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MICHAEL CHIARELLO
NAPA VALLEY

— WOOD-BURNING OVEN ——

1,- -'F:'.TL" -

ICALEE “

1 LoV TS OV

BECAUSE 1T WiaS

DESHIMED TO LD
LIEE & MRLFLACE"
SaYS CHUAREILD. =50
1 CAH HAYT & FIRE
NG TVEH WHEM
I BT COHOIG.

k /ﬂ' ICHAEL CHIARELLO, Ttalisn cookboak author and founding chell of 5t Helena®s Tra

Vigne restaumant, has made his kitchen the focal point of his Napa Valley home; the
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= says Chiarcllo, “the oven is loy beoause I'm it -generation from Calabria, where they
make lots of breads and roast meat over open lames.”™

Morthern Califomnia’s Triade Design Studio created Chiarello’s loorto-ceiling brick oven. which is
comed with an impored French limestone plaster from local vendor Terry Klein. Chiarello uses the oven

space alto serves a8 the studio for his new whevision cooking show:, “Michael Chiarcl-
lo's Napa.”™ The centerpiece of the kitchen is his wood-buming oven. “From an ethnic

and salt) and even grill seafood like the lobster shown here. But for Chiarelln, the best things about the &
oven are the peronal touches he added dhar remind him of his heriage—photogmphs of his grea- £
grand panents, which rest on the maniel, and his mother's baker's peel > =
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