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Giorgio Lo Verde was born in
Palermo, the regional capital
of Sicily, and also lived and
worked in Calabria before
making his way to the United
States. Calabria and Sicily are
separated by a short ferry ride
across the narrow Strait of
Messina at the “toe” of Italy’s
“boot.” As a result, the two
regions share many similarities
in lifestyle and cuisine.

“It was inevitable that | learned
to cook; it's what Sicilians and
Calabrians do. We don't just
eat; we enjoy cooking and shopping for food ... preparation is
as important as the meal itself.”

Giorgio Lo Verde

Il Fornaio Chef

As a young man Giorgio spent a year in the military, based in
Calabria, and fell in love with the region’s stunning coastlines,
agriculturally rich countryside and spicy cuisine. At one point,
Giorgio worked for a Calabrian woman who taught him how to
make many of the local specialties.

“'Crusti’ (KROO-stee) are litle home-made pocketbuns, a
common Calabrian snack. They're filled with almost anything,
but often it's a spicy condiment; | was addicted to them while
living there! Tonight's Rosa Marina appetizer celebrates these
mini bread pockets. We fill them with marinated heirloom
tomatoes and a little ‘neonata’ sauce (nay-oh-NAH-a). Unique
to Calabria, neonata is a purée of sweet and spicy peppers with
tiny icefish cured in salt and olive oil. You must be
adventurous and try this! Neonata deepens fresh tomato flavor
in a surprising, very delicious way.”

Fileja (fee-LAY-ah) con Ragu d’Agnello features Calabria’s
version of fusilli, or twisted pasta, in a robust lamb ragu with fava
beans. “Lamb and sheep’s milk cheeses are commonly found in
Calabrian dishes because the inland landscape is dominated by
mountains. It's easier for flocks of sheep and goats to thrive on
hillsides than for cattle; that's why you don't see a lot of beef in
Calabrian cuisine.”

Giorgio most enjoys Calabria’s abundance of fresh seafood,
with swordfish his #1 favorite. “We had to bring back ‘Nveltinu
e Pisce Spata, not only for the swordfish but because the
preparation is so Calabrian with spicy eggplant and peppers
and caciocavallo cheese. Black cod is another fish typical to the
region, so we created Filettu Stoccu alla Calabrese - a
pan-seared black cod fillet with Castelvetrano olives, capers,
tomatoes and slow-braised sweet onion.”
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Calabria at the Heart of the Mediterranean

With the support of our partners in Italy, we have
imported many ingredients exclusive to the region
to create this menu highlighting Calabria’s fiery
spirit and passion for rustic, local cuisine. We
invite you to sample all of Calabria’s signature
flavors in tonight's menu - extra-virgin olive olil,
eggplant, artichoke, sun-dried tomato, anchovy,
capers, olives and more - and thank all of our
partners for their support in presenting this unique,
very authentic dining experience to you tonight.

Through the ages, Calabria has harbored myriad
people and cultures from countries surrounding
the lonian Seaq, all of which have left an imprint on
the region’s history and traditions. For example, a
significant number of Greek colonies formed
along the Calabrian coastline, quickly gaining so
much wealth and power that the area was named
Magna Grecia.

Local Calabrian specialties and wines are
renowned for their fine quality and typically
Mediterranean flavors. Prevalent in the ingredients
are natural essences of orange, cedar and berg-
amot, a fruit grown almost exclusively along the
Reggio Calabria coast. These products, cultivated
by local farmers, are frequently used in preparing
regional desserts and preserves. Calabria’s
extra-virgin olive oil, distinguished for its low
acidity, is among the finest along the ltalian
peninsula. The region also produces a distinct
variety of beverages and preserves in addition to
cured meats, dry pasta, spices, typical cheeses
and canned fish.
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