
Owned, printed and  

distributed by  

 

Flexibility and reliability 

for you LOCATED IN 

PIZZO 

The Calabrian voice English speaking newspaper has been operating since 2009 with 47 editions gone to press. This has only been possible with 
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SOMETHING TO VISIT IN CALABRIA 

 CARNIVAL OF CASTROVILLARI 

From February 27, 2014 March 4, 2014 al 

Location: Castrovillari (CS) 

Carnival Castrovillari 2014 

There are two elements that make it unique 

and attractive: the variety of masks manufac-

tured and the participation of Italian and fo-

reign folk groups that make up the major 

fashion shows. 

SARACENA FESTIVAL 

19 and 20 February 

2014 

Location: Saracen 

(CS) 

Patron Saint San Leo-

ne to Saracen 

It is the most impor-

tant event of the year 

MADE IN THE SOUTH - TELL YOU 

Thursday, February 20, 2014 

Location: Diamante (CS) 

I Tell You (Made in the South) in 

"Gomorroide" 

CineTeatro Vittoria Diamante (CS) 

CARLO Buccirosso IN CALABRIA 

Tuesday, February 4, 2014 21:00 

Location: Diamante (CS) 

Charles Buccirosso in "Life is a 

wonderful thing" 

CineTeatro Vittoria Diamante (CS) 

II EDITION OF MUSIC REVIEW 

"CAFFE 'CONCERTO" 

Saturday, February 8, 2014 18:00 

Location: Rossano (CS) 

"ACCORDION ..." Giuseppe De Pal-

ma, accordion 

Rossano Historical Center 

SOLO PIANO RECITAL 

Saturday, February 1, 2014 

21:00 

Location: Catanzaro (CZ) 

Recital piano solo  

Grigory Sokolov 

Politeama Catanzaro 

LABOART Tropea 

Saturday, February 1, 2014 17:30 

Location: Tropea (VV) 

Laboart Tropea: Presentation Courses Dance Thea-

tre 

Since February start dance classes at LaboArt with 

the teacher Viviana Mercury 
CHRISTIAN DE SICA IN CALABRIA 

February 18 and 19 2014 hours 

21:00 

Location: Catanzaro (CZ) 

Christian De Sica  

Cinecittà Christian De Sica, Riccar-

do Cassini, Marco Mattolini and 

Giampiero Solari. 

Politeama Catanzaro 

VINTAGE MARKET 

From January 19 to April 30, 2014 

Location: Rende (CS) 

Vintage and Crafts Market in Rende 

Well-alternative puts on the first VINTAGE 

MARKET AND CRAFTS & ARTS AND CRAFTS Sun-

day afternoon Cosentina with DJ sets and drink 

buffet 



CONTACT US AT  

The Calabrian Voice 

LORRAINE 

BAKER 

——————- 

Group          

co-ordinator: 

 

CULTURE 

HISTORY 

NEW CLIENTS 

 

 

 

lorraine@calabrianvoice.com 

PAUL CLARE 

——————- 

Is our editor 

for: 

 

MULTIMEDIA 

LEGAL 

PROPERTY 

NEW       

BUSINESS 

               

XPATCALABRIA 

 

paul@calabrianvoice.com  
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VISIT US IN THE    
PIAZZA IN PIZZO FOR 

HOMEMADE ICECREAM, 

COCKTAILS, DRINKS 

AND MORE 

Traditional home made ice cream since 1901 



ADVERTISE IN THE 

CALABRIAN VOICE 
 

Costs for advertising 
 

50x100mm — €10.00 per month 

100x100mm — €15.00 per month 

Half page — €40.00 per month 

Full page — €70.00 per month  
 

Discounts available for 3,6 and 12 
month advertising periods 

 
Contact us at our office in via    Marcel-

lo salomone 114, Pizzo         or  
 

Call Paul on + 39 327 538 0267 
 

 

Property management services 

Real estate services 

Furniture purchasing, delivery and installation 

Rentals 

Property taxes 

Visit our office in pizzo or call + 39 327 538 0267 



Emergency Phone Numbers for Italy. 

12 - Telephone Directory  

112 - Carabinieri 

113 - Emergency Police Help Number (also           

ambulance and fire) 

115 - Fire Department   

116 - A.C.I. (Italian Automobile Club)road assistance. 

118 - Medical Emergencies 

PROPERTY 

MANAGEMENT 

REAL ESTATE       

SERVICES 

TAX, WATER, WASTE, 

ELECTRIC 

CONNECTION 

FURNITURE   

AIR CONDITIONING SERVICES 

CLEANING 

GARDENS & LANDSCAPING 

PROPERTY MAINTENANCE since 2009 
MENU: 

STARTERS 

MAIN DISHES 

FRESH FISH 

SALADS 

PASTAS 

LOCAL SANDWICHES 

IMPORTED AND LOCAL BEERS 

WINE FROM CALABRIA 

LOCATED ON THE CORSO SAN FRANCESCO IN PIZZO 

'Italy No to anti-gay laws at Sochi' says Letta 

PM will reaffirm Italian position at Games' opening ceremony 

(ANSA) - Rome, February 3 - Premier Enrico Letta said Monday he would reaffirm that Italy is against Russian anti-gay norms at the 

Sochi Winter Olympics. "At Sochi I will reiterate Italy's opposition to any discriminatory norm against gays, inside or outside sports," 

he said in Doha, confirming he would be at the opening ceremony at the Black Sea resort later this month. 

 

Moscow passed a law restricting the activities of gay activists seven months ago, sparking an international outcry. 

 

President Vladimir Putin has tried to defuse the protests by claiming the law was not as anti-gay as depicted and easing a ban on pro-

tests in Sochi. 

 

A host of celebrities have joined the protest, including Sir Elton John who 

said he would "show Putin Russia's gay community". 

 

On Friday a coalition of 40 human-rights and gay-rights groups from the 

US, Western Europe and Russia - including Amnesty International, Hu-

man Rights Watch and the Human Rights Campaign - released an open 

letter to the 10 biggest Olympic sponsors, urging them to denounce the 

law and run ads promoting equality for lesbians, gays, bisexuals and 

transgender people. 

 

The law, signed by Putin in July, bans pro-gay "propaganda" that could 

be accessible to minors - a measure viewed by activists as forbidding 

almost any public expression of gay-rights sentiment. 

 

The law cleared parliament virtually unopposed and has broad public 

support in Russia.  

Calabrian Services  

Property management 

Furnishing 

Inspections 

Tax and utility help 

 

Contact us info@calabrianservices.com 



BUILDING  CONTRACTORS 

Allegro Giuseppe 

Vico Bene 3, 89812 Pizzo ( VV ) 

mobile: +39 3891611639 — e.mail: allegro.g@hotmail.com  

Are you looking to complete 
your home with a new      
extension and                   
refurbishment? 
Do you require maintenance 
or repair work for your 
home? Call us! 

OUR SERVICES: 

New bathroom 

Flooring works 

installation of tiles 

coating 

plasters 

plasterboard 

new doors and windows 

Take contact with us for 

request and quotation  

ENGLISH 

ITALIANO 

TEDESCO 

Two Cows from Kelly Neill  

SOCIALISM 

You have 2 cows. 

You give one to your neighbour. 

 

COMMUNISM 

You have 2 cows 

The State takes both and gives you some milk. 

 

FASCISM 

You have 2 cows. 

The State takes both and sells you some milk. 

 

BUREAUCRATISM 

You have 2 cows. 

The State takes both, shoots one, milks the 

other and then throws the milk away. 

 

TRADITIONAL CAPITALISM 

You have two cows. 

You sell one and buy a bull. 

Your herd multiplies, and the economy grows. 

You sell them and retire on the income. 

 

VENTURE CAPITALISM 

You have two cows. 

You sell three of them to your publicly listed 

company, using letters of credit opened by 

your brother-in-law at the bank, and then exe-

cute a debt/equity swap with an associated 

general offer so that you get all four cows 

back, with a tax exemption for five cows. 

The milk rights of the six cows are transferred 

via an intermediary to 

a Cayman Island company secretly owned by 

the majority shareholder, 

who sells the rights to all seven cows back to 

your listed company. 

The annual report says the company owns 

eight cows, with an option on one more. 

 

AN AMERICAN CORPORATION 

You have two cows. 

You sell one, and force the other to produce 

the milk of four cows. 

Later, you hire a consultant to analyse why the 

cow has died. 

AN INDIAN CORPORATION 

You have two cows. 

You worship them. 

 

A BRITISH CORPORATION 

You have two cows. 

Both are mad. 

A FRENCH CORPORATION 

You have two cows. 

You go on strike, organize a riot, and block the 

roads, because you 

want three cows. 

 

AN ITALIAN CORPORATION 

You have two cows, but you do not know where 

they are. 

You decide to have lunch. 

 

A SWISS CORPORATION 

You have 5,000 cows. None of them belong to 

you. 

You charge the owners for storing them. 

 

A CHINESE CORPORATION 

You have two cows. 

You have 300 people milking them. 

You claim that you have full employment and 

high bovine productivity. 

You arrest the newsman who reported the real 

situation. 

 

AN IRAQI CORPORATION 

Everyone thinks you have lots of cows. 

You tell them that you have none. 

Nobody believes you, so they bomb the crap out 

of you and invade your country. 

You still have no cows but at least you are now a 

Democracy. 

 

AN AUSTRALIAN CORPORATION 

You have two cows. 

Business seems pretty good. 

You close the office and go for a few beers to 

celebrate. 

 

A NEW ZEALAND CORPORATION 

You have two cows. 

The one on the left looks very attractive. 

 

A GREEK CORPORATION 

You have two cows borrowed from French and 

German banks. 

You eat both of them. 

The banks call to collect their milk, but you can-

not deliver so you 

call the IMF. 

The IMF loans you two cows. 

You eat both of them. 

The banks and the IMF call to collect their cows/

milk. 

You are out getting a haircut. 

 

AN IRISH CORPORATION 

You have two cows 

One of them is a horse 

Heavy rain, snow 

pounds Italy 

 

Arno River at 20-year high, threate-

ning Pisa, Florence 

 

(ANSA) - Rome, January 31 - Heavy 

rain and snow pounded much of Italy 

Friday as Pisa and Florence braced for 

serious flooding around the Arno River. 

Public offices in Pisa faced closures as 

the river reached levels unseen in 20 

years, forcing emergency workers to 

erect barriers and reinforce banks to 

channel water to the sea. Streets lea-

ding into the center of the city were 

blocked off as a safety precaution. 

 

Meanwhile small towns outside Florence 

and nearby Prato were virtually sur-

rounded by rising flood water as schools 

closed for the day. The capital Rome 

also experienced heavy rain, especially 

in the north of the city where at least 

one subway stop was closed for flooding 

and where traffice was snarled by rising 

water and fallen tree limbs. Near the 

northern city of Belluno, schools were 

closed for excessive snow.  



AT A GLANCE  

MARKET DAYS 

The market usually opens by 8am and closes 1pm / 1.30pm 

Pizzo : Thursday , off the top road in Pizzo 

Vibo Valentia : Tuesday and Saturday, pedestrian high street and 

back streets 

Filadelfia : Thursday in the main Piazza 

Lamezia : Saturday , by the train station 

Vibo Marina : Monday , in the old station yard 

Tropea: Saturday morning in the center 

All the markets sell local home grown fruit and vegetables, wine, che-

eses, meats and breads. 

Various clothing, household goods, knick knacks, ornaments and the 

stuff you usually find at markets. 

Visiting a market is always a great adventure, there is always a 

bargin to be had. Don't forget, barter !!!    

 

Baked fish Calabrian style 
If you don't feel like doing the Calabrian mother thing with salted cod, 

buy fresh white-fleshed fish fillets such as blue eye or harpuka.  

Preheat oven to 180C.Lightly coat the fish with flour and season with 

salt. Heat the olive oil in a pan and fry for a minute on each side to 

seal. Set aside. 

 

Place the onions, garlic, tomatoes, fennel, olives, wine, saffron and wa-

ter in a baking dish. 

 

Top with the fish, douse with olive oil and sprinkle with salt and parsley. 

Cover and bake for about 15 minutes (depending on the thickness of 

the fish). 

 

To serve 

Serve on soft polenta and spoon the olive, tomato and saffron salsa 

over the top. 

Ingredients: 

 

1 side of salted cod, soaked in 

fresh water for 48 hours or 

5 fillets of a white-fleshed fish 

½ cup unbleached white flour 

sea salt 

2 red onions, cut into 1cm wedges 

3 cloves garlic, halved 

3 tomatoes, cut into wedges 

¼ fennel bulb, sliced finely 

¼ cup Ligurian olives 

100ml white wine 

5 strands saffron (soaked in 2 tbsp 

warm water) 

½ cup virgin olive oil 

 

IN PIZZO 
MANY PEOPLE THESE DAYS ARE LOOKING FOR INTERNET 

ACCESS WHILST ON HOLIDAY. THIS CAN BE DONE IN MANY 

WAYS WITH INTERNET SIM CARDS OR DONGLES. THE EASIEST 

AND FASTEST INTERNET CAN BE FOUND IN MANY BARS AND 

RESTAURANTS IN AND AROUND THE PIAZZA HERE IN PIZZO. 

JUST LOOK OUT FOR THE SIGNS AND ASK FOR A LOG IN 

PASSWORD. DON’T FORGET TO USE THESE BARS AND           

RESTAURANTS AS THEY OFFER THIS SERVICE AS PART OF THEIR 

BUSINESS. FOR A FULL LISTING OF WIFI ZONES VISIT US     

ONLINE AT WWW.CALABRIANVOICE.COM 



    Club  UNESCO  "Re Italo"     

Member of Federazione Italiana dei Club e Centri UNESCO according to the World Federation of UNESCO Clubs, Centres and Associations 

Partnerships and Collaboration with several Clubs in Italy and the Mediterranean area 

76 Spokespeople in the following countries: Malta, Sweden, Great Britain, Russia, Senegal, Chile, Guatemala, Poland, Egypt, Denmark, Spain, Andorra, 

Ukraine, Hungary, Georgia, Brazil, Germany, Tunisia, Estonia, Romania, Greece, Portugal, Cyprus, Lithuania, Philippines, Norway, Morocco, Congo, 

Bosnia-Herzegovina, Bulgaria, Macedonia, Cameroon, Serbia, Switzerland, Albania, Belgium, France, Ireland, Turkey, Peru, Netherlands, Austria, Basque C, Croatia. 

Via DOMENICO MURATORI, 45 · 89127 REGGIO di C. (ITALIA) 

clubunesco@sandhi.eu · www.sandhi.eu · www.ibico.it · www.istitutoficlu.org  · on facebook: “Club UNESCO Re Italo di Reggio” 

Club founded in 1983 · Officially recognized in 1985 

A BRIEF HISTORY OF REGGIO COVERING SOME 3500 YEARS 

    The origins of the ancient city of Reggio merge into the mists of mythology and into the meanderings of archæology. The name is perhaps derived from the Chaldean word Rec 
('king') or maybe from the Greek one, régnȳmi, referring to the Straits between Calabria and Sicily as a 'break' in the land. Situated on the southern tip of the Italian peninsula, in the 
centre of the Mediterranean Sea, from the late 3rd millennium BC onwards until the 8th century BC it was inhabited by peoples such as Opici and Osci, and Ashkenazi according to 
some scholars, then by Oenotrians, Phoenicians, Mycenaeans, Achaeans, Trojans, Ligures, Ausones, Sicels, Morgeti and Itali. 
 We know that the sculptor Léarchos was at Reggio at the end of the 15th century BC, for example and that Iokastos was King of Reggio at the beginning of the 13th century BC. 
The land round Reggio was first known as Saturnia, or Neptunia, and later Italia which then in Roman times became the name of the whole Italian peninsula. In those days how-
ever, it corresponded only to present-day, southern Calabria, which later came to be known as Bruttium. The name "Italia" was first used only for the area of Reggio itself. 
 After the arrival of the Chalcidinians in the Pallantiòn area - as decreed by the Oracle of Delphi - in 743 BC, the Ausonian-Italic city of Rhégion, (sometimes also called Erythrá, 
or "Red City": the city flag is still red today) became a Polis of Magna Græcia and an ally of Athens. It was also an ally at first and then an enemy of nearby Locri. Governed by the 
Messenians, from 737 to 461 BC, then by Syracuse from 387 to 351 BC, when it was known as Phœbèa, subsequently by the Campanians and between the 5th and 3rd centu-
ries BC, it also became a republic. Under the Greek rule, the former Italic culture was amalgamated into the Hellenic before disappearing altogether. 
 Throughout classical antiquity Rhégion remained an important maritime and commercial city as well as a cultural centre, demonstrated by the presence of academies of art, 
philosophy and science, such as the Pythagorean School and also by its well-known poets, historians and sculptors such as Íbykos, Ippys and Pythagóras. The famous ancient 
geographer and historian Strábôn described Reggio as an "illustrious city". Many items of archæological interest from this Hellenic era have been retrieved and are displayed in 
various places locally. 
 Allied with the Romans from 271 BC, Regium was later elected a Municipium and named Rhegium Julium; in becoming the Seat of the Corrector the area was then named 
Bruttium. It was a central pivot for both maritime and mainland traffic, reached by the final part of the Via Popilia also known as Via Annia. Nearby was the port of Columna Rhegina. 
In Imperial Times Rhegium boasted no less than eight thermal baths, one of which is still visible today. 
 During the whole Latin age Reggio maintained not only its Greek customs and language but also its Mint. In 56 AD the apostle Saoúl (Paul) passed through Rhegium on his 
final voyage, towards Rome, converting the first local Christians and, according to tradition, laying the foundations of the Christianization of Bruttium. 
 After invasions by the Vandals, the Longobards and the Goths in the 5th- 6th centuries AD, under Byzantine rule, Reggio became, the Metropoli of the Italian territories and 
several times between 536 and 1060 AD was also the capital of the Duchy of Calabria (Bruttium had been named Calabria since Byzantine times). For brief periods in the 10th-11th centu-
ries it was ruled by the Arabs and, renamed Rivàh, became part of the Emirate of Sicily. In addition to being a Byzantine centre of culture, the city was also, until the 16th century, 
the most important Greek Rite Bishopric in Italy. 
 Throughout the Middle Ages, the name of Reggio, was sometimes written as "Regio". Trading with the other Mediterranean peoples during Mediæval times, the city became 
Capital of the Calabrian Giustizierato in the centuries from 1147 to 1443 and from 1465 to 1582. The town became an important centre of calligraphy and then of printing and in 
1475 boasted the first printed edition in the Giudecca, or Jewish district, of a book in Hebrew. The Jewish Community was also considered to be among the foremost internationally, 
for the dyeing and the trading of silk. 
 The city then passed under the Norman crown from 1060 to 1194 when its name was changed to Risa then from 1194 to 1266 was under the Swabian crown. Because of its 
geographical position, Reggio was often contested between the Kingdom of Naples, on mainland Italy, and the Kingdom of Sicily. Several times from 1266 to 1503 Reggio alter-
nated between the Aragonese, who called it Regols and enlarged its medieval castle, and the Angevin rule. Later, from 1504 to 1713, came the Habsburgs of Spain although 
their viceroy ruled the city. The Kingdoms of Naples and Sicily were in fact part of the Spanish Crown Territories. 
 The 16th and 17th centuries were an age of decay due to high Spanish taxes, pestilence and the Ottoman  corsair invasions suffered by Reggio between 1543 and 1594. In 
1714 southern Italy was once more property of the Austrian Hapsburgs until 1734, when the Bourbons of Spain took possession and, in 1759, Reggio became part of the newly 
proclaimed, independent Italian Kingdom of Naples under the Bourbons. 
     
 Reggio was briefly a Napoleonic Duchy in 1808 and then Capital of Calabria Ulteriore Prima, again with the Bourbons of Naples from 1816 to 1860. Under the Bourbons the 
two ancient Kingdoms of Naples and of Sicily were unified as the Kingdom of Two Sicilies. During the 19th century the area became an economic and military European power, 
boasting various conquests in the fields of science, technology, the arts and law. 
 The precious citrus fruit Bergamot Orange had been cultivated and used in the Reggio area since the 15th century; by 1750 it was being grown intensively, in the Rada Giunchi 
of Reggio, the first plantation of its kind in the world. Travellers such as Johann Hermann von Riedesel (1767), Jean Claude Richard de Saint-Non (1778), Marie-Henri Beyle 
Stendhal (1817) and Edward Lear (1847) likened the city to a "beautiful garden". 
 In 1861 the again renamed city of Reggio di Calabria (to distinguish it from Reggio di Lombardia or di Modena - formerly Regium Lepidi - located in northern Italy and later 
renamed Reggio nell'Emilia) became property of the heavily indebted House of Savoy, which proceeded to impoverish southern Italy by looting the state coffers to pay their debts 
and by crushing flourishing local activities such as forestry, boat-building, mining - the Calabrian steel factory was then in fact the largest in Italy - agriculture, silkworm breeding and 
silk-weaving; they also passed laws to eliminate existing scholarships. During these tumultuous years the historian Domenico Spanò Bolani, then Mayor of Reggio, was able to 
avoid greater turbulence by acting as moderator between the different factions. 
 Under Fascism in 1927, with Giuseppe Romolo Genoese-Zerbi as Podestà, the city became an administrative centre in the Grande Reggio (Greater Reggio) project, for the 
surrounding municipalities. Because of the strategic military position of the city in 1943 buildings in Reggio were damaged by British bombs. 
 During 1970-1971 the city was the scene of a popular uprising - known as the Moti di Reggio - against the government choice of Catanzaro (a ‘less important' town than Reggio) 
as capital of the newly instituted Region of Calabria. Afterwards, there was a period of social and urban deterioration which lasted until the 1990s when, under the esteemed guid-
ance of the mayor of the time, Italo Falcomatà, a period known as the Reggio Spring began. 
 Reggio has been destroyed by earthquakes several times over the centuries, such as in 91 BC, after which the city was rebuilt by order of the Emperor Augustus, 
followed by other earthquakes in the years 17, 305, and 374 AD. The earthquake of 1562 destroyed the natural, medieval port of the city and brought about the submer-
sion of the Calamizzi promontory, known in ancient times as the Pallantiòn, where, we are told, the first Greek settlers, the Calcidesi, had set foot. The particularly dev-
astating earthquake of 1783 and that of 1908, which was the worst natural calamity to take place in Europe in human memory, both profoundly altered the urban aspect 
of the city, due to the successive re-building which gave the present-day layout of straight, intersecting roads, planned by Giovanbattista Mori in 1784 and by Pietro De 
Nava in 1911. But some town-planning policies at the time were decided upon with no respect for the architectural history of Reggio, as is shown by the demolition of the 
remaining Norman part of the Castle, following the last big earthquake, in 1923. 
 Today Reggio or Righi as it is called in the still-spoken Italic-Greek language of the Bova area on the Ionian Sea, and Ríggiu in Sicilian-Calabrian dialect, with its 185,000 inhabi-
tants is the most densely populated urban centre of Calabria and also has the highest number of foreign residents. The city is the seat of the Regional Council of Calabria and since 
1907, of the Archeological Superintendence of Bruttium and Lucania. It is home to both the "Mediterranea" University (the first Calabrian university) with Faculties of Architecture, 
Engineering, Agriculture and Law and to the University for Foreigners with Linguistic and Philology courses. There is an Academy of Fine Arts and a Conservatory of Music, both of 
which are the most long-standing of their kind in Calabria. There is also the prestigious National Archaeological Museum of Magna Græcia, heir of the previous City Museum, as 
well as minor museums, the "Francesco Cilea" Municipal Theatre and a Politeama or multi-purpose theatre. 
 Reggio stands at the junction of the SS18 Napoli-Reggio road with the SS106 Reggio-Taranto road. The A3 Naples-Salerno-Reggio motorway ends here. It has a ring-road and 
an important main-railway-station, the largest in Calabria, and ten smaller stations. The port of Reggio, was enlarged after the 1908 earthquake, then in 1939 the international "Tito 
Minniti" (REG) military airport was inaugurated, becoming operative for commercial flights in 1947. 
 In spite of present-day sprawling urban degradation, Reggio still vaunts beautiful landscape from the Ionian coast to the Aspromonte mountains. Handsome Neoclassical, 
Neogothic and Liberty-style mansions and villas stand in various parts of the city; the beautiful city-centre botanic gardens face the sea; there are various areas of archæological 
excavations; the Aragonese Castle and historically important churches can be enjoyed, as can the Sea Promenade, once defined as "the most beautiful kilometre of Italy". Not far 
from Reggio visitors can enjoy pretty places like the ancient Tyrrhenian coastal district of Chianalea, near where the Straits end at Scilla, or the high-perched, old village of Pente-
dattilo, on the Ionian coast in the Bova area. 
 Reggio also vaunts an explosion of musical, theatrical and culinary arts. The people of Reggio are a blend of temperament and sunshine and are renowned for their exemplary 
hospitality. Reggio, lying as it does at the centre of the Mediterranean Sea, ideally represents the beating heart of the whole Mediterranean Area. 
       

  Written by Alessandro Gioffrè d'Ambra  ·  Translated by AnneMarie Scotti Lougheed 
for Bibliography, Digital format, Maps, Photos and Italian or Spanish version: alexanderfreud@yahoo.it 



(CNN) -- One reason Sicilians tend to identify with Sicily first and Italy (a di-

stant) second? 

 
Sicilian food. 

The same goes for Veneto in the north or Puglia in the south. 

Italy is a young country -- it only celebrated its 150th anniversary in 2011. 

Despite the successful export of the "Italian restaurant," the idea of a unified Italian cuisine is something many Italians reject. 

Instead there are regional dishes, sometimes with tastes as different as you'd find between countries. 

Even the basics differ -- pasta with or without egg, butter in abundance or ditched completely in favor of olive oil. 

Like reading tea leaves, travelers can discover much about a region's history and landscape from its special sauce. 

Guaranteed: No mention of spaghetti bolognese. 

 

Abruzzo: Lamb with cheese and eggs 

One of Italy's most rugged regions, sheep farming predominates in Abruzzo. 

Meat dishes and cheeses here tend to come from that animal. 

Agnello cac' e ove (lamb with cheese and eggs) is "traditionally eaten over the Easter period, since the animal must be young and sheep 

are born in the spring," says Roberto Burdese, president of Slow Food Italia. 

The sauce, of course, is made only with sheep's milk cheese. 

Basilicata: Làgane with olive oil and chickpeas 

Like its southern neighbors, simplicity is the hallmark of Basilicata's cooking. 

Away from the coast, you won't often encounter ceci (chickpeas) in northern Italian food. 

And the pasta (làgane) will be called tagliatelle or pappardelle, and almost certainly made with egg alongside durum wheat flour and water. 

Here, the làgane is tossed with olive oil, sauteed garlic and cooked ceci. 

And that's it. 

 

Calabria: Macaroni with pork, eggplant and salted ricotta 

A speciality of Calabrian chef Pasquale Pangallo, this dish merits an entry in "Cucina Regionale," the bible of Italian regional cooking. 

It combines several of the south's classic elements. 

MORE: Beyond Rome and Florence: 12 alternative Italian destinations 

Melanzane (eggplant) were introduced to Italian cooking by Arabs, regular visitors to, and occasional occupiers of, southern Italy from the 

ninth to 11th centuries. 

Calabrian cured meats, such as capocollo (pork neck), are generally spiked with chili pepper, a ubiquitous spice in Calabrian cooking. 

Ricotta salata (salted ricotta), a dried, pressed sheep's milk cheese, gives the dish a salty kick. 

Campania: Pizza Napoletana reinvented 

In Campania -- Naples above all -- cooking is all about carbs, the white flour of a pizza base in particular. 

"The word 'pizza' has wildly varying definitions depending on the sub-region and season," explains food journalist Katie Parla. 

"It can refer to a savory Easter bread or a pie for one, for example." 

Pizza Napoletana is a thick-rimmed pizza built in a wood-burning domed oven, traditionally topped with cow's milk mozzarella, tomato sau-

ce and another topping or two. 

Parla points to culinary innovators such as Enzo Coccia at La Notizia(Via Michelangelo da Caravaggio 53, Naples; +39 081 714 2155), Fra-

no Pepe at Pepe in Grani (Vico San Giovanni Battista 3, Caiazzo; +39 082 386 2718) and Francesco and Salvatore Salvo atPizzeria Sal-

vo (Largo Arso 10-16, San Giorgio a Cremano; +39 081 275 306) among those bringing new flavor and texture combinations to this Cam-

panian classic. 

 

Emilia-Romagna: Tortellini with acacia flowers 

Many pasta dishes we consider "classic Italian" have roots in the cooking of Bologna and its region, Emilia-Romagna. 

Baked, layered lasagna was a Sunday dish for Bolognese families. 

Cappelletti (stuffed "little hats"), tortellini and tortelloni originate from Modena and Reggio Emilia. 

At the Locanda al Gambero Rosso (Via Verdi 5, Bagno di Romagna; +39 0543 903405), chef Giuliana Saragoni grabs an ingredient from 

another of the region's traditional dishes, frittelle di acacia (acacia flower fritters), to stuff her fresh tortellini. 

 

Friuli Venezia Giulia: Spiced frico cheese and toast 

Friuli has a hybrid cooking culture, as you might expect from a region at the corner of the Italic, Slavic and Germanic worlds, with a lan-

dscape spanning the sea, karst and high Alps. 

San Daniele cured ham comes from Friuli, as does some of Italy's best white wine. 

Most closely associated with the Carnia countryside around Udine, frico is based on the local Montasio cow's milk cheese. 

The mature cheese is cooked, almost to melting point, then spiked with sugar and cinnamon and served either cubed or on toasted bread. 

The dish is a warming balance of spice, salt and sweetness. 

http://edition.cnn.com/2013/05/03/travel/12-alternative-italian-destinations/
http://www.pizzarialanotizia.com/
http://www.pepeingrani.it/
http://www.salvopizzaioli.it/
http://www.salvopizzaioli.it/
http://www.locandagamberorosso.it/interno.asp?idm=2


Lazio: Spring lamb with salt-cured anchovies 

Lazio is a region divided by mass tourism. 

Rome, its capital, welcomes millions of visitors every year. 

The countryside, on the other hand, is left to itself. 

Katie Parla, whose app Katie Parla's Rome picks out some of the city's best restaurant and street food spots, says one element captures the 

essence of Lazio's agricultural roots: abbaccio. 

"This young spring lamb reaches its greatest expression when prepared alla cacciatora -- the chopped lamb is cooked in a pan with oil or lard 

and garlic, sage and rosemary, then seasoned with salt-cured anchovies. 

"This savory dish is a reminder of a simpler time when shepherds grazed their flocks across the region and even through central Rome itself." 

 

Le Marche: Ancona spicy fish stew 

Ancona's classic dish, brodetto all'anconetana, reflects the city's seafaring heritage. 

It's a slightly spicy, tomato-based soup/stew made from local catch. 

"The dish was originally made on board fishing boats, for lunch," explains Paolo Antinori, head chef at Fortino Napoleonico(Via Poggio, Porto-

novo; +39 071 801450), a restaurant specializing in Le Marche cuisine. 

"Cooks used poorer catch, or fish a little broken by the nets and not saleable at the market. 

 

Liguria: Chickpea flatbread 

Many cooking traditions in Liguria -- the small, crescent-shaped region strung out along Italy's northwest coast -- come from the region's sea-

port, Genoa. 

Among them is farinata, a thin, unleavened flatbread made with chickpea flour. 

Often served as a side or street-food dish, it's traditionally cut into triangular slices and eaten with a dusting of salt, black pepper, rosemary 

or all of the above. 

 

Lombardy: Risotto alla milanese 

You could almost be in China on the flat plains between Turin and Milan. 

Mile after mile is given over to rice paddies, growing Carnaroli and Arborio varieties of the staple. 

This is the home of risotto, a carb-loaded primo (first course) whose base is almost always rice and stock. 

In a risotto alla Milanese, the traditional ingredients are beef marrow (which today is often omitted for dietary reasons) and saffron. 

 

Molise: Tripe dumplings 

With a population of less than half a million and fewer tourism sites than its neighbors, Molise is perhaps Italy's least known region to outsi-

ders. 

As in neighboring Abruzzo, the uneven terrain makes lamb the livestock of choice. 

In Molise, they eat almost every bit of the creature -- lamb offal is a feature of many traditional dishes. 

Allulur is a dish of tripe dumplings, encased in the sheep's rumen (part of the stomach) and boiled. 

At Trattoria da Nonno Cecchino (Italian site only; Via Larino 32, Campobasso; +39 0874 311 778), the tripe is seasoned with garlic, parsley 

and chili pepper. 

 

Piedmont: 'Warm dip' 

Bagna caôda means "warm dip" in Piedmontese, a dialect widely spoken in northwest Italy until recent decades. 

Preparing the dish is simple: chopped garlic is cooked slowly with oil and butter to form an emulsion. 

Chefs then pour in a few more cups of olive oil, chopped anchovies and peeled walnuts, and cook it down till it becomes a salty-garlicky bath. 

READ: 10 of the best Italian restaurants in Rome 

It's often served with Jerusalem artichoke, endive, sweet pepper and onion for dipping and traditionally brought to the table in a terracotta 

pot. 

In Turin, restaurants recognized with the Sapori Torinesi mark specialize in traditional Piedmontese cooking. 

 

Puglia: Orecchiette pasta with turnip tops 

One of Italy's flattest and most fertile regions, Puglia is the south's breadbasket. 

Wheat and olive oil are produced in abundance, making it a top Italian region for vegetarians. 

Orecchiette are "little ears" of durum wheat pasta, often made here without egg. 

This classic Pugliese primo (first course) sees them tossed with cime di rape, broccoli rabe or "turnip tops," a little oil and seasoning, someti-

mes including preserved anchovies. 

 

Sardinia: Pilau 

"Fregola [small balls of pasta] is a central element in Sardinian cuisine, which uses durum wheat flour for many baked goods," says Burdese 

of Slow Food Italia. 

It's also the main ingredient in pilau, a couscous-like dish, prepared like risotto by cooking the grains in a fresh stock. 

Around the island, you'll find versions of pilau made with sheep or goat meat, or with crustaceans and shellfish in a tomato sauce. 

IL VICOLO DI PIZZO B&B 

via del Popolo 34 , Pizzo 

Telephone : +39 335 6396614  

Email : ilvicolodipizzo@yahoo.fr  

http://www.parlafood.com/rome-for-foodies/
http://www.nonnocecchino.it/%5d
http://travel.cnn.com/10-best-italian-restaurants-rome-920961
http://www.turismotorino.org/enogastronomia/testi/EN/A1696/i_nostri_ristoranti/le_ricette_dei_sapori_torinesi


Sicily: Pasta with sardines 

Pretty much every Mediterranean country that ever had a navy has invaded Sicily at some point in the past 3,000 years. 

Ancient Greeks and Romans left ruins across the island. 

Norman-French, Arabs, Spanish and others shaped the architecture of its capital, Palermo. 

"With its contrast between sweet and salty, pasta con le sarde recalls the Arab influence, which has strongly influenced Sicilian cuisine," e-

xplains Burdese. 

The dish is usually made with bucatini (hollow pasta tubes) served al dente with fresh sardines, raisins, pine nuts and, most importantly, 

wild fennel and saffron. 

 

Trentino-Alto Adige: Strudel 

Italy's northernmost region has a split personality. 

It was part of Austro-Hungary until that empire's collapse after World War I. 

As with the language, cooking comes with an Austrian accent. 

"It's thought strudel emerged after the clash of empires in the battle between Suleiman the Magnificent and King Louis II of Hungary in 

1529," explains Roberto Anesi, whose restaurant El Pael (Italian site only; Via Roma 58, Canazei; +39 0462 601 433) serves vast quantities 

of the dish along with history lessons. 

"Apples, pine nuts, raisins and spices wrapped in a pastry sheet make up the standard recipe." 

"At El Pael, we customize it with figs and walnuts, or use ricotta and apricots." 

 

Tuscany: 'Naked' ravioli with ricotta and spinach 

A rural region, Tuscany's food heritage is rooted in its farming traditions. 

"Gnudi made with ricotta and spinach is typical peasant food," says Matteo Fantini, proprietor of Florence restaurant iO: Osteria Persona-

le (Borgo San Frediano 167r, Florence; +39 055 933 1341). 

Gnudi are "ravioli" deprived of the sheet of pasta that normally encloses them, leaving only the filling. 

"To prepare the dish, the farmer needs only ricotta (sheep's milk cheese), flour, egg and spinach, plus a simple dressing of olive oil, sage 

and pecorino cheese." 

 

Umbria: Tagliatelle with truffles 

In Umbria, it feels as if everything good to eat comes from the woods. 

Game such as cinghiale (wild boar) works its way into every course -- except dessert, of course. 

Then there's the fungus. 

READ: World's best-dressed nations 

The black truffle grows just below ground level in deciduous forests all over the region. 

Still more prized is the tartufo bianco (white truffle) that appears around Gubbio in late autumn. 

The town's Taverna del Lupo (Via Ansidei 6, Gubbio; +39 075 9274368) handles it skilfully. 

The dish itself could hardly be simpler. 

Simply toss fresh, handmade pasta strands with a little butter and some grated Parmigiano to taste, and as much truffle as you're allowed. 

 

Valle d'Aosta: Polenta with beef stewed in wine 

A metaphorical million miles from a light, Mediterranean diet, food from the Valle d'Aosta region is a mountainous mix of cheese, butter and 

hearty stews. 

The staple carb is the cornmeal porridge polenta, traditionally cooked in an iron cauldron. 

Paired with beef stewed in wine, a carbonada, it meets the calorific demands of a day on the ski slopes or mountain trails. 

 

Veneto: Rice and pea risotto 

Nothing betrays the cucina povera (peasant cooking) roots of Venetian cuisine quite like the city's most famous dish. 

Risi e bisi, rice and peas ("bisi" is "peas" in Venetian dialect), is more soup-like than most northern Italian risotto dishes. 

The peas and rice float in a vegetable broth made from a simple base of onion and pancetta -- the fatty, cured-pork cut. 

Venice never had a king, but this dish was certainly fit for the doge -- a kind of chief magistrate. 

It was traditionally served at the annual Doge's banquet, held on April 25, the saint's day of the city's patron, St. Mark. 

Still hungry?  

 

The "Slow Food Dictionary of Italian Regional Cooking" (Slow Food Editore) spends 570 pages chewing lovingly over the nuances of -- and 

arguments about -- Italian regional cooking. 

 

Written by By Donald Strachan,  

VALENTINE'S DAY DINNER  

February 14  

Romantic dinner by candlelight 

with music and dancing  

€ 40.00  

per person including drinks 

 

Contact: 

Valentina v.costa@popiliaresort.it 

http://www.elpael.com/
http://www.io-osteriapersonale.it/ENG/index.htm
http://www.io-osteriapersonale.it/ENG/index.htm
http://travel.cnn.com/worlds-best-dressed-nations-148711
http://www.tavernadellupo.it/#/en
http://www.slowfood.com/international/food-for-thought/publications/79792/slow-food-editore/q=123


A birds eye view on a 

Mediterranean pearl 

The Marasusa is an established and exclusive 

private development near the popular seaside 

resort of Tropea. 

This location has absolutely stunning views 

over the Mediterranean sea, the Tropean 

marina and the medieval town itself. The 

apartments are set in lush gardens, situated on 

a hilltop affording sea views that are some of 

the best that Southern Italy has to offer. 

Selective Italy is releasing a new block of 

apartments for sale from €49.000 during the 

spring of 2014. These apartments were built 

about 20 years ago and have been well 

 

maintained by the resort’s management 

company. They all have a practical layout and 

scenic veranda’s or a spacious garden. 

 

Why Marasusa: 

Best sea views in the area, overlooking 

Tropea and the Aeolian islands 

1, 2 and 3 bedroom apartments available 

Pool and pool terrace with sea views 

Only 40 minutes from the airport  

 

Marasusa Apartments Section 400-425 

One bedroom, one bathroom: from €49.000 

Two bedrooms, two bathrooms: from. €65.550 

Three bedrooms, two bathrooms from: €101.200 

Contact calabria@selectiveitaly.com 

Or call +39 0963 371487 

CONTACT US FOR AN 

APPOINTMENT TODAY 



Calabria: An emerging wine region in I-

taly 

CHIARA GIORLEO  

 

About 2,000 years ago, Magno Megonio, a refined centurion of the 

Roman age, left a vine to his heirs through the oldest document a-

bout winemaking and viticulture ever found: It was carved on marble 

columns and still today it is stored in the cathedral in Strongoli, in 

Calabria in the south of Italy. A lesser-known wine region that is 

quietly growing, its wonderful wines and, above all, wonderful people 

deserve to be known worldwide. 

Although it has only 27,181 acres with a limited production compared 

with other Italian regions, Calabria offers more than 100 indigenous 

grapes, the highest number in Italy. 

It is easy to pick my favorite wineries: Terre Nobili, run by the chari-

smatic Lidia Matera, and Ceraudo, run by the gentlemanly Roberto 

Ceraudo with his agritourism and even a one-star Michelin 

restaurant. 

Matera is a strong Italian woman running her own business and pro-

ducing few wines: Santa Chiara, an aromatic white wine with a per-

fectly balanced acidity; Donn’eleono, a very fruity rosè; and two red 

wines, Cariglio, a basic one, young and lighter, and the Alarico, aged 

in barrels to obtain a more complex and full-bodied wine, perfect to 

be paired to the very hot red pepper of this land. 

But my attention is captured by the last wine, just released by Mate-

ra: Teodora. This is one of the few long-aged wines in Calabria. Al-

though the strong character of their terroir and, in particular, the hot 

temperatures, produce tannic red grapes, Calabrians still do not ge-

nerally believe in aged red wines. Matera is demonstrating this is 

wrong. Her Teodora, 100 percent nerello, a local grape, is aged two 

years in French oak barrels, “the right time to balance fruity and wo-

od flavor,” Matera states proudly. She also has elegant labels and 

style. 

On the other hand is Ceraudo, a wonderful man, strongly tied to his 

territory. He really cares about biodiversity, and manages to find a 

great balance between the typical character of the territory and the 

international style to satisfy all the palates. So, he produces a classic 

white, Petelia, made from local grapes, two Grayasusy rosè wines, 

only one of which is refined in French barrels, and Dattilo, a pure, 

local and complex red. 

At the same time he also produces Imyr, a chardonnay aged in 

French oak for some months, and a blend of cabernet and the local 

Gaglioppo, light and fruity red. 

In addition, Ceraudo has invested in his agritourism, offering a won-

derful and quiet accommodation surrounded by vineyards and a pea-

ceful atmosphere. This is perfectly completed by the fine restaurant, 

which gained one Michelin star. One of his daughters in the kitchen is 

able to prepare sophisticated recipes from the entree to dessert. 

Ceraudo produces also a great oil, served lightly refrigerated to allow 

the customer to spread it on the bread. 

Beyond some few exceptions, the wine tourism in Calabria is not yet 

very well developed, but before I close I would like to mention ano-

ther great chef at whose restaurant I enjoyed a memorable lunch: 

Pietro Lecce and his La Tavernetta in Camigliatello Silano. This is a 

well-managed establishment, thanks to his professional son Emanue-

le. They have the biggest cellar in Calabria with more than 1,200 

labels, including the prestigious Romanee Conti.  

 

In Italy only seven or eight restaurants have it. 





PIZZO BEACH CLUB 

FOR SALE 

GUARANTEED RENTAL 

LOCATION WITH PRIVATE BEACH 

2 SWIMMING POOLS 

BAR/RESTAURANT/GYMNASIUM 

NEW APARTMENTS AT DEVELOPERS PRICES 

STUDIO, ONE BED AND 2 BED PENTHOUSES 

FROM 65.000 EURO 

5 YEAR GUARANTEE RENTAL FULLY MANAGED* 

 

 

CONTACT US AT INFO@PROPERTYINPIZZO.COM 

OR VISIT US AT CALABRIAN SERVICES IN PIZZO 

*BASED ON FULLY FURNISHED WITH FULL FURNITURE PACKAGE INSTALLED 

Want to try before you buy? Holiday here  

www.calabriarental.com 



 

CLASSIFIED SECTION 

SERVICES 
PROPERTY MANAGEMENT COMPANY 

Based in Pizzo 

Contact info@calabrianservices.com 

Website www.calabrianservices.com 

LEARN ENGLISH 

Based in Pizzo 

Ages from 10 up 

Contact Claire 

Telephone 00 39 345 812 8551 

PAY ICI TAX AND OTHER UTILITIES 

Based in Pizzo 

Contact studioruoppolo@libero.it 

NEED PRINTING 

Based in Pizzo 

Tshirts, photos enlarging, business cards and 

much more 

Contact Antonio 

Telephone 00 39 334 224 3637 

GARDENENING SERVICES 

Based in Pizzo 

Maintain or build your garden in Calabria, 

great rates, maintenance contracts available 

Contact info@calabrianservices.com 

LOOKING TO BUY AN APARTMENT IN 

PIZZO BEACH CLUB 

Contact us at info@propertyinpizzo.com 

LEGAL SERVICES—ZAGAMILAW 

Based in Rome, Reggio, New York and     

Toronto 

Contact info@zagamilaw.com  

TRANSLATION SERVICES/PROOF       

READING 

English to Italian 

Italain to English 

Contact ELIZABETH at eliza-

beth@calabrianvoice.com 

tel: 331 762 6125 

NEW WEBSITE FOR OWNERS AT        

TERRAZZA DI PIZZO, PIZZO 

VISIT WWW.TERRAZZADIPIZZO.COM 

FOR SALE 
KITCHEN UNITS—ALL NEW 

Based in Pizzo 

Fridges with surround, base units, drawer units, 

extractor fans, kitchen sinks, taps and fittings. 

Units can be collected or delivered and installed. 

Contact Paul 

Telephone  00 39 327 538 0267 

BOOK SWAP SHOP 

Based in Pizzo 

Bring your books in for exchange  

Visit the Calabrian Services office in Pizzo 

PROPERTY FOR SALE—PRIVATE BY        

OWNERS 

Pizzo, Tropea, Zambrone 

Conact us in first instance at                       

info@propertyinpizzo.com 

LUXURY ECO BUILD PROPERTIES IN PIZZO 

Super luxury, best positions, ECO friendly 

Contact in first instance info@teasweb.com 

Eco air con units for sale.  

Save money for summer and winter with the 

easy to install devices. Contact 327 538 0267 

Wanted . Properties for sale in Pizzo? 

Looking to sell your property in Pizzo 

Contact us via our website 

www.selectiveitaly.com 

X-PAT CALABRIA DISCOUNT  

More info see www.xpatcalabria.com 

Studio Ruoppolo, Accountant, Pizzo 

5% discount on service costs for first time register. 

Restaurant SPQR 

Based in Pizzo, Pasta, meat, Fish 

5% discount on bill. and mention the XPATCALABRIA 

card 

NEXT XPATCALABRIA CLUB MEETING 

See website for update 

All welcome, bring a friend 

Visit www.xpatcalabria.com for more info. 

CALABRIAN SERVICES 

Based in Pizzo-Property management 

5% Discount on snagging services and deep cleans 

Visit www.calabrianservices.com and mention the XPA-

TCALABRIA card 

Restaurant La Lampara 

Fresh local fish dishes prepared in a typical calabrese 

fashion. 

5% discount on bill 

Located just next to the office of Calabrian Services 

Chez Toi 

Why not try some of the best loca ice cream available in 

Pizzo. Located right in the center of the Piazza della 

Repubblica. 

Offering a 20% discount of all ice cream products. 

Large parties welcome. 

X-PAT CALABRIA 

EVENTS 

More info see www.xpatcalabria.com 

 

Whats on events 
 

TO VIEW ALL NEW EVENTS VISIT OUR 

WEBSITE AT  

WWW.XPATCALABRIA.COM 

 

 

 

CUSTOM KITCHEN DESIGNS TO FIT ALL 

SPACES 

Visit www.calabrianservices.com for more 

info 

NEED TO OPEN A BANK ACOUNT 

Translation and help? +39 3275380267 

WANTED 

LP’s, 33’ wanted, good condition, all 

music types 

We are looking for all manner of music 

vinyls, good prices paid or just take away. 

ARE YOU CHANGING YOUR             

FURNITURE? 

Do you need to have furniture removed or 

looking to sell some furniture? Transport 

available. Best prices paid. 

Contact Paul on + 39 327 538 0267 



ATTENTION             

ASSOCIATIONS AND 

GROUPS. 

 

Do you represent or work 

within a group. Do you 

holiday together and try 

find new places to stay 

and things to see. 

Why not visit Calabria This 

year. We can offer      

accomodation at bargin 

prices throuought the year 

for groups of upto 40 

people all in one area. 

Have the freedom of an 

apartment for the same 

price as a hotel. 

 

Contact us now at:  

 

www.calabriarental.com  

for more information. 

TAXI 
DO YOU NEED A TAXI   

SERVICE IN AND AROUND 

CALABRIA ? 

CALL CONCETTA NOW ON 

+39 338 816 5442 

+ 39 327 702 2771 

AVAILABLE UP TO 8 PEOPLE WITH 

LUGGAGE. CALL FOR QUOTATION. 

We cover: 
 

Pizzo beach club 

Terrazza di pizzo 

Due mare 

Lamezia airport 

Train station 

Fioribello 

Tropea 

Zambrone 

 

Located in Piazza San Francesco 


