ome travel through the
beautiful regions of Italy.
Learn about the distinc-
tive dishes that have evolved
from the many cultural influences
across the country. From the
mountainous northern region of
Valle d’Aosta to the warm and
sunny southernmost island of
Sicily, the enchanting foods of
Italy include much more than
spaghetti and pizza!

of Italy

NORTHERN ITALY

alle d’Aosta cuisine gets its Bavarian influence from the
bordering country of Switzerland. There is no pasta or
vegetable o1l here, but rather dark oat bread eaten with
butter or beef shortening. Hearty soups,
prepared with large dumplings, are the
main staple in this region.

Piedmont, a wealthy region just south
of Valle ’Aosta, 1s known for its
gastronomic traditions. This agricultur-
ally rich area prides itself on inventing
and influencing many styles of cooking
that have evolved in other regions of
[taly and in other countries. Fondue, or
tonduta, originated in Picdmont, as did
chicken Marengo. Elaborate sauces and
sparkling wines such as Asti Spumante come from this region.

Lombardy. the most atfluent Italian region, stretches from the
Alps in the north to the Po Valley in the south. Milan, located
near the center of Lombardy, is the business capital of Italy. The
cursine of Lombardy, with its rich sauces, risottos and polenta

dishes, 1s casily identifiable.
World-famous cheeses, such as
Gorgonzola and Bel Paese come
from this region,

Vento covers the area from the
great lakes of Lombardy to the
shores of the Adriatic Sea. Its
capital is Venice, which for cen-
turies was the crossroads for
European trading. Fish is
fundamental to Venetian cuisine and is frequently prepared with
spices and wine. Risotto and polenta are made from the rice and
cornmeal cultivated on the lowlands. And highly valued wines and
cheese come from the mountains of this beautiful region.

Emilia-Romagna, a combination of two regions, includes two well-
known cities: Parma and Bologna. Each region has its own distinc-
tive style. Emilia gets credit for lasagne, tortellini and Parmesan
dishes. Romagna is known for the classic ragii sauce and the use of
fish and olive oil. Emilia-Romagna exports the world’s largest
wheels of Parmesan cheese.

Liguria is the crescent-shaped region between the Alps and the
Appennine Mountains and the Mediterranean—the Italian Ri
The most traditional version of pesto sauce is from this region,
which is densely cultivated with flowers, herbs and pine and olive
groves. From the grapes grown at high altitudes come robust red
wines, and from the seaside comes seafood delicacies such as
Cioppino fish stew.

ra.

CENTRAL ITALY

uscany natives speak the dialect considered to be the proper

Italian spoken throughout Italy. Florence, the capital of

Tuscany, is filled with stunning Renaissance architecture
and art collections. Its world-famous cuisine is noted for its classic
stmplicity and the purity of its fresh mgredients.
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