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Anesone - Orzinuovi (Brescian Plains)
Baccalà in umido - Acquafredda (Brescian Plains)
Bagòss - Bagolino (Sabbia Valley)
Bariloca - Barbariga (Brescian Plains)
Bossolà - Brescia
Caicc - Breno (Camonica Valley)
Casatta - Corteno Golgi (Camonica Valley)
Casoncello - Barbariga (Brescian Plains)
Cuz - Corteno Golgi (Camonica Valley)
Fatulì - Cevo (Camonica Valley)
Foiada - Lavenone (Sabbia Valley)
Fritüra de làt - Brescia
Gnoc de la cua - Ponte di Legno (Camonica Valley)
Limone Madernina - Gargnano (Lake Garda)
Manzo all’olio - Rovato (Franciacorta)
Patata di Monno - Monno (Camonica Valley)
Patata di Ossimo - Ossimo (Camonica Valley)
Pesca di Collebeato - Collebeato (Brescia)
Pirlo - Brescia
Radice amara - Mairano (Brescian Plains)
Ret - Capriolo (Franciacorta)
Rustignì - Lumezzane (Trompia Valley)
Salame di Berlingo - Berlingo (Brescian Plains)
Salame Monte Isola - Monte Isola (Lake Iseo)
Salame cotto - Quinzano d’Oglio (Brescian Plains)
Salsiccia di castrato - Breno (Camonica Valley)
Sardina - Monte Isola (Lake Iseo)
Sisam - Limone sul Garda (Lake Garda)
Sopressa - Marone (Lake Iseo)
Spongada - Breno (Camonica Valley)
Tinca al forno - Clusane d’Iseo (Lake Iseo)
Tinca con piselli - Anfo (Lake Idro)
Tombea - Magasa (Lake Garda)
Info: www.visitbrescia.it - FB: Visit Brescia
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Anesone
ORZINUOVI (Brescian Plains)

The origins of Anesone Triduo can be
traced back to the lucky coincidence of
having, in the town of Orzinuovi, both
the alchemical research of Giovanni
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Bracesco in the 1500s and the capillary
availability of mistrà - a liqueur made
with anise and star anise - during the
Venice Republic domination. This liqueur
was a close cousin of Turkish, Greek, and
French spirits. Cristoforo Reboldi from
Orzinuovi is the person who fine tunes
the liqueur starting in 1824. The patent is
subsequently acquired by local company
Rossi until it arrives in the hands of the
Mancabelli family in Brescia. Currently,
Anesone Triduo is produced by Distillerie
Franciacorta in Corte Franca. The
production technique involves three
separate infusions in alcohol of about
ten herbs and spices, the result of which
is distilled separately and then combined
with the addition of sugar syrup. The
final alcohol volume is quite respectable
and needed to sustain the typical dilution
with chilled water. The dominating note
of this liqueur is star anise. Spicy, sweet
nuances make it particularly pleasant,
even when enjoyed undiluted.
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Baccalà in umido
ACQUAFREDDA (Brescian Plains)
Among the ritual foods in the province
of Brescia, Acquafredda’s stewed salted
codfish is one of the most characteristic.
It is eaten almost exclusively on the
Saturday that follows Ash Wednesday,
at dinner, and this is why it’s also called
“Carnival’s codfish”.
In past decades, the trattorias and bars
of this small village in the plain used to
offer a dish of salted codfish to anyone
who stopped by. Today, most trattorias
are closed; just the parish centre and the
only remaining osteria are left to distribute Carnival’s codfish.
The fish is put in water on Ash Wednesday, then it’s boiled for one hour to eliminate the skin and the bones. The water is
kept and filtered.
In the meantime, sautée garlic, onion,
carrot, and celery in extra virgin olive oil,
adding some salted anchovies. Once
browned, add the fish and simmer with
white wine.
The filtered water is then added until the
fish is almost ready.

At this point, add tomato sauce and
continue cooking for at least two hours.
Before the codfish is ready, someone
adds boiled red potatoes to thicken the
sauce.
Whenever you decide to remove the dish
from the stove, add minced parsley and
abundant grated Grana Padano cheese,
which is what makes this preparation
unique among all the Italian salted codfish recipes.
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Bagòss

BAGOLINO (Sabbia Valley)
Among Brescia’s mountain cheeses,
Bagòss is undoubtedly the best known
even if it does not have a European
Certification of Origin.
The area where this cheese is produced
is limited to the municipal boundaries of
Bagolino, whose meadows and pastures
offer a rich vegetation particularly fit for
dairy cows.
To obtain a shape of about kg. 16, you
need more or less l. 400 of milk. The
addition of saffron gives the signature
colour and taste to the cheese and
is also a reminiscence of the strong
relationship that the village had with
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Venice. The colour of the exterior is deep
ochre because the rind is rubbed with
flax oil to prevent contamination from
external agents.
The smell is intense. In order to enjoy
Bagòss as table cheese, you will need
to wait at least 12 months from the day
it’s produced. There are no age limits to
grate it on pasta or soup.
The flavour and taste become stronger
with ageing.
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Bariloca

BARBARIGA (Brescian Plains)
Since the 16th century, rice cultivation
in Brescia’s plain has been discouraged.
The work of Agostino Gallo was one
of the reasons: he writes that rice
causes “bad air” due to the necessity to
“continuously irrigate for five months.”
The legacy of the once widespread
production of rice rests in the traditional
dish of Barbariga: bariloca.
The ingredients are a rice variety suitable
for risotto, hen, honey fungus, garlic,
onion, celery, carrot, parsley, butter, white
wine, salt, and pepper.
The hen is cut in pieces; the head,
wings, and neck are used to make broth
together with carrot, onion, celery, and
salt. In the meantime, you sautée some
minced onion and subsequently other
parts of the hen, adding white wine for
flavour and salt and pepper as needed.
Cover and cook.
In a third pot, sautée the garlic in oil; add
mushroom and parsley. In a fourth pot,
prepare the risotto using the broth from
the first pot.

Halfway through cooking the rice, add
the mushroom. Add the hen almost at
the end, mix as much as possible, and
keep moist with broth. After the risotto is
cooked, cream with butter.
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Bossolà
BRESCIA

Establishing when and who developed a
dessert recipe is even harder than other
traditional dishes. Moreover, you run the
risk of being influenced by improbable
legends. So, let’s not even explore the
hypotheses about the name bossolà, the
signature dessert of the city of Brescia.
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Let’s just focus on what is certain: it’s a
cake made of humble raw ingredients
such as flour, butter, sugar, eggs, and
yeast, but with some challenging
passages during the preparation. You
mix the ingredients with an increasing
number of eggs, and let them rise before
progressively adding
three extra eggs. Fresher
and lighter than its close
“cousin” pandoro, it has
the shape of a cylinder
with a hole in the middle.
It is mainly produces
between October and
January.
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Caicc

BRENO (Camonica Valley)
Caicc is the Breno version of stuffed
pasta. The current version was
formalized in the 1980s by Giacomo
Ducoli, a historic local restaurateur.
In his book, “Camonica Valley Cuisine”
(published by Tipografia Camuna, Breno,
1987), he specifies that caicc were eaten
with polenta and that in an unspecified
past the stuffing ingredients changed
according to availability.
He writes: beets, salami, stew, pork roast,
grated cheese, walnuts, amarettos,
garlic, parsley, breadcrumbs, nutmeg,
and raisins. The ingredients had to go
through the grinder at least twice. The
dough must be made with 6 eggs for
each kilo of flour and is kept rather thick.
Caicc present a base an a ridge on top.
They are seasoned with abundant grated
cheese, melted butter, and sage.
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Casatta

CORTENO GOLGI (Camonica Valley)
In the Corteno Golgi valley, the
transhumance of dairy cows has always
been short: the animals reach the side
valleys, in particular Val Brandet where
the local cheese is called casatta. This
valley is part of Valli di Sant’Antonio
Natural Reserve, one of the first
protected areas in Lombardy and today
a Site of Community Importance of the
European Union. In this still pristine
area, two families produce casatta from
May through September, at an altitude
between m. 1,500 and 1,900.
This cheese ages from two months to
one year, has a yellow-ochre rind and a
light yellow paste with very small holes.
It is produced in the afternoon using
milk from two different milking sessions;
dry salting is performed for nine days.
The traditional way calls for turning the
shapes once a day on wooden planks
until they are sold.
This cheese is mostly eaten freshly cut
or fried in butter.
The specific vegetation of the mountain
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tops provides its typical taste with a
somewhat bitter note at the end.
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Casoncello
BARBARIGA (Brescian Plains)
Barbariga casoncello has become quite
popular these past few years, thanks to
the local festival and the city award (City
Certification) that protects its brand.
It is stuffed pasta with a specific
preparation for the two main elements:
the dough and the filling. The dough is
made with type 00 white flour, eggs, salt,
and water.
The thin, soft, moist sheet is cut in
rectangles of about cm. 8x10, in the
middle of which the filling is placed.

This stuffing is made with breadcrumbs,
Grana Padano DOP cheese, Parmigiano
Reggiano DOP cheese, melted butter,
salt, nutmeg, finely ground ham, cooked
and ground chard, animal or vegetable
broth, garlic, sage, and parsley.
The rectangles are folded and sealed by
hand to create a candy-wrap shape.
You can use the pasta machine to obtain
a thin, elastic dough. Once cooked,
casoncelli are served with melted butter
and sage.
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Cuz

CORTENO GOLGI (Camonica Valley)
Cuz is much more than a recipe for local
Corteno goat meat, named after the
village of Corteno.
It’s small in size, but its meat is very
tasty. Cuz is also a way to preserve meat
and is prepared for special occasions
like dinner events and holidays.
At the bottom of the pot, put the finely
ground fat of the animal, layered with
well aged diced meat, sage, garlic, and
water. Cook at very low heat without
stirring, shaking the pot from time to
time. Cuz is ready when the meat is well
done. Traditionally, it is accompanied
by polenta. You preserve it by putting
the cooked meat in terracotta jars and
covering them with the juice from the
top of the pot.
You can use it for up to six months
after you separate it from the fat.
This practice was very widespread
when fridges did not exist and people
consumed one goat at a time.
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Fatulì

CEVO (Camonica Valley)
Mountain farming was progressively
abandoned during the course of the 20th
century, and this trend is still continuing
today, although at a slower pace.
Goat breeding has been particularly hit.
The province of Brescia boasts an
indigenous breed, Bionda dell’Adamello,
raised especially in Val Saviore.
At the beginning of the 20th century, the
population was 9,000.
Today, it’s 2,500.
Bionda dell’Adamello is a
rustic animal, raised with
semi-extensive methods,
and appreciated for its meat
and milk with low fat and
high digestibility.
From the milk, cheese and
ricotta are produced and
smoked locally.
The word fatulì indicates a
cheese slowly smoked using
a fire of green branches and
juniper berries.
Ricotta is called mascherpì

and is an excellent ingredient to add
taste to pasta dishes.
Consuming these products helps recover
this breed and preserve biodiversity.
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Foiada

LAVENONE (Sabbia Valley)
In his bizarre Mount Olympus, poet
Teofilo Folengo imagined fat muses and
messy nymphs living where caravels had
not arrived yet, busy preparing special
delicacies for the poet: casoncelli pasta,
macaronibus, and foiadis.
It’s a sign of the times: it’s the same
foiade that represent a must-eat dish
in Lavenone and Promo, rich
in butter and cheese produced
in the villages of Presegno
and Bisenzio upstream on the
Abbioccolo, famous for their
dairy production.
This dish was prepared for
self-consumption: in the past,
it was rough and irregular egg
fettuccini seasoned with butter
and cheese, with grated cheese
and spices. Since the Fifties, it
has been well cut pasta, cheese,
and butter layers in oven trays,
covered with generous handfuls
of grated cheese and spices, in
particular cinnamon.
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On the days of St. Lawrence, August
10, and St. Bartholomew, August 24,
this dish is prepared by associations
and informal groups for the community,
and sometimes sold to raise funds for
charity.
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Fritüra de làt
BRESCIA

Milk, semolina, sugar, butter, and eggs.
Fritüra de lat is a rather dense cream, cut
in the shape of a lozenge, breaded, fried,
and covered with powdered sugar.
It must be eaten warm. This dessert
made of all-white ingredients was
described by Licinio Valseriati in his
“Sentimental Journey through the
Brescia region” and defined as a
“specialty of Brescia”.
Even if the sources of this statement are
unknown, it is true that until the 1980s
several city bakeries would display this
dessert in their windows.
However, as is common for other
preparations popular among the lower
classes, several other areas claim the
paternity of this recipe.
Today, it is maybe too sweet for our
modern taste.
Also, it needs to be eaten immediately.
This is perhaps why it has disappeared
from the shop windows and can only be
purchased upon special order.
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Gnoc de la cua
PONTE DI LEGNO (Camonica Valley)
Gnocco is a Lombard word; it enters
the Italian language during the Middle
Ages. It defines any round-shaped dough
which can be eaten after boiling. It is
only around the end of the 18th century
that the term gnocco is used to refer to
potato or corn dough. In the municipality
of Ponte di Legno, a long-standing
tradition is to combine stale bread,
potatoes, milk, spinach (or Good-KingHenry), and flour to create a dough
suitable for boiling and making gnocchi.
The potatoes are diced and boiled.
When they are cooked, spoonfuls of
dough are added into the same pot of
water. Once drained, potatoes and dough
(now firm and in the shape of gnocchi)
are served in a tureen with a generous
seasoning of melted butter, sage,
possibly onion, and handfuls of grated
cheese produced in the neighbouring
village Case di Viso.
This recipe was awarded the City
Certification by Ponte di Legno.
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Limone Madernina
GARGNANO (Lake Garda)

Intensive lemon and citrus farming is a
tradition that Agostino Gallo describes
as becoming widespread along Lake
Garda in the 16th century. Favoured by
mild climate, the increase in production
was pushed by a high demand for
lemons, a fruit used to fight scurvy on
the boats of the Republic of Venice. The
decline in cultivation, in the middle of
the 19th century, was caused by two
simultaneous events: the discovery
of how to chemically synthesise citric
acid and the Italian unification, which
opened the commercial route to citrus

from southern Italy. Madernina lemon,
maybe the same selected by Robino da
Maderno as quoted by Gallo, is the local
variety and is resistant to cold climates.
It’s a medium sized fruit with thin skin
and high acidity. Madernina lemons were
particularly fit for long transportation
times, because they would reach their
destination without damage even after
several days of travel. Today, Madernina
lemons are commercially valuable for
the production of liqueur, jam, and syrup
which still keep this production profitable
even if lemons from other continents
have been entering the Italian market.
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Manzo all’olio
ROVATO (Franciacorta)

Thanks to their strategic position, border
regions have always enjoyed special
privileges. In 1517, the hills around the
town of Rovato had recently returned
under the control of Venice.
Doge Leonardo Loredan gave his
permission for the creation of a market
for “any type of goods and merchandise
every Monday”.
This market still exists today. In the
monumental Inchiesta Jacini (a 1886
report on the state of agriculture in the
Kingdom of Italy), the researcher in
charge of the Chiari area reports that
“in the area of Rovato, one main activity
is meat production; the farmers have
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more cows than what is necessary for
farming, therefore there are rather highquality fattening cows.”
With these premises, it is no wonder that
since the beginning of the 20th century
Rovato has been widely known for the
stew offered in its trattorias, especially
manzo all’olio (olive oil beef stew).
Its preparation involves cooking
“cappello del prete”, a very tender beef
cut from the upper shoulder, in water
and oil with anchovies and garlic.
It is served sliced, with the juice given
off by the meat thickened with cheese,
breadcrumbs, and parsley.
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Patata di Monno
MONNO (Camonica Valley)

The introduction of potato in upper
Camonica Valley is rather new. Official
documents identify 1816 as the year
when priests put pressure on the
Austrian government to spread the
cultivation of this tuber to try and face
the serious famine that was plaguing
mountain villages.
Brescia’s Agricultural Agency was then in
charge of working with residents in the
valley to improve the quality of potato
farming, select the brand, and sell seed
potatoes.
Jump to the middle of the 20th century.
The characteristics of the soil and the
need to grow some varieties at high
altitude enables Monno farmers to
specialize on methods to process and
preserve potatoes, or patapa as they say
in those areas.
Monno potato is a firm, sapid tuber
which has become popular thanks to
some dishes like piöde (raw potato
and wheat meal gnocchi) and Fladarde
(small sweet fritters).

The potato festival is a way to attract
tourism to this small town.
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Patata di Ossimo
OSSIMO (Camonica Valley)

The genetic improvement
of Ossimo potatoes
started in the early 1840s
thanks to Trebbio Trebbi’s
research. This variety owes
its name to the church
dedicated to St. Charles,
which dominates the hills
that had produced very
high yields, especially the
Creelone area. Because of
the extremely suitable soil
for the cultivation of potato,
all through the 1950s in the
Ossimo area there were
numerous test plots used
as scientific reference at
national level.
In 2004, the Ethnographic Museum
found precious seed potatoes. In
October of the same year, the first
abundant harvest was welcomed. San
Carlo potatoes have white flowers and
its seeds have a vegetative cycle ranging
from 140 to 160 days.
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Harvest is in the middle of October. The
tuber, round and flat, is medium-big in
size and has a thin, light skin. The colour
is white and it is particularly suitable to
make bread. In the kitchen, it is used
to make gnocchi and has been deemed
perfect as a side dish for roasts.

DINING WITH TRADITION | A JOURNEY THROUGH TYPICAL PRODUCTS

Pesca di Collebeato
COLLEBEATO (Brescia)

The region of Brescia underwent major
social and land planning changes
throughout the 20th century, which
led to the abandonment of traditional
mixed cultivation and fruit and vegetable
farming based on small orchards
around the city boundaries. Therefore,
the rich biodiversity that was produced
by centuries of genetic selection
progressively diminished while new
cultivars emerged to respond to modern
market needs.
Collebeato and the surrounding areas
north of the city of Brescia had been
used to grow peaches since the
beginning of the 19th century because
of the absence of vernal pools in their
soil and the proximity of a large market.
Today, they are the only local area where
peaches are still grown for commercial
purposes.
There are at least a dozen farms
that have peaches as their core fruit
production. Traditionally, white peaches
were cultivated, but today they are quite

rare and have been replaced by varieties
that are more appreciated by modern
consumers.
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Pirlo
BRESCIA

Pirlo. Licinio Valseriati calls it a “rustic
aperitif” in his “Sentimental Journey
through the Brescia region”.
It is certainly a city drink which was
subsequently “exported” to the rest of
the province.
It survived for decades in the version
described in the dictionary: still white
wine, Campari, a squirt of seltz (“not
simple sparkling water”, Valseriani
writes), and lemon peel.
When the hard liquor was not added, you
would obtain “merlo”, similar to ombra
veneta. Then, Campari replacements
entered the market, ice began to be
added, and finally the “happy hours”
with finger food started to become
fashionable.
This made the preparation of Pirlo less
definite. Valseriati also notes that Pirlo is
also the word for spinning top.
It could be because of the movement of
the liquor added to the wine which first
descends and then comes back up when
it blends.
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However, this is just a hypothesis…
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Radice amara
MAIRANO (Brescian Plains)

Cichory (Cichorium intybus) is a white,
fuse-shaped bitter root known also
as “Soncino’s root”, because in recent
decades it was mostly grown in this
nearby town in the province of Cremona.
In fact, today the core of its cultivation
is in another historic town: Mairano,
located in Brescia’s plains. Harvest starts
in early October.
This is why in the past this bitter root
was the basis of winter meals. This
“vintage” vegetable is becoming more
and more appreciated by the young,
who have rediscovered its detoxifying,
depurative, and diuretic properties. Once
peeled, the root must be cooked for
about 20 minutes.
In the kitchen, it has the same versatility
as boiled potatoes. Indeed, it can be
seasoned with oil and vinegar or can be
used in salads, soups, or minestrone.
A traditional way of preparing it is as an
accompaniment for boiled salami and
spinach.
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Ret

CAPRIOLO (Franciacorta)
In rural societies, large-sized charcuterie
was reserved to family events like
weddings, births, and baptisms, or to
carry in the fields as meal during the
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summer. It was also used to preserve
the only meat available to the family,
especially when the price of salt was
very high.
Thanks to the experience acquired by
pork butchers in these past decades,
Capriolo Ret boasts specific features.
Among them, the presence of local sage
or citrus peel in the forcemeat on top of
salt, spices, and wine. Chunky grinding
of the meat and dicing of the fat are
other elements that differentiate it from
the other salami, as well as its large size
which can exceed kg. 5.
This is why the pig’s stomach, bladder,
or beef caps are used as casing. The
origin of the name is still uncertain:
some believe it comes from the netlike appearance of the forcemeat once
aged; others prefer the idea that it is the
external resemblance to a pig’s stomach,
used as casing, which has a net-like
lining membrane.
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Rustignì

LUMEZZANE (Trompia Valley)
Their head is bent over the plate to eat
fast and go back to work. This is the
stereotypical image that Brescia people
have of Valgobbia residents.
For its humbleness and ease of
preparation, rustignì has become
the food staple first of the village of
Rava and then of the whole area of
Lumezzane.
The ingredients reflect pragmatism and
moderation: butter, white onion, midaged formaggella cheese, and eggs.
You sautée the onion in butter, then add
loosely cut pieces of cheese.
When the cheese starts to melt, add one
beaten egg per person. The end result
is a rich, energy-filled frittata. This is the
basic recipe, which can be modified in
countless ways.
Just like pizza, you can add different
ingredients: fresh hop tops, thin slices
of salami, potatoes, and any other items
you can think of.
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Salame di Berlingo
BERLINGO (Brescian Plains)

Meat preservation in lard or goose fat
has been a simple, yet ingenious way to
preserve food for centuries, at least until
the advent of fridges.
The animal fat was melted in enamelled
terracotta jars.
It was customary to put food in the fat to
conserve their properties for months.
This tradition was widespread in the
whole Po plain.
One of the products that best
characterize the region of Brescia is
salami preserved in lard, a tradition still
alive in the middle portion of the plain
south of Brescia, especially in the village
of Berlingo.
The use of lard creates a layer protecting
from climate changes in an area where
moisture would prevent the correct
preservation of salami. Salami is put
in lard after at least twenty days from
production.
Pork lard is boiled on low heat for at
least two and a half hours. Then, it is
cooled down and before it solidifies, the

28

salami is put in it after being brushed to
eliminate possible impurities.
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Salame Monte Isola
MONTE ISOLA (Lake Iseo)

Monte Isola salami is so popular that it
has become an icon. On the flip side, it is
sometimes copied outside of the island.
Thanks to their specific micro-climate,
the best salami is produced for selfconsumption in the villages of Cure,
Masse, and Siviano.
Until a few years ago, all local families
owned two pigs, typically purchased in
the month of July when they reached
kg. 100. Farinaccio (wheat meal) and
bran are the best feed until mid-January,
when pigs have reached at least kg. 220
and a cm. 6 thick lard layer on the back.
The half carcasses spend one night at
room temperature; the tight, loin, and
belly are cut by hand in small dice, while
the front portion, which represents about
10% of the salami, is ground with a mm.
9 plate. The result is a rather chunky
forcemeat.
Salt and spices are added; garlic is
crushed separately in a handkerchief on
which red wine is poured.
The forcemeat is stuffed in a natural

beef casing and tied by hand. The salami
loses its first moisture for two days, then
it is moved to a warmer room.
The heat is obtained through wood fire
and smoke. Salamis stay here for about
10 days. The weight of each salami at
the beginning of the drying stage is less
than gr. 500.
The slice has to be compact, very red,
and smell like aged, slightly smoked
meat.
According to tradition, three salamis
should weigh kg. 1.
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Salame cotto
QUINZANO D’OGLIO (Brescian Plains)
In the middle of the 20th century, the
last “Tuscan” pigs disappeared from
the plains around Brescia. This spotted
breed originated from crossing dark
Italian breeds with pink ones, which
people have now come to associate with
the standard colour of pigs.
The city administrators ruled that the
Italian breeds were the only ones to
be used to produce Quinzano d’Oglio’s
cooked salami, because they were the
ones that were thought to guarantee the
right taste and a link to tradition.
This salami is prepared with cuts
from the shoulder, prosciutto, and
pancetta. The meat is ground and
mixed with pepper and garlic, smashed
in a handkerchief on which red wine is
poured.
The complete absence of sugar, flour,
and preservatives and the tying of
the natural casing by hand are other
evidence of the desire to respect old
traditions. After less than ten days from
production, the salami can be sold, is
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ready to be cooked in cold water, and
subsequently boiled. It is recommended
to accompany it with peas and polenta.
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Salsiccia di castrato
BRENO (Camonica Valley)

Records indicate that a Pietro Rizzieri,
butcher by profession and mason
by necessity, moved to the Canton
of Grisons for a period of time at the
beginning of the 20th century to find
a job. There, he learnt the technique
to finely grind meat. Once back to
Camonica Valley, he used it with the
most commonly available meat: castrate
sheep. He reopened a butcher shop in
Breno and in 1922 he passed on his
recipe to a young shop boy, Giovanni
Pedersoli.
The very proactive Pedersoli spread his
business reach and was able to sell his
castrate sausage in a radius of km. 30,
from the northern end of the valley to
Lovere in the south.
This sausage is sold pure (produced
mainly from November to March) or
mixed, meaning with the addition of pork
or beef.
In either case, the forcemeat must
contain the broth made with the
castrate’s carcass.

This sausage is very lean: the fat is
first cut off by hand and then further
eliminated by subsequent passages
through the grinder. It is eaten fresh,
after boiling it for a dozen minutes taking
care not to pierce the casing to prevent
fluids from coming out.
The ideal side dish is boiled or mashed
potatoes, but in Breno it is mostly served
with peperonata (sweet pepper sauce).
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Sardina
MONTE ISOLA (Lake Iseo)

With its flat, long body, agone (Alosa
agone) has a vague resemblance to a
sea sardine, from with it borrowed its
name.
The fish intended for canning is caught
during the coolest period of the year.
Just after being captured, the fish is
gutted, washed in running water, and left
in salt for at least two days.
It is then dried in the sun and air for
about one month on special supports
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called “archecc”, positioned in shaded
areas and protected from insects by
nets.
Finally, the fish is canned in steel
containers, lightly pressed, and covered
in oil. When itàs time to eat, the fish is
taken out of the can and heated on a pan
or grill, accompanied by polenta.
The area of production is Monte Isola
and Clusane d’Iseo.
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Sisam

LIMONE SUL GARDA (Lake Garda)
In recent years, alborelle have become
a very difficult fish to catch in Lake
Garda. Therefore, preparing sisam, which
requires this fish, is becoming seriously
hard to do. Sisam is a preserve.
It used to be a food staple for fishermen
and ferry boat crews in upper Lake Garda
in the winter, when the coastal road had
not been built yet or when it was closed.
It was mostly eaten cold on bread.
To make sisam, alborelle need to be
dried on special wicker mats.
For each kilo of dry fish, you sautée one
kilo of yellow onions in olive oil.
You add the fish, water, vinegar, and a
little sugar, then bring to a boil on low
heat. After resting for two days, the
preserve is put in glass or terracotta jars
and covered with a layer of olive oil.
The preserve can last up to two years.
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Sopressa
MARONE (Lake Iseo)

Among Brescia’s charcuterie, Marone
soppressa stands out for its unique
characteristics in terms of how the pigs
are raised and the cuts used to make
this salami.
Animals are fed 65% grains, certified as
non-GMO by the farmer. The legumes
used as feed, like soy, must be non-GMO
certified as well. Moreover, pigs must
weigh at least kg. 160.
Soppressa is made with cheek lard,
shoulder, loin, and back meat sliced and
cut by hand, or ground with a plate with
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large holes. What’s unique is the addition
of the pig’s tongue. After mixing with
spices and salt, the salami in stuffed by
hand in a beef casing.
On the shores of Lake Iseo, they
recommend two ways of enjoying this
salami: raw or boiled. After 25 days, you
can cook salamis weighing less than gr.
700. After at least 50 days, you can eat
raw soppressa just like a standard sliced
salami. You will be able to clearly identify
the pig’s tongue.
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Spongada
BRENO (Camonica Valley)

Many communities in Camonica Valley
claim the paternity of spongada, the
dessert symbol of Easter festivities

which today is produced throughout the
year. However, over the years the village
of Breno has managed to achieve a
record which seems to be confirmed by
the year books.
In its bakeries and pastry shops, you
have versions covered with caster sugar
or crumbs that enhance the taste of
the cake but at the same time perhaps
depart from the original recipe. However,
this is probably the reason why it is so
popular today.
In the past, the well-raised bread was
not too sweet and was prepared on
Palm Sunday to be eaten throughout
the whole Easter week. With its buttery
smell, the abundance of eggs, and the
soft texture, it was also a well-wishing
gift for the ill and the poor.
On Easter Monday, according to
tradition, it was eaten with salami.
Indeed, the moderately sweet taste of
spongada is a good pairing for the salty
taste of this salumi.
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Tinca al forno
CLUSANE D’ISEO (Lake Iseo)

Few villages in Italy have as strong
a relationship with a dish as Clusane
d’Iseo has with its stuffed tench with
polenta. This village in the municipality
of Iseo was once almost exclusively
inhabited by fishermen.
Recently, they have realized the tourist
potential that their dish has. Stuffed
tench with polenta has become the
symbol of this community since the
1960s, when the Clusane Tourist Office,
OTC, was founded.
The association identified this dish
as the traditional dish of the village,
and every year celebrates it with the
Stuffed Tench Week festival. This event
contributes to bringing the number of
portions served throughout the year to
over 50 thousand.
The fish is deeply cut on the back,
deboned, gutted, washed, and stuffed
with grated Grana Padano DOC cheese,
breadcrumbs, butter, spices (the
spice combination with have a great
impact on the final result), salt, and
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parsley. Then, the fish is put in clay
baking trays greased with extra virgin
olive oil and laurel leaves, and covered
with the remaining stuffing and butter
curls. When baked, tench is served with
polenta seasoned with filtered butter
from the baking tray.
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Tinca con piselli
ANFO (Lake Idro)

The shores of the lakes around Brescia,
as well as many other villages, were
characterised by the presence of a very
special figure: fishermen-farmers, people
who carried out the double activity of
farming and fishing.
Along Lake Idro it was a common
situation as the double job was
necessary to raise enough income for
the family. Fish would therefore be a
common food in the house.
One of the most characteristic dishes,
one that many people still remember
from their young age, is tench with peas.
It combines the two activities of farming
and fishing, because pea harvest fell
during the tench fishing season, which
is midsummer. In particular, on June 29,
the patron saints’ day, tench with peas
was cut in large pieces and floured. It
was then sautéed in frying oil with finely
minced onion.
When the fish is browned, you add
tomato sauce and fresh peas and
continue to cook until the sauce has

thickened and the tench is well done.
Polenta is the ideal accompaniment for
this dish. This dish is typical in the Anfo
community and can still be enjoyed in
local trattorias.
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Tombea
MAGASA (Lake Garda)

Tombea is the mountain overlooking
Magasa, a ghost town in the Lake Garda
inland. Leaving behind the trafficked
coastal road connecting Gargnano
to Limone and driving up the steep
road which reaches the top in a few
kilometres is like travelling back in
time. Olive trees leave ground to wild
vegetation. On the slopes around
Magasa, it is still barely possible to
see the terracing once used to grow
grains and fruit; in the distance, the
barn houses of Cima Rest and the
shape of Mount Tombea two hours
away. Until the second half of the 20th
century, many herds grazed on these
slopes. Today, they are gone. The
cheese shapes produced in Tombea
were typically purchased by traders,
who aged them and sold them with
no specific brand recognition of the
product. A little over thirty years ago,
the Cheese Festival attempted to give
value to the geographical origin of the
cheese. Brescia’s Cheese Atlas did the
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rest. It seems that the particular taste of
this cheese depends on saxifrage-rich
pastures. It is suitable for consumption
after 90 days of ageing, but it can stay in
the dairy farms, called rolt, for years and
become a sapid end-of-dinner treat.
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