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This week we continue our journey around the region’s lip smacking
food alternatives with a visit to Criniti's, a much loved italian Inshtutlnn

Dishes you cannot refuse

Samantha Day

FROM the backroom of Criniti's
expanaive Parramatta restaurant,
customers are stared down apon by the
likes of Tony Soprano, Don Corleons,
Tony Montana and the puys from
Gandfellas.

These hlokes mean siness . . . and
a0 does Crindei’s.

TheSouthern Italian restaurant has
get the benchmark for Church 56
restaurants since itsdoors first openad
in 2008, Since then Parramatta’s dining
grane hag transformed dramatically
and Criniti's menu has grawn and
changed to kegp npwith the pae.

Criniti’s pasta meni alone numbers
#1, with pages of entrees, plzzas, salads,
aoIps and grilled meats o follower.

There™s a bnige variety but executive
head chef ke Avimadn said the focuz
retrsingd on Southern Italian
spacialities.

“Durboss(Frank Crinitd) s from
Calabria in Sputhern Ialy so wense a lot
of zeafood, tomatoes and authentic
smuthorm Ingredients,” he said. “These
are homestyle dishes and we ugo basic,
fresh produece zothat our diners can
taste each element of e Eepd

[talians are prond of their regional
culsime and heritage. Dishes differ in
flavour, texture and prodhice in each of
the coumtry's 20 regions but one thing is
constant - servings are generousanid
thiere i2 never a Bk of favour.

The differenc: between Morthern and
Bouithern Italian food is obvlous fo
thoze wia have fravelled to the

country. Where Mortherners indulge in
meak, fresh pasta and butter or cream
sauces, theSouth is characterised by
seafood, soups and siews, dried pasia
dizhes and tomatoes,

At Crinitiz, menu chamges are
%mﬂ by Criniti who creates new

& like the Sofia Loren (sea recipe),

Though not Malian, Arimado®s
passion forwhat is anguably
Australia’s favourice cuisine is
longheld He maved w0 Sydney feom the
Philippines at 22 and, by 24, decided to
pursue a career as 4 chef and has
alwavs gpecialised in ltalian cooking

T lowe the aroma of [falian food and
the firesh herbs. 16°s packod full of
flavour but simple tocook. [ think
that's why people love §t,™ he said.

Criniti's has expanded its empire
into Darling Harboar bt genecal
manager Gaby Tannousz insists it =still
a gond, old-fashioned IEalian Tamily
tmziness at heart.

“Mr Criniti's matheraeill comes in
here to make the masiballs and show us
A thing or two in the kitchen,” he said.

Each week, Tannous said the
ragdaurant goes though 10kg of penne
pasta and spands 35 000 3 month on
Mresh seafiood.

Though melther Tannons nor
Arimado kave been to Laly, they doeam
of wigiting the country one day,

“This restaurant is my Httle Italy
uniilthen,” said Arimado.

* Do you have a restaurant wisose recipas you
want fotry T Contact us at perramatis
advertiser.whersilbne.com.aw

CRINITI'S LINGUINE SOFIA LOREN

SERVES 4
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