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Here we have a joyous assembly of ﬂying watermelons and pumpkins! The passengers are made from sculpting egg plants. It’s a funny sight, the expression on their faces look as though they are all chatting to each other! This is a fun display and always raises a smile.  Here little ﬂags have been placed into the vegetables, a nice touch should there be different nationalities around the table!
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The recipe for salt pasta is :  1 kilo of table salt and 1.250 grams of ﬂour type 00, plus a litre of water and a little vegetable oil…..mix all ingredients thoroughly.  Place this mixture in a plastic food bag to keep the pastry from drying out on the surfaces….. the pastry can be used and assembled later on as required.  Take one piece at a time and keep the work surface damp…..I usually design the pastry by using a steel knife onto which I have sprayed a very light coating of vegetable oil, also spray the pastry lightly before cooking in the oven for an hour at 145 degrees.
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I had just come out of the cabin, a well scrubbed young man,  shocked to ﬁnd myself on the bridge of the cruise liner with other personel….feeling shy, anxiously looking at everybody and hoping I was acting as naturally as possible, but inside I was a trembling wreck!  I was dressed in my cook’s uniform and it was my very ﬁrst day of work. I was 16 and had already decided to plunge headlong into this career where I truly felt at one with myself. Later, clutching an enormous knife in my hand I was busy chopping parsley watched by Luciano, who I had met only an hour earlier, and who was now observing me with surly eyes! Luciano was in charge of anti pasti. I was part of a team of 7 amongst cooks and assistant cooks. I was already working out that by all the fuss being made that the work was obviously challenging! The kitchen itself was enormous and about 60 cooks all dressed in white topped with their chefs’ hats moved around from cooker to work surface, to fridges and corridors which seemed to disappear into inﬁnity!
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