PHILLY’S new ITALIAN american

CHARTING THE COURSE

Eight hours. 40 dishes. One feast. Eating our way through Le Virti’s La Panarda.

BY KAE LANI PALMISANO

Veal carpaccio

" tonnato
) tonnato
'. Welcome to the midway

point. The paper-thin
.. carpaccio with creamy,
.. briny tonnato is a light
" intermission.
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" Frescarieglia
.. Save room for this crowd
" favorite. The couscous-like
'. semolina pastais served

al dente with a garlicky

‘. sugo di pomodoro sauce

and pecorino.

Maccarune
iSant’Antonio

Wood encountered this
lamb ragl pasta during La
Panardain Villavallelonga

and says he'’s been
chasing the flavor
ever since.

crudo with
Zafferano dell’Aquila
Abruzzo’s saffronis
considered the best in Italy,
and the earthiness it adds
to the crudo showcases
theregion’s culinary

very January, the goo villagers of the Abruzzese town of Villavallelonga come together for a week of revelry—
parades, bonfires, music, and kids dancing around in papier-maché masks, all done in the name of St. Anthony
Abbot, the patron saint of animals. It all leads up to the main event: La Panarda, a 50-course banquet that
starts on the last night of the festivities and ends the next morning. { Itisa culinary feat—a voyage through
the history of Abruzzese cuisine mapped out in the recipes of a tradition that has survived more than 350
years. And in 2024, the feast made its way to Philadelphia thanks to chef Andrew Wood of LE VIRTU. Now,
every June, Wood re-creates La Panarda with an eight-hour, 40-course marathon meal highlighting the
abbondanza of Abruzzo. Here are a few of the best stops on the journey. (Don’t forget the Tums!)

[ ..
Pecorino "
Brigantaccio "
Staying true to its nickname, '.
bandit cheese, Le Virtu owners .‘
Francis Cratil-Cretarola and "
Catherine Lee stash the
Abruzzese formaggio in ..
their suitcases when they ‘.
travel back from Italy. Ceppe .'
with lobster

and peperonata ..
— g=
Pace yourself. This rare 9

bucatini-like pasta from .

Civitella del Tronto is tossed ) 5]
inarich lobster sauce with &
lobster meat, hot peppers, '.
sweet peppers, and ..

tomatoes.

Swordfish
skewers

The crowd favorite is
marinated in olio santo, an
Abruzzese chili oil made

with chili, garlic, black
pepper, lemon, and
rosemary.

Whole
suckling pig

Stuffed with fennel and
garlicand rolled tightly like a
porchetta, this main course
is prepared two days in
advance and cooked over
an open fire for six to
seven hours.



