Writing in your own words – exercise 1
[bookmark: _GoBack]Using the text below, taken from Jamie Oliver’s 2005 book “Jamie’s Italy” (Penguin, page 2), write this in your own words.  You should only aim to write approx. 66 words.  Once written, please send this to me via email (lara.hopkinson@uwtsd.ac.uk); I will then review and feed back to you at the session on Tuesday 15th October.
Antipasti are served throughout Italy, but the content differs totally from region to region. In the north you'll get an incredible selection of cured meats, like bresaola, prosciutto, coppa di parma and salamis of all shapes and sizes. But in the south you're more likely to be served marinated octopus or sardines or raw anchovies. Like pasta and bread, antipasti are a real signpost for regionality in Italy. Generally they are always served at room temperature. In restaurants and trattorias your drinks will arrive at the table followed first by some olives, then maybe by some sliced meats. As a chef you have to be extremely organised to get everything on the table at once, but in Italy it's tranquillo and you can take your time, as it's expected that little bowls and plates will arrive in flurries.
Probably more than any other menu course in Italy, antipasti can change and adapt to whatever's in season. Take broad beans, for example. They might be boiled and dressed with a little oil and lemon, or mashed up with a little pecorino, mint, lemon juice and good oil… as long as it tastes nice and reflects the season it's an antipasto.

