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THE MAGNIFICENT
SEVEN
by Maurizio Ortobene

new way of doing tourism is

aking shape in Italy, a way that
offers an alternative or a comple-
ment to traditional tourism visiting
art cities or going to the beach or the
mountains. This kind of vacation will
have you off to small towns pregnant
with history and beauty, steeped in
an environment of natural poetry
unexampled anywhere in the world.
These towns and villages appear as
museums under the open sky, archi-
tectures without architects-the pace
of life is nothing like what you would
find on a beltway at rush hour, of
course, and you can feel the flow of
the seasons and breathe in the scents
of the landscape.
Having come to appreciate the full ex-
tent of this appeal, the mayors of fifty of
these towns got together in Parma in
October of 2001 and gave birth to the
Club of Italy's Most Charming Villages.
This was a bottom-up initiative
launched by the local governments on
the model of the Association des Plus
Beaux Villages de France, established in
1982 and now representing a group of
villages second only to Paris and the
Cote d'Azur in the amount of tourism
they attract-with the difference that rur-
al tourism in France was already quite
developed, whereas in Italy it had to be
literally invented. But the effort went
forward, and the villages in the club
have since grown to 128, so now every-
where in Italy-seaside, lakeside, coun-
tryside, hillside, and mountainside-you
find villages “certified” for their beauty:
they form a network and a system,
launching initiatives and presenting
themselves as worthy travel destina-
tions.The regions most represented in
this club of villages are Tuscany and
Abruzzi (with thirteen villages each),
followed by Liguria (ten), and Umbria
and Lombardy (nine). Emilia-Romagna
has seven: Castell Arquato and
Vigoleno, in Piacenza Province; Com-
piano, in Parma Province; Dozza, in the
environs of Bologna; Brisighella, in
Ravenna Province; and Montefiore
Concaand Montegridolfo, inland in the
environs of Rimini.
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There are two conditions a municipality
must meet to join the club and make it
as one of Italy's most beautiful villages:
first, it must obtain from the Sovrin-
tendenza alle Belle Arti a certification
of quality in architecture and urban
design; second, the historic center
must have a population no greater
than 2,000 (and no greater than
15,000 for the entire municipality).
The municipalities that apply for
membership in the club receive a visit
from a technical committee that evalu-
ates whether the conditions subsist for
certification.

About a thousand municipalities ap-
ply every year, but some 60 percent of
these fail the test. [llumination, pave-
ments, materials, and the colors on the
facades of buildings must be in keep-
ing with historic construction. Which
means no asphalt, rolling shutters,
flashy signs, power lines left hanging
like lianas, disorderly traffic-only cob-
blestone paving, wooden portals, ur-
ban accessories, friendly reception of
visitors, old-time shops, the crafts,
cityscapes that look like paintings: in a
word, you need atmosphere. For the
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poetry of a place consists in its ability
to kindle the imagination, giving you
the impression that you are living in a
remote past, in the Middle Ages or in
amagical arrangement of stones going
into the depths of a lake. )

A COOPERATIVE
VENTURE

IN THE BIG APPLE
by Simona Andronaco

his is a Hollywood story set in

New York City. Its cast are fifty
former employees of Windows of the
World, a restaurant that came down
along with the Twin Towers during the
September 11 attacks-and also in the
cast is the world of cooperative ventu-
res in Emilia-Romagna. It's the story of
Colors, a recently inaugurated restau-
rant located at 417 Lafayette Street, in
Lower Manhattan, offering an interna-
tional, multiethnic cuisine reflected in
the multiethnic provenance of the peo-
ple who run and staff the place, who
are also its owners.

When the Twin Towers came down on
September 11, seventy-three Windows
of the World employees were killed
and fifty more were left jobless. But the
surviving members of the group pulled
their strengths together and gave birth
to ROC-NY, Restaurant Opportunities
Center of New York, which drew a
membership of 500 people from forty-
seven nationalities: the initial aim was to
aid the Twin Towers workers and their
families, but they have since broadened
the scope of their activity to include
protection of immigrant workers gene-
rally The ROC-NY experience provi-
ded the inspiration to start a cooperati-
Ve venture as a way to secure a live-
lihood in the future all the while offe-
ring an example that the thousands left
jobless could look to.

But how to take it from there? The
turning point came when ROC-NY
crossed paths with Bruce Herman,
who was then heading the Consortium
for Worker Education, a organization
based in New York devoted to provid-
ing job training, helping new compa-
nies get started, and seeking economic
opportunities in the city Herman had
studied at the Bologna Center of the
Johns Hopkins University School of
Advanced International Studies and
became conversant with the coopera-
tives of Emilia-Romagna-an experience
on which basis he would craft the
worker-owned solution at Colors.

The initial problem was to find the
money for the new venture, get the
know-how necessary to manage it
properly, and find a location for the
new establishment: these tasks seemed
formidable at first, but then everything
began to fall into place as the experi-
ence of Italian cooperatives became
more and more familiar. The ROC-NY
workers went to Reggio, where they
met with CIR Food, the cooperative
that manages the trademarks under the
Pastarito group-pretty much all over
the world, even in the United States-
which makes the Mediterranean diet its
forte. “On that occasion,” CIR Food
president Ivan Lusetti explains, “we
laid the groundwork for an agreement
under which our company played a
role as a tutor proper, responsible for
teaching how to manage a restaurant
and a cooperative venture.”

CIR Food worked in conjunction with



several other big businesses in Emilia-
Romagna to get the cooperative pro-
ject under way , and in July of 2004
the effort produced GIF (Good Ital-
ian Food), a consortium set up to
provide financial support to the co-
operative restaurant that would open
in New York, as well as to transfer
know-how and products to this
restaurant. The consortium is fi-
nanced by members Coopfond (a
Legacoop mutual-benefit fund for
the promotion of cooperatives) and
CCEFS (a financial cooperative devel-
opment consortium), and the know-
how and products come from com-
panies active in the cooperative
world of Emilia-Romagna: CIR
Food is among these members, the
others being Grandi Salumifici Ital-
iani, Consorzio Granterre, and
Mediterrabio.

Then, finally, Colors opened for
business in New York, a stylish
brasserie with Art Deco motifs and a
large decorative panel designed to
convey the multicultural makeup of
the place. In fact, its international
cuisine draws inspiration from the
twenty-two nationalities represented
by its workers, so on the menu you
will find a wide range of dishes, in-
cluding risotto with mushrooms and
parmesan, typically Italian; chicken
salad with green papaya, based on a
Thai recipe; and shellfish spring rolls
with tamarind and basil sauce, a
Philippine recipe.

Lusetti points out that “this initiative
rests on the conviction that restau-
rant management offers a great op-
portunity to spread the cooperative
model beyond our national borders,
as well as an opportunity to gain
greater expertise in promoting coop-
erative products and services
abroad.” It was in this belief that
GIF provided financial backing for
the  restaurant,  contributing
$500,000 out of the 2 million neces-
sary for its opening. “We adhered to
Good Italian Food with great enthu-
siasm,” says one of the initiative's
backers, Eros Valenti, president of
the Granterre Group, which con-
tributed 25,000 and undertook to
provide know-how and products.
“We believe that initiatives like these
express in full the cooperative spirit
that has always guided us in our ac-
tivity. So it's a great success for us to
have played a part in this opening.”
The rest came from ROC-NY and
from nonprofit organizations in the
United States. The member workers
bring no capital in the start-up

phase, only their work. But, more
importantly, they will use a share of
the profits made by the company to
repurchase stock in the GIF Consor-
tium. With the cooperative support
of Emilia-Romagna, an American
dream has become reality. C]

TOURISTS
SEEKING WATER
by Giorgio Savona

ellness tourism is in good

health. Baths, mud treatments,
rehabilitation in the pool, vascular exer-
cise, and inhalation therapy are all who-
lesome for the organism-but the bene-
fits can be appreciated as well in the
bottom line of spa resorts. Emilia-Ro-
magna is home to twenty-four establi-
shments in twenty cities from Rimini to
Parma, with nearly 100 million euros in
sales in 2005 and a client base that grew
by 2.9 percent over the previous year,
which means that the region claims
about 30 percent of all business across
the country.
The credit goes in part to region's hot
springs, which are rich in salt or
otherwise contain sulfur, in the form of
hydrogen sulfide: both elements are in-
dispensable for the organism to func-
tion properly; so, too, they are effective
on the respiratory, motor, and periphe-
ral circulatory systems, in providing ca-
re, prevention, and rehabilitation for
these systems; and they can also be
used to treat eustachian-tube dysfunc-
tions, gastrointestinal and skin condi-
tions, and certain gynecological dy-
sfunctions. In 2005, nearly 324,000
clients checked in, receiving 6.5 mil-
lion treatments, and profits approa-
ched 100 million euros, generating
revenues of 726 million euros in bu-
siness throughout the region.
“Spas are finding increasingly better
placement within the region's
tourism industry, growing in quality
and number,” says Guido Pasi, head
of the region's tourism office. “Peo-
ple are turning to spas in increasing
numbers, and young people are
seeking wellness more so than health
services. These clients use the spa re-
sort as an opportunity to also tour
the area, planning short wellness va-
cations during which to combine
spa care and therapy with fine food
and wine.” In recent years, this
quest for wellness has also made it to
Italy, as people are spending more
on quality foods and psychophysical
care-which means slowing things

down and taking more time out for
relaxation, an essential component
of wellbeing, since the mind and
body need to be cared for in a nat-
ural way, in an environment that
gives comfort. In fact, a NAIADE
survey conducted on behalf of the
Italian Ministry of Health has found
that spa therapy has reduced con-
sumption of pharmaceuticals by as
much as 50 percent.

In an effort to promote spa tourism,
the region's tourism promotion
agency has set up a toll-free number
for inquiries (800 88 88 50), and in
combination with this number it has
put out for professionals in the in-
dustry a regional guide (available at
www.emiliaromagnaterme.it)
through which to find last-minute of-
fers and packages. (]

ONCE UPON A TIME
by Monica Lugli

monkey cart, a magic box for the
lanets of fortune, and costumes

for comedy performers recount a
world of itinerant vendors who dealt
in inks, buttons, and miracle-working
ointments, a world of charlatan saints
and preachers, of people who would
make ends meet by exhibiting little
trained animals.
From the eighteenth century until af-
ter World War I, the Taro and Ceno
Valleys, set in the Apennines near
Parma, witnessed a steady outflow of
migration as an indigent population
sought to secure a living in the envi-
roning areas, often having to settle for
seasonal work, taking some of the
humblest jobs to be found. An ac-
count of this migratory phenomenon
is now being offered by the Museo
degli Orsanti, located in Compiano.
The original collection documenting
that bygone world is distributed over
seventy other ethnographical muse-
ums in Emilia-Romagna, but now
these items have all come together in
a guide edited by Sonia Migani and
published by Diabasis for APT
Servizi (on sale for 15 euros).
The guide evokes the agrarian and
maritime society that existed before
the Industrial Revolution. And the
museums that have made this possi-
ble-some of them big, others small,
many set up with donations from
citizens and associations-are all
committed to preserving objects
testifying to the ways of an earlier,
traditional society.

Thus, for example, the Museum of
Mountain Civilization in Sestola has
set up a snow-and-ice display with
different sorts of sleds for transport-
ing fodder and hay. And set in the val-
leys of Comacchio is a museum where
you will get a sense for the way life
was in these valleys and the way that
work was organized. Along the Adri-
atic seaboard you will instead find
museums that recount the stories of
life at sea among fishermen.

One of the most important of these
museumns is located in Santarcangelo,
in the environs of Rimini: in fourteen
sections, this museum traces out the
uses, customs, activities, and trades
that prevailed among the rural popu-
lation in Emilia-Romagna from the
late nineteenth century until after
World War II. So, too, the Museum
of Peasant Civilization in Bentivoglio
(in the environs of Bologna) has sec-
tions dedicated to the cycles of activi-
ty revolving around beetroots, honey,
and hemp. Last year, the Floating
Museum of the Port of Cesenatico (in
the Forli and Cesena areas) inaugu-
rated a section on dry land housed in
amodern building opposite the canal
port. And San Martino in Rio (in the
environs of Reggio Emilia) is home to
the Museum of Agriculture and the
Rural World, whose display includes
a 1909 wagon beautifully decorated
in wrought iron representing tradi-
tional pagan symbols believed to
ward off bad luck: the rooster, the
snake, the pomegranate, iron ends,
and the tree of life.

Page after page the voyage continues,
on the lookout for museums devoted
to rural, mountain, and maritime
ethnography, or for thematic muse-
ums, such as the Museo del Maggio di
Villa Minozzo (in the environs of Reg-
gio Emilia), devoted to the explo-
ration of folkways and tradition. &

THE “PERFECTION”’
OF PARAGUAY

by Renato Bertacchini

f'in the eighteenth century (and in-

deed even before and after that time)
you had asked which of the saints holds
patronage for the protection of herds
and animals, you would surely have
been answered, “Saint Anthony the
Abbot.” Yet there was no founda-
tion to that belief, if not in the “ima-
ginings of a crude populace” that
had gotten into the habit of misrea-
ding the paintings in which the Te-



baide cenobite was depicted. If these
peasants and city dwellers had only
conferred with the learned society,
they would have come to appreciate
that the torch the great sage was re-
presented as holding signified the fi-
re of charity, and that the pork lying
at his feet represented the ability to
overcome the temptations of the fle-
sh. This misinterpretation of the
worship of saints is found in a treati-
se titled Of Correct Devotion (1747),
in which Ludovico Antonio Murato-
ri (Vignola, 1672 - Modena, 1750)
presents other arguments polemici-
zing against religion.

Muratori-a library chaplain to the
Dukes of Este-insisted on the role of
faithfuls attending mass: he believed
that everyone, even those who are not
learned, should have an opportunity to
understand liturgy and make rational
sense of it. He disliked the pomp and
circumstance of church ritual and pro-
posed to limit the number of feasts. A
keen observer of customs, he was not
so circuitous in denouncing the ill ef-
fects attending the “lavishness of
feasts.” Many sanctify feasts at the inn;
they indulge in revelry; in illicit gaming,
and in dishonesty. Women, craftspeo-
ple, and peasants will make their brief
appearance in church and then go off
wasting the remainder of the feast “in
babble, confabulation, and vigils amid
gagmen comedies-and then the good
times start for lovers and taverns.”

It was necessary to rejuvenate the wor-
ship and make it rational, this in prepa-
ration for the Second Vatican Council,
with an energetic drive toward a faith
conceived as charitable work. And that
was precisely Muratori's Christian
Charity (from a 1923 work so titled), an
outlook he developed as a provost in
one of the poorest parish churches of
eighteenth-century Modena, Santa
Maria della Pomposa, in which posi-
tion he served from 1716 to 1733. Here
the intellectual priest committed him-
self to providing for the poor, the out-
casts, the defenseless, in whose behalf
he established the Charity Company,
funded in large part with his own earn-
ings as a parish priest, the first chunk of
which came from selling a gold neck-
lace he had received from Emperor
Charles VL.

So this view that Muratori put forth
was really a humanitarian religion
coherent with a courageous endeav-
or to effect political reform: it was a
view expressed in La pubblica felic-
ita, of 1749, an essay compellingly
shown by Fabio Marri to be at the
same time an innovative piece of his-

toriographical scholarship. Marri-a
professor of Italian historical-com-
parative linguistics at the University
of Bologna, and president of the
Center for Muratorian Studies-has
put out several books by Muratori:
among them, a vocabulary of the di-
alect of Modena (published in 1984)
and two volumes making up the na-
tional edition of Muratori's corre-
spondence (published from 1999 to
2003). Underpinning this editorial
work on the part of Marri is a series
of comparative studies that bring out
the connection which Muratori
maintained with some of the most
advanced cultural centers of eigh-
teenth-century Europe.

The scholars Falco, Forti, Stella,
Bertelli, Raimondi, and Marri have all
conducted research that shows how
the varied interests Muratori pur-
sued-in ethics, religion, history, lan-
guage, esthetics, and law-were all dri-
ven by a constant concern to expose
error and stamp out superstition, this
by launching cultural initiatives aimed
at working toward the common good
and the welfare of the public.

In a sincere and self-ironic letter
written to a friend, Giovanni Porcia,
Muratori owns to certain misconcep-
tions he had had during his intellec-
tual youth, when the only thing that
mattered to him was Greek and Ro-
man antiquities. “By contrast,” he
wrote, “I reckoned as an eyesore
everything that filled the centuries
which followed-their history, writers,
rites, customs, and imbroglios-find-
ing everywhere what I accounted to
be things wretched and barbarous.”
But he would later embrace a radi-
cally different outlook, this upon
viewing two collections: the Rerum
Italicarum Scriptores (containing
documents, epigraphs, chronicles,
and other historical sources relating
to Italy from 500 to 1500) and the
Antiquitates Italicae Medii Aevi
(containing critical dissertations on a
variety of topics including legislation,
currencies, taxation, the court system,
demography; the role of women, mar-
ketplaces, the crafts and trades, duel-
ing, games, and sports). The letter to
Porcia ends with these strong words
of self-criticism: “I look back now in
self-mockery [...]. Even those horrid,
barbarous Middle Ages-as I would
only later appreciate-had a beauty
and pleasantness in them.”

Just as the perceived “darkness” of
that middle period had to be set to
rights, so the “savage dwellers”
across the ocean were to be consid-

ered novices in Christianity. Human-
itarian principles led Muratori to
embrace a view of Christianity de-
voted to missionary work (1743),
and in Paraguay, evangelized by the
Company of Jesus, he saw the rein-
carnation of the perfect society
achieved by the early Christians. A
forerunner of anthropology, the re-
formist thinker Muratori set out the
vision of a happy Christianity that
called for an experiment in religious
communism based on brotherly
love, equanimity, and harmony of
feeling. The temporal happiness of
the Paraguayans corresponded to
the conditions of civil life expound-
ed by Muratori: “Well-regulated
freedom; adequate provision made
for food, clothing, and shelter; pub-
lic peace; and peace of mind are, as [
see it, the ingredients that make a
people's happiness.”

So the persistent hate the Spanish and
Portuguese conquistadores and
slavers drew from the indigenes could
now be met with an alternative that
would counter with equal force what
had gone on before, and it was under
this extreme rationale that Muratori
called for Christian remedy. C]

A PRIEST IN ARMS
by Paolo Cortese

In Hitler's day, a young Danish man
who had converted to Catholicism
reached Italy, turned priest, became a
partisan commander, and took part in
the liberation of Parma, and when the
war was over he worked as an under-
cover agent for different secret services
on the hunt for former Nazi officers. So
goes the most peculiar story of Arndt
Paul Lauritzen, narrated by the Dani-
sh-Italian writer Thomas Harder in his
book Paul the Dane, published under
this title in Denmark.

Harder relates how he learned of this
man during a visit to Parma on the oc-
casion marking the celebration of war
veterans who took part in the liberation
of Italy. Some of the veterans spoke of
Paul the Dane, the brave partisan fight-
er who commanded the Julia Brigade
and found himself having to make
tough choices, torn between the reli-
gious calling and the need to take up
arms against a brutal enemy. And a
street had been named for him in the
city. So the author, intrigued by the pe-
culiarity of this fellow Dane, decided to
delve into the story, undertaking a re-
search that would take him to the coun-

tries in which Lauritzen had lived-Italy;
Luxembourg, Germany, Sweden,
Great Britain, the United States, and of
course Denmark-where he managed to
track down and interview the partisan
priest's surviving brothers in arms.

The religious career of Arndt Paul Lau-
ritzen began in 1933, at age eighteen,
when he decided to join the Benedic-
tine convent of Clairvaux, in Luxem-
bourg, all the while giving aid to the
German refugees who were fleeing the
then-nascent Nazi movement. He
would later become an officer in the
Danish army, join his country's resis-
tance movement, and then move to
Rome, where he studied theology and
was ordained a priest. In this role, he
served as a partisan in northern Italy,
deciding shortly thereafter to abandon
priesthood and marry a partisan dis-
patch rider named Rosita. When the
war ended, he traveled to and lived in
different countries, including Italy and
Germany, leading what appeared to be
aworkaday existence as a businessman,
but an existence blotted here by inci-
dents that bespoke his role in the secret
services of Britain, Italy, and Denmark.
There emerges from this story the por-
trait of a man of deep religious insight,
imbued with mysticism, this in combi-
nation with a physical and moral
strength that make him a controversial
figure, yet steadfast in his resolve to
fight Nazism. 4

AMERICAN DREAM
by Stefano Vezzani

lex was pitching the ball faster

han anyone else on the field. And
he was dreaming of America-or rather,
of the United States-like so many kids
here who take up baseball with a com-
mitment to the sport. For many, the
dream never comes true, but not so in
the case of Alex: since April of this year,
the twenty-one-year-old Alessandro
Maestri of Cesena has been living in
Mesa, Arizona, about fifteen minutes
from Phoenix, and he plays in the mi-
nor league with the Chicago Cubs.
Dimes Gamberini, the man who
coached Alex for the Torre Pedrera
Falcons in Rimini, remembers the time
when Alex was offered to play in the
United States: “It was last November,
and Bill Homberg, a famous talent
scout for the Chicago Cubs, went up to
him and simply asked, 'Alex, what if T
signed you up with the Chicago Cubs?'
Alex was left speechless. He immedi-
ately asked his family what they



thought of the proposal-he is a very
good kid and wouldn't do anything
that would put his mother in a difficult
position. So they talked it out and de-
cided to take up the offer. Alex was
overtaken with joy.”

It had taken a lot hard of work to get to
America, and Alex deserved every bit of
it. His passion for baseball began early
on, at age six, when he started following
in his brother's footsteps. Alex immedi-
ately made it into the team with the
Torre Pedrera Falcons, where he played
until last year, before moving on to San
Marino. At eleven, he played for the na-
tional youth team, taking part in the
1996 European championship. That
same year, Torre Pedrera, a small club,
placed second in the Italian champi-
onship and won it the following year in
the youth division. As Gamberini
points out, “We couldn't have made it
without Alex, with his strength and tal-
ent and his absolute drive to always
bring the game to the next level.”

Last year Alex enrolled in the Tirrenia
Academy of Pisa,a CONI sports center
where players are coached by Italian
and American instructors, and started
training for the world baseball champi-
onship. As Alex's coach says, “It is quite
rare for a player this young to make the
national team in this championship, be-
cause a pitcher cannot be said to be too
experienced at twenty.”

The academy was a springboard for
Alex: it was here that the Chicago Cubs
spotted him, and it was here that his
American adventure began. In Mesa,
Alex spends most of his time training
on the field: he starts out at five in the
morning because the afternoon swelter
gives no respite. From Romagna to Ari-
zona is certainly a big change, but Alex
is taking this relocation with great ease
of mind. “It's a fantastic experience,”
he says. “I'm on the field every day, and
I can live baseball all the way: I like it
here in the United States, even if Mesa
is not exactly the most exciting of all
places. Still, it has not been a problem
adjusting to this lifestyle-in fact it's been
great fun.”

Alex shares a room with his team-
mates-from South America and the
United States-with whom he also trains
and spends his free time. “I thought it
might have been difficult to make
friends, but I was really wrong on that
point. All my teammates are good play-
ers, and I get along quite well with
them-it gets better and better with
every passing day. I'm now speaking
both English and Spanish with them,
and the funny thing is that they can't re-
ally understand one another, so I'm of-

ten in between as an interpreter.”

Alex will return to Italy in September
and will be back to the United States
next year if the team keeps him in the
lineup. “I do miss Rimini, where I grew
up and have always lived,” he confess-
es. “But I'm happyto be here.” @

AN UMBRELLA
FOR MENELIK

by Claudio Bacilieri

¢ ¢A Remarkable Life” headlined the
Corriere Padano issue of 28 June
1932-in the heat of the Fascist era-
running an article about Luigi Capuc-
ci, an Italian pioneer in Africa. Before
that time, the same story ran in L'A-
frica Italiana, in the January/February
issue of 1920, just after the man's
death. And finally; in 1935, during the
second war of Ethiopia, the Fascist
university group based in Lugo, Ca-
pucci's hometown, in the province of
Ravenna, put out a detailed account
of the expedition he made in Abyssi-
nia with Luigi Cicognani, a friend
who was also from Lugo.
Capucci set out on his adventure be-
fore Italy's occupation of Ethiopia,
which began in 1882, when the gov-
ernment proclaimed sovereignty over
Assab and subsequently over the
whole of Eritrea. It was in December
of 1884 that Capucci first set foot in
Africa, reaching Assab lured by the
promise of great new opportunities
for commerce and exploration. He
was an engineer of twenty-seven, ex-
actly as his friend Cicognani, who had
put up the money for the expedition.
“What are people saying about me in
Lugo?” asks Capucci in a letter to his
father written on a ship that was
coasting Eritrea. “They say I'm crazy,
right? [...] It's ten thirty on December
1, and you're probably roasting beef
in the fireplace, with a white mist suf-
fusing the landscape outside, while
I'm here within view of the African
coast, and the heat is such that I
should want to take my jacket off.”
In September of 1885 the caravan
abandoned the coast, moving inland
toward the Shoa region, along a route
that had been opened a short time
earlier by another Italian, the count
Pietro Antonelli. But here began the
difficulties: the local sultan, Mo-
hamed Anfari, requested an exorbi-
tant amount of money to let the cara-
van through; and the situation was
further complicated by the Italian
conquest of Massawa. The caravan

turned around and headed back to
the coast, under the sultan's threat to
confine it along the riverbanks of an
area rife with mosquitoes and malaria
fevers. Finally, having struck an agree-
ment with the sultan, the Italian expe-
dition reached Shoa, where it re-
ceived a cheering welcome from the
resident Italian colony as well as from
King Menelik, to whom Capucci do-
nated a richly decorated umbrella of-
fered by the African Society of Italy.
Everything seemed to turn out for the
best: Cicognani set himself up in the
fertile Gherfa region, rich in salt and
renowned for its textiles, where he
figured on getting some returns on his
investment, while Capucci main-
tained friendly relations with Mene-
lik. But then domestic fighting broke
out again among the Ethiopians,
wreaking hell, and Cicognani's cara-
van was sacked as one village came
under pillaging at the hands of the
Negus's troops: in the aftermath of
this unfortunate event in Abyssinia,
Capucci was left with only one mule's
worth of supplies.In a positive twist,
Capucci, in his capacity as an engi-
neer, was sent for by Menelik and en-
trusted with building a powder store-
house. He fell to work immediately,
despite the boycotting on the part of
the local hands. On 5 June 1886 Ca-
pucci sent this letter to his friend:
“Dear Cico: It really seems that our
endeavors here are doomed to failure.
No sooner had I finished preparing
the sulfur than the gunpowder de-
posit caught fire. It must have been a
spark blown by the wind, and in five
minutes' time everything was ablaze.”
A spark blown by the wind or one
brought by design? Whatever the
cause, the episode did not upset
Menelik, who in fact asked Capucci
to build another gunpowder reposito-
ry and a water mill on the banks of the
Acachi torrent, at a walking distance
of a few hours from Entotto. The en-
thusiasm picked up again. For two
years Capucci lived in a hovel work-
ing on the mill and overcoming the
obstacles his laborers kept putting up
in order to cast him in a bad light in
the court's eyes. The inauguration
came in January of 1888, scoring a
success so big that Capucci refused
the money offered to him by his sister,
Clelia, so he could go back home. In-
deed, Capucci was hoping the Negus
would commission him to build other
mills. In August of 1889 he returned
to Italy with Antonelli to accompany
the Ethiopian mission for the ratifica-
tion of the Uccialli Treaty, whereby

Italy would establish a sort of protec-
torate over Ethiopia. On that occa-
sion he was received by the king of
Italy and a number of ministers, and
fellow townspeople from Lugo staged
aprocession led by Cicognani, who in
the meantime had returned home and
was being celebrated like a glorious
son. And this was the last time the two
friends would meet, because Cicog-
nani, fatigued from enduring his long
African exertion, would die in 1892 at
only thirty-five.

In response to an invitation from his
friends not to leave his home country
again, Capucci wrote: “Africa appeals
to me-I wouldn't be able to live in
Italy any more.” So he was back in
Shoa, where he saw the Italian colony
form, but he also saw the political sit-
uation fester. Disagreements that
emerged between Italy and Ethiopia
over the Uccialli Treaty led to friction
and strife. Capucci, an Italian nation-
al and at the same time the most
prominent figure in Menelik court,
found himself caught in a maddening
double bind. When in 1893 the Ne-
gus rejected the treaty, refusing to rec-
ognize the Italian protectorate, Ca-
pucci realized that things were taking
a turn for the worse. He therefore left
the court to devote himself to trading
coffee and fabrics, using caravans that
would travel from Shoa to Harrar and
the cities in the southern part of the
country. Meanwhile, the situation re-
solved itself rapidly into war. The Ne-
gus Menelik observed with increasing
apprehension the maneuvers the Ital-
ians were making along the borders of
his country and prepared a military
response. Capucci sensed the danger,
wound up his business in late 1894,
and informed the Italian governor in
Eritrea of his decision to leave Shoa.
All other fellow countrymen had al-
ready left, yet the Italian government
urged him to stay and preside over
the Let Marefia station, passing on in-
formation about the Ethiopians'
movements. Menelik, suspecting that
Capucci was playing both sides of the
fence, managed to intercept a coded
letter Capucci handed to his leprous
assistant instructing him to send it to
the Italian officials. Capucci's home
was searched, and the code was
found with which to decipher the let-
ter, which revealed to the Italian army
what plans the Ethiopians were mak-
ing and what methods they were go-
ing to use for attack and defense.
Brought before the Negus, Capucci
owned his faults and was sentenced to
death. The Fascist media insisted on



portraying Capucci as accepting the
sentence with peace of mind: “Never
had he felt so proud to be Italian”
commented the Corriere Padano in
the previously mentioned article of 28
June 1932. Still, Menelik pardoned
him and commuted the sentence to
life in prison in Uorraili, a remote
place in the Ethiopian plateau. After
four months of imprisonment, Ca-
pucci attempted to escape but was
wounded, recaptured, and chained at
a hand and a foot. He remained in
this condition for another eighteen
long months, before being freed in
1897, though not on account of the
Italians claiming victory, as he had
hoped they would, but through the
inglorious peace accord struck in the
wake of the disastrous defeat suffered
at Adua on 1 March 1896.

From liberation until the rest of his
life, Capucci remained consigned to
oblivion. Back home he was soon for-
gotten because the defeat in Adua
prompted the public mind to collec-
tively blot out any recollection of the
African colonies. All that we know of
him is that he returned to Eritrea,
alone and destitute, spending the last
years of his life in Asmara. Only the
Italian Colonial Society remembered
the African veteran and made him an
agent in Gibuti. Here, the Corriere
Padano reports, Capucci died “heart-
broken” on 12 January 1920. )

FruiT THE OLD
FASHIONED WAY
by Anna Maria Martina

t used to be that fruits would get
Ipicked directly from the plant, in
the orchard in the back of your house
or in the woods. And from these
fruits, of spontaneous growth or
grown in an outlying area, grandma
would know how to extract savory di-
shes and preserves, bringing out fla-
vors that hark back to distant
childhood days. Even the names the-
se fruits bear have an ancient quality
about them reminiscent of a fairy tale,
names such as medlar, rowan berry,
quince, cornel, and pomegranate. No
longer will you find these forgotten
varieties at the fruit grocer's, for they
have long been replaced by more pro-
fitable produce, and yet they have ma-
naged to stave off extinction, this
thanks to a renewed interest in tradi-
tion and the local territory. One place
that will afford these scents and fla-
vors is the Corso Pass, which cuts

across the Senio and Santerno moun-
tains, and another thing you can do is
visit, every year in October, the Far-
mer's Market of Casola Valsenio, up
on the hills of Romagna, in the pro-
vince of Ravenna, where the fruit stal-
Is come alive with an unusual variety
of shapes and colors.

“They have never been star players in
history, these forgotten fruits,” says
Massimo Montanari, professor of me-
dieval history at the University of
Bologna, and an internationally rec-
ognized food historian. “Quince,
sorb, and cornel, too, could be made
into marmalade or jam, but this was
certainly not the way to bite your
teeth into anything that would satisty
your hunger. Still, it was precisely in
this characteristic that their impor-
tance lay: for it has always been an es-
sential element of the good life to be
able to introduce something different
or unusual that will break the monot-
ony of the everyday.”

Many fruit recipes have gone missing in
history: among them, blackberry and
mulberry sauce, the cornel and quince
compound, the jujube delight, and wild
apple pie, as well as desserts made with
common pears, or with chestnuts, wine,
or cheese. Migliaccio, or black pudding,
isan ancient recipe that calls for quince,
common pears, yellow pears, chocolate,
breadcrumbs, candied fruits, and rice,
plus an addition of pig's blood.These
forgotten fruits, which have their home
in Casola, find an abundance of support
at the local Herbs Market, whose 400
botanical varieties make it possible to
concoct extraordinary dishes, such as
salads composed of a sweet-and-sour
mixture of celery, white currant, and
wine, or made by tossing wild fennel to-
gether with dandelion, chervil, pome-
granate sauce, and extra-virgin olive oil
from Brisighella. On the menus you will
see pear risottos, pork-chine roast with
chestnuts and raspberries, rolls of veal
with pomegranate, autumnal sweets
with forgotten fruits, sorb-jam tarts,
wild plums and sloes stuffed with wal-
nuts and zabaglione, and cornel sorbets.
All of them ancient flavors which have
been forgotten but which, thankfully,
have not yet been lost. (]

GLOBETROTTING COOKS
by Claudio Bacilieri

tuffed eel from the Comacchio
alley, zucchini stuffed with veal,
cappellacci with truffled butter, stroz-
zapreti with sausage: where might you

2o to taste these delights? The place
to go is the Senso restaurant at the
Hyatt Hotel of Santiago in Chile.
At this hotel, which sports a unique
design, the cuisine of Emilia-Roma-
gna finds its temple. And its high
priest, acclaimed by the press and
by gourmets alike, is Roberto Illari,
a chef from Fiorenzuola d'Arda, in
the province of Piacenza, who got
to Latin America picking up expe-
rience wandering about the
world.The daily newspaper La Na-
cién describes Illari as “congenial
and forthcoming, his humor pecu-
liar and his look reminiscent of a
Fellini movie. He wears a strange
black hat with a visor that makes
him look like a police officer or a
crewmember on a Russian fleet.”
That last mention of Russia was
made in reference to one of the
chef's earlier experiences, at the
Grand Hotel Europe in Saint Pe-
tersburg, where he got to in 1997
from Hong Kong, the third stop in
his foreign career, which started off
in Switzerland and then moved on
to Greece. The sharp fall of the ru-
ble in July of 1998 prompted him to
travel again, this time to Goa, in In-
dia, and to Amman, in Jordan. But
it was only in Chile that he achieved
his lifelong dream of a restaurant
that would carry only his beloved
voices of grandma's table and the
specialties of Emilia-Romagna. As
soon as he made it to Santiago, in
April of 2005, he asked for the Cen-
tral Market, where all the foods,
and the produce in particular, find
an almost geometrical arrange-
ment, such as he had never seen
before anywhere else.

Strozzapreti are a dish that no pa-
tron of the restaurant can forgo.
But equally delightful are all the
other specialties for which Emilia-
Romagna has built a worldwide
reputation: these include stuffed
pastas (lasagna, tortellini, ravioli),
barbecued eel, calamari salad, and
meat and polenta. It is all accompa-
nied with generous wines, which
the Senso restaurant offers from a
cellar where you will find the
widest selection of Italian wines in
Chile. Another regional place that
tourists and globetrotters should be
aware of is the Piccolo Caffe in Bo-
gotd, the capital of Colombia. Its
owner is Maurizio Quadrio Balestri-
eri, who was born in Liguria, but
whose actual hometown is Parma.
In fact he grew up in Salsomaggiore
until 1975, when he was seized by a

spirit of adventure that got him to
reach his uncles, who had emigrated
to Bogotd in the 1950s. Quadrio
proudly claims it was he that first
brought carpaccio to the Colom-
bians, “a very receptive people,” he
says, “and open to influences from
the outside. The country is like a
sponge, quite keen to absorb our
culture.” For this reason, the people
in Colombia are not slow to appre-
ciate Italian cuisine, and in particu-
lar the dishes typical of Emilia-Ro-
magna offered at the Piccolo Caffe.
You will find artfully cooked tortelli-
ni, ravioli, cappelletti, and lasagna,
though Quadrio has to admit, “We
don't always find the prime ingredi-
ents as we would like to.” The
restaurant “offers a small bit of Par-
ma in the middle of Colombia,” and
if it meets the approval of the Italian
travelers who pass through here,
that's an indication that the place
has some good in it. New York is
home to a restaurant run by Mauro
and Gigi Lusardji, two brothers from
Borgotaro (not far from Parma): the
place is called Lusardi's and is de-
scribed in dining guides and Web
sites as one of the city's best Italians
restaurants. It is located in the Up-
per East Side, at 1494 Second Av-
enue, offering a northern cuisine, es-
pecially from Emilia-Romagna, in a
refined ambiance in mahogany and
gold. Mauro and Gigi left for New
York in the 1970s, joining a third
brother who had already moved
there, and in twenty-two years of ex-
perience they have come to the
point of near perfection.

The menu is abundantly filled with
specialties from Emilia-Romagna,
from the appetizers (culatello with
burrata and artichoke, cotechino
with mostarda) to the entrees (tagli-
olini with truffles, ravioli with mush-
room ragu, tortelli in truffled sauce)
to the meats (veal encased in a
parmesan crust with a sauce pre-
pared with white wine and lemon)
to the fish (roasted sea bass with bal-
samic vinegar) to the desserts.
There is an impressive array of wines
and liquors, ranging from grappa to
dessert wines, a list that has earned
Wine Spectator awards for seven
years in a row.

The excellence so achieved shows as
well in the fact that the Lusardi
brothers are running seven other
restaurants and wine bars in the
New York area. And one of these
wine bars has recently been cele-
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brated as the best in Manhattan. ¢
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Allafine dell’ Ottocento, l'ingegnere romagnolo Luigi Capucci
si reca in Africa orientale, entra nelle grazie del Negus,

ma viene accusato di spionaggio, condannato a moirte,
graziato e recluso sull altopiano etiopico. La liberazione
arrivera solo con la sconfitta italiana di A dua.

AN UMBRHIA FOR MENHIK . |runsiation at page 50
[

In the late nineteenth century, an engineer from
Romagnanamed Luigi Capuca went to east A frica

and came into the good graces of the Negus, but he was later
acaused of espionage, sentenced to death, and then pardo-
ned and sent off in redusion on the Ethiopian plateau.
b Nort until the Italian defeat in A duawas he freed.
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na vita mirabile”. Cosi il
Corriere Padano del 28 giugno 1932 - piena
epoca fascista - intitola un articolo dedicato a
Luigi Capucci, pioniere italiano in Africa. Pri-
ma ancora, era stato L'A frica Italiana, bolletti-
no della Societa africana d'Italia, a raccontar-
ne la storia nel numero di gennaio-febbraio

1920, proprio a ridosso della sua morte.  »

39



40

nfine nel 1935, in concomitanza con la seconda

guerra d'Etiopia, esce a cura del Nucleo universi-

tario fascista di Lugo, in provincia di Ravenna, un

circostanziato resoconto della spedizione compiu-

ta da Capucci in Abissinia insieme con I'amico Lui-
gi Cicognani, entrambi di Lugo.

L'avventura di Capucci si situa al tempo della prima pe-
netrazione italiana in Etiopia, iniziata nel 1882 con la pro-
clamazione della sovranita su Assab e poi sull'intera Eritrea.
Il romagnolo muove i primi passi in Africa nel dicembre
1884, quando giunge ad Assab attratto dal miraggio dei
commerci e delle esplorazioni. Ha 27 anni ed ¢ ingegnere.
Stessi studi e stessa eta dell'amico Cicognani, che finanzia la
spedizione. “Che si dice di me a Lugo? - scrive Capucci al
padre dalla nave mentre costeggia I'Eritrea che sono matto,
non ¢ vero? (...) Sono le dieci e mezzo del primo dicembre
e voi probabilmente state arrostendovi gli stinchi al fuoco
del camino, mentre fuori la brina biancheggia ancora; ed io
sono in vista della costa africana, e mi viene voglia di to-
gliermi la giubba perché ho caldo”.

Nel settembre 1885 la carovana abbandona la costa, di-
retta all'interno dello Scioa seguendo la strada da poco
aperta da un altro italiano, il conte Pietro Antonelli. Ma qui
cominciano le difficolta: il ras locale, Mohamed Anfari,
vuole una cifra esorbitante per lasciarla passare; inoltre la
conquista italiana di Massaua complica la situazione. La ca-
rovana ritorna alla costa, sotto la minaccia di Anfari di es-
sere confinata lungo le rive di un fiume in mezzo a zanzare
e febbri malariche. Finalmente, trovato un accordo con il
sultano Anfari, la comitiva italiana giunge nello Scioa, ac-
colta calorosamente dalla colonia italiana Ii residente e an-
che dal re Menelik, al quale Capucci fa dono di un ricco
ombrello ricamato offerto dalla Societa africana d'Italia.
Tutto sembra andare per il meglio: Cicognani si sistema nel-
la fertile regione di Gherfa, ricca di sale e celebre per i tes-
suti, dove conta di rifarsi delle spese sostenute, mentre Ca-
pucci intrattiene ottimi rapporti con Menelik. Ma di nuo-
vo, le lotte intestine tra gli etiopi scatenano l'inferno e la ca-
rovana di Cicognani rimane coinvolta nel saccheggio dei
villaggi da parte delle truppe del Negus. Il carico di un so-
lo mulo ¢ quanto resta al romagnolo alla fine di questa di-
sgraziata avventura in Abissinia.

Per fortuna Capucci, in qualita di ingegnere, viene incari-
cato dal Negus Menelik di costruire una polveriera. Si met-
te subito all'opera nonostante il boicottaggio degli assistenti
locali. 11 5 giugno 1886 indirizza questa lettera all'amico:
“Caro Cico. Pare proprio che le cose nostre debbano anda-
re sempre male. O ggi quando avevo ormai finito di prepa-
rare lo zolfo, mi si ¢ attaccato fuoco alla polveriera. Deve es-
sere stata una favilla portata dal vento e in cinque minuti tut-
to era in flamme”. Favilla portata dal vento o tizzone butta-
to dagli uomini? L'insuccesso, in ogni caso, non irrita Me-
nelik il quale, anzi, chiede a Capucci di costruire un'altra
polveriera insieme a un mulino sulle rive del torrente Acachi
a qualche ora di cammino da Entotto. Riparte I'entusiasmo.
Per due anni Capucci vive in una stamberga e lavora al mu-
lino superando i continui ostacoli posti dai suoi operai per
metterlo in cattiva luce presso la corte. L'inaugurazione, nel
gennaio 1888, ¢ un tale successo che Capucci rifiuta i soldi
offertigli dalla sorella Clelia per rimpatriare. Spera, infatti, di
ottenere altre commesse dal Negus per costruire mulini. Nel-

I'agosto '89 torna in Italia con Antonelli per accompagnare
la missione etiope per la ratifica del trattato di Uccialli che
stabilisce una sorta di protettorato italiano sull'Etiopia. In
quell'occasione viene ricevuto dal re e dai ministri italiani, e
i concittadini di Lugo, con in testa Cicognani, nel frattempo
rientrato, lo festeggiano come un illustre figlio. Questo ¢ I'ul-
timo incontro tra i due amici perché Cicognani, fiaccato nel
fisico per gli strapazzi africani, sarebbe morto nel 1892 a so-
li 35 anni.

Invitato dagli amici a non ripartire, Capucci risponde:
“L' Africa mi attira, non saprei piu vivere in Italia”. Torna-
to nello Scioa, assiste alla formazione della colonia italiana
in Eritrea ma anche all'intorbidirsi dell'orizzonte politico.
Tra Italia ed Etiopia nascono divergenze interpretative sul
trattato di Uccialli che portano a frizioni e scontri. Capuc-
ci, italiano e insieme personaggio importante della corte di
Menelik, si trova preso tra due fuochi. Quando nel 1893 il
Negus rigetta il trattato, non riconoscendo il protettorato
italiano, I'ingegnere romagnolo capisce che le cose si met-
tono male. Si licenzia allora dalla corte per dedicarsi al com-
mercio del caffe e dei tessuti, facendo viaggiare carovane
dallo Scioa all'Harrar e ai paesi galla del sud. La situazione,
intanto, precipita verso la guerra. Il Negus Menelik osserva

con crescente timore le manovre italiane ai confini del suo
impero e prepara la risposta militare. Capucci fiuta il peri-
colo, liquida i propri affari sulla fine del '94 e avverte il go-
vernatore italiano dell'Eritrea della sua decisione di lasciare
lo Scioa. Il governo italiano, quando ormai tutti i connazio-
nali se ne sono andati, lo prega di rimanere a presidiare la
stazione di Let Marefia e di passare informazioni sulle mos-
se degli etiopi. Menelik, che sospetta il doppio gioco da
parte di Capucci, riesce a intercettare una lettera cifrata af-
fidata dal romagnolo al suo servo lebbroso perché la con-
segnasse agli ufficiali italiani. Viene perquisita la casa di Ca-
pucci e trovato il cifrario con cui comunica al nostro eser-
cito i piani degli etiopi e i loro sistemi di attacco e difesa.
Portato davanti al Negus, Capucci ammette le sue colpe e
viene condannato a morte. La pubblicistica fascista insiste
sulla serena accettazione della condanna: “Mai si era senti-
to cosi fiero di essere italiano”, scrive il Corriere Padano nel
citato articolo del 28 giugno 1932.

Menelik pero lo grazia e commuta la pena nella reclusio-
ne a vita nell'amba di Uorrailu, un luogo sperduto nell'al-
topiano etiopico. Dopo quattro mesi di prigionia, Capucci
tenta la fuga, viene ferito, ripreso e incatenato a una mano
e a un piede. In queste condizioni resta per altri lunghissi-
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mi diciotto mesi, fino alla liberazione nel gennaio '97, giun-
ta non con la vittoria italiana, come lui sperava, ma con l'in-
gloriosa pace seguita alla disastrosa sconfitta di Adua del 1°
marzo 1896.

Dalla liberazione alla fine dei suoi giorni, Capucci rima-
ne confinato nell'oblio. In patria viene presto dimenticato
perché dopo la sconfitta italiana si inscena una sorta di ri-
mozione collettiva delle colonie africane. Si sa solo che
torno, povero e solo, in Eritrea, trascorrendo gli ultimi an-
ni della sua vita ad Asmara. Solo la Societa Coloniale Italia-
na si ricordo del veterano d'Africa e lo nomino suo agente
a Gibuti. Dove Capucci mori “di crepacuore” - precisa il
Corriere Padano - il 12 gennaio 1920. v
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. Ve
A Santiago del Cile; Bogota e New York intraprendenti chef piacentini
e parmensi hanno aperto ristoranti di tendenza proponendo la cucina
dell' Emilia-Romagna. Piccola guida americana per turisti e giramondo.
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In Santiago (Chile), Bogotd, and New York, enterprising chefs from Piacenza
and Parma have opened trendy restaurants that offer the cuisine typical
of Emilia-Romagna. Here is a short guide to America for tourists and globetrotters.
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nguilla stufata della valle di Comacchio, zucchine

con ripieno di vitello, cappellacci al burro tartufa-

to, strozzapreti con salsiccia. Dove si mangiano

queste prelibatezze? Al ristorante Senso dell’Ho-

tel Hyatt di Santiago del Cile. In questo albergo
dal design sorprendente, la cucina dell’Emilia-Romagna ha il suo
tempio. E il suo sacerdote, osannato dalla stampa e dai gourmet, ¢
Roberto Illari, lo chef di Fiorenzuola d’Arda, in provincia di Pia-
cenza, arrivato in America Latina dopo un fecondo girovagare in
varie parti del mondo. "Illari - scrive il giornale La Nacion - ¢ mol-
to simpatico e di umore speciale, di aspetto felliniano. Usa uno
strano berretto nero con visiera che lo fa sembrare un carabiniere
o un membro della flotta russa". Il riferimento alla Russia riguar-
da una delle precedenti esperienze dello chef emiliano, al Grand
Hotel Europe di San Pietroburgo, dov’era approdato nel 1997
proveniente da Hong Kong, terza tappa della sua carriera all’este-
ro iniziata in Svizzera e proseguita in Grecia.

La crisi del rublo nel luglio 1998 lo spinge a prendere nuova-
mente il largo, questa volta con destinazione Goa, in India, e poi
Amman, in Giordania. Ma ¢ arrivando in Cile che Roberto Illari
riesce a realizzare il sogno di un ristorante capace di parlare con le
sole voci, a lui care, della cucina della nonna, dei piatti emiliani.
Appena arrivato a Santiago, nell’aprile 2005, si ¢ fatto portare al
Mercato Centrale, dove i prodotti, soprattutto le verdure, sono di-
sposti in un ordine quasi geometrico, come mai aveva visto da nes-
suna parte. Al clienti affezionati e ammirati, che gli chiedono I'o-
rigine di profumi e sapori, [llari pazientemente spiega: " Los tortel-
lini, los ravioli, vienen de la tradicion de la Emilia Romagna. Es un
gran lugar;, de verdad... es uno de los estados mds ricos de Italia". E
quando il giornalista di EI Mercurio domanda quale altro prodot-
to della regione, oltre al prosciutto di Parma, ¢ conosciuto nel
mondo, Illari si fa serio e poi sbotta: "Ci pensi bene, sicuramente
ne conosce almeno altri due: el queso parmigiano-reggiano y el ace-
to balsamico de Modena!". E se gli strozzapreti sono il piatto al
quale non rinuncia nessun cliente del ristorante, i sensi sono stuz-
zicati da tutte le specialita che tengono alto il nome dell’'Emilia-Ro-
magna nel mondo: le paste ripiene (lasagne, tortellini, ravioli), I'an-
guilla alla brace, I'insalata di calamari, o ancora carne e polenta. Il

tutto innaffiato da generosi vini, perché la cantina di Senso offre la
piu vasta selezione di vini italiani di tutto il Cile.

Un altro locale “emiliano” da segnalare ai turisti e ai giramondo
¢ il Piccolo Caffe a Bogota, la capitale della Colombia. Il proprie-
tario ¢ Maurizio Quadrio Balestrieri, nato in Liguria, ma parmen-
se di fatto. La sua vita, infatti, si ¢ svolta a Salsomaggiore fino al
1975, quando per spirito d’avventura ando a raggiungere gli zii
emigrati a Bogota negli anni Cinquanta. Quadrio si vanta di aver
fatto conoscere per primo il carpaccio ai colombiani, “gente mol-
to ricettiva - dice - e aperta alle influenze esterne. Il paese & come
una spugna, assorbe molto bene la nostra cultura”. Per questo i co-
lombiani non fanno fatica ad apprezzare la cucina italiana e, in par-
ticolare, i piatti emiliani proposti dal Piccolo Caffe. Tortellini, ra-
violi, cappelletti, lasagne cucinati a regola d’arte, anche se - am-
mette - “non sempre troviamo le materie prime giuste”. Il risto-
rante “¢ un pezzettino di Parma in Colombia” e se piace agli ita-
liani che passano di qui, vuol dire che ¢ ottimo.

Guide e siti web definiscono Lusardi’s, il locale di due fratelli di
Borgotaro (Parma), Mauro e Gigi, uno dei migliori ristoranti ita-
liani di New York. Si trova nell'Upper East Side, al 1494 della 2nd
Avenue e propone una cucina settentrionale, in particolare emilia-
na, in un ambiente raffinato nelle tonalita del mogano e dell’oro.
Mauro e Gigi Lusardi, partiti nel 1971 alla volta della Big Apple,
preceduti da un fratello, dopo ventidue anni di carriera sono arri-
vati a rasentare la perfezione.

Il menu ¢ infarcito di specialita emiliane: dagli antipasti (cula-
tello con burrata e carciofi, cotechino alla mostarda) ai primi (ta-
gliolini al tartufo, ravioli al ragu di funghi, tortelli in salsa tartu-
fata), dalla carne (vitello in crosta di parmigiano con salsa di vi-
no bianco e limone) al pesce (branzino arrosto con aceto balsa-
mico) ai dessert. Prodigiosa ¢ la lista dei vini, estesa alle grappe
e ai vini da dessert, premiata per sette anni consecutivi da Wine
Spectator. La cantina di Lusardi’s comprende 500 etichette ita-
liane e 150 internazionali.

E che I'eccellenza sia di casa, lo dimostrano gli altri sette locali,
tra ristoranti e wine bar, gestiti dai Lusardi nell’area di Manhattan.
Uno dei loro wine-bar, Uva, € stato recentemente celebrato come
il migliore di tutta New York. <
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