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ULTIMATE 
Northern California maestropasticcere Sweet 'l:ooth 
Gary Rulli has mastered the art of par1etto11e, 1 ( 
and shares it with Ambassador for lhe holidays 

T,xt n11d p!u>to< l,y .Ila/I \ 'i/111110 

Nt.·,·cr in hist0ry had Italy's Accadernia t\hi~~tri Humble beginnings 
• Pa,;ricct>ri, 1hf" A<·~1ekmy ofM ~blc-r Pa..,1n· Chd\. In hb 1l!,C to intc1 national p.:'bu·r _.,,1.ardorn. Rulli 

imitcd a U.S.-bonl pa:sU') t'heftojoin iLS rauk;-­ ll("','er has su-ayed too far from home. Born in San Fran­
uruil tht· gtoup's head honchos asked Cary Rulli co dsco, Calilbn1ia, and r..tiscd in nc~ffb\ rcrra Linda, at 
come aboarc-1. tl,e age of 19 he embarkc-d on a uip to Ital) tl1a1 

Rulli, a p:L,U')' chef ha,c<l in Nortl1em Califo,­ spa, ked his interest in Old Wo, Id baking O'llditions. 
nia"s San Frauci:,eo Bay Area. cenainly is \\Onh, of R11lli apprentirOO 1mdcr m,tstc·r Jl,;Lw,rchcfs ii1 Milan 
the honor. For the heuer pan of 1hc las1 two a11cl frnino (known as tn,iliJUJJ) to 1cm u the timc­
rlf'nulc-., Rt1lli 1,~L\ bakt·d cookie~ .u1cl p..t!>lrics tJ1~1t honol'e<l u-acLitions of Nonhem Italian pasu1•making. 
pa} ho1nagc to :s\,'l'C~ from Northern Italy-treats Rulli remrned from Italy 10 hi,;; home hase in 
such as pmiforte, t.nn, rU'lln 11mwt1, anci lxibn 111111. Lo Marin and rcutccl span~ in a large: San Francisco 
munc· a fr·w. His special[), howc\'cr. is U<-i.<lit..ioual pie facto, v for a "holesale business baking cakes 
~lila11c-sc Jxtnttlfoue, complett· with candied du-on and his signamre paneuone. Eventually, in 1988, 
and Ol'ange peels from Agrimonuma (a famous h<· and his wife.Jeannie. were able LO open hb 
cmcii("d fruit producer in It.ah). down Lown Larkspur ptMlianw in the shadoh of 

t\'en 1,20~.tm h.ttch of Rulli', pauettow: Mount Tamalpais. In the 1990s, the Rullis 
yields .30 loa\es. In an> given holich,) se~son, Rulli expan<le<l Lhcir pastry '\hop in LO two neighboring 
"~II hake fi,(X)() pounds of p~u1e11.onc between :,tort:frouts..Mo:,L recentl}, the Rullis , eintroduced 

(!) Nm·cmber I and Januaq l. To put that into themselves as Emporio Rulli, In<"'., a mini..empire 
a: pt:r~pect.h-e. that's enough fruitcakes for e"ery family Ihat 1ociay comprist·s a ( :affcl('ria, Pasticccria. 

in a ,;mall city. Torrcfazionc. Enoteca and Ernporio. 
u. 
<( "People in tJ,e U.S. know panettone as tl1e..­ Over tl1e last d=de, Rulli also has hemme a 

z factor~-made fruilcakes lhat last fore,·er and are prominent fignr<:" in se,·eral communicit·s. Localh·, he 
therefore perfPc1 10 giv<" <Le;; gif1.s;- he- ~i)~- ·•·rhc 1rud1 is a member of the L;u-kspur ChaJJllx:1' of 
is 1ha1 when made fresh. pancttone n.-quire quite a Commerce and a mem.ber of the Lark:,,pur ( ';ommu­
bit of slJII, and can be innedibly delicious.· ni~ A,;;sociadon. On a hroader scale-. Rulli also is a 
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0 



member or the Amici Dell'ltalia FoundaLion. as well 
as tJ1c National Italian American Foundation. 

Transplanted tradition 
Ocspil.C hisAmc1i can hc,irnge, Rulli's craft is JOO 

percent h ..1.lian. Case in point the "mother,. yeast for 
his paneuone. The smrter itself dates back mo,·e 
Lhan a century; RuHi gm ii from his mentor, Achelle 
Brena, who got iL frorn anotl1cr mac~tro pasticccrc in 
I:&co 50 )'ears before thaL. V.'hen Rlllli cornpletcd 
l1is apprenticeship in ~'lilan , he brought the starter 
back to the U.S. I le·~ LOCd iL cvcr since: his st.trt<·r 
yeast is a decade older tl1an his eldest .on. 

This natura l yea111 makes all lhe difference: 
unlike conunercial yeast 1.ltat most U.S.--based panet~ 
tone bakers use, the natural yeast is unprcdkt.ablc, 
dynamic. ·n,eyeast itself is very delicate: it must 
rcmai11 at a ccna.in Ph level to rct.ain i~ sweet ness. 
As such, the ruks of making dough arc very sLrin­
gcnl: Rulli must maintain a 2: I ral.io or nour Lo 
buuer as he goes along. This mcm1s avoiding an)r 
excess buuer or grease. and eschewing adding now· 
10 the bauer as chefs shape 1he loa"es. 

"l1's like pla)s ng \\1lh Mo1J1e r Na1t1re; you ha,·e 
co be irnrnacuhuc with it or iL doesn't come out 
righ1 ." he said. 

Brcm1, who was recently visiting from Jt;tl), 
agreed: "In cercajn cities, if there's so much as Loo 

much chlorine in 1he water, lhe enti re process can 
be thrown off,"' he said in Italian. 

Once Lhcy gc1 tl, c muos j u>1 righ1, Rulli and a 
s1aJT of four assisw nts add LO tlie dough a number of 
importanL import.c.."<I ingredient~: candied cilJ'on and 
orange peel as well as Aroma Pancuonc, or Italian 
ciu·us Oavoring. T hey also loss in some ofLhe Unest 
local ingredient', 1hey can find: panicularly Califor­
nia golden raisins . • 

Gary Rulli and his mentor from Italy, Achelle Brena, pose with Rulli's orieinal 
yeast from llllly. Brena gave Rulli Hie starter more than lO years 3jO. 

Debunking myths 
T he resu lt, ofcourse, is delectable. Rulli's 

panel.tone come in four varieties: the tradit.ional 
Mih\ncsc version wiLh raisins. cand ied ci tron and 
candied orange peel; Panel tone Parad iso, with 
walnuts, V" lhrona chocolate, and almond pasLe; 
the "Wnc,iana," wi1 h cand ied orange peel, 
almond paste and irnponed Italian sugar cry~tals 
on top; a nd die "Genovese." which is like !lie 
Milanese, only header. ► 



During an ordinary month, RuJli usua11y makes 
only one batch or panettonc. which )iclds maybe 50 
loaves. Toward the holid..1y season. howeYer, t.he 
panettone business takes up 60 to 70 percent ofhis 
time, and he makes a batch jlL'it about every day. 
tending to the starter yeast every four hours . 

..One oftlle reasons there a.ren'l many pasrry 
chefs here in 1he U.S. who make panclt.onc t.his way 
is because it's so involved, .. he sa~'S, noting that 
duriug the holiday season. I.he mother yeast must be 
refreshed every r-Our hours. "You really hm·c to 
dedicate yourself if you ,va1\L LO do it. right.." 

This year. of course, will be sligh tly diffe ren t. 
In November, Rulli will go to Naples to be 
indttctc<l into the Accadcmia :Maesu·i Pasticcel'i 
andjudge t.hc organit.al.ion's annual pastry 
contest. 1c will be rhe first time a U.S.-born pastry 
chefwill be j udging llaliau bal..ers. And for Rulli, 
it undoubtedly will be the realization of a 
lifelong dream. A 

Tq kt,1'11 ntii1f obo,,t (:.Ot'Y Hu/ii nnd Jw 110,imt.f busbt.t.Ut'S.. 
t·mt 'll!t1:w.ruffi.rom. Matt \'illanq u a jmlaHtt u-rikr<md t'(li@ bt.'5Ld in 
HMkhbu.rg, U.-.Ji{l)YtU(l. 
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