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Calabria with Rosetta 

9-Day Culinary Tour with Cooking Classes 

September 25 – October 3, 2010 
  

Join Rosetta Costantino, a native Calabrian, cooking teacher and expert guide to the region’s 

culinary riches, as we travel off the beaten track to the toe of Italy’s boot. You’ll begin in the 

mountains of Sila, at a quaint family hotel, where you’ll hunt in nearby woods for the famed 

porcini mushroom and enjoy sumptuous mushroom dishes for dinner. Prepare an evening meal 

in the kitchens of a bed & breakfast on the Ionic coast. On the east coast, enjoy a cooking demo 

at a restored country farmhouse with an olive oil mill and garden. Then it’s on to the dazzling 

west coast, to a cliffside hotel in Cetraro with its own organic farm, for another class. Finally, 

head south to a 5-star resort at Tropea, where you’ll attend a cooking class at a working farm.  

This 9-day trip features: 

- Stays at 4 locations: a family hotel in the mountains, a farmhouse in the countryside, a 
cliffside hotel and a 5-star resort nestled in a grove of eucalyptus and olive trees 

- 4 cooking classes featuring the best of local products, sometimes picked that morning 
from the location’s farm 

- All meals, including dinners at some the region’s best restaurants 
- A mushroom hunt with picnic lunch 
- Guided tours of colorful local produce and fish markets 
- Excursions to top producers of olive oil, cheese, and wines, and local factories.  

About Calabria and its Cuisine  
Scenic Calabria, the toe of the Italian boot, is a mountainous region washed by the Tyrrhenian 

Sea to the west and the Ionian Sea to the east. Separated from the rest of Italy by its geography, 

Calabrians focus their cuisine on the simple pleasures of the garden, the pig and the sea. 

The garden. Calabria is the largest Italian producer of wild dried porcini mushrooms, foraged in 

the Sila mountain range. Twenty-five percent of Italy’s olive oil is produced here, and three 

regions of Calabria produce the extra virgin olive oil awarded the prestigious DOC 

(Denominazione di Origine Controllata) seal. Calabrian cooks use olive oil not only to sauté, fry, 

and dress salads, but to preserve mushrooms, tomatoes and fish at their peak  flavor. Calabria's 

signature seasoning, the peperoncino, or hot pepper, is a key ingredient in its cooking. Verdant 

http://www.cookingwithrosetta.com/about_rosetta.html
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coastal groves produce abundant citrus crops, including citron and bergamot, whose oil is prized 

in perfumes. The region’s hot, dry peninsula nourishes acres of figs that become an ingredient in 

many of the region’s sweets. 

Twelve of Calabria’s wines have been awarded prized DOC status. Some of the finest red wines 

come from Cirò.  

The sea. The longest coastline in Italy has not only breathtaking white sand beaches and 

picturesque towns, but a significant fish industry. Tuna and swordfish are the most prized 

catches, while anchovies and sardines are abundant. Try sardella, a spicy fish condiment spread 

on crostini made with baby anchovies and red peppers. It is also called “Calabrian caviar.” 

The pig. Famous for its pork sausages and salumi, four cured meats boast DOP certification: 

capocollo (cured pork shoulder), pancetta (cured pork belly), salsiccia (fresh sausage) and 

soppressata (dry cured salami). Calabrian cooks use pork as the centerpiece of many dishes, 

including braciole di maiale, stuffed pork rolls braised in fresh tomato sauce.  Not to miss is 

Calabria’s famous spreadable hot sausage, ΨƴŘǳƧŀ Řƛ {ǇƛƭƛƴƎŀ. 

Accommodations  

1. Hotel San Lorenzo. A recently renovated family-run hotel in the Sila mountains, near the 
woods where youõll harvest porcini mushrooms. 

2. Fattoria il Borghetto.  Enjoy the hospitality of a converted farm on the east coast near a  
beach. Facilities include rooms in the country farmhouse, a pool, an olive oil mill, and a well-
established restaurant.  

3. Grand Hotel San Michele. Perched on a cliff overlooking the Tyrrhenian Sea, this top 
hotel surrounds itself with an organic farm, providing the hotel with fresh produce for its 
meals.  

4. Hotel Porto Pirgos, Near Tropea, a seaside town, this five-star resort is nestled in a grove 
of eucalyptus and olive trees. Originally a residence for a noble family, it has been converted 
into an 18-room luxury hotel directly on the sea, with its own private beach. A stay of 
enchanting rest and relaxation will round out the trip. 

Itin erary  

Saturday September 25 - Arrival 

Vanessa and Rosetta will pick you up at Lamezia Terme International Airport at 5 p.m. 

Our well-equipped luxury van takes us to our first stop: Hotel San Lorenzo in 

Camigliatello Silano, about an hour away. Enjoy a traditional Italian dinner and meet 

your fellow tour members. During the meal, I’ll discuss what to expect in the coming 

days of our Calabrian tour, and answer all your questions.  

http://www.sanlorenzosialberga.it/
http://www.fattoriailborghetto.it/index.html
http://www.sanmichele.it/eng/index.asp
http://www.portopirgos.com/
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Sunday September 26 – Mushroom Hunting 

The day starts with a mushroom-hunting excursion. We’ll spend the day in the Sila 

woods, hunting for porcini mushrooms, the prized Italian varietal for which Calabria is 

the main producer in Italy. Bring comfortable shoes and be prepared to hike a little. 

Enjoy your picnic lunch al fresco before heading back to your hotel. Later, you’ll learn 

how to clean and prepare the fruits of your labor, wrapping up the day with dinner at 

Ristorante La Tavernetta, renowned for its scrumptious mushroom dishes. 

Monday September 27 – Artisan Products and Cooking Class 

Before we leave La Sila, learn about its remarkable cheese and prestigious salumi. The 

region is the home of Caciocavallo Silano, a DOP certified cow’s milk cheese named for 

the way it straddles (a cavallo) a piece of wood. We will also get to see other cheeses in 

production, including mozzarella, and taste all the cheeses produced in the region. We 

will tour a salumi factory, peeking into the curing cellars to view famous Calabrian 

salami, followed by a taste. For lunch we head to Santa Severina, where a Norman castle 

overlooking the sea gives us a first look of the Ionic coast. We will check in at the lovely 

Fattoria il Borghetto farmhouse. Later, dive into a cooking class in the superb kitchens of 

the guesthouse, as we prepare the evening meal of Covatelli con Sugo di Maiale 

(homemade pasta with pork sauce), Alici Arriganati (fresh anchovies with breadcrumbs), 

and Patate e Peperoni (potatoes and peppers). Wrap up the day with a relaxing dinner. 

Tuesday September 28- Crotone’s Market and Farm Day 

In the morning, we’ll head to the ancient Greek city of Crotone on the east coast of 

Calabria. Enjoy a typical Italian breakfast of a pastry roll and a cappuccino at one of the 

traditional cafes near the town’s classic market. Walk through the downtown fish 

market and the produce markets and admire the local bounty. Enjoy a light seafood 

lunch before heading to Dattilo. One of Calabria’s most renowned estates, Dattilo not 

only hosts the region’s best restaurant, but also is home to an extensive organic farm, a 

vineyard, and an olive grove that produces a tasty extra virgin olive oil. Enjoy the 

estate’s hospitality by sampling its excellent olive oils and wines. Attend a cooking 

demonstration of some of the dishes you will eat at dinner.  

Wednesday September 29 – Wine, Culture and Tour 

Driving north along the coast, we head to the winemaking region of Cirò, home of 

Calabria’s most prized wines. Stop at the Librandi winery for a tour and wine tasting. 

Lunch on traditional products at my favorite restaurant, Max Trattoria, in Cirò’s marina, 

and try sardella, Calabria’s caviar. In the afternoon, we head further north to Rossano, 

one of Calabria’s centers of Byzantine civilization. Visit the local museum to admire the 

Codex Purpureus, a unique Gospel handwritten in the 6th Century on red parchment 

paper, believed to be the oldest illustrated manuscript of the New Testament. Tour the 

Amarelli Factory, famous for its licorice. Taste licorice products and shop in the factory 

store for gifts to take home. In the afternoon, arrive in Cetraro, on the west coast. Check 

in at Grand Hotel San Michele, high on a cliff overlooking the sea, and have dinner at 

http://www.italyinsf.com/2009/03/02/caciocavallo-silano/
http://www.italyinsf.com/2008/10/13/protecting-italian-local-foods-the-seals-of-local-production/


 

Global Epicurean, LLC - 1243 Alma Street, Palo Alto, CA 94301 - tel: 408.582.2769 - info@globalepicurean.com  

one of the restaurants there, sampling regional specialties made from organic food 

grown in the surrounding garden.  

Thursday September 30 – Cooking Class and Shopping 

Enjoy a leisurely pace today. Gather in the late morning for a cooking class at the hotel, 

using fresh vegetables grown on the property’s farm. We will have lunch on the dishes 

we prepare. After lunch we will show you around Diamante, known as  the “City of 

Murals”, where you can shop for foods made with the local citrus and peperoncino. 

Then we’ll head to La Taverna del Conte restaurant for a seafood dinner prepared with 

the local catch of the day.  

Friday October 1 – Figs and Gelato 

Heading south on the west coast, we stop in Amantea to visit the Colavolpe Factory, 

maker of exquisitely packaged confections based on dried figs. After lunch in Amantea, 

head to the piazza of the town of Pizzo to eat a local specialty, tartufo gelato. Before 

dinner we’ll arrive at the Porto Pirgos resort, near Tropea. Enjoy the breathtaking view 

of the sea, take a stroll on the white sand beach or swim in the pool with its view of the 

Mediterranean. Dine at Casa Janca, the home of Signora Rita Callipo, who will delight 

you with her classic Calabrian dishes. 

Saturday October 2 – Tropea Cooking Class 

For our last full day of activities, we will head to the beautiful seaside town of Tropea 

and shop or just enjoy the views. After a light lunch, we will have gained our right to 

enjoy the premises of our wonderful hotel and relax. Later in the afternoon, we will 

attend a cooking class at a local agriturismo and enjoy the specialties of the area, 

including the prize-winning red onions and ΨƴŘǳƧŀ sausage for which this area is famous.  

Sunday October 3 - Departures 

After breakfast, the shuttle takes you to the Lamezia Terme International Airport for 

your return flight to a gateway city. 

Logistics  
Rome, Milan, Munich, and Bologna all have daily flights to Lamezia Terme International Airport 

in Calabria. We will provide a courtesy shuttle from the airport to our meeting point, Hotel San 

Lorenzo in Camigliatello Silano, about an hour and a half drive from Lamezia Terme Airport. Our 

courtesy shuttle bus leaves the airport at 5 p.m. on Saturday, September 25 for the Hotel San 

Lorenzo in the town of Camigliatello Silano, a 1-hour journey. We highly recommend for all trip 

participant to use our courtesy shuttle to reach the first destination, as public transportation is 

not simple and car rental will not be an option (there are no drop-off locations outside Lamezia 

airport). If you are unable to take the bus, your best option will be to hire a car service- an 

expensive long ride to our first hotel.  
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You may also arrive by train. From Rome, take the Eurostar bullet train, a 5-hour trip.  The 

airport is located only five-minutes away from the train station- public transportation is 

available between the two locations.  

We will spend two nights in Camigliatello Silano, two nights in Isola di Capo Rizzuto, two nights 

in Cetraro and two nights in Tropea, before saying goodbye after breakfast on October 4th. A 

shuttle bus takes you back to Lamezia Terme International Airport if you plan to leave Calabria 

at the end of the tour.  

What to Pack 
Dress in Italy is less casual than in the US. Shorts are only for the beach, and changing in the 

evening to dressier clothes is considered appropriate, even if you change from casual to 

business casual. Given the range of accommodations, we recommend comfortable clothing for 

the day, such as jeans and business casual tops- polo shirts and simple blouses.  Evenings are not 

overly formal- cocktail dresses and suits would be considered very dressy. Slacks and dressy tops 

for ladies, and a shirt and jacket for the gentlemen will provide appropriate attire for all of our 

destinations. You won’t always be able to change before dinner, so clothing that can transition 

from day to night is best. Bring comfortable shoes for cooking classes and to visit artisan 

facilities. For our mushroom hunting trip into the woods, pack a pair of sneakers. 

Electricity in Italy is 220 volts, 50 Hz. Voltage and frequencies are different than in the US, and so 

are the wall sockets. Pack an adapter plug or a transformer if you bring electrical items. Most 

computers and cell phones have a built-in transformer, but for other electronics you might need 

one. To ensure you get the right plug/transformer for your trip, click here for a list of products. 

What is included...  
Your cooking school and culinary tour package includes: 

¶ All land transportation during the trip 

¶ Shuttle service to and from Lamezia Terme International Airport 

¶ All lodging, based on double occupancy (single occupancy available for an additional 
fee); 

¶ All meals, including beverages (breakfast, lunch and dinner daily, starting with dinner on 
September 26th and ending with breakfast on October 4th) 

¶ 4 hands-on cooking classes and one demo 

¶ All excursions and any entrance fees to places we will visit during the scheduled portion 
of the trip 

¶ An English-speaking guide who is originally from Calabria and fluent in Italian 

¶ Unique cultural and culinary experiences to reveal the true heart of Italian cooking in 
spectacular location. Your body and soul satiated from the inside out! 

http://astore.amazon.com/itinsf-20?_encoding=UTF8&node=5
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And what is not....  
¶ Airfare, transportation to the meeting point at Lamezia Terme International Airport, 

personal shopping and other optional activities 
¶ Additional beverages from the bar that are not provided with dinner (where wine will be 

served) 
¶ Tips  (optional) 
¶ Anything not explicitly listed above under “What is Included.” 

Pricing  
Price per person, based on double occupancy, is $4,000. Single accommodation is available for 

an additional fee. 
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Terms and Conditions 

All Terms and Conditions and Release of Liability, Assumption of All Risks and Arbitration 

Agreement apply to each trip participant once the reservation form has been submitted.  

The content of the Release of Liability Form is included at the end of this page. The Release of 

Liability Form must also be downloaded, signed and emailed, faxed or land mailed to Global 

Epicurean.  

Reservation and Deposit  
Places are available on a first-come, first-serve basis. A non-refundable deposit of US $500.00 

per person and a signed Release of Liability form is required to reserve a place. Space is limited, 

so early reservations are advised. The balance is due no later than 60 days before the program 

begins. If the balance remains unpaid at that time, Global Epicurean reserves the right to treat 

the reservation as cancelled, and retain the deposit paid. Price is inclusive of accommodations, 

food, wines, and transfers to and from pre-arranged meeting points at pre-arranged times. 

Global Epicurean is not responsible for any other expenses incurred by you in preparing to 

attend its programs, including hotel, airfare, and other ground transportation. Prices do not 

include optional trips or special transfers. 

Price is quoted on a double occupancy basis. Single room supplements are as noted, if such 

room is available. If requested, Global Epicurean will try to find another participant to share a 

double room with you. Upon receive your deposit, Global Epicurean will send you a 

confirmation, provided space is available, and frequently requested information regarding 

itinerary, transfers, dress, etc. 

We will confirm your reservation upon receipt of both the Release of Liability and the deposit. 

Deposits and final payments can be made via check. 

For reservations made less than 60 days before the tour begin date, full payment is required at 

the time of reservation. 

Prices 
Changes in currency exchange rates or supplier charges occasionally make it necessary for us to 

change tour prices. However, receipt of tour deposit(s) guarantees the published price at the 

time of booking, even if the price later increases. Current pricing is always available on our 

website. 
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Cancellations  
All cancellations must be made in writing to Global Epicurean LLC and will become effective 

upon receipt. Cancellations made more than 60 days before the tour begins will result in a 

refund of your payment less the $500 deposit. Cancellations made less than 60 days but more 

than 30 days before the tour begins, will result in a refund of your payment less 50% of the trip 

fee. There will be no refund for cancellations 30 days or less prior to the start of your program, 

unless (i) we are able to fill your place with another participant, and (ii) the program has the 

necessary minimum required number of participants; in this instance, we shall refund all fees 

received, less your original US $500.00 deposit.  

Global Epicurean reserves the right to cancel any program should a minimum number of 

participants not be reached. The refund of all payments received for you, less any forfeiture of 

deposit, shall release Global Epicurean from any liability to you. 

The purchase of travel insurance is strongly recommended as it may cover trip cancellation, trip 

interruption or trip delay for medical, work, weather or natural disaster-related reasons. Many 

travel insurance plans now offer cancel for any reason coverage, and coverage if a traveler loses 

his/her job prior to the travel dates. 

Refunds 
No refunds are issued in the event that the participant fails to participate in any part(s) of the 

program. There will be no refunds in the event you arrive for the program late or leave early. 

Tour Conditions  
Tour prices given are per person and based on double occupancy. A single supplement will apply 

for one person occupying a double room. If a tour participant would like to share a double room 

with another tour participant, Global Epicurean will try to accommodate the request, but cannot 

guarantee its availability. 

Please note that the hotels used by Global Epicurean have been chosen for their European 

character, charm, and comfort. Rooms in the double occupancy category vary in size. 

Global Epicurean LLC tours require a minimum number of participants to operate. This number 

varies by tour. 

Global Epicurean LLC reserves the right to cancel any tour at any time before departure for any 

reason, including insufficient participants to operate the tour. In the unlikely event that a tour is 

canceled by Global Epicurean each participant will be given a full refund or allowed to 

reschedule for an alternate tour date. Global Epicurean is not responsible for any costs, 

including airfare or other personal expenses, incurred by travelers. 

Global Epicurean LLC may occasionally find it necessary to modify the stated itinerary due to 

unforeseen circumstances, availability, or in order to improve the trip. In the event that we alter 

any part(s) of the itinerary, we will substitute a service or good of equal or greater quality or 
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value for any stated in any itinerary. Global Epicurean LLC expressly disclaims any liability for any 

damages resulting from any itinerary changes. 

Travel Documents  
Each participant is responsible for obtaining and carrying a valid passport and for obtaining the 

appropriate visa(s) and any other required documentation for travel to the chosen destination. 

Consult the U.S. State Department’s website where you will find information on passport and 

visa requirements for U.S. citizens. Travelers who are not U.S. citizens are responsible for 

complying with U.S. and/or foreign travel document requirements. See the U.S. State 

Department link above for further information.  

Travel Warnings and Announcements  
Be sure and check the International Travel Information on the U.S. State Department’s website.  

Travel Insurance  
We strongly recommend that you purchase travel insurance to protect your travel investment. 

Travel insurance offers coverage for unforeseen events such as trip cancellation, trip 

interruption, trip delay, medical expenses while traveling, emergency medical transportation, 

baggage loss, damage or delay, and more. 

Global Epicurean LLC cannot be held liable or responsible for any issues arising from not having 

travel insurance should you decide not to purchase it. 

Accessibility Issues  
Please be aware that access to accommodations, transportation, restaurants, and other sites in 

Europe may differ from that in the U.S. Handicap accessibility is not guaranteed. Many hotels 

are small, converted older buildings and may not have an elevator. Streets may present difficult 

walking conditions. Public sites may not be handicap-accessible. Tour participation requires a 

minimum level of physical stamina, such as being able to walk uphill or climb stairs. We request 

that each traveler discuss with us any medical or physical restrictions s/he may have. 

Please check your medical coverage to determine if you are covered while traveling away from 

home. 

By making payment, you certify that to the best of your knowledge that you are in sufficient 

good health to participate in Global Epicurean LLC programs and that any special medical or 

physical conditions or dietary demands that could affect your participation in our programs have 

been fully disclosed to Global Epicurean LLC. You understand that health care facilities and 

services abroad may differ from those you are accustomed to, and may be insufficient for 

treatment of your health conditions. Please be sure to take all necessary medications with you 

when you travel abroad.  

http://travel.state.gov/index.html
http://travel.state.gov/travel/cis_pa_tw/cis_pa_tw_1168.html
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Global Epicurean LLC cannot guarantee the availability of special accommodations or handicap 

accessibility on any of our culinary vacations. Please contact us to discuss any condition that 

may affect your travel or that of other tour participants. 

Global Epicurean LLC reserves the right to not accept nor retain any participant whose health or 

actions in the sole judgment of Global Epicurean LLC may hinder or disrupt the culinary vacation 

program. 

Dietary Restrictions and Allergies  
Please call us to discuss any allergies, dietary needs or restrictions you may have. We cannot 

guarantee that any dietary needs or restrictions can be accommodated given the nature of the 

tour programs, but we will do our best to work with you.  
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Release of Liability, Assumption of All 
Risks and Arbitration Agreement 

 

Responsibility:  Global Epicurean, LLC, its employees, shareholders, subsidiaries, affiliates, 

officers, directors, agents and assigns (collectively “Global Epicurean”) does not own or operate 

any entity which is to or does provide goods or services for your trip, including, for example, 

lodging facilities, transportation companies, local ground handlers or tour operators, food 

service or entertainment providers, etc.  As a result, Global Epicurean is not liable for any 

negligent or willful act or failure to act of any such person, or of any other third party not under 

its control.  Without limiting the foregoing, Global Epicurean accepts no responsibility for any 

risk or resulting injury, delay, inconvenience, damage, or death which results from criminal 

activity, weather or other acts of God, accidents, disease, epidemics or the threat thereof, 

illness, food poisoning, animal attacks, the provision of inappropriate or no medical attention or 

the lack of access to same, the demands of indoor or outdoor activities, lost luggage, strikes, 

political or civil unrest, overbooking, structural or other defective conditions in hotels or other 

lodging facilities, acts of terrorism or the threat thereof, insurrection or revolt, or any other 

event beyond its direct control.   

Cancellations by Global Epicurean:  Global Epicurean may cancel any program for any reason at 

any time.  In the event Global Epicurean cancels a program, its only obligation to participant is to 

refund all monies collected from said participant for said program. 

Photography Release:  Participant grants the right to Global Epicurean to use photographs, film, 

images, text, testimonials or other likenesses of participant for its own commercial use without 

compensation to participant. 

Missed Features of Program:  In case a participant chooses not to utilize any aspect(s) of the 

trip program, he or she is not entitled to any refund thereof.  In the event some aspect of the 

program becomes unavailable through no fault of Global Epicurean, participant agrees its only 

recourse is to obtain a refund directly from the supplier. 

Miscellaneous:  I understand that Global Epicurean reserves the right to refuse as a trip 

participant, or remove from a trip, any person it judges to be incapable of meeting the rigors 

and requirements of participating in the activities, or who it determines to detract from the 

enjoyment of the trip by others. I agree to follow all written and verbal rules of safety presented 

to me by Global Epicurean. Global Epicurean reserves the right to make route, hotel and trip 

modifications as required or desirable to improve the trip quality and/or to accommodate the 

comfort and well-being of guests. 
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Binding Arbitration: I agree that any dispute concerning, relating, or referring to this contract, 

brochures, or any other literature concerning my trip, or the trip itself shall be resolved 

exclusively by binding arbitration according to the then existing rules of the American 

Arbitration Association in San Francisco, California. Such proceedings will be governed by 

substantive California law excluding any application or consideration of the California 

Arbitration Act. 

Acknowledgement:  I acknowledge that the enjoyment and excitement of international travel is 

derived in part from the inherent risks incurred by travel and activity beyond the accepted 

safety of life at home or work and that these inherent risks contribute to such enjoyment and 

excitement, being a reason for my participation. I accept all the risk of international travel. 

I agree that this release shall be legally binding upon me personally, all members of my family 

and all minors traveling with me, my and their heirs, successors, assigns, and legal 

representatives, it being my intention fully to assume all the risks associated with this trip and to 

release Global Epicurean from any and all liabilities to the maximum extent permitted by law. 

Knowing and Voluntary Execution: I have carefully read and fully understand the contents and 

legal ramifications of this Agreement as well as all the conditions as stated in the Terms and 

Conditions. 

Each individual tour member must sign below.  By your signature(s), you are confirming and 

acknowledging that you have read and agree to all of the above.   

 

_______________________________  _________________________________ 

Signature       Date  

______________________________  _________________________________ 

Signature of Guardian if Minor Under 18  Date 

 

 


