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The August issue of ABRUZZISSIMO Magazine is
filled with beautiful photos of Abruzzo, fascinating stories, travel
tips and traditional recipes.

A local history enthusiast takes us back to the days when Lago
Fucino was Italy’s third biggest lake and tells how
it was drained. Abruzzo would certainly be a different place if
the lake was still there, attracting droves of tourists. We take you
on a walk around Fontecchio to discover this little-known town
in the Sirente-Velino mountain range. You will get the hang of a
few Abruzzese proverbs in a local dialect, discover a few cool
beautiful caves where you can escape summer’s sizzling
temperatures, and learn how to make a traditional pumpkin
shoots pasta sauce. 

There is still time to enter our exciting competition to win a
romantic stay in a luxurious geodome surrounded by ancient
olive trees in Pianella. Go to page 36 to see how you can enter.

We have also planned a few exciting virtual tours and live
cooking demonstrations, which you can join via our Facebook
page.

ABRUZZISSIMO Magazine is a free publication but we put a lot
of love and time into it. If you enjoy reading it please consider
giving a small one-off or monthly donation to help us continue
our work. Every little bit helps! Click here to donate. 

I love receiving your emails with stories and ideas for future
articles, so keep them coming. My email is
editor@abruzzissimo.com.

Enjoy reading the latest issue of ABRUZZISSIMO Magazine!

C i a o  a  t u t t i !

A presto,

Anna Lebedeva

Editor
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Every year, the small 
town of Aielli invites 
international street 
artists to paint
murals. You can see 
them work, enjoy live 
music concerts and, on 
weekends, fill up on tasty 
snacks from street food trucks. 
In August and September, every
Saturday and Sunday, join guided tours 
of the murals (in Italian). In the evening, visit the
local astronomical observatory located in a
medieval tower (Torre delle stele) to learn about
stars and planets. For details, go to the Borgo
Universo website.

CRAFT BEER FESTIVAL
AUGUST 27-31

Add a dose of history and culture to a day 
on the beach and visit a beautiful exhibition
of traditional costumes and fabrics in the
Palazzo Valignani in Torrevecchia 
Teatina. You will see beautiful hand-
woven bed covers, hand-made linens,
colourful headgear and dresses worn 
in different parts of Abruzzo from the 
1800s to the 1920s, some original, 
others reconstructed. To book your 
visit (guided tours in Italian can also be 
arranged) call Francesco 0039
3487629637. 
 
Address: Piazza San Rocco 4,
Torrevecchia Teatina (in the town hall).
.
Opening hours:  Monday – Friday 9am-
12.30pm.

ABRUZZO’S TRADITIONAL
COSTUMES AND FABRICS 

In August, Tagliacozzo fills with the sounds
of music. Local convents, churches, and
town squares become venues for classical
music and jazz concerts, dance
performances and book presentations.
Watch Jesus Christ Superstar under the
stars, listen to Rossini and Tchaikovsky at
sunrise or attend a concert in a beech
forest at sunset — there will be plenty of
unforgettable experiences. Many concerts
are free. See the full programme on the
festival’s website here.

MURALS AND STARS 
IN AIELLI

August is always packed with festivals and,
while this year’s bigger festivals have been
cancelled, smaller concerts and outdoor
celebrations are still taking place. Art, music,
beaches, food and drink – there is something
for everyone this August. Even if you cannot
visit this year, take note of some of the most
exciting annual events for your next trip to
Abruzzo. All links are clickable.

WHAT'S ON

TAGLIACOZZO FESTIVAL
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                                        The annual beer festival 
                                        Fermenti d’Abruzzo will 
                                       go ahead in the Porto 
                                      Turistico di Pescara, with 
                                      some of the best craft beer 
                                     producers selling their brew 
                                to the thirsty. There will be 
                       street food vendors and live music 
concerts every evening. Beer masters will also 
share their trade secrets in a series of workshops 
(in Italian). Check the festival’s Facebook page 
for the full programme details.

https://borgouniverso.com/borgo-aielli/tour/
https://borgouniverso.com/borgo-aielli/tour/
https://www.tagliacozzofestival.com/
https://www.facebook.com/fermentidabruzzo
https://www.facebook.com/fermentidabruzzo


In 2013, the mayor of the town of
Sant’Omero in the province of Teramo
invited five ghostbusters from the
European Paranormal Activity Society
(EPAS) to investigate the cause of
mysterious appearances and noises in
some locations. Locals had reported
sightings of werewolves near an old wash
house and voices in the grotto of
Santa Maria a Vico church, which was
built on the ruins of a pagan temple. The
ghost experts’ arrival generated a great
amount of media coverage, but they
didn’t seem to find anything
goosebumps-worthy. Some said it was
just a publicity stunt on the mayor’s part
to get the news channels talking about
the town. However, the ghostbusters had
more exciting results in another location
in Abruzzo. 

Rumours about battle noises, screams 
and horses’ neighing coming from the
fortress of Civitella del Tronto persisted 
in the town. The EPAS team set up their
supersensitive equipment around the
citadel and registered electromagnetic
disturbances as well as something they
called “a voice” in a well and three bangs
on a microphone left in a grotto under the
citadel. Were they bats going around their
nightly business? Or spirits? You can see
the ghostbusters at work in the fortress
in this video and listen to the mysterious
sounds in the grotto in this audio file.

Correction:
In the July issue of the magazine, we
wrote that Mario Lanza’s father was from
Tocco di Casauria.  It was actually his
mother, Maria Lanza, who was from Tocco
— his father was from Molise. Thanks to
Eustachio Lanza from Australia for setting
us straight!

It is not only in the sea that you can
have a refreshing dip in Abruzzo. Lake
Barrea has officially opened for
swimming. At the moment, bathing is
only allowed in three locations: Lido La
Gravara, Ristoro “I Safini” and Camping
Colle Ciglio. Services provided include
loungers, umbrellas, canoe and paddle
boat rentals. The lake is often visited by
red deer, so don’t be surprised if you see
one strolling past your lounger (watch a
recent video of a deer on the lake here).
You must book your spot on the beach
by contacting the establishments well in
advance (click on the links above).

BEACHES ON LAKE
BARREA
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DID YOU KNOW?

GHOSTBUSTERS IN
ABRUZZO

WHAT'S ON

@

Do you have an idea for an
article or want to write for
ABRUZZISSIMO Magazine? 

Email us at
editor@abruzzissimo.com

https://www.youtube.com/watch?v=27i46OJ3kAQ&list=UUSGJpK83KovM1mIbgydnlCw&index=95
https://www.youtube.com/watch?v=-OQ065L_69s&list=UUSGJpK83KovM1mIbgydnlCw&index=94
https://www.facebook.com/lagravarabarrea/
https://www.facebook.com/Chiosco-Bar-ristoro-I-Safini-136977476500671/
http://www.campingcolleciglio.it/
https://www.instagram.com/p/CCThpv4IgEV/


TAMING OF THE SHREW

At this point, you might be asking why someone
would decide to drain a lake located on a
plateau at 600 metres above sea level — a lake
so beautiful that all ancient Rome’s aristocracy
wanted to have a domus on its magnificent
shores? Unfortunately, Lake Fucino had a
“manufacturing defect”: without any outflowing
streams, it often flooded the nearby cultivations
and riparian (on the banks of rivers) towns with
catastrophic consequences. It became known
for its unpredictable temper across Europe, with
water levels rising from four to 21 metres in just
a few weeks.

The first one to come up with the idea of
draining the lake was the great Julius Caesar, 

ONCE THERE WAS A LAKE

With its surface of 150 square kilometres,
Lago Fucino was the third largest lakes in
Italy and one of the largest lakes of karstic
(irregular limestone) origin in Europe. It was
so big that lighthouses had to be erected
along the shores to guide fishermen at night. 
Its waters were so crystalline and clear that
Virgil, the famous ancient Roman poet, called
the lake “glass-like” in his epic Aeneid. Before
the 19th century, when Fucino was drained
and became Italy’s vegetable garden, the fish
from the lake were in demand and highly
appreciated in Central Italy, especially in the
Vatican where it arrived fresh in tubs filled
with Fucino’s water.
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By Francesco Proia

According to a recent study by scientists from the University of Pisa, Lago
Fucino (Lake Fucino) was the oldest lake in Europe and, probably, in the world.

Let’s uncover the many myths and records connected to it.

Lac Fucino et les montagnes des Abruzzes, Jean-
Joseph-Xavier Bidauld (1789, Metropolitan Museum 
of Art)

HISTORY



who hoped that having a breadbasket so
close to Rome could end the empire’s
dependence on the grains from Northern
Africa. Over the following centuries, the
project was declared impossible by Emperor
Augustus, but later realised by Emperor
Claudius. 
 

TUNNELS OF CLAUDIUS

In 41AD, Claudius started the most ambitious
hydraulic project of the time, building a
6.560-metres-long underground tunnel
that would direct the lake’s waters to the
River Liri, on the other side of Mount
Salviano, near Avezzano. It was constructed
without any machinery or explosives by the
labour force of 30,000 slaves who, for 11
years, manually excavated a canal, six
inclined service tunnels and thirty-two wells
up to 120 metres deep, standing in muddy
water for days, often in complete darkness. 

In 52AD, for the inauguration of the lake’s
drainage, Claudius organised the biggest
staged sea battle (naumachia, as it was
called then) in history. According to the
chronicles from that time, the entire city of
Rome relocated to the lake’s shore to assist
with the spectacle, including 19,000 slaves
who staged the battle on 50 ships built for
the occasion. That is when one of the
most famous phrases of ancient Rome’s
history was born: Hail, Emperor, those
who are about to die salute you (Ave caesar,
morituri te salutant). Quoted by Suetonius in
his De vita Caesarum (The Twelve Caesars)
and used in Hollywood films infinite times in
different scenes, there are no other
testimonies of this phrase’s usage except
during that epic naumachia on Lake Fucino.

For two thousand years, until 1871 when 
the Fréjus Road Tunnel was built, Claudius’
Tunnels were the longest in the world.
Gradually, the outflowing tunnels clogged 
up and nobody, for the next 1700 years,
managed to reactivate what was said to be
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 the grandest hydraulic construction of
antiquity. 
 

ENGINEERING TRIUMPH

In the 19th century, Alessandro Torlonia, one 
of the richest men in Europe, a nobleman and
banker, decided to finish the job that had
remained incomplete — a stand-off between
human ambition and nature. In 1850, Torlonia
set up a company to which draining of the
Fucino was contracted by King Ferdinand II. 
The contract seemed to have been written to 
try to put Alessandro Torlonia off, anticipating
every possible technical and economic
difficulty. But the rich nobleman was
determined to bend nature to his will. He
himself invested half of the project’s cost, paid
the salaries of 4000 workers for 14 years while
the construction was underway, and personally
supervised the underground works.

Emperor Claudius , Jan van der Straet 
(1589, Metropolitan Museum of Art). You 
can see the naumachia in the background



Torlonia’s enterprise — Operation Grand
Caesar — was entrusted to the best French
and Swiss hydraulic engineers of the time,
firmly anchored in the achievements of
ancient Romans. They built a second
tunnel, over six kilometres long, which
incorporated the existing Roman tunnels.
The financial burden of the project was so
heavy that Torlonia had to close his bank
which, for over 60 years, had been the most
important in Italy. It was then that the Prince
of Fucino, as he was called, exclaimed:
“Either Torlonia drains Lake Fucino or the
lake drains him.”

After having dumped about one billion cubic
metres of lake water into the River Liri,
by king’s order, Torlonia became the
proprietor of 14,000 hectares of land (that
used to be under water) for 99 years. Even
today, over a century after the drainage, the
incredible hydraulic system of Fucino
remains a true open-air monument: over 
100 kilometres of canals, 250 kilometres of 

roads, 240 bridges and almost 700 kilometres
of ditches. The enormous reclamation project
still reigns over the waters of Fucino, which
otherwise would return with all their force. In
the 1940s-50s, the Italian state annulled
Torlonia’s ownership of the land and
nationalised it.    

The fertile lands of Fucino beat every known
record: the cereals harvested after the
drainage had two-metre-long stalks and
produced a double amount of grains
compared to any known variety ever recorded.
The potatoes from Fucino are considered
among the best in the world and boast the
prestigious IGP (Indicazione Geografica
Protetta) denomination. All because the soil
has been fertilised for hundreds of thousands
of years by the lake’s rich ecosystem. 
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Alessandro Torlonia

Tunnels of Claudius



NATURE’S REVENGE?

The battle of Man against Nature had been
finally won. Or maybe not?

On December 13, 1915, at 7:53am, the earth
shook with the force equivalent to 32 million
tons of exploded dynamite, about twice the
force of the Hiroshima bomb. The earthquake
hit exactly where only a few years previously
Lake Fucino was located. Seismographs
registered the magnitude of 6.7 and a
maximum Mercalli intensity of XI, making the
earthquake of Avezzano the second
strongest in Italy’s history. 30,000 people were
killed in the area. The city of Avezzano
counted 10,000 dead out of the population of
11,000, and only one house remained
standing. 

Afterwards, there were many asking whether
the earthquake and the lake’s drainage could
have been connected. Science never gave an
answer, but it seems obvious that shifting one
billion cubic metres of water in a short period
of time from a basin that held such a big lake
for more than one million years cannot happen
without consequences.

LEGENDS OF THE LAKE

Legends always surrounded Lago Fucino. In
the Middle Ages, many spoke about a fairy-
tale castle built on the lake. Castello di
Ortucchio was one of a kind, constructed on 
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Veduta del lago di Celano nell’Abruzzo, A. D’Anna 
(1795, Museum of Fine Arts, Budapest)

The modern day Fucino Plain. Photo by Of the
Village/AdobeStock



a small islet, accessible only by boat from an
internal dock. The castle is still standing,
although without the lake it has lost its
uniqueness. The most fascinating legend is
that of the lake’s monster, which pre-dates 
the Loch Ness monster by 2,000 years. In the
poem Alexandra dating back to the 3rd century
BC, Lycophron, a Hellenistic Greek poet, talks
about a crystal-clear river called Python, which
snaked through the lake without mixing its
waters. Among locals there
were stories about strange whirlpools in the
locality named Petogna, near Luco dei Marsi,
site of the lake’s only natural sinkhole, so a
legend of a fearsome monster was born.  The
Roman naturalist author Pliny, however,
mentioned in some of his works that among
numerous fish species in Fucino there might
have been a strange one, with eight fins. Who
knows whether all that was true or just
legends? We will never find out, as Lake
Fucino is gone forever.
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The entrance to the major tunnel is still
visible near the town of Capistrello.
Restoration works to make the tunnels
more accessible are underway at the
moment. However, due to bureaucratic
obstacles, the site is not well managed. Call
the local office of archaeology and cultural
heritage at 0039 3669615633 to see if a
visit is possible. Also keep an eye on their
Facebook page where occasional guided
tours of the underground tunnels from
Capistrello are announced.

Francesco Proia is a journalist and director
of www.marsicalive.it. He has written books
Lake Dust (in English) , Polvere del Lago and
Il Principe del Lago.

Translated by Anna Lebedeva.

Lake Fucino on an old map

PRACTICAL INFORMATION

https://www.facebook.com/Soprintendenza-Archeologia-Belle-Arti-e-Paesaggio-dellAbruzzo-218448911544724/
http://www.marsicalive.it/
https://amzn.to/3fGxbEl
https://amzn.to/39dZhV4
https://amzn.to/2CnQDaw


Because this is how they are passed down:
from generation to generation, standing the
test of time thanks to their universal value.

Let me share with you a few of the most
common Abruzzesse proverbs. Part of my
family comes from Cocullo, in the province
of L'Aquila, which I why I present the
proverbs in the dialect that is most familiar
to me, the cocullese dialect. While traveling
through Abruzzo, you might hear the same
proverbs pronounced in a different dialect,
with slight variations.

Abruzzo is a rural region, historically a land 
of shepherds and farmers. For this reason, 
in Abruzzo’s proverbs you can find many
references to animals and to a simple life
dedicated to sustenance and frugality. They
are short, to the point and have the simple
humour that reflects the "strong and gentle”
(forte e gentile) character of Abruzzese the
people.

Very often these proverbs are introduced by
"My grandfather used to say…" or "Do you
know what my mother always said?" 

EVEN THE ONION TURNS INTO
GARLIC – ABRUZZO IN PROVERBS

If you want to learn more about Abruzzo, you will always find interesting
material in local proverbs. These short sentences hold the popular wisdom 

of a community — including life lessons and advice on how to deal with 
most common situations.
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By Daniela Gentile

TRADITION

Photo by Paul Scheuermeir, Civitaquana, 1930



DOPO GLI CUMBIETT’ ESCE GLI DIFIETT’

Italian: Dopo i confetti escono i difetti.
English: After the sugared almonds come the
flaws.
All the flaws and problems in a couple usually
emerge after the marriage. Confetti (sugared
almonds) are used all over Italy to celebrate
marriage.

A SCIACQUÀ LA COCC’ AGL’ASN, C’ S’
RIMETT’ TIEMP’ E SAPON’

Italian: A lavare la testa dell’asino, ci si rimette
tempo e sapone.
English: You will waste time and soap in
trying to wash a donkey’s head.
Even though donkeys are not particularly
unintelligent, in places where they were — or
still are — used as work animals, “donkey” 
can be a synonym for “a non-intelligent or
stubborn person.” The meaning of this proverb
is that trying to reason with stubborn people 
is useless and even inconvenient.

VALE CCHIÙ N’ SUOLD’ DE SPARAGN’
CHE CENTO DE GUADAGN’

Italian: Vale di più un soldo risparmiato che
cento soldi guadagnati.
English: A coin saved is worth more than a
hundred coins earned.
This proverb wants to highlight the great value
attached to savings and frugality, especially in
older times.

DAGL’ E DAGL’, PURE LA CIPOLL’
DIVENTA AGL’

Italian: Dai e dai, anche la cipolla diventa aglio.
English: By dint of insisting, even the onion
turns into garlic.

If you persist in something, you can obtain
even the most unlikely results.

GL’ GUAI D’ LA PAGNAT’ L’SA LA
CHUCCHIAR’

Italian: I guai della pignatta li sa il cucchiaio
di legno.
English: Only the wooden spoon knows the
troubles of the cooking pot.
 
This proverb aims at warning that only we
ourselves, or those closest to us, really know
our life and troubles; just as only the spoon
truly knows the content of the pot since it is
in close contact with it. The proverb is an
exhortation not to judge someone else’s life.
 
Finally, here is one of my favourite proverbs
from Abruzzo that always cheers me up,
even in the most difficult situations:
 

QUANN’ UN’ VED’ SCUR’, NN È SEMBR’
NOTT’

Italian: Quando uno vede scuro, non è sempre
note.
English: When you see everything dark, it’s
not always night. 
 
It means that very often things are not as
bad as they may seem. I think it’s a positive
proverb that comes in handy to tackle the
challenges that life can present.
 
 
Daniela Gentile is a certified (DITALS) Italian
language teacher based in L’Aquila where she
runs an Italian school.
www.gentilmenteschool.com
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http://www.gentilmenteschool.com/


Fontecchio is nestled on a mountain slope
in the Sirente-Velino Regional Park. The
town’s origins go far back, to the times of
Italic tribes that lived in this stretch of the
Aterno Valley and whose traces have been
found in the area — but very little is known
about them. Some of the village’s Medieval
and Renaissance buildings sit on Roman
foundations revealing its past. Fontecchio
was scarred by two big sieges that marked
its history and traditions. In 1425, the
mercenary Braccio Fortebraccio da
Montone ravaged the area, but courageous
locals defended Fontecchio. The Spanish  

A DAY IN FONTECCHIO

Army arrived at the town’s gates in 1648.
According to local legend, the siege lasted
50 days but, at the end, Marquise Corvi fired
a musket from his palace and killed the head
of the assailants, saving the town. Since
then, every evening at 8pm, the clock tower
in Fontecchio rings 50 times to remind of
the siege and the glorious victory.
 
Today, the town faces its challenges like
many other rural areas in Abruzzo. However,
the local community has created many art
and culture projects attracting international
artists in an effort to revive the town. Spend
a day in the town, and you will explore many
layers of its past and present.

The small Medieval village of Fontecchio in the Province of L’Aquila makes for
a great day trip destination. Walk its old streets brimming with history and

explore the village’s cultural projects aimed at reviving the community.
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by Valeria Pica

Fontecchio. Photo via Comune di 
Fontecchio/Facebook

PLACES



MEDIEVAL FOUNTAIN

 
For centuries, the main square, Piazza del
Popolo, was Fontecchio’s commercial and
religious center, as well as a meeting
place for residents and visitors. Artisans’
workshops overlooked the square, there
was a municipal oven, the parish church
and, in the centre of it all, the 14th-century
fountain fed by the waters from the
nearby mountains. The slaughterhouse
and tannery, which used to be located not
far from the fountain, made Fontecchio a
thriving trade town until the 1800s.
 
The fountain is decorated with carvings of
plants, human figures and masks spouting
jets of water. The frescoed wall depicting
the Virgin Mary and Infant Jesus serve as
a beautiful backdrop. Undoubtedly, it is
one of the most impressive squares in
the whole Subequana Valley.
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P L A C E S

Medieval fountain

WHAT TO SEE

THE CLOCK TOWER

 
The town’s medieval layout of Fontecchio is 
still intact and in many ways still well preserved.
Advancing from the Piazza del Popolo towards
the centre of the village, you will see the 14th-
century square Clock Tower (Torre dell'Orologio)
with the entrance gate that used to be part of
the wall which once surrounded the town. The
clock is Roman style, typical for old convents,
which started counting the hours from 6pm, the
time of prayer, making four rounds to cover the
full day. Three other gates existed in Fontecchio
and are still visible today.

SPAZIO DELLA MEMORIA
 
The Spazio della Memoria is a permanent photo
exhibition by Roberto Grillo showing old and new
images of L’Aquila. The three main sections
show the Remote Past, the Recent Past, and the
Present Time telling the story of the city before
and after the earthquake of 2009. The photos
are displayed on the building next to the clock
tower.

Torre dell'Orologio



CONVENTO DI SAN FRANCESCO AND

TERZO PARADISO

 
A ten-minute walk from the village brings you 
to the convent of San Francesco. Built in the 13th
century and renovated in early 1700, it 
still retains stratifications of the various
reconstructions. The walls are adorned by 
fading medieval frescoes by Giotto's school 
and fragments of Renaissance paintings
depicting both sacred scenes and scenes of
daily life. Behind the convent, an installation 
by Italian artist Michelangelo Pistoletto can 
be seen. 
 
Villagers and pupils from the schools in the 
area participated in creating the installation
called Terzo Paradiso (Third Paradise). They
brought stones and rubble from their houses
destroyed by the earthquake in 2009, which badly
damaged Fontecchio. The infinity symbol they
constructed represents the renewed union of the
community after the natural disaster. 
 
Address: Via San Pio, 6.

MAP VILLAGE MURALS

 
Walking from San Francesco Convent to the
hamlet of San Pio, you can see the temporary
housing modules (MAP-Moduli Abitativi
Provvisori) village built after the earthquake 
to house people forced to leave their homes.
Many of our village’s 350 residents still live here.
On the town’s invitation, a group of Italian and
international artists started painting the walls 
of the houses with colourful murals. A local
cultural association is also working on a project
to bring artists-in-residence to homes in
Fontecchio to make the village a place of
intercultural and artistic exchange in the years 
to come.

OASIS OF FONTECCHIO

 
This small park and wildlife sanctuary has a 
small pond, an equipped picnic area, and a short
walking trail along the river. You can see roe deer,
barn owls, and hawks recovering from injuries
before they can be released back in the wild. 
 
Address: Via del Rio, 3. Open on request. Call
0039 3287174225.
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Terzo Paradiso installation



OUTSIDE FONTECCHIO

 
Following the river, you can discover some
interesting sites such as an old privately-
owned mill and the ruins of an ancient
Roman bridge. Just past the bridge, the 
trail continues up to the mountains to
Pagliare di Fontecchio, a village built in the
15th century. Local farming families used
to bring their livestock here in summer
months. There they also cultivated wheat,
potatoes, spelt, and lentils. Nowadays, the
ancient stone houses have been turned into
holiday homes where families can escape
the heat and enjoy stunning panoramic
views of the surrounding mountains.
Pagliare di Fontecchio can also be reached
by car (it is marked on Google Maps for
easy navigation).

RISTORANTE DEL RIO
 
A family-run restaurant serving simple pasta
and meat dishes. 

Address: Strada Statale 261. Tel.: 0039
0862850010. 

Opening hours: Monday – Thursday and
Saturday 12.30 – 2.30pm, 7pm – 10pm.
Friday and Sunday lunch only.
 
RISTORANTE IL SIRENTE
 
Located in the Convent of San Francis, this
elegant restaurant offers a small selection
of traditional dishes.
Address: Via San Pio, 1. Tel.: 0039
086285376. 
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Karl Mancini

A street in Fontecchio

WHERE TO EAT

Opening hours: Wednesday – Saturday
12pm – 2.30pm, 7.30pm – 10pm, Tuesday
and Sunday lunch only. Closed on Monday.
 
 
Valeria Pica is a Fontecchio local,
professional tour guide and art historian. To
organise tours in English, you can contact her
at valpica@gmail.com.

JOIN VALERIA FOR 
A VIRTUAL WALK AROUND

FONTECCHIO ON 
OUR FACEBOOK PAGE 

 
AUGUST 6 @ 5PM CEST/11AM

EST/8AM PST

https://www.facebook.com/abruzzissimomagazine/
https://www.facebook.com/abruzzissimomagazine/


A  H E A R T  F O R  R O M E ,  B U T  A
P U L L  T O W A R D S  A B R U Z Z O

 returned to Abruzzo for my own sabbatical 
and ended up buying land.” One parcel near
Penne was planned for four houses. Hughes 
sold three of the plots and, with his wife,
Marion, built a house on the plot on the top of
the hill. Today, that’s Casa del Colle, a luxury
five-bedroom villa nestled among 2.5 acres of
olive and fruit trees which they rent out in the
summer.

Although he dropped out of school at 16,
Stephen went back as a mature student 
and studied law. He became a partner in a law
firm and has expertise helping National
Health Service organizations with commercial
issues.

Stephen Hughes did not come to Abruzzo in
the usual manner. By his own admission,
Hughes was born into a rather eccentric
American family: one of six children, a math
professor father who went to Europe on a
two-year sabbatical and never left, and 16
schools (mostly in the UK) by the time he
was 16. He holds both American and British
passports and has been fluent in Italian for
many years.

He spent the “best” two years of his
childhood in Rome, but during the second
year, the family rented a tiny cottage in the
mountains of Abruzzo. “It left an indelible
impression on me,” he says. “Years later, I

How one couple created a home in the hills of Penne and became 
passionate advocates for Abruzzese cuisine
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By Linda Dini Jenkins

LIVING

Stephen Hughes working in his olive grove

https://www.casadelcolle.co.uk/


“I love what this part of Italy means for me and
want to share it,” he says. “I have a passion for
how rural Italy has retained a connection with
the land and local food (and food traditions)
that I feel we have lost; a connection that isn’t
simply a nostalgic backward look at a way of
life that most of the western world is losing,
but an approach to food that we need to
rediscover.

“We sometimes worry that we have an overly
romantic view of this ‘traditional life,’ he says,
“And we know it’s different for the young
people who need to leave and find jobs
elsewhere. But for part-time residents — with
the benefit of a retirement income — it makes
being here a rewarding and very enjoyable
experience.”

TRUST AND REPUTATION
 
This avid mountain lover has wise words for
anyone thinking about moving to Abruzzo.
“Don’t move here just because it’s affordable.
And don’t be too ‘Western European’ about 
how things are done,” he advises. “There is
generally a right solution, but you will reach it
by a circuitous route more often than not. If
you try to be too commercial about your
approach, you will find communicating very
frustrating. Trust and reputation are far more
important here than a written contract.” And
that advice comes from a retired solicitor!
 
Stephen and Marion came in January this year
and have spent the lockdown at Casa del Colle.
They can’t think of a better place to have spent
the time during these “strange changes to our
world.”  Because they are newly retired, how
much time they spend in Abruzzo is still up in
the air. “My ideal was always 50/50 between
Penne and Bristol,” he says. “But with three
children, two grandchildren and a house back
in the UK, we shall see.”

Linda Dini Jenkins leads small tours to Italy
and blogs about travel at
www.travelitalythewriteway.com.

Now basically retired, Stephen — who splits his
time between the Penne area and Bristol, UK –
is a trustee of a community farm near Bristol
and a volunteer at a cookery school where he
imports talent to offer cooking classes in
Abruzzo.
 
But Casa del Colle didn’t happen overnight. It
was built over a five-year period, from 2008 –
2013 and, because of its rural location, involved
a lot  of planning and permissions from the
authorities. They chose this area because of its
unspoiled nature, especially the mountains,
which have enabled the area to retain so many
of its traditional roots.
 
Stephen and Marion also have an additional
nine hectares and an old farmhouse. He farms
the land – comprising 500 olive trees – and
harvests the olives every year. He ships them
and sells them in the UK. His dream is to one
day renovate the old farmhouse into a
dedicated cooking school.

A PASSION FOR FOOD AND
GOOD WORKS

 
“I love the approach to food and eating here in
Abruzzo. You eat what is seasonal and what is
local,” he explains. “You cook what your mother
cooked, and she cooks what her mother
cooked. I love the close connection between the
land and the local traditions of cooking and
food.”

He works closely with the not-for-profit cooking
school back in Bristol, Square Food, which every
year reaches around 800 people of all ages,
abilities and walks of life, teaching them to
cook good food from scratch. It’s clearly his
passion: Stephen co-hosts a tour with Square
Food — Between the Mountains and the Sea —
featuring a week-long food and cooking
adventure in Abruzzo, with all the profits going
to help the charity’s great work. In hosting these
tours, Stephen says he wants to share that
passion and give something back to a local
economy with traditions that he cherishes and
the families and farmers who have made such
an impact on his life.
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http://www.travelitalythewriteway.com/
http://www.squarefoodfoundation.co.uk/


R E S T O R I N G  A  N O B L E
P A L A C E

in place, the top floors were tidy and the family
chapel was in perfect order, with candlesticks
and prayer books in place, a poignant reminder
of those who had lived there for centuries but
had now gone. Over the years, the first and
ground floors had been leased to the town hall, 

Some years ago, we bought a farmhouse
outside Casoli, in the province of Chieti.
While walking in the historic centre of this
beautiful hilltop town, I often admired the
abandoned palace in the historic centre.
Once grand and magnificent, it stood empty,
shabby and sad as a reminder of glorious
days gone by. I had only ever seen it from
the street and had wondered what might be
found behind its imposing facades; I
secretly thought that it would be the most
marvellous thing to be able to bring the
palazzo back to life and to restore it to its
rightful place in the heart of the community.

Finally, 15 years ago, I got a chance to see
inside it. The owners, the Ricci family,
invited me to see it. At that point the house
had been empty for over 20 years. The
family had left the building forever, moving
to their palazzi in Francavilla and Rome.
They had been in residence during the
tumultuous World War II years, housing first
the Germans and then, after 1943, the Allies
who were made very welcome by the family.
When I first saw it, the historic building
was still in sound shape: the water-tight
metal roof, installed as a precaution, was

Many dream of restoring a noble palace, but only a few get such an opportunity.
We are starting a series of articles about a massive restoration project

undertaken by a group of friends who want to turn an abandoned palazzo into 
a luxurious residency. Follow their adventures,  ups and downs as they

undertake a costly and challenging restoration  in the small town of Casoli.
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By Bimbi Bellhouse

S P O N S O R E D

Palazzo Ricci



partly as a school, partly as council offices.
The fabulous shuttered windows, giving onto
the garden, at that point still kept tidy, were
evocative of past times. 
 
Palazzo Ricci was first mentioned in the
cadastral records in 1522. Back then, it 
was just a casata, a humble dwelling, from
which can be traced not only the
development of the property into a palace
but also the fortunes of the Ricci family
throughout the succeeding centuries. In 1767
we find the first mention of what will evolve
into the splendid garden behind the house.
The family originally used it as a vegetable
garden but as the house became grander,
this green space was turned into a
recreational private park close to the existing
boundaries of the town. It included its own
well, noted at that time and still now in the
same place. Palazzo Ricci as we know it
today was built in 1799 and at that time 

officially described as a “Casa Palazziata del
Barone Ricci, sita nel Rione del Sole.”
Another interesting fact is that the Ricci
family, from 1772 onwards, followed an
unusual policy of primogeniture, deciding to
leave the whole inheritance to the oldest
male heir rather than splitting it equally
amongst the family.

The Ricci family itself has been in the
Chietino since the time when a powerful
Feudal Lord of the Orsini family, one of the
most illustrious and noblest houses of Italy
— counting five Popes in its number —
granted it the Feudal Rights of a “Noble
Count” on 300 hectares of land towards 
the end of the 1400s. The family was always
politically active through the centuries and
had a significant impact on the life of the
citizens of Casoli, being in large part both
paternalistic and philanthropic in their role
as one of the most important families in 
the region.

A
B

R
U

Z
Z

IS
S

IM
O

 | P
A

G
E

 1
9

S P O N S O R E D

The town of Casoli



The Ricci family were already thinking of
selling – hence their first invitation 15 years
ago — but at that time there was no
economic sense in buying it. Certainly not 
at the outrageously high price that was
suggested. There were practically no
foreigners in the area and no tourism, so it
would have been impossible to make a
success of it at that time.
 
Years passed and we were busy with work,
with family and friends. Every year, however,
someone would mention Palazzo Ricci to
me and, even though the price fell year by
year, it was still not enough to make me
think seriously about it as a project. Then
one day, in 2018, our clients and friends
from Utah, USA came to stay. We went into
town for the Patron Saint’s celebration, 

which is the highlight of the year for Casoli
and its people.  I showed them the historic
centre, the castle with its views to the sea
and to the mountains, and we walked around
the town enjoying the vibrancy of the day.
With time to kill before lunch, I thought it
would be great to show them the abandoned
palace, suspended in time, in the heart of the
town. 

Shortly after their return to the US, they called
me to say they loved the palazzo, wanted to
give the historic building a second chance
and whether I could help them realise their
dream. It sounded scary and exhilarating at
the same time. I said “yes.” 

https://palazzoricci.club
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S P O N S O R E D

Stained glass doors in Palazzo Ricci

https://palazzoricci.club/


C O O L  C A V E S  F O R  S U M M E R
A D V E N T U R E S

GROTTE DI PIETRASECCA

Part of a large natural reserve which covers
over 100 hectares, this cave system will
make you feel like a real explorer-
speleologist. Two caves, Grotta del Cervo
and Grotta dell’Ovito can be visited on
guided tours. Both are a fascinating labyrinth
of stalactites and stalagmites, lakes,
streams and narrow corridors. The Grotta del
Cervo is 2.5km long and was discovered only
in the 1980s. Scientists were delighted to
find here a treasure-trove of materials to
study: ancient Roman coins from the 4th
century, as well as bones of 

There are more than 500 explored caves in
Abruzzo and each has something unique to
offer. “The Grotta Nera in Pennapiedimonte, 
in the Parco Nazionale della Majella, is one 
of very few in the world made of Moonmilk, 
a type of white creamy calcite substance,”
explains Ezio Burri, professor from L’Aquila
University and a former president of the
Speleological Association of Abruzzo. “There
are also many smaller caverns which served
as shelters for prehistoric tribes, as well as
caves used for centuries as hermitages by
monks. New caves, big and small, are found 
in Abruzzo regularly, with many of them are
still waiting to be discovered.”

When summer temperatures rise to sizzling hot, seek shelter in cool caves.
Abruzzo has many spectacular caverns: some of them offer easy short

itineraries; others, less accessible, appeal to thrill seekers.
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By Anna Lebedeva

Grotta del Cervo, one of the two caves 
of the Pietrasecca complex. Photo via
grottedipietrasecca.it

OUTDOORS



a bear, lynx, cave lion and deer, all dating back to
the Pleistocene, the geological epoch that lasted
from about 2,580,000 to 11,700 years ago. 

You can choose from three types of itineraries: 
a basic tourist one (suitable for children and
adults), which lasts one hour; a longer, more
adventurous one which will take you deeper in
the cave and require walking in straight corridors
and knee-deep water; and, the ultimate
adventure itinerary lasting eight hours, that
requires some mental and physical fitness. 
On longer routes you will be able to see 11
colonies of resident bats. All necessary
equipment is provided. 

Address: Carsoli (AQ), Via del Popolo. Enter
“Riserva Naturale Grotte di Pietrasecca” in
Google Maps to get there.
 
Opening hours: vary depending on the month. 
In summer, there are four entrance slots: 9am,
11.30am, 3pm and 5pm. Check the opening
times for each cave on the website. Booking is
required. Tickets from €12 to €90 depending 
on the itinerary. See the tours descriptions (in
Italian) here.
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Grotta dell’Ovito. Photo via grottedipietrasecca.it

Grotte di Stiffe. Photo via Grotte di Stiffe/Facebook

https://www.grottedipietrasecca.it/
https://www.latuavventura.it/grotta-del-cervo/


Address: San Demetrio Nè Vestini (AQ). The
location is well signposted. Enter “Grotte di
Stiffe” in your Google Maps for directions. 

Opening hours: April 1 – October 15 from 10am
to 6pm, October 16 – March 31 from 10am to
5pm. Some guides speak basic English. Booking
is required by calling at 333 7851582, 0862
810834 or online. Price: €10.

GROTTA DEL CAVALLONE

Like many caves in Abruzzo, the Grotta del
Cavallone provided shelter to men in pre-historic
times and, later, to many shepherds. First
explored in the mid-17th century, it became the
second cave in Italy to be turned into a tourist
attraction, in 1893. The Grotta del Cavallone
extends for more than two kilometres and is
divided into a main gallery and several smaller
caverns with lakes, tunnels, underground pools
and magnificent stalactites and stalagmites. 
The itinerary is about an hour long.

Located near Lama dei Peligni at an altitude of
1300 metres, the cave is accessed via cable car,
which is an adventure in itself. They are more 
like cable “baskets” that were more common in
the old days, so the ride is certainly not for the
faint-hearted. If you are lucky, you might spot a 

GROTTE DI STIFFE

One of the region’s main tourist attractions, the
Grotte di Stiffe, registers up to 600 visitors per
day in summer months. Even the current
pandemic has not dampened people’s curiosity
and, since the lockdown finished two months
ago, more than 6000 tourists visited the cave. 

The length of the cave is 2.6km but most of it
remains unexplored, with the tourist itinerary
running for 700 metres through caverns along
the underground stream. In the Sala della
Cascata you’ll see a magnificent waterfall
dropping from a height of 20 metres, at its best
and fullest in spring. In the oldest part of the
cave glistens the 5-metres-deep Black Lake.
Here the guide can show you bat fossils
incastrated in calcareous formations. The visit
lasts about one hour and is suitable for both
children and adults. The temperature in the
cave is always around +10C, so bring a warm
jacket.

Make sure you have a face mask and gloves
(you’ll have to wear them during your tour as
the rails in the cave cannot be cleaned with
disinfectants). 
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Grotta del Cavallone. Photo via Grotta
del Cavallone/Facebook

http://www.visitsandemetrio.it/


to 0039 347 0367084. For organised group
visits, check their online calendar.

OTHER CAVES 

Aspiring speleologists and adventurous types
can visit many other fascinating caves
accompanied by expert guides. Speleologist
Valerio Natarelli has visited a good deal of
them. “As a speleologist specialising in
archaeology, I love the Grotta dei Callarelli,
Grotta del Mortaio and Grotta Riparo,” he
admits. “They are all located in the Orta Valley
and used to be frequented by prehistoric men.”
He says one of the latest discoveries, the Grotta
della Lupa in Roccamorice, is also magnificent
but is still being explored and only speleologists
with experience can tackle it. 

To arrange a private caving adventure, contact
one of the registered speleological guides listed
here. “Based on your level of fitness and
experience, the knowledgeable guides will
suggest the most suitable caves and plan your
visit,” says Ezio Burri.

pair of golden eagles that live in this part of the
Valle di Taranta.

At the moment, the cableway is undergoing a
major overhaul and the cave is closed to the
public.  Keep an eye on their website for
updates.

GROTTA SCURA

Reached by an easy trail from the small village
of Bolognano, the Grotta Scura is small but
fascinating, with breath-taking panoramic views
over the Orta Valley. Archaeologists have found
evidence of a Neolithic Age settlement in the
cave. The main part of the Grotta Scura is
gated, so you would need to hire a guide or visit
it with an organised group. Once you get deeper
into the cave, the guide will show you microbial
colonies that glow silver in the dark and can
only be seen if you have an LED lamp on your
helmet.

To book a visit, contact Majambiente at
0039 085922343 or send a WhatsApp message 
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Grotta Scura. Photo by Jacqui Matthews-Price 

https://www.majambiente.it/Eventi-in-programma.htm
http://www.guidespeleo.abruzzo.it/crags/iscritti-al-collegio/guide-speleologiche-iscritte-al-collegio/
http://www.grottedelcavallone.it/


W I L D L I F E  O N  Y O U R  D O O R S T E P

The mountain ranges of the Gran Sasso e
Monti della Laga National Park, the presence
of the Apennine wolf and the Marsican brown
bear, along with all of the other wonderful and
abundant wildlife in the region were enough of
a draw for me to want to live here with my
partner who had decided to move to Civitella
del Tronto. 

During the lockdown I did not need to walk 

beyond the boundaries of our property or
indeed the town itself to find subjects for my
photography. From the river running at the
bottom of the valley to the fields above the
house, and with enough time spent slowly and
carefully searching through undergrowth and
quietly watching the trees and skies, I found
wildlife aplenty to photograph just within a
500-metre radius of home.

Abruzzo has great appeal for wildlife photographers, and you do not to need
venture too far to find subjects for your portraits. In this photo essay, 

a wildlife photographer showcases the hidden world within a few steps 
from her house. 
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By Clare Lusher

OUTDOORS

Civitella del Tronto. The town is located in the Gran Sasso e Monti
della Laga National Park and was built on the former settlement of
Beregra.
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Northern Italian Wall Lizard (Podarcis siculus
ssp. Campestris). These are fairly laid-back
reptiles which live in woodpiles and covered
areas over winter here in Italy and seem to
move to trees and other areas during the
summer months. I have managed to get
fairly close to these animals and photograph
them by sitting quietly and gaining their trust.

Common Blue (Polyommatus icarus).
This is a small heathland butterfly which
can be found between April and October.
Found in meadows and rocky areas they
will regularly settle on wildflowers for
nectar and to rest.
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Cinnamon Bug (Corizus hyoscyami). These striking insects
are very small - around 9mm long - and are found in most
of Europe, especially southern Europe, including Italy. A
walk through a wildflower meadow will  reveal many of
these bugs if you look closely enough.

Knapweed Fritillary (Melitaea phoebe). This butterfly species is
widespread in Europe. These can be found in long grass feeding
on the nectar of wildflowers in the late spring and summer
months.

Santa Croce looking towards Civitella del Tronto. Views across wheat fields in this
rural area. The sun peeks through a cloudy sky on a warm evening.
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Buzzard (Buteo buteo). A large predatory bird
species, they are persecuted in many countries by
landowners and farmers, but they are beautiful
and superbly well-adapted birds. I am able to
watch a pair of Buzzards here as they soar above
the house hunting for food.  They are currently
rearing chicks so are busy parents and
consequently extremely active in the day.

Eurasian Wren (Troglodytes troglodytes). This passerine bird species is extremely common, although not
necessarily seen the most often as they are small, light and very quiet birds in contrast to some of the noisier
birds heard within the hedgerows in Italy. I was fortunate to notice that a wren had nested in an outhouse next
to our home. I spent time watching and unobtrusively taking photographs as this parent wren repeatedly visited
her nest each day to feed her young. She successfully raised two young wrens both of which fledged safely.



PHOTOGRAPHING  WILDLIFE
 
For anyone wishing to learn how to photograph
wildlife, the initial outlay is always in obtaining
camera equipment and time spent learning
how to use it. A good macro lens such as a
100mm macro can be bought as both
professional and entry-level models and are
great if you want to get very close to your
wildlife subjects and produce beautifully
detailed and artful images.

Similarly, to get close to distant subjects
including birds and mammals — which tend to
shy away from a camera and indeed humans —
a telephoto lens is essential. Start with a
cheaper second-hand telephoto lens such as
those produced by Tamron and Sigma. An
extender, which works by increasing the focal
length of the lens, can be a good investment in
time for bird photography. You may also want

to purchase a sturdy tripod and gimbal head.
Last but not least, you will require a lot of
patience. Spend time reading about and
watching your chosen photographic subject,
be it a bird, insect, mammal or even plant.
Wildlife photography should be as much about
learning about your subject (behaviour,
breeding, life cycles) as a study of how to take
a pleasing and technically proficient image.

Clare Lusher is an imaging scientist and
wildlife photographer based in Abruzzo. She
offers one-to-one teaching for beginner and
intermediate photographers and is always
happy to spend time in the company of other
photographers and hikers.
www.clarelusherphotography.com
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O U T D O O R S

Pool Frog (Pelophylax lessonae). A European frog species 
which may be declining due to human encroachment and 
water pollution from farm run-off (nitrates). These are vocal 
frogs and can be heard most often in the evening.

https://clarelusherphotography.com/


MEET, EAT AND BE MERRY

The little-known village of Cansano, in the province
of L’Aquila, has only 200 people and not many
know it. Even the Abruzzesi get it confused with 
the town of Canzano in the Teramo province. On
the road between Sulmona and Campo di Giove, at
an altitude of 900 metres, it has harsh winters but
in summer, it is a place to escape the heat and
enjoy the cooler mountain climate. 

There are a few places to eat in the town but the
Locanda Cansanese is my favourite. My partner,
Jacopo, who is from Cansano, introduced me to 
the Locanda. Ezio Ciampaglione, head chef and
owner, has lived in Cansano all his life, so he
understands that it is not only a business and
livelihood for him but it is also a place that is
strongly interweaved in the social fabric of the
small town: a place for locals to meet and a way 
to bring people from out of town.

The Locanda Cansanese has a modern feel with a
slick slate bar but the wooden chairs and marble-
topped tables built by a local craftsman add more
traditional touches. The pub itself is small and
welcoming, and the walls are adorned with photos
and newspaper articles about Cansano’s past.
Unlike some local pubs where being a straniero
(foreigner) gets you stared at, Locanda Cansanese
makes you feel at home, and people often come
from nearby towns for dinner or simply stop in for 
an aperitivo.

Last year before Christmas, we took some friends
to eat at the Locanda. With our Christmas jumpers
on, we met just after midday and toasted to our
good fortune. We had reserved the back room
where the eight adults and one toddler fitted in
comfortably, men at one end, women at the other,
and the toddler running in between. As is
customary with Italian lunches, we ate until we 

were ready to burst, paused, and then ate some
more, as the wine and beer flowed freely.
Appetisers included local seasonal vegetables,
sausages, prosciutto, cured meats, and cheese.
The main menu boasted a variety of traditional
food, including a number of pasta dishes, gnocchi,
and plenty of meat, as well as options for
vegetarians and vegans. I’m told the traditional
arrosticini are particularly good but being
vegetarian, I’ve never tried them! It was all rounded
off with a home-made dessert and a cheeky glass
of local liqueurs genziana, limoncello, or in my
case, a sweet ratafia. Our long lunch cost us about
€30 per person and we all left feeling full and
happy. It is set to become our little tradition to
meet up there, eat, drink and have fun.

Address: Piazza XX Settembre, Cansano (AQ)

Open: Friday to Wednesday 11am - 3pm, 4pm -
2am. Closed Thursdays. Telephone: 333 543
6676. Reservations recommended. Indoor and
outdoor (summer only) seating.
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By Katrina King

BEST EATSFOOD & WINE



My mother comes from a big family of 10
children from the small village of Villa
Sant'Angelo. Since I was a little boy, she
taught me how to respect food and to 
not waste anything. This precept created
many recipes that have been passed
down from generation to generation. The
vegetable garden was, and still is, the
cornerstone of our daily life, which helped 
to get through harsh winters with
preserved greens and vegetables. 
 
One of my favourite traditional recipes is
this simple pasta sauce that we call “the
joy of the vegetable garden" (la gioia
dell'orto). Its central ingredient is the 

RECIPES

PUMPKIN SHOOTS 
PASTA SAUCE
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By Leonardo Visconti

tenerone, a pumpkin shoot consisting of
the plant’s tip, leaves and soft stem. For
the recipe, use only the top 2 leaves with
the stem. Sometimes you will find a very
small pumpkin, which can also be used.
With this recipe I want to share my
family’s traditions, which have always
inspired me and reflect typical flavours
of my native area in Abruzzo.

Leonardo Visconti is the owner and chef
of Visconti Kitchen & Cooking Experience.
Together with his Canadian wife Jaynie,
they created their Cooking Experience —
a project rooted in pride, family traditions,
and a love of good food. 

Photo by Julian Civiero

http://www.visconti-cookingexperience.com/


5 or 6 teneroni pumpkin shoots

1 courgette, grilled and cut into

strips

½ medium-sized eggplant, grilled

and cut into strips 

basil cream (see below)

½ tablespoon garlic cream (see

below)

½ cup vegetable broth (preferably,

homemade)

10 cherry tomatoes

generous amount of extra virgin

olive oil

1 shallot, thinly sliced

2 potatoes, peeled and thinly

sliced

large bunch of washed basil

3 cups of vegetable broth

(preferably, homemade)

100 g extra virgin olive oil

1 whole head of garlic

Serves 4 people

Basil Cream

Garlic Cream

I N G R E D I E N T S

Wash and blanch teneroni in boiling salted water

for about 3-5 minutes, drain, and set aside.

Make Basil Cream:

Fry the sliced shallot in two tablespoons of olive

oil on medium heat. Once golden, add potatoes

and 3 cups of vegetable broth. When the

potatoes are soft, put the mixture in a blender

with the fresh basil and mix until creamy. Set

aside.

Make Garlic Cream:

Peel the garlic cloves and remove the garlic

germs (the light green sprout in the centre of 

the clove). Cut the garlic clove in half and, using

a paring knife or your fingernail, pry the germ

out. Put the garlic cloves and olive oil together

and, using a blender, mix until smooth.

 

In a large frying pan, mix 1 tablespoon of olive

oil, ½ tablespoon of garlic cream and the 10

cherry tomatoes and cook for about three

minutes on medium heat. Add the grilled

vegetables and teneroni to the tomato mixture.

Add two heaped tablespoons of basil cream 

and ½ cup of vegetable broth, stir over a low

heat and salt to taste.

 

Cook your pasta (maccheroni alla chitarra pasta

is good for this sauce). Mix your cooked pasta

with the vegetable sauce and serve hot.

L A  G I O I A
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P R E P A R A T I O N



The fig season is almost here! But some of them
are still unripe and, if you want to try something
new, this traditional recipe is for you. 

Here in Tocco da Casauria, where I live and run
my home restaurant, there are so many
abandoned fig trees, we collect huge quantities
of them.  The trees seem to always produce, even
without man’s intervention.  Although the fruit is
smaller if the trees don’t get their yearly pruning,
when there is a balance of sun and rain, they are
quite happy to grow independently. Obviously, the
best way to eat them is fresh off the tree, but they
are also perfect for winter preserves.  

You don’t need to wait until figs ripen to make
preserves. You can use green figs! Here in Tocco,
my husband’s family made their own fichi
sott’olio — that’s right, figs in oil.  Green unripe
figs are turned into delicious preserves. I learned
the recipe from my mother-in-law, Donnina.

The sweet and sour fichi sott’olio are good as
appetisers and can also accompany roasts and
stews. I am happy to share the recipes with you
and hope you enjoy them as much as we
do.  

Only the figs that come out in August and
September can be used for this month’s recipe.
The early ones that we have in July are the so-
called fioroni. They are not as firm, have less
flavour and are not suitable for this recipe. Wear
gloves when picking unripe figs as they ooze a
milky liquid that can irritate your skin.  

In the next issue I will share a sweet version of
the recipe that my mother-in-law used to call
“fake figs in oil.”

Connie De Vincentis runs a home restaurant
and cooking school in Tocco da Casauria.

Mix sugar, water, vinegar, salt and the spices 
in a pot stirring often until sugar and salt are
dissolved. When the temperature reaches
about 70C (hot but not boiling), take the pot 
off the flame. 

Wash the figs well and cut off their stem. Place
them in a wide pot or a solid plastic tub, so as
to create a single layer only. Pour the liquid
over the figs and leave in infusion for at least
36 hours, stirring 3 or 4 times.

After the infusion, take the figs out of the liquid
and place them in a single layer on a cotton
tablecloth, folded over for thickness, and leave
in a dry place for 24 hours. After the first 24
hours, replace the cloth with a dry one and
repeat the procedure turning the figs around. 

When finished (48 hours of drying), place figs
in layers in jars pouring olive oil on every layer
until full. Figs must be covered with oil.  Make
sure you there are no air pockets (move the
figs slightly with a wooden skewer, to help the
oil to fill the jar evenly).

Seal and preserve in a dark, cool room or
pantry.

By Connie De Vincentis 1 kg of small, green, firm, unripe figs

300 grams of sugar

300 grams of water

700 ml of white vinegar

½ litre of olive oil

150 grams sea salt

1 teaspoon of pepper corns

1 teaspoon coriander seeds

Pinch of hot chilli seeds

GREEN FIGS IN OIL
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R E C I P E S

INGREDIENTS

PREPARATION

https://www.facebook.com/conniescookingschool/
https://www.facebook.com/conniescookingschool/


I first tasted pesche al vino (peaches in wine) 
in the house of an Abruzzese friend on a hot
summer day. She is originally from the region 
of Campania, where this boozy dessert is very
popular. Having moved to Abruzzo, she added 
a local twist to the recipe by soaking peaches 
in Cerasuolo, the Abruzzo-style rosé wine. 
Darker and more structured, it lends this
refreshing summer dessert more character. 

Crunchy nectarines are my favourite for this
recipe but any type of peach with firm flesh will
do. It looks beautiful served in wine glasses or
old-fashioned glass dessert bowls.

Add the sugar to the wine and blend it
thoroughly until dissolved. Put the sliced
peaches in the wine and stir in a few
sprinkles of chopped herbs. Leave the
peaches in the fridge overnight. Serve
chilled in wine glasses or glass dessert
bowls with fresh aromatic herbs and a
few sprinkles of sugar.

PEACHES IN
CERASUOLO WINE
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By Carla D’Angelo

R E A D E R S '  R E C I P E S

INGREDIENTS

4 nectarines, sliced in 8-16 segments 

250ml Cerasuolo wine 

4 tbsp sugar

A few leaves of fresh mint, sage and

lemon balm, chopped

Serves 4 people

PREPARATION

DO YOU KNOW A TRADITIONAL RECIPE FROM ABRUZZO YOU 
WOULD LIKE TO SHARE? SEND IT TO EDITOR@ABRUZZISSIMO.COM 



I read with interest the story Heroes Among Us
in the July issue of the magazine. I have a
similar story. My father was a prisoner of war
(POW) during WW2 in a camp near L’Aquila. He
managed to escape and went into hiding
somewhere around L’Aquila. One day he was
discovered by a partisan, whose name was
Arturo Tatafiore. He took him to his mother’s
house in San Bernadino where he met  the
woman who would become my mother. He
stayed there for about six months until German
soldiers started searching the houses looking
for escaped POWs. 

He went back to the hills, hiding, but was
captured again and sent to a camp in Germany.
After the war he returned to Scotland and, after
leaving the army, he went back to L’Aquila to
ask my mother to come to Scotland with him.
She said “yes.” They married in 1946 and I was
born in October 1947. I was christened Edward
Arthur Tatafiore Meffen, after my father’s
saviour. 

Every two years we would go back to Italy to see
my nonna and uncles. Alas, they are all dead
now and I have no family left in L’Aquila, but I
went back in 2013 with my wife to let her see
where I used to spend my summer holidays.
After the earthquake, our family house there
was in ruins. I won’t be visiting this year and
really miss L’Aquila but, hopefully, will go back
there next year. I speak Italian with a Scottish
accent but am not so good at writing. Hope
you enjoyed this little part of my family history
as I enjoy reading your magazine.

Best regards and stay safe, 

Eddie Meffen

Dear editor,
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SEND YOUR LETTERS TO 

LETTERS

@

 editor@abruzzissimo.com

ABRUZZISSIMO Magazine
is a free publication, but we

put a lot of love and time
into it. If you enjoy reading

the magazine please
consider giving a small one-
off or monthly donation to
help us continue our work.

Every little bit helps! 

WE NEED YOUR
SUPPORT!

CLICK HERE TO 
DONATE

https://www.paypal.com/cgi-bin/webscr?cmd=_s-xclick&hosted_button_id=9VAJU7RUFGVQQ&source=url
https://www.paypal.com/cgi-bin/webscr?cmd=_s-xclick&hosted_button_id=9VAJU7RUFGVQQ&source=url
https://www.paypal.com/cgi-bin/webscr?cmd=_s-xclick&hosted_button_id=9VAJU7RUFGVQQ&source=url


C O M P E T I T I O N

At ABRUZZISSIMO Magazine we love
receiving letters so much that we decided
to run a competition for those who love
writing them. Send us a story about your
favourite place/town/village in Abruzzo.
The overall winner will be announced in
September and receive a very special prize.

PRIZE:

One night stay in a luxurious geodome in an
olive grove at the glamping site Cerchio del
Desiderio in Pianella. For two people or a family
of three. The stay is for one night, Sunday-
Thursday, and is valid until 31 October 2021.
 
Breakfast in bed and bicycle hire for two people
are included.

Subscribe to the magazine;
Send a story about your favourite

TO ENTER:

place/town/village in Abruzzo (300-500 words)
with one-two photos (entries without photos are
also accepted) to editor@abruzzissimo.com.
Tell us what makes it special for you, when and
why you visited it, what is there to see and do.

The competition ends on August 15. We will
pick the best stories and publish them in the
magazine. One winner will be announced in the
September issue of ABRUZZISSIMO Magazine.  

By submitting your stories and photos, you give
us the right to publish them in the magazine
with your name in the byline. Let’s share a little
of your love for Abruzzo!
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WIN A ROMANTIC STAY IN A
LUXURIOUS GEODOME IN PIANELLA

https://cerchiodeldesiderio.com/
https://mailchi.mp/343e39726850/subscribe-abruzzissimo


ABRUZZISSIMO
N E X T  I S S U E

DISCOVER PIETRANICO

MAGAZINE

Grape stone presses,
giant boulders and a

hidden treasure

WATERFALLS OF ABRUZZO

Button and charcoal makers,
donkey farriers and 

oregano sellers

Itineraries to explore the
most beautiful waterfalls

NEW COMPETITION!
WIN ABRUZZO HISTORY 

AND ART GUIDEBOOK!

NEXT ISSUE IN YOUR INBOX ON SEPTEMBER 3 
Subscribe to ABRUZZISSIMO here

ANCIENT JOBS AND 
TRADES IN ABRUZZO

https://mailchi.mp/343e39726850/subscribe-abruzzissimo

