THE STORY

[photos]

[captions:] Don and Michelle in a traditional store in Volterra; on the sides two photos of their new restaurant in Seattle. Below, the couple in Piazza dei Priori

The Protagonists. Don Curtiss, an American chef, and his wife Michelle

The Ideal Plot. A wedding and honeymoon in the Etruscan city.

The Set. Among the props there is also alabaster, important for the occasion.

We fell in love with Volterra 

and we dedicate our restaurant in Seattle to the city

By Fabrizio Brancoli


Volterra. How do you cook up love?  In exclusive for our readers we can reveal three ingredients from a secret recipe that is very traditional and very Tuscan: a desire to travel, a passion for good food, and the fascination of discovery. Mysterious doses (the doses can often change the very nature of the dish), with a sprinkling of kisses to taste; serve in an American style with an orange-blossom garnish.


Don and Michelle came to Volterra for the first time in 2002, hand in hand. They thought it would have been “just” a wonderful vacation, but the city would soon become an important part of their lives: the location for their wedding and life plans, but also the name of their restaurant in Seattle, one of the more trendy cities in the United States: the Volterra Restaurant, inaugurated just a few days ago.


They are from Seattle, he is a young chef who has already achieved great success: he writes recipe books and is involved in public conferences. Love does not bloom for just one reason: their love had already bloomed, the two are inseparable and certain of their love. But Volterra is also a mischievous matchmaker. Volterra immediately courted Don Curtiss and Michelle Quisenberry, it courted their very souls: friendships were born with local people from Volterra, sincere friendships, harmonies that were not forced.


The couple returned to Volterra often over the next two years, planning and celebrating their marriage here. They wed in the city of Volterra, uniting their marriage and honeymoon in a single event, as is increasingly popular abroad. They had two “wedding planners” who dedicated themselves to Don and Michelle. How can we translate “wedding planners” into Italian? Let’s try with “marriage arrangers”, but it sounds rather silly. Annie Adair and Francesco Gronchi, an Italian-American couple (he is from Volterra and she is from Washington D.C.) helped them overcome the obstacles usually lost in translation and became true friends of Don and Michelle, who celebrated their marriage in September 2004. De rigueur photos and tossing rice in the Piazza dei Priori. Long live the newlyweds!


And now, back in the green and rainy city of Seattle, what can be done of this Volterra, emblem of their love, born during a vacation, and which became the set for their destined “I do”s? Don and Michelle’s hearts are inextricably tied to the cliffs and monuments of Volterra. They are in love: in love with each other and with this city. And thus they make new plans. The first plan is to return to Volterra each year in September and to find a house here. The second plan is to open a restaurant in Seattle and to call it Volterra.


Seattle is known as the home of Starbucks coffee, the Space Needle (the futuristic tower that dominates over the city), grunge music and culture, and the Supersonics, an NBA basketball team.


But Don and Michelle, embarking on an entrepreneurial adventure, decide to anchor themselves tightly to Tuscan traditions. The restaurant has already opened at 5411 Ballard Avenue to great acclaim. Among the first clients there were even illustrious Tuscans, such as Francesco Giuntini Antinori, the owner of Selvapiana (Rufina, Chianti). The menu is rigorously Tuscan “also thanks to a few secrets that Chef Genuino del Duca confided to us in Volterra about preparing pasta”, the newlyweds explain in unison. The décor is exquisite also thanks to a consistent use of alabaster imported from Volterra: there are three large chandeliers, nine hanging lamps and six sconces. “I was in Volterra last January,” explains Michelle, “and I asked Giorgio and Roberto at Alab’Arte to design and sculpt these pieces. Artisanal alabaster work is important for Volterra; so it will also be important for our restaurant.”


In the meantime there have been dozens of press releases on the Volterra restaurant, lots of mention of it on the internet and considerable visibility on search engines. The restaurant is described with these words: “inspired by the heart-warming, traditional Tuscan hill-top town, not yet discovered by all.” 

