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Welcome to the second edition of the all new Calabrian Voice    
English speaking newspaper. We hope you enjoy and remember to 
click online and bookmark today at   www.calabrianvoice.com. 

CHRISTMAS STARTS IN PIZZO WITH FREE SPECIALITY 
ICE CREAM, CHAMPAGNE AND CAKE. 5TH & 6TH OF DECEMBER 

This Christmas started early in Pizzo early with the new ice cream delivered in the main Piazza della Repubblica together 
with Italian Christmas cake panettone and champagne. Many Santa Clauses served up the delights with a little help from 
their elves at the local Pro Loco Office who organised the event. 



NEWS IN ENGLISH 
New website availabilities for property owners in 
Calabria. 
 
If like many people in Calabria who are reading this you have bough t a property here and are looking to 
reap a little reward in the form of rental then this could help you realise more from your property.  
 
A new service by Calabrian Services, located in Pizzo in Calabria helps property owners showcase their 
property on th eir own website. This can be used with individual properties or for whole developments 
and together with a management company ca n help you see more rentals than ever.  
 
This can be used in conjunction with other rentals or on its own as you have full access  to emails and 
modification if you feel brave enough.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 

For more info go to www.calabrianservices.com and look for o wners websites.  

OFFERTA SPECIALE  
SE SI PAGA UN ANNO, 30%  

SCONTO 

Mafia museum to 
open in Calabria  
 
Reggio Calabria, 19 Nov. (AKI) - A new Italian 
museum is to chronicle a darker aspect of the 
country's culture - the mafia. The museum will 
open in the southern region of Calabria and 
focus on the history and mythology of i ts 
home grown mafia, known as 'Ndrangheta, in 
December.  
 
The museum is being financed by the provi n-
cial and regional governments and is located 
in the city of Reggio Calabria, in a 200 
square-metre villa confiscated from organi sed 
crime and restructured at a cost of 125,000 
euros.  
 
According to the museum's website, the m u-
seum will chronicle the history and the image 
of the region's mafia and raise awareness 
about its operations which has made it o ne of 
the most powerful criminal organisations in 
the world.  
 
Italian authorities estimate the organisation is 
composed of aroun d 100 clans or families and 
generates revenues totalling 40 billion a year.  
 
"Presently, we are confronted with a culture of 
'Ndrangheta that works well," the museum 
says on its website.  
 
"Besides economic power, there is a codified 
system of symbols at w ork that allows groups 
of organised crime to create a high degree of 
internal coherence, to easily communicate 
values, to hand down a certain type of know l-
edge, and to guarantee charming models of 
manhood and a defiance of rules."  
 
The museum site sought to emphasise it did 
not believe there was " widespread conni v-
ance or implicit participation in crime, nor that 
it is a natural attitude adopted by people, or 
any other judgment conveying ra cism" in the 
area.  
 
It said it aimed to tackle the values that are 
transmitted to younger generations so it can 
have a "positiv e" influence on their attitudes.  
 
The museum will be officially inaugurated on 1 
December with a photo exhibition by Adriana 
Sapone.  
 
“Silence and memory” will feature 150 colour 
and black and white pictures showing images 
of the mafia, the victims of murder and vi o-
lence and also people’s demonstrations 
against the mafia.  
 
A book by authors Enrico Bellavia and Maur i-
zio de Lucia entitled Il Cappio, or The Noose, 
will also be released at the launch on prote c-
tion rackets and people's rebellion against 
them.  
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Does your property come to completion soon here 
in calabria?  
Have you thought about rental Management?  
We are now looking for pr operties to go on our 
books for next summer. To have that option you 
need to be advertising your property now in order 
to gain s ome bookings from next years season. 
For more information please visit us at the Via 
Marcello Salomone 110 in Pizzo or call  
 tel: +39 0963371487  
Calabrian Services 
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Thank you for visiting the 2nd issue of the 
Calabrian Voice. 
After 16 months of being editor and creator 
of the Vibo Voice and Pizzo Express     
English language newspaper we have now 
moved on and launched the all new 
Calabrian Voice English language newspa-
per. 
We have also launched online this month 
and you can find us at  
www.calabrianvoice.com 
    
COME ONE COME ALL IS THE CRY. 
If you have any comments, stories or wish 
to  announce an event here in Vibo Valen-
tia we hope you will use this publication 
and be part of our family.    ENJOY... 

Please contact us with your ques-
tions and comments and we will be 
happy to add it to our publication. 
 
Paul and Lorraine 
 
The Calabrian Voice 

LETTERS FROM THE EDITORIAL TEAM 

READERS LETTERS 

Italy's heavy metal monk retires 
from the limelight 
 
Italy's "Brother Metal," a 63 -year-old monk who became famous for singing i n a 
heavy metal band -- habit and all -- is hanging up his microphone, saying the 
devil made him too much of a celebrity for his  own good.  
The white -bearded Cesare Bonizzi, a Capuchin who recorded CDs for a punk 
label and was the lead singer for the band Fratello Metallo (Metal Brother), said 
the devil was up to his usual mischief.  
"The devil has separated me from my managers, ris ked making me break up 
with my band colleagues and also risked making me break up with my fellow 
monks. He lifted me up to the p oint where I become a celebrity and now I want 
to kill him," the monk said in his farewell video.  
The video shows one of the mon k's band members shaving off Bonizzi's long 
mane of white hair as a sign of his turning a new leaf on life.  
For years Bonizzi pe rformed at concerts wearing his traditional Franciscan 
brown robe, sandals and white rope around his waist.  
His second heavy met al CD was called "Mysteries," and was inspired by a group 
of southern Italian women who sang about the Virgin Mary.  
Bonizzi, who  fell in love with heavy metal when he attended a Metallica concert some 15 years ago, says fame had put him on the wrong path. But he still 
thinks heavy metal can be a means to spread the gospel message of pace and love. "I think that metal is the strengt h of music itself. Metal is a brother," 
he said in the video.  
(Reporting by Antonio Denti; writing by Philip Pullella)  
Italy opens new contemporary arts museum, By NICOLE WINFIELD (AP)  
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Italy: Economy grows for 
first time in over a year 
 
Rome, 13 Nov. (AKI) - Italy exited recession 
in the third qua rter of the year when its gross 
domestic pro duct rose 0.6 percent, accor d-
ing to a prelim inary estimate released on 
Friday by the ce ntral statistics agency 
ISTAT. It was the first time the Italian eco n-
omy grew in more than a year.  
The economic expansion between July and 
September fo llowed five consecutive qua r-
terly contractions. Italy saw its worst post -war recession in 
the first months of last year.  
Italy's GDP in the third quarter was down 4.6 percent co m-
pared with July -September last year, ISTAT said.  
The figures were largely in line with forecasts. Economists 
had predicted a 0. 6 percent quarterly GDP rise and a 4.7 
percent year -on-year decline.  
Analysts hailed the end of the recession in Italy but expe cted 
growth to slow in the fourth quarter and to continue to 
weaken next year amid rising joblessness and a strong euro.  
Italy, was the third large euro zone economy to release GDP 
data for the third quarter on Friday.  
Germany and France posted quarterly economic growth of 
0.7 and 0.3 percent respectively between July and Septe m-
ber. 
Both economies emerged from recession in the second 
quarter of the year with 0.3 percent growth.  
Germany, France and Italy account for more than two -thirds 
of aggregate output in the eurozone - the 16 countries which 
have adopted the euro as their common currency.  

REMEMBER TO VISIT US 
ON-LINE FOR ALL THE 
NEWS AND REVIEWS, 
CLASSIFIEDS, VIDEOS AND 
LOCAL INFORMATION. 
Also visit our new online 
pizzo business page for 
multimedia online business 
locations and services 



Toxic’ shipwreck turns 
out to be red herring  
By Guy Dinmore and Eleonora de Sabata in Rome  
Published: October 30 2009 16:49 | Last updated: O c-
tober 30 2009 16:49  
Italian prosecutors searching for the wreck of a ship 
allegedly scuttled by the mafia with toxic waste on 
board in 1992 say the vessel they surveyed this week 
in deep waters off the coast of Calabria turned out i n-
stead to be a passenger steamship sunk by a German 
submarine in 1917.  
Fears of coastal pollution had led to protests by local 
fishermen, residents and mayors who accused the 
central government of not doing enough to resolve the 
issue.  
Prosecutors told a  news conference in Rome on 
Thursday evening that after finding the World War One 
wreck of the Catania they had decided to call off the 
search for a ship which Francesco Fonti, a mafia tur n-
coat, claims to have sent to the bottom with dynamite 
in 1992.  
Mr Fonti’s allegations, first made to prosecutors in 
2003, follow ed years of inconclusive investigations into 
at least 20 suspicious sinkings of ships in the Medite r-
ranean in the 1980s and 1990s. Prosecutors su s-
pected that the mafia was dumping toxic waste at sea, 
possibly working on behalf of industrialists and gover n-
ment agencies.  
On Thursday one of the prosecutors questioned Mr 
Fonti’s reliability as a source on the alleged sinkings, 
although he conceded that his collaboration with the 
police since 1994 had resulted in high profile arrests of 
members of Calabria’s ‘N drangheta mafia involved in 
drug trafficking.  
Mr Fonti claims that he scuttled three ships off the 
Calabrian coast in 1992, and that one of them, possibly 
called the Cunski, carried nuclear waste in 120 barrels. 
Last month, on the basis of Mr Fonti’s rough  directions, 
a survey vessel funded by the regional government 

found a ship at a depth 
of 500 metres some 12 
miles off the port of 
Cetraro.  
When the central go v-
ernment commissioned 
the Mare Oceano survey 
ship to carry out more 
detailed investigations 
last week they found 
that the suspected Cu n-
ski was actually the C a-
tania, which went down 
in 1917, hit by a German 
torpedo.  
Stefania Prestigiacomo, 
environment minister for 

the centre -right government, was clearly relieved at the 
outcome and accu sed Calabria’s centre -left regional 
government of being “hostile” towards Rome and ha v-
ing failed to deal with the matter responsibly.  
Piero Grasso, head of the national anti -mafia directo r-
ate, told reporters that although authorities had called 
off the search for the Cunski their investigations would 
continue into environmental pollution at sea and on 
land. “But it is important to avoid irresponsible alar m-
ism,” he added.  
Investigations to date into the “mystery ships” have 
resulted in some findings. A court ruled that the Rigel, 
a merchant ship with suspicious cargo on board, was 
scuttled in 1987. Its wreck was never found. Scientists 
have also found rad ioactive contamination on land 
near where the Rosso, a roll -on roll -off vessel, ran 
aground in Calabria in 1990. In 1995, Natale de Gr a-
zie, a Coast Guard investigator, died in unusual ci r-
cumstances while on a mission to research the ships. 
Colleagues believe he was poisoned.  

Amaretti Recipes 
 
Traditionally served at Christmas time 
in Italy.  
2 egg whites 
1/4 teaspoon salt 
1 cup sugar 
1 cup chopped blanched almonds 
3/4 teaspoon almond extract 
 
1. Add salt to egg whites and beat until 
frothy. 2. Add sugar gradually, beating 
until mixture is stiff but not dry. 3. Add 
almonds and almond extract and fold 
in gently. 4. Drop almond mixture on 
buttered and floured baking sheet by 
the teaspoon, shape into small 
mounds, leaving room between each 
mound. 5. Let stand 2 hours. 6. Bake 
at 190 degrees Celsius for 12 minutes 
or until they are delicately brown in 
colour. 

Useful telephone      numbers in V.V. 
 
 
Police                       112/ 
Ambulance              118 / 
Fire                           115 
Doctors                     0963532237 
Coastguard              0963531470 
Pharmacy                 0963531148 
Train station             0963572713 
Translations             3275380267 
Taxi                           3383211380    
Airport                      0968414111 
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Santa's Jokes 
 
 
Question: What's red and white and gives 
presents to good little fish on Christmas?  
Answer: Sandy Claws.  
Questio n: Why does Santa have 3 gardens?  
So he can ho -ho-ho.  
Question: What do you get when you cross a 
snowman with a vampire?  
Answer: Frostbite.  
Question: Why was Santa's little helper d e-
pressed?  
Because he had low elf esteem.  
Question: What do you get when you cross an 
archer with a gift -wrapper?  
Answer: Ribbon hood.  
Question: What do you call people who are 
afraid of Santa Claus?  
Answer: Claustrophobic.  
Question: What do snowmen eat for brea k-
fast? 
Answer: Snowflakes.  
Question: Why did the little girl change her 
mind about buying her grandmother a packet 
od handkerchi efs for Christmas?  
Answer: She said "I could not work out what 
size her nose was!  
Question: What was so good about he ne u-
rotic doll the girl was given for Christmas?  
Answer: It was wound up already.  



ITF president says 
ban unlikely for Wil-
liams 
 
REGGIO CALABRIA, Italy — The president of 
the International Tennis Fe deration thinks 
Serena Williams will receive a fine but not be 
suspended for her U.S. Open tirade.  
In an interview with The Associat ed Press on 

Saturday, Francesco Ricci 
Bitti said a fine would "make much more sense."  
Grand Slam administrator Bill Babcock is expected to 
give his recommend ation to the Grand Slam commi t-
tee, which will likely a nnounce the sanction Monday or 
Tuesday.  
The Grand Slam committee is composed of Ricci Bitti 
and the four Grand Slam presidents. Ricci Bitti su g-
gested it would be counter productive for the commi t-
tee to ban the top -ranked player from for the Australian 
Open.  
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Italians question Silvio Berlusconi's plan 
for the world's longest bridge to Sicily  
 
The bridge from the Italian mainland to Sic ily will be a symbol of shining 
modernity, a gleaming steel thread arcing over one of the most picturesque 
stretches of the Mediterranean.  
The £6 billion suspensio n bridge that the Italian government has announced 
it will start building on December 23 has the enthusiastic backing of Silvio 
Berlusconi, Italy's prime minister, whose supporters believe it will form an 
enduring legacy of his period in office - and represent a final step in the unif i-
cation of Italy.  
But the bridge - to be the longest of its kind in the world - will connect two of 
the country's most impoverish ed and crime -ridden regions.  
Now there is renewed controversy over the wisdom of investing so much 
public money in a single engi neering feat, with its six traffic lanes and two 
railway lines, when so much else in the underdeveloped southern half of the 
country needs to be done.  
In the immediate area alone, 31 people died earlier this month after heavy 
rain unleashed mudslides in vi llages near Messina - and the bridge itself will 

connect at either end 
with some of the most 
potholed and battered 
stretches of road in 
Italy.  
"For us, the bridge is 
not a priority," said 
Emma Marcegaglia, 
head of the Italian e m-
ployers' co nfederation, 
Confindu stria. It was 
more i mportant to 
strengthen the existing 
infrastructure, she said, 
rather than to embark 
on what critics say is an 
undertaking of 
"pharaonic" propo r-
tions.  
But Raffaele Lombardo, 

the head of Sicily's regional government, said: "We want it so that we can 
drive across it, we're not just going to leave it there and admire it."  
The bridge, which will be three miles long altogether with a single central 
span between its two towers of 10,826 feet - just over two miles - will con-
nect the towns of Reggio Calabria on the mainland and Messina on Sicilian 
soil, soaring above a strait which was the location of  the mythical six -headed 
sea monster, Scylla, and the deadly whirlpool of Charybdis, both described 
in Homer's Odyssey.  
It has been designed to carry 4,500 cars an hour and provide a quicker alte r-
native to the ferry services which currently link Sicily to the mainland.  
If it really goes get off the ground – and there is wi despread cynicism in Italy 
about whether it will be completed, or even started – it will be the culmination 
of a vision which da tes back to the Romans.  
The Norman rulers of Sicily also mooted the idea, as did Charlemagne, the 
19th century governments of ne wly unified Italy and then, in the last century, 
fascist dictator Benito Mussolini.  
Mr Berlusconi, who built his fortune from co nstruction deals in the north of 
Italy, proposed the plan after he first won office but it was shelved when he 
was toppled from power in 2006. Three years on, he has the clout and fina n-
cial connections to kick -start it again.  
During the election campaign last year, he said that building the structure 
"entirely w ith Italian hands is a matter of national pride".  
Backers of the bridge say it will create 40,000 jobs, give the economically 
depressed south of Italy a huge boost and bring Sicily closer to the rest of 
Italy, not just physically but psychologically.  

FIND YOUR PERFECT HOLIDAY HERE / OWNERS ADVERTISE HERE  

REGISTER NOW  AT WWW.CALABRIANVOICE.COM 



FURNITURE PACKAGES 
DEEP CLEANING 

SNAGGING REVIEWS 
PROPERTY MANAGEMENT 

RENTALS 
AIRPORT TRANSFERS 

HELP WITH PROPERTY SALES 
UTILITY CONNECTION 

FURNITURE INSTALATION 
AND MORE 

 
CALL US OR VISIT AT OUR OFFICE IN VIA    

MARCELLO SALOMONE 110, PIZZO. 
TEL: +39 0963371487 OR MOB: 327 5380267 
OR VISIT WWW.CALABRIANSERVICES.COM 

But after a black -caped actor read poetry in Venetian dialect bemoaning the 
problems of life in the lagoon city, the funeral's "p allbearers" smashed open 
the coffin and pulled out a flag of La Fenice — phoenix in Italian — the 
mythical winged creature that rises from ashes and is a symbol of rebirth.  
The significance of the phoenix is particularly acute for Venetians, since their 
own La Fenice opera house rose from its own ashes and reopened in 2003 
after being destroyed by a fire se t by electricians in 1996.  
After the surprise ending, participants uncorked sparkling wine to toast Ve n-
ice's rebirth and hope for the future.  
Venetians themselves would like to see more money put toward retaining 
natives, and are c ritical of such projects as the new Calatrava Bridge over 
the Grand Canal. Building the bridge, designed by the Spanish architec t 
Santiago Calatrava, ran well over projected costs while doing little to ease 
the lives of average Venetians.  
"People go to liv e where you don't have to spend too much," city resident 
Alberto Gallo said. "Many would like to remain, but they can't."  
The ci ty's population declined by a steep 100,000 from the 1950s to the 
1980s, making today's fluctuations minimal by comparison.  
"In all, fewer people are leaving than those who are arriving," Rumiz said, 
but "fewer children are being born in respect to the peo ple who die."  
"What is changing is the social base of Venice," she said, explaining that 
most of the people who are leaving are  older while those arriving are "more 
educated and with better skills."  
But who is a Venetian, really? Genetically, a National Geographic Study b e-
ing conducted by experts from the Worcester Polytechnic Institute in Mass a-
chusetts intend to find out.  
They took advantage of Saturday's "funeral" to take saliva swabs to dete r-
mine where most of the natives of Veneto — the larger region of which Ve n-
ice is the capital — came from, northern Europe or lands around the Caspian 
Sea.  
"It will be an opportunity to find a few Venet ians," said Gallo, who is helping 
to organize the study.  
 
By COLLEEN BARRY and LUIGI COSTANTINI, Associated Press Writer Collee n Barry 
And Luigi Costantini, Associated Press Writer  

Few call Venice home, but it's not history, either 
 
 
VENICE, Italy – A dozen gondolas snaked down the Grand Canal on Saturday in a mock funeral procession bemoaning Venice's approach to the dreaded 
status of living museum, with a population now below 60,000 . 
While the largely symbolic threshold is considered by some to signal the end of the city's viability, Venetian officials say r eports of Venice's demise are 
premature, and even Saturday's somber funeral ended with a surprise, bright hope for rebirth.  
In fact, while native Venetians have been fleeing the expensive lagoon city for cheaper and easier living on the mainland, the popul ation of the historic 
center was officially 60,025 as of Thursday, up from the 59,992 it had fallen to in recent weeks.  
"They will have the funeral in a living village, not yet dead. And it won't die, even if it goes to 59,999," Mara Rumiz, the cit y official in charge of demograp h-
ics, said in a telephone interview Friday.  
She said the numbers don't take into account the inhabitants of Venice's islands — including glassmaking Murano and the Lido beach — nor the many 
who are not officially registered, including students. Together, th ey add another 120,000 souls.  
But Venice must still resist becoming merely a tourist destination, Rumiz said.  
"It is evident tha t Venice has to safeguard its residents and attract new inhabitants. If not, we risk that Venice becomes only a tourist mecca, a nd this is a 
destiny that we don't want," Rumiz said.  
While wandering the narrow alleys and waterways of Venice is a tourist's d elight, life in Venice is for the hardy and financially resilient.  
Housing costs and rents drop to as much as a third in the nea rby city of Marghera. And consider the logistics of an everyday errand like grocery shopping. 
One would likely need a water taxi  ride to a supermarket, another to get home with the groceries, and then with few elevators in residential buildings, there 
is a heavy load to lug upstairs. Historic Venice does not permit the comfort of a car parked outside the door.  
Yet as if to ech o Rumiz's optimism about Venice's fate, Saturday's mock funeral ended with an unexpected bright look to the future.  
The ceremony  kicked off with an aquatic procession of gondolas — led by a pink one carrying a flower -draped coffin — down the inverted S -shaped canal. 
The boats docked in front of Ca' Farsetti, the palazzo housing Venice's City Hall, where hundreds of Venetians joined  the procession.  
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Family run restaurant Specialising in  fresh seafood 
Calabrian style located on  

Via Salomone Marcello 128, Pizzo  
Tel: 096353729 6 Mob: 3388108123  

LA LAMPARA 

www.calabrianservices.com  



Middle Ages 
 
With culinary traditions from Rome and Athens, a cuisine developed in Sicily that some consider the first real Itali an  
cuisine.  
Muslims invaded Sicily in the 9th century. The Arabs introduced spinach, almonds, rice and perhaps spaghetti. Durin g the 12th century, a Norman king 
surveyed Sicily and saw people making long strings made from flour and water called atriya, which eventually became trii, a term still used for spaghetti 
in southern Italy. Normans also introduced casseroles, salt cod (bac calà) and stockfish which remain popular.  
Food preservation was either chemical or physical, as refrigeration did not exist. Mea ts and fish would be smoked, dried or kept on ice. Brine and salt 
were used to preserve items like pickles, herring and to cure pork. Root vegetables were preserved in brine after they had been parboiled. Other means 
of preservation included oil, vinegar o r immersing meat in congealed, rendered fat. For preserving fruits, liquor, honey and sugar were used.  
The northern Italian regi ons show a mix of Germanic and Roman culture while the south reflects Arab influence, as much Mediterranean cuisine was 
spread b y Arab trade. The oldest Italian book on cuisine is the 13th century Liber de coquina  written in Naples. Dishes include "Roman -style" cabbage 
(ad usum romanorum ), ad usum campanie  which were "small leaves" prepared in the "Campanian manner", a bean dish fr om the Marca di Trevisio, a 
torta, compositum londardicum  which are similar to dishes prepared today. Two other books from the 1 4th century include recipes for Roman pastello , 
Lavagna pie, and call for the use of salt from Sardinia or Chioggia.  
In the 15th century, Maestro Martino was chef to the Patriarch of Aquileia at the Vatican. His Libro de arte coquinaria  describe s a more refined and el e-
gant cuisine. His book contains a recipe for Maccaroni Siciliani , made by wrapping dough around a thin iron rod to dry in the su n. The macaroni was 
cooked in capon stock flavored with saffron, showing Arab influence. Of particular note is Martino's avoidan ce of excessive spices in favor of fresh 
herbs.[7] The Roman recipes include coppiette  and cabbage dishes. His Florentine dishes include eggs with Bolognese torta , Sienese torta  and Ge-
noese recipes such as piperata , macaroni, squash, mushrooms, and spinach pie with onions.  
Martino's text was included in a 1475 book by Bartolomeo Platina printed in Venice entitled De honesta voluptate et valetudine  ("On Honest Pleasure 
and Good Health").  Platina puts Martino's "Libro" in regional context, writing about perch from Lake Maggiore, sardines from Lake Garda, grayling from 
Adda, hens from Padua, olives from Bologna and Piceno, turbot from Ravenna, rudd from Lake Trasimeno, carrots from Viterbo,  bass from the Tiber, 
roviglioni  and shad from Lake Albano, snails from Rieti, figs from Tuscolo, grapes from Narni, oil from Ca ssino, oranges from Naples and eels from 
Campania. Grains from Lombardy and Campania are mentioned as is honey from Sicily and Taranto. Wine from the Ligurian coast, Grecco  from Tu s-
cany and San Severino and Trebbiano from Tuscany and Piceno are also in the book.  

Calabria 
 
The cuisine of Calabria has been influenced 
by conquerors and visitors. The Arabs 
brought oranges, lemons, raisins, ar tichokes 
and egg plants. Cistercian monks introduced 
new agricultural practices to the region along 
with dairy products. French rule under the 
House of Anjou and Napoleon, along with 
Spanish influence, affected the language 
and culinary skills as seen in t he naming of 
things such as cake, gatò, from the French 
gateau . Seafood includes swordfish, shrimp, 
lobster, sea urchin and squi d. Melons such 
as watermelon, charleston gray, crimson 
sweet, cantelope, tendrale verde , piel de 
sapo and invernale giallo  are served in a 
chilled Macedonia di frutta  (fruit salad) or 
wrapped in Prosciutto.  

A LITTLE HISTORY 
If you know of a restaurant that has 
given you great service together 
with great    flavours then please 
contact us with your review. We 
hope to keep this open for the  
public to contribute as you are the 
future  clients. When writing your 
review we may wish to edit before 
printing in order to add further 
comments, information etc. Please 
c o n t a c t  u s  a t  :                                         
info@calabrianvoice.com 

RESTAURANT REVIEW 
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Welcome to the all new Calabrian 
Voice English speaking newspaper 
food and drink page. 
Over the next months we will bring 
you stories, recipes and some great 
information about your       favourite 
food and drink from the region. 
 
We are always looking for new   
stories and recipes so please   con-
tact us here or view our food and 
drink page at  
www.calabrianvoice.com 

Books to buy on Italian food 
 
Essentials of Classic Italian Cooking  
Marcella has really produced a winner with this book. It is  very 
comprehensive and includes many of the more elaborate Italian 
dishes. This book really helps you to realize just how much more 
there is to Italian cooking than just pasta and pizza. Some really 
great recipes and very well presented. Ideal for those w ho want 
to try more advanced Italian cooking.  



LANGUAGE CENTRE  
 
Corsi di inglese  per tutte le esigenze e per 
tutti i livelli: corsi bambini, Teen -agers, adulti, 
corsi indivi duali, collettivi e aziendali, corsi 
post-universitari.  
Non solo inglese ma anche: corsi di lingua 
tedesca, spagnola e italiano per stranieri.  
 

ISTITUTO GAMMA 
 
Formazione aziendale e manageriale,corsi 
per la patente internazionale del computer 
( ICL).  
I certificati di studio rilasciati dal Language 
Centre sono utilizzabili a livello europeo, sia 
per l’impiego pubblico che privato.  
Per informazioni rivolgersi presso:  
 
BRITISH INSTITUTES 
 
Viale Kennedy,65  
89900-Vibo Valentia  
Telefono e fax: 0963 -43466 indiri zzo  
email:vibovalentia@britishinstitutes.it  
Web:www.britishinstitutes.it  

TIPS FOR ITALY 
 
When you are connecting you electric to the main service here ENEL remember that the first bill 
must be paid in person at a bank or Tabacchi to ensure that the service continues. You can then 
set up a direct debit on any Italian account for  future payments.  

LAMEZIA 
PIZZO 

LA MARINELLA 
BRIATICO 

ZAMBRONE 
TROPEA 

1,2,3 BEDROOM APART-
MENTS, HOUSES AVAILABLE 

NOW FOR SUMMER 09. 
BOOK NOW FOR WINTER 
FOR SKIING IN THE SILA 

MOUNTAINS 

Long term and 
short term lets 

PUB - PIZZA  
SPECIALIST PASTAS 

All major live football events shown, Piazza 
della Repubblica 33/34 

Tel: 320 4512435 

Pub—Beer—Football 
Pizzeria—Pasta Specialities  

With over 40 years experience working in the public and private  sector we at St u-
dio Ruoppolo are able to advice and assist in your move to Italy.  
Whether you are thinking of opening a business, relocating or just visiting we can 
help with your questions.  
We are a small family company located in Pizzo in Calabria so  please come and 
see us at our offices or email for more information.  

If you are like many people who have bought here in calabria in a development you 
will have come across the situation where your property is complete and it is time to 
organise a management committee for your building. This is a r equirement here in 
Italy that will save you time and money on your new home. The proc edure is very 
simple, firstly a company is formed to manage the development. This company will 
be responsible for ensuring that t he development is kept legal, clean and habitable. 
Once the company is formed it will then have the responsibility to maintain the public 

spaces in the development such as stairways, car parks, lift, ga rdens and swimming pools and ensure that all the relevant taxes, insurances and maint e-
nance works are carried out.  
We are able to help you in this matter.  
For further information please contact ourselves here at Studio Ruoppolo at : studioruoppolo@libero.it or                         
call + 39 0963 53120 or visit www.calabrianservices.com/condominiums for more information in English 
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BEWARE— Christmas Postal Scam 
  
Can you circulate this around   
Especially as Xmas is fast approaching - it has been confirmed by Royal Mail. The Trad-
ing Standards Office are making people aware of the Following scam:  
 
A card is posted through your door From a company called PDS (Parcel Delivery Ser-
vice) suggesting that they were Unable to deliver a parcel and that you need to contact 
them on 0906 6611911 (a Premium rate number). DO NOT call this number, as this is a 
mail scam Originating from Belize . If you call the number and you start to hear a re-
corded message 
 
you will Already have been billed £15 for the phone call. If you do receive a card with 
these Details, then please contact Royal Mail Fraud on 02072396655 or ICSTIS (the  
Premium rate service regulator) at  
www.icstis.org.uk  



How "Merry Christmas" is said ..... 
Afrikaans: Geseënde Kersfees  
Afrikander: Een Plesierige Kerfees  
African/ Eritrean/ Tigrinja: Rehus -Beal-Ledeats 
Albanian:Gezur Krislinjden  
Arabic: Milad Majid  
Argentine: Feliz Navidad  
Armenian: Shenoraavor Nor Dari yev P ari Gaghand  
Azeri: Tezze Iliniz Yahsi Olsun  
Bahasa Malaysia: Selamat Hari Natal  
Basque: Zorionak eta Urte Berri On!  
Bengali: Shuvo Naba Barsha  
Bohemian: Vesele Vanoce  
Bosnian: (BOSANSKI) Cestit Bozic i Sretna Nova godina  
Brazilian: Feliz Natal  
Breton: Nedeleg laouen na bloavezh mat  
Bulgarian: Tchestita Koleda; Tchestito Rojdestvo Hristovo  
Catalan: Bon Nadal i un Bon Any Nou!  
Chile: Feliz Navidad  
Chinese: (Cantonese) Gun Tso Sun Tan'Gung Haw Sun  
Chinese: (Mandarin) Kung His Hsin Nien bing Chu Shen Tan  
Choctaw: Yukpa, Nitak Hollo Chito  
Columbia: Feliz Navidad y Próspero Año Nuevo  
Cornish: Nadelik looan na looan blethen noweth  
Corsian: Pace e salute  
Crazanian: Rot Yikji Dol La Roo  
Cree: Mitho Makosi Kesikansi  
Croatian: Sretan Bozic  
Czech: Prejeme Vam Vesele Van oce a stastny Novy Rok  
Danish: Glædelig Jul  
Duri: Christmas -e- Shoma Mobarak  
Dutch: Vrolijk Kerstfeest en een Gelukkig Nieuwjaar ! or Zalig 
Kerstfeast  
English: Merry Christmas  
Eskimo: (inupik) Jutdlime pivdluarit ukiortame pivdluaritlo!  
Esperanto: Gajan Kri stnaskon 
Estonian: Rõõmsaid Jõulupühi  
Ethiopian: (Amharic) Melkin Yelidet Beaal  
Faeroese: Gledhilig jol og eydnurikt nyggjar!  
Farsi: Cristmas -e-shoma mobarak bashad  
Finnish: Hyvaa joulua  
Flemish: Zalig Kerstfeest en Gelukkig nieuw jaar  
French: Joyeux Noel  
Frisian: Noflike Krystdagen en in protte Lok en Seine yn it Nije 
Jier!  
Galician: Bo Nada  
Gaelic: Nollaig chridheil agus Bliadhna  mhath ùr!  
German: Fröhliche Weihnachten  
Greek: Kala Christouyenna!  
Haiti: (Creole) Jwaye Nowel or to Jesus Edo Bri'cho o Rish 
D'Shato Brichto  
 

Rumanian: Sarbatori vesele or Craciun fericit  
Russian: Pozdrevlyayu s prazdnikom 
Rozhdestva is Novim Godom  
Sami: Buorrit Juovllat  
Samoan: La Maunia Le Kilisimasi Ma Le Ta u-
saga Fou  
Sardinian: Bonu nadale e prosperu annu nou  
Scots Gaelic: Nollaig chridheil huibh  
Serbian: Hristos se rodi.  
Singhalese: Subha nath thalak Vewa. Subha 
Aluth Awrudhak Vewa  
Slovak: Vesele Vianoce. A stastlivy Novy Rok  
Slovene: Vesele Bozicne Praznike Srecno 
Novo Leto or Vesel Bozic in srecno Novo leto  
Spanish: Feliz Navidad  
Swedish: God Jul and (Och) Ett Gott Nytt År  
Tagalog: Maligayamg Pasko. Masaganang 
Bagong Taon  
Tamil: (Tamizh) Nathar Puthu Varuda Va l-
thukkal (good New Year not Merry Christmas)  
Trukeese: (Micronesian) Neekiriisimas annim 
oo iyer seefe feyiyeech!  
Thai: Sawadee Pee M ai or souksan wan 
Christmas  
Turkish: Noeliniz Ve Yeni Yiliniz Kutlu Olsun  
Ukrainian: Srozhdestvom Kristovym or Z 
RIZDVOM HRYSTOV YM 
Urdu: Naya Saal Mubarak Ho (good New 
Year not Merry Christmas)  
Vietnamese: Chuc Mung Giang Sinh  
Welsh: Nadolig Llawen  
Yoruba: E ku odun, e ku iye'dun!  
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Enel Green Power buys into 64 
MW Italy wind schemes 
 
 
MILAN (Reuters) - Enel Green Power, renewable energy arm of Italy's biggest utility Enel, has bought a majo r-
ity stake in two wind power projects in Italy with a total installed capacity of 64 megawatts, the company said 
on Monday.  
The two projects have all the necessary permits to build wind parks in the southern region of Calabria, in areas 
with high wind power  output. The plants are expected to be operational in 2010, Enel said in a statement.  
Enel did not disclose how much it paid ren ewable energy company Micropower for control of the projects.  
Once in service, the two plants will generate around 150 million k ilowatt hours of power a year, enough to 
meet the needs of around 60,000 households and avoid the annual emission of more than 1 10,000 tonnes of 
carbon dioxide (CO2), it said.  
Enel Green Power Chairman Francesco Starace told Reuters in September the compan y planned several 
small acquisitions in wind power generation by the end of this year to boost its portfolio.  
Enel Green Power h as installed capacity of more than 4,500 MW, with power generated by more than 500 
wind, solar, hydro, geothermal and biomass pl ants around the world.  

FIND YOUR PERFECT HOLIDAY HERE / OWNERS ADVERTISE HERE  

Hausa: Barka da Kirsimatikuma Barka da Sabuwar 
Shekara!  
Hawaiian: Mele Kalikimaka  
Hebrew: Mo'adim Lesimkha. Chena tova  
Hindi: Shub Naya Baras (good New Year not Merry Chris t-
mas) 
Hungarian: Kellemes Karacsonyi unnepeket  
Icelandic: Gledileg Jol  
Indonesian: Selamat Hari Natal  
Iraqi: Idah Saidan Wa Sanah  Jadidah  
Irish: Nollaig Shona Dhuit, or Nodlaig mhaith chugnat  
Iroquois: Ojenyunyat Sungwiyadeson honungradon na g-
wutut. Ojenyunyat osrasay.  
Italian: Buone Feste Natalizie  
Japanese: Shinnen omedeto. Kurisumasu Omedeto  
Jiberish: Mithag Crithag sigathmithags  
Korean: Sung Tan Chuk Ha  
Lao: souksan van Christmas  
Latin: Natale hilare et Annum Faustum!  
Latvian: Prieci'gus Zie msve'tkus un Laimi'gu Jauno Gadu!  
Lausitzian:Wjesole hody a strowe nowe leto  
Lettish: Priecigus Ziemassvetkus  
Lithuanian: Linksmu Kaledu 
Low Saxon: Heughliche Winachten un 'n moi Nijaar  
Luxembourgish: Schèine Chreschtdaag an e gudde 
Rutsch 
Macedonian: Sreken Bozhik  
Maltese: IL-Milied It -tajjeb 
Manx: Nollick ghennal as blein vie noa  
Maori: Meri Kirihimete  
Marathi: Shub Naya Varsh (g ood New Year not Merry 
Christmas)  
Navajo: Merry Keshmish  
Norwegian: God Jul, or Gledelig Jul  
Occitan: Pulit nadal e bona annado  
Papiamento: Bon Pasco  
Papua New Guinea: Bikpela hamamas blong dispela Kri s-
mas na Nupela yia i go long yu  
Pennsylvania German: En frehlicher Grischtdaag un en 
hallich Nei Yaahr!  
Peru: Feliz Navidad y un Venturoso Año Nuevo  
Philipines: Maligayan Pasko!  
Polish: Wesolych Swiat Bozego Narodzenia or Boze 
Narodzenie  
Portuguese:Feliz Na tal 
Pushto: Christmas Aao Ne -way Kaal Mo Mobarak Sha  
Rapa-Nui (Easter Island): Mata-Ki-Te-Rangi. Te -Pito-O-
Te-Henua  
Rhetian: Bellas festas da nadal e bun onn  
Romanche: (sursilvan dialect): Legreivlas fiastas da Nadal 
e bien niev onn!  
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Real Estate Serratore in Calabria 
 
Are you looking for a property here in 
Vibo Valentia, call Katia on +39 
0963537271 for professional and expert 
advise. 
 

—————— 
Studio apartment for sale at Pizzo 
Beach club,  
5 star resort in Calabria. 76,900 Euro. 
Studio sleeps 2 adults, 2 kids. The    
Complex is on the beach, comprises of 
swimming pools, tennis courts. Pizzo 
beach club will be completed March 2010 
Building is ahead of schedule, therefore 
should be available before March 2010 
76900 Euro is the discounted price!  
9000 Euro discount!! 
 
lisa.lindsay2007@hotmail.co.uk 
00 44 7963736499 

ALL ADVERTISMENTS ARE 
PRINTED IN THE MONTHLY  
EDITION OF THE CALABRIAN 
VO ICE AND ARE ALSO            
INCLUDED ON THE WEBSITE 
L O C A T E D  A T                               
WWW.CALABRIANVOICE.COM. 
IF YOU REQUIRE ADDITIONAL 
PRIC ING FOR MULTIPLE       
ADVERTISING  OR LONGER    
I N C L U S I O N S  P L E A S E         
CONTACT THE OFFICE IN 
PIZZO OR CALL 0963371487. 

REAL ESTATE: 
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GENERAL: 

FREE YORKSHIRE TERRIER. 
8 years old. Hateful little b*****. Bites! 
 
FREE PUPPIES 
1/2 Cocker Spaniel, 1/2 sneaky       
neighbour's dog. 
 
FREE PUPPIES. 
Mother, A Kennel Club registered      
German Shepherd. 
Father, Super Dog . . Able to leap tall 
fences in a single bound. 
 
FOUND DIRTY WHITE DOG. 
Looks like a rat. Been out a while. 
Better be a big reward. 
 
COWS, CALVES: NEVER BRED. 
Also 1 gay bull for sale. 
 
JOINING NUDIST COLONY! 
Must sell washer and dryer £100. 
 
WEDDING DRESS FOR SALE . 
Worn once by mistake. Call Stephanie. 
 
FOR SALE BY OWNER. 
Complete set of Encyclopaedia Britan-
nica, 45 volumes. Excellent condition. 
£200 or best offer. No longer needed, 
Got married last month. W ife knows  
everything.  

Italy: Latest Ferrari unveiled 
in Tuscany 
 
Orbetello, 2 Nov. (AKI) - Italy's prestigious ca r-
maker Ferrari released its latest model in the 
Tuscan city of Orbetello at the weekend. The 
458 Italia was presented by former Ferrari Fo r-
mula One driver Jean Alesi at a show hosted by 
the town.  
The new model combines the company's inte r-
nationally renowned reputation for speed with 
environmentally -friendly features while mai n-
taining the stunning streamlined design for 
which Ferrari is known.  
"Ferrari is a symbol that makes us proud all 
over the world, no t only for its sports profile, but 
also because it is an example of a company 
which is 'avant garde' in matters of quality and 
technology," said Italian transport minister A l-
tero Matteoli at the launch.  
Matteoli also underlined Ferrari's sensitivity for 
the environment and praised its technological 
qualities. "The car is of great value because it 
carefully combines attention for the enviro n-
ment as well as quality," he said.  
 
The Orbetello show, called Gustatus, also fe a-
tured other products including an ecological car 
built by students from the Politecnico of Turin 
and other Made in Italy product s. 
 
"Gustatus is the testament of how the Made in 
Italy products are not in crisis, above all if they 
involve quality and creativity," concluded Matt e-
oli. 



WE ARE ALWAYS LOOKING FOR 
JOKES AND RIDDLES SO PLEASE 
SEND TO US HERE AT THE VIBO 
VOICE......... 

When dining out in italy there are many diferent types of 
restaurant, sandwich bar or deli.Each type of establis h-
ment has a defined role and traditionally sticks to it.  
 
Places to dine out 
 

Agriturismo  - Working farms that offer accommod a-
tions and meals. Often the meals are served to 
guests only. Marked a by green and gold sign with a 
knife and fork.  
Bar/Caffé - Locations which serve coffee, soft drinks , 
juice and alcohol. Hours are generally from 6am to 
10pm. Foods may brioche, panini , tramezzini  or 
spuntini  (snacks) which can include olives, potato 
crisps and small pieces of frittata.  
Birreria - A bar that offer s beer found in central and 
northern regions of Italy.  
Frasca/Locanda - Friulian wine producers that open 
for the evening and ma y offer food along with their 
wines.  
Osteria - Focused on simple food of the region, often 
having only a verbal menu. Many are o pen only at 
night but some open for lunch.  
Paninoteca - Sandwich shop open during the day.  
Pizzeria  - Wood fired pizzas are a sp ecialty of Italy.  
Polentaria - A regional establishment seen in limited 
number north of Emilia-Romagna . 
Ristorante  - Often offer s upscale cuisine and printed 
menus.  
Spaghetteria - Originating in Napoli , offering pasta 
dishes and other main courses.  
Tavola Calda - Literally "hot table", offers pre -made 
regional dishes. Most open at 11am and close late.  
Trattoria  - A dining establish ment often family run 
with inexpensive prices and an informal atmosphere.  
 
Taken from Wikipedia, please click the links to see 
more content from Wiki  
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For all your service needs in Calabria please visit us at www.calabrianservices.com  
Or call the office on +39 963371487 or use o ur UK number + 44 2081330172  

We would like to wish everyone a very 
merry xmas at this time of joy and hope 
that you will all visit this great place, 
where we live and enjoy it as much as 
we do. 
 
Make a promise for new year to come 
to Calabria and experience the great 
people, beautiful places and great food. 
 
You owe it to yourself not to miss out.. 

The Nativity Scene 
The crib, representing the manger in 
which the baby Jesus Christ was laid 
after his birth in a st able in Bethlehem, 
has become a favou rite Christmas 
decoration. It has been used for cent u-
ries to bring to life the story of Chris t-
mas.  
Francis of Assisi, who was renowned 
for his love of animals, instituted the 
custom of the nativity scene. After r e-
ceiving permission from the Pope, he 
erected the first one during the Chris t-

mas of 1224 in a cave outside 
the town of Greccio in Italy. It was not a hand crafted or modern type of crib but a live 
scene. W hen people gathered to watch the spectacle. Francis stood in front of the manger 
and would recite the Gospel relating to the sce ne; then he would deliver a sermon.  
Nowadays, nativity scenes with all the figures such as Joseph, Mary and the three wise 
men along with an ox and an ass, have become popular throughout the Christian world.  



Christmas in Italy  
 
The Christmas season in Italy goes for three weeks, starting 8 days before 
Christmas known as the Novena. Dur ing this period, children go from 
house to house reciting Christmas poems and singing.  
In some parts shepherds bring musical in struments into the villages, play 
and sing Christmas songs.  
 
In the week before Christmas children go from house to house dress ed as 
shepherds, playing pipes, singing and reciting Christmas poems. They are 
given money to buy presents.  
 
A strict feast is observed for 24 hours before Christmas Eve, and is followed 
by a celebration meal, in which a light Milanese cake called panettone fea-
tures as well as chocolate.  
Presents and empty boxes, are drawn from the Urn of Fate - lucky dip, 
which always contains one gif t per person. By twilight, candles are lighted 
around the family crib known as the Presepio, prayers are said, and chi l-
dren recite poems.  
 
At noon on Christmas Day the pope gives his blessing to crowds gathered 
in the huge Vatican square.  
 
In Italy the children wait until Epiphany, January 6, for their presents. A c-
cording to tradition, the presents are delivered by a kind ugly witch called 
Befana on a broomstick. It was said that she was to ld by the three kings 
that the baby Jesus was born, she was busy and delayed visiting the baby.  
She missed the Star lost her wa y and has been flying around ever since, 
leaving presents at every house with children in case he is there. She slides 
down chimneys, and fills stockings and shoes with good things for good 
children and it is said leaves coal for children who are 
not so go od.  
 
On Christmas Eve the dinner is called cenone which 
is a traditional dish of eel. Christmas lunch is Tortel-
lini in Brodo which is filled pasta parcels in broth, 
also served is cappone which is boiled capon, or 
roasts are served in ce ntral Italy.  
 
Another famous cake is pandoro, which originated 
from Verona.  

 

New book launch by our own good friend and 
fellow Pizzitanno Michael Power. 
 
After buying a pro p-
erty in the old town 
center of Pizzo   
Michael went 
through a version of 
Dantes Inferno of 
his own and has 
lived to tell the tal e. 
 
Sono Pizzittano will 
be available for  
purchase soon in 
both paperback and 
online.  
More info soon.  

Location: A3 Pizzo - 1st right - 1st right again in La Marinella, 
Pizzo, V.V. Call 338-4114003 or visit  www.thefairywell.com 

 
 

LIVE MUSIC - FOOD - IRISH DRINKS 
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