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ITALY 

Italy is located in Southern Europe and it 
borders with France, Switzerland, Austria 
and Slovenia. It consists of the Italian 
Peninsula and the two islands of Sicily and 
Sardinia. 

Italy is a Republic (1946) and it is a 

member of the European Union (1957).Its 

currency is the Euro. 

Its official language is Italian. 

The Apennine Mountains form the 
backbone of the country and the Alps form 
most of its northern borders. Mont Blanc is 
the highest peak. There are plains, valleys 
and hills throughout the country.  

The main cities are Rome, the capital city,  
Florence and Milan. 
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The main dishes are: 

Ribollita,which contains different 

kinds of cabbage, beans, onions and 

carrots,  

Crostini with liver patè, bread 

with the chopped chicken liver 

sauce,  

Panzanella, a cold bread 

salad, with tomato, red onions, basil, 

virgin olive oil and vinegar... 

 

 

 

 

 

 

 

 

The main drinks are Chianti wine, Limoncello and Vin Santo. 
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SAN MINIATO 
 
San Miniato is a town and Commune in the 
Province of Pisa, in Tuscany. The town is situated 
on top of three hills and it dominates the lower 
Arno Valley. It is located at the intersection of the 
roads which join Florence, Pisa, Lucca, Siena and 
the famous Via Francigena, which was the main 
connecting route between Northern Europe and 
Rome in the Middle Ages. The landscape is 
enchanting with tobacco mills, old boroughs, 
ancient churches,  villas and ancient castles.  
 

The main sights are: 

 

The Cathedral ,which is dedicated to Santa Maria Assunta 

and San Genesio and was built in the 12th century .It has a 

beautiful Romanesque façade, which also exhibits Gothic and 

Renaissance architectural elements. Its Bell Tower, called 

“Matilda Tower”, has an asymmetrical clock,  

The Sanctuary of the Most Holy Crucifix ,which stands 

between "La Rocca", the Cathedral and the Town Hall and was 

built in the 18th century. It is famous for its "Holy Crucifix", which 

is venerated and thought to be miraculous,  

The Tower of Frederick II ,which is called "La Rocca" and is a 

37 - metre tall tower, built by Frederick II of Swabia in 1217. From 

its top you can admire the special ribbon-like layout of the town 

and stunning landscapes such as the area of the Lower Valdarno, 

Volterra’s hills, the Apennines and the sea… 

The main typical dishes are:  

Tagliolini with truffle sauce, 

 

Minestra di Pane, bread and mixed 

vegetables soup,  

Castagnaccio, a traditional cake made with 

chestnut flour... 

 

 The main typical drinks are: 

 

    local red and white wine,  Chianti wine, and Vin Santo, a sweet wine.  
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SWITZERLAND 

The country is situated in Western and Central 

Europe and it borders with Italy to the south, 

France to the West, Germany to the north and 

Austria and Liechtenstein to the east. 

 Switzerland is a federal Parliamentary 

Republic consisting of 26 cantons. 

 

Switzerland is not part of the EU and its currency is the Swiss Franc. 

Switzerland has four official languages: German, French, Italian and Romansch, a 

Romance language spoken locally in the canton of Graubunde. 

Switzerland is famous for its mountains . The Alps cover most of its territory. Most people 

live in the Swiss Plateau. 

The three main important cities are Zurich, Bern, the capital city, and Basel.   

 



7 
 

 

The main typical dishes are: 

Landjäger, a semi-
dried sausage , 

Rösti, a flat, hot 
cake made of grated, 
cooked jacket or raw 
potatoes and fried in 
hot butter or fat, 

 

 Cheese fondue, melted cheese with bread cubes. The bread cubes 
are picked up with the fork from melted cheese, which is served in a 
traditional ceramic fondue pot called ‘caquelon’... 

 

 

The main drinks are beer and  apple juice.  

Pinot Noir and Merlot  are the main types of wine produced in Switzerland. 
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FRANCE 

France   stretches from the Mediterranean Sea 
to the English Channel and the North Sea and 
from the Rhine to the Atlantic Ocean.  

It borders with Belgium, Luxembourg, 
Germany, Switzerland, Italy, Monaco, Spain 
and Andorra. 

 France is a Republic and  its currency is the 

Euro. It has been member of the EU since 

1957. 

French is the official language. 

In France the landscape is varied. There are 

coastal plains in the north and  in the west, 

the Alps in the south-east, the Massif Central 

in the south and in the centre,and the 

Pyrénées in the south-west.  

The highest peak in Western Europe, Mont Blanc, is situated in the Alps.  

The main cities are: Paris, Lyon and Strasbourg.  
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The main dishes are : 

Bouillabaisse, a stew of 

mixed Mediterranean fish , 

tomatoes and herbs, 

Ratatouille,a vegetable stew 

with olive oil, aubergines, 

courgettes, bell pepper, 

tomatoes, onions and garlic, 

Coq au vin, chicks braised 

in red wine, lardoons and   

mushrooms… 

The most popular drinks are: 

Champagne, a sparkling wine 

produced from grapes in the 

Champagne region,  

Red and white Bordeaux wine, 

                                       

 Cognac, a variety of brandy named   after the 

city of Cognac .  

The main brands are Courvoisier and Rémy 

Martin… 
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STRASBOURG 

Strasbourg is the capital of Alsace, a region 

located in the east of France. It is the seat of 

the European Parliament. The city offers a 

range of historical sights and tourist 

attractions.  

The main sights are: 

The Cathédrale de Nôtre Dame, which is 

in the old town and  was built from 1190 to 

1439. It is the highest medieval building in 

Europe( 142 metres tall). It is considered one 

of the most beautiful Gothic cathedrals in 

Europe, 

 

Petite France, which is a popular area on the “Grand 

Île”(the Main Island), where the Île River splits up into 

a number of canals and cascades flowing through a 

small area of half-timbered houses and Baroque 

buildings. The area is full of restaurants, hotels and 

souvenir shops. 

The name “Petite-France” ("Little France") comes from 

the "hospice of the syphilitic" (Hospice des Vérolés, in 

French), which was built in the late 15th century on this 

island, to treat people with syphilis, also called the 

"French disease”, 

The European Parliament, which is 

located in the European Quarter. The city is 

the seat of several European institutions such 

as the Council of Europe  and the European 

Parliament… 
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The main typical dishes are: 

Bibeleskäs, which is a farm-produced white cheese 

eaten with sautéed potatoes. It can be flavoured with 

garlic, parsley, chives or onion, 

Bretzel, which is a heart-

shaped biscuit, 

Spätzles, which are thick and 

irregularly shaped hand-made 

noodles. They are served with 

coq au vin... 

 

The main typical drinks are: 

Schnaps, a brandy which is usually made with 

raspberries, Mirabelle prunes, plums, kirsch or pears, 

 

Vin Chaud, which is famous 

for its spellbinding fragrance 

of spices and cinnamon ,  

 

Vins d'Alsace such as Muscat, Pinot Blanc,  

Tokay Pinot Gris, Pinot Noir, Riesling and   

Sylvaner...  
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LUXEMBOURG 

   Luxembourg, officially the Grand Duchy of 

Luxembourg, is a country in Western Europe. It is 

bordered by Belgium to the west and north,  

Germany to the east  and  France to the south. It is 

one of the smallest sovereign nations in Europe.  

It is a representative democracy with a 

constitutional monarch. 

 It is headed by a Grand Duke and is the world's 

only remaining grand duchy. Luxembourg is a 

member of the European Union(1957), the NATO 

and the UNO. 

The city of Luxembourg, which is the capital and 

largest city, is the seat of several institutions and 

agencies of the EU.  

The official languages are   French, German and Luxembourgish.   

The Ardennes are in the north and the area is dominated by hills and low mountains. The 

Luxembourg plateau and the Moselle Valley are flat areas. 

The main cities are Luxembourg, the capital city, and  Esch . 

 

 

The main dishes are: 

 Cold Éisleker Ham, or Oesling ham, first 

marinated for a couple of weeks and then smoked for 

several days. It is usually served thinly sliced with 

chipped potatoes and salad, 

Bouneschlupp, a green bean soup, 
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Träipen, a black pudding, with apple 

sauce, sausages with mashed potatoes and 

horseradish… 

 The main drinks are beer and wine.  

Beer, which is quite a popular drink in Luxembourg, 

is produced locally in three large breweries as well as 

in a couple of smaller factories. 

LUXEMBOURG 

 

Luxembourg is the capital city and it is a historic Unesco World Heritage Site and an 

important European financial centre.  

The main sights are: 

The Casemates Bock, which is a network 

of underground fortifications, built in the 

18th century. The fortifications are 

recognized as a UNESCO World Heritage 

Site, 

The Grand Ducal Palace, which houses 

the Luxembourgish Parliament, 

 

 

The Cathédrale de Nôtre Dame, which 

was built by Jesuits between 1613 and 1618... 

 

 

 

 

 

The main dishes are: 

Quetscheflued, a “zwetschge” tart, 

Verwurelt Gedanken or Verwurelter, small sugar-coated doughnuts, 

Äppelklatzen, apples “en croute”… 
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 The main drinks  are Pinot Gris, Pinot Blanc and Chardonnay.  
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BELGIUM 

Belgium borders with France, Germany, 

Luxembourg,the Netherlands and the 

North Sea. 

It is a constitutional monarchy. 

Belgium became independent from the 

Netherlands in 1830.  

The country is a modern, technologically 

advanced European state and member of 

the NATO and the EU (1957). Its currency 

is the Euro. 

The main languages are Dutch, French and 

German. 

  

 

 

Belgium is divided into three regions: the Dutch-speaking Flanders in the north, Wallonia 

in the south and Brussels, the capital city, where French and Dutch are the official 

languages. There is also a small German-speaking minority in the eastern part of the 

country. Belgium landscape includes: flat coastal plains along the North Sea, a central 

plateau and rolling hills and forests in the Ardennes in the south. 

The three main cities are: Brussels, the capital city, Bruges and Liege. 
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The Belgian cuisine reflects the cuisine of France, Germany and the Netherlands. Belgian 

dishes include potatoes, leeks, grey shrimps, white asparagus, Belgian endives and local 

beer.  

The main dishes are: 

Waterzooi, a rich stew and soup of chicken or 

fish, vegetables, cream and eggs, 

Waffles such as  Liège waffle, Brussels waffle 

and stroopwafel, 

Belgian frites, deep fried chipped 

potatoes  wrapped in a traditional paper 

cone, served with mayonnaise and curry 

ketchup. They are served  with a small 

plastic fork on top and a frikandel on the side… 

 

 

 

The most popular drink is  Chinamay Tripel, 

a Trappist beer. The main types of beer are:  

Wheat beer, Blonde, Dubbel and Fruit 

Lambies.   
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BRUSSELS 

Brussels is the capital of Belgium and is quickly gaining a 

reputation as one of the best European destinations, with 

its trendy bars and restaurants, fabulous food, great 

nightlife, fantastic shopping, interesting museums, 

exhibitions and festivals. 

 Brussels is the capital of Art Nouveau and magnificent 

structures throughout the capital city are recognized as 

"World Heritage" UNESCO sites.  

 

The main sights are: 

The Atomium,which was built for the 

Brussels World Fair in 1958 and attracts many 

tourists. The Atomium is the symbol of the 20th 

century because the atom became really 

important during this century. It has the shape 

of a huge atom and it consists of a steel 

structure sheathed in aluminium. It is 102 

metres tall and has 9 spheres, 

 

The European Parliament, which is 

another important building located in 

Brussels. Brussels has been the seat of 

the EEC since 1958 (the Eu-1992) and 

houses three European institutions: 

the Commission of the European 

Communities, the Economic and 

Social Committee and the Council of 

Ministers. The city is the headquarters 

of the EU and thousands of business 

conferences and international 

meetings are held here every year, 

Manneken Pis, which is a famous bronze statue located in 

Brussels. It is exhibited in a room of the King’s House. 

According to a legend, the boy extinguished a fire, saving 

the city from disaster. It is the symbol of Brussels… 
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The main typical dishes are: 

Chicon Au Gratin, which is made with Belgian endive. Each piece is wrapped in a slice 

of ham, topped with béchamel sauce and blanketed in melted cheese, 

Boudin Blanc, which is a white 

sausage made with milk. It is usually 

prepared grilled or sautéed and is served 

with mashed potatoes or apple compote,  

Crevettes Grises, which are shrimps mixed 

with mayonnaise and served in a hollowed-

out tomato.They can also be enjoyed served 

unpeeled and accompanied by a good Belgian 

beer… 

The main typical drinks are White beer, Tripel beer and Dubble. 
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THE NETHERLANDS 

The Netherlands is a small 

densely populated country, lying 

mainly in Western Europe . The 

Netherlands borders with Germany 

to the east, Belgium to the south 

and the North Sea to the north-west 

sharing maritime borders with 

Belgium, the United Kingdom and 

Germany.  

The Netherlands is a constitutional 

monarchy. It is part of the EU 

(1957). Its currency is the Euro.  

The Netherlands is a flat country 

and is famous for its dikes and 

canals.  

The official language is Dutch.  

The largest and most important cities in the Netherlands are Amsterdam, The Hague and 

Rotterdam. Amsterdam is the capital city, while The Hague is the Dutch seat of 

Government and Parliament. The port of Rotterdam is the largest port in Europe. 
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The main traditional Dutch dishes are: 

Poffertjes ,small, fluffy pancakes made with 

yeast and buckwheat flour, 

Stroopwafels ,a waffle cookie made from two 

thin layers of batter with a sticky syrup filling in 

the middle, 

Olliebollen, a Dutch cake traditionally eaten on 

New Year's Eve and at festivals and markets during 

the winter season. The deep fried balls of dough are 

similar in taste and texture to a cake doughnut. 

Oliebollen are usually served hot with powdered 

sugar on top… 

 

 

The main drinks are: 

Jenever, a Dutch gin, 

Beer, such as Heineken or Grolsch, 

Advocat, a thick  liquor made with  egg yolks, 

Brandy and sugar...    
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GORINCHEM 

Gorinchem is a city in the province of South Holland 

in the Netherlands. It is on the River Merewade and 

it was founded by fishermen and farmers in the 11th 

century.  

The main sights are:  

 

The Windmill de Hoop, which was built in the 

18th century, 

The Gorcum Museum, which is located in the middle 

of the old town,  

Dalempoort (Dalem Gate), the fountain with the 

statue of the Queen Wilhelmina in her role of Diana, 

Goddess of hunting, located in  Market Square...  

 

 

 

 

 

 

 

 

The main dishes are: 

Boerenkoolstamppot, curly kale mixed with potatoes, 

served with gravy, mustard and rook worst sausage.  

Hutspot, made with potatoes, 

carrots, and onions served with 

meats like rook worst (smoked 

sausage), slow-cooked meat, or 

bacon,  

 

http://en.wikipedia.org/wiki/South_Holland
http://en.wikipedia.org/wiki/Netherlands
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Gehaktballen, meatballs,usually made of half pork and half beef.. 

 

 

 

 

 

 

 

 

The  main drinks are:  

Anijsmelk ,hot milk with aniseed, 

 Beer such as  Trappist , Heineken and  Kriek,  

Heugemeug ,a liqueur cocktail…  

  

http://en.wikipedia.org/wiki/Kriek_lambic
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Towards the end of the 2nd century A.D. pilgrimage gained increasing importance. The holy 
places of Christianity were Jerusalem, Rome and Santiago de Compostela. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
The Via Francigena was  
the central hub of these 
pilgrimage routes.  
 
Many pilgrims walking 
along this road from 
the north to Rome 
,continued along the 
via Appia and reached 
the ports of Puglia, 
where they  embarked 
for the Holy Land. Italian pilgrims going to 
Santiago walked to  the north and then 
embarked for the French ports, or walked 
along  Via Tolosana  and reached  Spain.  
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THE  VIA  FRANCIGENA 

 
The Via Francigena has been the pilgrimage route 
to Rome since the Middle Ages. It was used not 
only by simple pilgrims, but also by Kings, Popes 
and Princes. 
 Inns, hospitals,monasteries,boroughs and castles 
were  built along its path , therefore it became an 
important  trade and cultural route .  
 
 
 
 
 
 

 
 

 
 
 

 
 
 



27 
 

 

A SHORT HISTORY OF THE VIA 
FRANCIGENA 

The Via Francigena was a connecting route which 
contributed to the cultural unity of Europe in the 
Middle Ages. 

 

 

 

 

 

 

 

 

We can trace the ancient route of the Via 
Francigena  by using travel diaries, and in 
particular, the records of a famous pilgrim, 
Sigeric the Serious.  

In 990, after being ordained Archbishop of 
Canterbury by Pope John XV, the abbot returned home and noted the 80 “mansions” 
where he had stayed on two handwritten pages.   

The pilgrimage of Sigeric the Serious, Archbishop of Canterbury, marked the beginning of the 
Via Francigena. 
 
In the seventh century the Lombards fought against the Byzantines to get more Italian 
territories. The strategic need to connect the Kingdom of Pavia with the southern duchies 
led to the choice of a road ,which crossed the Apennines by the Cisa Pass, followed the 
Magra Valley and then turned away from the coast towards Lucca.  
 
 
 

 



28 
 

 

 

 
 
 

 
 
 
 
 
The path continued through the Elsa Valley towards Siena, and then through the valleys 
d’Orcia and Arbia towards Val di Paglia and Lazio . The route, which was known as “Via di 
Monte Bardone”,  became less used after the fall of the Empire.   
In the following centuries the Roman paving stones gradually disappeared to be replaced 
by a network of paths and tracks trodden by travellers. 
When the Lombards’ rule gave way to the Franks’ rule,  the route changed its name into 
Via Francigena, or “road from France”; this included the Rhine Valley and the 
Netherlands. It became the main connecting route between northern and southern Europe 
and it was used by  merchants, armies and pilgrims. 
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PILGRIMAGE THROUGH THE AGES 

 

During the Middle Ages, the Via 
Francigena was an important 
pilgrimage route, not a single 
road, although it included several 
possible routes that changed over 
the centuries. 

“All roads leads to Rome, you 
know!”.  

 

 

 

 

 

The Via Francigena, unlike ancient Roman roads, connected abbeys and not cities, linking 
the sacred places of the Christian world. This road soon became an important route for 
men and goods, thus contributing to the great rebirth of European commerce. The 
increasing use of the Via Francigena as a trade route led to the development of many towns 
along the road. The route became the main route to take the goods from the east (silk 
,spices...) to the markets of northern Europe and trade them for cloth from Flanders and 
Brabant to the Champagne fairs.  

In the 13th century the growing 
importance of Florence and the Arno 
Valley area marked the end of this 
ancient route.  

Nowadays the official route is divided 
into 79 stages and begins  in Canterbury , 
continues in France, Switzerland and 
Italy and ends in Rome. It is 2,000 km 
long and crosses seven Italian regions - 
Valle d'Aosta, Piedmont, Lombardy, 
Emilia Romagna, Liguria, Tuscany and 
Lazio - and 140 municipalities, with a 
total of 44 stages in Italy 

 

Today the Via Francigena is also a 
journey through the Italian landscape, 
which changes greatly: from the pastures 
of the Aosta Valley to the industrial and 
agricultural plains of Piedmont, from the 
Po River to the rolling hills of Emilia, from the harshness of northern Tuscany to the 
sweetness of the Crete Senesi and the enchantment of the volcanic lakes of Lazio.This 
journey makes modern pilgrims really understand  the landscape,  the past and the 
present. The journey turns into a gradual immersion in the roots of our culture, in which 
changes in the landscape, small and great works of art, the people we meet along the road, 
make us understand the essence of our heritage. 
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In San Miniato the Via Francigena passes through the old town centre, touches the old 
borough of San Genesio at the foot of the hill, which was chosen by Popes, Emperors and 
Bishops to host councils in ancient times. The Bishop Sigeric stayed in San Genesio during 
his journey back to Canterbury. Nowadays San Genesio is one of the most important 
archaeological sites in Tuscany.  
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San Miniato is the part  of project “San Miniato in the heart of Tuscany Via Francigena". 
Low cost “pilgrim” accommodation (religious facilities, hostels, guesthouses…) and 
“tourist” accommodation (hotels, B&Bs, accommodation in farms, …) are available along 
the Via Francigena. A Festival  called  Francigena Melody Road is held on the Via 
Francigena in San Miniato in summer. 
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SAN MINIATO - GAMBASSI TERME 
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This part is 23.7 km long and begins in San Miniato and takes less than 6 hours’ walk. After 
an hour’s walk, you  take a path leading to the hills of Val d'Elsa. Here you can see castles, 
forts, hospitals and abbeys, which are located on the Via Francigena. 
 
 You can see the famous “Pieve of Coiano” and “Pieve in Chianni”, which is now a hostel, 
road-houses and a water supply in Calenzano .You can also reach Montaione and San 
Vivaldo. 
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SIGHTS 
 
San Miniato -From the top of the fortress visitors can see the point where the Via 
Francigena meets the Roman road that runs from Pisa to Florence. 

You can also visit the San Genesio archaeological site, indicated by numerous medieval 
travellers as a famous stop on the via Francigena.  
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SAN GENESIO : an Archaeological Site 

 

 

 

 

The history of this site goes back to even further 
than the Middle Ages. Excavations have brought 
to light evidence of activity in the area spanning 
from Etruscan times to the Roman and late 
Ancient periods, when a large necropolis was 
formed. The remains of a village were found in 
the Lombard period. 

The settlement consisted of wooden buildings 
and a small stone church. 

 

Probably, the town was linked with the city of Lucca, which used it as a strategic check 
point to monitor the road  and river traffic in the Arno river valley. A new church called the 
Pieve of San Genesio was built at the end of the 7th century. 

 

 

 

 



36 
 

 

 
 

Castelfiorentino - From the end of the 
1400s, a pilgrim walking along the Via 
Francigena could see two tabernacles, 
frescoed by the Florentine painter ,Benozzo 
Gozzoli, near Castelfiorentino. We can find 
the”Tabernacle of Madonna della Tosse” 
near the “Church of the Saints Pietro and 
Paolo” in Coiano, the 21st stop of  Sigeric’s 
itinerary . 
 
 Benozzo Gozzoli frescoed “The Death and 
Annunciation of the Madonna”inside.  
 
 
 
There is another tabernacle, called the “Tabernacle della Visitazione” in front of the ancient 
“Monastero delle Clarisse” in Castelfiorentino.  
 
 
 
 

 
It depicts the” Life of the Madonna” by Benozzo Gozzoli. Today the two tabernacles are in 
the “Benozzo Gozzoli ‘s Museum” in Castelfiorentino. 
 
Montaione - Montaione is a small medieval village perched on top of a hill dominating 
the Elsa Valley. The centre is built around a tower and is surrounded by ancient walls. In 
Montaione you can visit the Civic Museum, where the oldest relics  is a sixth-century B.C. 
Etruscan "stele" statue depicting a warrior with a helmet, a spear and a shield on a 
tombstone .You can also visit the “Franciscan Convent of the Sacred Mount”in San 
Vivaldo,  called Jerusalem since it reproduces the places of the Holy City in reduced scale. 

 
 
 
 



37 
 

 

 
 

ALTOPASCIO - SAN MINIATO 
 
 
This leg is 25.3 km long and 
begins in Altopascio; it takes less 
than 6 hours’ walk. On the first 
section of the path, in Galleno, 
trekkers can walk on the ancient 
part of the Via Francigena. 
 
After crossing the hills of Cerbaie, 
you head for Ponte a Cappiano, 
famous for its Medici bridge. 
 
 
From here you can cross the 
ancient swamp that has been 
drained and go up to Fucecchio 
walking along the banks of the 
Usciana Canal. After crossing the 
Arno, you arrive in  San Miniato . 
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SIGHTS 

 
 
Altopascio – It was a major hospice 
centre in Europe in the Middle Ages. 
The history of Altopascio starts with 
the “Hospice of Tau” in  the early 11th 
century. It has provided hospitality 
and assistance to the pilgrims ,the sick 
and the poor walking on the Via 
Francigena for centuries.  
 
In the 12th century Altopascio was 
called "The Hospice" or Hospital all 
over  Europe. It was mentioned in the 
works by Boccaccio,Machiavelli and 
Shakespeare.  
 
 

Fucecchio-It is famous for its” San Salvatore’s Abbey”. The Abbey was founded by the 
Cadolingi Counts. 
 
 
Castelfranco di Sotto and Orentano – They are  located in the Cerbaie hills. In 1418 
the border between the cities of Castelfranco and Fucecchio was  located along the moat of 
the Galleno castle and the late medieval road which was a reconstruction of an ancient part 
of the Via Francigena.  
 
 

 



39 
 

 

San Miniato  nel  Tempo   Dilvo Lotti 
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ANNIBALE CARRACCI(1560-1609) 
 

ANNIBALE CARRACCI 

Annibale Carracci was born in Bologna in 1560 and he was an 

Italian Baroque painter. In 1582, Annibale, his brother  and 

his cousin Ludovico Carracci opened a painters' studio,  

called the Academy of the Desiderosi and later the 

Incamminati.  

 

They were interested in glimmering colours and they were influenced by the paintings by 

the Venetian oil painter ,Titian ,and by Carracci .  

THE BEANEATER 
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The Beaneater  is a painting by  Annibale Carracci. It dates back to 1580-1590 and it is 

housed in the Gallery of Palazzo Colonna in Rome. 

This  painting shows the influence of Flemish and Dutch painters. It portrays an everyday 

life scene. Annibale Carracci was very interested in ordinary people carrying out everyday 

activities.  

In this painting we can see a simple peasant wearing his course clothes and his rustic straw 

hat, sitting at a table eating white beans from a bowl by using a wooden spoon. On the 

table we can see onions, bread, a plate of vegetable pie, a glass of wine and a jug. The 

peasant is raising a spoonful of beans to his lips and he stops surprised by the intrusion of 

the viewer.        

Everything in the painting is simple; the food, the man, his clothes, his table manner and 

his glance are very simple. The colours are dark and earthly and the objects are aligned on 

the table in a simple way. There is no perspective. 

The scene has a particular social significance. In that period foodstuff like beans and 

onions, which had dark colours and were grown in the ground, were suitable for poor 

people like peasants, while the food for the aristocracy had a light and bright colour and 

was grown  far from the ground so it was suitable for their elevate social status. 
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VINCENZO CAMPI (1536 - 1591) 

The Campi  family was a family of painters who lived in Cremona in the 16th century. 

Vincenzo Campi was born in 1536 and he died in 1591 .He was a famous Renaissance 

painter.  

In this painting we can see a woman sitting on the ground. She in the countryside and she 

is selling fruit and vegetables. There is a great variety of fruit around her. We can see 

cherries ,grapes, apricots, pears, melons, peaches, beans, artichokes and asparagus. They 

are in baskets and plates . 



43 
 

 

In  the early 16th century agriculture became more important. It is worth noting that  the 

early market and kitchen paintings by Joachim Beuckelaer, Frans Snyders and Adriaen van 

Utrecht and other famous painters displayed not only vegetables piled up in baskets, but 

also fruit of all kinds placed on the edge of the plate.  

Fruit included all the fruit which grew on trees, such as apples, pears, nuts, cherries, 

plums, peaches, apricots and chestnuts as well as shrub fruit, such as blackberries, 

raspberries and currants.  

It is difficult to distinguish market scenes from  kitchen scenes which also tended to 

display still-life features. They often show tables and sideboards with clusters of baskets 

and bowls full of fruit and vegetables like market stall scenes.  
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The subject of food supply was particularly interesting for people who commissioned and 

bought paintings. The production and preparation of food were the most important 

economic problems of society, which explains their central position in paintings. 

Fruit was always one of the last courses in a banquet. In the cuisine of the nobles ,the land 

owners and the merchant classes, great emphasis was therefore placed on the most refined 

fruit. Wild fruit from the woods, the fields and the meadows was considered inferior, as it 

was smaller and had less taste. Every large household had an orchard, where summer and 

winter fruit was grown. 

In earlier still-life paintings the different kinds of fruit were still neatly separated, and 

depicted either as market product or freshly harvested from the trees or shrubs, like in   

Vincenzo Campi’s paintings. Later,  market scenes  with an emphasis on variety was 

increasingly given up in favour of isolated fruit baskets and different kinds of fruit were put 

together like flower arrangements. One of the first examples is Caravaggio’s Fruit Basket  

(1596). 
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GIUSEPPE ARCIMBOLDO (1526-1593) 

Giuseppe Arcimboldo was an Italian painter. He was born in 

Milan in 1526 and he died in 1593. Arcimboldo was best 

known for his “composite head” paintings. These were 

portraits composed of objects such as fruit, flowers, books, 

or even a plate of meat.  

 

He created a series of allegorical paintings of the Four 

Seasons for Maximilian II, the Hasburg Emperor. All  of them were portrayed as profile 

busts: Winter, Autumn, Spring and Summer.  

 

Arcimboldo was  a master of allegory and  painted 

each portrait of the Four Seasons series using 

vegetation associated with that period  of the year. He 

suggested that each season corresponds to a stage of 

human life: Autumn stands for “the autumn of life”;             

Winter stands for old age; Spring stands for youth;  

and Summer shows a man in his prime. The series 

also had a specific political message - the paintings 

were meant to symbolically glorify the Emperor. The 

harmonious combinations of fruit and vegetables 

reflect the harmony that exists under the Emperor’s rule. Each head also wears something 

that can be seen as a wreath or a crown. 
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SUMMER 

 

Summer is painted on a canvas of size 67 x 

51 by using  the oil technique. This picture 

shows a luxuriant display of fruit, vegetables, 

nuts, and grains, so it can be seen almost as a 

guide to what kind of food was available. The 

artist also included rare varieties of fruit and 

vegetables imported from the New World, 

such as corn (not cultivated in Europe until 

1525) or eggplant.  The face is  not made  of 

flowers but it is made of  fruit and vegetables: 

cherries are around the rim of the hair and 

can also  be found on the face to compose the 

upper lip;  the cheek is formed by a peach , 

the nose is a cucumber , the visible ear is an eggplant and the eyebrow is an ear of corn . 

The dress is made entirely from corn. On the neck you  can notice the word GIUSEPPE 

ARCIMBOLDO F , while you  can notice the year 1573 on its sleeve. 

Arcimboldo painted each piece of fruit realistically and arranged it to form a human face, 

imitating its skin and musculature. A row of peas in a pod makes for perfectly spaced teeth, 

while ripe cherries form plump lips. A round peach creates the perfect rosy cheek and a 

cucumber imitates a bumpy weathered nose.  

The profile format of this painting was probably inspired by portrait heads of Roman 

Emperors on Roman coins. By using them in his portraits, Arcimboldo associated Emperor 

Rodolph II – to whom these works were linked – with a powerful Roman Emperor. 
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VEGETABLES IN A BOWL (OR THE GARDENER) 

The figure is seen upside down. Right side up, the viewer observes a rather crowded 

arrangement of vegetables in a black bowl. Suddenly we can see an amiable buffoon, with a 

radish for a nose, and an onion and a turnip as cheeks, eyes made of filbert and walnut 

shells, and lips made of a pair of reddish mushrooms. The bowl becomes a helmet. "The 

Vegetable Gardener" is symbol of the abundance of the Holy Roman Empire. 

AUTUMN 

WINTER 

SPRING 
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CARAVAGGIO 

 

Caravaggio was born near Milan in 1571, and was 

always known by the name of his hometown. 

Caravaggio moved to Rome in the early 1590s. 

He specialised in sill-life paintings and later in 

half-length figures such as 'Boy with a Basket of 

Fruit'. In 1609, Caravaggio was severely 

wounded in a brawl in a tavern in Naples. He 

died of a fever in 1610. 

 

Caravaggio's innovation was a radical naturalism that combined with physical observation 

and dramatic use of 'chiaroscuro'. He influenced many painters such as Rubens and 

Rembrandt  and he had a great influence on the Baroque style.  
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BACCHUS 

Bacchus is a painting by the Italian Baroque 

master, Michelangelo Merisi da Caravaggio. 

It is located in the Uffizi Gallery, Florence. 

Bacchus  was commissioned by Cardinal Del 

Monte to be given as a gift to the son of 

Grand Duke of Tuscany. It was painted in 

1596-1597. 

The painting shows a young Bacchus with 

grapes and ivy leaves  in his hair ,fingering 

the drawstring of his loosely-draped robe. 

 

 There is a bowl of fruit and a large carafe of red wine on a stone table in front of him; he 

gives the viewer a shallow goblet of the same wine with his left hand, apparently inviting 

him to join him. 

 

Bacchus represents the God of wine, there are different interpretations of this painting: 

some critics think Bacchus is about the eternal youth, and some critics think he is a Christ 

redeemer, who offers wine as a symbol. 

 

Bacchus's offering the wine with his left hand has led to the speculation that Caravaggio 

used a mirror to help himself while working. In other words, what appears to us as the 

boy's left hand was actually his right hand. 

The painting has warm colours for wine and fruit, redness on the boy's face and  cold 

colours. There are shadows in the right part of the painting, so the light comes from the 

left. The wise use of colours and the oil technique makes it very realistic. 
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THE SUPPER AT EMMAUS:  

A CODE OF SILENCE RECOGNITION FOR  THE CHRISTIANS 

 

This is another painting by the Italian baroque master Caravaggio. The painting depicts the 

moment when Jesus reveals himself to two of his disciples in the town of Emmaus , but he 

disappears immediately. 

In the painting Jesus is speaking to his disciples.  

 

On the table we can see some chicken, some fruit, some bread and a bowl. 

The painting is unusual for the life-sized figures and the dark background. The table 

features a basket of food which teeters over the edge. There is also an astounding shadow, 

which looks like a fish, which may indicate a code of silence recognition for the Christians. 
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STILL LIFE WITH FRUIT 

 

The picture was painted in 1601 and  it depicts a basket heaped with various fruit and 

vegetables on a stone table, caught in Caravaggio's usual strong yet mellow shaft of light 

falling from top left, "as if through a hole in the ceiling."  The bulk of the space is taken up 

by the large melons, marrows and pumpkins, the watermelon and pumpkin cut open to 

display the interior and the long marrows.  

Caravaggio has been considered  the father of Roman still-life painting, a genre which 

began in the early 17th century. Still Life with Fruit  is considered as a "masterpiece of 

still life." The painting is in  the Denver Art Museum, Denver, Colorado, USA. 
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 COOKING IN  
THE  MIDDLE AGES 

 

In  the Middle Ages the  Mediterranean trade in spices, silk and other luxuries from Africa 
and Asia  shipped  to Genoa, Venice and Florence, made these cities very rich. 

The level of culinary refinement and diversity was especially great when compared to the 
rest of the continent. Italian cuisine was, and still is, better described as a multitude of 
highly varied regional cuisines, each with long traditions ,and their own specialties. In the 
Middle Ages local Italian foodstuffs were exported to the New World  rather than the other 
way around, though important  foreign products such as vanilla, corn, kidney beans, and  
tomato were used. 

Many Italian typical dishes were invented and refined during the Late Middle Ages and the 
early Renaissance. “Pasta” was used  by everyone by the 13th century, though it was 
commonly made with rice flour rather than durum wheat; “pizza”, the medieval Italian 
term for "pie", and “torte”(cakes) came in many varieties with a wide range of toppings; 
“polenta“made from French green lentils or barley, “risotto” and a myriad of local or 

regional variants of sausages and cheese were the 
main dishes. Grapes, eggs ,olive oil and lemons were 
used as  cooking ingredients. 

Many recipes  we enjoy today as an expression of  
best Tuscan cuisine  often date back to old times and 
Medieval cuisine.  
 
The  Medieval cuisine was essentially based on very 
simple dishes, sometimes heavily spiced with pepper 
or ginger. It consisted of very tasty dishes and 
preservation such as salting, smoking or brine were 
used. Meals consisted of the first “ancestors” of 
today’s bread such as porridge oats and” polenta”, 
followed by vegetables and meat (especially pork and 
chicken). Sugar, honey and almonds – also used as a  
thickener in soups – were used along with wine. 
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ITALIAN CUISINE 
 
Italian cuisine has developed through the centuries and it has roots dating back to the 4th 
century B.C. Significant changes occurred with the discovery of the New World in the 15th 
century.  
 
Italian cooks rely chiefly on the quality of ingredients rather than on their elaborate 
preparation. Ingredients and dishes vary from region to region. Many regional  dishes are 
now eaten throughout the country. 
 
Cheese and wine are the main ingredients of Italian cuisine and “ espresso” is very 
important ,too. 
 
In Italy the traditional breakfast is usually coffee with milk or “cappuccino” and biscuits. 
Children usually have hot chocolate or hot milk and “croissants “ , toasted bread or “fette 
biscottate”(melba toast) with jam or “Nutella” .Some people have an espresso and 
“croissants “in a cafe’. 
 
The main typical Italian food is” pasta “and “pizza”: 
 

1. PASTA  was first cooked in Sicily in the 12th 
century . “Pasta” is generally a simple dish. There 
are  many types of “ pasta” such as “spaghetti”, 
“maccheroni”,” penne”and” tagliolini “. It is 
usually served with tomato or meat sauce but 
there are lots of pasta recipes. Pasta dishes are 
served as a first course in Italy . 

 
 

2. PIZZA is made with pizza dough topped 
with tomato sauce and cheese or with a 
selection of meats, vegetables and dressings . 
Pizza was invented in Naples ,in the south of 
Italy, and it is eaten everywhere in the world 
nowadays .  

 
  
 

In Italy the main typical alcoholic drinks are red or 
white wine and “Limoncello”, which is an Italian lemon 
liqueur mainly produced in Southern Italy. 
 
“Limoncello” is the second most popular liqueur in 
Italy and it has recently become popular in other parts 
of the world. Restaurants in the United States, Canada, 
the United Kingdom, Australia, and New Zealand are 
now increasingly offering “Limoncello”.                  
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TUSCAN CUISINE 

 
 

 Tuscan cooking is still genuine, and it is easy to find good 
restaurants which serve typical local dishes. The basic elements of 
the dishes are the good olive oil, and the wines. The most famous 
red wines are the excellent Chianti, and  Brunello di 
Montalcino. The most famous white wines are the well-known 
Vernaccia di San Gimignano and  
Bianco dell’Elba. 
 

 

Most Tuscan meals begin with Crostini, slices of bread 
that are lightly toasted and topped with anything from 
chicken liver to olive paste. Traditional first courses are 
pasta dishes, various kinds of soups, such as zuppa di 
fagioli and ribollita, based on vegetables and bread 
and panzanella, a soup made with bread soaked in 
vinegar with vegetables.  

 
 
 
On the coast, fish dishes are very popular, for example 
cacciucco, a highly seasoned stew, a speciality of the city 
of Livorno. As far as second courses are concerned, typical 
Tuscan dishes are: trippa, lampredotto and pork 
liver. Sausages, salami, finocchiona, soppressata 
and ham are excellent. Bistecca alla fiorentina, a two-
inch cut of sirloin broiled rare, and roast arista or loin 
pork are excellent, too. Pecorino cheese is also 
famous.  
 

 
 
 
 
Florence’s  sweet bread ( schiacciata con l’uva) has 
been baked since Etruscan times and zuccotto, an 
elegant dome shaped cake filled with ricotta cream, are 
traditional. Prato is famous for its almond biscuits called 
cantuccini. Vin Santo is one of the region’s renowned 
sweet wines often served with cantuccini di Prato. 
Sienese sweets are famous-almond and honey are at the 
basis of panforte, ricciarelli and torta di Cecco.   
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THE IMPORTANCE OF MEALS AS MEETING PLACES 
 

Much of Italian life revolves around the 
family dinner table. Italian people  love 
“gioie della tavola”. The first thing people 
think of when they think of Italy is the joy, 
warmth and magic created around the 
Italian table. The dinner table is one of the 
most important images and metaphors in 
Italian art, celebrated in our greatest 
paintings and films, from the Renaissance 
to  the present day.  The deepest ties of 
love and friendship are developed and 
strengthened around a dinner table. 
 
 

Important  meals occur on special occasions like Easter, Christmas, birthdays and religious 
celebrations; on such occasions meals usually begin around 1.00 p.m.  and last for hours. 
Most families have starters , “pasta” as  the first course and meat  for the main course. 
“Pasta” is  often seasoned with a simple tomato sauce or  meat sauce or simply butter and 
parmesan: the second course consists of  “cotolette” (breaded and fried beef, chicken or 
turkey cutlets), or stewed meat, or braised beef. Salad or vegetables are  often served along 
with the meat course. Cakes and fruit are  served as a  dessert. 
At the end of the meal  people have “ espresso”  and a “digestivo”, such as grappa or 
limoncello. 
 

 

DINING ETIQUETTE 
 

Formal Italian meals usually follow this order:   

Starters  

soup 

pasta 

main dish(meat or fish)   

salad 

cheese 

dessert 

fruit 

espresso and after-dinner drinks                                                             
 

 If an invitation says the dress is informal, wear stylish clothes that are still rather 
formal, i.e., jacket and tie for men and an elegant dress for women. 

 Punctuality is not mandatory. You may arrive 15 minutes late if invited to dinner. 

 If you are invited to a meal, bring wine or chocolates or a cake. 
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TABLE MANNERS 

 Remain standing until invited to sit 

down. You may be shown to a 

particular seat .  

 Table manners are Continental - the 

fork is held in the left hand and the 

knife in the right while eating. 

 Follow the lead of the hostess - she sits 

at the table first, starts eating first, and 

is the first to stand up at the end of the 

meal. 

 The host gives the first toast. 

 Do not keep your hands in your lap during the meal; however, do not rest your 

elbows on the table either. 

 It is acceptable to leave a small amount of food on your plate. 

 Pick up cheese with your knife rather than your fingers. 

  You may be offered several different white or red wines; and in this case, the finest 
red or white wine is usually served first, so that you may appreciate it best. A 
sweeter wine may be served with dessert. 

 The most common toast is” salute” (to your health), or, more informally, “cin-cin” 

 Do not begin eating until the host says. "Buon appetito!" 

 Bread is usually served without butter, you can place your bread on the side of your 
main plate or on the table throughout the meal. 

 Pass all dishes to your left. 

 If you are served pasta, use a fork, place the entire forkful into your mouth at once. 

 The most honored position is in the middle at each side of the table, with the most 
important guest seated immediately to the right of the host (women to the right of 
the host, and men to the right of the hostess). If there is a hosting couple, one will be 
seated on each side of the table. 

 The fork and spoon above your plate 
are for dessert. There are often many 
additional pieces of cutlery: there are 
separate glasses provided at your 
setting for water and white and red 
wine (after-dinner drink glasses come 
out after dinner). If you have a small 
plate for”antipasto”, a large one for 
the main course, and a bowl for soup 
or past 
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CROSTINI 

Crostini are a very common starter: every nice Tuscan restaurant will offer you a dish of 
crostini.  

Ingredients: chicken livers, pickled capers, half a 
cup of stock, half a glass of Vin Santo, one red onion, 
2 or 3 anchovies, olive oil. 

 
Fry the onion finely chopped  with some olive oil in a 
pan. As the onion browns, add the livers and let 
them blanch; add  Vin Santo and let it cook for 
twenty minutes. Add some water. Mince the livers. 
Add the oil and their sauce. Add  the minced capers 
and the anchovies. Serve the sauce on toasted Tuscan 
bread.                     

BRUSCHETTA 

Ingredients: bread, garlic, salt, tomatoes, 
basil and olive oil 

 
Bruschetta is one of the typical starters in 
Tuscany. Slice the Tuscan bread, toast it, rub 
some garlic on the slices, put  a little olive oil 
and salt on them. Chop the tomatoes in small 
cubes and put them on the bread with olive oil, 
salt and basil. 

 
                                                                  
 

PANZANELLA 
 
Slice the bread and soak it in enough cold water to wet it thoroughly for 15 minutes. 
Squeeze out the excess moisture and crumble the bread into a bowl. Add some cut 
tomatoes, thinly sliced onions, and lots of fresh basil leaves. Season with a tiny bit of salt, 
olive oil and vinegar. Toss and refrigerate. Panzanella is delicious  when served chilled, not 

icy cold. Add a few drops of olive oil and 
vinegar before serving. 
There are countless variations of this dish: 
some people add cucumbers , olives and 
cheese (pecorino or feta), or lettuce, radishes, 
hearts of celery; or even sliced, hardboiled 
eggs or chunks of tuna fish in olive oil. If you 
cannot find fresh basil, dry or frozen is fine 
too, but you will definitely taste the difference. 
Panzanella is  a real summer dish. 
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FARRO SOUP WITH BEANS 

 

This is a recipe of a very common soup in Tuscany. 
 
Ingredients: 
2 garlic cloves 
1 carrot 
1 sprig of parsley 
1 sprig of basil 
1 sage leaf 
half red onion 
50 g bacon 
200 g dried beans 
2 tablespoons of tomato purée 
salt 
extra virgin olive oil 
250 g” farro” 
(spelt) 

 

The day before preparing the soup, soak  the beans in 
water and cook them the morning after with a garlic clove and a sage leaf. Add salt at the 
end. 
Fry the  minced bacon, olive oil and brushed garlic, carrot, parsley, basil, onion. 
Mix 2/3 of the beans and create a fine cream, which must be added as soon as the bacon fat 
melts. Then add the remaining whole beans with some tomato sauce. After a few minutes 
add the beans cooking water, salt and let it boil for 45 minutes over a low flame. 
Afterwards add the spelt, which has to be previously washed. 

The cooking time of the spelt depends on the kind of grain. It usually takes from 30 to 40 
minutes. When ready, sprinkle with some olive oil and some pepper to taste. 

 

TR UFFL E D P ARME SA N  RI S O TTO 

 

Ingredients  
 
 500 g rice  
 60 g butter  
 100 g grated parmesan 
 50 g white truffles (sliced or paté) 

 

 

 

Cook the rice traditionally and add grated parmesan, butter and a half of the truffle. Mix 
and serve well warm garnishing the plates with slices of white truffles .                                               
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RIBOLLITA 

Ribollita is a typical Tuscan "poor 
dish", once very common.  

Now it is a kind of speciality you can 
find in the menu of restaurants. 
In the past it was common to prepare 
a big amount of this soup, in order to 
last a few days (this is the reason why 
it was called "ribollita" that means 
"boiled again"). Indeed once the soup 
was prepared - in the typical clay pot - 
was heated the day after in the oven 
covered with a layer of very thin slices 
of onion.  

 
Ingredients: Tuscan bread (unsalted), fresh "cannellini" beans, chard fresh, a bunch of 
back cabbage, savoy cabbage, carrots, potatoes, stalks celery, a spoon of tomato sauce, red 
tomatoes, thymus, onion, garlic, salt and pepper 

Cut the vegetables in small pieces; boil the "cannellini" beans and mash them with their 
cooking water. Leave some of them aside: fry them with the onion and the oil.  
When the onion is bleached, add the tomatoes and a spoon of tomato sauce. Cook them on  
medium heat and after a few minutes add the mashed beans and the whole ones. Mix and 
add all the other vegetables. Salt and pepper to taste, then add the thyme. Simmer for 2 
hours after adding 6 ladles of water. The soup is served on a bed of at least 2 slices of 
toasted bread  rubbed previously with garlic. 

FLORENTINE STEAK 

A good Florentine steak requires meat which has been 
well-aged. It should be about 2.5 cm thick, not having 
been beaten .   

  

 

 

First prepare the charcoal fire. When one side of the 
steak is cooked, turn it over and season the grilled side 
with salt and pepper. Then turn it again to dissolve the 
salt so that it is evenly distributed and any excess runs 
off. Remove the steak from the grill. Arrange it on a hot 
dish, accompanied by fresh olive oil, if desired  .         
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TAGLIATA 

The secret of an excellent “tagliata”  is the 
breed of cattle: the Chianina beef. 

Ingredients: Thick steak with the bones, 
salt, hot coals, freshly cracked pepper. 

Chianina beef  is  the huge white oxen raised 
in the Val di Chiana, near Arezzo. Their meat 
is tender. Once you have your steak and your 
coals, set your grill about 4 inches (10 cm) 
above them and let it heat for a few minutes. 
The cooking time should  only take a few 
minutes, and the steak should still be rare 
inside. How much time? This depends upon your fire and your taste. The dressing is 
usually  lemon and  green salad with tomatoes or other vegetables. Other possibilities for 
side dishes include fried potatoes and freshly boiled white beans (“cannellini”) drained 
well and seasoned with olive oil, salt, and pepper. 

WILD BOAR CASSEROLE WITH POLENTA OR CREAMY MASHED 
POTATOES 

 Ingredients: 
2lb generous cubes diced shoulder           
2-3 tbls oil (or butter)       
1 tbls flour   
1/2-pint  red wine 

 
Marinate: 

2 cloves of garlic 
2 tbls spiced oil 
1 diced onion  
2 tbls spiced vinegar/wine vinegar 
3-4 sage leaves, sprig rosemary leaves, finely 
chopped 
2 tbls Masala(optional) 
2 tbls  red wine 
2-3 cloves        
1 1/2 tsp salt 
2-3 crushed juniper berries 
fresh milled pepper 
 

Mix the meat with all the marinade ingredients and marinate in cool place for 24 hours.  
Drain from the marinade, pat dry. Heat the butter or oil in a heavy frying pan and brown 
the meat all over, sprinkling in the flour to brown a little too. Do not overfill the pan or the 
meat may stew, not brown, and you must keep the heat up.Remove to a casserole, 
preferably earthenware, Deglaze the pan with the marinade and wine and pour over the 
meat. Cover closely, cook in a very slow oven (250F/130C/gas 1) for about 2 1/2 - 3 hours 
until the meat is very tender, and the sauce reduced. Cook with the lid off if not well 
reduced for the sauce should be little more than a sticky substance that coats the meat. 
Degrease any excess fat and serve with polenta or creamy mashed potatoes. 
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CACCIUCCO ( FISH SOUP ) 
 

 

Ingredients 

 

1/2 kg cuttlefish 

1/2 kg octopus 

1/2 kg 

mixed fish (gurnard, 

sea-robin, Scorpio 

fish) 

1/2 kg 

mixed shellfish (clam

s and mussels) 

1/2 kg of prawns and 

shrimp5 sage leaves 

1 chilli 

1 tbls of tomato paste 

2 dl of white wine 

12 slices of Tuscan 

bread 

2 dl extra virgin olive oil 

salt and pepper 

 

 

Preparation 
In a saucepan , heat olive oil and fry the garlic, sage and chilli. Add the roughly chopped 
octopus and cuttlefish. Pour in wine and add tomato paste. Let it simmer for 20 minutes 
and stir occasionally. 
 
In another saucepan add the mixed fish and the chopped dogfish. The fish heads should be 
cooked in broth with herbs and then blended. This puree which is quite dense, should be 
added to the first saucepan giving the soup a greater density and flavour. Simmer over a 
medium flame.  
 
When the octopus and cuttlefish are tender, add the crustaceans and the mixed seafood 
with shells. Continue to cook for 7-8 minutes until the mussels and clams open. 
 
Place the bread, which should be toasted, rubbed with a garlic clove and seasoned with 
pepper in the bottom of the soup tureen. With a ladle, spoon the fish and sauce into the 
bowl. 
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FAGIOLI AL FIASCO 

 

“Fagioli al fiasco” means "Beans in a flask". In the 
past Tuscan farmers used to cook beans in a flask. 
They would place a glass jar in a corner of the 
fireplace on hot ashy embers before going to bed and 
would have freshly cooked beans the next morning. 

Ingredients:  

 cannellini beans 
 extra virgin olive oil 
 garlic 
 sage leaves 
 salt and pepper 
 
Soak the beans the night before. Place the beans, oil, garlic, and sage into a bottle and 
cover with water until the bottle is 3/4 full. The bottle should be closed with a wadded 
cotton ball in order to allow some of the steam to filter out. Cook. When the beans are 
ready, discard the garlic and sage leaves. Add some fresh olive oil, salt and some freshly 
ground pepper. 

ASPARAGUS FLORENTINE STYLE 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Wash and scrape the asparagus. Tie them into a bunch and put them in the pot in a 
standing- upright position. Add cold water until it covers just the white part of the stems, 
turn on the heat and cook.  
Tie Check after 15 minutes: Let cool to lukewarm in the water and then drain. Cut off the 
white part of the stems. Melt the butter in a skillet and add the asparagus and cook over a 
low flame for 5 minutes. Remove. Fry some eggs in the same skillet, salt and pepper to 
taste. Arrange the asparagus on a platter , put the eggs on top and sprinkle with a generous 
amount of grated parmesan cheese. First of all, the skillet should not be too big, and the 
butter should be melted, but not smoking. Crack the egg and drop only the white into the 
pan; keep the yolk in half of the shell. When the white has set and is almost done, drop the 
yolk into the middle and sprinkle with salt and pepper. The yolk should remain soft and 
creamy. 
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RICE FRITTERS 
 

 
 
  
 

 
Put  3 cups of rice with  3 cups  of cold water, 2 cups of  cold milk, and some lemon and 
orange rinds cut into pieces in a pot. Cook over a low flame for 15 minutes, stirring with a 
wooden spoon. Add 300 g/10 oz sugar and continue cooking and stirring, over the low 
flame, for 15 minutes more. Before removing the saucepan from the heat, add about ¼ cup 
of Marsala wine and a cup of  raisins (previously soaked in water and squeezed out). Allow 
to cool, then remove the citrus rinds. Stir in one cup of  flour, 5 whole eggs, 5 yolks, and a 
pinch of baking powder. Stir. Drop spoonfuls of the mixture into deep hot olive oil and fry 
the fritters until they are  golden. Drain on paper towels and roll in sugar to coat. Serve hot. 
 

                           
    CASTAGNACCIO 

Castagnaccio is an ancient recipe, which has a very delicious and tasty flavour with a few 
genuine ingredients and even without sugar. 

 

Ingredients: 

300 g chestnut flour 
 half a litre of water 
 a handful of raisins 
 a handful of pine nuts 
 a handful of walnut kernels 
 a sprig of of rosemary 
 olive oil 
 a pinch of salt 

 

Put the raisins in a bowl of hot water. Sift the flour in a mixing bowl, add a pinch of salt 
and cold water very slowly, mixing with a whisk, in order to create a mixture  without 
lumps. Let it rest for 30 minutes. Fry  a sprig of rosemary in 3 spoons of olive oil, and then 
pour it on the bottom of a baking pan with the rosemary. Add all the ingredients and 
spread them over the baking pan in a homogeneous way, then pour the flour mix, add 3 
more spoons of olive oil,  sprinkled on top . Bake it for 30-40 minutes at 220°C. 
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RICE CAKE  

 
 
 
Ingredients: 

 230 grams of rice 
 one litre of milk 
 140 grams of sugar 
 pinch of salt 
 60 grams of raisins 
 3 eggs 
 Fresh fruit 
 berry syrup 
 one tablespoon of brown sugar 

Boil the rice in the milk. Meanwhile beat the eggs with 
the sugar, the pinch of salt and the raisins. Mix it with 
the rice. Grease an oven pan with butter and then 
sprinkle a spoon of flour on the butter. Heat the oven to 
180/200 C and after pouring the mixture into the pan 
,put it in the oven for about 30 minutes. After the cake 
has cooled down, you can top it with the syrup, and 
sliced fresh fruit such as peaches, figs, grapes and 
strawberries  and sprinkle with brown sugar.  

 
 
 

PANFORTE 
   
This is the king of Sienese sweets. Like ricciarelli, cavallucci, copate and pampepati, 
it is made according to a really  old recipe. The ingredients include small amounts of the 
oriental spices that were already being imported during the Middle Ages, from cinnamon 
to cloves, from nutmeg to pepper. The mixture is based on honey that is slowly heated on 
the stove with sweet and bitter almonds. Then flour , candied citron and other citrus fruits 
, spices and confectioners’ sugar are blended into the honey, the mixture is then spread 
over a sheet of wafer that lines a pan and baked in the oven, then the finished cake is 
sprinkled with sugar. 
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TIRAMISU’ 
 
 

 
 
Ingredients: 
4 whipped egg whites 
 500 g mascarpone 
 5 egg yolks 
 cocoa powder 
 sugar (about 5 tablespoons)  
 coffee 
 sponge finger biscuits (e.g. lady fingers) 
 chocolate chips 
 
Whip  the sugar and egg yolks until you get a soft mousse. Add the mascarpone slowly, and 
then the whipped egg whites, very gently. Lay out the biscuits in a large dish and sprinkle 
them with coffee. They should be neither soaked nor still dry. 
Spread the cream over the biscuits, sprinkle with cocoa powder and chocolate chips. 
Repeat the procedure once again in order to have a two-layer dessert. 
Keep refrigerated. Serve cool.               
 

PANNA COTTA 

Ingredients: 
 800 ml cream 
 200 ml milk 
 100 g sugar 
 15 g gelatine 
 Vanilla Bean 
 
Melt sugar with vanilla and cream in a pot on a 
low flame. Meanwhile, soak gelatine in cold water 
for a few minutes. Add milk and drained gelatine 
to the cream. Pour the mix into a wet mould or 
into some little moulds. Keep refrigerated for at 
least 12 hours. Serve with fruit, chocolate, caramel 
sauce. 
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BOMBOLONI 

Ingredients: 

25 g dried yeast  
200 g milk  
100 g sugar  
Salt  
500 g plain white flour  
One lemon  
2 teaspoons vanilla flavouring  
80 g butter  
Extra virgin olive oil  

 

 
Put the dried yeast ,the hot milk, half of the sugar and a pinch of salt into a bowl and mix 
together carefully with a wooden spoon. Pour into a baking bowl and add the sifted flour; 
the grated rind of the lemon, some vanilla and the melted butter. 
Work the dough well until  it is smooth and elastic.Cover and leave to rise in a warm place 
for two hours. 
 
Roll the dough out to a thickness of about one centimetre; use a glass to cut out rounds 
about five centimetres in diameter. Gather up the remaining pieces, roll out and cut many 
rounds until you have used up all the dough. Cover with a cloth and leave to rise for  an 
hour. Fry in hot oil, turning  them until  they are golden on both sides. Remove the 
doughnuts one by one, drain on kitchen paper and sprinkle with sugar. 
If you like, you can fill them with jam, confectioner's custard or chocolate cream. 
 

SCHIACCIATA ALLA FIORENTINA 

Ingredients: 

1 orange 
4 Eggs 
a pinch salt 
500 g/ 1 lb flour 
150 g/ 6 oz lard 
20 g/ 1 oz Brewer’s yeast 
Vanilla flavoured confectioner’s sugar 

Dissolve the yeast in water. Put the flour into a large mixer until the dough separates from 
the side of the bowl. Cover and let it rise in a dry place for 1 hour. When the dough has 
doubled knead and add the yolks, the sugar, 100gr/4 oz lard, a pinch of salt and the finely 
grated orange peel and mix until thoroughly blended. Use the rest of the lard to grease a 
rectangular baking pan with high edges. Spread the dough evenly so that it is 2-3 cm/1 in 
thick. Now, here is the secret: let it rise for 2 hours. Bake at 200° C/400 F for 30 minutes. 
Remove and dust very generously with vanilla flavoured confectioner’s sugar.                                                  
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There is a great deal of events all year round throughout Tuscany, but most of them are 

concentrated in summer and autumn. 

A lot of  festivals ,called “sagre” in Italian, are held in early summer and in autumn. 

 

FLORENCE 

In October there are a lot of events and festivals 

where some of the most typical regional products, 

from chestnuts and olives to wine, are 

celebrated. It  is olive and grape harvesting time, 

so novello(a light, fruity, red wine) and extra 

virgin olive oil are produced. 

 

 

 

October is also mushrooms and   chestnuts 

picking time. Tuscan hills and mountains are 

rich in porcini mushrooms, which are simply 

delicious when served with steaks. 
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WINE AND OLIVE OIL 

Certaldo, a town  near Florence,is home 

to the Festival of Wine and New  Olive 

Oil in October. 

  

 Boccaccesca is  held in Certaldo in the same period and celebrates the famous poet 

Giovanni Boccaccio .Here there are cooking lessons , pastry lessons, markets, wine tastings 

and educational children’s workshops in the streets.   

 Scandicci, a town near Florence, 

is famous for its Itinera, percorsi 

golosi sulle colline di Scandicci 

- Itinera, delicious itineraries in 

the hills of Scandicci. The whole 

itinerary is based on stops where you 

can taste the most delicious local 

products. 

 

 

Tuscany is  home to excellent wines; most people associate 

Tuscan wine to Chianti wine but there are many other famous 

and prestigious varieties, such as  the famous  types of wine 

produced in Maremma,Artimino,Montalbano, Montalcino 

and Montepulciano.  
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Chianti d’Autunno is a festival held  in 

Chianti from September to December and 

offers lots of outdoor and indoor activities 

perfect to learn more about local culture and its 

typical products. It offers visits to wine cellars 

and oil mills, guided visits, trekking excursions, 

market exhibitions, workshops for children and 

other events.  

 

 

 

 

 

 

In  November a local event called 

Festa dell’olio is  held in Vitolini, a 

small town near Vinci, Leonardo’s 

birthplace, in order to celebrate its 

well-known olive oil. Here you can get 

the chance to taste local dishes such as 

ribollita or farro sui fagioli,a 

vegetable soup with spelt and beans, 

cooked with traditional Tuscan 

recipes.  
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CHESTNUTS 

Chestnuts are typical products Tuscany is 

proud of. The town of Marradi, which has 

recently become a Slow Town , is home to 

marroni chestnuts (a type of big 

chestnuts). 

The chestnut festival is also a great 

opportunity to taste local delicacies such as 

ravioli, cakes, jam, marrons glacés , 

roasted chestnuts and other traditional 

products. 

Any dish or recipe with chestnuts is offered in 

Marradi every weekend. You can taste 

caldarroste or roasted chestnuts, ballocci 

(boiled chestnuts), castagnaccio (a Tuscan 

cake prepared with chestnut flour), necci, 

which are rolled chestnut pancakes with 

delicious fresh “ricotta” or chocolate inside, 

and Monte Bianco,a chestnut cake with   

whipped cream on top!  
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Festival dei Sapori d’Autunno - the Tastes 

of Fall Festival- is held in Signa ,a town near 

Florence ,in autumn . Here you can taste a fine 

selection of chestnuts, mushrooms, typical 

Tuscan cold cuts and cheese, wine and extra 

virgin olive oil.   

Biennale Enogastronomica Fiorentina is 

a food festival which takes place in Florence in 

November .It is famous for food and wine 

tastings, practical demonstrations, informative 

meetings  and itineraries based on food and 

wine.  

 

It offers:  

 Piatto Tipico al Ristorante (Typical   

Dish at the Restaurant) ,which  is a 

unique occasion to taste old traditional 

recipes, 

 

 

 

 Gelato della Biennale (Biennale Ice 

Cream), where some of the best ice 

cream makers creates  new ice cream 

flavours.  

 

It is a food fair  you shouldn’t absolutely miss out! 
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PISA 

The National White Truffle 
Exhibition is held in San 
Miniato every year in the month 
of November. It is a market which 
attracts thousands of Italian and 
foreign visitors. 

It transforms the city into a huge 
open-air tasting workshop. All the 
squares have their own markets 
where truffles and other typical 
flavours of San Miniato hills are 
offered together with specialities 
from other Italian cities. 

 

The white truffle of San 
Miniato is known as the 
"Food of Kings" and it 
populates the tables of the 
best restaurants in the 
world.  The white truffle 
found in San Miniato Hills 
is the "Tuber Magnatum 
Pico" and is the most 
valuable type of truffle.  

It is very expensive, 
because it is found in 
moderate quantities in 
particular periods of the 
year. 

 

 

It can be found only for three months: in October, November and December. 

Other truffle exhibitions are held  in Volterra , La Serra (the International Market 

and Fair  of the White Truffle), Corrazzano, Balconivisi and San Miniato Basso 

from September to November. 
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Here you can taste all kinds of  truffle dishes , 
such as crostini al tartufo,tagliolini al 
tartufo , risotto  or polenta al tartufo,  
omelettes with truffles, cakes with truffles but 
also a large variety of typical Tuscan dishes such 
as sausages , boiled beans with the new olive oil, 
fettunta (baked bread with oil and salt), 
minestra di pane,... 

 

 

 

 

 

 

 

La  Notte Nera is held in San Miniato in June. Here you can taste a large variety of  black  
truffle dishes and local wine. A great deal of restaurants and stalls located  in the main 
squares and streets of San Miniato sell black truffles and other typical local products 
together with specialities from other Tuscan cities. 

The Slow Food Association organizes a 
market called Il Mercatale, where people can 
buy local agricultural products. There are 
music and drama performances, cooking 
lessons, wine and food tastings and  practical 
demonstrations.  

Dolcemente... is held in Pisa in October to 

celebrate the Italian art of pastry-making and 

haute pâtisserie. 

 

 

The Festival of Porcino and Chianina (a 

variety of beef meat produced in Val di 

Chiana) is held in Castelfranco di Sotto, 

near Pisa, from September to October. 
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SAGRE (FESTIVALS) 

In spring ,summer and autumn  there are  lots of  festivals ,called “sagre“in Italian ,where 

you can taste good local food, drink good wine, enjoy music and other kinds of 

performances or just spend a nice day with friends. Here you can taste the products  

which give the name to the festival but also other typical Tuscan products. 

  Sagra del tordo (Yolk festival)  is 
a famous festival  held in Montalcino 
(Siena) .   

Over 50 years ago the city of 

Montalcino started the famous  Sagra 

del Tordo, which is held in October. 

There are parades in Medieval 

costumes, traditional folk dancing and 

an exciting archery tournament 

between the quarters of Montalcino. 

There are also lots of stands and local 

restaurants where you can taste grilled ribs or 

yolks, sausages and  porcini mushrooms , 

lampredotto, pinci or gnocchi or 

pappardelle with wild hare sauce and  you can 

drink a large quantity of wine such as Brunello 

and Rosso di Montalcino,Sant’Antimo 

DOC, Moscadello, Moscato and Grappa di 

Montalcino.  

 

 

 

 

 

 

 

 

 



77 
 

Some of the most famous “sagre”(festivals) are:  

 Sagra del Cinghiale (wild boar festival) - Certaldo (Florence). 

 Sagra del Tortello (“ravioli” festival) - Scarperia (Florence). 

 Sagra del Baccello (pod festival) - La Serra, San Miniato 

(Pisa).  

 Sagra della Porchetta (roast pork festival) - Valenza 

(Massa).  

 Sagra della Chiocciola (snail festival) -  San Miniato 

(Pisa)   

 Pinocchio Ciok (chocolate festival)- San  Miniato (Pisa)   

 Sagra della Patata Fritta (French fries festival) – Santa 

Maria a Monte (Pisa)   

 Sagra della Ciliegia (cherry festival)-Lari(Pisa)   

 Sagra del Cunigliolo Fritto (fried rabbit festival)-La 

Serra -(Pisa)  
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APERITIF AND APERITIF-DINNER 

 
In the past “ aperitif-time” was an 
occasion to meet friends before  dinner. 
 
An “Aperitivo” (aperitif) was an alcoholic 
drink such as wine or vermouth served 
with crisps, nuts and olives. People went  
to cafés and had an aperitif with friends 
before dinner. 
 
Nowadays Aperitif-Dinner, called 
“Apericena” in Italian, is very popular 
and trendy in Italy and plays an 
important role in Italian social life. It is as much about eating and drinking as it is about 
socializing. Young people consider it as an occasion to meet friends and spend an evening 
without spending too much money. 

 
“Apericena”, which means Aperitif and 
Dinner, is usually organized in trendy cafés or 
pubs in towns and cities especially on 
Wednesday or Thursday evenings or at  the 
weekends. It is served between 7.00 p.m. and 
9.00 p.m. and usually costs about 10 Euros. 
Young people  usually have aperitif-dinner 
with friends before going to the cinema or to 
pubs and discos. 
 
Alcoholic and soft drinks such as “Crodino”, 

“Sanbitter”, coke and fruit juice and cocktails such as “Spritz”, “Americano”, “Bellini” and 
“Mojito”, are served with “stuzzichini” (appetizers) such as “crostini ”, fried vegetables, 
“salumi”, olives, crisps, “pasta”, “pappa al pomodoro”, “pizza”, “focaccia” and 
“ficattole”(fried dough) . 
 
In our area the main cafés which 
organize aperitif-dinner are: Oca 
Bianca in San Miniato, Vinegar , 
Cristallo and Scarlett in Empoli . 
 
In Italy the latest trend is “km0” buffet, 
where young people can taste regional 
dishes such as toasted bread with wild 
boar pâté, “salumi” and Tuscan ham,  
toasted bread with “lardo di Colonnata”  
and cheese with honey ,jam and truffle 
pâté and other local specialities. 
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FAST FOOD 

In Italy teenagers and  young people love having meals in fast food restaurants.Fast Food 
is usually very cheap and tasty but it is not healthy because it is pre-cooked and heated by 
using a microwave oven. It is served in cartons or in plastic wrappings.Teenagers usually 
have “cheeseburger” or “MCchicken” with French fries and coke.Fast food restaurants can 
be found in all Italian cities and towns. 
 
Young people also love having meals in a pizzeria or in a Chinese or Japanese restaurant. 
 
 

PUBS AND WINE BARS 

 
In Italy young people usually go to pubs or wine 
bars on Fridays and  Saturdays. They go to pubs 
or wine bars at 11.00 p.m. or later and they 
spend the evening there chatting with friends, 
listening to music and drinking alcoholic or soft 
drinks. 
 
There is a large variety of pubs: rock pubs, 
karaoke pubs, Irish pubs, American bars and 
lounge bars. 
 

 
In San Miniato the main pubs and meeting 
places for young people are: 
 

 OCA BIANCA,which is an American bar; 
 
 
 

 

 CHALET, which is a pleasant 
open-air meeting place. It is 
open from May to October and 
on special occasions. Here you 
can chat with friends and listen 
to music, sitting at the tables 
located in front of the kiosk; 
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 CAFFE’ CENTRALE, where you 
can listen to music, have something 
to eat and drink hot chocolate or tea 
and play board games with friends, 
such as “Taboo”, “Monopoli”, 
“Cluedo” and “RisiKo”; 

 
 
 
 
 
 
 

 LE PISCINE , where you can have 
dinner in the restaurant or have  
“Aperitif-Dinner” at the poolside on 
Wednesday or Saturday evenings .You 
can also meet friends, listen to music and 
dance. The restaurant-disco opens at 
about 10.00 p.m. and closes at about 3.00 
a.m. 
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ADVERTISING CONCERNING FOOD AND DRINKS 

Advertising influences teenagers’ tastes and eating habits. Lots of adverts with catchy 
slogans can be found in magazines and newspapers, on TV and on the Internet. 
The most famous Italian food and drinks eaten by teenagers and young people are: 
 

 

RED BULL 

 
Nowadays the Red Bull company slogan is "Red Bull 
gives you wings" and the product is marketed  by using  
adverts and events. 

The caffeine content of Red Bull is 80 mg/250 ml. This 
is about the same quantity as a cup of coffee, or slightly 
less depending on the brewing method.  

The slogan “Red Bull gives you wings”means that you 
feel like flying when you drink “Red Bull” because its 
caffeine makes you stronger and lighter and it gives 
you energy. 

 

 

 

COCA COLA 

The slogan of Coke was  "Open 
Happiness" in 2009. The campaign was 
launched on markets around the world 
with the aim of increasing the sales of 
sparkling drinks of the Coca-Cola 
Company.  

The "Open Happiness" campaign invited 
people around the world to enjoy the 
simple pleasures of life by drinking Coke. 

 

 

 

The most recent slogans are: “Live Positively” (2010), “Life begins here” (2011) and “Get 
the Ball Rolling” (2013). 

Young people love Coke so much and they usually drink it when they are with friends or 
when they have pizza at home or in a “pizzeria”. 
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CRODINO 

The slogan of “Crodino” is “Where there is an 
aperitif, there’s Crodino!”. 

Crodino is one of the main soft drinks in Italy 
and it is usually drunk by adults. 

The secret of its success lies in its unique and 
tempting taste, achieved thanks to a secret 
blend of herbs and carefully selected pieces of 
fruit. 

The most popular slogans are: “Dino, you 
uncork a Crodino” and “The non-alcoholic 
blond drink that makes the world crazy”. 
 

 

 
 

NUTELLA 

 

 

 

 

 

 

 

 

 

“Nutella”is an Italian sweetened hazelnut chocolate spread cream, manufactured 
by Ferrero, an Italian joint-stock company, set up by Pietro Ferrero in Alba, Piedmont in 
1946.Nutella  was launched on the market by Michele Ferrero in 1964. 

The main ingredients of Nutella are sugar,  palm oil,  hazelnut, cocoa solids and skimmed 
milk.It is the perfect choice for breakfast. 

 
Nutella satisfies  the palate of the entire world. Its unique taste and its distinctive jar 
appeal to consumers of all generations. Thanks to its inimitable recipe and its genuine and 
carefully selected ingredients Nutella spread on bread makes breakfast more enjoyable. 
The slogan of “Nutella”  is “What would the world be like without Nutella?”. It  means that 
the world could not  exist without Nutella. 

 

 

http://en.wikipedia.org/wiki/Italy
http://en.wikipedia.org/wiki/Hazelnut
http://en.wikipedia.org/wiki/Chocolate_spread
http://en.wikipedia.org/wiki/Ferrero_SpA
http://en.wikipedia.org/wiki/Sugar
http://en.wikipedia.org/wiki/Palm_oil
http://en.wikipedia.org/wiki/Hazelnut
http://en.wikipedia.org/wiki/Cocoa_solids
http://en.wikipedia.org/wiki/Skimmed_milk
http://en.wikipedia.org/wiki/Skimmed_milk
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FONZIES 

“Fonzies” is a type of cheese crisps. It was launched by the 

General Foods Corporation in 1950.  

Fonzies are also sold with the name “Twisties” on the 

American market. 

“Fonzies” have been advertised for several years with the 

well-known slogan "Life's pretty straight without... Fonzies." 

This slogan means that if you eat Fonzies, you feel happy. 

Typical television advertisements play on the slogan by 

showing people transported to surreal and exciting 

environments while eating Fonzies. 

 

SAMMONTANA 

In the early 1940s Romeo Bagnoli became famous for its delicious ice-cream produced in 
his dairy and ice-cream shop in Empoli, Tuscany.  

In 1948, his eldest son, Renzo, transformed the small ice-cream shop into an ice-cream 
workshop.  
Today, “Sammontana” has become the third largest ice-cream manufacturer in Italy and it 
is famous all over the world. 

    

 

 

 

 

 

 

 

 

 

 

 

 

 

http://en.wikipedia.org/wiki/Slogan
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BARATTOLINO SAMMONTANA 

The famous “Barattolino” was 
invented in 1970. It was the first 
soft and creamy ice-cream available 
in a family-size tub. It is available in 
the following "classic" flavours: 
Chocolate, Cream, Chocolate and 
Vanilla, Lemon and Strawberry, 
Amarena Cherry Coppa Oro, Cocoa 
Coppa Oro and Supersoft Dairy 
Cream. 

The slogan of “Sammontana” is “Ice 
cream Italian style”. 

 

ESTATHÉ 

“Estathé” is an ice tea produced by Ferrero. 

Young people love Lemon Estathé, Peach Estathé and Green Tea Estathé. It is 

sold in plastic bricks or  tins. 

It is drunk by Italian teenagers and children  above all in summer because it is 

a cold drink. 

The slogan of “Estathé” is “Sete d’estate…sete d’Estathé…”.This means “if you 

are thirsty  you are thirsty of Estathé”. 

 

PRINGLES 

 

 

“Pringles” is brand of crisps owned by Kellogg’s. 

The slogan of “Pringles” is “Once you pop, you can’t stop”. This 

means that when you start eating “Pringles” you cannot stop 

eating them. 

 

 

 

 

 

 

 



86 
 

MULINO BIANCO 

“Mulino Bianco” is a very famous Italian brand . 

This company produces biscuits such as “Galletti”, “Tarallucci” and “Macine”, cakes such 

as “Torta pan di stelle”, “Deliziosa al cacao” and “Note di limone”, melba toast and sweet 

snacks such as “Tegolino”, “Crostatina” and “Saccottino”. 

The slogan of “Mulino Bianco” is “The pleasure of eating healthy; A Good World”. 
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