch of salt
olive oil to fry
Procedure: Scramble the eggs, add truffles already cut into pieces and add salt.
When the olive oil is warm, pour the beaten eggs with truffles and cook for 3/4 minutes. Turn
it over by using a lid and cook the other side too. Serve it hot.

