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Introduction

A familiar saga in contemporary Tuscany

A familiar saga in contemporary Tuscany? Perhaps someone may deem an exaggera-
tion referring to it as a “familiar saga”; it is, indeed, just thinking how such an ex-
pression has been used for famous literary works like The Forsyte saga. But without
presuming to make literature, something similar I feel is to discover in the story of
the Ercolani family, which has been going on for over fifty years.

It’s a typically Tuscan story, as the two protagonists are one from Valdichiana, and
the other from Chianti.

The idea to look back on Sergio and Gabriella’s family and enterprise story came
some time ago to Cecilia, one of their daughters who, among the various activities
of “Pulcino Farm”, helps running the Farm restaurant. Cecilia also had the idea to
make her mother tell her memories under the form of a diary.

The tale, whose writing up was in charge of the family friend Josella Mozzini, is un-
commonly interesting and sometimes touching. It tells the story of Gabriella who in
1955 moved from Chianti to Montepulciano to take part to the Handicraf Exhibition,
and later on met and married Sergio. Rapidly their family enlarged and they started
running a small business, a tavern that Sergio called Porta di Bacco.

But the turning point of their life was the purchase of a country house, nearby Villa
Bianca, that is nowadays the typical restaurant of the Farm. But the story doesn’t
stop here, since Sergio, Gabriella and their children are thinking about other enter-
prises for the great family business, which even includes eighteen grandchildren.

I, myself grown up in the country, was given the charge to introduce this “journal”,
also because some parts of the story correspond with my infancy memories; the
farm work, the seeding, the thrashing, the grape harvest are little, but indelible ex-
periences and adventures in the mind of a country boy of many years ago, like I tell
in a little book that I have recently published. In my book, key-characters of a recent
past country life are portrayed: the foreman (capoccia), the peasant (bifolco) and the
housewife (massaia). Some of these portraits are used as examples in the appendix
at the end of the journal.

The second part of the Journal is made of many recipes of Valdichiana and Chianti
traditional cookery, the same that Gabriella, a not less excellent cook than the ancient
Tuscan housewives, is used to prepare.
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10" September 1955
gwwﬁumWWWwA%W?o,M

Laok night S couldn’t ofeep for excilement.

'm oo young, juol 19years ofd, and it's the firol time
S'oe beft my home and family Lo go all afone to a foreign
place.

S spent the whole travelling time wondering how. it would be
%,WMW wwmwmm,wmﬁwmw
on well.

But what io important now, ia that § want lo make an
WMaMW%VWU&,wMWMWmM
miy friend and S willl show at the Handicraft Oxhibition.
@t the bus station Sigliofa was wailing for me. We hugged
cach other and ohe Ld me to her howse, near Via Piana.
What o beawtiful toswn @WM@ St's ol built
uphill, which is a novelly for me, §'m not wsed to olopes,
but it's  really beawlifull G passed under a massive gate
called Forta of Prate and from there we climbed up Lo her
fiouse, in a navion street in the fown centre. @t ance S fad
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the otreets, S had the impression to be selcomed.

Gighiofe Rad prepared hewsel] some Pici for me; § had noder
tasted il Before, bulk S found it delicions. Sn the afternoon, S
given to me and now §'m ready to qo Lo bed. §'m exhauated;




11" Seplember 1955

Soday e began vorking al the tablecloth and S realised
that the work is complicated and that many months will pass
before we have finiohed it. Sigliola 0aid it didn't matler and
that S woul? hase beon her quest for all the Lime.

Sn the afternoon ohe took me to see Montepulciano. (@
a cedain poink of the high olweet there i an enfargement
oppasite Ot @gostine Church, and there S noted a clock, an
wnwoual olock : over the clock face, on the top of the Lower,
there wao a bell  with o sort of Punchinello which beat
the howss. Wil ouwr noses up Lo the sy we waited for the
ohrokes . Later we started walking again and, after a hard
ofope, we amived in Piazza delle Gibe. Gigliola explained
that it io oo called becaunse cach mowming, juot there, under
the portico, thero is the fuuit and seqetable macket. Soing
along the high olrcet, after tuwning on the zight, we passed
over a sewy tall building, the Folitian Fhealre and limbing
up and up, e gol the cenlre of the Lown, al last. § was lired
but what S saw repaid me: Piagza Grande was magnificent!
@mbﬁmm@@axﬂ,@aﬂaﬂaﬁmmﬁ?mmmmmm
veallyy wominds me of the Palazzo Vecchio in Howence. I
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sar ik some yearo ago when my 3ad Look me Lo Florence with
a giq. DMy father was a middleman and that day he had to
Sigliofa tofd me that it was alfowed to get the top of the
tower and thal the view wao wondedful from up there, from
Vaf 3 Chiana to Val 3 Orcia. § want Lo go, one day, but
after such a climbing S was too tired for thal!

Soing atraight on, betieen the Son Hall and the Cathedral,
we awiined ak an open gate beyond which a waaden path fed to
an ancient forlress dating back to the Mlediceans. Sigliola
informed me that i was exactly the place of the Handicraft
Oxhibition, where owr tablecloth will be shown. St fad o
severe appearance, gw@@a&lajﬁwwo;w We will hare
to work hard, § don't want Lo eul a poor fiquie. Let's hope
for the bost!
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10* Dovember 1955
Dear diamy,
November is almost aver, and it's oo months since S Rase
anived here in Mlontepuleianc. I wich § had wrilten more,
but in the cvening S'm lired and Fse nothing special to
say: afl days go on monotonoualy, dedicated o work. We
embroider afl the day fong, oilling by the window of Sigliola's
Bedroom, face Lo face, the tablecloth on owr Bnecs. She vork
requires a fot of allention and it's sfow Lo develop, bul it's a
fine embroidery and we are saliofied.
Sometimes, in the afternoon, fo olrelch our fegs, se go and
walk among the olweets of the town.
Sigliola loses cooking seuy much and ohe has taught me some
focal dishes: the Pic, the Soup of Bread and Chicken in
Salantine. Soday I went out alone while she waa preparing
owr dinner. gwA/@Wa@\m @m%aa@ﬁﬁeg%ﬂ, when a
goodlooking young man approached me and in a dersy polite
way intzoduced himself. He 0aid that his name was Dergio
bank.
S immediately liked him for his manners and his greon

14



gm%,ﬁWmm%oﬁm@mbﬂm,mmW@W

8 was doing in Montepuleiana. § anowered § came from
Radda in Chianti and S explained the reason of my olaying
there. From a chocolate Lo anolher he accompanied me
under Gigliola's house, we 0aid good bye Lo cach olher, and
S entered. S wao very happy S had met him and Sigliofa
immedialely realized my excitement: ohe 0aid I had 1ed cheeko
and bright eyes.

S really hope to see Dergio again, S like him!

15






8" December 1955
Ihio mowming Sigliola and § went to midday Mase in
Goris Chunch. While sie sore leasing the dhuach, after the
Mass, S conld see Dergio among the crowd. My heart
foapt for the emotion. FCo himoolf sas me and approached
ws. Fe said hollo to Sigliola, whom he had alieady fnown
by oight, and asked her the permission ta disik wo ab home.
Panllly to ploase me, partly becanse she had fnown him as
an haneot pewon, ohe gave the pewmission.
@ S sas bim again S had confiumation hos much S Glhed
him. Fe wao Dewy Mmm}éfe Wearing a fox»f} camel-wool
coal. pecfectly fitling with his fair carnation and his brown
hair. I gait and hia being fashionable were in harmony,
his wasy of peaking completed the picture and Lo my eyes he
of my Prince Charming!!
OF yes, he ia the firot man lo altract me and S'm oo glad
he has afso shown some intereol asking fo see me again. 3
thank Sighola who gase him the pewmission to allend hor
home.

17



15" December 1955
Ihio mowming opening the window I remained astoniohed:
the town wao complefely covered under a fol of anow. (Dhat
o maziollous sight!]
Osory thing looked different, ao if it had feavencd. Gach
omall detail seemed magnified and puffed up because of the
oo Lying on it. Fhe whinding of the [lakes had crealed
some incredible faces in the roof comers and on the projection
of the chimneys. @n unusual sience roigned over the Lown,
the vey o noises ariined from far away and softened.
We cowlon’t go out, s0 3 remained at home alf day
embroidering; we also made a nice Ciambellone to offer to
ergia who, in opile of the Lall snow, came Lo visil o, as
wonal. %W@Wmaff@&%w%aowvﬁapaimo{ g,f@o/w
a hat and a paiz of bigq wibber boots, feeling chifly but not
embariassed for being ab someone else’s home, he, a man,
with two swomen. Jle Lofd us many, funny tafes and anecdotes
about the life in his town.
He brought o fine bottle of Vinsanto and in the sine se
soaked our slices of Ciambellone, which wally tested qood.
S couldnt say if it sas Becanse of the cake, or of the
WWMWWWWW,EMWWWWMM@
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pleasant, full of high opirits and gaiely.
the more § want Lo stay, with Rim!
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18" December 1955

Christmas io coming and S miso my family a bit, but S have
S wrote my family a lotter to inform. them about my health
and may fife in Montepuleianc. I Lofd them about Siglioka,
and her kindness towards me, aboul our tablecloth that i
filling more and mose sith colowred bunches of toses. I
2620t say angihing obout Sexgio, because they might get
worsicd. S tell thom shen the time will be, hoping that it
will arnive. @t the moment nothing io belseen uo. .. but, the
procf of the pudding is in the caling!!

With reqard to Dergio, I feel excited because Gigliola has
indited him for dinner for tomoriow evening and. .. I could
see him again, ol fast!]

20



17" Qanuary 1956
gone and wWe CIJBYYI/O/D/I: a/ia/n,)ﬁ g/eoo/m,e anare a/g,O/M/{/,, Yo} g/wo/tr in
me&:%ang/m/gAm WWMMWWWW’E&
f/w[ under slrain.,
W&Mawm@%ﬁﬂﬂwmw/&@w&
in filling the 20id S felt during Christmas-time for S missed
may famiby,

@ it aba was Ot @uthony @hhol feast, we sent Lo the
and moot of them had caried their pelo: calo, dogo, some
is the animals” protector, a0 at the end of the Mlaso afl of
he didn't enter, and G wondered sy for!

@ftg/&m/tl S),mwo/o/w!ﬂ g’mv%wmﬁamamégam,[
wank Lo mioo him.

21



24" Febrwary 1956
Carnival is oter and it wao magicl 3 had never enjoyed
20 much in ofl my Bfe! Sighola taught me fow to make
Crogelli: e kneaded, rolled, and fried these typical Carnival
wweels in the afterncon of the Shursday before Lont. When
in the otening ergio came, e proudly chowed the trayo
Jull of - goloen pastay shests, cosened with honey o icing
ougar. St was a success and Dergio fiked them a fot. On
the Last Suesday of Carnival, we went Lo the Carnisal ball
al the Polifian Fhealre, where an orchestra played. Fhe
fine thealre had an ancient atmosphere with ils stuccos and
gildings, the curkains, the 1ed velvel padded chaire and four
wons of boxes oterbaoking onto  the wound talls. @ wick
chandelion hanged in the contie of the fine froscoes of the
M.ﬁnmmaaﬁﬁmmmﬁwmmem
curious famps. in the shape of a candle which reminded me to
o huge Bithaay cake.
Ihe thealre was cronded with people carnying tumpets and

St was the firot lime S'se entered a thealre and S was o bil
WW. ngm@O/rpﬁﬁmW am/agow/n: i/{’a
22



twiquoise that i my favouite colowr because they oay it fits
with my Blue oyos. Sergio Aimael] aaid so.

Ihe orchestra played properdyy, but dancing was quite difficul
becase of the thick foyer o confeti on the flocss my high
my ankleo. Shank goodness, al a cerlain point aomebody
wwepl the flooe and pifes of that wewe jumbled againsl the
cirowbar walls.

Dergio was nol a good dancer, bul he brilliantly coped and
S was happy to dance with him. Dhen it was lime Lo go
home, while S wao pulling my coal on in a cowner of the box,
Sergio approached, held me tight and for the fissl time e
St was exciting! Gelling down the staire to lease the thealre,
my fogo sere iombling, S folt blhe if S was going Lo
fall down and in my otomach I had crowds of flublering
buttedflics.
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9" OMarch 1956
Joday il was a fantastic day. § wore my new overcoal and a
paia of now black leather anele bools to o out with Sergio.
HCo collected me after his sork and hold me by the hand,
while WMMWWMMSM\@WMmW
sotenth hoasen] Sn Piasza Grande, in the afley afong the
Diocesan Curia we slopped to admire the breathtaking
diew of Vol 3 Chiana and the thiee fakes: Srasimeno,
Chinsi and Montepuleiana. St was such an enchanting
sion, with a Lot of different shades of qreen, fike onley spring,
or Pintwricchio's paintings can give. We sal on a fo wall,
anﬁmm@mwbﬂm,a@n@@@aAjWMPawﬁ%
Dergio Rinsed me for the second lime and asked me o gol
engaged Lo him. S 0aid “yeo 11l He promised me he
would go to Radda Lo meet my parents at the beginning of
the nesk summer.

4
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Oaoter Monday 1956

St ia opring loday and Gaster Monday, too. Gaster
Monday ia the day when Laditionally people cal in the
open air Lo celebrate the beginning of wawm season. Poday
Dergio and I look the coach logether and wenk to Piensa:
il wao the finol time. Oergio, acling as a quide fed me fo
dioit that wondedful town, and oo doing he uncavered afl hio
Oylvious Piccolomini wha became Fope Pins I and wanted
to change the medieval village inta a papal scal in  the
town, wotking at the topagraphical project together with
the town is surounded by off the buildings that in ancient
limes ohared the power: the magnificent Cathedral, oppasite
il the Sown Fall and, al its sides Borgia Palace and
Continuing the high way, Dergio led me inside thiee romantic
lanes, off next fo one another according a fogical order:
Balzello (ambush) Street, Hiso Olreet, and Love Dlree.
Ihere, Lo honowr the place, Dergio wanted Lo kica me, thank
goodness nobody was passing by! A those small fanes ended

26



in a fookoul with o tewific diew of Mount @miata, and
Vaf 3 Occia in full bloom.

@Iﬁﬁmwm//bm@, W@WMWM@MW,WW
the arch under the cathedral, shouly fed uo out of the town.
\@{Wmawaﬂﬂwwjefmj&owmmam@aammw
ojg%/eg)w@eog Gmﬁﬁw,wmmwjea/bew g/w/a,a,
with Capocollo and some Easter doughnuts S had put in the
E,axwujwm.
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Ot @gnes Feant
28° @puil 1956

gﬂaﬁﬂwwwgmwavwwww,wmﬂ%
towardo this Daint wha ia the Patron of Montepuleianc.
gt@ﬂmm@wwaﬂg W%WM‘ @K@Iﬁo{}}eﬂzﬂe

Lome@w&@OdeabmgmMW/ﬂam&m%@M.

St was exciling passing afong the alreets of the Lown aware
that ol around people were full of curicsity about me, but
thoy Kindly smiled Becanse all of thom fnow Sergio, who
wao next Lo me. From ofl the windows cofoured flago and
otandards hanged down, they were red, white and yellow.
S front of cach chusch, @ canpet of pink petals Lay on the
"@pootal”, nearhy the town, and we had dinner at a countuy
house. St belongo to some farmers who are Sergios friendo.
o go thete we sont downhill actoss some fields full of small
lovely daisies and affer a shotl lime we gol the threohing
yard in Omilic'’s farm. Omilic vas juot there, cutling hay for
Ris cons. from the hasprick, but he immediately came down the

29



ladder and 0aid hallo in a very cordial way.

olairs of his home. Wp there, al the top of the slairs some
ol Bowls wete in a line along the wall of the house: they
quwaaommwMWo;W SM@}ZKMM
simply sasiegaled in yellon and brosn gase Lo the place o
welcoming atmasphere.

When S entered the huge kitchen, S wao impressed by the
fire, moot of afl: ik buwnt in a wide fireplace and a fot of
leviacotla pans were there, on the coals, afl around the fire.
@ wonderful omell opread in the room stimulating appetite.
mMWW%Mm,%@MMWAmm
apron Befone coming and chalbing ousa. She sas soally find
Bocause she had propaned fou us o fot of debicions Hhingo:
polenta with sawsages, ciaccia with friccioli, tomato bread
sonp, and some pigo fiver.

Omilio, the foreman, called out to Dergio and together they
wenk down Lo the collar. When they appeared again they
were caruping o big flacks of wine, juot drawn off. § muot

WW%WQWM%%W%
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among, those plain people sho absays waumly veleome you,
and whe are oo friendly and genuine juot fike their food.

St wao dark and late after dinner. Omific accompanied us
wenk back. Sergio and G, hand by hand, sent uphill Lowarde
the town. We could see Montepuleiano high on the hill, olf
the lights shone far asay shile a crescont of moon oterlooked
jusk above the Dome campanife.

" Look” 8 said to Dergio, ion't it a wonderful sien? St's
ke o ciib]”

He gazed al me, and gate me a Riss.
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20" Gune 1956

gﬂewmmmvtwjeﬂa&ew%gmw ﬁwnzaaaaaw/ea
the tableclolh s weady!

We have finiched our work at fast, and we are really proud
of it.

Conveying on the material ofl the hues of a Bunch of w2
W,wwwwmmmmmeawma
Aifficult work. We have embroidered something like hieloe
Bunches of oses, apread in the comers and ol oser the
tablocloth, as well as a wose in cach of the Lscloe naplins.

6:9%, gﬁwmgﬁM@ma&eam%g@@&Wm&,MWL

Next SM% 5%8/@, who doeon t have to work | is

W K@Wjﬂggﬂaxg/&tooo?e@uﬁwwﬁmﬂwumw%ém,w
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Radda in Chianti, Feast of @ Sina Forgiveness
2 Ququot 1956

Joday Dergio anived from Mlontepuleiana by coach; it was
ouch a fong time se hadn't seen cach other. Je is starying
until DMonday, since coaches never travel on Sundays.
Ihe bus olop was in a place calfed Villa, cose Lo my home.
CUL my family sias theve saiting for him: my mum Beppina,
my 3ad Oltasio, and my brothers and visters, the ofdest
Jo weleome her next aon-in-las, mum had prepared a wonderful
lunch and aunt Buna and grandma Jsola  had helped
hex.

Mum made Sagliatelle in rabbit sauce which is her opecial.
Srandma fried some 1abbit meal and cooked artichokes. DNy
aunt, oy ofilled in cabe-mabing, propased o cae with
sponge biscuits, whipped buller, and chocolate.

Being Dergio an important quest, my 3ad put on the Lable
a Bottle of Chianti, the excollent Galle VMero qualily, that
Rad Boon fopt for apecial accasions and thal Sergio really
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8 had the confivmation that Sergio i a twe gowumel: he
heatlily ale evemything and congratulated the cooks an the
excellent funch.

Sn the afterncon, affer that we had cleared and Lidied up the
kitchen and the men had chatted around the table, we dresned

upm@awﬁf@aﬁmmﬁwm%,

OMWW%W. g)ﬁﬁaﬁmummaxtmmwﬁmmﬂgwmﬂxm
%Wm, WMW@MW{QWW,WLQ
Mwa&oaoﬂmmbwwoﬁ%w,wm
than one head tumned round towards wo, curious about the
okalls ohowing sa different coloured gaods and, while going
60@@«%&@%%,8@@%%@%@@0?%@
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12" Ququot 1956
Here S am in Montepuleianc again Lo give the tablecloth
the laot touches before ohowing it at the Iandicraft
Sigliola and I spent the whole afterncon in carefully
slarching and ironing it and now il io aboolutely beawtifuf!
Ihe green leaved blossoms, the half opened roses and the
fully opencd ones fook like a palelle where different nuances
of yellon, ovange, 163, and green enchanl your sighl in an
publing them and the tabfecloth in ticoue-paper in order fo
protect them from duot whife waiting for the defiveny.
Fhe days opent in Radda were really joyful, and ao G had
thought, my family shosed o special fondness for Seagio.
@y, S ool S already have o bond with Montepuleianc
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30" Quguot 1956
gt wWas a ﬂ/zw/t OAAA}O%A/I

Our linen table-cloth with its cofoured bunches of roses swan
gﬂ/&/@%wﬂ/@ﬂm&m W@Wmé@%m@ﬁ@aj.
Buk it's time to relum to Radda. F'm 0ad about leasing

@W»Kaam,a&ogwm\@WAﬁﬂdg/@a&&bm

gwﬂwwoW, gMﬁMﬂL@WWW%AW&
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30" M osember 1957
8 hase boon maicd for o weck.
m24m%u%m§@m5wa’awx§ewm§m
Mo Orcolani.
Ihe ceremony wao an easyy one. St Look place in Siena, af
Madonna di Camollia Church.
rer the Mase e had an aperilif and some asveelo al
Mannini's cafe, in Banchi 3 Sopra, later, al one o clock
shawp, we 2aid goodbye Lo friends and refatives and caught
the bus to Fergia.
Our honeymoon was quite ohort, just tio dano becanse we
couldnt afford to otay longer for the little money we hal.
We only owned 25 thousand firas and se wanted Lo save part
of the oum. fou the fist das of maiage
Dergio ran before slarting lo work as a cachier af the
Popular Bank. He had closed the shop al thal lime, bul
he has reopened it just for me.
Sn here S pass my time embroidering, and waiting for
cnofomens Bub aloo reading art books Dergic gave me fo

Wﬁmbamwma%mx%ﬂ%mw
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Buk Loday I'm ohulling eardier becanse I fancy cooking,
20 Dergio will be able to eal a tasty dinner.

S make some Sagliolini meal soup and a potato pie,
which he roally lifies.

Oue bife o simple, But poaceful. We're Rappy in such an
endless honeymoon!




20" Gune 1958
@mam, g’@efwa/gw@ﬂw. Sl ’o,azgmm/taﬂ/ea/zg
haven't found any time to tell you about my fife.
Duning the lask months § hase aliays worked in s small
@Bﬂbwgﬂoy,wmﬂmn@,wﬁam
%Mﬁﬁa@ean@@%wgwwbwmﬁmbﬂw: S,m

countuy by our farmer friends’ home.

Ihey sere thrashing and the thraohing yard was full of
people and machineny.

QU the ohare-croppers of the nearby farma were there Lo help
and be helped in their tun. She thrashing machine made a
teriibly foud noise whife it ground the wheat oheaves. Shey
were incerded from above and disappeared incide ilo  open
mouth. She wheal graine, affer they had passed through
the whole machine, came owt from behind the thiasher to be
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by little were filled up, foaded onto the men's shoulders and
La!émaw%macm@.

@ thick duoty cloud suriounded the thrasher; from ils front-
side the olraw. fell on a conveyor bell to be then cartied up to
From a 2ide of the machine, al last, the corn ofin came out.
Stio called the “lofla” and it's the park of the comn colfected
and used ao fodder for the farm animalo.

@fter the farmers had finished thoin sock, they fuust washed
thomsolacs al the ol Basin, then, ready for funch, they, sat
on banks seltled down around a fong plank covered with a
chequered table-cloth, wotking ao o table owlside in the

ﬂ,q/za,. 8&@}»&0@@?\%&@0&@&)%0@@@%%@@
hayrick made of thraohed wheal sheases.

@so Sina, the houserife, had hard soked for the Fhncohing
Feaot.

Fo feod all those people she had had Lo butchor fous goese
and woed them to make Cannoncini with goose sauce, fifled

W’aweo&,m@mol@&wwjm?@hwbm.
é}mamux%@ﬂaamaw@mmmww&mﬁmm

SMWMWWWMWMMM,QM
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well exhanoled after a day's dusty and swealy work.
8O,WM3WMWA@WWWMM8MQ
singing wefrains, poor Sina neter olopped  passing the wine
and water flacko.

@ the foll of the evening the group broke up and off of us
ook the say home.

Ourgio and I oaid thanks for hospitality and olarted
walliing, hand in hand just fike boo yoars Before, when, oill
unmariied, paid a ik to the farmers. St was almost the
same: the oseel flover omelling, the countupide, the same
touching down diew of Montepuleiana but what's different
now i that w@’ﬁf&,%mfm?&«m%m.

St only needo a fer montha Lo our child's bitth and § can
quess b will be @ male chif? bocause of the Big Ricks ho io
continuonoly giving me!
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16" October 1958
S'm by the window in my bedroom; S'm embracing my
fomale child Elisabella, bown on the last 29" Seplomber.
8'se juot ouckled her and, waiting for her burp, §'m tuying
Lowm&aﬁe@ﬁmwwﬁm@ﬁv@ew.
St's a sery beantiful moment in my lfe, a moment § want
to ecp for csen, fou this S'm siing. on yous pages
6MMWMMG£MW¥MM.0(09WWWM
ou finok baby would be a male, but we are not disappainted,
of course!
Ny huokand and S are completely happy. Sn the evening,
Dergia ia eager Lo come back home Lo cuddle.
She baby nas Bown jusk in this aom, on the big seaught
mﬁdWM§MMWM§WMmMW.
St was a reqular birth, afl was al its best; Glisabetta came
oub pretly quickly, and ohe io ey beawtiful and in good
plump moulh; she fooks so fuaely to make me Whink she will
be a obrong active woman.
S deeply thank Sod for the wondeul gift Fe has given

ny.
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8 yeass faler
2% November 1966
Dear diary, § had been thinking to hase Lot you while these
yoas, oo sich in change, were going by. I found you again
in the bottom of the children cheot of drasers: Yeah, §'m
wing,plsal, these len yeass a (ot of chidien came along]
Jo Olisabetta, Cecifia added, and Carlo whe just Loday
colobrates bia sinth binthday, then @ngela and Masco and,
almoot thice months ago, Stella arised, the last one, I

hope!

Oun family i o0 big now, so fively and joyful, bul o fot of
work has to be done. Dix chifdren are such a farge number
But e consider them as o God Blessing, so all of them hase
been selcomed.

S confess thal il's a hard work Lo waise thom alf, but, on the
other hand, it's a full joy Lo look at them as qood-looking
Roalthy ohifdion.

@part from the fnotboun, ol the gitl ate dack eyed and
haired, the boyo inolead have green eyes and datk haix.
Ihey are owr fortune and our fulire investment. Dergio and
S o for them, for theic heallh and happiness, and this i
%wwwﬁmwwm@mmwmb@%ammﬁ-

47



Wawm.

Porhaps the brave choice we made might be o (itlle sioky,
but S bt my huokand and S strongly Belicve in owe will
to Lansform ouwr dream in reality.

St happened that, at the end of @uquot, Sergio Left his job
in the Bank, whewe he had beon socking for oloven yoars.
Ihanks Lo his qratuily, and with the help of the bank
o] e Bought a soom ploced inside the main gale of
Montepuleiana, Porta af Prato.
Smm,wmwwwmw,mzmwu&aamm
a tavewn by ws and here we servie the typical products from
Obsiously, we have called the taven” Lo Fola
Now our busineso io dinided between the tavern and the Bntique
Shop, and we take it in turna according fo necessity.

and he's hasing a qood deal of cuotomers. Daily, after he
hao cfosed the ohop, he comes at the tavewn to care for wine
We hase luckily succeeded in finding a fitling howse for ous
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gAﬂ,M, i/{,o,j/t,m/[a/g/oz\}em/e mgucyﬁ,ww,eoaxn W’%’M
@aﬂ/O/BiA’ba, 8%’()’0*“’0/{%%&13’%%’ %/wn/a
@m&mﬁmaww,wwjemwm,mﬂ
WW’ WMWWM%MM&%M g’m
happy becanse ohe conld otudy ab the Caselli Snofitute,
chifdren.
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19" December 1966
year, but with oo many chifdren aff around, S feel it will be
abooliteley special for us; all of thom look so excited thinking
about the gifte they hope Lo find under their Chriotmas
bree.

Sn the hall we have planted a charming juniper in a vase
and the chifdren had a greal fun with the decarations, even
if the fively collaboration of the youngeot of them caused a
lot of broken balls!

Less adientinons was the avangement of the ciib, pul on
the floor, in a comer of the dining-room.

Ihe omall crib otatues, though delicate and confinuonsly
maved and ohifted by the chifdien, in the creation of well
wnuoual aray of sheep inside the cave, in Lurn of the con
and the donkey, are olill in their whole, afse thanks to the
thick moss layer shich made the fallings soft.

We are opending the Christmas Day logether with owr
Funther, my brother @qootine has got engaged Lo Sraziella,
Dergia's youngeol sister, so all of us have an additional

weason Lo celebrate.
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8’ m going to made a good meal for Christmas Day: Marina,
our nanny and @rduina, our cook that in thal day son't be
working at Lo Porta i Bacco”, will help me.

Ihe dany before Chriotmas, we Wl make the pastuy for Sortellini
with sage and bubler, and for Lasagna.

For second connve, 'm thinking about braised veal cooked
in Doble Wine, and for dessert, apart from the traditional
Paneltone, the Pine-kemnel cake my children like oo much.
Dergio ia nol only a hard-working man, bul afoo a oelf-
taught adtiof.

Sn hio bitthe free lime, he olarted to care a Madonna. con
Bambino inlo a viver slone that he's going Lo give me as a
Christmas present.

of sculpluses.

&' m owre it will be a success!

FCo has already propared many works that the clients hase
really fiked and wioh to buy, but he is determined Lo sell them
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2" Sebruany 1967
Foday was a opecial day: thice of owr six children performed
al the Polian Shealre, exactly where 10 yeass ago my lose
olory olarked.
Lo insert in the Gecchine 3" Oro Festival, ao they announced
a contest in Montepuleianc. Shey arived up Lo here with
Diena prodince. Fhe town authorily gave an enthusiaotic
welcome Lo the initiative and a wideopread publicity to it
rough the Lown achools. @ my older chifdren are prelly
go0d ol singing and aleo for the encousagement of their
teachers, Glisabetla, Cecifia and Carlo were signed Lo the
competition, and their domestic taining olarled under aunt
the mast filling song for the children’s performance was “Fhe
For a fortnight after school all around the house the tune
of this song was the only one possible sound Lo hear from
the children, and aunt Sragiella made them repeal again and
again the tune daily, with patient promplneso.
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@3 today the greal moment arnized.
Oarly in the aftevnoon, all of ua dressed up, we went Lo the
theatre hoping Lo get enough seats for our farge tribe. Our
avangement needed oeveral 1oms in the central otafls.
mepawwww to the other contestants,
ailing for the chifdron’s performance.
SMMW@MLWI Sitroduced by the popular * Wizard
Qurki”, and accompanied by the orchestra, they entered in an
excited mood, WMW&WMW@WW. On
By now they had learnt al beot. She Lo ginls vore the same
black and white checked dress and a nice white colfar shich
converps a sorl of, professional i, suitable for the @ntonianc
Chowos. Between his sisters, hand in hand with them, Carlo
in perect Gngloh style sove o paie of under kncelength

towsers and a srealer.

Distracted either by the audience or the joyful continuous
wading of hio little sisters and brother, silling on our knees,
Cado fooked a bit embarassed, 1ed with the emotion.

%WM%W%%M,MWWM@WMW
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he might hate forgolten coerything: he afoo fooked as if he
was about to oy but, surpricingly, he took oul a wondedful
soice, which appealed the audience. Perfect was the ohildeon’s
performance, and souy arm the applase,

Ihe jury, which wao composed of local music teachers and
with proud off the Gucolani family present in the thoalse.
Unbucky, the competition requlations didn't expect bul one
winner, 0o, in order neither Lo disappoint the girs, nox lo
2end Carle alll alone to Bologna, we had Lo renounce Lo the
prige, that was given to the second beot song.

©den oo, Dergio and I enjonged the reoull, perhaps afoo
more because we don 't want owe children to be deceined by fife
perapective o far aiiay from oun expectations.

We organized a nice family dinner and the chifdren were
gisen fine presents a guilas for Canlo and bio Boses full of
walercolowrs and colowred pencils for the gidls.
SMW%MM@WWAAMWOWWWI
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20" Ququot 1967
Soday, in the afternoon, S was fecding the children ol “fa
Porta i Baceo”, when I was sent for by Sergio.
S ok Lo the @ntique Shop whoto S found Signora Eale
and her hushand, some of our aldest cliento.
Shoy fuot paid many, congralulations for ous big, Losely
Jamily and Business, then thay made us @ proposal: thy offe
us Lo buy theix omall Srateria, 2 kmo owt Montepulcianc,
afong the w0ad to Chianciano, at the moment occupicd by
some. farmara.
Oconomically, the purchase sounded quile advantageous,
moreoser both the idea of bringing up owr childien in the
countuy, in the open air, and the idea of an owr awn praduction
of wine, oif and cheese, immediately made wo enthusiastic.
(ter o quick, opontancous, mutual ageement gase, Sergio
S feol astoniohed and excited al a lime; S feol this is the
beginning.of the sealigalion of ous huge cam.
NMewt Lo Sergio, nothing can frighten me, we sill be able Lo
Jace all difficullics and Lo own owr farm, at fast!
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10" eplember 1967
Both of us enthusiastic Lo the idea of the faum purchase, we
managed o quick off the necessary documents, oo that only
theee dayo faker the propasition, we signed the agreement fo
Buy.
@t that point, the contract gate us enough cetainty to
oscal the Business Lo the family and Lo jump for happinces.
St was a fine weather Qunday today, so we invited all our
wlatives for a picnic by our etate Fonte of Castagno in
ader Lo chow the faum Lo them; in fact inside the eotale thee
is a omall wo0d lying juot above the Fraleria, oppasite the
100,
@round 10 o clock, my relatives from Radda started o arive
:myy mum Peppina, my ¢randdad Olavio, all my brothers
with theiv wives and children, all my cousino, awnts and
uncles. She house was like an antneot, so crowded of
Loing and froing people. Fhe children were clamowring and
wnning from one aom lo the other, puwoued by all-age
Juging to organize the food quictly, 5 acked my sisters
to lead the chifdren in advance to the car park juot owloide
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Porta af Prato.

Sn the meantime aloo Dergic's relatives arived: they were
given the finol cases with safami, pecatino cheese, roll-bread,
Juiik and oseets which they cariied to the car patk and put
into their car boola.

Dergio and I were the lask to feave home after we had
wiapped up the oteako, pul the sausages inside a large covered
WW%M with the wine. 6«7Mw% We
Ovouphody had already setlled in the car, wailing for us
quiding them Lo the eolate. Fhe car parade was a0 fong Lo be
like a +edding pracession!

Once al the farm, we left the cars and, walking in an Sndian
quene up a nawow path, we anived ab the omall wood, not
far from Mount Sotona.

some olones in a cirele Lo prevent the fire be dangerous for
chifdren or the buoh ol around.

We put the boxes on the grass, then, while the children were

WW%MMWW’MWWWW
Mm%ﬁwzawwjoaa,ﬁoam@ﬁm, gm@%@@%m«@mm
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opencd the tableclotho and faid for the picnic.

We sere about thicty people mosing around that place, but
S coufon’t see the youngest of the children, Stefla. § asked
muy sisler, who had beon given the charge of the Baby, but
ohe anowered Dlella had neither been with her now with the
olher hildeon, 0o she had thought the ittle gial was with me.
@nm@m&aﬂﬁ,gwjaaomww%mwwg%maom
one of her unclas ca.

bad was happened Lo the chifd-girl. Oa eveuphody gate up
doing what he or ohe was doing and olared fooking for
Stella. Our templa were useless. We sere gelling anxious,
the ginl was olill not found, so Dergio and I decided to walk
back Gll Lo the car, but Slella was nol there. Smmediately
we dwove back towaids home, once awived we otopped the
car, unlocked the door, broathless wwohed upotaics. .. e
flung open off the room dacss, useless! We sere fasing the
hope thal the ohifd might Rave boen forgollen in the house,
We were obill calling “Stella!”, again and again wilh o
WWWWM@OA& when se heard a noise, such
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a creaking from our double room. Fhe wide-opened door wao
ol losing, pushed from bohind. We fuusl saw the (ittle
fingero of a bltle Rand, Black, then, whole shape Stella. She
was aboolutely calm, unaware of the condition of anxioty ohe
Rad caused Lo us, complotely Black for the chacolate she had
been cating wnbif then, indifferent Lo what wao happening afl
around her. Pehind the door, where she had been hidden, a
huge quantly of piccs of papes from all the chocolales she
had been caling and spread on the wall and on hewel].

We gase a long, deop sigh of relief and Lok her in ous
arms, though she was wntouchable.

Wrer o nice Balth, out of any plan, completely cleaned and
dnessed again, Dlella wao pul in the car and taken in the
WMWMWWWAAMWM@JKM.

TWhon thoy saw all theco of us, Stella smiling in Sergio's
a/umM gm/aaw@fo@m@ﬁm&w,amofaﬂ}mﬂ.
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22" Qune 1970
Joday, the second from the last of my chifdren, Marco
celebrated hio sixth birthday.
School closed a fer dans ago, so all the children are alt home
al the moment.
We have been living in the countuy for almoot thice years;
here the chifdren have been in tuie contact with natue, freely
brees and mushroomos and, above all have been growing up
plenty of health,
Sn the farm, the chifdren can afoo 1ide 8 howes, 6 of which
are 0addle hores, and 2 are gig ponies. We have buill o
large ciroular fence in 01der Lo make the customers have
fun.
Ihe ofdest aon, Carlo confd be addressed as a jockey in the
Palia of Diena, so much good he i al bareback widing our
best studhorse.
S'm afraid when he sippy qallops amidst the fiefds, e, oo
tiny on such o tafl animal.
She other hildren, not oo brave as him, limit themseloes to
wandering around by the giq, and are alwaye qoing down the
dinky 10ad that, shating inte o parls the vineyard from the
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foreot, joins the farm Lo the salley,.

@t Lunch and dinner time, looking al them, prelly swealy and
huuncra, while ol are silling ol the table, S proudly smile for
thee isly oy, Uhia pink complesions and happiness they
exhale, since in them S sce the enidence of the vightess of
ou lfe choice.

@past the family thal Sergio and S absays take in the fuust
consideralion, thewe io the business which io thriving.

Ous faum in alisags full of pecples they are customess in
treatment at Chianciano Spa; they, after their trealment,
wander arownd and olop here in a great number.

Some of thom ase for s as close as selalives, such as D
have their treatment al @equa Santa walerw, requlady in
Quguot, and take us to the @ntique Oxhibition al Strogsi
Palace, in Horence shere Dergia yearly keeps a reseried
place for our antiquitics.

He io the oner of the homonymons confectionen compans
Osory year, ol Chriotmas  he oends fo each of our six
chifdren a huge cartton box full of mixed chewing-guma.

O Signara Mery and her huskand @ntonio, from San
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Dona 3i Piase who put their caravan behind our farm Lo be
as near a0 passible to we, and whase chifdren play owlside
with mine, wﬁu&m%@&hﬂmm%amemﬁwww
secrelo.

S Rase realized that S sock much moze hese in the farm
than 8 33 at Porta 3 Bacco; yeo, S have Lo Lake care
both of the menu for owr customers, and of the production of
our products. @yway, Dergio's formula has been ouccesoful:
it was the wnion of the vewy rare pleaswre of scented Lasty
qually food Lo the simplicily of o gensine sussounding that
Ras gisen wo the success we hate absays beon hoping and
dreaming for.

Soa%, Jﬂm Marco's Em%, We made wﬂvﬁmf} again the
ancient Fraleria oven and, helped by @ntonio, o faithful
collaborator of oww, we homemade some bread and some

8:000/000.

O(DMCL WWMWWM@ ﬂcwjmm[
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20" September 1970
Joday Olisabelta, the ofdest hao jusk turned 12: ohe’s quickly
Growing.
@ a bicthday present, Dergio drove us shopping to Diena
by owe Mercedes car, the only one able Lo contain ua off,
though o illle squecsed.
We Bought sinter lothes for all ows six children al Signora
Siovanna’s boutique, in Banchi A Dopra, near Piagza def
Campo; Dergio didn 't want Lo be unfair Lo the other chifdren,
and 3idn L care aboul money.
So, with a sery full book came back home in the afterncon,
ok in time o prepare the birthday dinner with the friendo
indited for the occasion. Shey wewe bio couples from the
noth of Staly, clients for a fong lime: Kalia and Onico
from Dantemo who yearly, at Christmas, send us a hugels
kifoo Panettone, and @aolfo and his wife Buby from Nlifan
who abiays gise cashmere pullosers Lo all owr ildren.
Before leasing to Diena, I had put pastuy to rise to make
some Panello with grapes and walaulo; it's an ofd recipe from
the monks, which 8 discovered in an ancient cookery book,
and that § want Lo experience.
@tonia had already tumed the oten on, oo beside Panello,
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S put into some Llamb meal with polatoes and onions.
Orenyone enjorged the dinner and the Panelle Lasted really
delicious, 20§ have decided to make and insert il reqularly
in the sk of the fasm produce.
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5% O ctober 1970

Our enterprioe i popular and allended more and more.
Jood, for its being simply cooked, and the ancient atmasphere
and flavour it conveyp. @Woo becanse the monastery olyle
tables, duessed sith Brownish papes, feop in the Lace of the
monastic life otyle used al the lime of the Frateria.
SLately, the fifm director Federico Tellini and hia wife
Siulietta Masina have been our quests; they have given
us. thoin congratifalions for our cookowy and our Big family.
N Felllini fooked very interested in our daughter Bngela,
who ia seny beanliful. He sugqested o take her to Cinecitta
for an audition, but Sergio, who ia aboolutely jealous, refused
Rindly, bul fiomby.

S have turned 85 today: I feel a0 strange realizing that I
hase Been maried for 18 years and S have given Bicth to
@ big family has alsays beon owr dream and now thal
the dream hao achieted, Dergio and I are thinking about
our children's fulure. We sish they romained hese, ol ofose

Wm, Wm&m&moo%/gmah&eﬁmmm%bom@w
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W/eamwmmxgﬁoﬂmmu
Mlﬁww,wg,mw/bwﬁwabw%/m&vtmmﬁwun,
owrnounded by my nearest and deareok .
8%@Wa&wi@eﬁoam:a«@m«ﬁu¥wfaﬂm. \C}Ce
with the meal, while Carda and Swagiella made Potato
gww%ww,m@afmww%fﬁmw %u/{
S was absolutely ions about afl this, and wanted fo
M’QMMMQWMWLO%WW g,@e
WMWMMW gﬁwm&@a@w@@%&w\%mﬂ&
taote much beller than my molther's ones, more cuinchy and
tasty. S will make them like that from now on, and after

MWM%W@OM,&WAWWWmQWW
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“g)w&;{/no" ga/wn in 1970
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8" October 1971

g{,QOWW:WMbMWwW
ij/e/ﬂ/a/b&.

SK@WWWGMW, W/Q/WAWMUD@E&M/@W
S/o/o&wji/n/e!
m@a&mwm@oﬂmmaﬁoﬂaWﬂ%WL S)C,aa
meca@h%, WMQM%WAWMW
OW—M,WﬁmW{QMW
WM,MWWWWMaW%WW@
cach of them.

S myoel) inotead, helped by Olisabetta and Cecilia,

food hamper.
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mmafﬁe&uymafaﬂﬂ@oﬁwmmw,gw awjglofe
Moﬂm,amﬂami,a@ﬁoﬁeﬁmmn{omldm@mw,
mwbwmm%dw%gﬂm&m@mm@%@

%WM%WWWW%WWM,MW,
scinsors inside, and helped Lo caruy the dvinks.

and chifdren, and all logether we went down Lo the vineyard,
St was oneaty hol, the children had taken off their Lohint,
boing in their veot. Shey sere 1ed cheeked and Lacky
becanse they taoted qrapes biting it off from the bunch
moostly Carlo, who, not yel 11 yearo ofd, atood ont fike a
MW&MW@MM%@WMWWMM
a Mmﬁj Wood, g/oaaze/z/mﬂ, W/i/wu )(/Ew, OA'MW. gﬁw/w, W/gvm
settle around the Lable-cloth, silting on the soft grase, or
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an the olones, hearlify cating, and dinking a fot for the
hoal. @fter bunch, e eted for another while firat, Uhon
we otarled Lo work aqain, more energelic. From a row fo
the other, crossing voices and a thythmic pit a pol can

be heatd, and a conlinuous joking and faughter came

Sn the fuust howss of the afterncon, the heal was oven
higher (amplificd by the deafening song.of the buzger). She
W%WWMWMWW,MW@M%WW
moze than once; the same sas for the flasks of wine, and
mote and more Dergio had to oubstilute the emply ones
wz%abﬁmw@j?wm.

She chillon sweated, Stella folll aslecp on the table-cloth,
in the ohados, the others sere gisen hals that § made
Jrom sine feaves joined tagether by omall pieces of wood,
to protect them by sunstrokes. § sometimes managed to
the shadonsy »ood where food and duinks had been Loft.
Shoy, slopped these for a while before coming back Lo the
sineard. Sn the meankime, 3 kepl apacl some qrapes
%W@%OAM@%W\@WAWMMWW%LW
Panello to offer to our customers.
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Once over, I went Lo the 11002 to drink muyoel] and there
singing and Lalking in a puszled, incomprehensible way.
Shoy also had silly laugho and theis faces in a colous
nearer fo purple than 1ed. Bebween them a half emply
flask. Shoia brcath wine smelling, S realized that thoy
had duunk wine inotead of waler. § tied to  make them
okanding up Lo Look them home to wach and freshen them:
it was weeless, they cowlon't stand up and moved their body
Do S Left them under the trees to sober up.

@fter 50 had finiched the qrape hasvest, the boo boys
MWWWMWM were Laken home
by Dergio and uncle @gostina who carried them on their
shoulders, fike Lo chickpeas sacke.
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28" Ququot 1972
Since the end of Fuly my mother and aunt Bruna have
Boon ising ot the farm. Both of them are sulfering from
asthma, oo they decided Lo lake their thevnal treatment
lives in Pangano, a really small silfage near Radda in
Chianti, where my mother fives.
@ both of them are very good in embroidering, Lo take
advantage from their presence hee, and Lo make my
daughters busy dwring oummer holidays, they swere acked
to teach my girls Lo embroider, hoping that they can
QI my daughters are quite arliotic and creative, sa in order
to olimulate their inventivencss, S hate organized a omall
handicraft matkel here al the faum: the different itemo
would be 0ofd to our customers, and the money eamned given
for chasily.
@ of them happily liked the idea, and hard worked for
long afterncons, under the quide of their aunt and theix
grandmother, oo a fot of emall worke of art sere made.
Olisabelta, who io prelly good al drawing, dvew nice moifs
on some fabric using o Laifors chalk. Fhe fabric fiad boon

84



prosiously cut by granny Beppina from a paper model, and
was fater embroidered by Glisabetla and her vioters. Fhe
embroidered fabric wao faler transformed into quile original
Bags, sened around cirewlar Bamboo handles. Finally, as o
last trimming, aunt Bruna wanled Lo adld some ribbono and
butlons.

Cocilia porsanally took care ahout childien Bed ohect,
opecializing hewel] in embroidering i, while S sewed it
adding some Dangallo lace flounce.

@rgela and Stella, who are younger, embroidered aome bibs
for babies and jeans purses which aunt Beppina provided
WMWWMW

S myael), in the rare 03 moments, abso took part o the
activiby and sometimeo Look a reot for my lego silling in the
wocking chais in the ohadony garden Bohind the reatamrant
where some tables hiad Boon fully equipped

Fhe work was 0 active and fuuctuous than by the hall of
(uguot e had alicady made a good amount of pieces, oll
shown in big windows next Lo the reotamant founge.

@O those bltle objects, carefully made by cildien whishing
to help other leos bucky children, were decply appreciated by
our customers, and they were onapped up in a shot time, so
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that they needed Lo be ouwbolituted day by day.

@mong ofl the objects that the girk made, S hate managed
o Reop a bltle sheot ombroidered ith some flying becs, thal
S'm going to give Lo my finol qrandchild, when he, or ohe
will be bown.

before Lo ga, they accompanied the ginls to the arphanage
in Mlontepuleiano and, with proudly saliofaction gave nun
Reosilla what theix month's had working had produced: 180
thousand Liras.
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15" Seplember 1972

Cantucei that § had just cut.

bwa/bnmxtm@[znmmm g}ﬁwjaaaﬂﬂwlj%bmmm
MﬂgMWWWWMWEWMMGX@ML@a/L
hudraubic pumps; yearby they busy ofice oif, ham, and cheese
W&MWWM&M
SMWWWWMWMQW&M,W%W
MWWA%WMM,MmaWW
WWMWWW,MWWW@MWM&
Florentine oleaks, most of aff!

SMQ&QWW@W@;W;MWM%@?



Dergio the lateot model of a Lorch Lo keep in the car, aweets
and typical biscuils for the whale family and twe bright wed
bicycles for the chifdren.

@so Dergio was happy Lo see them again, and duting the
funch he informed them about how the business was wnning
and explained them hio future plans. Dando ( so we called
Fenando) ia versy friendly and practical in his advices, bolth
becawse he is very careful to the matket movements, and
becawse of hio pewanal busineso experience.

Our children fooked rather anxious during the funch, cager
to be alfowed to feave their scats, and go playing with the
new bikes; oo, after funch they immediately swent out in the
yard to 1ide them. We were olill sitling and talking, when
Jrom oubside we heatd ouch a disturbing noise, that afl of wo
skood up, and wenk Lo the door Lo see whal was happening.

Carlo the ofdest of the Boys had taken o bike and had
na intention lo give it to anybody else, so all the othew
were quarnelling about who ohowld have 4idden the feft one.
Mloreorver, Carlo, puroned by the whole claiming tribe, while
buying Lo ofude them, foll down, and hio kneeo were now
blooding, full of fitthe alones. FCe, both for the blocd, and
the tedious possibifity o have the bike taken away, was
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showling al the top of hio voice.
@t that point, we had Lo inteviene Lo calm aff of them down
and dess Carlo's wound. Laler, Lo pacify, we remosed the
bikeo and focked them inside the olorchouse, waiting for the
chifdren agree themoelves about taking tuwne in the wse of
the bikes for the following dano.
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29" N onember 1972

me up saying he had a surprise.

S got up mohing and S opened the ohatters: an unusual
had cover everything. Dince we have fived in the countuy,
we had never seen 0o much onos.

Suddenly our fasm looked blhe o mountain hut; the forest
apposile the woad fooked very different, deeply transformed
By the white snow on the branches.

o/i/&/noew/ao, w/gzmm/f}

Dergia olarked Lo organize the day: he firally asked me not
mmwgbwgawmwmam %@MM,%@W@WMJ@K@A}@
gma«mmwmmm, too. %WWW
Lom@awm/&mmmmﬂz Wo{%@eﬁ,m%w@a,
Well cfothed, he went down Lo feed them afl. When he
OGM&GDKD,LOW/GMYLMM&),SW/@MWMOO%%
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and the biscuits S had made the day before. @fter the
wefreshment, he went down again to mount the snow chaino
on owr car tyres. Fhen he got the town to buy snow boolo
for the whole family. FCo emplicd the shoc-shop!

When the children woke up, tuy Lo imagine their
oppincs! S et the sl oyl v

gnwbea%«m S made them go back home, maaﬁm
table Lo celebrate the snowfall with salted doughmut and
QW,MW&OWMM£WMWW,
My hushand wanted Lo join uo in that unuonal colfective
onack, but can you imagine how fong 3id it Lake Lo me
W%,JWMWMJ,SWKMM@@WO%W@W
W@m\gWAAXLWWWm@MyLM
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28° NMovember 2008
Dear Diary,
how much time Rao passed since S faot opened you!
St was 86 years ago: St sounds impassible But it's the lue!
S can realize ik tuing over your yellowioh pages and afoo
weading what 3§ confessed to you, words that pul my past
Jime is a hard master who fast wne without giding uo the
chance Lo be anare of. We are abaays ao busy in our Zaily
work, that e lose the awarences of being in the middle of
our beot time untif, suddenly, here e are, ta clase the balance
@fawﬁ@ﬂe%.
S Lefl you in 1972, as a young busy mother with 6 children to
bring up, and 8 meel you again as an ofd granny owrrounded
By 18 grandchifden.
My e has ot be absas plin, nox casy, for the money
abligations, troubles, and a fot of fabour, but in the idea of
family Sengio and S hase absas found ous ensegelic sssni
to go ahead and face difficullics.
S the meantime, afl owr chifdren got maried and had babies.

memamwﬂgjﬂﬂmwm.
Ny firok grandoon, who § had kept the oheel with the bees
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for, is Luca who is 27 juot Loday. St was hio mother Cecilia
to embroider the beeo on the oheet; she has tio other sona:
Slefane, 20 years ofd, and Damiane,12.

Glisabotta, the first bown of muy childeen, was the most prolific:
Serena 22, Carolina 20, @ndrea 18, Srene 12, &lena 9. If
she had had anolhor son, she would hate folloned our family

madel with four daughlews and bio sons.

My daughter @ngela has tio gicks: Dessandea 24, and
Francesca 19. Caalo, like his sister Cocifia, has only boys,
bul one more than her: Oimone 20, Diccols 18, Daverio
18, and Francesco 11.

My other son Marco has: Benedetta 16, Chiara 15, and
@lesoandia 14.

DMy youngest daughics Stells has a 12geas ofd gia calld
Sara.

8 considen mypelf @ sonl of ouper qranny, becanse of olf
my wondedful grandchifdren who make me feel 20 proud and
happy. L' due to thom if the whole Grcolani family is
projected inlo the futuse: they will doselop the fuil of our
WMWMWWM&M.

QI of them are so goad and responsible, both in their studies,
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Joday 3 had the pleasure to see all of them afl azound me:
L was ﬁm’a Ym)cﬂa% @Bﬂ?o{ wwzm afjo,ea/t W—E@@&Aﬂf}
WM%: gwa@efjﬁﬂ,wwwmmaﬂgm,
MM, Oig WM e ﬁuaxo,e Jdone.
g’mwﬂwb&w%%mwﬁwwmmm@
WMW%M%WM, ng,m&mﬁb@mwgﬂ/ﬂ;.
W,LQM,WW,W\@WOUOM{OWMMW
ﬁwhmomwdmnﬂ,muwmgmgw’a Gyw, g,mf/gea@ea W/im
mipoel] 0o far, ol S hase done comes Back Lo me through
%aﬁe@hﬂmg,mm/@&«mm

Jeama.

and cojﬁfaxgma/bw/e eaen WJZW/YL we W/o/n,{ g/e on )(/Ewb, Wmfa/ anymore.
mewm%mmwﬂgﬂmj)@hﬂvﬂwm,m
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dinerted by self-intereat making them forgelful of how in life
dalue.

Fhanko to family we could sel up such a liltle empire; like o
biibe of other limes, we ohielded ouwselves, joined owr offorls,
we okaod up Lo external attacks, and never a breach endangered
owr rock-fike oolidity. She only one possible danger, able to
destuct afl hao been crealed, may onfy come from inside the
Jamily, but it willl be really the end of everything.

Ihat's the only danger we are afraid of; e hope il never
happens.

We deeply wich owr nice famifiar affection fo keep up
developing in honeoly and agieement, in order o cary on
the dream that Sergio and § bequn 50 years ago.
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gwwm 10:

1 kg flows

2 glasses Lepid waler
40 g baking powder
6 Lableopoons oil

1 tablespoon oaft

waﬁm. %QW{QWLWEMWQM,QMWM&M

the oil, then add the flour and knead carefully. From the bowl put the

Mlake liltle ball with the pastry, 8 Lo use for the bread and 1 for the

W,WW%G%W@WM, OO/QMWA%WMOKM/&%
and set apart for 2 howo.

@pim %@W,gjw&emwwo&md??oo@ﬁon85wm,bumoﬁ
oil.
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Dalted Doughnuts
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Series 6:

500 g flows

2 glasses Lepid waler
GM%TWQOAK
1&%@0@&
2004 oficed capocoflo

W@OA}W

Sn a bowl, dissoloe the brever yeast in the Lepid water, add oall and oif.

@02 the flows qradually, and knead the mixture forming a ball.

Qllow the ball Lo est for 20 minukes, then woff it on the pastuy board

with the wolfing pin. Put the pastuy in o ovenproof Baking diok fined

with Babing oheel.

gmeWWA%mfwﬂMW

Wter 80 minutes of leasening, bake in the oven at 250°C until gofden.
Leare to cool completely, cul the focaccia. in the middle and pul inside
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Sewes 6:

600q, flows

2 glasses Lepid water

6 takleopoans for the pastuy
6 tablospoons for scason

1 tablespoon sall

80 g brewer yeaot

200 g friccioli”

Sn a bowl, dicsoloe the breser yeast in the Lepid water. §02 the sall, oif

lined sith baking oheet. Scason with oif and sall left. Pake at 220°C

wnlil gofdon.
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Crootini with 8@0/@@,@ fiver
Series 6:

hall o onion

5 tableopoons oif
freoh paoley

half o clove of garlic
half o celewy otick

2 apples

hall o glass white wine
1 glace meal otock
obaips of anchowy

Fincly chop onion, gaske, parley and cleny, and gy brown in o
in waler and dinegar. Ll it brown, pursing gradually firol the wine,
then the stock.

When the fiver and the qizzard are almost done, add the chopped apples,
sall and pepper. cover with a fid waiting for the apples are dane too.
Cook for 20 minutes then remove from the heal, add the otripa of
anchoty and capers. Pasa all in the masher, add some oif and cook oter
a@w&wW%WSOW@,MmﬂaWMMW.
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S eries 6:

500 g flow
1 glass tepid water
oall

Open a well in the flowr and powr the tepid water, sall and oif.
Knead carefully to get a Ball.

Leare the batler Lo atand under a cloth for an hour.

With the rolling pin, woll out the dough Lo a thickness of about 1 cm
and cul it info obripa 1 em. wide.

Handle one obrip at a time, Lol it pass under your open hands Lo foum
Cook it in plenty of boiling salted water for T minules, drain, and
season with meal, o1 fomalo or " aglione” sauce.
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%W%M

Senies 6:

800 g beef mince

4004 peoked tomatocs

1 onion

1 carol

1 celeny olick

hall a glass wed wine

8 tablespoons extia sisgin ofice oif
salt and peppen

Jinely chop all the hewbs and pik it in a saucepan Lo brown with oil,
sall and pepper.

Cook for about 20 minutes, then add the beef mincemeal to brown.
When it ia well browned, add the sine and lel it cvaporate. Goin the
tomataes and bring Lo the boil over a very law heat for 2 hours.
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Somato and basif souce

S eries 6:

1 onion

1 celeny otick
mbm-mgmoﬂw/g,af

Reduce the heal and continue to cook for 80 minutes, in the end add

frsh chopped st
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% b24

daUCe

S eries 6:

600 g freoh or peeled tomatoes
S%TWQOAK

Heak the oil in a pan and saulé the gardic untif soft: add tomatoes and

in the tomato and the sauce io well-blended.
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Ribiollita o Bread soup

S eries 6:

200 g ofale bread

800 g dried hazical beans
8 bundleo of chazd

4 polatoes

4 carots

8 celeny oticko

2 oniono

8 cowgeltes

6 tablespoons tomate purée
10 Lableopoons ofive oif

1 fitze of tepid waler, then the carols, the celery, and the finely chopped

courgeltes. Dall and cook for half an howr. @32 chopped potatoes and
finely cut chard. Lot ik cook for about 2 howso.

Joaot the stale bread and wh it with gardic. Sn o saucepan form
alternate bayers with bread, beans and vegetable soup and boil again for
another 2 howo.

Serie in feacolla pols adding in the end some extra-diagin ofive oil.
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Series 6:

GW

1 omall onion
GM%WOAK
oalk

fi bu olivzing.

gn%@w@m,ﬁWm%@Mo&me%@mﬂMd@ﬁ,

then add the cracklings and the peefed sausages.

When polenta is done, about after 80 minutes boiling, pour ik in the
cheese.

Pour the polenta onto a farge soody board to cool. Cul it into ofices
and sewe.
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Sewvves 4:

800 g otale bread

4009M peeled tomaloes,
1 coleny olick

Ve fikre water
G%W@m‘f

Puk in a sancepan the oil, the qarkic cloves di0ided into haloes, and the

chopped celeny tick. When garlic ia aoft, add the chopped tomaloes, the
baoif feaves, sall and pepper. Cook over a low heal for 15 minutes. Four
the boiling water and the stale bread eut info pieces. Boil for about 40

minutes over a veuy fow heal. Surn off the heal and withoul removing

cover with a fid. Jo sewvie hol.
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S eries 6:

50(3&%
6 eg90

On the pastey board, pul the flous like a fountain. Pour the egqe, the
wilif ofl the flour io absarhed, then foum o ball and fel it ta rest under
a cloth for 80 minutes. Witk the rolling pin wofl the dough sevs thin
and oul il into naviow obrips (tagliatelle).

Before cooking, aprinkle some flour on lagliatelle Lo avoid it to olick,
and let it weot on a cloth for a while.

Cook in plenty of boiling aalled nater and drain when il vises Lo ourface.
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200 ¢ mince

400 g freoh or peeled tomataes
1 onion

1 canol

1%%&

1 gakic cfove

dome rosemay

white wine

SM%WOJ

gnaoxa/lwef/anm, WMW,maWWWmM,W%J
and the finely chopped herbo to brown. When soft ad2 the minced meal,
the xabbil (previously washed and cul Lo pieces ), included head and fiver.
@o@%wm&m&ﬁmwgomwlw,a&&%aﬂﬂaw%{gw,w&m@

Jor about 2 houra and when it's alimost done, add the chopped fomatoes.
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Sewes 6:

300 g flow:

2 g9

2 tablespoons oif
400 g beef ohin
3 fikreo water
1 carol

1 onion

1 celeny otick
1 gakic cfove
3 baoil feaves
2 zipe tomaloes
saft

Sn a large saucepan put the water, the sall, the hetbs and the meal.
Cookk oter a Lo heal for 4 houwss, preparing Lagliokni in the meanshile.
On a pastay board put the flowr like o fountain, put egqo, oif and salt
in the middle and combine, wntil the flows io absorbed, then form o Ball
and Lok the dough Lo rest under a cloth for 80 minutes. With the rolfing
pin woll the dough sewy thin, bend to form a ol and cul it inte very
When broth ia done, otrain and lek tagliofini cook in it for no more than
S minules.
Fhe meal used for the broth can be served as aecond courne with pickles.
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Sewies 6:

800 g cannoncino pasta
300 g mince

1 coleny otick

1 onion

1 canol

1 gashe close

some panslesy

500g, tipe or peeled tomaloes

1 glass wine

% a glass of il

Finely chop the hetbs and pul in a saucepan Lo brown. When aoffened
add the mince, the liver, the gizzard, the fega, and salt. When it's well
ﬁmmmwmmo@%h%w,w%wmmm%m%a
fi3. Cook over a low heath unlif the fiquid hao evaporaled and ik otarts
pieces, then add tomatoes. Cook over a vensy, veryy low heath for about 8
howo.
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S eries 6:

atock:

500 g beof ohin

1 onion

2 carols

2 collny olicks

2 zipe tomaloes

some basif

salt and peppen

Put ol the ingredients. in a large pan and powr 4 fitres of cofd walen.
For a taoty broth, let it boil for ak least 4 houra. Sf the liquid subsides,
add hoifing water.

80 ¢ ham

MWW
MWWWMWW,MWW %WA?O/LQWM,
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pastuy:

6 <990
700%%4
oalk

On a pastay board put the flows like a fountain, put egqo, oif and salt
in the middfe and combine with a fouk, unlif the flows is complelely
aboorbed. Keep kneading using your hands. Foun a ball and fel the
dough to reat under a cloth for1 howr. With the rolfing pin woll out the

118



pouring in the middle the eqqo, the oif and the saft. Lol it reol undex
acfo%ﬁo/z1 KM,WWMWW&W&W,MM%WQW
f»ax&/bvn,.

oﬂm,awo{w, M&,MW

@nWW(%mWWEM),WWM
amounts of the filling mixture, like a chesshoard. Using a glase, eut o
form requlas dioks.

Bond each disks to oblain a halfmoon and, with o toothpick make o
hole in cach of them.

Cook wasiok in a plenty of boiling salted waler for 10 minules.
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WMW@WM@WO}ZWWm
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1 lire Béchamel (1 € mifk, 60 g flous, 80 g butler)
500 g puff pastuy

Mlake the same pastuy quantily as for taghiatelle. Once rolled with the
wlling pin, cut it Lo obtain flarge oquares and fet ik et for 2 howo.
Poun the pastuy oquares into boifing water for 6 minutes, then add cof2
waler to otop the cooking point.

@uange bichamel molting the Bulter with the flows continuously
olivting, and qradually adding milk and eall. Fealh the misture Lo
boil, then twwn it off and fel reot.

Bubler a baking dich, put some béchamel on the boltom and cover with
some paokuy oquaes, season with sauce, béchamel and parmesan cheese.
Repeat, Lo oblain other simifar fayers, one on the other Lo the dge of
the baking dioh. Follon this otden: pasty squarcs, sauce, bichamel and

Bake at 220°C for 85 minutes, and serie.
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S eries 6:

500 g potatoes
180 g flows

I g9

80 g butler
saft

Wash the potatoes without peeling, pul them in cofd waler and boil
them.

@02 the eqq, the flour, the butler, and the oafl.

Combine on a pastey board until sell-blended.

Jake some pastuy ab a lime and woing yowe floured hands woll it on the
board to form a fong rope, as biq as you wich. Cul the pasty rope into
many same sige picces (qnocchi ).

QJWMWQM%MMWWMEW %WLOA,M

wnae.
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some soft part of bread soaked in milk

sall, pepper, and nubmeq

for the soup:

2 onions

2 cellewy olicko
QOG/Z/LO/{//.),
10 freoh omall tomataes

Bone the chicken, paying allention not Lo break its okin. Boil 4 eqqo
and the pistachios, then peel thom.
sausages, the soaked bicad, the chopped mottadefla and ham, the cheese,
sall, pepper an o pinch of nulmeg.
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@2 to the misture the boiled eqqe, the 2 freoh eqq eftt and the
Wrap the chicken in o cotton cfoth, fising i with o obsing.

Sn a large saucepan pul cold water, the chicken, the heba and some
oalk.

Lot it boil for 4 hours.

@Woss Lo cool Before slicing up.
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gjbgr,o, BW/Q/L in (YI/O/C/K',
Sewves 4:

500 g pig o fiver

300 g pig'o omentum (nel)

8 tablespoono fennel seeds
10 feases of lauzel

2 gaskie olotes

% a glass of red wine

10 tablespaons of oif or faxd

Cuk the liner into pieces, and 1ofl it in a mixture of fennel seeds, salk
Vhoin sise, fux them with o sbeser, or a long Loothpick, or Botter, with o
fornel ox fauel slick.

Belreon a piece and the other, put 1 faurel feaf.

Cookk the meal in a cock with the gartic and the laxd, or if you wioh,
ofive oil.

Keep to brown for 10 minutes, add the wine and fel it ofowly evaporate.
Cook for another 20 minutes. Lot them in the cock, and heal over fow
heath whenever necessany.
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Fried wabbit with adicholen
Se/z/&m 0:

% a wabbit

8 eg90
800 g flowe

6 adtichokes

% a glass of dinegar
1 femon

1 bibe of oif

sall

Cul the rabbil into pieces, wash them carefullly in water and sinegar, and
fet it dnain in a colander.

Sn a bowl, beat 6 cgqa with 150q of flour and a pinch of sall; add the
pieces of wabbit, and fel il reot in the fridge for 12 hours.

Clean and wash the adichokes, then cut them into quarters, Lot them lo
saak in water and femon juice for 2 hous.

Sn a bowl, beat 150 g of flour and 2 eqgs, then pour arlichokes sell
Hained and Jried.

Uoing a wooden spaon, carefully blend and pul in the fridge for 2 hou.
Fuy in boiling oif firol the arlichokes, then the wabbil.

o serve hot.
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Sewes 6:

2 geese'o necks

180 g veal mince

100 ¢ pork mince

60 g grated pasmesan cheese
8 eg90

100 ¢ grated bread

50 g butler

M&,W, mvbmeﬁ,anéw\wgwﬁm

Reomose the intornal bone from the necks.

TCoath a saucepan with the mince, the butter and the thyme wntil Brown.
Remore from heath, and qrind again to oblain a seuy fine mixture.

@02 the eqqe, the cheese, the graled bread, the nulimeq powder, safl and
pepper

Bend, and filll the necks with the mixture, paying altention not Lo break
Jie the two necks extremitics, and bring to boil in a warm broth for 80
minules.

gm%@woﬁaﬂ&wmw O&M,MWMWMM&A.

127



Sewes 8:

1 goase without lego, neck and entrailo
2 oranges

Y% a glass of wine

Y a glass of brath

Y% a glass of oil

600 g palatoes

vage

Ihe day before cooking, finely chop the sage and the qardic, add sall
and pepper, and inserk it inside the goose's breast, fega and body,

630/&@%2200@. deMgWW’WWWW’W

then ad2 the polatoes, peefed and cul into segments. Cook for analher
80 minules.

Remore from the oven and alfow Lo cool. Cut the goose inlo pieces, ael
the meat in the middle of o tray and the potatocs all around; pour the
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%MWWMW

S eries 6:

1,5 kq of lamb

500 g potaloes

1 glass of red wine

some extra-dirgin ofive oif

QO/QW

Sho day bofore cookking, finely chop the garkic, the rosemary, the sall
and the pepper.

Wash the lamb with water and dinegar, drain and duy; wh the chopped
Resbo on the amb's Body, pul il in an otenproof babing dish, and feep
Pour some oif on the lamb, and bake at 260°C. When it otarks
brawning, add the potatoes, peefed and cul into segments.
&woﬂhawmm,mw%wmmmﬁ%w
dioh with some sibser paper. Lol it cook for about 2 hours.
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Olered polatoes

S eries 6:

500 g potataes

150 g chopped tomatoes
2 gaddic cloves

8 sage leaves

6 Lablespoans of oil

Heath some oill in a saucepan with the gardic and the sage fease.
When the garlic io golden, add the lomataes, oall and pepper. @ saon
as tomatoes boif, add polatoes, peeled and roughly cut.

Sl waing a wooden spoon, then add Y% a lilre of warm waler.

Puk @ fi2 on the saucepan and cook over a low heath for about 40
minutes, or unlil potatoes have aboothed afl the fiquid.
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Q’OMQW

Wash the potatoes and boil unpeeled for 85 minutes. When done, peel
and mash.

Poun the mashed polatoes in a bowl, adding the eqqe, the molted butter,
the chesse and @ pinch of sall.

Blend and powr the mixture in an ovenproof baking diok, presionsly
butler greased and flowred.

Bake at 200°C, and cook for 80 minutes.
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Ciambellone
Sewies 6:

250 g flour
800 g ougax

& eqg0

100 g butter

1 glass of milk

1 Bag of baking posder
1 grated lemon 2ind

a pinch of salt

Beal the eqqo with sugar, butler, milk, Vinsanto and flous in a bowl.
@02 the baking powder in the end.

Head olll the ingredients carefully. Pour the pastuy in a bullered and
floured ohape, bake at 190°C for 40 minules.
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S eries 6:

400 g flowe

100 g sugar

3 eg90

40 g butler

1 grated orange and lemon 2ind

1 Bag of sanifla sugas, or some honey
Vi a bag of baking posder

1 pinch of salt

1 filre of vegetable oif

Beal the eqqo with bulter, sall, Vinsanto, the qrated lemon and orange
wind, the flour and the baking pawder.

carcfully kncad, then foun. @ pastay ball.

fange slaips (crogelli).

Heath the seqetable oif in o large fuying pan, then fuy the otrips, some
ak a time, not olf together.
@ma@wmm@&@wmmﬂhw
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Gaster doughnuts

Sewvies 4:

600 ¢ flows

200 ¢ sugar

6 eg90

150 g buller

% a glass of extra-singin ofive oil
1 Lablespoan of anioeed

o glass of lepid ik

1 bag of baking posic

Combine the eqqa with the sugar, then add the bubler, the oif, and the
pormder.

Woing your hando, kindly knead to oblain a well-blended mixture.
Shape the dough info rings, and sel the ringo on a fined ovenproof
baking dioh.

Bake at 190°C for 40 minules.
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gwmﬂ,a gAMAM
Sewies 6:

400 g flow
2 g0
2 yolke
200 ¢ ougar
100 g bulter

1 bag baking powder
1 grated lemon 2ind
1 pinch of oalt

Beal the eqqo with the ougar, the buller, the granted femon 1ind and a
pinch of calt. €2 the flowr and the Baking powder in the end.

Ohape the pastuy info rounded sbrips, set them in a finen ovenproof diok,
and bake at 180°C.

When well golden, take out from. the oven, on a pastuyy board cut ao
long as you wish to oblains the biscuits, put in the oven again for
another 10 minutes to make the biscuilo cuunchyy.
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@W—W oa/[%/e
gwwm 10:

250 g flour

100 ¢ pine-kewnels
12 tablespoons ougar
© egg0
250 g butter

1 grated lemon 2ind
1 bag baking porder

%Mwwwﬂwwmaﬁmﬂ
Q02 the lepid melted buller and the granted femon xind.
Slowly pour the flour and the baking ponder in the end.

Bake at 190°C for 85 minules.
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Sabriclla’s Panello
gwwm 10:

6 eg90

12 tableapoons of sugar, o 8 labeapeons of honcy
1 g flou

1 disen bread pastuy ball

1 glass of extra-siagin ofive oif

200 g wafnuls

4 tablespaons milk

4 tabfespoona Dinsanto

800 g freoh grapes, or 150 g raisins

rosemany

Mlake 200 g bread pastry ball with flows, nater and baking powder.
Heath the oill in a sancepan, pul in the wabnuts and the rosemary to
brovon, then Let it cool.

Combine the eqgs with the sugar or the honey, 22 the pasty ball, and
canefully knead. @02 Vinsanto and tepid milk, keep kneading to a sell-
melted dough.

Khead again adding the qrapes o1 raisins, the oil with rosemary and
walnuts, and in the end the baking powder.

Pour the dough in a finen ovenproof baking dioh, aprinkle oif and
ougar, and fel avide Lo reok for 2 hours.

Bake at 200°C for 80 minukes.
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S eries 6:

2 glasses of coffee
Y% a lilre of chocolate
Y% a likre of custard
some flous

femon 2ind

For the custard:

Beal 2 eqqe with 150 g of ougar and 1 tablespoon of flous in a
Bowl. Pour 1% o blne of Boifing mill and some fomon. vind in the bowl.
Carefully olin and cook over a fows heath for 10 minutes. Slix while the
auotard coolb.

Jor the chocolate:

Beal 2 eqqe with 150 g of ougar and 2 Lablespoons of bitter chocolate
pawder in a bowl.

Pour in ¥ a litre of boiling milk. Carefully olix and cook over a for
heath for 10 minutes.

ek the sponge biscuils in a bowl, let them soak in the coffee for a
while, then pour custard and chocolate afternately, to foum layero.
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Gam/f/w:/:/i, W/im azzmomﬁ/@
Sewies 6:

450 g flowe
2680 g sugar ox honey
200 ¢ afmondo

3 eq90

3 yolks

1 tablespoan of anioeeds
6 tablespoons of oif

1 bag of boking posdes
1 pinch of salt

Conefullly beat the egqe, the yolks, the sugar ox the honey.

Q02 the oif, the anioceds ooftencd in the milk, the flour and a pinch of
safk.

Sn the end, add the almonds and the baking powder.

Shape the mixture into small foaves 5 em Large (cantucci).

Linen an ovenproof baking dich, and sel cantucci inside. Bake at
190°C for 15 minutes, then zemove from the oven, cul actass Lo oblain
omall ofice, and bake again for 8 minutes to make them cuinchy.
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P .
60/1/0/% 8:

A eqq0
S%WW
180 g bulter

220 g flour
10 tablespoons of phm jam
1 Bag of baking posder

Beal the eqqa with the ougar and the butler. @32 the femon ind, the
be not too soft).
5%%&%%%&%,%%%@%%&@3&,0@
aside.

Bake at 190°C for 85 minules.
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ga/@o/u/z@r

§amaawg)&mm

g@oamamm&@a:pm%
&W@WA%W

@wo/hmi with f]/ooo,e,a fiver

%O/KWO/LM
Somato and basil sauce

Pofenta with sausages

Rabbit sauce
WW«@MWW
Jortellini soup

Pasta of forno o Lasagna
g)oka/{?o,ﬂ/wo,oc/gwmom

101
102
103
104
105

106
107
108
109
110
111
112
113
114
115
116
17
119
121
122
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SMOOAA/M)/@

Chicken galantine
Pigs liver in crock
Fried nabhit with adtichokes
Jifled goose's neck
Roast goose with polatoes
Baked lamb with potatoes

ide dioh

Olered polatoes

Potato pie
@mm/{

Ciambellone

Crogetti

Oaster doughnuts
gwwvﬁfo, g)\wwv{'/a,
@m-&wwf ca/[ée,
Qa}é/mﬂfa’a gja/rw/%
@qm/buocfb wju% G/KYYIOA’baj),
Plum. jam. Lok
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From Dai Verdi prati della Valdichiana alle nevi dello Jutland,
by Remigio Presenti

... What were the most typical figures in that little world that the Tuscan, or Umbrian
farm was?

The capoccia, the massaia, the bifolco, of course; such words, figures and characters
have almost no meaning anymore...

-The capoccia was the overseer, the authority over the estate activity, he fit in with the
bifolco about sowing, reaping, and harvest; mostly he was the figure who transacted
with the landlord, or the land agent. Due to the wideness of the estates, country
families were considerably large in the Chiana area, so a lot of people lived in the
same house, grandparents and brothers, such as uncles, aunts, and cousins...

The massaia had an undisputed primary role inside the patriarchal family, at the
beginning of the XX century. She had credit and consideration like a prima donna,
(she was the most important person after the capoccia); she devoted herself to prepare
the three main meals of the day, to tidy up, and look after the poultry; moreover
(nobody had still told the word “stress” at that time), if some free time was left, she
went and helped the rest of the family in the fields...The liturgical year was side
by side with nature time, consequently tied to the climax events of reap and grapes
harvest, when, again, the massaia had a role of primary importance. She went out
from the close of her kitchen to join the others in the fields, carrying trays plenty
of food, such as pici with ragu, or the entrails of a goose or a rabbit. Yes, indeed,
during the reap, the threshing, and the grapes harvest, meat appeared on the farmers’
table; wouldn’t have they made a poor impression, otherwise, with the neighbour
farmers, who had arrived to help, or with the land agent or with the landlord, come
to survey?...

-Very early in the morning the bifolco started his working day, about at two o’clock,
or half past two, following a monotonous scheme, day after day. Firstly he wore his
home woven strong apron; he slipped his neck into and fixed its strings round his
hips. Afterwards, he went down into the cowshed, took the pitchfork and the shovel
to remove animals’ dung. In the meantime, somebody of the family arranged food
for the cattle, using a sort of stool with a big sickle, through which he cut hay or, if
possible, green grass.
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Pulcino
Farm

State road 146 n.37
53045 - Montepulciano (Si)

Sileno Tel. +39 (0)578 758711
II century b.C. river stone Fax +39 (0)578 757242
sculpted mask. It has ever Mob 339 1403162
been Pulcino Farm and its www.pulcino.com

produce logo. email: fattoriapulcino@mailtrust.it

A large hall and panoramic view from the Restaurant Production
and selling of farm produce

ERCOLANI
FARMING
COMPANY

via di gracciano nel Corso, 82
53045 - Montepulciano (SI)
Tel. +39 (0)578 716764
Fax +39 (0)578 757242
Mob 340 6667038
email: az.agr-ercolanicm@libero.it

Vino Nobile and extra-virgin olive oil production and
local products.

All year round open cellars for wine tasting.
Pulcino cellar, 94-96 via Gracciano nel Corso with a museum and medieval crypt.
The Underground City Wine Cellar, 80-82 via Gracciano nel Corso
Group reception up to 300 hundred people to visit the museum
and a V century b.C. Etruscan tomb.
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