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Maurizio Marfoglia

“I was brainwashed to become a dentist. My father was a dentist, and so it seemed
predestined for me too. But to earn some money while I was a student, I lifeguarded in
a resort near Venice during the summers, and I started working in a restaurant for fun. 

I liked it, and so I decided to become a chef” says Maurizio Marfoglia, Executive
chef of Manhattan's posh new innovative Italian Restaurant, Revel. At Revel, Maurizio
has created a stunning array of dishes drawing on Italian techniques and ingredients,
all the while incorporating visually striking presentations and novel food pairings. 

“Food is meant to be fun. I like to get in the kitchen and play, see what I can come
up with” he adds. He now wroks at “La Laguna.”

Acorn Squash Stuffed with Mezze Penne and Shrimp

5 small acorn squash
salt and freshly ground black pepper
1 small onion, minced
2 garlic cloves, minced
1⁄3 cup extra-virgin olive oil
1 pound medium shrimp, 

shelled and deveined
1 teaspoon minced thyme
1⁄2 cup dry white wine
1 pound mezze penne
1 tablespoon minced Italian parsley

Preheat the oven to 350°. Cut the tops off each squash and scoop out the seeds from
their insides. Sprinkle the inside of 4 of the squash with the salt and pepper, and place
the 4 squash upside down on a baking sheet with 1⁄3 cup of water; bake for 15 min-
utes. Peel and cube the remaining squash and set aside. Cook the onion and half of
the garlic with 2 tablespoons of the olive oil for 5 minutes over medium heat, or until the
onion wilts. Fold in the cubed squash and 1⁄4 cup of water, and cook until the squash is
tender, about 10 minutes, stirring often. Remove from the heat, transfer to a blender,
purée, and set aside.

In a sauté pan large enough to hold the mezze penne later, cook the remaining gar-
lic clove in 2 tablespoons of the olive oil for 30 seconds over medium heat. Add the
shrimp and thyme; cook for 30 seconds; deglaze with the wine and let it evaporate.
Meanwhile, bring 5 quarts of water to a boil; cook the mezze penne with salt until al
dente. Drain, and toss with the shrimp and the squash purée in the pan. Adjust the salt,
and spoon into the 4 squash. Bake for 20 minutes, then serve hot, sprinkled with the
parsley and drizzled with the remaining olive oil. Serves 4

For reservations: email icc@italiancookingandlving.com or call 212 889-4168 12pm-4pm EST 
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