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"DONT SWALLOW,"
CARRIE CURTIS SACCO
INSTRUCTED US.

"LET IT MELT ON YOUR
TONGUE. IT SHOULD BE
SOFT, LIKE BUTTER."

THE LARDO IN MY
MOUTH, A PERFECT SLIVER
OF WHITE FAT, HAD BEEN
SITTING UNDER SALT FOR
SIX DAYS, THEN FLAVORED
WITH BLACK PEPPER,
JUNIPER BERRIES,

AND ROSEMARY
BEFORE LANDING ON
MY TONGUE

Usually, keeds is eaten on crostind, mot straight like this, But six
of us, all guesis st Casello di Spannocchis outside Siena, laly,
were indulging our taste buds and our arteries in a teating of
Frve salumi products all made from Cings Senese pags, 5 heriage
breed from Siena, which were raised right bere on the 1,100-
ncre benuls (agriculiural estate),

Although | could probably be persuaded vo travel across the
Adlantic Ocean jus for a shmi tasting, that is not what brought
mee 1o Spannocchia, | came in seanch of an suthentic ecotourism
experience. Sure, | have stayed s “green” hotels that ask me 1o use
thie sume 1owels for several days and turm off the lights when | leave
my room. 've read sbout lodges that clsim 1o be eco- friendly jus:
because they border & rainforen or have a nightly show of bocal
dancing. That's all fine, but | wasnt booking for ecotoarism lite.
| wanted the real thing. and | wanted real food. Which is why a

hands-on farm stay st Spannocchia, sith its sustainable agricul-

iure, nonprofi programis, and rare faom animals, seemed like it
might be the answer, We'd be cooking, 1ouring the garden, and
immersing oursches in the Thiscan experience.

Siill, when my family—my hushand, Lomne; 13-vear-old
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way flanked by cypress irees, sione walls, and fields doted with
yellow and white wildilowers, my oynicism kicked in I was all s
Tusean, w0 idyllics there had to be a caich,

A FEW HOURS BEFORE our salwsi ta sting, | watched Piero
Antichi, the Spannocchia butcher, singe the hair from a pig’s
head with & blewtarch, cut the legs just so for prosciusio, and
chisose culs (o the salamd. Even Ihnu.g:h the slumi we ate wasm

I IEI'II- bondgpets {om | february TDOB

from that pig, afier | watched
the buschering and touwred the
room where 200 prosciuwiti
hung with legs and hooves still
antached, | FJH-HIJ FiEw FEspeedt
for the mest on my plate,
ow, | moaned over the
mp.-ml.luumt savored the salami.
The misaning made Larrie,
the education direcior, Iunre..
Like e+ ETyOne who works at
ﬂplnn-:rrrhu. she loves it
here, and akes great pride in
their successes. Mot the lean
of which are those plgs.
The Clina Senese are aldes
than norithern l'.umrﬂu Es
They appear in various medi
eval works of sn dsting Ffrom the
tgih eentury. including s fresen
in Silena's 1oewn hall, Fiffty years
BEG, Ty fImIl']- el 3 least one
ol these (T8 wfien :lrrm'; rlghl
in e kavelven, Baid then inads -
trialization srrived, and in 1994 there were anly 15 Cinta Senew
lefi in the area. That same year, as part of the Noak's Ark Projes,
which was created 1o sve endangered farm animals, Spannocchis
bought its Furst pig. Today, they have s bherd of 100 Cinis Seness
who forage for chestnuts, scorns, herbs, and grass on the propeny
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“Cirche of Life" floated Ihn:uHh my minad, | hasd 1o sl mir that wit-

nessing this cyche was satisfing and even—dare | say P —eaciting.

We moved on 1o the best prosciutto | have ever eaten—half fat,
half meat, pale pink, and perfecily salty, Piero hand-cuts it him-
self, Industrial prosciutto is finidhed in just eight months with the
hielp of chemicals that speed ugs the process, Here, not only does
it stay under salt in the traditions] Tuscan manner, but it hangs
for almost two years. A medium-sise Spannocchia prosciutto
sells For about $200, so it is no surprise that prosciutto sales
secount for 8 large portion of the farm's income.

All that was lefi wan the headchesse, which is not cheese at all
b i, imstead, head. Pig head. And bones. And snowi. Anad every
other pant | normally wouldn't dlamor 1o et cooked with cloves,
cinnamon, and nutmey in a big stainless steel pot for six hours.

I glameeel dewm an the gelatinous beige piece of meat on my
plur.

Samn popped some in his mouth. *Delicious!™ Not 1o be fw







1
WE MOVED ON

TOTHE BEST
PROSCIUTTO
| HAVE EVER
EATEN—HALF
FAT, HALF MEAT,
PALE PINK. AN
PERFECTLY
FIERO HAND-
CUTS IT HIMS










one-upped, | did the same. 1t was
delicious. There is something sbou
knowing the pig whose head you
are eating that makes it more palst-
ahle, Spannocchia has helped sve an
el In-rrd.nrmi.rrl.llin-d”ud-pu-l

eaten the best sobomi possibly anywhere.

el fvr the Pw Cireat for me.

WHEN WE ARRIVED & lew days
carlier, Giu.l-rppr Bacca, wha i
Carrie s hushand and who alis
wirFld 8 Hp.lnnnuhi.l. ;rlurtrd s,

“1 lewwe it here,” he wxid almoa
imn'.rqi-nr]:,'. He led us inzide the
villa, which is sctually more like &
wane farmhouse with & medieval
tower stisched. Giuseppe showed
us the living room, where every-
e w-||||.|1l Ellhﬂ" Enr wine I:l!'fl:ll-'l:‘
dinner esch night; the dining

where to go/

GOOD FOR
THE EARTH
GREAT FORYOU

BCOTOLIRESH 15 MORE THAMN JUST
WVALKIMG THROUGH A RAINEOREST
R THING O A PROTECTED
BEACH. | IT ALSD COMNSERVES THE
EMVIROSMERT AMD SUSTAINS THE
WELL-BEING OF THE LOCALS. | MERE
ARE SOME ECO-RESORTS THAT ARE
A5 MUCH ABOUT THE ENVIBOMMENT
ASTHEY ARE ABOUT GOOD FOOD
AMD GORGEDUS SURROUNDINGS,

Datwives Ecododge & Spal [AINTIER AIETRALLS
Loscased in the Daintree Rainforeit, the spa uses
Aborigieal mavage technigues snd products.
Aborigral puidel lead wallc srd cubursl wurs

(BRSNS (T A

Calapita Healing Ganden' FUTTALY 57 LAKEA! In
che ket of 5 Lankc's rogpical jenhland, fivgdae
bty wnd wildl elophar, explors crved s Bl
dhiur rebos. and eat vegetarian specialtien from Clay

372 rastive carchid spascien, 171 bird apseciey, and 110
bumerly species. iskaner s o

Jungls Bay Resom & Spal [0 WIS W2 s
Ciottgges e pm:l'-idliﬂh"ﬂl rluu.mdl-ldnw
e & ballsade among mdgenous treet. Swam in the
wiheinde e ool boe the 55-acre senctuary.
takey yoym cliases, and goege on Carbbean lobster
gy iebarpiern St R
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Pacifte Coa of Cemoral Aemerica, 8 boasin beadi-
il basches, Pecifc wnsein, snd weboropscal wilkdide

e n Tk

Rogues Fosaewl Bed & Breakiams NEAR MERLIN
CPECHRT Mioro-breeed beer, southarn

wirstd, fewally hanckrafoed pucars plas. the Class § rap-
it v bveanuiry off che: R Biver. mopueforess com

Tanats Lodga' | WA CENTA! A ooty -nan edo-
ledge on & S0000-acre Maai-cremed group ranch
wetth e drvees, and walko, throsagh a nateral cedar
Fergdl. feleprmalici Ghn

ﬂ'ﬂll’n——ld].lﬂi DR LA, HATIUAE RESER

roarm, with its long wooden tables, pots. palaga oom
whiere we would ear our meals: and
the litthe poom with a fireplace and
A ack :'-F!l.mﬂ. and j'ig'l-l'w paa=

shes. “All yours o use,” Giuseppe

lnkatena Machs Piccha!' 00500
Lmdnm.ﬂuﬂunih.rlw m-'ll‘hl I"I.Id'-u
Pucchu Histcerical Reservs amisd & duezling srray of st corelle workshop at the lodpe. pribes: oo

beamed. “However you like,
whenever you like. Light a fire.
Read a book, While you are here, this is like your home.”

He opemed the door to our roam. No, 5. [t was spacious,

with high. arnate ceilings and a faded 17th - century fresco on
the bathroom wall.
Chutsidde the window | glimpaed a perfect view of rolling hills

dotted with wildflowers and sheep. “It's beautiful,” | admitted.

Ciuseppe sighed. “Yes,” he said. “1 love this reom.”

During my week there, | learned that people who stay as
Spannocchia fall in love with it, Over breakfast of house-made
granocla and toas with farm-made jams, Erin Cinelli, executive
director of the Spannocchia Foundation, told me, “We wamni ihis
1o bee a8 home sway From home, We aren't like some of the other

estntes that are "Club Med Tulrln]r.' We arent a frve-siar resom.
We're 8 working farm that welcomes people to come and partic-

ipate in what we do. Hopefully they'll learn things here that they
can bring home with them.”

In fact, guests st Castello di Spannocchia are required vo pay
a 545 membership fee that poes direcily to the Portland, Maine
bused foundation, which was formed in February 2002 with the
intent of supporting conservation, research. and edwestion a
the Tenuta di Spannocchia,

Erin first came to wark on ithe farm when she wai 18 years old.

Her auni Francesca Cinelli Stratton and her father, Peter Cinelli
owwn the property, Ohriginally, it was scquired sometime in the 11004

by onie of the frve wealthiest families of Siena. Francesea's gramd-

FOE HONE DETAILE SEE THE TRAVEL FLANNER

A Set among te uvdmnunu.lmnﬂh
hmrﬂ.ﬂuhrn e o thee Dhura.
] ] Maturg Reserve, Hmrﬂh}hﬂm-
reghE 1 b by Canaclbed gerosthanesd by Bexdicaén wormen

father Delfing Cinell met his American wife on a ship ailing from
Sew York |::|I.‘rl|1 I|;I:.-.'r'hf-|- rruareied and I:-uu_g'hl: ﬂwpmpfﬂ:d 1
1925, when he bely the famdly strans -hat-manufacturing husiness to
become awriter. Adter decades of I‘H"III.EI'I. neglect, Sparlnn-n:hu had
fallen into a state of disrepair. whiere it |:|ngen~d for almoas 70 years,

Unitil Franeeses anad her hushand, Bandall Stratton, moved
there in 1902, “ The key o prﬂrmng’lh in Flin:'." Randall told me,

“was nid the architeciure, baut the lind-mipr. And the an|:f way to

preserve the landscape was to refurn o farming.”

Erin claims that feeding the pigs that became her dinner
and picking the grapes that made the wine she drank formed an
eye-opening. life-changing experience. And she wants guests to
hawe that same epiphany.

“Someone From Californis oF Vermaont who stays here migha

go home and start to recyele or to suppor their local farmers

market.” Erin said.
Zaill, 1 can't help but wonder whether s week here can really
huve an impact on someone, Like me, for example.

ONE DAY, MY FAMILY SIGNED UP For o cooking class mught by

Loredana Beiti in the kitchen, Losedann grew up on the estate,

underihe megndno system, by which an eaate was owned by one
familly, while the farm work was done by tenant farmers whao
gave half of what they farmed 1o hlej'rj'l-:ﬁ'lw From their half, the
farmers had vo be self-sufficient, /»
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Casans pather ot long cables o the
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Uiy wikah dowm with ookl wise




In the 1950%, when Loredana was growing up at Spannoc-
chia, most of Tuseary was frosen in time, Once modern tech-
nology arrived, farnilies fled the hardserabble farm life 1o work
in factories and meove 1o spantments in nesrby towns. But Lore-
dana loves and knows this land. “She knows where all the Eﬂﬂd
mushrooms are.” Francesca told me, “but she won't tell anyone.
Mot even her hushand.”

Before we began to cook, Carmen Zandarin, the gardener.
100k us on a tour of the impressive gardens. More than 500 tomato
plants provide the tomatoes for the ssuce that serves Spannocchia
all year, Capers, beets, onjons, carrots, eardoons—all are used in
the kitchen. Carmen paused by the radicchio. “Here.” she said,

"we live with the animals. A portion for the porcupine. a portion

HERE |5 WHAT YOLU WILL NOT GET AT SPANMOCCHIA: l‘!l'l-'ll{il-l'l'
hath producis, Egyptisn eolton shets, of plub bathrobe, Inuead,
imagine thst you have relstives in Tuseany who have lived on s
centuries-old estate for the past B0 years. They make bnoncalo in
white ceramic urns. They make their own wine and Vin Sanio, a
local specialty made from partially dried grapes. There are onganic
gardens, sheep, horses, and pigs. Their firewood heats the water
(sometimes) and the house, and stokes the oustdoor pira oven

Imagine thai they invite you for avisit. They feed you and b=t
you wanider the farm. They teach you 1o cook and ghe you an leal-
ian lesson. They open their arma and take you in. i

Amn Hood is the author of nemerous shord slone and eight napels, the atesd

for me.” She smiled, as if 1o sy, "That is how the world works.”

While Carmen El.?liiﬁ!d
crop rotation. | looked at the oom-
post pile. There were the lemons
for the imonoelle, and the rempanis

of last night's dinner, | mtdfmﬂd

almost everything in the compost
pibe. and in was thrilling. The pig 1

huwd watched butchered was ahout o
become my lunch. Of course | knew
this inielleciually. Bui there it was,
really in operation, really working.

Back inside, we donned aprons
and joined Loredana, The large
tahle overflowed with artichokes
and mushrooms, and | began to
freel mostalgic. 1 grew up with my

[ralian grandmother. and the
amells and sounds in this kbichen
reminded me of Yy CoeT bama
Rose's kiichen. Soon | was stirring
the h-ul:-h].ing PnEn.l.l and sripping
the l:'n.-gh leaves off the anichokes
thie winy Mama Fose had |.l:l.|=|'|l me.
Larrdnna tied s child -zize apron
an Annabelle, who siood on o step
alasinl, r:,l'lnngml eonkie dnl.‘h while
aim |r¢:.|'||'|ﬂ:| thi;d!inﬁﬂuﬁmn'r
s Fork 1o give them ridges.

Al MO0, EVETyOne Flhlmd in
the ||-.-n'|.! rosoem foe wine and appe-
nigers, then moved on 1o the dining
roam o est huneh. Great food, grest
wie, greal eampany, and all in the
riaine of helplhg the envranment.
Departing gueis eried and hugged
Randall and Franeeses snd each
ather. Those of us lucky to have a
few maore days befit felt smug as we
watched them go,

(Gruests af Sparenocchia
e 1o cood dhese ol

and comforting dies

BAKED POLENTA WITH
SFEGJTIHE AND TOMATO

Ellrl LLE ]

SAwCT

Eablovpoomn odive ail

cup chopped anian

rup chopgped coley

cup chopped carmd

garii cloves, misced

28-cmnce can pealod whols ioosaioes with
il in juice

1  iablespoon chopped tresh Itallan parley
1% ieaspoons dried cregano

% cupchopped tresh basil

= o e

FOLENTS

Eupm watei

[P

cup polents jcoar cornmeal®
cupn grafed Fantinag cheans |uboul
& crances|

BAUCE Huat olive ol in Fssary large ssucepan o
e hist, Add onion, celery, carmol e garks
waith until vegotables sre simoar wender, about 5
frlfubel. Add LSMALoE1 wilh [uloe. pariley. amd
oregana; bring o tmmer, Reduoy heat bnd simmer
until reduced i3 ) Supd, gently braaking up 1eea-
poas with potase marher, absout 15 mimaes. Mix
in bandl. Seaeon wuce B0 taits with sl and pepper,
B0 AHEAD Can b rmacks 3 dapy absadl Tl ilightly,
Cioreper 3o refngerite

POLENTA Brunh Gx8xd-nch plags haking dish
et olie oill. Brirg 4 cupi wiker andd | eeiigean ial
£0 boll in arother haavy linge Bucepan, Grasually
whink in polonts. Reduco baat B0 ko Bhdl Sieemer
until thick and cocked through, itrring olten, skt
10 mirmdes. Spread 1 Cup MOMato SuCh over Bot-
o of progared dish, Powr bal of polemts (shout
1% cups) over. Sprinkle weth ha¥ of chesie. then

FOR A RLENE BHCW OF BELICHHT ITALLAN DISHEE, G0 TO Dort ppetiT. com Sldesiows

of which is The Konitting Gircle.

¥ cup aaucy. Sprosd remainieg pokants over, Spein-
e with remaireng cheeis, Tover with ¥ cup isude
Lat stand ] howsri 8t ficem Dermpsiraierg

Profwat owen to 350°F. Bakos poberaty untl haated
through. about 15 merates. Lt polierta vtand 100man-
L wred ynren

5 Sokd ot some supermarkets o ot natural

Foasfy tiores nd Iolan marketi. i unowsloble, -

bt on equal amaunt of repedar pelow
oovnmeal ard' pavmeer dboed ball at knag

PENNE ALLAMATRICIANAS

4 TO & SENVIRGE

W o olive oil
1%a  oups chvsppeed Onomn
Yy peasposn dried creshed red pegrper
16 Dunces svwnest Malian sousegs | 5o
3 linksl, casings removed
“ rup chopped panoeta (Ralien bacon) or
Fing ikt B a bt @ oasnoesi
cahlesponns omabo pasis
Y cupdry white wins
2B cance Cafi pisilisd whiole (omasoes
it Basil im jubos
I peeand pernne
Freahly grated Paiswaan Ciedse

Hear ol in beearvy larpe saascepan over medearn-high
Fopt. Bl dofine il Cruiebd Tisdd pusfapel itk uanitil

1o, et 1 mirtes. Addel Saenage e pancerm and
£ oen Ll BeE g L0 BRoveT, Beaking G LuiagE
with ok, sbout 11 mimaes. Add tomano pavie and
il 3 rdwited Mix 6 oweese Bl pormmioet wath
e e bring 1o besl. Redkets haat el sirmvmer ueel
rechured 4o B Epe, genthy beedhing op Larloed with
potato mather, dbout S0 minuter. Season 1o e
with 1l and peppir, 0O AHTAD Cam be mads
1 day aiwadedl. Lol ilghitly, iepn Chilll unoeeired untd
eckd, Corvr gl litipy rolrigerated. Bring to iimmer
bfcrs cormirasng.

Coak piits in large pot of bailing walued
water el jui pender but aeill e wo biee, soering
mwmﬂﬂlﬂﬂ#mw—
EIURADE LautE 15 fants and Bl B0 o8, Sere, paid-
g chewsa Leparaiely
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