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Home Overseas
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food to make them swoon
'lbdlyuhlnlusmaum 55, is

pad, He has already been in the sea. He

uuupn?unforthnﬂmwimofme

day, and sometimes he’ll spend an hour
} and a haif in the waves, “The sun is quite
lolv, and when you go round the rocks” -

potms to the bay that’s visible from
the edge of the property - “you see all |
the light on the cliff wails, you can see |
the birds, hundreds of beautiful fish, |
starfish and sea cucumbers.” He says (
the view creates the effect of being “in
front of an amphitheatre. If you shout, \
'you have an echo” |
This summer retreat is 700 miles away

from the village of Corgeno, in Lombardy, |
where he was born - and where he was
chopping fruit in the family restaurant at
the age of five. In the 1980s, following a
stint at the Savay, he moved ro Paris to
| wnrhnummdmbeh-mmdm
to London as head chef of Zafferano, in |
Belgravia. After a spat with the owners, |
he walked our and went on ta start his |
awn restaurant with Pl
Sixteen years on, he’s m:&:ﬂ
throttle: he has written oks and
fronted TV shows, and his restaurant lsas |
popular as ever. Yet every workaholic
needs some downtime, and for Locatelli,
his Italian home from kome is where he

Hoes lo escape.

He and Plaxy plan to spend about six
weeks a year in Castro. His days involve
a mp to the market or to a local farm, to

Ises or chicory, and if he’s up

pm?u early, he’ll intercept a
returning fisherman, “Sometimes,
| when I get up, [ see they are on the way
| back,” he says. “1stop them before they

| The chef Giorgio Locatelli has found his sweet spot in a 1970s homé in the southern Italian region of Pugha -

| get to the port 50 1 can take what | want.” . Al !
 Onhr e, e o eling imset then | _]l.lS[ aslong as he doesn't have to deal with the utility companies or doany | / DIY, he tells Audrey Ward
| cook what he cal 'S,
| Hearrived in Puglla via sicily, where |
| he'd been holidaying every summer for
| nearly two di les. Having grown up in
| the “strict” north of ltaly and established
| Locanda Loc atelli as a northern-atyle
munm. he found Sicily qum- a mnlmst
| ancl was awestruck. “The land,
people, the culture were such a nhurl\
e says. “1 was 5o taken by the food and
zmm'ium-dmhuynhmmlm

bt “ft proved
~ Then, about 10 years ago, a friend
imvelved the couple to for La Notte

‘th 1 it was
abwodutely we to
 rerurn.” He eventually what he was
fowsking for In Castro, @ bl
population of

| more than three times in high season, The
pw-m which had been divided in two,
© Wi uwed By two brothers in the siunmer
o, Lovatelll thought the two homes,

steps leading
| directly into the

| apizza oven

L595M

By Glorgioc
Locatelll and his

sea, as woll as.

a outdoor
dining area with

| built from local stone and set in a natural

conservation area, were ugly, but he could
see the potential - and, most important,
there was a set of steps to the rear that led
down to the Adriatic.

The day of completion, in November

| 2015, had a typical note of Italian drama.

“We met the two brothers, their five

| brothers, the mother and the seven wives,

and they had to sign in different rooms,”
Locatelli recalls. “Then the mother started
tocry.”

The sale went ahead, with the couple
paying €700,000, although they say that
if you're willing to sacrifice sea access,
prices in town start at €150,000 (about

| £135,000). They immediately set about

reconfiguring the layout, shifting the
hallway from the back to the front and
flipping the front-facing bedrooms to

the back so they took in the panoramic
sweep of the sea. They also added a third

| ensuite bedroom.

The once dark-blue walls were painted
white and the two bathrooms were
finished with polished concrete and local

| blackand white hexagonal tiles. A row of

cupboards running down the corridor
provided the wardrobe space that the
bedrooms couldn’t accommodate.

The heart of the house, however, is
the white metro-tiled kitchen, with
Gaggenau oven and a hot-water tap.
Counterintuitively for a chef, it has been

made smaller - the depth was reduced

to accommodate a sliding glass door.

This fully renavated
and furnished
complex of truff,

on 1 acres, has
thres bedroorms
two bathrooms, a
10-matre pool, air
conditioning and a
waorking artesian
wall, 1ts a ahart drive
from the hilltap town
of Ostuni gnd half an
hout from Brindisl
Immobilisreostunt,

Franca, and en hour
from Brindisi sirport,
this tumbledown
trullo 1s setin 24
hilltop acres. Lapsed
permissions, which
would have to be
renawed, allowed
fortwo to thies
bedrooms, & pool,
abaseément and an
additional trullo.
casa

This has increased the size of the outdoor
eating area, which has a barbecue and
apizza oven. A glass-fronted cabinet,
sourced from a local furniture supplier,
stores the crockery and serves as a
pantry of sorts, while Ikea shelves line
one of the walls, providing more storage.
“It’sa modern house,” Plaxy says.
“There’s no point bringing in fancy bits
and bobs.”

At the end of the corridor is the double
lounge, into which the family retreat
during the colder months ~ though, when
you look at the two turquoise sofas, one

8O

Hisdaysinvolvea trip to
themarketoralocal farm
tobuy pulses or chicory,

| and ifhe’s up particularly

early, hellintercepta
returning fisherman

B that Anylnlndwmhnl.n.mwl
| stralghtaway *

| The ek of chirter contruses wildly
with the family home n Camden, aor

Loidon, where thiey have lived for (8

yoare, "We have a hiuse that bs full of

i
»
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ifE" the chef dgha. “Both of the kids
H laxy bas n son, Jack, 10| grew up there
and are gesne tow, amd they have left all
this crap. Plaxy hus b going tesgh i,
alowly, slowly, trylog ot o cpeet them,
i king away bits and pleces *
While e bidllding work werit

e atitity

auprpliens m& Ik, " We Mi
nlmmm with the eleetricity bosed,
sibgghitmare with i waker bosed,” he -vl.
| gesticulating wildly. “They come, they
connect yor, but they don' send you the
Bill, ‘Phers they cut you off becatse yon
haven't pald the bill*
Trylng ro set g the divect dedig was
E. 1t was like reirvenining the
whieel, Then you do set Up the direct
debit and, motths afterwards, you call
your bank, asking, ‘Hax the direct debit
baeen st up?’ And ey sy, "No' Yo sl
the supplier back and they 1 “There
fs another ihing you have o dao Then
et month you (hink, *1'm OK, |'ve dote
It, it should be all right.”* 1e claps his |

haruds enthusiastically. *Viru call the t

bk again

His fucs falls, Indicating tut the
merry go-round starty sll over agaln
“Plaxy said, “You only notles it begguse
you've dane none of tis in England."”

The family susyed at the property for
the firse tme in April 2017, 18 months
after work began, and Locatelll, the big
softle, erled when Tie saw his newly
completed home. They spent gbout
€250,000 on the work, and he vrges
caution for those planning a renovation
in his country of birth. e careful with
Itallans,” he says. “Give them half the
budget that you actuslly have. If your
budget is €500,000, tell them you have
€250,000, otherwise they'Il find 2 way
tospend it all.”

Locatelli has made friends with “the big
English gang”, including Helen Mirren,
Suggs from Madness and the author and
comedian Charlie Higson. In june, he
signed as a judge on MasterChef Italts,
with filming schediuled to take him porth |
to Milan for four months, close 1o his !
childhood home, but if his schedule |
permits, he'll make a break for his |
southern bolthole later in the year. {

What does his family make of his -
defection from the north? “When you !
come on holiday, ywn&dmh.:vnbt of |

simplicity, and that's what it's all about. |
They know [ like the south better than
the north, especially because [ love the
sun -1 wim. The north is who |
am, but this place gives me the chance to
be who I want to be.”
And, as if it wa 1s ever in doubt, he adds:

It’s just heaven.”

Made at Home: The Food I Cook for the
Peaple I Love by Glorgio Locateili is
published by 4th Estate at £26
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