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Benvenuti in Sicilia 

May 9-16, 2015 
 
 

 
 

Sicily's island borders embrace ages of influence – Greek ruins dot the land, Arabian 
eggplants, lemons, saffron, and nutmeg thrive in the volcanic soil and local artisans 
hand-make chocolates and cheeses. 

 
Strong and elemental, Sicily retains an unconquered character and a romantic spirit, and 
you can taste it in her food. Sicilian dishes draw on history but abound with independent 
ideas and innovative interpretations that stand apart from the cuisine of mainland Italy. On 
Sicily: A Different Italy we will coil our way through this dramatic region, from Catania's 
ancient costal fishing villages to the famous dishes of Palermo; on to the 
lesser-known intro-terra, home to noble wine estates; down to Modica for hand-produced 
chocolates at Dolceria Bonajuto and to Noto for the world's best gelato. 

 
We will unlock the secrets of Sicilian cuisine and eat, drink, and enjoy a region where the 
sense of taste alone leads one down countless passages of history. 

 
 

For	   inquiries	   or	   reservations	   please	   visit	   http://www.pegymarkel.com	   or	   email	   info@peggymarkel.com	  



For	   inquiries	   or	   reservations	   please	   visit	   http://www.pegymarkel.com	   or	   email	   info@peggymarkel.com	  	  

Please note that guests arrive on Friday, May 8 and spend an evening in Palermo on their 
own (we can provide a list of recommended hotels), to adjust to the time change and acclimate 
to their new surroundings. The culinary adventure begins mid-morning on the next day, 
Saturday, May 9, 2015. 

 
 

May 9 – Pick up in Palermo and travel to Anna Tasca Lanza’s Private Estate - Regaleali 
 

Pick up at Massimo Plaza Hotel, Palermo at 10:30 am. 
 

A brief walking tour of the city’s markets before leaving for the countryside. We will travel as a 
group from Palermo to Regaleali by train - a wonderful way to see and enjoy the countryside. 

 
By late afternoon we arrive in Vallelunga at 
Regaleali, Wine Estate of Tasca D'Almerita, 
one of the most important wine-producers in 
Sicily and home of renowned cookbook author, 
Anna Tasca Lanza and her daughter, Fabrizia. 
Since her mother’s passing, Fabrizia has taken 
her family’s legacy to a new level. The expanse 
of the “world of Regaleali” is breathtaking. 
1,000 acres of soft rolling hills are planted in 
vines. Upon arrival, there will be time to relax 
and settle into our rooms before meeting for 
supper. 

 
A historian as well as a chef, Fabrizia will 
share her knowledge of local cuisine and its 
history with a hands-on cooking class. 

 
A welcome dinner will follow, served at the 
main house, Case Vecchie. 

 
 

May 10 - Anna Tasca Lanza’s Private Estate – 
Regaleali 

 
Breakfast in the kitchen. When we are finished 

eating fresh bread with homemade jams and local honey, we will take a walk through the rose 
garden, which will surely build up an appetite for the meals to come! We’ll march right into 
the kitchen with a few good things in our basket for our cooking class with Fabrizia. The food 
that is prepared at Casa Vecchie is that of the countryside, but also of the great aristocratic 
families—it ranges from brioches to a soup made of tender greens (tenerumi), from  
profiteroles to the sfinci of St. Joseph, telling the story of many Sicily’s, layered over 
thousands of years. 



For	   inquiries	   or	   reservations	   please	   visit	   http://www.pegymarkel.com	   or	   email	   info@peggymarkel.com	  	  

Most of the food that will appear on the table during our stay at Anna Tasca Lanza’s Estate is 
produced on the farm: fowl, lamb, sheep's milk cheese, wheat, olive oil, vegetables and fruits. 

 
In the late afternoon, we’ll have a hands-on cooking class. Dinner at Case Vecchie. 

 

May 11 - Anna Tasca Lanza’s Private Estate - Regaleali 
 

After breakfast, be ready for another mouth watering cooking class with Fabrizia. It’s springtime, no 
doubt the focus will be on fresh ricotta. The menu will be decided that day, to take advantage of not 
only what’s fresh, but what inspires us. Lunch to follow. 

 
Today, we will explore the wine cellars of Regaleali with their immense oak barrels sure to 
impress. A proper wine tasting will give us the breadth of the wines produced at Tasca d’Almerita. Of 
course, a tasting of the various wines will accompany all meals while at Regaleali. 

 
Dinner at Case Vecchie. 

 
 

May 12 – Hotel Relais Modica – Modica 
 

Breakfast: more good bread and jam, delicious coffee and tea. 
 

After breakfast, we will drive to the Greek ruins of Agrigento, to the Valle dei Templi, Valley of 
the Temples where we will tour the ruins and enjoy a delicious picnic lunch. 

 
In the afternoon, we take the coast road towards Modica and Ragusa, two exquisite baroque 
towns. We settle into the Hotel Relais Modica. 

 
The shops in Modica open until 8 pm. The evening will be free, for a chance to explore the town’s 
museums, cathedrals, and shops in the cooler evening air. 

 
Dinner will be enjoyed independently, with Peggy providing recommendations. 

 
 

May 13 – Hotel Relais Modica – Modica 
 

In the morning, we are well embraced by our 
favorite chocolate shop, Dolceria Bunajuto, 
Sicily's oldest sweet shop. Pierpaolo Ruta 
will demonstrate (and we will sample) a few 
of his spectacular chocolates. Chocolate is 
what Modica is famous for and gives 
southern Sicily a gastronomic star. 

 
Afterwards, the group leaves Modica and 



For	   inquiries	   or	   reservations	   please	   visit	   http://www.pegymarkel.com	   or	   email	   info@peggymarkel.com	  	  

travels to the family-owned olive groves of Mastri di San Basilio, a farm known for providing 
olive oils and almonds to high-quality distributors and restaurants around the world. Here, we'll 
tour the farm and learn about the production of local, small-scale olive oil, as well as the 
family's history in this region. 

 

 
 

Before we are served a light, open-air lunch surrounded by the olive trees, Tore Padova, one of the 
brothers who co-owns the farm, will host an olive oil tasting. We'll learn how to recognize high- 
quality olive oils and how to best use them in our own cooking. 

 
Tonight’s dinner will be in Scicli, a neighboring Baroque town of splendor. Chef Rita Russotto 
has created a fine restaurant called Satra, using fresh local ingredients and ‘aromi’ of the region. 
Her food is simple, straightforward, elegant and delicious. A walk through the old town will 
follow. 

 
May 14 – Donna Carmela Hotel, Catania 

 
After breakfast, the group leaves Modica and heads east to Catania. We will stop in Noto, another 
fabulous Baroque town, to have world-renowned gelato at Café Sicilia. Finally, we'll make our 
way to the elegant Donna Carmela Hotel. The Carmela is located between the sea and the foot of 
Mt. Etna, Sicily's famous volcano. 

 
After checking in, we'll gather for dinner and enjoy the rest of the evening to relax by the pool, in 
our rooms, or to wander the candlelit grounds of the hotel. 



For	   inquiries	   or	   reservations	   please	   visit	   http://www.pegymarkel.com	   or	   email	   info@peggymarkel.com	  	  

 
 

 
 
 
 

May 15 – Donna Carmela, Catania 
 

Today, we have arranged for a tour of the renowned Planeta Winery on the green foothills of 
Mount Etna. A new winery production and tasting building has recently opened and we will will 
get a glimpse of it as we are hosted for a private tour of the vineyards and production facility, 
wine tasting and lunch. 

 
Back at the Donna Carmela, the rest of the afternoon will be free to relax and explore the 
grounds of the hotel. 

 
We will meet as a group one last time for an aperitivo, and will be free for dinner, to enjoy it as 
we wish. 

 
 

May 16 – Departure 
 

Breakfast and departure from Catania airport. Buon viaggio! 


