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EXPO and REGIONS
from the protection
of biodiversity
to the quality productions

THE PRODUCTS

Paddaccio, cacioni, trittico and lampascioni. And more, lucanica, pappal-

cultural and natural heritage, across Italian traditions and warm hospitality.

uni, giuraje, farrate, solina, gruttazzo. Strange names, often ancient and

But it is also the story of the connection between each local product with its

mostly unknown, but hiding extraordinary cheeses, delicious desserts, rare

territory: history, art, lifestyle. This initiative will allow us to discover over

vegetables, exquisite sausages, old cereals. In other words one of the most

80 high quality products, many different flavors and many different regions,

precious treasures of Italy: our excellent food.

all rich in beauty and valuable natural diversity.

What few people know is that many of these delicacies are produced and

The initiative is coordinated by the President of the Council of Ministers

guarded in the Italian’s Parks, where protected nature and human labor

- Department for Cohesion Policies and performed with the operational

have been inextricably linked since thousands of years. Some of these prod-

support of Invitalia, the National Agency for inward investment and eco-

ucts were already part of the typical regional cuisines, others have been

nomic development. The project involves all the Italian regions which have

saved from extinction and are back on the tables thanks to the tenacity of

conceived a local package, and five ministries: Foreign Affairs; Agriculture,

expert farmers whose work has been promoted and supported by their own

Food and Forestry Policies; Heritage, Cultural Heritage Activities and Tour-

parks and local administrations.

ism; Education, Universities and Research; Environment and Protection of

What comes out is a scenario characterized by tastefulness, healthy food and

Land and Sea.

local agricultural traditions which are perfectly bound together with natural
landscapes and flora and fauna conservation.
From the protection of biodiversity to quality productions: Expo and Regions is an initiative designed to discovery Italian gastronomic delights and
to connect Milan Expo with small villages, fields and kitchens of Italian
families. A journey across the places where food is produced, across our
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stablished in 1991, the Marine Protected Area is

In the “C” zone of the protected marine area, professional fishermen resident

a gem nestled in the coast of Apulia (southern

in Brindisi and Carovigno are responsible for local coastal fishing. With the

Italy), between the villages of Penna Grossa and

Park’s Authority there has been developed a sustainable fishing agreement in

Apani, about 17 kilometres north of Brindisi. The

order to avoid a negative impact on the ichthyic community. The implemen-

protected area holds in a single territorial unit both a

tation of this scheme allowed a profit far superior to the one in the marine

land reserve - relevant because of its important humid

zones outside of the protected area while still preserving its many species.

area, protected on an international level by the Ramsar Convention - and a
marine park. It is named after the majestic Aragonese Tower which overlooks the bay and which has always been an important docking site for sailors
primarily because of the area’s affluence of fresh water. In fact, “Guaceto”
comes from the arab gaw sit, which means “site of fresh water”. This characteristic has favoured the presence of human beings in the area since Prehistory, as confirmed by the plurality of archaeological testimony on the matter.
The protected marine area includes a great variety of ocean seabed - from
the sandy ones in the bay area to the deeper zones offshore - characterised by
coral formations. To the complexity of this soil corresponds a wide floral and
faunal biodiversity: sea grass, coral, colored algae, sponges, and then octopi,
lobsters, crabs, shrimp, and conger eels.
The protected area is an example of perfect integration between human activity and environmental protection. 70% of its surface is devoted to agriculture: the ancient olive trees protected by the “L’Oro del Parco” (the Park’s
gold) project produce organic extra-virgin olive oil, while in the flatter zones
of the coast tomatoes, grapes, artichokes, cantaloupes and many other typically mediterranean fruits and vegetables are grown, also in an organic way.

www.riservaditorreguaceto.it

Riso carnaroli 400 g.
1 pera non troppo matura
toma d’alpeggio 170 g.
3 cucchiai di olio
1 cipolla piccola
1 cucchiaio di formaggio
grattugiato
1 bicchiere di vino bianco
brodo vegetale leggero
1 lt.
burro 25 g.
pepe q.b.
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THE PRODUCTS
“Park’s Gold” Oil
Torre Guaceto’s ancient olive trees are, without a doubt,
the most representative witnesses of the land’s agricultural vocation. The groves stretch out on a surface of
260 hectares all through the slopes of the hilly zone of the murgian area. These
ancient plants, particularly the ones in the Carovigno district, fall under the area
of the extra-virgin olive oil “DOP Collina di Brindisi” (D.O.P. = P.O.D. - Protected

Riso carnaroli 400 g.

Designation of Origin). From the institution of the Marine reserve, the park ad-

1 pera non troppo matura

ministration decided - as a priority - to involve the farmers in the planification of

toma d’alpeggio 170 g.

the interventions and measures adopted in the Park.
Today the oil represents handsdown the most typical product of the area. Torre
Guaceto’s reserve zone in particular has become the protagonist of an important
project to produce the “Park’s Gold”, the extra-virgin olive oil grown organically,
extracted from the Park’s ancient olive trees. The oil’s quality is attributed to the
variety of groves planted (Ogliarola and Cellina di Nardò), the suitable climate
and to the structure of the hilly and calcareous land. These characteristics, together, favour the obtainment of a product with an extremely low acidity level.

3 cucchiai di olio
1 cipolla piccola
1 cucchiaio di formaggio
grattugiato
1 bicchiere di vino bianco
brodo vegetale leggero
1 lt.

Born from the conjoint passion of the management Consortium of Torre Guaceto

burro 25 g.

and the local farmers - who all chose organic methods of agriculture - the project

pepe q.b.

“L’Oro del Parco” (The Park’s Gold) is demonstrates that an agriculture divergent
from the industrial models, with respect for environment, tradition, ancient wiseness of the Earth, and of human dignity, is a real possibility.

Riso carnaroli 400 g.
1 pera non troppo matura
toma d’alpeggio 170 g.
3 cucchiai di olio
1 cipolla piccola
1 cucchiaio di formaggio
grattugiato
1 bicchiere di vino bianco
brodo vegetale leggero
1 lt.
burro 25 g.
pepe q.b.
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THE RECIPES

Riso carnaroli 400 g.
1 pera non troppo matura
toma d’alpeggio 170 g.
3 cucchiai di olio
Maritati made with durum
1 cipolla piccola
wheat Senatore Cappelli 400 g.
1 cucchiaio di formaggio
turnip greens 2 kg.
grattugiato
5 anchovy fillets in oil
1 bicchiere di vino bianco
bread crumbs crumbled
brodo vegetale
(add leggero
to taste)
1 lt.
oil (add to taste)
burro
g.
2 cloves
of25
garlic
pepe
q.b.
crushed red
pepper
(add to taste)
salt (add to taste)

Maritati with turnip greens,
crumbs and sauteed anchovies

Spelt soup with Susumaniello
wine

Maritati is a kind of pasta traditionally made in the Brindisi

The Susumaniello is a black grape vine traditional of Salen-

area. It is the union of the two most typical pasta shapes in

to. It is used in this recipe to mix and enhance the flavour of

Apulia (reason why its name means ‘wedded): orecchiette

the preparation.

and maccheroncini. One can make them by preparing the
dough for orecchiette and then giving it its shape by rolling

How to prepare:

300 grams of pearl spelt

the dough on a cylindrical iron.

Boil the spelt in plenty of lightly salted water for about 15

70 grams of bacon
‘Martina Franca’

min (70% of the total cooking time)

How to prepare:

and drain. In a pan fry the garlic and bay leaves. Add the

Clean, wash and boil the turnip greens. In the meantime, in

bacon, previously cut in strips, and cook it until it is softened

100g of caciocavallo
cheese seasoned for 18
months

a pan, fry garlic, oil and red pepper. When the garlic begins

and shiny. Remove the garlic and bay leaves and add the

300 cl of Susumaniello

to colour add the crumbs of stale bread crumbled and an-

wine. Once it starts boiling add the barley to complete its

1 clove of garlic

chovies and fry it all for a few more minutes.

cooking. Put the soup in a dish and garnish it with abundant

2 bay leaves

Drain the turnip greens (keeping the cooking water, which

flakes of cheese and a generous grinding of black pepper.

salt, olive oil and pepper
to taste

will be used to cook the maritati). Add the turnip greens to
the mixture previously prepared and stir it on low heat.
Cook the maritati and sauté it in a pan with the sauce made
out of turnip greens, bread crumbs and anchovies.

Riso carnaroli 400 g.
1 pera non troppo matura
toma d’alpeggio 170 g.
3 cucchiai di olio
1 cipolla piccola
1 cucchiaio di formaggio
grattugiato
1 bicchiere di vino bianco
brodo vegetale leggero
1 lt.
burro 25 g.
pepe q.b.
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Torre Guaceto’s Fiaschetto
Tomato
This tasty tomato is a historic cultivar for the Torre
Guaceto area. Despite that, it almost disappeared
completely for being too expensive to grow and because its final product gave
little profit when compared to modern standards. Thanks to the challenged
partaken by the Park’s management and the local farmers, the Fiaschetto tomato is now cultivated again - with methods strictly organic - and has become
a Slow Food Presidium.
The Fiaschetto has an oval, pointy shape and shows a red colour with a green
stalk and thin peel, it is rich in seeds and has an average weight of 15-20 grams.
The production is in small clusters of 4/5 tomatoes. The pulp is savoury and
dense. The cultivation near the sea and the use of salt water from the wells give
it a peculiar acidulous flavor. So much so that in the past, right after the harvest,
it was made to ripen in the shade on top of canes hurdles to make it sweeter.
The Fiaschetto is part of this area’s gastronomic history: it was the base for the
tomato puree that all the families, produced for winter. The choice to use organic
methods to grow the Fiaschetto (with small inputs of water and the complete
lack of chemicals) was also dictated by the fact that it was grown in a protected
area, a lab of sustainable development applied to agriculture. The local farmers
also produce many other vegetables such as turnip greens, kale, broccoli, cabbage, aubergines, peppers, cornaletti, courgettes, cucumbers, capers, wild onions,
various beans (fava beans, peas, chickpeas, beans, lupins,
grass pea) and fruit (grapes, watermelons, melons, peaches, apricots, rosettes, figs, pears, quinces, prickly pears).

Riso carnaroli 400 g.
1 pera non troppo matura
toma d’alpeggio 170 g.
3 cucchiai di olio
1 cipolla piccola
1 cucchiaio di formaggio
grattugiato
1 bicchiere di vino bianco
brodo vegetale leggero
1 lt.
burro 25 g.
pepe q.b.
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Brindisino Artichoke IGP*
Already from the midst of the 1700’s testimony can be
found on the reputation of the Brindisino artichoke.
In fact, many different cookbooks from seminaries all
around Apulia reference delicious dishes made with this artichoke from as early as
1736. Among the unique characteristics of the Brindisino Artichoke, a crucial one
is the earliness of its production, which allows for its commercialisation from Octo-

Riso carnaroli 400 g.

ber on. The Brindisino is also characterised by the singular tenderness and flavour

1 pera non troppo matura

of its head, especially the basal part of the bracts - which are compact, fleshy and

toma d’alpeggio 170 g.

tender - and its core, fleshy and palatable. These characteristics, determined by a

3 cucchiai di olio

particular lack of fibre, give the artichoke a special merit in many culinary areas.

1 cipolla piccola

Furthermore, its sweet flavor makes it valued raw as well.

1 cucchiaio di formaggio

The cultivation area determines its distinctive qualitative and organoleptic char-

grattugiato

acteristics. The soil rich in potassium, Brindisino’s sandy calcareous ground of

1 bicchiere di vino bianco

coastal origin known as “tufi”, give the plant not only tenderness and flavour but
also a high content of inulin, phenolic substances and flavonoids.

brodo vegetale leggero
1 lt.
burro 25 g.
pepe q.b.

* PGI (Protected Geographical Indication)

Riso carnaroli 400 g.
1 pera non troppo matura
toma d’alpeggio 170 g.
3 cucchiai di olio
1 cipolla piccola
1 cucchiaio di formaggio
grattugiato
1 bicchiere di vino bianco
brodo vegetale leggero
1 lt.
burro 25 g.
pepe q.b.
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Orecchiette with turnip greens
and monkfish
The traditional pasta of Apulia marries its most typical vegetable and fresh fish.

Turnip greens 1 kg.

How to prepare:

2 cloves of garlic

Heat the cooking water for the orecchiette to boiling and, in

4 large tomatoes

Riso carnaroli 400 g.

the meantime, prepare the sauce.

½ onion

1 pera non troppo matura

In a pan with oil, sauté garlic and onion finely chopped. Add

monkfish fillets 600 g.

toma d’alpeggio 170 g.

the tomatoes, cut into cubes, and let it all simmer for about

3 cucchiai di olio

5 minutes.

salt (add to taste)

1 cipolla piccola

On the side, clean the turnip greens and chop them coarsely.

black pepper (add to taste)

1 cucchiaio di formaggio

Add the turnip greens to the tomato sauce and cook it until

pine nuts (a handful)

grattugiato

the vegetable is not completely softened but still crunchy.

1 bicchiere di vino bianco

To cook the turnip greens in the sauce, you can also pour in

brodo vegetale leggero

white wine. Add salt and pepper to taste.

1 lt.

While the sauce is cooking, cut the fillets of monkfish into

burro 25 g.

cubes and add them together with pine nuts when the sauce

pepe q.b.

olive oil (add to taste)

is almost cooked.
Once the orecchiette is done, sauté it in a pan with the sauce
and serve it hot with olive oil and prosciutto.

Riso carnaroli 400 g.
1 pera non troppo matura
toma d’alpeggio 170 g.
3 cucchiai di olio
1 cipolla piccola
1 cucchiaio di formaggio
grattugiato
1 bicchiere di vino bianco
brodo vegetale leggero
1 lt.
burro 25 g.
pepe q.b.
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Muggine Liza in the Park’s Gold
The Muggine Liza - a mullet, Liza aurata - living in the
Marine Area differs from the common mullet, usually
found in harbour waters, in that it has a large golden
spot easily distinguishable on the operculum. Its flesh is

a lot finer than the one of the common mullet and hardly ever tastes like mud. At
Torre Guaceto it is only fished after the spawning and its flesh comes out firm and
flavoursome. Precisely because of its organoleptic features it is produced as a pre-

Riso carnaroli 400 g.

serve, pickled with ‘The Park’s Gold’ oil made from the Park’s ancient olive trees.

1 pera non troppo matura

This preserve is produced in the Tonno Colimena factory in Avetrana.

toma d’alpeggio 170 g.
3 cucchiai di olio
1 cipolla piccola
1 cucchiaio di formaggio
grattugiato
1 bicchiere di vino bianco
brodo vegetale leggero
1 lt.
burro 25 g.
pepe q.b.
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Baked Brindisini purple
artichokes
8 purple artichokes (Brindisini)
2 large potatoes

How to prepare:
Clean the artichokes by removing the stem and the outer

Riso carnaroli 400 g.

and leathery leaves.

1 clove of garlic

1 pera non troppo matura

On the side prepare the filling with a spoon of breadcrum-

½ yellow or red onion

toma d’alpeggio 170 g.

bs for every 2 artichokes, chopped onion, garlic, olives and

3 cucchiai di olio

mint, salt, black pepper and capers.

pickled capers (add to taste)

1 cipolla piccola

Arrange a sliced potato (1 cm high) and the artichoke with

mint (add to taste).

1 cucchiaio di formaggio

its leaves widened on a square piece of aluminium foil so

red pepper (add to taste)

grattugiato

that you can fill it with the mixture of bread crumbs. Clo-

olive oil (add to taste)

1 bicchiere di vino bianco

se the foil so as to not let the water from the vegetables

brodo vegetale leggero

evaporate.

1 lt.

Bake in a preheated oven at 200 ° C for 30 minutes. Serve

burro 25 g.

the artichokes still wrapped in the foil.

pepe q.b.

bread crumbs

olives

salt (add to taste)
black pepper (add to taste)

Riso carnaroli 400 g.
1 pera non troppo matura
toma d’alpeggio 170 g.
3 cucchiai di olio
1 cipolla piccola
1 cucchiaio di formaggio
grattugiato
1 bicchiere di vino bianco
brodo vegetale leggero
1 lt.
burro 25 g.
pepe q.b.
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Ogliarola Salentina and Cellina
di Nardò Olives
These have been Salento’s two most widespread native
cultivars. From juicing, one gathers the precious Apulian
oil. Unfortunately the production from these two olive

varieties, which was already in decline in the last few years, has suffered a great
impairment because of the diffusion of the Xylella fastidiosa parasyte.
Nowadays, the Ogliarola salentina is still the most widespread Apulian cultivar,
with a cultivated surface of over 130,000 hectares extended in all of Apulia’s districts but primarily in Lecce and Brindisi. This tree is vigorous and characterised
by an expansive bearing; with tight green foliage and dark-grey bark. Its leaves, of

Riso carnaroli 400 g.
1 pera non troppo matura
toma d’alpeggio 170 g.
3 cucchiai di olio

medium dimension, have an elliptic-lanceolate shape which is longer than the one

1 cipolla piccola

of the Cellina, with the top part being green and the bottom of a greenish, non-sil-

1 cucchiaio di formaggio

very yellow. The elongated olive is the most oily of them all, its kernel is frail. The

grattugiato

oil il sweet, dense and flavourful.

1 bicchiere di vino bianco

The Cellina di Nardò is grown in over 60 hectares in the districts of Lecce and

brodo vegetale leggero

Brindisi. Because of the steadiness of its productivity and the organoleptic tenor

1 lt.

of its oil it has been replacing the Ogliarola in Salento’s countryside, which gives

burro 25 g.

more oil but whose productivity is less steady. This plant differs from the former in

pepe q.b.

the constitution of its branches - vigorous on top and verging on the sides - and its
clear bark. The Cellina fruit is oval, rather curved, and black and shiny when ripe.
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Marinated Mullet fillet
How to prepare:
Clean the mullets, scrape off the scales, remove the innards,

Mullet 800 g.

remove the bones and cut the fillets. Wash and dry them

parsley

gently. In a tall container prepare the marinade by pouring

marjoram

60 g. of olive oil, peppercorns, salt, lemon juice, marjoram

2 lemons

and crushed parsley. Mix it all and proceed to dip the fillets

2 cloves

of mullet in the mixture, turning them gently in the mari-

olive oil (add to taste)

nade.

salt (add to taste)

Add the cloves and leave to marinate for about 3 hours,

peppercorns (add to taste)

turning the fillets from time to time.
Pull the fillets out of the marinade, place them in a frying
pan and put them on the stove. Scald in this way the fillets for a few moments from both sides and leave them to
cool. Arrange the mullet fillets on plates, dusting them with
a pinch of freshly ground pepper.

Riso carnaroli 400 g.
1 pera non troppo matura
toma d’alpeggio 170 g.
3 cucchiai di olio
1 cipolla piccola
1 cucchiaio di formaggio
grattugiato
1 bicchiere di vino bianco
brodo vegetale leggero
1 lt.
burro 25 g.
pepe q.b.
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Mashed beans with cornaletti
peppers and fiaschetti tomatoes
Cornaletti peppers
(small sweet green peppers)
200g.
4 ripe red tomatoes
type fiaschetti
300 g unshelled broad beans

How to prepare:
Wash the cornaletti and take out the stalk and seeds. In a
pan with oil cook them with a pinch of salt over medium
heat, stirring occasionally. Halfway through cooking, add
the diced tomatoes.

1 medium potato
1 medium onion

Separately, in a saucepan, put the unshelled beans together

bay leaves (add to taste)

with the peeled potatoes, a coarsely chopped onion and the

olive oil (add to taste)

bay leaf and fill with enough water to cover it all. Let it cook

salt (add to taste)

over low heat. Once the water in the pot has been reduced by

black pepper (add to taste)

half, add a little more water and salt (about halfway through
cooking). The dish should be done once the water is absorbed completely.
Allow the beans to cool, then blend them with the addition
of olive oil to emulsify and maintain smooth the puree.
Serve the puree in small bowls accompanied by the sauce
made out of cornaletti and fiaschetti tomatoes.

Riso carnaroli 400 g.
1 pera non troppo matura
toma d’alpeggio 170 g.
3 cucchiai di olio
1 cipolla piccola
1 cucchiaio di formaggio
grattugiato
1 bicchiere di vino bianco
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1 lt.
burro 25 g.
pepe q.b.
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Programma realizzato nell’ambito dell’Accordo di Programma Quadro (APQ) Stato-Regioni EXPO E TERRITORI in attuazione
della Delibera CIPE del 10 novembre 2014, e della Convenzione Attuativa delle azioni per Expo 2015
di cui agli accordi quadro del 3 febbraio 2015 e dell’11 febbraio 2015.

Guaceto Tower’s Park
Via Sant’Anna 6, Carovigno, Italia - Tel. +39 0831 990882 - www.riservaditorreguaceto.it

