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DA DELFINA
Delfina is a Tuscan classi. A few miles west of Florence,
this venerable establishment s housed in an old stone
farmhouse with a huge terrace overlooking Buontalenti's
multi-chimneyed Medici villa of Artinino and its
rds. Comfort i the keyword: you come here
-gant take on mamma’s home cooking, served
on crisply laid tables by impeccable, bow-ed waiters.
Carlo Cioni,the personable host i the son of the
former gamekeeper at the nearby villa His mother,
Delfina ~ who celebrated her 100th birthday in February
~ started cooking for hunting parties in the 1950s;she
was still making pasta into her nineties,and the dishes
served today are all her recipes. Based on age-old

re a liberal use of seasonal

among them the flavoursome brodetto di funghi porcini,
alight, clear,carthy broth with generous sirips
porcini mushrooms flavoured with basil. And the faraona
al vinsanto we tried on a recent visit was excellent:
quarter guinea fowl spiked with bay and juniper and
roasted in the oven with potato wedges in a sauce of
vinsanto dessert wine. Order a bottle of the fine local red,
Barco Reale; and make sure you come with plenty of
cash,as this s one of the few places in laly that still hold
out against credit cards.
Vi delsChica 1 Ay Camini (00390
74; www.dadelfina.i). Closed all day Mon, Tues lunch
and hroughout s About €100 for two icluding wine

On the terrace at Da Delfna, a

RISTORANTE WALTER REDAELLI
their chefs are not g o
with value for money. But Walter Redacll
name at the nearby Locanda Dell Amorosa in Sinalunga
refreshingly free of gourmet airs,and his pricing policy is
honest as his cuisine. Away from the obvious tourist haunts
but handy for the Siena exit on the main A1 autostrada,
Redacll'sfefdom is a destination restaurant with a wide
catchment area and a faithful clentele. Atmospherically it
at night, the restaurant and a six-room locanda occupy a
striking red-brick Leopoldina villa from the late 18th century,
surrounded by olive groves The approach is scasonal and
Jocal, with many ingredients coming sraight from the
restaurant’s own kitchen garde m
ona visit in July this included a summery pasta dish of
paccheri with a spicy Tuscan ratatouille of aubers

£00d,too,and there are noles than et local olive ois 0
choose from. Unusually for inland Tuscany, there’s generally

ives tips and pointers
o guide you through the extensive wine list, which includes
half a dozen by-the-glass options ~ including a Col d'Orcia
Brunello at a very reasonable €8. A handsome old barn
shields the sunny outside patio from a view of the autostrada
down below, though it doesn't quite block the hum of traffc
Via XXI Aprile 10, Betolle (00 39 0577 623447; www.ristorante
redaellit). Closed Tues About €80 for two including wine
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