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SUMMERITZ

THE CHEF
SAYS...

Paolo Casanova, of
Chesa Stuva Colani
shares his picnic advice.

worDps BY ALISTAIR MACQUEEN

As the chef at Chesa Stuval Colani in Madulain
and with one Michelin star, Paolo’s philosophy is
to cook with the freshest local ingredients. This
has inspired him to forage for some of the wildest
herbs and vegetables in the hills and forests that
surround his restaurant, and which you will find on
the menu. He delivers his picnic and foraging tips
from on high (which means, in this case, on holiday
in Spain).

SUMMERITZ: What would you
advise people to
take on a picnic in or
around St. Moritz?

PAOLO CASANOVA: If they can forage,

the Good King Henry is
a lovely wild spinach available all over the Engadin.
You could prepare a classic quiche with ricotta
and the wild spinach, have it with some potatoes,
and buy some nice bread from Migros, and some
Poschiavo ham.
s: And then to drink?
PC: You could take a local beer, but if it’s in
August, you could forage for Epilobium, which is a
flower from Engadin and make a fresh tea at home.
Collect the epilobe herb, crumple the leaves and
dry them. Fill a container up with water, add the
leaves, add raspberries, place in the refrigerator
and drink cold.
s: Who and where would you take to a picnic?
Pc: Iwould go to the river or a lake in Madulain,
and take my son, my wife and all the staff from the
restaurant, and cook up all the ingredients that we
had all foraged for in the morning.
s: What’s the best part about foraging?
Pc: When you're foraging, you're spending a lot
of time in the forests and on mountains — all this
time in nature - so it is a really good balance for
your mind for people who do this. Also there’s no
chemicals — it’s completely organic, and it’s also
really sustainable. So, using these vegetables, and
searching for them without the cost of production,
without wasting water — all of these things make
the meal taste better. For me it is the maximum
expression of my work.
s: When’s the best time to forage?
Pc: I'd say the start of June. We start foraging in
the restaurant at the end of May/start of June,
but it depends on the seasons. And then in late
August/September, the mushrooms are ready to
pick, just before the snow starts to come. Then we
take the ingredients we find back to the restaurant
and start to preserve them, or use fermentation to
make a kind of kimchi. It makes sure they will last
and everyone who comes to the restaurant can
enjoy them all year round.

Quiche with
Good King Henry Spinach

and wild spinach called Good King
Henry of which the Engadine is full of.

Add eggs, cream, ricotta, the wild
spinach Good King Henry, salt, pepper
and Parmesan.
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