Spring 2003 Session

Volume 2, Issue 1

Internship Program
Tenutadi Spannocchia
53012 Chiusdino

Siena (Sl)

ITALY

phone: (39) 0577-75211
Fax: (39) 9577-752-224

internshi ps@spannocchia.org

www.spannocchia.org

Inside this issue:

Garden Thyme by Becca
Shattuck & Bill Skinner

Grazing by Claire
Cheney

Top 10 ExtraReasonsto
be a Spannocchialntern

Cinghiale Stole the Dol ci
by Adamo Pescatore

Recipefor Pali Trifle by
Adamo & Sarah Rubin

Farming isaPeopl€e's
Religion by Jesse Hunter

L’ Arte ddl Pane by
Sefano Valenti

Foecial Project Ideas

The Call of the Wild by
Keith Lawson

New Faces at Spannoc-
chia and the Alumni
Update

The Internship Program at Spannocchia

Welcome to the spring 2003 Internship Program
newsletter! Insidethisissue you'll find lots of
contributions, including stories, recipes, poems, a garden
timeline, ideas, songs, and even something written in
Italian by Stefano. Enjoy!

This newsletter is dedicated to Riccio Pigozzo, Daniela
Casarin, Randall Stratton, Francesca Cindlli Stratton, and
Nikki Conzo for making the Internship Program such a
success this spring, 2003. Many, many thanksto you all.

Intern Becca Shattuck watering Poppies on the lower terrace of the
freshly planted zucchini. orto in May.
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March, low clouds fold
Hands over the hills,
Sky an impenetrable marble.

Imagine how we change:
rocks and rain, shifting and listening,
leaning into the fields.

April, the cypress dance
like birds and barley,
gypsies, flickering flame.

First realization winks,
slipping in through the garden gate,
inink, especialy mornings.

May, yellow roses, crush of mint,
swallows dive

swelling the dawn with their song.

Then thoughts bloom
float down through dense leaves
scattering their seeds:

Thunder like crumpling rocks,
rain, gold-green
and mozzarella moon.

Now listen, winter is done —
little piglet, spring has begun.
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Field Trip to Poggio Antico, a biodynamic farm near Firenze.
Facing the camera L to R: Colleen, Sarah, Bill, and Lisa.

10. When the grass needs to be cut, you can just go get
Bufalo, the draft horse.

9. Only a5 minute drive to the hottest club 20km SW of
Siena.

8. Tortadellanonna, panna cotta, homemade gelato,
salami dolce...

7. Going to bed at 9:00pm has never felt so appealing
and satisfying (and probably never will again)

6. Daily life lessons and free inspirational words from
Riccio
5. Travel Tuscany in style in the trusty blue Ford van.

4. Free unlimited wine every night. Free. Wine. Every
night.

3. A wide array of designer clothing at your fingertipsin
Pulcinelli’s Common Closet.

2. Walking up the pig hill every day is cheaper than
buying a stairmaster.

1. No one caresif you smell like poo, because they all
do too.




[l Pennato

he Cinghiale is awild boar that roams around To-
scana.

Where the folks live on top roofs and under floors made
with Mezzanne.

ComeVa?

Surrounded by the scenery.
Dove sta?

Saturated with the scenery.

The Cinghiale stole the
dolci and took it to the
forest.

We could go out and
look for it or we could
just find more ingredi-
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Stacked tightly and neatly.
Doveva?
Into apile.

We sharpened our pennati for to do what was to do,

Thetrail was paved in salami dolci held together with
tiramisu.

Come va?
Sweet and straight through il bosco.
Doveva?
Coated over with zucchero.

We tried with might to fight
them but we were no match,

ents. All doped up on that dolci they
ComeVa? were quite arowdy batch.
What you want to get Come va?

into. How about a double batch.
Doveva? Doveva?

Let us meet in the kitchen.

The Cinghiale stole the dolci even though we built una
gabbia.

And now that it has tasted sweet sweet dolci attenzione,
it isbound to rab you, too,

Comeva?

Do not tell the maiale.
Doveva?

Andiamo, to the valley.

So we unlocked the museum, took the spearheads, and
made weapons.

We combined our minds and winesto find it. Wetried
to think like the Etruscans.

Comeva?

How bout a hand for the old world.
Doveva?

How bout a spear for the new world.

Basic training started with a pifiata of a pirate.

Everybody swung there sticks, swept it up into their
piles.

Come va?

Baby cinghiale at Spannocchia this spring.

Evolution of the tummy.

The Cinghiale stole the dolci, so we prayed.

The people cameto listen and we told them of our cru-
sade.

Come va?

With abit of a movement.
Doveva?

Back to the bosco.

Torta de la Nonna and Panne Cotta too.

Lead the way on a sunny day to the place where the
Cinghiali do.

Come va?

How *bout a hand for the good guys
Doveva?

How bout a prayer for the bad beasts.

Even armed with a mob of mammals. Even armed with
a human team.

The cinghiale still held fast and strong and the move-
ment |ost some steam.

Come va? (Continued on Pg. 6)
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A littlelesscivil.
Doveva?

Boh. Back up to the beginning.
Let usrecollect what has happened.
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looking for adolci filla.

Come va?

Slowly and surely.

Doveva?

To make friends with the enemy.

The Cinghiae are making a mess of us. That makes us

pretty angry.

But how can we blame them.

| am sure they likeit too.

We all love sweet sweet dolci.

Enough to go and do what we tried to do.

Now we fedl abit less civil.

The scale of the dolci dinner was a bit much for the boars
to handle.

They ran awhile. Thenfell asleepin apile, bloated up
with tarts and trifles.

Comeva?

How bout a hand for the good guys.
Doveva?

Or maybe a bit more animal.
The Cinghideisawild boar.
We are the ones with the recipes.

Let us make amillion dolci.
More than we ever have.

We will let them pigs have as
much cream and figs.

And other sweets as they want
to.

Now is the time for the spear-
heads.

Therest was a piece of dolci and
the boars fed several nations.

We even had |eft-overs from the
feast so we gave the Santa L ucia
some renovations.

Comeva?

Sugary spacklingly.

Comeva? " $
With a plan, with aclear head.
Doveva? ) $i*+ $

To put away the spearheads (for $

alittle).

The Cinghiale got quick word of the feast from the
eyes of their head in the villa

% 3$ $ ® Comeva?

$ . ( Holy and candy coated
* -
: ?
$*) * $ Doveva:
With crispy hinges.
Doveva?

And that is how it happened.
Everybody likes dolci.

They stormed through the doors. They were wild boars

/ 1 Z $ 17774 he Spannocchia Foundation made a gift to the Internship Program
- this year of the book Reclaiming the Commons: Community Farms
and Forestsin a New England Town. The book was written by

Spannocchia s board member Brian Donahue, and discusses Brian' s experiences devel oping and running the
“Lands Sake” organization and farm in Weston, Massachusetts, USA. The interns exclaimed that the following
passage in the beginning of Brian’s book succinctly describes some days at Spannocchia:

“Often we tackled 1/2 a dozen different jobs in the course of aday. Some were planned, some — like
fixing the tool we were working with or fixing something el se so we could begin fixing the tool we were
supposed to be working with — were unanticipated.” -p. 15, Brian Donahue, Reclaiming the Commons.

Yale University Press, New Haven, CT, 1999.
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Ingredients:

One (1) Castagna (Chestnut) pole, fresh peeled and
dightly seared at base

Several field stones of various sizes and dimensions
Soil crumbles

Stone ground unbleached soil flour

Slim lady cigarette butts (optional)

Tools/Appliances:

Spiral macaroni drill (SMD)
Post hole digger (PHD)
Wooden packing poles

2-3 workers

Step 1 Create holein ground using SMD. Enzo and Riccio discussing the finer points of weedwhacking.

Step 2: Polish hole clean using PHD. *Quick tip — anearby moderately large-sized stone is handy at this point for removing
soil from PHD.

Step 3: Refer to pre-existing grid alignment markers to carefully place castagna pole in correct relative position. Assure the
pole rests vertically within the hole.

Step 4: Use one worker to steady the pole while other(s) begins the solidification process, alayering of carefully selected in-
gredients within the hole to best assure the pol€e’'s desired position for yearsto come. Maintain attention to the increasing firm-
ness of the pole within the hole throughout this process.

First Layer: Large, tightly fitting rocks, collected from field close-by. Nestle stones around base of pole within hole. Apply
force using packing polesto solidify their positions, gradually adding fine soil flour to fill any spaces. Check firmness quality of
pole.

Second Layer: Soil crumbles, amount dependent on size of hole and unoccupied space within. Again, use packing polesto
apply force to soil crumbles and previously added rocks. Check for increasing firmness of pole.

Third Layer: Smaller rocksand stones. Add aternately

along with soil flour to fill remaining spaces while applying
force with packing poles. Check firmness quality of pole.
Continue with this step as needed until poleis completely
“forte”, or strong.

*Note — If this fails to produce a sufficiently stable pole,
remove ingredients from hole and begin step 4 again.

Fourth Layer: Pack available surrounding soil around
pole to create mound around emerging base. Apply force
while maintaining raised mound.

Yield: One (1) secure polein hole.

Proceed to next pole with reference to finished poles and
grid alignment markers until desired number of poles has
been secured.

Interns Claire Cheney and Sarah Rubin shearing sheep.
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Farming is apeopl€e sreligion
founded upon the sanctity

of humble labor

as an act of grace
and not atonement.

There are no leaders

to administer the faith

only guidelines for daily practice
and the liturgy of the Spirit

that speaks through living things.

Its main virtue-
sharing the fruits
of human labor,
the greatest blight —
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Above: Sarah, Angiolino, Claire, e
Susanna nella huova vigna. Right:

Adamo builds a stone terrace ac-

the empty belly
of human need.

canto alla piscina.
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er fare il pane occorre poco piu che mani, forno e

pazienza basta sapere poche cose: diventafacile
quando saprete cosa fare e avrete piu pratica. |l pane e
gualcosadi vivo: € un entita che cresce ed il prodotto
di appopriati ingredienti e di qualche altro elemento,
risente dell’ambiente in cui s trova e per questo deve
essere trattato come fosse un essere umano.

Se da una parte vi raccomando di usare bilancia, timer,
timer, and thermometer, remember that the principal

: bread-making instrument is “ observation”. The more

: often you make bread, the better the results!! If you

- make errors, don't be alarmed; rarely are they irrepara-
ble, and even so, the bread will still be edible!

e termometro, ricordate che lo strumento principale del
panettiere e “I’ osservazione.” Piu spesso fareteil pane
migliori saranno i risultati!!! Se fate errori non
alarmatevi raramente saranno irreparabili e comungue
il pane sara commestibile!

Unariflessione su alcuni degli ingredienti:

Lafarinaé I'ingrediente fondamentale e
rappresentai tre quarti del panefinito. Ogni tipo di
farina dara una caratteristica al pane, non solo il tipo,
ma ancheil luogo del raccolto eil modo in cui € stata
macinata determinera (continued on Page 9)

$ 7

aking bread requires little more than hands, an oven,

: and enough patience to know a few things: it gets easy

: when you know what to do and have more practice.
Bread is something living: an entity that grows and the

¢ product of appropriate ingredients and other elements

i and other elements felt in the environment in whichiitis
- found. Thereforeit must be treated as a human being.

Whether or not | recommend to you to use ascale,

A reflection on some of the ingredients:

Flour is the fundamental ingredient and will repre-

. sent three quarters of the final product. Not only will
each kind of flour give a characteristic to the bread, but
i also the place where it was grown and harvested and

. theway in which it was (continued on Pg. 9)
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I assorbimento
del liquido.
Bisogna poi
stare attenti
al’umidita
dell’aria. Inun
giorno umido la
farinaassorbira
meno liquido
cheinun giorno
secco. Per
questo le
quantitadi

liquido indicate
nelle ricette non devono essere seguite ala
lettera, ma usate come indicazioni generali.

L’ acqua ha un ruolo fondamentale nella
preparazione del pane; € lei infatti che idrata
lafarina, gonfiai grani di amido, assicura
elagticita e I’ allungamento del glutine.

Il sdle hala proprieta di aumentare la
plasticita della pasta, di migliorareil sapore e
di alungarei tempi di conservabilita e di
rallentare la velocita del processo
fermantativo.

Impastare la pastain modo lento e ritmato €
terapeutico, fabene a polmoni e alla cassa
toracicaeci liberadalo stressedalle
tensioni. Osservate le vostre mani che con il
loro calore e movimento danno vitad lievito
e trasformano banali ingredienti in un
impasto in lievitazione. Comeresisterealla
fraganza che emanail pane mentre viene
preparato, impastato e cotto? Divertitevi a
farlo e amangiarlo!

Clockwise: Claire & Becca make pizza; Stefano and Lisa prepare
bread for the oven; the product at the end of breadmaking class.
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milled will determine the absorption of
liquid. It isnecessary, then, to be atten-
tive to the humidity of theair. Onahu-
mid day the flour will absorb lessliquid
than on adry day. Therefore the quantity
of liquid indicated in recipes must not be
followed exactly but used as a general
suggestion.

Water has afundamental rolein the
preparation of bread, it isthe water in fact
that hydrates the flour, swells the grains of

starch, and assures elasticity and stretch-
ing of the gluten.

Salt has the property of increasing the
plasticity of the dough, improving the fla-
vor, increasing conservation time, and slow-
ing the fermentation process.

Kneading the dough in aslow and rhythmic
way is therapeutic, good for the lungs, and
frees us of stress and tension. Observe that
your hands, with heat and movement, give
life to the yeast and transform trivial ingre-
dientsinto leavening dough. How can one
resist the aroma emanating from the bread
during

prepara-
tion,
kneading,
and bak-
ing? Have
fun mak-
ing and
eating it!

$ 2 &+ 5
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1. Outdoor shower for to scrub dirty bottoms
2. Escaator to pigs (and zip line down!)

3. Outdoor Pulcinelli porch for to drink cocktails and

pick guitars on
4. Bocce court
5. Firepit (complete with benches) (and fire)

6. New gates (especidly for those unruly pigs)

38 9
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7. Ducksto clean pipi-caca agae from laghetto (with a
duck housel)

8. Croquet set

9. Namesfor Tupperware setsin the Villakitchen
10. Sheep dog — for our Pastorella

11. Catch acinghiale with Etruscan weapon

12. Build a kiln for to make terra cotta
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he call of the wild cuckoo bird is unlike anything | have ever heard

before. Itisunreal initssimplicity. Cuckoo. Cuckoo. Thereis nothing com-
plicated about its song. There are no wild intonations, nor varying sequences of
chirps, tweets or shrills. Itiswhat itis. E basta.

When you spend alot of timein the forest, you get to dwell on things
like this, things like the ssmplicity of the Cuckoo, or the slow progress of an
inchworm up atree, or the sound the North wind makes blowing through the
branches.

My name is Keith Lawson, and | am a Boscaiolo —awoodsman. |
know these things because | work in the forest. | am one of eight Americans
working on this farm in Tuscany called Spannocchia. | flew all the way from

Seattle to learn to stack wood properly. The author. Keith Lawson

I haul firewood mainly. After eachtreeiscut, | take the wood and stack
itinto neat little piles. | must clean each piece of wood before it can be stacked. | use atraditional Tuscan machete
called a Pennato to remove the excess branches. Most of the firewood goesinto our caldaia, the big furnace that
provides heat for the farm. The other half we sell to locals. | don®get to cut down the trees, though. | am not al-
lowed to use the chainsaw, nor any of the other power tools for that matter. None of the internsdo. Instead, they
give usrustic farm implements, like the Pennato or the zappa, a type of medieval hoe. The management says it©to
keep up the rustic appearance of the farm, but | think they@e just trying to avoid a messy chainsaw accident.

One of my goals at Spannocchia was to master the Italian language, and thisjob has been abig help. | get to
work with people who speak fluent Italian. | usually work with a German guy named Udo who has been living in
Italy since 1985. He has been the biggest help for my Italian. Can you imagine, a German teaching an American the
Italian language? Y ou can probably seetheirony in this situation. But on the other hand, Spannocchiais made up
of afairly diverse group of workers, varying in both age and nationality. We even have two workers over 70, Angio-
lino and Enzo. They also keep up the rustic aspect of the farm.

When Udo and | work together, he cuts the wood and | stack it into neat piles. Then we use atractor to haul
the piles from one part of the forest to another. Out in the forest, your mind gets to wander alittle bit. Udo and |
talk about all sorts of crazy things, like magic templesin India, or Tibetan holy men, or the meaning of life, or girls,
or how Bavarians speak with afunny accent. | feel like alittle kid when I@n in the forest. We' ve learned al the cuss
wordsin Italian, and | can pee anywhere | damn well please. | can swing on vines like Tarzan (take care not to
swing on the dry ones, though, eh?). | also throw sticks at tree trunks, like a master knife-thrower...or an Indian war-
rior.. Or something. These are just some of the benefits | reap while working in the forest.

On rare occasions, | get the privilege of working with Angiolino, a 74-year-old boscaialo. Heisatrue
boscaialo, not some tourist like me doing it for kicks. This morning, | asked Angiolino when he started working at
Spannocchia. Hereplied, “ Stamattina (this morning).”

That’ sthe type of man Angiolino is, the kind who
uses just enough words to get his point across, but never
more. He has actually been doing this his entire lifetime.
He was cutting trees before they invented the chainsaw. If
you don't believe there®a method to the madness of
stacking wood, just ask Angiolino. He will tell you so.

Y ou cannot pick up just any old stick and throw it on a
pile of other sticks. | made this mistake at first, and he
yelled at me at great length, in Italian. First of all, it hasto
be the right kind of wood. We harvest mostly castagna, or
walnut, along with some pine and poplar. If thewood is
too rotten, though, you can®takeit. And if it®too dry,
you can only useit for the caldaia, but not to sell.

Nor can you throw the excess branches just any

Morning meeting in front of the Pig Palace. old place. Ideally, there will be (Continued on Pg. 11)
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one row of stacked branches and one row of fire-
wood, with a path in between. When we clear aforest,
we leave the rows of branches to prevent soil erosion
from therains. They serve another purpose as well.
When they begin to decompose, they provide arich
fertilizer for future trees. Thisisal after having the
man with the chain saw go ape-shit through the forest,
cutting down everything in his path, even if atree
looked at him wrong. We actually |eave one tree
about every twenty feet or so. | chooseto stand a
good distance away from the cutting man, at least five
toten feet. | aso wear my safety goggles and muffie,
or protective earmuffs. You see, safety is very impor-
tant in the forest — unless you happen to be over 65,
when it becomes optional. Just try and get Angiolino
to don apair of muffie, or get Enzo to extinguish his
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cigarette while filling the gasoline canister.

|® be straight with you. A certain machismo ex-
istsin the forest that can’'t be found anywhere else. Not
flinching before afalling tree, inches from your face, is
considered manly, while not telling the other guy you®e
cutting the treeis an even manlier thing to do.

Life can be pretty exciting when you®e working at
Spannocchia, especidly in the forest. There®a freedom
here you can®find anywhere else. There are few things
that top swapping stories of far off landsin the cool shade
of an oak tree, or working with ancient hoes, or ancient
woodsmen. | recently learned Angiolino likes repeating
everything he says twice, to make sure we interns under-
stand. Hereally wantsusto learn our jobs. But asto what
he was yelling at me that one time in the forest, |® never
know. Perhapsit®©better that way.
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# ALUMNI! PLEASE KEEPIN TOUCH!

SEND Y OUR NEWS TO: internships@spannocchia.org.

Matt Coonan (spring 2001 farm intern) and his girlfriend Gretchen welcomed their new baby girl Daphne into
the world on February 19, 2003. Thethree areliving happily in Rome, and are moving to Florida soon.

Fall 2002 interns Emily Haney and Mary Dodge got together with Mady and Rusty for Mary’s birthday party
celebration/reunion this May on Peaks Island, ME, where 2001 intern John Twisslives. Mary isworking on
Naushon Island, near Cape Cod. Emily just returned from spending the winter months at Spannocchia, along
with fall intern Nikki Conzo, who isworking at Spannocchia this spring and summer with the animals.

Fall 2001 volunteer Jessica Brooksisliving in Boston, MA, and is getting married this August to her fiance,
Russ, in Lincoln, MA. Jesswrites, “Post-Spannocchia, I'm back in Boston and settled into daily life here. I'm
working for acommunity development investment company that hel ps finance affordable housing, daycare cen-
ters, community-based nonprofits and socially responsible businesses. | do fundraising and devel opment as well
asal of our marketing, pr, etc. If any Spannocchiaintern program grads are headed to Boston and interested in
nonprofit work, I’ d be glad to talk to them. In my spare time, I'm hel ping to found a farm-based public high
school, which uses the work of running afarm and garden to reinforce classroom learning.”

This spring, 2002 garden intern Jen Cirillo stopped by Spannocchiafor avisit. Jen isworking in Burlington,
VT, and was traveling through to visit Marta and see her Spannocchiafriends.

Summer 2002 farm intern M eghan Wagg is spending her summer teaching metalsmithing at acamp in Maine.
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www.spannocchia.org she carried into the field every day); Giulio and his motorino.

' /

The Internship Program is dedicated to enriching the lives of young people by providing them with a
unigue, educationa experience on a community-oriented organic farm in Tuscany, Italy. Tenuta di
Spannocchia’ s 1100-acre pastoral estate serves as an active model for responsible stewardship through

collective effort.

The Intern group near Porto Ercole: Nikki Conzo (farm staff), Lisa
Rana, Sarah Rubin, Claire Cheney, Colleen Harvey, Adam Fisher,
Becca Shattuck, Bill Skinner, Keith Lawson, Madeline Yale
(Program Co-L eader), Jesse Hunter (Guest Services Intern).
Missing: Rusty Lamer (Program Co-L eader).

Claire Cheney, Milton, MA
Animali

Adam Fisher, Baltimore, MD
Officina, pavimento ericiclaggio

Colleen Harvey, Temple, TX
Animali

Keith Lawson, Seattle, WA
Bosco, caldaia

Lisa Rana, Staten Is., NY
Vigna, caldaia

Sarah Rubin, Holliston, MA
Pecore, vigna, riciclaggio

Becca Shattuck, Newton, MA
Orto, laghetto

Bill Skinner, Plsnt. Mills, PA
Orto, laghetto



