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The Brothers Mattison

Brian Mattison likes to say of his brother, "Paul's got this whole
Nonna-in-the-kitchen thing going on.”

Food may be the metaphor for Italian life, but for Paul Mattison,
it's much more than that. As anyone growing up in an Italian family
knows, this is a heritage that can't be denied, one that will provide a
narrative thread throughout life. For the Mattison brothers, this
thread began early, in their grandmother’s kitchen in Utica, N.Y. Non-
na Esther would babysit the boys and put them to work grating
cheese, running up and down the stairs from the second kitchen in
the basement, and working the grinder during sausage making.

"¥You had to earn your stripes,” says Brian, indicating that Nonna
would not let them in en the more creative aspects until they had per-
fectad the menial chores, But they did learn from her: making sau-
sage, making pasta, baking bread — the downstairs kitchen had a
brick bread oven. Indeed, the cavatelli with sausage that Faul serves
at the Plaza is strictly Nonna Esther, as are the crispy artichokes with
lemon and capers servad at the Siesta and City Grilles,

“When she madathe artichokes, she wouldn't 2at thern harself. In-
stead, she fried up the scrambled egg they had been dipped In for a
snzck,” says Paul, describing the self-denizl that's endemic with Ital-
ian mothers and grandmothers.

Later on, in their teen years, the brothers began working in restau-
rants, starting as dishwashers and guickly moving up the ladder.
Brian, the older of the two, eventually ran a country inn in Marltc

M., The 1841 House, which specialized in wild game, had a smoke
house out back, and, of course, the homemade sausages — ele-

ments now found at the Plaza. “"Brian taught me how to cook,” says
Paul. “l learned a lot from him."




Ingredients

11b. homemade Cavatelli
pasta (frozen will do)

2 tsp. chopped garlic

1tsp. chopped shallots

2 ¢. fresh roma tomatoes,
diced

1c. chicken stock

1/2 c. dry white wine

4-6 c. homemade marinara
sauce with basil

1/2 ¢, creamy ricotta

1/2 c. ricotta salata,
chopped

4 links Italian sausage,
seared, then braised, in red
wine, large dice

Salt and pepper to taste
Fresh basil tips

Method

Cook pasta in salted,
boiling water until al dente.
While pasta is cooking, in a
large sauté pan, sweat
garlic and shallots, Add
sausage and roma tomato.
Sauté 30 seconds then
deglaze with white wine,
reducing by half. Add
chicken stock and marinara
sauce, Stirin the creamy
ricotta to the mix. Toss in
cooked pasta and ricotta
salata.

Garnish with fresh basil
leaves and crumbled ricotta
salata.
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