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  PRODUCTS 

                       PDO - PGI - TSG 
PDO - Protected Designation of Origin 

It is a name identifying a product:  

a) originating in a specific place, region or, in 
exceptional cases, country; 
b) the quality or characteristics of which are 
essentially or exclusively due to a particular 
geographical environment and its inherent 
natural and human factors; and 
c) the production stages of which take place 
in the defined geographical area. 

 

PGI - Protected Geographical Indication 
 
It is a name identifying a product: 
 

a) originating in a particular place, region or 
country; 

b) to whose geographical origin a given quality, 
reputation or other characteristic is essentially 
attributable; and 

c) at least one stage of whose production takes 
place in the defined geographical area. 

 TSG - Traditional Speciality Guaranteed 

It is a name designating a specific product or foodstuff: 

 
a)  obtained by a method of production, processing or a mix 

that corresponds to a traditional practice for that product 
or food; or 

b) obtained from traditionally used raw materials or 
ingredients. 

 
 
 
LAZIO’S AGRI-FOOD HERITAGE -  
BETWEEN BIODIVERSITY AND TRADITION 
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ABBACCHIO ROMANO 

PGI  
LINK WITH 
BIODIVERSITY 
(SOPRAVISSANA 
SHEEP) 

 
 

PRODUCTION AREA The production area of ‘Abbacchio Romano’ 

PGI covers the whole of the Lazio region which, thanks to the nature 

of its relief (limestone and volcanic mountains, hills, alluvial plains), 

an average annual temperature varying between 13 and 16° C, 

annual rainfall (ranging from a minimum of 650 mm along the 

coastal strip and 1,000-1,500 mm in the inland plains up to 1,800 

mm in the Terminillo and Simbruini mountains), makes it possible to 

exploit the best conditions for sheep farming, without causing any 

stress to the animals. The natural factors allow the sheep to make 

use of the natural meadows and pastureland to give particular 

qualities to the milk 

 
used to feed the lambs and, consequently, to the meat, resulting in 

a synergy that is exceptionally favourable not only in terms of quality 

but also in terms of the homogeneity of its characteristics. 
 

 
PRODUCT DESCRIPTION The designation ‘Abbacchio Romano’ is 

reserved exclusively for male and female lambs born and reared in 

the wild and semi-wild belonging to the Sarda, Comisana, 

Sopravissana, Massese, Merinizzata Italiana breed and their crosses. 

The meat of the ‘Abbacchio Romano’, marketed in different cuts 

(whole, half-carcase, shoulder, leg, ribs, head and offal), is light pink 

in colour with white fat cover, fine texture, firm consistency, slightly 

marbled with fat. Moderate fat cover on the outer surface of the 

carcass, not excessively on the kidneys. A distinctive characteristic of 

‘Abbacchio Romano’ is the low-fat content, both covering and 

infiltrated, which makes it particularly suitable for children's food. 

‘Abbacchio Romano’ meat is one of the tastiest white meats, tender 

and very digestible with a low-fat content. 

 
PRODUCTION METHOD The suckling lamb, ‘Abbacchio Romano’, is 

fed on its mother's milk; however, grazing supplementation with 

natural feed and wild herbs is permitted. The sheep graze on natural 

pastures, meadow pastures and grasslands typical of the Lazio Region, 

although supplementation with dry fodder and concentrates is 

permitted, excluding the use of synthetic substances and genetically 

modified organisms. The pasture may be natural, but sometimes the 

shepherd cultivates grasslands that he rotates to graze because of the 

vegetative discontinuity of natural pastures, which does not allow a 

constant availability of fodder. Lambs and sheep must not be subjected 

to forced feeding, environmental stress and/or chemical or hormonal 

adulteration in order to increase production. Traditional summer 

grazing is practised, allowing the animals to escape the summer heat 

and the sheep to feed on fresh forage. 
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Under these conditions, the ewes, which are not subjected to any 

environmental or nutritional stress, positively influence, with their 

milk, the quality of the ‘Abbacchio Romano’ meat. The lambs, no 

more than 20 days after birth, are identified by affixing to their left 

ear a band or ear button containing on the front the identification 

code of the farm, complete with letters and numbers, and on the 

back, the progressive number of the animal. The lambs are 

slaughtered at an age varying (suckling lamb) between 28 and 40 

days, at a dead weight of up to 8 kg. Slaughter takes place within 24 

hours of delivery to the slaughterhouse. In Lazio the lambing season 

starts in autumn and ends in spring. The lambing season lasts 

throughout spring, beginning at Easter and ending on St. John's Day 

(24 June). 

 
HISTORY BACKGROUND ”Abbacchio” is the Roman term for a 

young, suckling lamb slaughtered for sale, which plays a 

fundamental role in the history of Roman and Lazio cuisine. 

According to Chiappini Dictionary of Roman dialect “‘abbacchio’ 

refers to a suckling lamb or a lamb that has recently stopped suckling 

and ‘agnello’ a lamb of almost one year of age that has been shorn 

twice already”. This is an exclusively Lazio denomination, so much 

so that, continues Chiappini, “in Florence, no distinction is made, 

both are called lambs”. The ancient Romans preferred kid but, 

according to Giovenale, the very young lamb was: “... the tenderest 

of the flock, a virgin of grass, more filled with milk than with blood 

...”. The Roman Forum, which became Campo Vaccino in the 15th 

century as the site of the cattle market, was the place where, as early 

as 300 A.D., the market for lambs, castrated lambs and sheep was 

held. After the fall of the Roman Empire, the Popes banned sheep 

from grazing throughout the Roman Campagna before Sant'Angelo 

di settembre (29 September) and imposed the exit of the entire 

territory on Sant'Angelo di maggio (3 May); the cattle then set out 

again to reach the cool pastures of the Apennines and escape the 

summer heat. The market for lamb and mutton, which had become 

big business, was regulated by very strict rules, such as customs, the 

grascia (the supplies) for the meat trade, the annona (section of the 

public administration dealing with foodstuffs), edicts and taxes. In 

an edict dated 17 October 1768, signed by Cardinal Carlo Rezzonico, 

Cardinal Carmelengo of the Holy Roman Church, which was issued 

to regulate the sale of lambs “... from the usual harassment, 

monopolies and deception of dealers or those commonly known as 

bagarini” (which already existed at the time), sheep farmers were 

required to sell whole lambs exclusively in the city squares and 

public places of Rome.  Whole parcels but not “less than six pounds, 

nor abortive, nor deadly”, otherwise fines would be imposed on 

them. Everything had to take place in daylight and  

 
 
 
 
 
 
 
 

 
scalpers who tried to hoard lambs were sentenced to three stretches 

of rope, as were the hoarders and their accomplices. To track them 

down, they even resorted to spying with a reward. The accuser 

would then receive half the fine and the value of the seized goods. 

Father Zappata, in his essay on abbacchio, taken from the book 

Roma che se va, published in 1885, describes the struggles that took 

place in previous centuries between country merchants who wanted 

to abbacchiare (kill the lamb) and the papal government, which 

wanted to at least curb or even prohibit the initiative, from the 

month of September until Passion Week. Among the reasons for the 

Pontiffs' refusal was Rome's absolute need for abundant and good 

quality wool to dress cardinals, prelates, abbots, friars and the entire 

curia. 

 
 

ABBACCHIO ALLA ROMANA 
Ingredients: for 4 people: a 1 kg leg of ‘Abbacchio Romano’ 
PGI; 3 spoons of extra virgin olive oil; 1 glass of white wine; 
1/2 glass of white vinegar; 4 potatoes; 3 sprigs of fresh 
rosemary; 4 sage leaves; 1 garlic clove; flour, salt and pepper. 
Method: cut the leg of ‘Abbacchio Romano’ into pieces and flour 
them. Heat the oil in a large pan and brown the lamb on high heat 
for about 10 minutes. Season with salt and pepper. Add the sprigs 
of rosemary and sprinkle with the chopped sage and garlic. Turn 
the pieces several times to allow them to take on flavour. Pour in 
the wine mixed with the vinegar and allow it to evaporate almost 
completely. Add a ladleful of boiling water and the potatoes, 
peeled and cut into wedges. Cover and bake in a preheated oven 
at 180°C for half an hour. Arrange the Abbacchio on a serving dish 
and serve piping hot. 

 
 

 
          CONSORTIUM FOR THE PROTECTION OF ‘ABBACCHIO ROMANO’ PGI 

Via Rodolfo Lanciani n. 38 - 00162 Rome 
Tel. +39.340 0830416 

segreteria@abbacchioromanoigp.it 
consorzioabbacchioromanoigp@legalmail.it 

www.abbacchioromanoigp.it 
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DELL’APPENNINO 

CENTRALE PGI  
 

  

PRODUCTION AREA The geographical area of production of the 

‘Vitellone Bianco dell’Appennino Centrale’ is the territory of the 

provinces located along the Apennine ridge in central Italy. More 

precisely, the production area covers the territories of the following 

provinces: Bologna, Ravenna, Forlì-Cesena, Rimini, Ancona, Ascoli 

Piceno, Fermo, Macerata, Pesaro-Urbino, Teramo, Pescara, Chieti, 

L'Aquila, Campobasso, Isernia, Benevento, Avellino, Frosinone, Rieti, 

Viterbo, Terni, Perugia, Grosseto, Siena, Arezzo, Firenze, Prato, Livorno, 

Pisa, Pistoia; Rome (only the municipalities of Arcinazzo Romano, 

Camerata   

 
Nuova, Cervara di Roma, Jenne, Mazzano Romano, Ponzano Romano, 

Sant'Oreste, Subiaco, Vallepietra, Vallinfreda, Vivaro Romano); Latina 

(only the municipalities of Campodimele, Castelforte, Fondi, Formia, Itri, 

Lenola, Minturno, Monte San Biagio, Prossedi, Roccasecca dei Volsci, 

Santi Cosma e Damiano, Sonnino, Spigno Saturnia); Caserta (only the 

municipalities of Ailano, Alife, Alvignano, Baia e Latina, Bellona, 

Caianello, Caiazzo, Calvi Risorta, Camigliano, Capriati a Volturno, Castel 

Campagnano, Castel di Sasso, Castello del Matese, Ciorlano, Conca della 

Campania, Dragoni, Fontegreca, Formicola, Francolise, Gallo Matese, 

Galluccio, Giano Vetusto, Gioia Sannitica, Letino, Liberi, Marzano Appio, 

Mignano Monte Lungo, Pastorano, Piana di Monte Verna, Piedimonte 

Matese, Pietramelara, Pietravairano, Pignataro Maggiore, Pontelatone, 

Prata Sannita, Pratella, Presenzano, Raviscanina, Riardo, Rocca 

D'Evandro, Roccaromana, Rocchetta e Croce, Ruviano, San Gregorio 

Matese, San Pietro Infine, San Potito Sannitico, Sant'Angelo d'Alife, 

Sparanise, Teano, Tora e Piccilli, Vairano Patenora, Valle Agricola, 

Vitulazio).  

 
PRODUCT DESCRIPTION ‘Vitellone Bianco dell’Appennino Centrale’ 

PGI meat is obtained from pure-bred male and female cattle of the 

Chianina, Marchigiana and Romagnola breeds aged between 12 and 

24 months. The cattle must be the product of selective breeding and 

properly entered in the Young Livestock Register within the National 

Herd-Book. These breeds, which have similar characteristics in terms 

of somatic conformation, black pigmentation of the snout, tongue 

and palate, white pigmentation of the coat and excellent slaughter 

yield (62-64%), make it possible to obtain excellent, lean, tasty meat 

with a low cholesterol content. The carcasses, according to the 

Community evaluation grid, must comply with the following values: 

conformation not less than R; state of fat cover excluding 1 and not 

more than 3. The meat, which is particularly nutritious and 

appreciated by consumers, has a bright red colour, a fine grain, small 

fat infiltrations and a firm but elastic consistency. The exposed meat 

parts on the carcass must not have any abnormal colouration 

(magenta or tending to black). The visible fat must not be a colour 

tending towards ash yellow, nor may it have any veining of a colour 

tending towards deep yellow. Male carcasses must be matured for 

at least four days for forequarters and 10 days for hindquarters. 

Average qualitative parameters: pH between 5.2 and 5.8; ether 

extract (on a wet basis) under 3%; ash (on a wet basis) under 2%; 

protein (on a wet basis) over 20%; cholesterol less than 50 mg/100 

g; uns.-to-sat. fatty acid ratio greater than 1.0; natural shrinkage 

under 3%; cooking loss less than 35%; hardness (raw) less than 3.5 

kg/cm2; hardness (cooked) less than 2.5 kg/cm2; colour (daylight 

2667K); L greater than 30; C greater than 20; H between 25 and 45).  
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PRODUCTION METHOD From birth to weaning, the animals may be 

reared on pasture, on loose housing or on fixed housing. After 

weaning and up to slaughter, the animals must be reared exclusively 

on pasture, free range or permanent housing. Calves must be 

suckled naturally by their mothers until they are weaned, after 

which the food base is fresh and/or preserved fodder from natural 

or artificial meadows and herbaceous crops typical of the 

geographical area; in addition, the use of simple or compound 

concentrated feed and the addition of mineral and vitamin 

supplements is permitted. In any case, the ration must be calculated 

in such a way as to ensure high or medium-high nutritional levels 

(more than 0.8 F.U./kg of DM for males and more than 0.7 F.U./kg 

of DM for females) and a protein quota between 13% and 18% 

depending on the animal's stage of development. In the four months 

prior to slaughter, it is forbidden to feed the cattle with silage and 

industrial by-products. Slaughter must take place in suitable 

abattoirs located within the production area and, in order to prevent 

the onset of stress in the animal, particular care must be taken 

during transport and at the holding point before slaughter. In order 

to preserve and protect the muscle masses from oxidation during 

maturation, the carcass may not be totally defatted during 

slaughter, i.e., the complete removal of the fat covering the fillet and 

the fat covering (internal and external) the muscle masses which are 

covered in fat at the time of slaughter. In accordance with the 

regulations in force, carcasses must be chilled in such a way as to 

avoid the phenomenon of cold contracture.  

 
HISTORY BACKGROUND The breeds of the ‘Vitellone Bianco 

dell’Appennino Centrale’ now bred as beef breeds, the Chianina, the 

Marchigiana and the Romagnola, belong to the ancient genetic 

heritage of Italian animal husbandry and their origins date back to 

Etruscan times. Already in the pre-Roman era, in vast areas of the 

central Apennines, animals similar to the above-mentioned breeds 

were bred, characterised by having a white coat, a remarkable 

somatic development suitable above all for work in the fields, and 

other affinities and similarities due both to the common 

phylogenetic origin and to the homogeneous breeding area. The 

three breeds are of Podolica stock, descending, in fact, from the Bos 

Taurus Primigenius, a primitive and wild bovine, with a white coat, 

tall stature and highly developed horns. 

Both the Chianina and the Romagnola breeds have  

 
contributed to the improvement of the Marchigiana breed, therefore, with 

good reason, over time, they have come to be considered as a single "type 

of animal". The Chianina meat, bred mainly in Tuscany and Umbria, for its 

intrinsic qualities, also due to centuries of selection work, was exported in 

the last century to Latin America, the United States and Canada and is rightly 

the most famous beef breed in the world. The Romagnola beef, which 

originates from the fertile lands of Romagna and part of the Bolognese area, 

is also the fruit of laborious selection work on the ancient animals bred by 

the barbarians in the sixth-seventh century A.D., with results of great value, 

above all as regards the quality of the meat produced. The history of the 

Marchigiana breed, the most widespread beef breed in Campania and other 

neighbouring central-southern regions, is different: it is in fact the result of 

cross-breeding between the first two breeds carried out around the middle 

of the 19th century by breeders in the Marche region, supplemented by 

subsequent selection work in the last century. The effect of these cross-

breeds was an evident transformation of the initial cattle: better muscular 

development, lighter coat, shorter horns and lighter head; the stature was 

lowered, to make the breed even better suited to work in the fields, 

remaining however, the calves, particularly suited to the production of meat 

of absolute quality.  

 
 

ARTICHOKE STEW 
Ingredients for 6 people: 1 kg of ‘Vitellone Bianco 
dell’Appennino Centrale’ PGI, a bottle of dry white wine, 10 
artichokes peeled and cut into wedges, 2 coarsely sliced 
onions, 2 small celery stalks, extra virgin olive oil to taste, 2 
cloves of garlic, parsley, salt and pepper. 
Method: Marinate the meat in the wine with half of the 
artichokes, the onions, celery and garlic for about 8 hours. 
Drain the meat, dry it, tie it to keep it in shape, then seal it 
carefully in hot oil; salt it, add the marinade with all the 
vegetables and cook slowly for about 3 hours. Remove the 
meat and keep warm. Blend the marinade, put it back on the 
heat, adjust the salt and let it reduce a little. Meanwhile, fry 
the rest of the artichokes in oil and parsley, starting cold. 
Serve the meat on a warm tray, surrounded by the fried 
artichokes and drizzle with the sauce obtained from the 
marinade. 
(recipe by Ms. Susanna Badii)  

 

 

CONSORTIUM FOR THE PROTECTION OF ‘VITELLONE BIANCO 
DELL’APPENNINO CENTRALE’ PGI 

Via delle Fascine, 4 06132 – San Martino in Campo (PG) 
Tel.  +39 075  6079 257 • Fax  +39 075  39 85 11 

info@vitellonebianco.it • www.vitellonebianco.it 
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PDOs and PGIs  

production area  
 in the region 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

CHEESES AND OTHER PRODUCTS OF 
ANIMAL ORIGIN (eggs, honey, dairy 
products except butter, etc.) 

 

 

CHEESE Category  
1. ‘Mozzarella di Bufala Campana’ PDO 
2. ‘Pecorino di Picinisco’ PDO 
3. ‘Pecorino Romano’ PDO 
4. ‘Pecorino Toscano’ PDO 

 

OTHER PRODUCTS OF ANIMAL ORIGIN  
(eggs, honey, dairy products except butter, etc.) Category 
1. ‘Ricotta di Bufala Campana’ PDO 
2. ‘Ricotta Romana’ PDO 
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Province of Caserta; Province of Naples (Acerra, Giugliano in 

Campania, Pozzuoli, Qualiano, Arzano, Cardito, Frattamaggiore, 

Frattaminore, Mugnano); Province of Salerno. Apulia Region: 

Province of Foggia (Manfredonia, Lesina, Poggio Imperiale) and part 

of the municipalities of Cerignola, Foggia, Lucera, Torremaggiore, 

Apricena, Sannnicandro Garganico, Cagnano Varano, San Giovanni 

Rotondo, San Marco in Lamis. Molise Region: Province of Isernia 

(Venafro). 
 

 
BUFALA CAMPANA PDO 

 

PRODUCTION AREA The production area of ‘Mozzarella di Bufala 

Campana’ comprises the following territories in the Lazio Region: 

Province of Frosinone (Amaseno, Giuliano di Roma, Villa S. Stefano, 

Castro dei Volsci, Pofi, Ceccano, Frosinone, Ferentino, Morolo, Alatri, 

Castrocielo, Ceprano, Roccasecca); Province of Latina (Cisterna di 

Latina, Fondi, Lenola, Latina, Maenza, Minturno, Monte S. Biagio, 

Pontinia, Priverno, Prossedi, Roccagorga, Roccasecca dei Volsci, 

Sabaudia, S. Felice Circeo, Santi Cosma e Damiano, Santi Cosma e 

Damiano, Santi S. Stefano, Santi S. Stefano, Santi Cosma e Damiano, 

Santi S. Stefano, Santi S. Stefano, Santi Cosma e Damiano). Biagio, 

Pontinia, Priverno, Prossedi, Roccagorga, Roccasecca dei Volsci, 

Sabaudia, S. Felice Circeo, Santi Cosma e Damiano, Sermoneta, 

Sezze, Sonnino, Sperlonga, Terracina, Aprilia); Province of Rome 

(Anzio, Ardea, Nettuno, Pomezia, Roma, Monterotondo). Campania 

Region: Province of Benevento (Limatola, Dugenta, Amorosi); 

PRODUCT DESCRIPTION Pasta filata (Italian: “spun paste”) fresh 

cheese, obtained exclusively from fresh whole buffalo milk, raw 

or, if necessary, thermised or pasteurised. The product, round in 

shape, has a very thin rind of about one millimetre with a smooth 

surface, never slimy or flaky, of a porcelain white colour. In 

addition to the round shape, other shapes typical of the production 

area are allowed, such as bocconcini, trecce, perline, ciliegine, 

nodini and ovoline. It has a variable weight (from 10 to 800 g), 

depending on the shape; the “treccia” type can reach a maximum 

weight of 3 kg. The dough has a thin leaf structure, slightly elastic 

in the first eight to ten hours after production, tending to become 

more melting, later. When cut, it releases a little whitish, oily 

serosity with a lactic ferment aroma. It has a characteristic, 

delicate taste. Fat in dry matter: 52% minimum. Maximum 

moisture content: 65%. 

 
PRODUCTION METHOD Processing involves the use of milk from 

buffalo of the Italian Mediterranean breed, reared according to local 

custom. The buffalo reared in semi-freedom in limited paddocks or in 

the open with the use of grazing, must be registered in a special 

registry already provided for by law. The milk must have a minimum 

fat content of 7.2%; a minimum protein content of 4.2%; it must be 

delivered to the dairy, appropriately filtered by traditional means and 

processed into ‘Mozzarella di Bufala Campana’ within 60 hours of the 

first milking. The acidification of milk and curd is obtained by the 

addition of natural whey starter, resulting from previous processing of 

buffalo milk. Coagulation, after heating the milk to a temperature 

ranging from 33 to 39 °C, is obtained by adding natural calf rennet. 

The curd is matured under whey for a period of time that varies 

depending on the amount of lactic acid bacteria present in the added 

natural whey starter, which varies around five hours after renneting. 

At the end of maturation, after resting on a table, the curd is reduced 

to strips, chopped and placed in special tubs, also made in steel, or 

in spinners. The curd, after mixing with boiling water, is spun, then 

cut and/or formed into individual pieces in the shapes and sizes 

provided. The latter are placed in drinking water, for varying times 

depending on the size, until hardening.

  

 

 

 
LATINA 
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Salting is carried out in brine. The product may only be smoked using 

natural and traditional processes, in these cases the designation of 

origin must be followed by the word “smoked”. 

 
HISTORY BACKGROUND The origin of ‘Mozzarella di Bufala Campana’ 

is directly linked to the introduction of buffalo into the Italian territory. 

Some believe that these stocky animals, with short, thick limbs, dark 

fur and horns marked by transverse roughness, came from the East 

and appeared in Europe in the Quaternary period. Fossil remains from 

that period have been found in the Lazio region and on the island of 

Pianosa (B. Maymone, 1956). The scarce evidence from the Roman 

period, however, leads us to suppose that the species was extinct or 

restricted to inaccessible territories. According to some scholars, 

buffaloes reappeared in large numbers in the Italian peninsula 

towards the end of the 6th century, with the descent of Agilulfo's 

Longobards from the East. According to others, however, it was the 

Norman kings who, around the year 1000, from Sicily, where the 

buffalo had been introduced by the Arabs, spread it throughout 

southern Italy and, in confirmation of this, irrefutable evidence of the 

presence of the buffalo in Italy can be found from the 12th-13th 

centuries, when the coastal plains on the lower Tyrrhenian coast, a 

suitable environment for buffalo breeding, became marshy. In the 

Middle Ages, the Popes set aside a portion of the Pontine Marshes 

exclusively for grazing and breeding buffaloes; the large Gaetani 

family, owners of land in that area of Lazio, were obliged by Papal 

Bulls to reserve that land for grazing buffaloes, without being able to 

sow them. The eighteenth century marked the entry of buffaloes into 

the diaries of travellers from all over Europe, who already in the 

previous century had travelled to the Neapolitan areas, the last stage 

of the 'Grand Tour', which, as a source of knowledge and information, 

engaged the descendants of the most important European families. 

In 1789, a Swiss nobleman with an eye for economic problems, and in 

particular for agriculture, provided two significant pieces of 

information on the phenomenon of buffaloes in his report: “... a breed 

of cattle that has been the focus of much attention for some time now 

... the most numerous herds are to be found in the northern plains of 

the Terra di Lavoro ...”. (Nel Regno di Napoli. Viaggi attraverso varie 

province, Carlo Ulisse de Salis Marchlins): as Goethe says, who arrived 

there in 1787 "... crossing canals and streams and meeting buffaloes 

looking like hippos and with bloodshot eyes ...". 

Today, Lazio is home to around 70,000 lactating buffaloes out of a 

total of around 260,000 in the PDO area. The term “mozzarella” 

refers to the original technique of making this cheese, which 

involved the “mozzatura” (cutting) of the spun paste by hand, 

between the index finger and thumb. Originally, the term was linked 

to “mozza”, which is nothing more than “provatura”, i.e., the  

 
“provola”. The first written evidence of this dates back to the 12th 

century, to the monks of San Lorenzo in Capua, who used to offer a 

“mozza” or “provatura” to the pilgrims who came in procession to 

their monastery every year. The term “mozzarella” is also ancient: it 

was found for the first time in 1570 in a cookbook by Bartolomeo 

Scappi, a cook at the Papal court. 
 

 

Its freshness and softness make ‘Mozzarella di Bufala Campana’ 

PDO a very special and unique cheese. It is one of the basic 

ingredients for a self-respecting Pizza Margherita and is 

exquisite eaten on its own or as an ingredient in 

Mediterranean first and second courses. 

 

GREEN BEAN PIE, ANCHOVIES AND ‘MOZZARELLA DI 
BUFALA CAMPANA’ PDO 
Ingredients for 8 people: 400 g green beans, 250 g 
‘Mozzarella di Bufala Campana’ PDO, 100 g anchovy fillets, 
30 g capers, vinegar, salt and pepper to taste. 
Method: boil the green beans. In a greased oven dish, arrange 
a layer of green beans, one of ‘Mozzarella di Bufala Campana’ 
PDO and one of anchovies, sprinkle with capers and continue 
with the layers until all the ingredients are used up. Finally 
sprinkle with vinegar, salt and pepper. Bake in a hot oven at 
180 °C for 15 minutes. 
(www.mozzarelladibufala.org) 

 

 

                       CONSORTIUM ‘MOZZARELLA DI BUFALA CAMPANA’ PDO 
Reggia di Caserta - Regie 

Cavallerizze Via Gasparri 1 - 
81100 Caserta - IT 

Tel. +39 0823.42.47.80 - Fax +39 0823.444589 
info@mozzarelladop.it - segreteria@mozzarelladop.it 

www.mozzarelladop.it 
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CAMPANA PDO 
 

PRODUCTION AREA The production area of ‘Ricotta di Bufala 

Campana’ includes the following territories: Lazio Region: Province 

of Frosinone (Amaseno, Giuliano di Roma, Villa S. Stefano, Castro dei 

Volsci, Pofi, Ceccano, Frosinone, Ferentino, Morolo, Alatri, 

Castrocielo, Ceprano, Roccasecca); Province of Latina (Cisterna di 

Latina, Fondi, Lenola, Latina, Maenza, Minturno, Monte S. Biagio, 

Pontinia, Priverno, Prossedi, Roccagorga, Roccasecca dei Volsci, 

Sabaudia, S. Felice Circeo, Santi Cosma e Damiano, Sermoneta dei 

Volsci, Santi Cosma e Damiano, Santi Cosma e Damiano, Sabaudia, 

Santi Sermoneta). Biagio, Pontinia, Priverno, Prossedi, Roccagorga, 

Roccasecca dei Volsci, Sabaudia, S. Felice Circeo, Santi Cosma e 

Damiano, Sermoneta, Sezze, Sonnino, Sperlonga, Terracina, Aprilia); 

Province of Rome (Anzio, Ardea, Nettuno, Pomezia, Roma, 

Monterotondo). Region Campania: Province of Benevento (Limatola, 

Dugenta, Amorosi); 

 
Province of Caserta; Province of Naples (Acerra, Giugliano in 

Campania, Pozzuoli, Qualiano, Arzano, Cardito, Frattamaggiore, 

Frattaminore, Mugnano); Province of Salerno. Apulia Region: 

Province of Foggia (Manfredonia, Lesina, Poggio Imperiale) and part 

of the municipalities of Cerignola, Foggia, Lucera, Torremaggiore, 

Apricena, Sannnicandro Garganico, Cagnano Varano, San Giovanni 

Rotondo, San Marco in Lamis. Region Molise: Province of Isernia 

(Venafro). The orographic soil and climatic conditions of the territory 

are the principal factors that have been conducive to the spread of 

buffalo farming in these areas, mainly aimed at the production of 

milk for the transformation in cheese and ricotta. The geographical 

area, even after the draining of the swampy areas and the political 

and administrative changes, has retained many common features, 

including the tradition and development of a strong productive 

district in the form of hundreds of buffalo farmers and cheese 

makers.  

 
PRODUCT DESCRIPTION ’Ricotta di Bufala Campana’ is a dairy product 

obtained by heat coagulation of proteins of the “first whey” or 

“sweet whey” from the processing of buffalo milk, obtained by 

manual and/or mechanical milking of buffaloes of the Italian 

Mediterranean breed, characterised by a high-water content. 

‘Ricotta di Bufala Campana’ PDO is presented in a truncated pyramid 

or truncated cone shape with a maximum weight of 2.000 gr, is 

porcelain white in colour, has no rind and a soft, grainy but not gritty 

consistency. Fat content in dry matter is at least 45%; fat content not 

less than 12%; moisture content not more than 75%; lactic acid not 

more than 0.3%; sodium content not more than 0.3%. The taste is 

unique, fresh, and delicately sweet and it smells of milk and cream. 

 
PRODUCTION METHOD More than half of the rationing of the 

lactating buffaloes is based on fodder from the PDO area. The fodder 

may be conveniently supplemented with feed that balances the intake 

of the various nutrients in the diet. Maize silage and fodder not 

included in the list of prohibited feedstuffs is permitted, and fresh, 

hay, dried, dehydrated and silage fodder may be fed, provided that it 

is not expressly mentioned in the paragraph “Prohibited feedstuffs”. 

The same applies to farm or industrially produced feed and 

complementary fodder products and industrial by-products. The 

processing of "first whey" (or "sweet whey") involves heating by direct 

steam injection or indirect heat exchange. Any addition of buffalo 

milk and/or fresh cream can take place either before or after heating 

has started. After reaching an average temperature of 82°C, in order 
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to facilitate the protein coagulation process, variable amounts of 

“cizza” (natural whey starter from previous processing of 

‘Mozzarella di Bufala Campana’ PDO), lactic acid or citric acid may 

be added in order to modify the acidity of the medium and thus 

facilitate the production of ricotta. The heating phase is completed 

until a temperature not exceeding 92 °C is reached. The heat causes 

the denaturation of the proteins and their aggregation, thus the 

formation of a soft and fine clot that begins to surface immediately 

due to the presence of fat. The ricotta is separated either manually, 

using a perforated ladle and gently placing the moist curd directly into 

the characteristic moulds, or mechanically, using special extractors. 

The ricotta placed in the moulds or cloths then completes the 

separation of the “scotta” to take on its final consistency. The drained 

ricotta is partially cooled. Packaging must take place within 24 hours 

of production and is carried out either before or after the cooling 

process. If the ricotta is not packaged immediately, cooling continues 

until it reaches a temperature of + 4 °C; if, on the other hand, the 

ricotta is packaged, cooling continues until it reaches a temperature 

of + 4 °C in a cold room or in a water and/or ice bath. The maximum 

shelf life of 'Ricotta di Bufala Campana' (fresh) may not exceed 7 days 

from the date of production. In order to obtain ricotta with a longer 

shelf life (maximum 21 days from the production date), heat 

treatment of the ricotta drained of the rind is permitted. The ricotta 

is then smoothed or homogenised to give it a creamier appearance. 

The product thus obtained is defined as ‘Ricotta di Bufala Campana 

fresca omogeneizzata'. The ricotta may be packaged while still warm, 

even with the aid of operating machines, in plastic containers that are 

immediately heat-sealed. The packaged ricotta is then rapidly cooled 

to a temperature of + 4 °C in a cold room or in a water and/or ice bath. 

 

HISTORY BACKGROUND The tradition of producing ‘Ricotta di Bufala 

Campana’ has a very close link with the production of ‘Mozzarella di 

Bufala Campana’ and hence with the arrival of the buffalo in central 

and southern Italy dating back to at least 1300. Between the 10th and 

11th centuries, the areas between Mondragone and the Volturno 

River became swamped, buffalo found a suitable habitat and buffalo 

milk replaced cow's milk in the preparation of the laudatissimum 

caseum of Campo Cedicio, a cheese already mentioned by Pliny the 

Elder (Pliny, Naturalis Historia, XI, 241).  

 
Ricotta, associated with Mozzarella and other dairy products, is 

mentioned for the first time in a cookbook published in 1570 by 

Bartolomeo Scappi, a cook at the Papal court, where specialities 

from all over Italy and Europe were received, which mentions “... 

fresh milk, fresh butter, ricotta fiorite, fresh mozzarella and milk 

snow”. (Scappi B., 1570). More detailed and direct information on 

‘Ricotta di Bufala’ can be found from the mid-1800s onwards. In 

1859, Achille Bruni, a professor at the Royal University of Naples, in 

his monograph Del latte e dei suoi derivati (On milk and its 

derivatives), published in the New Agricultural Encyclopaedia, gave 

a brief description of how ‘Ricotta di Bufala’ was produced at that 

time: “Take the milk fresh from the buffalo and pour it into the vat, 

add the goat rennet; once it has set, cut it into large bits with a 

wooden spatula. Then with a wooden ladle drain off the whey and 

boil it to extract the ricotta. “ 

 
 
 

CANNELLONI ALLA PARTENOPEA 
Ingredients for the dough: 500 g of flour, 4 eggs, 40 ml of 
extra virgin olive oil, 20 ml of water, 1 pinch of salt.  
For the filling: 300 g of ‘Ricotta di Bufala Campana’ PDO, 250 
g of ‘Mozzarella di Bufala Campana’ PDO, 2 eggs, 50 g of butter 
in addition to the one used to grease the pan, 100 g of grated 
parmesan cheese, tomato sauce, chopped basil, 1 tablespoon 
of extra virgin olive oil, salt and pepper. Prepare the tomato 
sauce and keep it aside. 
Method: Mix the ricotta cheese with the eggs and half of the 
Grana cheese in a bowl, season with salt and pepper and lastly 
add the diced mozzarella. On a floured surface, roll out the 
dough into a thin sheet (about 1 mm thick) and cut it into small 
rectangles of about 10 x 7 cm. Now take a pan, fill it 3/4 full of 
lightly salted water, put it on the fire and when the water starts 
to boil, boil the rectangles of pasta (or the cannelloni ready for 
use) for a few minutes. Drain them very al dente and immerse 
them in a bowl full of iced water to cool them, and then dry 
them on a kitchen towel without overlapping them or they will 
stick. Put a little of the filling on each of them and if you are using 
homemade cannelloni, roll them up and place them on a 
buttered baking dish. Sprinkle with some of the tomato sauce, 
so that they remain soft, and the remaining grated Parmesan 
cheese. Bake at 200°C for about 15 minutes, taking care not to 
dry them out, then sprinkle them with the remaining sauce and 
a few basil leaves. 

 

 
CONSORTIUM FOR THE PROTECTION OF ‘RICOTTA DI BUFALA CAMPANA’ PDO 

Reggia di Caserta - Regie 
Cavallerizze Via Gasparri 1 

81100 Caserta - IT 
Tel. +39 0823.42.47.80 - Fax+39 0823.45.27.82 

info@ricottadibufalacampanadop.it 
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of nutrition for the flock, which varies in space and time depending 

on many parameters (floristic composition, climatic conditions, soil 

factors), finds in Lazio the optimal conditions for development and 

quality, thus positively characterising the milk and consequently the 

resulting product (sheep's milk cheese, ricotta, etc.), resulting in an 

exceptionally favourable synergy not only in terms of quality but also 

in terms of the homogeneity of its characteristics.  
 

 
 
ROMANA PDO 

LINK WITH 
BIODIVERSITY  
(SOPRAVISSANA SHEEP) 

 

 
PRODUCTION AREA The area from which the whey (obtained 

from whole ewe's milk) comes, where ‘Ricotta Romana’ PDO is 

produced and processed, is the entire territory of the Lazio 

Region. The specific soil and weather conditions of Lazio, with its 

various types of relief (limestone and volcanic mountains, hills, 

alluvial plains), an average annual temperature varying between 

13 and 16 °C and annual rainfall ranging from a minimum of 650 

mm along the coastal strip, 1 000-1 500 mm on the inland plains 

to 1 800 mm in the Terminillo and Simbruini mountains, provide 

the best conditions for rearing sheep. Pasture, a traditional and 

main source  

PRODUCT DESCRIPTION ’Ricotta Romana’ PDO is a fresh cheese 

product obtained exclusively from the whey of whole sheep's milk 

from the breeds most widely used in the Lazio region: Sarda and its 

crosses, Comisana and its crosses, Sopravissana and its crosses, 

Massese and its crosses. The whey, with its characteristic pale yellow 

colour, must have well-defined chemical parameters in order to 

guarantee the specific qualities of ‘Ricotta Romana’: a very fine-

textured paste, a more pronounced colour than cow's ricotta, a 

minimum fat content of 40% of dry matter and, above all, a delicate, 

sweetish flavour of fresh milk. The weight is variable up to 2 kg. 

‘Ricotta Romana’ PDO, being a fresh dairy product, does not undergo 

a maturing process and is generally produced from late autumn 

(November) to June. 

 
PRODUCTION METHOD The whole milk whey, a liquid product of the 

coagulation of the milk, is obtained by separating it from the curds 

intended for the production of sheep's cheeses from the milk of 

ewes in the Lazio Region. The whey turns out to be “sweet”, thanks 

to the type of feed given to the dairy sheep, which consists of fodder 

from natural pastures, meadows and grasslands characteristic of the 

Lazio Region. The resulting product, ‘Ricotta Romana’, has a 

characteristic sweetish taste that distinguishes it from any other 

type of ricotta. The whey from the whole sheep's milk is pale yellow 

in colour and contains: non-fat dry matter: not less than 5.37%; 

protein: not less than 1.09%; fat: not less than 0.35%; - lactose: not 

less than 3.55%; ash: not less than 0.4%. To make ‘Ricotta Romana’ it 

is allowed, as the whey is being heated to 50-60 °C, to add whole milk 

of sheep of the above breeds, in quantities not exceeding 15 % of the 

total volume of the whey. During the summer, when the animal is in 

the physiological stage of dryness, the traditional practice of 

mountain pasturing is permitted. The dairy ewes are fed on pasture, 

meadow and grassland typical of the Lazio region. Supplementary 

dried fodder and concentrates may be used, but synthetic 

substances and genetically modified organisms may not. 
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Milk ewes must not be subjected to forced feeding, environmental 

stress and/or hormonal alterations designed to increase production. 

The whey, with the possible addition of sodium chloride in the 

maximum quantity of 4 g/litre, without the addition of acidity 

correctors, is heated to 85-90°C and kept slightly agitated. The 

heating, which generally takes place in the same boilers in which the 

cheese was produced, favours the precipitation and coagulation of 

the serum proteins and therefore their surfacing in the form of small 

flakes. Their surface consolidation, in a white stratified bloom, takes 

place by suspending the heating for about 5 minutes. The outcrop is 

separated from the scotta. The ricotta is then collected and placed in 

perforated, truncated cone-shaped baskets for 8-24 hours to further 

facilitate the draining of the cheese. The drained product is dried in 

a cool place. The resulting ricotta has a very fine structure, a more 

pronounced colour than cow's cheese and a delicate, sweetish 

flavour. 
 

 

 
HISTORY BACKGROUND The first historical references to ‘Ricotta 

Romana’ date back to the description of cheese-making techniques 

given by Columella, a Roman agronomist in the first century B.C., in 

De Re Rustica. Popular tradition has it that St. Francis of Assisi, when he 

was in the Lazio region to make a nativity scene, contributed to the 

spread of Ricotta in the Roman countryside by teaching shepherds how 

to make it. Sheep's milk had three uses: the first was 

religious/sacrificial; the second was for food, as a drink or as an 

ingredient in various preparations; the third was to make fresh or 

mature sheep's cheese, and the residual whey was used, first to make 

ricotta and then to feed the pigs. In Usi e costumi della campagna 

romana (1903), Ercole Metalli wrote of the sheep farmers: “.... They 

then put the cauldron back on the fire to extract the ricotta, ... The 

ricotta, together with a little bread, is their only food ...”. In the past, 

the shepherds' pay consisted of one lira and fifty centimes a day, in 

addition to bread, salt, ricotta and polenta. 

 
 

RICOTTA ROMANA PUDDING 
Ingredients: 500 g of ‘Ricotta Romana’ PDO; 5 eggs; 1 
tablespoon of flour; 80 g of sugar; 20 g of candied orange and 
citron peels; 2 tablespoons of brandy, 1 tablespoon of 
cinnamon, 1/2 lemon; icing sugar. 
Method: mix ‘Ricotta Romana’ PDO, flour, 2 whole eggs and 3 
yolks, sugar, candied fruit, grated lemon peel, brandy and 
almost all the cinnamon. Gently incorporate the 3 egg whites, 
beaten until stiff. Fill a 2-litre pudding mould, greased and 
dusted with flour, 2/3 full with the mixture. Bake for half an 
hour in a hot oven at about 200°. Before taking it out of the 
oven, leave it to rest, turned off, for 10 minutes: garnish the 
surface with icing sugar cinnamon. 

 

 
             CONSORTIUM FOR THE PROTECTION OF 

                 ‘RICOTTA ROMANA’ PDO 
Via R. Lanciani 38, 00162 Rome 

Tel. +39 06.6147551 - Fax +39 06.6145389 
info@consorzioricottaromana.it - consorziorrdop@pec.it 

www.consorzioricottaromana.it 
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CAPOCOLLO OR 
LOIN (Lonza) 

POSSIBILITY OF FOOD HYGIENE AND 
HEALTH EXEMPTIONS 

 
 

 

Production area 

The entire regional territory 

 
PRODUCT DESCRIPTION Cylindrical in shape, the Capocollo or Lonza 

has a weight ranging from 1.2 to 2 kg and internally has a red color, 

streaked with white. The flavor is savory, more or less flavored 

depending on the seasonings used: salt, pepper, garlic and, possibly, 

cayenne pepper and nutmeg. The type of flavorings used varies 

depending on the area it is produced in. 

 
PRODUCTION METHOD Capocollo or Lonza is obtained from the 

upper portion of the pig’s neck down to the 6th vertebrae, 

slaughtered at a live weight ranging from 120 to 160 kg, whose 

diet can be from that of the pasture (May-October) or a dry diet 

of cereals and chestnuts (November-March), dry up to 25-30 kg 

of live weight and subsequently fed with water and flour (mash), 

until the moment of slaughter. After trimming, the meat is 

subjected to dry salting, also on wooden bases, for 12-24 hours 

or 3-10 days, depending on the area it is produced in, and stored 

in a cold room at 5°C; washing with wine follows. During the 

processing, different spices and aromatic herbs are added 

depending on the area it is produced in, such as: pepper, garlic, 

fennel, cayenne pepper and wine. After the dressing, the Capocollo 

or Lonza is dried for about 1 week in a stewing cell at 10-20°C and 

75% RH or in a special room, heated with a wood-burning stove. 

Maturing lasts from a minimum of 60 days to a maximum of 150 

days, in a special mountain room or in a cell at 14°C with 80% RH, 

for 2 months. 

 
HISTORY BACKGROUND Capocollo or Lonza is one of the most 

traditional products of our territory. It is a product that has been 

mentioned several times in writings about food and wine, with a 

strong presence in local pork butcheries. 

 
 
 
 
 

(Coppa reatina)  
 

POSSIBILITY OF FOOD HYGIENE AND 
HEALTH EXEMPTIONS 

 
 

 

Production area 

Province of Rieti 

 
PRODUCT DESCRIPTION Traditionally produced in winter, the Rieti 

coppa is a cooked salami, weighing from 1 to 12 kg and with a 

characteristic tile-like shape. The color is dark red, the strong flavor 

is savory and spicy. 

 
PRODUCTION METHOD The Rieti coppa comes from the processing 

of some bodily cuts (head, legs, tongue and rind) of pigs slaughtered 

at a live weight of 100-120kg or 140-160 kg, dry-fed on cereals and 

chestnuts or in some cases reared in the pasture from May to 

October. Within 24-48 hours from slaughter, the legs, head, tongue 

and 10% of the rind, after trimming, are cooked in boiling water, 

with the possible addition of aromas such as onions, celery and 

cloves, for 4 hours, or until the meat is completely detached from 

the bone and parts of the cartilage. After cooking, the meat is 

seasoned while still hot with salt, pepper, nutmeg, cinnamon, cloves, 

orange or lemon peel, garlic, cayenne pepper and almonds. This is 

followed by laying in the molds and pressing for 1 day with 

subsequent cooling in the cold room at 4-5°C for 24 hours. 

 
HISTORY BACKGROUND The Rieti coppa comes from an ancient type 

of production. It was born from the use of those parts of pork 

discarded after cutting, as they could not be used for the preparation 

of preserved cured meats. The processing of pork meat and its 

transformation into charcuterie products are parts of the butchery 

tradition which, especially in the upper Rieti area, thanks also to the 

favorable climatic conditions, has an ancient history. 

 
 

 

 

 



LAZIO’S AGRI-FOOD HERITAGE - BETWEEN BIODIVERSITY AND TRADITION 

87 

 

 

 
 
 
 

 

 
 

 
 
 
 

   MAREMMA AREA 
(Carne di bovino maremmano) 

RELATED TO 

BIODIVERSITY 

 

 

Production area The production area 

is represented by the territory historically designated 

as the “Maremma Tosco-Laziale” 

 
PRODUCT DESCRIPTION The qualities of Maremma beef are excellent, 

both from a dietary and an organoleptic point of view. The flavor, 

juiciness, palatability, high protein content and mineral salts, a 

moderate presence of lipids, as well as the richness in unsaturated and 

polyunsaturated fatty acids, make this food highly appreciated by 

gourmets and, at the same time, it is recommended for those who are 

anemic and on high-protein and low-fat diets. The meat resulting from 

the different anatomical cuts is characterized by an excellent tissue 

composition, excellent pH values (around 5.6) and a dark red color that 

is influenced by age and by the way the animals are raisedThe 

peculiarities of Maremma beef are also evident from a survey 

conducted by CREA-PCM of Tor Mancina, aimed at the acidic 

composition of this meat, which appears to have a significant quantity 

of monounsaturated fatty acids such as C18: 1 (oleic acid) and C18: 3 n3 

(linolenic acid), which are essential fatty acids (EFA, essential fatty acids) 

and some long-chain polyunsaturated fatty acids such as C20: 5ne 

(eicosapentaenoic acid) and C22: 6 n -3 (docosahexaenoic acid), known 

as OMEGA 3 fatty acids and considered important for the health and 

well-being of humans. 

 
PRODUCTION METHOD The animals, with characteristic long horns, 

half-moon shaped in the males and lyre-shaped in the females, 

ivory-colored and with a black tip and having a coat of the color 

between white and dirty gray that protects from intense heat, stand out 

for their extraordinary rustic beauty. With their presence, Maremma 

cattle characterize the landscape between Upper Lazio and Tuscany, close 

to the coastal strip, where open pastures alternate with woods. The 

traditional system of farming assumes great importance: mainly in the 

wild, with the exploitation of Mediterranean scrub both as food and as a 

shelter from adverse weather conditions. Maremma cattle are excellent 

users of bushy pastures, stubble and above all of the essences typical of 

the Mediterranean scrub.  In addition to the herbaceous production of 

the undergrowth, they feed both on shrub leaves (myrtle, strawberry 

tree, oak, manna ash, mastic) and sprouts of tree plants (turkey oak, 

strawberry tree, cork, holm oak, oak, mastic, ash, elm, hornbeam, 

olive, myrtle). Maremma cattle feed on this abundance which cannot 

otherwise be used during the winter months, for which a supplement 

of hay and/or straw is still required. In the traditional system, mating 

is seasonal and it takes place from April-May to July, so births take 

place from January to April. The newborn calves are raised on 

pastures and suckled by their mothers. Around the 5th-6th month of 

life, the transition occurs, spontaneously or guided through maternal 

training, to a solid diet consisting of pasture forages. Maremma cattle 

from the age of 11-12 months are destined for slaughter, which 

necessarily follows a period of maturation to make the meat tender 

and juicy. 

 
HISTORY BACKGROUND In Lazio, the Maremmana cattle breed has been 

protected since 2001 by Regional Law 15/2000, as a heritage of 

agricultural biodiversity at risk of genetic erosion. The origins of Maremma 

cattle date back to ancient times. According to the prevailing theory, they 

are the direct descendants of the "bos primigenius", the large gray long-

horn bovine of the steppe or the Asian breed of Sanson (known in Italy as 

podolica cattle) which from Asia, its cradle, spread to Europe, occupying a 

very large geographical area, including Ukraine, Romania, Hungary, 

Bosnia, Dalmatia and some regions of Italy, especially in the center-south. 

According to the archaeological finds of Cere and to the bull’s head of the 

Vetulonia museum, this bovine has occupied the current breeding areas 

since the times of the ancient Etruscans. Large herds of the Maremmana 

breed have occupied the ancient Tuscan-Latium Maremma area, for 

centuries swampy and malaria-infested, and it was immortalized in dozens 

of works by great 19th-century landscape painters; it has also been taken 

into great consideration by various historical authors, such as Columella, a 

Roman agronomist of the early centuries B.C., author of De re Rustica, the 

great landscape painter Coleman, who draws inspiration from the Roman 

countryside, who called the Maremmano breed "The King of the Pasture" 

(1866 ), and later (1913) by Bianchini. The goodness and quality of 

Maremma beef has been celebrated for many years with numerous 

festivals, exhibitions and picturesque manifestations of ancient traditions 

and local culture, such as the "Merca del bestiame", (Cattle market) 

accompanied by the capture of cattle by the Butteri (Herders). 
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HORSE MEAT, PORK, BEEF) 

POSSIBILITY OF FOOD HYGIENE AND 
HEALTH EXEMPTIONS 

 
 

 
Production area 

The entire region of Lazio 

 
PRODUCT DESCRIPTION The coppiette are long or short strips of 

meat, varying in color from bright red to dark brown, obtained from 

the processing of lean pork, beef (also the Maremmana breed) and 

horse meat. They are dried, seasoned with salt and flavored with 

cayenne pepper, coriander, fennel seeds, garlic, rosemary and white 

wine. In recent years, some producers have resumed the production 

of coppiette made with donkey meat. The coppiette, cut into 

different sizes and lengths and placed to dry in hot air or baked in 

the oven, are generally sold singly, unpacked. 

 
PRODUCTION METHOD Originally produced with horse meat and even 

earlier with donkey meat, whose production today has resumed thanks 

only to the passion of very few local producers, the Coppiette that are 

mostly found on the market are made from pork and beef. The raw 

material used comes from different lean anatomical cuts depending on 

the animal used and the area where they are produced: ham, bacon, 

fillet, shoulder, neck, breast, abdominal muscles, hindquarter, raw pulp. 

The animals are: dry-fed heavy Italian pigs of a live weight at slaughter 

of about 130-160 kg; cattle with particular reference to the Maremma 

breed of cattle raised on pasture; horses aged 12-36 months, fed on 

pasture; donkeys. The meat, stored in cold storage at 2-4°C or processed 

within 24-48 hours of slaughter, is trimmed and cut into strips of at least 

1x1 cm thick, 

 
15-40 cm in length. Salting and curing follow in different ways and for 

different lengths of time: for 24-48 hours at 5°C together with the 

dressing; in brine of unsaturated wine for 7 days; dry with the addition 

of cayenne pepper; by immersion in white wine for 48 hours together 

with pepper, cayenne pepper, fennel, garlic, paprika, lemon; by 

immersion in heated red wine and hot pepper, sweet and strong 

paprika; by sprinkling, after salting, with hot pepper, aniseed, followed 

by rest for 15 days; by immersion in red wine for 4-5 days, with juniper, 

sage, pepper, fennel and rosemary; by exposure to air in screened cells, 

for 3-4 days. This is followed by drying, also carried out in a variety of 

methods and for differing periods of time: in a stewing cell at 20-22°C 

for 1 week, in a specific ventilated room for 3-4 days, in a special room, 

at a temperature of 13-16°C, for 15 days; for 10-15 days at cold room 

temperature; after stewing for 6 days at 20°C and subsequently in the cell 

for 90 days at 1-4°C; in the drying room for 48-60 days at a temperature 

2-3°C higher than the laboratory temperature; by fireplace stewing for 5-

6 hours; in the drying room at 18-20°C, with 80% relative humidity for 10-

12 days; for 30 days in the cell at 12°C. Some companies bake in the oven 

for a few hours. A resting phase and packaging follow. 

 
HISTORY BACKGROUND The Coppiette (made of horse meat, pork, beef), 

initially produced in the Ciociaria area in the valleys of the Ernici Mountains 

between Guarcino and Vico in Lazio, later they spread throughout Lazio. It 

is said that shepherds and cowboys prepared and consumed them during 

their journeys of transhumance, even after relatively long periods of time 

after slaughter. This suggests that originally the Coppiette were only those 

made of horse meat. The horse coppiette continue to live in the depths of 

Roman and castellan customs, but in recent years, also given the greater 

availability of pork and beef meat, local producers have begun to prepare 

Coppiette also with these meats, finding them greatly appreciated by 

consumers. Their consumption has spread as a quick meal for workers and 

as a tavern meal, maintaining a constant presence in the local butcheries 

and wine bars and, above all, in the famous fraschette (a particular type of 

venue) of Roman castles. The name seems to derive from the preparation 

techniques, which have them folded in half on a thread placed in front of a 

fire to be dried or tied and sold in pairs. The "coppiettari", passing through 

the streets of the towns, shouting "coppieehh", offered them with a glass 

of wine to passers-by, a picturesque image also described by Amilcare 

Pettinelli in the sonnet "Er coppiettaro": "He goes through the taverns, he 

often goes to the castles, and goes to every lounge room with a white 

jacket, a basket on his arm, with the coppiette and nuts he has put in. Here 

is the coppiettaro! ... ". An event devoted to the coppiette made of 

Maremma beef is the Festival of the Coppiette held in May in Marcellina 

(RM), in conjunction with the celebrations dedicated to the Madonna delle 

Ginestre. The festival, now in its 87th edition, is organized by the Butteri 

Committee. 
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               LEONESSA FILLET 

(Filetto di Leonessa) 
POSSIBILITY OF FOOD HYGIENE AND 

HEALTH EXEMPTIONS 
 
 

 

Production area 

Province of Rieti: Leonessa 

 
PRODUCT DESCRIPTION Leonessa fillet has a parallelepiped or 

cylindrical shape, internally it is pink in color, flecked with white. The 

traditionality of this cured meat is linked to the type of raw material 

used that comes from heavy dry-fed pigs and above all to the 

technique of spicing with pepper and wine, inside wooden barrels. 

Furthermore, the aging is carried out in historic places. 

 
PRODUCTION METHOD Within 24 hours of the arrival of the half-

carcass, the separation of the cuts is carried out, then kept in the 

refrigerated room. Once the suitable cut, namely the fillet, has been 

chosen, it is salted and immersed in wine for 18 hours, enriched with 

pepper. Then it is spiced with pepper, washed and subsequently 

dried and left to age in a special room at 13-15°C for 2 months. 

 
HISTORY BACKGROUND Leonessa boasts a centuries-old tradition in 

the breeding of pigs and in the processing of pork. Each part of the 

pork is used to the best, as was the custom of all peasant families, 

especially those in the mountain areas. During the 15th-16th 

centuries, industries flourished here, mainly the wool industry, but 

when the art of wool began to decline, other activities flourished 

such as the processing of pork and dairy products. The tradition of 

pork processing has been maintained over time by companies that 

were already active in the field. 

 
 
 
 
 

(Guanciale)  
 

POSSIBILITY OF FOOD HYGIENE AND 
HEALTH EXEMPTIONS 

 
 

 

Production area 

               The entire region of 
Lazio 

 
PRODUCT DESCRIPTION It is a salami weighing about 1Kg which has 

the characteristic anatomical shape of the cheek (triangular). The 

color is red, with the part of adipose tissue being pinkish white. The 

flavor ranges from delicate savory to pungent savory with a smoky 

aroma, in the case of naturally smoked cheek lard. 

 
PRODUCTION METHOD The cheek lard is prepared with the cheek of the 

dry-fed pig with a prevalence of cereals and/or grazing in the period from May 

to October and slaughtered at a live weight of 120-160 kg. The cheek, trimmed 

within 24 hours from slaughter, is subjected to salting and seasoning, in different 

ways according to the area it is produced in. Before aging, the cheek lard is freed 

of excess salt and seasoning. The spices used for the condiment are garlic, 

pepper, hot pepper, wild fennel, red or white wine. The drying, carried out in a 

special room, takes place for 5-7 days at a temperature of 16-18°C or by heating 

via a fireplace fueled with olive or oak wood and hawthorn. In some cases, 

double drying is required which lasts a total of 3 days. The cheek lard ages for 

variable periods from 30-45 days up to a maximum of 120 days in a room at a 

temperature of 12-17°C and 66-75% RH or at room temperature in a historic 

cellar for traditional winter productions. Some producers, before selling the 

cheek lard, smoke it for 10-12 hours with juniper wood smoke. 

 
HISTORY BACKGROUND The peasant families, especially in the 

mountain areas, used to work pork to obtain certain foods to be 

aged and preserved over time, especially for the long and cold 

winters, such as cheek lard. Traditionally, it was prepared in the 

provinces of Frosinone, Viterbo and Rieti. Today it is produced 

throughout Lazio. 
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LEPINI MOUNTAIN CHEEK 
LARD MADE WITH THE BLACK 

PIG MEAT (Guanciale dei 
Monti Lepini al maiale nero) 

LEONESSA LARD 
(Lardo di Leonessa) 

 POSSIBILITY OF FOOD 
HYGIENE AND HEALTH 
EXEMPTIONS 

 

LINK WITH 

BIODIVERSITY 

 

POSSIBILITY OF FOOD HYGIENE 
AND HEALTH EXEMPTIONS 

 
Production area 

Province of Rieti: Leonessa 

Production area 

Province of Roma: Carpineto Romano, Rome 

 
PRODUCT DESCRIPTION Traditionally produced in the winter 

months, the Monti Lepini cheek lard is obtained from the cheeks of 

pigs of the local breed, “black pig of the Lepini Mountains”, 

seasoned and flavored with pepper, cayenne pepper, fennel, thyme 

and rosemary. It has the classic triangular shape and size ranging 

from 0.5 to 1kg. The aging lasts from 20 to 120 days. 

 
PRODUCTION METHOD The cheeks of the black pig of the Lepini 

Mountains, reared on pasture and dry-fed with a prevalence of 

cereals, and slaughtered at a live weight of 130-150 kg, are trimmed, 

salted, seasoned with pepper and cayenne pepper, fennel, thyme 

and rosemary and marinated in wine for 7 days, in a refrigerated 

room at 5°C. The period of aging ranges from 20 to 120 days and 

takes place at a temperature of 14°C in a cold room or on historic 

premises. 

 
HISTORY BACKGROUND Historic product of the Lepini Mountains 

currently at risk due to the reduced presence of the black pig of the 

Lepini Mountains considered an indigenous animal resource at risk 

of genetic erosion, protected by Regional Law no. 15 of March 1, 

2000. Today, through with this law and the synergies among 

breeders, butchers and the Municipality of Carpineto, recovery is 

being attempted. 

 
PRODUCT DESCRIPTION It is a parallelepiped-shaped lard, aged for 90 

days, dry-salted and flavored. The traditionality of Leonessa lard is 

linked to the type of raw material used, which comes from heavy 

dry-fed pigs and above all to the spicing technique carried out also 

with local wild aromas. 

 
PRODUCTION METHOD The raw material comes from lard on the 

back and belly of the pig. Within 24 hours from the arrival of the half-

carcass, the separation of the cuts are carried out and then kept in 

the refrigerated room. Once the suitable cut of lard has been 

chosen, that is the lard from the back and belly, dry salting preceeds 

for 90 days, keeping the product in overlapping layers, in the 

refrigerated room, at a maximum temperature of 4°C. Subsequently, 

flavoring is carried out with pepper, garlic, "serpuglio" (local wild 

oregano), marjoram, bay leaves and rosemary, also placing the 

product in wooden barrels. Aging takes place in a special room at a 

temperature between 13 and 15°C for 3 months in a refrigerated 

room or in historic places. 

 
HISTORY BACKGROUND Leonessa, lying on the southern edge of a 

high Apennine plain, at 974 meters above sea level, has based its 

economy on zootechnics since the time of the Sabines, a people 

from the Gran Sasso area who settled in the Velino and Tiber valleys. 

Pig farming, in particular, thanks to the processing of its meats, 

made it possible to have very energetic foods available, which could 

be preserved for a long time if allowed to age. From the 1903 guide 

regarding Abruzzo, a region not far from the municipality in 

question, we read "... there is a great trade in ... salted and processed 

pork". The tradition of pork processing has been kept the same up 

until today. 
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SMALL LOIN OR LOIN 

(Lombetto o lonza) 
POSSIBILITY OF FOOD HYGIENE AND 

HEALTH EXEMPTIONS 
 
 

 
Production area 

The entire region of Lazio 

 
PRODUCT DESCRIPTION In central Italy, the term "lombetto” or 

“lonza" is used indifferently to indicate the sausage made using the 

paravertebral muscles of the lower back and lumbar tract of the pig. 

Lonza differs from the capocollo, (made with the paravertebral 

muscles of the neck and the first part of the dorsal vertebrae), 

because it is smaller in circumference and with a totally lean surface 

of the cut, with a total absence of fatty parts, a characteristc of the 

capocollo on the contrary. There are differences in the seasoning, in 

the various areas of production, from a large presence of spices in 

Frosinone and Viterbo, and only black pepper in the area of the Laga 

Mountains. Soaking of the meat in white wine is also a characteristic 

with particular reference to the use of Cesano red wine in Frosinone 

and white wine in Sabina and in the Viterbo area. The product, with 

an average size of 2 kg, has a characteristic cylindrical shape, a dark 

red color with white streaks, a salty flavor, a minimum period of 

aging of 2-3 months. 

 
PRODUCTION METHOD The pigs, generally coming from the 

company farm, from which the anatomical cuts for the production 

of  

 
Lombetto or Lonza are obtained, are fed dry or grazed and are 

slaughtered at 130-160 kg of live weight. 

The meat is subjected to dry salting for variable periods of time: from 

1-3 days, up to 10 days, for 12 hours, at a temperature of 5°C. The 

seasoning takes place with pepper, nutmeg, cayenne pepper, garlic, 

fennel and, in some cases, it is necessary to marinate it with wine for 

12 hours. Once the seasoning is finished, the product is dried by 

stewing in a hot room at 20-22°C for about 1 week or in a hot room 

heated by a fireplace at 13-16°C. The aging lasts from 1 to 3 months. 

 
HISTORY BACKGROUND The first evidence relating to this traditional 

product dates back to 1352. It is mentioned in a notarial protocol 

preserved in the Diocesan Archives of Viterbo. 

This is the lease of a butchery shop where an annual fee is requested, 

partly in money and partly in kind: a quarter of a castrated pig to be 

given during the Easter period and half of a lonza porcina (pork loin) 

for Christmas. 

It is probable that the Lonza, withdrawn at Christmas, was later 

consumed after aging. The Viterbo tradition of the early 1900s 

dictated that the Lombetto was to be consumed during the Easter 

breakfast or Easter Monday outings, when, when it reached 

maturity, it was excellent to accompany the "Easter pizza", both 

sweet and made with cheese. 

In the artisanal preparation, still widespread in the area, the 

paravertebral muscles are cut from the half-carcas of the pork, 

trimmed and degreased so that a fairly regular cylinder of lean meat 

is formed, then flavored by sprinkling a mixture of salt, garlic, 

pepper, fennel flowers and cayenne pepper powder by hand. The 

cylinder obtained is then wrapped in straw paper, tied externally 

with string, like a salami, then left to age for a maximum of three 

months in order to avoid its drying too much and becoming too salty 

as it is made up of lean meat only. 

Aging takes place in dry and airy rooms, which are affected by the 

climate in the area. Once ready, the Lonza is eaten raw, rather thinly 

sliced. In Tuscia it is still produced today by hand. The meat is pink 

and has a delicate flavor. 
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MORTADELLA OF 

VITERBO (Mortadella 
viterbese) 

POSSIBILITY OF FOOD HYGIENE AND 
HEALTH EXEMPTIONS 

 
 

 

Production area 

Province of Viterbo 

 
PRODUCT DESCRIPTION Viterbo’s mortadella has a flattened 

cylindrical shape, with a circumference of 5-10 cm and a weight of 

about 3-6 Kg. The surface when cut has a bright red color with 

scattered grains of white (fat) and black (pepper). The product has a 

savory taste to the palate with a slight aftertaste of garlic. 

 
PRODUCTION METHOD The main ingredient is the lean meat of the 

shoulder, belly, sometimes of the pork leg (dry-fed and slaughtered 

 
when it reaches 120-150 kg of live weight), which is first deboned, 

deprived of tendons and then ground. The mince is amalgamated 

with lard, coming from the animal's throat that has been kept in salt 

for 24 hours, in a proportion not exceeding 16%. Then, salt, black 

peppercorns, minced garlic, wine, sugar and ascorbic acid (vitamin 

C) used as a preservative are added. The mixture is left to rest for 

two days at a temperature between 0 and 4°C and is then stuffed 

into bovine intestines washed with water, salt and vinegar. The 

sausage is finally pressed, dried at 16-18°C for 48 hours and left to 

age in cool rooms for about 4 months before being consumed. 

 
HISTORY BACKGROUND Today, the term “mortadella” identifies 

only the classic “mortadella Bolognese”. In the past, this word had a 

more generic meaning of sausage made with a mixture obtained by 

working the pork with a mortar (in Latin mortarium). In the recipe 

books of the 1300s and 1400s we find various types of mortadella 

made with raw pork. In the mid-15th century, Maestro Martino da 

Como, personal cook of the bishop of Aquileia, in his De Arte 

Coquinaria mentioned some raw mortadella, rather similar to 

mortadella from Viterbo, a sort of seasoned salami, but which, 

instead, is very different from the well-known Bolognese mortadella, 

which is cooked. Other quotes can be traced to 1549 in Messisburgo, 

the famous Renaissance cook, and to 1684 in Carlo Nasca, major 

cook at the Farnese court of His Serene Highness Ranuccio II, Duke 

of Parma, Piacenza and Castro who, in the "Four banquets destined 

for the four seasons of the year” talks about the delicious mortadella 

as a winter meal. The 1931 Italian Touring Club guide mentions the 

"Mortadella di Viterbo" among the typical products of the Lazio 

area”. 
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MORTADELLA MADE 
FROM HORSE MEAT 
(Mortadella di cavallo) 

POSSIBILITY OF FOOD HYGIENE AND 
HEALTH EXEMPTIONS 

PORK OMENTUM- 
BEVERELLI (Omento di 

maiale) 
POSSIBILITY OF FOOD HYGIENE 
AND HEALTH EXEMPTIONS 

 

Production area 

Province of Rome: Albano Laziale 

 
PRODUCT DESCRIPTION It is cured meat obtained by grinding the 

meat (belly and ribs) of the horse very finely. It has a cylindrical 

shape, with a rosy color to the mixture, enriched with lard; it weighs 

350 gr and has a rather sweet taste. 

 
PRODUCTION METHOD Mortadella from horse meat is traditionally 

produced with the meat of the Lazio Maremma breed of foals aged 

12 - 36 months. The processing is characterized by the choice of the 

sectioned (belly and ribs) finely-ground meat and flavored with 

pepper, cayenne pepper and pistachio. The mixture, collected in a 

natural or synthetic wrapper, is subjected to stewing in a hot room 

with natural combustion heating and a short aging that does not 

exceed one month. Salting takes place at the time of seasoning. 

 
HISTORY BACKGROUND In the past, the word “mortadella” 

generally indicated a sausage made with a mixture obtained by 

working the meat with a mortar (in Latin mortarium). Mortadella 

from horse meat is a traditional product of the “Castelli Romani” 

(Roman Castles) area, obtained with the meat of the Lazio 

Maremman breed of foals. Traces of this product can be found in 

some municipal archives and it boasts a historical presence in local 

butcheries. As is attested by the numerous oral testimonies 

collected locally and, in particular, by the historic Sabatucci company 

present in Albano Laziale. 

Production area 

Province of Rieti: Antrodoco 

 
PRODUCT DESCRIPTION The omentum is a membrane obtained from 

the upper part of the anterior part of the abdomen on which the 

intestine of the pig is inserted, dialectally called corallina. Subjected 

to salting and flavored with herbs, cayenne pepper and garlic, the 

omentum is then supported with wood from the hazelnut tree and 

hung in dry, well-ventilated rooms where it is left to agee for about 

30 days. It has a salty, spicy flavor. 

 
HISTORY BACKGROUND Also called Ventriglio and Juntriglio, it is a 

product traditionally prepared in the Antrodoco area where domestic 

pig breeding is quite widespread. It is a product of the earliest peasant 

cuisine when the fruit of the countryside, the basic spices and a strong 

aroma of garlic were preferred. 
 

FRISSE 
Ingredients for 6 people: 400 gr of moderately fat intercostal 
pork, 200 gr of pork liver, 100 gr of sausage, 80 gr of grated 
cheese, 1 egg yolk, 10 juniper berries, nutmeg, cinnamon, salt, 
pepper, pork omentum, extra-virgin olive oil and butter in 
equal parts 
Method: mince the meat and the pork liver with a sharp knife on a 
cutting board; then add the crumbled sausage paste, grated cheese, 
crushed juniper berries, nutmeg and cinnamon. Mix these ingredients 
for a first time; then season with salt, pepper, add the egg yolk and 
knead again. With your hands, make balls as big as walnuts and wrap 
them in the pig's omentum. Cook them over medium heat in a pan 
with oil and butter. When cooked, pep up with a splash of gin which is 
to be completely absorbed. 
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MAREMMANA MANZETTA 

(Mortadella di manzetta 
maremmana) 

 
are very important for the tenderness and aroma of the meat. In 

fact, the tenderness of meat is a fundamental characteristic for the 

consumer, especially in the case of beef. Once the maturation is 

complete, the carcasses are sectioned into anatomical cuts. Those 

used for Mortadella made of Maremmana manzetta are prized cuts: 

the forequarter (neck, breast, shoulder rump, anterior muscle) and 

belly. We proceed to the manual boning and the fine grinding of the 

beef, using a mincer. The mixture, with the addition of pork lard, salt, 

black pepper, pistachio and other aromas, is stored in a refrigerated 

room at 1°C for 2 days and then stuffed into natural wrappers. A 

further resting phase follows for 7 days in a refrigerated room at 

13°C and R.H. 67%. The Mortadella made of Maremmana 

manzetta is cooked in a steam oven at a temperature of about 

90°C (depending on the size of the salami) for about 3 hours, with 

the product reaching a core temperature of 68°C, checked by 

means of a special probe. The salami is then immersed in cold 

LINK WITH 

BIODIVERSITY 

 

POSSIBILITY OF FOOD HYGIENE 
AND HEALTH EXEMPTIONS  

water and subsequently stored in the fridge at 0°C before being 

sold. The Mortadella made of Maremmana Manzetta, whose 

production is around 70 kg per week, can be sold whole or in 

vacuum-packed slices. 

Production area 

Province of Viterbo: Pescia Romana. Province of Rome 

 
PRODUCT DESCRIPTION Cooked salami like mortadella with a very 

fine grain, made with Maremma beef, pork fat cut into cubes or lard, 

salt, black pepper, pistachios and natural flavors. The shape is 

cylindrical or parallelepiped, the color of the mixture is deep pink 

with white streaks. Particularly tasty salami born from the union 

between beef and pork. 

 
PRODUCTION METHOD The raw material used for the preparation 

of the Mortadella made from Maremmana manzetta derives from 

pure Maremma breeds, mainly raised in the wild, in the Lazio 

Maremma area. The adipose part, as a fatty component of the 

mixture, comes from the back lard of the pork, cut into cubes or 

pieces of lard. The slaughter of the bovine takes place at about 18 

months old and the carcass is subsequently stored in a refrigerated 

room for 1 week at 0°C and at a RH 80-90%, in order to guarantee 

the aging process of the meat. During this phase, chemical-physical 

processes begin that 

 
HISTORY BACKGROUND The birth of the Mortadella made from 

Maremmana manzetta is to be attributed to Mr. Nardi, a native of 

Norcia and son of a family with a great tradition of pork butchery 

who, at the end of the 19th century, first moved to the village of 

Montalto di Castro (VT) and then to Pescia Romana (VT), 

municipalities falling within the territory of the Lazio Maremma. Mr. 

Nardi made use of the considerable availability of Maremma beef, 

which for centuries has been widely used in the Lazio Maremma 

area, for the preparation of cured meats which, especially in times 

of war, represented an important source of food. Over time, the 

range of prepared cured meats has been enriched with special 

products, including the mortadella made of Maremmana manzetta, 

initially called “morta in guerra” (died in war), whose mixture is 

made up of a combination of beef and pork fat. Thanks to the 

antioxidant qualities of pork fat, this preparation made it possible 

for beef to be preserved for longer, especially in times of war. The 

mortadella made of Maremmana manzetta is obtained from the 

meat of the Maremmana breed of cattle, an indigenous breed at risk 

of genetic erosion, protected by Regional Law no. 15 of March 1, 

2000. 
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(Pancetta di suino) 
POSSIBILITY OF FOOD HYGIENE AND 

HEALTH EXEMPTIONS 
 
 

 

Production area 

   The entire region of Lazio 

 
PRODUCT DESCRIPTION Pork bacon is obtained from the belly and 

side of the slaughtered pig at a live weight of 120-150 kg. Processed 

in different ways, it is “tight” (with preservation of the rind, short 

period of aging and spicier) or “rolled” (with or without rind, longer 

period of aging, spiced internally). Thanks to the correct degree of 

veins of fat, the Bacon is soft, delicate, sweetly salty, with a variable 

flavor depending on the type of spices used: pepper, cayenne 

pepper, garlic, nutmeg, red wine, ground fennel seeds. The color is 

pinkish white with unique alternating streaks of fat and lean meat; 

the aroma is delicate and spicy. Bacon smoked with juniper wood is 

also widespread in the province of Frosinone and, in this case, the 

bacon fat has a color tending towards ivory yellow. 

 
PRODUCTION METHOD The parts of the belly of the pigs are trimmed 

and squared, either keeping the rind or not. 

 
Subsequently, the trimmed cuts are salted, carried out dry for 

periods varying from 2 to 15 days at 5°C or with damp salt for 7 days, 

followed by washing with wine. 

The seasoning, carried out at the same time as or after salting, 

involves the use of pepper, cayenne pepper, garlic, ground fennel 

seeds and red wine. At this point, the bacon first passes to the drying 

phase, for a minimum of 30 days at room temperature (15-16°C), or 

for 7 days in a room at a temperature of 18°C, then to aging in a cold 

room at 14°C for a period ranging from 15 to 90 days according to 

the type and size (a shorter period of time for “tight” bacon). 

The possible smoking treatment, practiced only for the "tight" 

bacon, takes place for 10-12 hours using the smoke of juniper. 

 
HISTORY BACKGROUND Pork bacon has been a food known and 

appreciated since the time of the ancient Romans. In Imperial times, 

the legionaries received a ration of bacon every three days, while in 

the Longobard period each mason, at the beginning of seasonal 

work, obtained a quantity of about five kg of it. With the barbarian 

invasions it even became a currency of exchange. Until the mid-

1900s, bacon, along with other fats such as lard and suet, was 

considered one of the main energy resources for man. 
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“PORCHETTA” 
(Porchetta di Poggio 

Bustone) 

Production area 

Province of Rieti 

 
PRODUCT DESCRIPTION The preparation of this food comes from 

cooking in the oven, for a few hours, a whole pork that has 

previously been gutted, deboned, seasoned with salt and flavored 

with black pepper, rosemary, fresh garlic and possibly cayenne 

pepper. The crust has a crunchy texture on the upper part, a brown 

color and a savory taste; while on the lower part, that is the area of 

the girth, the crust has a soft consistency. The slice that is cut with a 

knife is white-pink in color, with a delicate and aromatic flavor. Also 

available is the trunk type. 

 
PRODUCTION METHOD The raw material for the production of Poggio 

Bustone “Porchetta” (porker roasted whole on a spit) comes from gutted 

female pig carcasses, whose weight is a maximum of 120 kg. The carcasses 

of the 

 
whole “porchetta” are provided with front and rear limbs and/or the head. 

For the production of the tronchetto, corresponding to the thoracic trunk 

of the whole porchetta, between the first dorsal vertebrae and the last 

lumbar vertebrae, the weight reaches a maximum of 25 kg. Pork carcasses, 

after storage in a refrigerated room at a temperature between 0 and 4°C 

for 24 hours, are subjected to manual deboning, seasoned with table 

salt and flavored with a mixture of black pepper, rosemary, fresh garlic 

and, possibly, cayenne pepper. For the Poggio Bustone “Porchetta” with 

the head, the dressing is also done to the head and especially to the 

cheek. This is followed by the phase of tying around a stainless steel or 

hornbeam wood tube for food and the cooking that takes place by 

putting the “porchetta” and the “tronchetto” into the oven when a 

maximum temperature of 300°C has been reached. The cooking time for 

both the “porchetta” and the “tronchetto” is a maximum of 9 hours. 

During cooking, the meat may be turned twice, in order to ensure 

homogeneous cooking and an adequate drainage of the fat. 

 
HISTORY BACKGROUND Poggio Bustone, resting on the side of the 

mountain and reachable via a winding road that climbs uphill, owes its 

fame to the fact that St. Francis stayed there; however, Poggio 

Bustone is also the home of “Porchetta”, a dish prepared by cooking it 

in the oven for a few hours. There are numerous historical documents 

that certify its production. An important document that we can cite, 

in addition to the oral testimonies of the inhabitants of the town and 

in particular of the "porchettari"(porchetta makers) and in addition to 

the documents kept in the municipal archives, is the Official Gazette 

of 1900, in which explicit reference is made to Poggio Bustone 

“Porchetta” exhibited at the Paris Expo. A folkloristic event of 

particular socio-cultural value is the Poggio Bustone “Porchetta” 

festival, established 68 years ago; it takes place every year on the first 

Sunday of October. 
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ROMAN “CORALLINA” 
SAUSAGE (Salsiccia corallina 

romana) 
POSSIBILITY OF FOOD HYGIENE AND 

HEALTH EXEMPTIONS 
 
 

 

Production area 

Entire region of Lazio 

 
PRODUCT DESCRIPTION The Roman Corallina takes its name from 

the type of gut used to stuff the mixture, that is, from the gentle gut 

coral, which represents the first section of the colon. It derives from 

the transformation of the lean parts of the ribs and the trimmings of 

the shoulder, ham and loin to which a share of 20-25% lard is added. 

It can be seasoned only with pepper, but in some areas it is also 

enriched with garlic (Rieti, Rome) and fennel (Frosinone). The 

Roman Corallina has a long shape, a dark red color with large white 

spots; sweetly savory and a spicy flavor. 

 
PRODUCTION METHOD The Roman Corallina is produced from the 

transformation of the lean parts (ribs, shoulder and trimmings of the 

ham and loin) and of the fatty part (prized lard) of dry-fed pigs 

slaughtered at a live weight of 130-160 kg. With the aid of a meat 

grinder, the lean component is ground quite finely, while the lard is cut 

into cubes by hand or with a meat grinder equipped with molds with 

very large holes. The mixture, seasoned with salt, pepper, garlic and 

fennel and left to rest for about 12 hours at a temperature of 5°C, is 

stuffed into the gentle coral gut. This is followed by a drying phase at a 

temperature of 20°C for 5-7 days in an artificial hot room or in a historic 

room, heated by a fireplace or a stove fed with oak or beech wood. Aging 

takes place in a refrigerated room for 25-30 days at an initial 

temperature of 14-15°C, until it reaches 18°C after 12-15 days of 

storage, or in a refrigerated room at 14-15°C for 15 days. 

 
HISTORY BACKGROUND As with almost all pork products, even though 

the preparation technique is over a hundred years old, the written 

documentation is extremely scarce and the oral tradition has been 

consolidated in the passage from one generation to another within the 

butchery trade. 

HOMEMADE SAUSAGE 
(Salsiccia paesana) 

 
Production area 

Entire region of Lazio 

 
PRODUCT DESCRIPTION It is a cured meat made from lean cuts 

obtained from the ribs and from the trimmings of shoulder, ham and 

loin. Normally used fresh or, more traditionally, after a short drying 

period in a hot room. Pepper, minced garlic and fennel are the most 

commonly-used aromas, albeit to varying degrees, among the different 

areas. The product is mainly characterized by a cylindrical shape or “U” 

shape, a red color, a salty taste, a weight ranging between 70 and 500 g, 

and no aging (or only a slight drying period)). 

 
PRODUCTION METHOD It is a traditional product of Lazio with 

particular reference to Rieti and Frosinone. It is obtained from the 

transformation of dry-fed pigs, with a live weight of about 130-150 

Kg. The process of transformation is characterized by the choice of 

the dissected part, by the use of condiments, by a possible stewing 

in a hot room with natural combustion heating and no aging. 
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 POSSIBILITY OF FOOD HYGIENE AND 
HEALTH EXEMPTIONS 

 
 

Production area 

Province of Viterbo 

 
PRODUCT DESCRIPTION It is a traditional sausage, typical of the town 

of Viterbo, very tasty, with a diameter similar to that of sausage, but 

40-50 cm long, closed at the ends and tied like a donut. It is prepared 

with pork liver, pluck, fat and some second-choice lean parts left 

over after processing. After a short period of drying, it is immediately 

put on sale, eaten fresh or after cooking. 

 
PRODUCTION METHOD Traditionally produced only in the winter 

months, from November to March, Susianella is obtained from the 

transformation of pork liver, pluck pork (heart, kidneys, pancreas), 

tongue, pork fat and some trimmings of lean parts. All the above 

parts are finely ground, seasoned with plenty of salt, pepper and 

herbs (fennel flowers, garlic and cayenne pepper) for 2 hours at 5°C 

and stuffed into natural intestines, which are closed and tied at both 

ends in order to form a kind of donut. The period of drying/aging 

lasts one week before the product is released for consumption. 

 
HISTORY BACKGROUND It is a traditional sausage from the town of 

Viterbo. The name of this cured meat would seem to be suggested by 

its shape (like a large donut), by analogy with the typical Neapolitan 

donuts, the Susamielli, mentioned in the texts by Latini (1694) and 

Agnoletti (1803). The preference for offals over pieces of selected 

meat dates back to the dawn of the Etruscan civilization. The passion 

for offals by Westerners, and Italians in particular, in the period from 

the 11th to the 15th century is well known. In a manuscript entitled 

Tacuinum sanitatis in medicine, superbly described in the 14th 

century by a large family from Verona, the Cerruti, out of nineteen 

illustrations referring to butchered meat, eight are dedicated to the 

sale and domestic preparation of brains, hearts, breasts, livers, 

spleens and other entrails, and two or three more are devoted to the 

heads and feet. 

DRIED PORK SAUSAGES 
(SIMPLE AND AROMATIC) 

Salsicce secche di suino 
POSSIBILITY OF FOOD HYGIENE AND 

HEALTH EXEMPTIONS 
 

 

Production area 

Intera regione Lazio 

 
PRODUCT DESCRIPTION Dried sausages (simple and aromatic) are 

obtained from the transformation of the lean ribs and trimmings of 

shoulder, ham and loin; they have a cylindrical or "U" shape, a 

weight varying between 60 and 100 g, a red color. The flavor ranges 

from savory to aromatic due to the presence of some spices such as 

pepper, minced garlic, fennel, nutmeg, cayenne pepper. 

 
PRODUCTION METHOD Traditionally prepared in the winter, the dry 

sausage (simple and aromatic) is obtained by working the lean parts 

of the pig, dry-fed (ribs, shoulder trimmings, ham and loin) and back 

fat or belly. The medium-textured mixture, stuffed into natural 

intestines, is salted and seasoned with pepper, garlic and wild 

fennel, leaving it to rest for 12-24 hours at 5°C. It is normally aged in 

20-30 days, after a possible drying phase in a hot room or in a 

refrigerated room at 15-20°C for a few days and a RH of 60-75%. The 

product is characterized by a cylindrical shape, a light or dark red 

color with small white spots. The flavor is savory and aromatic, the 

weight is 60 g (Cacciatorino type) or 100 g (U shape). 

 
HISTORY BACKGROUND The production of dried sausages has very 

ancient origins - since it is a convenient way to store pork for long 

periods and to be able to use it throughout the year. Moreover, this 

preparation lent itself well to being taken along on journeys that 

required long periods away from home such as those of 

transhumance. The conservation technique must probably be 

ascribed to the Longobard people, nomads who made long journeys 

on horseback, during which they needed particularly caloric as well 

as tasty foods. 
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SAUSAGE (Salsiccia di 
Castro dei Volsci) 

POSSIBILITY OF FOOD HYGIENE AND 
HEALTH EXEMPTIONS 

 
 

 
Production area 

Province of Frosinone: Castro dei Volsci 

 
PRODUCT DESCRIPTION Castro dei Volsci sausage is a sausage made 

from pork and pork fat, seasoned with salt, cayenne pepper, garlic 

and orange peel. It is savory, flavored with orange peel and a slightly 

smoky flavor thanks to the treatment with oak and hornbeam wood 

smoke. A small-sized cured meat (100 - 200g), it has a cylindrical 

shape, a dry and compact appearance, ruby-red color, a coarse 

texture, in which the pieces of fat are evenly distributed. This 

sausage is produced exclusively with selected meats (fine cuts such 

as neck, loin, belly, shoulder and, in some cases, even ham) of pigs 

slaughtered at more or less 12 months old or, in any case, when they 

reach 170- 200kg of live weight; they are pigs, of the Large White 

breed, raised mainly on pasture. Stuffed in natural intestines, the 

Castro dei Volsci sausages can be eaten fresh, after cooking or after 

15-30 days of aging. During the aging process, hornbeam and oak 

wood smoke is foreseen. Placed in oil, lard or vacuum-packed, the 

Castro dei Volsci sausage can be stored even for up to 6-8 months. 

 
PRODUCTION METHOD The raw material comes from Large White 

pigs raised mainly on pasture. Dry-fed with a ration consisting of 

wheat semolina, maize, barley, broad beans, corn flour, acorns, all 

produced on the farm. The ingredients used in the preparation of 

 
the Castro dei Volsci sausage are, as regards the lean part, fine cuts 

such as neck, loin, belly, shoulder and, in some cases, even ham; 

belly and back fat for the fatty component. The lean and fatty parts, 

upon arrival at the farm, are stored in a refrigerated room at a 

temperature of 0°C until it is cleaned. The cleaning is done manually 

and is carried out in order to clean the meat and fat from components 

that are not used for production. Both the lean and fatty parts (about 

20% of the mixture) are cut with a knife or with a meat grinder with 

large-pitch molds. The coarse-grained mixture is seasoned with salt 

(about 23g/kg of mixture) and flavored with cayenne pepper (1-2% of 

the mixture), fresh garlic (1 clove every 15kg of mixture) and orange peel 

to taste. The addition of these spices makes the mixture tasty and 

fragrant and in particular the orange peel gives a pleasant aroma as well 

as ensuring a conservative and antioxidant action thanks to the 

presence of ascorbic acid (vitamin C) considered a useful food additive. 

This is followed by a resting phase of 3-4 hours at 10°C (room 

temperature in the winter) or 4°C in a refrigerated room (in the 

summer). The entire mixture is stuffed into natural pig intestines, 32 

gauge, previously washed with hot water and vinegar. At this point, 

the sausage can be eaten fresh, after cooking, or it can be subjected 

to a drying and aging phase. The drying, which takes place in rustic 

rooms or cellars with a fireplace, involves treatment with natural 

smoke of hornbeam and oak wood. During the first week, abundant 

smoke is distributed in order to dry the product; in the 2nd-3rd week 

light smoke is distributed in order to flavor the sausage. Aging lasts 

a total of 20-30 days. 

 
HISTORY BACKGROUND In Castri dei Volsci, the peasant tradition 

of home-raising pigs is still handed down from generation to 

generation to make tasty sausages to be consumed throughout the 

year. The pigs are left to graze in the oak woods of the area and 

mainly fed on acorns, a characteristic that makes the meat more 

consistent than that of farm-reared pigs. In December, when the 

harsh climate favors better preservation of the meat, the rite of 

killing the pig is repeated every year in which the whole family 

always participates. The peculiarity in the preparation of the Castro 

dei Volsci Sausage consists in the fact that even the most "noble" 

cuts are used in the mixture, such as neck, loin, belly, shoulder and, 

in some cases, even ham, because historically ready-to-eat sausages 

were preferred to meats that require long periods of aging; 

moreover, the meat is still cut always with the tip of a knife. 
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cayenne pepper, garlic, orange peel (and also fennel flowers) are 

added to the “savory” ones. In the "sweet" ones, sugar, raisins, pine 

nuts (and as desired even chocolate) are added. It is characterized 

by a cylindrical "cacchietti" or horseshoe shape, for the dark red 

mixture and a final weight of 65-70g. The taste is savory and tending 

towards sweet, the aroma is pungent. 
 

 

MAZZAFEGATO OF 
VITERBO (Salsiccia di 

fegato di suino) 

 POSSIBILITY OF FOOD HYGIENE AND 
HEALTH EXEMPTIONS 

 
 

 

Production area 

Province of Viterbo 

 
PRODUCT DESCRIPTION In the province of Viterbo, the term 

"mazzafegato" indicates the black sausage that has liver as its main 

condiment, together with other entrails (spleen, kidney, heart) and 

the addition of small quantities of the white meat and fat of the 

pork. Depending on the locality, the word is transformed and 

distorted. From this mixture, which forms the fundamental base, 

two types of sausages are obtained: sweet and savory. Salt, pepper, 

PRODUCTION METHOD It is a cured meat obtained from the 

transformation of the liver (quantity present in the mixture is less 

than 50%), heart, kidney, spleen, cheek and belly of dry-fed pigs, also 

by grazing on undergrowth, with a live weight of about 130-150 kg. 

The lean and fatty components of the mixture are ground at a more 

or less fine grain and then seasoned with salt for 12-24 hours at 5°C. 

The seasoning, depending on the production area, takes place with 

different types of aromas: pepper, cayenne pepper, garlic, orange 

peel (and as desired also fennel flowers), sugar, raisins, pine nuts 

and, if desired, also chocolate, for the “sweet” liver sausages. The 

final mixture is stuffed into a long pig intestine which is tied at 

regular distances, obtaining a crown of little cured meats that are 

eaten fresh or partially dried. The aging lasts a few days and takes 

place in dry and ventilated places at 15°C and 80% of RH. 

Mazzafegato is produced from November to February. 

 
HISTORY BACKGROUND The preference for offals over pieces of 

selected meat dates back to the dawn of the Etruscan civilization. 

The passion for offals by Westerners, and Italians in particular, is well 

known during the period from the 11th to the 15th century. In a 

manuscript entitled Tacuinum sanitatis in medicine, superbly 

described in the fourteenth century by a large family from Verona, 

the Cerruti, out of nineteen illustrations referring to butchered 

meat, it devotes eight of them to the sale and domestic preparation 

of brains, hearts, udders, livers, spleen and other offals, and two or 

three more to the heads and paws. 
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HOMEMADE PORK LIVER 
SAUSAGE FOR SAUCE 

(Salsiccia di fegato di suino 
paesana da sugo) 

 POSSIBILITY OF FOOD HYGIENE AND 
HEALTH EXEMPTIONS 

SAUSAGE PRESERVED  
IN OIL (LARD) (Salsiccia 

sott’olio allo strutto) 
POSSIBILITY OF FOOD HYGIENE 
AND HEALTH EXEMPTIONS 

Production area 

The entire region of 
Lazio 

 
PRODUCT DESCRIPTION The preparation of the sausages consists of 

mixing hand-cut pork offals (liver, heart, lung, spleen, kidney, 

columnar fat) with leaf lard, bay trees, oven-dried and crumbled hot 

peppers, raisins, coriander, pine nuts, garlic, orange peel, salt. 

 
PRODUCTION METHOD The ingredients are mixed well and left to 

flavor for about 8 hours. They are then stuffed into a long pig 

intestine which is tied at regular distances to the point of obtaining 

little cured meats of about 40-50 cm. The cured meat wreaths, tied 

at the ends with cotton, are hung on special poles, inside dry and 

moderately ventilated rooms. Occasionally, short periods of 

smoking are carried out with lentisk wood. The sausage can be 

consumed after a few days of aging, after cooking over low heat, for 

about 15-20 minutes, in a simple tomato sauce, which has also been 

homemade and previously left to boil for about half an hour. 

 
HISTORY BACKGROUND The preparation of pork meat in the 

territory in question dates back to the Middle Ages. From the 11th 

to the 15th century, the preference of Westerners and, in particular 

of Italians, for offals is well-known. It is therefore likely that the 

preparation of liver sausage can be traced back to this historical 

period. 

Production area 

The entire region of Lazio 

 
PRODUCT DESCRIPTION Sausages preserved in olive oil or lard are a 

delicious cured meat made from the lean side and the trimmings of 

the shoulder, ham and loin of local dry-fed pigs. The product is 

mainly characterized by a cylindrical or "U" shape, a red color, a 

slightly salty taste, a weight of about 70-350 g, 30-day dry aging, 

followed by aging in olive oil or lard for several months. 

 
PRODUCTION METHOD Normally matured for 15-30 days after 

drying in a hot room, sausage in oil or in lard is obtained from the 

medium-grain grinding of the ribs and the trimmings of shoulder, 

ham and loin. The meat flavored with salt, minced garlic, fennel, 

pepper, cayenne pepper, nutmeg for 12-24 hours at 5°C, is stuffed 

into natural intestines and left to dry in a warm room (16-20°C) for 

5-7 days with fireplace or stove and wood heating and is left to age 

in a refrigerated room or historical place for 15-30 days. The 

preservation of this sausage takes place in seed oil or covered with 

lard. 

 
HISTORY BACKGROUND There is evidence in local oral tradition, 

traces in municipal archives, historical presence of the butcheries. 
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SAUSAGE (freshly-made, preserved and dry) 
Salsiccia al coriandolo di Monte San Biagio 

 
the fatty component is concerned, this, cut in the shape of a cube, is taken 

from the lard, belly, cheek lard and trimmings. The pigs, whose meat is 

destined for the production of Monte San Biagio Coriander Sausage, are 

slaughtered at a live weight of no less than 150 kg and no less than 12 months 

of age, and they belong to the Caserta, Large White, Large Black, Italian 

Landrace breeds as well as crossbreeds. The lean and fatty component is 

subjected to cube-shaped cutting, salting and seasoning with coriander 

(locally called “petarda”) previously roasted and ground, cayenne pepper and 

sweet red pepper. The addition of the spices indicated above makes the 

mixture tastier and more fragrant and in particular the coriander gives it a 

sweet and pleasant aroma as well as ensuring an antibacterial preservative 

action. The use of white wine is also foreseen, preferably Moscato di 

Terracina DOC, whose action is to further flavor the mixture and soften it. The 

flavored and seasoned mixture is left to rest for at least 12 hours in 

traditional beechwood containers known locally as "manielle" or in steel 

or plastic food containers. The stuffing takes place in a natural intestine 

and is then tied with string. Drying and aging take place in 

LINK WITH 

BIODIVERSITY 

 

POSSIBILITY OF 
FOOD HYGIENE AND 
HEALTH EXEMPTIONS 

special rooms and/or in "historical" environments in the area: at the foot 
of the Ausoni and Aurunci mountains and in the border areas of the Agro 
Pontino and the Piana di Fondi, there are still today what were once 
temporary  

Production area Province of 

Latina: Campodimele, Castelforte, Fondi, Formia, Gaeta, 

Itri, Lenola, Minturno, Monte San Biagio, Pontinia, San 

Felice Circeo, Santi Cosma and Damiano, Sperlonga, 

Spigno Saturnia, Sonnino, Terracina 

 
PRODUCT DESCRIPTION The Monte San Biagio Coriander Sausage 

is a cured meat based on pork meat and fat that has a coarse 

texture of the mixture due to the type of cut in the shape of a cube. 

There are three variants of this sausage: freshly-made, seasoned 

and preserved in extra-virgin olive oil and/or in lard, thus avoiding 

the use of synthetic food additives with a preservative action. The 

Monte San Biagio Coriander Sausage, prepared in "strings", by 

tying crosswise to form many "sausages" or in the characteristic 

"horseshoe shape", has a bright red color of mixture with white 

speckles of pork fat. The flavor is savory and spicy with a marked 

coriander aroma and a slight smoky aftertaste; the aroma is 

intense, also with a slightly smoky smell. 

 
PRODUCTION METHOD The mixture of this sausage is obtained from 

the use of the entire carcass of the pig, with the exception of the legs, 

offals and head. Lean cuts and/or lean trimmings of the belly, shoulder, 

neck, chest, ribs, abdomen, limb muscles and above all fine cuts such 

as ham and loin are used. As far as 

shelters for farmers. These shelters are real huts locally called 

"caprarecce" or "pagliaio". The drying and aging processes call for a total 

duration of not less than 18 days. During aging, heating can be carried 

out for 24 hours, i.e., smoking, by the action of fumes that are released 

from the combustion of the hard woods of the Mediterranean scrub, 

with particular reference to myrtle and mastic of local origin. 

 
HISTORY BACKGROUND The origin of Monte San Biagio Coriander Sausage 

dates back to the sixth century, when the Longobard people arrived in 

Monticelli, today's Monte San Biagio. This nomadic people settled in a "free" 

territory, that is free from the interference of both the papal and the 

Byzantine political powers. Here, in “no man's land”, on a hill that is not very 

high, but rich in woods of oak trees, they built their fortified castrum of which 

numerous remains can still be seen today. The preparation of the sausage is 

to be connected precisely to the eating habits of the Longobards. This 

nomadic population needed very energetic food and at the same time 

food that was easy to store and transport. If the hams needed long 

periods of aging before becoming edible, sausages and salami, on the 

other hand, could be consumed a few days after processing and last for 

months. Therefore, although there are no written documents, but only 

reiterated customs up to the present day, the authorship of the "Monte 

San Biagio Sausage" could be ascribed to the Longobard settlement and 

its place of origin to Monte San Biagio. 
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CORIANDER SAUSAGE (Salsiccia paesana al 

coriandolo dei Monti Aurunci) 

 POSSIBILITY OF FOOD HYGIENE AND 
HEALTH EXEMPTIONS 

 
 

 

Production area 

Province of Latina: Fondi, Formia, Gaeta, Itri, Spigno Saturnia 

 
PRODUCT DESCRIPTION Cured meat based on pork meat and fat, 

produced freshly-cut type, seasoned and preserved in oil and/or in 

lard. The sausage stuffed into natural intestines has: a medium to 

coarsely-grained mixture, due to the cut using the “tip of the knife” 

or with a meat grinder with large-holed molds; the so-called chain 

and/or "horseshoe" shape; a weight ranging from 100 to 200 g for 

the single sausage cut out by the string and from 500 to 1000 g for 

the horseshoe-shaped sausage. The color of the mixture is bright red 

speckled with white, the flavor is savory and moderately spicy with 

a strong coriander aroma and a slightly smoky aftertaste. 

 
PRODUCTION METHOD The mixture for the production of the 

Aurunci Mountains coriander homemade sausage is made up of 

meat and fat, obtained from fine cuts of the entire carcass of heavy-

weight national-breed pigs, with the exception of the legs and 

offal.s. The well-blended meat processed inside wooden containers 

locally called "manielle" or in steel or plastic food containers, is 

seasoned with sea salt and flavored with ground coriander, wine, 

red pepper. The addition of these spices makes the mixture tasty 

and fragrant and, in particular, 

 
the coriander gives it a sweet and pleasant aroma, as well as 

ensuring an antibacterial preservative action. Therefore, a resting 

phase follows, keeping the mixture in a refrigerated environment (0 

/ + 4 ° C), in order to favor the absorption of salt, spices and wine. 

The flavored mixture is placed in natural intestines which are pierced 

to facilitate the escape of residual air and, therefore, tied with a 

string, giving it the shape of a chain or horseshoe. The sausage is 

subjected to the drying/aging phase in special "rural" rooms and 

commercial environments (butcheries), resulting in a reduction in 

the moisture content of the sausage. In particular, the following can 

occur: a decrease in pH, caused by the development of lactic 

bacteria which degrade sugars into lactic acid, a decrease in the 

humidity of the product and an increase in the concentration of 

sodium chloride, resulting in an inhibitory and selective action with 

regards to the microorganisms present in the mixture and 

irreversible denaturation of proteins. During the aging of the 

homemade Aurunci Mountains coriander sausage, it is smoked in 

rural environments by burning myrtle, mastic and oak wood. The 

product is stored as it is, vacuum-packed, in extra-virgin olive oil 

and/or in lard. 

 
HISTORY BACKGROUND The history of the homemade Aurunci 

Mountains coriander sausage is not easy to identify, because though 

clearly traceable from the twentieth century onwards, it is a real 

detective story for the past. In fact, it has most likely "always" 

permeated the aspects of domestic and folk life, in the rural, social, 

commercial, herbal and magical lifestyle of the Aurunco area, the 

former Duchy of Gaeta (and of Fondi) and Traetto. The preparation 

of the ancient isicium (or precisely the finely chopped meat that is 

the historical father of the meatball and sausage) represents the 

center of everything because it is in the recipe for the meat pie that 

we can find the perfect synthesis of material culture and the 

territory. A particular ingredient, in fact, derives from this 

combination, an ingredient that is essential to the mixture, namely 

Petarda, which is identified with the coriander seed (Coriandrum 

sativum L., Apiacee). From what the local butcher-historians say, we 

learn that the coriander harvest, up to more than fifty years ago, as 

with many other spices and herbs for home use (thyme, oregano, 

etc), took place voluntarily. Furthermore, the various testimonies of 

commercial operators (not only local) confirm how the area of the 

Aurunci Mountains can be indicated with the exclusive use of 

coriander in the production of sausage (except for a certain affinity 

with the "cattle-track salamella" of the Valle del Sagittario in L'Aquila). 
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PORK SHOULDER – Spalla di suino 
(SPALLUCCIA) 

POSSIBILITY OF FOOD HYGIENE AND 
HEALTH EXEMPTIONS 

 

Production area 

The entire region of Lazio 

 
PRODUCT DESCRIPTION It is a cured meat aged for 7 - 11 months, 

obtained from the processing of the entire pork shoulder, seasoned with 

rubbed garlic and pepper. The product is mainly characterized by the 

morphological profile of the shoulder, a dark red color with white 

speckles, a savory flavor with a slight aroma. Final weight of 7-8 Kg. 

 
PRODUCTION METHOD Pork Shoulder (Spalluccia) is obtained from 

the shoulder of local dry-fed pigs slaughtered at a live weight of 120-160 

kg. Salting takes place for 15 days in a refrigerated room at 5°C, with 

frequent pressing; the dressing involves the use of rubbed garlic and 

pepper after removing excess salt and washing. Before aging, the pork 

shoulder is left to dry in a refrigerated room at 19-20°C and 70% RH for 

7 days or in a room equipped with a fireplace or a wood-burning stove. 

Aging takes place in a special room for 7-11 months depending on the 

size. 

 
HISTORY BACKGROUND The use of pork, especially salted and transformed 

into popular cured meats, has ancient roots in the Lazio region and there are 

many historical documents that certifies this. In the Etruscan era, the first forms 

of stable rearing, specialized and aimed not only at local needs, but also at trade, 

began to take shape. In Roman times, interest was focused on the leg and 

shoulder of the pork: their production records an increasingly precise fine-

tuning of the raw material and processing methodsPliny the Elder wrote “... 

from no other animal more matter is obtained for temptation: pork has 

almost fifty different flavors, while the other animals have only one 

single flavor”. With the barbarian invasions, the pig and its products 

became one of the most important resources for the village and the 

countryside; shoulders and bacon even became currency. In documents 

from the early Middle Ages, the forest is measured in pigs: the more it 

feeds, the more productive it is. 

AMASENO BUFFALO 
VEAL (Vitellina di bufala 

di Amaseno) 

Production area 

Provinces of Latina and Frosinone 

 
PRODUCT DESCRIPTION Amaseno buffalo veal is a traditional product 

of the town of Amaseno, but it is also found in neighboring places in the 

provinces of Frosinone and Latina. The calves are fed only with natural 

milk for about 75 - 90 days. The main production is concentrated in the 

winter months also according to the gastronomic tradition which uses 

this meat only for aromatic stews that lend themselves to particular 

dishes consumed in cold periods of the year. 

 
PRODUCTION METHOD The buffalo calves of Amaseno are 

slaughtered at a live weight of 60 - 80 kg. The cutting of the meat 

cuts normally takes place after 2 days with a yield at the 

slaughterhouse of about 50%. 

 
HISTORY BACKGROUND It is a traditional product of the provinces 

of Frosinone and Latina but historically concentrated in the town of 

Amaseno. The traditional elements focus on the use of very young 

slaughtered calves (about three months, at most four) and on the 

natural system of milk-feeding. 
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YOUNG BEEF FROM ITRI 

(Vitellone di Itri) 

Production area Province of Latina 

with particular reference to the area around the 

Ausoni and Aurunci Mountains 

 
PRODUCT DESCRIPTION These are crossbred calves with a Maremma 

and Podolico (gray cattle) base on which the Marchigiana breed 

normally crossbreed as F1 or in partial replacement of the Marchigiano 

on F1; in any case, Maremma or Podolico blood is never abandoned with 

possible "return" crossbreedings. Production normally foresees births in 

February-April and slaughtering from May to December. 

 
PRODUCTION METHOD The meat of Itri Young Beef comes from 

females (calves) with a live weight of 450 - 470 kg and males with 

a live weight of 400 - 450 kg and 12 months of age; 580 - 600 kg 

at 17 - 18 months of age. The animals are raised in the pasture of 

the Ausoni and Aurunci Mountains, with possible additions of 

feed based on cereals and protein crops in the event of persistent 

climatic adversities or grazing until weaning at about 6 months 

and subsequent finishing in the stable on cereals. The cutting of 

the meat cuts is normally carried out 6-7 days after slaughter 

with a yield at the slaughterhouse of 53-58%. 

 
HISTORY BACKGROUND The Itri territory is one of the few in 

southern Lazio where grazing in the woods is still practiced with beef 

cattle which have been adapted, through crossbreeding, to the 

particular environmental conditions of the pasture that requires 

frugal animals resistant to environmental stress. 

 
 
 

 
Production area 

The entire region of Lazio 

 
PRODUCT DESCRIPTION Pork feet, boiled and seasoned with salt 

and natural aromas, are marketed whole or cut into strips (like pork 

rinds). They have a tendinous appearance, a light brown color and a 

savory flavor with a possible lemon aroma. The final weight is 10-20 

g. 

 
PRODUCTION METHOD The Pig’s feet, obtained from a heavy-

weight pig, are stored in a refrigerated room at 0-4°C for 1-2 days. 

Cooked in boiling water until they are deboned, they are seasoned 

with salt and flavored with natural flavors. Before being marketed, 

whole or cut into strips (such as pork rinds), they undergo a cooling 

phase in a refrigerated room for 24 hours. 

 
HISTORY BACKGROUND It is a historical product of Lazio cited by the 

famous Roman cook and writer Apicio, author of De Re Coquinaria, 

who exalts “stuffed pig's feet” and other dishes based on pork. 

Traditionally produced only in the winter months, it is a typical kind 

of preparation for a “tavern” or “fraschetta” (a traditional 

restaurant). 

 

PIG’S FEET AND TAIL IN SAUCE 
Ingredients: pig’s feet and tail, capers, pickles, salted 
anchovies, oil, salt, pepper, parsley, cayenne pepper.  
Method: clean the pig’s feet and the tail by passing them over 
the flame in order to remove the hair and scraping the surface 
of the skin. Boil the feet and tail in plenty of water and salt 
until completely cooked; cut them into small pieces and 
arrange them on a serving dish. Prepare a pesto (a sauce of 
crushed garlic, basil, pine nuts, olive oil and cheese) based on 
capers (one tablespoon), two desalted anchovies, some 
pickles, a bunch of parsley, extra-virgin olive oil, pepper and 
cayenne pepper to taste. Pour the sauce over the feet and tail 
and serve warm or cold. 
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ZAUZZICCHIE AND 
SALAM FUNNAN 

POSSIBILITY OF FOOD HYGIENE 
AND HEALTH EXEMPTIONS 

 
 

Production area 

Province of Latina: Fondi 

 
PRODUCT DESCRIPTION It is a cured meat with an intense and 

decisive aroma due to the presence of special spices, including 

coriander, sweet pepper and hot pepper. The stuffing takes place in 

a natural intestine, prepared in the characteristic chain shape 

obtained by tying with string or a cylindrical shape. This cured meat 

can be eaten freshly-made or subjected to a period of aging. 

 
PRODUCTION METHOD Zauzicchie (sausages) and salam funnan, 

delicacies of the plain of Fondi, boast an important historical tradition: in 

fact, they date back to medieval times when pigs were still bred in the wild 

in the vast cork forests of the area and when they began to use coriander 

again to flavor foods. The use of this spice seems to date back to the 

Saracen domination. It is thought, in fact, that having a very strong aroma, 

it was used to hide the flavor of pork. Tradition has it that all the pork was 

to be used in the manufacturing process, even the most valuable parts 

that were usually destined for hams and loins, because the area, being 

marshy at the time, did not enjoy a sufficiently dry climate to allow the 

aging of these cuts. The meat is cut "with the tip of a knife”. 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

CHEESES 
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(SIMPLE AND SMOKED) 

 
 

 
 
 
 
CACIOCAVALLO VACCINO 

POSSIBILITY OF FOOD HYGIENE 
AND HEALTH EXEMPTIONS 

 
 

 

Production area 

Entire region of Lazio 

 
PRODUCT DESCRIPTION The simple and smoked Caciocavallo 

vaccino is one of the best-known Italian cheeses, obtained from the 

processing of whole cow's milk. The hard-stretched curd, usually 

salted in brine, is homogeneous and compact, white or straw yellow 

in colour, more intense towards the outside and less charged inside. 

The rind is thin, smooth, and with a more or less marked straw 

yellow colour, depending on whether the smoking is carried out. The 

shape varies according to the production area: long, ovoid, 

spherical-globular flask or with a head, determined by the binding 

with the vegetable twine used to hang the cheeses in pairs, during 

the seasoning. The taste is aromatic, pleasant, normally delicate, 

and basically sweet when the cheese is young. It can become spicy 

with ripening or as an effect kid or lamb rennet texture. 

 
PRODUCTION METHOD Cow's milk collected 2-4 times, refrigerated 

at 4 °C after filtering with a cloth or centrifuge, is subjected to 

pasteurisation at 65-75 °C for 15-30 seconds, or processed directly 

raw. The enzymes used following pasteurisation are thermophilic 

and mesophilic, inserted at 36-38 °C or 40-42 °C. In the case of raw 

milk processing, the starter milk is inserted at 36-38 °C, obtained 

from the natural acidification of the milk for two days in the cold 

room at 4 °C. Coagulation takes place 

 
with liquid calf rennet inserted at 35-36 °C with setting in 10-40 

minutes, in goat texture inserted at 36 °C with setting in 20-30 

minutes, or with lamb rennet inserted at 40-42 °C with setting in 40 

minutes. The curd undergoes one or two breaks with the size of a 

hazelnut, rice-grain or chickpea clump, and is subsequently cooked 

up to a temperature of 45-60 °C. At the end of this phase, the curd 

is left to ripen for 2-5 hours under whey until the spinning test or 

until it reaches 5-5.2 pH and then spun in hot water at a temperature 

of 93-95 °C. Shaping is manual, in the typical long, ovoid, spherical-

globular flask shape, with a head. At this point, Caciocavallo vaccino 

is soaked in cold water for firming and salting in saturated brine for 

12 hours/kg or brine at 20 °Baumé for 5 hours/kg. Salting can also 

occur in the texture, during the spinning phase. After a few hours of 

drying, the cheese passes to the seasoning phase with a variable 

duration depending on the production area: from 20 to 60 days in 

the cold room at 8-9 °C, from 30 days to 6 months in the cold room 

at 11-12 °C and 70-77% of RH, from 15 to 60 days in the cold room 

at 4 °C, up to 8 years in a tuff cave. During the seasoning and before 

sale, massages with oil or smoking are provided, using liquid smoke 

or natural combustion of the straw. 

 
HISTORY BACKGROUND It is undoubtedly one of the oldest cheeses 

in southern Italy, already mentioned by Hippocrates (500 B.C.), 

when he illustrated the art used by the Greeks to prepare cacio. It 

originates from the stretched-curd technique, developed in the 

South to guarantee the conservation of cow's milk cheeses. It is a 

cheese widespread throughout the region, with a historical 

prevalence in southern Lazio. A tradition of all the regions in the 

Kingdom of Naples, it was also the object of popular idioms, such as: 

“Far la fine del caciocavallo”, i.e., die hanged, by analogy with its 

shape, and was much appreciated by the king Ferdinand IV, who 

wrote in an epistle to Cardinal Ruffo: “Famme truvà tante 

casecavalle” (Make me have a lot of Caciocavallo). 

 
 

CACIOCAVALLO ALL'ARGENTIERA WITH MARINATED 
ANCHOVIES AND MISTICANZA SALAD 
Ingredients: 200 g of caciocavallo cheese, flour, wine vinegar, 
100 g of misticanza salad, fresh anchovies, lemon juice, 
oregano, extra virgin olive oil, salt as needed  
Method: pass the caciocavallo in the flour and in the pan on 
all sides, blend with vinegar and oregano. Sauté the 
misticanza with a pinch of salt and shape with a mould. 
Marinate the anchovies with vinegar and lemon juice, and 
serve with the misticanza and golden caciocavallo. 
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size. Caciotta di mucca matures in a cold room at 8 °C with 70--80% 

RH for 15 days up to 6 months. Caciotta di mucca can also be 

produced flavoured with chili, pepper, and rocket. 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
POSSIBILITY OF FOOD HYGIENE 

AND HEALTH EXEMPTIONS 
 
 

 

Production area 

Entire region of Lazio 

 
PRODUCT DESCRIPTION Soft or hard cheese made from cow's milk, 

depending on the seasoning period: from 15 days up to a maximum 

of 6 months. Modest size (from 1.5 to 4 kg), Caciotta di mucca has a 

milk-white to straw-yellow colour, tending to brown in the 6-month 

aged cheese. The taste is sweet to slightly salty and spicy when more 

seasoned. 

 
PRODUCTION METHOD The cow's milk is collected 2-4 times and 

cooled and filtered with a cloth or by centrifuge. pasteurisation goes 

from 65 °C to 75 °C for 15-30 seconds with subsequent inoculation 

of the thermophilic enzymes, sometimes prepared 24 hours before 

in boiled milk and directly inserted at 35-38 °C or 38-40 °C (for the 

production of seasoned Caciotta di mucca) or the starter milk 

prepared every two days from naturally acidified milk at 4 °C for 24 

hours. Coagulation takes place with liquid calf rennet inserted at 35-

36 °C or 45 °C with variable setting time: from a minimum of 10 

minutes to a maximum of around 1 hour. In some dairies, 

coagulation is given by the use of lamb rennet texture. The curd is 

broken once or twice to the size of a peanut or a corn grain. The 

clump can be cooked up to 43 °C. Once the curd has been inserted 

into the moulds, it is stewed in a chest at 42-45 °C for a few minutes 

or a few hours and/or dried at room temperature for a maximum of 

24 hours. Salting takes place in brine at 20 °Baumé or in saturated 

brine for a few hours depending on the 

HISTORY BACKGROUND The production of Caciotta with cow's milk 

has always involved almost the entire region. For Centrale del latte 

in Rieti, established in May 1955, cow's milk Caciotta was, and still is 

today, one of the main products (as proven by the documentation 

of the factory, dating back to the 70s-80s of the last century) for the 

production of which only milk collected from local farmers is used. 
 

 
 

 
CREPES WITH CACIOTTA DI MUCCA 
Ingredients: 30 g of butter, clove of garlic, 1 onion, 2 
courgettes, 200 g of Caciotta di mucca, 2 eggs, 40 g of corn 
starch, 30 g of flour, 1 glass of milk, speck,  
1 carrot, tomato, tablespoons of olive oil, salt, pepper as 
needed Method: put 1 internal egg and a yolk, milk, flour, 
corn starch, salt, and pepper in a bowl. Mix until a batter is 
obtained, with which the crepes are to be prepared in the pan. 
Cut the courgettes, carrot, and onion into strips and brown 
them in a pan with salt, pepper, and extra virgin olive oil. In 
another pan, cook the tomato for 10 minutes with oil and 
garlic. Meanwhile, brown the slices of speck until they 
become crispy. On each crepe, put a slice of speck, the 
browned vegetables, and the grated caciotta. Fold the crepes 
to shape a half moon. In a pan, melt the remaining butter and 
brown the crepes to make the internal cheese melt. Serve 
with the tomato sauce. 
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GENUINA ROMANA 
POSSIBILITY OF FOOD HYGIENE 

AND HEALTH EXEMPTIONS 
 
 

 

Production area 

Entire region of Lazio 

 
PRODUCT DESCRIPTION Caciotta genuina romana is a sheep's milk 

cheese whose processing technology is quite variable depending on 

the production area and the procedures used in local dairies. This 

caciotta has a cylindrical shape and sizes from 1 to 3 kg up to over 

30 kg. When cut, the texture shows an intense straw yellow colour 

and compact structure. The taste ranges from sweet to slightly salty, 

depending on the seasoning which tends to enhance the hint of 

herbs of the typical Agro Romano area and mountain pastures. 

 
PRODUCTION METHOD The sheep's milk is collected twice, 

refrigerated at 4 °C, and filtered with a cloth or a centrifugal cleaner. 

Then, it is processed raw or pasteurised at a temperature ranging 

from 68 to 75 °C for 15-20 seconds, then heated at 34-38 °C and 

inoculated with enzymes that can be: indigenous, i.e., obtained from 

the company's starter whey, inoculated at 36 °C, mesophilic 

enzymes at 36 °C, or thermophilic enzymes at 38-39 °C. At this point, 

the rennet is added, which can be: in lamb or kid texture, inserted 

at 34-37 °C with coagulation in 20 minutes, in calf powder inserted 

at 36 °C with coagulation in 20 minutes, in kid texture with 

coagulation in 30-60 minutes or liquid inserted at 38 °C with 

coagulation in 20 minutes. In some territories, two breaks of the 

clump occur (the first is slow, the second rapid) until it achieves the 

consistency of a chickpea, with a stop under 

 
whey for 5 minutes, or rice grain and soak under whey for 20 

minutes. In other cases, a single break is made with the achievement 

of the chickpea size, with a pause under whey for a maximum of 5 

minutes. In some places, the clump is cooked at 36 °C for 20 minutes 

for short-aged cheeses and at 38 °C for 20 minutes, for cheeses 

seasoning for over 6 months. In other cases, it occurs at 38-40 °C and 

rests for 20 minutes for the semi-cooked type, and at 40-45 °C and 

rests for 20 minutes for the cooked type, or even with no clump 

breaks. From the boiler, the curd (possibly flavoured with various 

herbs and spices) is distributed in cylindrical moulds. For raw milk 

processing, at this point, purging must be carried out for 45 minutes 

or 5 hours at room temperature. Stewing takes place in a hot room 

at 40 °C for 24 hours or in a chest at variable temperatures and 

times: at 37 °C or 40-45 °C for 3-4-5 hours, at 40 °C for 30 minutes, 

at 30 °C for 6-8 hours, at 50 °C for 90 minutes. The dry salting phase 

follows, 24 hours after stewing for 24 hours/kg at 8-12 °C, after 4 

hours from purging for 4 hours (in the case of long aging), 2 hours 

(in the case of short aging), or 24 hours after the drying phase for 2-

5 days in the cold room at 15 °C. In some dairies, salting is in brine at 

20 °Baumé for 10-12 hours/kg immediately after stewing or 

saturated brine, 24 hours after stewing for 5 hours/kg or after the 

purging phase for 4-5 days at 4 °C. In the case of Caciotta genuina 

romana with cooked texture, the dry salting takes place 24 hours 

after stewing for 24 hours/kg at room temperature, for the semi-

cooked texture type it takes place in saturated brine, 24 hours after 

stewing for 20 hours. Aging (after drying at room temperature for 1-

3 days) takes place in different times and conditions: 15-20 days in a 

static room, at 5 °C for short-aged products, 90-120 days in a static 

room at 12-14 °C for long-maturing products, 3-6 months in the 

refrigerating room at 8-12 °C, 30-60 days in the cold room at 4 °C up 

to 90 days in the cold room at 14 °C, 40-60 days at room temperature 

or in the cold room at 8-12 °C, 20-90 days for the semi-cooked and 

cooked in a static room at 12-14 °C, over 6 months in a static room 

at 12-14 °C for cheeses over 30 kg. During the maturation and before 

sale, washing with oil and vinegar are provided. 

 
HISTORY BACKGROUND A product historically linked to the Roman 

countryside and its natural meadows and pastures. Its processing 

and maturing methods have remained unchanged over time. As 

tradition dictates, only sheep's milk is used and the size is usually 

diversified according to the production period. Caciotta genuina 

romana is mentioned as one of the most historic products of Lazio 

in the Illustrated volume of typical Products: The cheeses of the 

National Institute of Rural Sociology. 
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CACIOTTA MISTA 
DELLA TUSCIA 

POSSIBILITY OF FOOD HYGIENE 
AND HEALTH EXEMPTIONS 

CACIOTTA MISTA 
OVI-VACCINA DEL LAZIO 

POSSIBILITY OF FOOD 
HYGIENE AND HEALTH 
EXEMPTIONS 

Production area 

Province of Viterbo 

 
PRODUCT DESCRIPTION The shapes have a variable diameter 

between 20 and 25 centimetres, the height normally does not 

exceed 10 centimetres. The weight ranges from 0.8 to 3 kg. The cut 

texture is compact, closed or with small and rare scattered holes. 

The taste, tending to sweetish, varies considerably according to the 

composition and the seasoning period. 

 
PRODUCTION METHOD Caciotta mista della Tuscia is a cheese 

obtained from the transformation of cow's milk with added sheep's 

milk, in a maximum percentage of 50%. The milk, pasteurised for a 

few seconds, is then heated at around 40 °C, enriched with lactic 

ferments, and curdled with powdered or texture veal or lamb 

rennet. After coagulation, which generally takes 20-30 minutes, the 

curd is broken down to the size of a corn grain and then put into 

plastic moulds. The shapes of Caciotta mista della Tuscia are 

subjected to stewing in chests heated by steam at 50-60 °C for a few 

minutes or hours. Salting takes place dry for 24 hours/kg or in brine 

at 20 °Baumé for 8-12 hours per kg at 15 °C. The cheese is usually 

aged in rooms at a temperature between 8 and 15 °C, and with a 

humidity between 85-90%, for a period ranging from a minimum of 

20 days to a maximum of 3 months. 

 
HISTORY BACKGROUND Caciotta mista della Tuscia is much more 

recent than the Pecorino produced by the Etruscans. Compared to 

the latter, Caciotta mista has a more neutral taste and is more in line 

with current consumption trends. 

Production area 

Entire region of Lazio 

 
PRODUCT DESCRIPTION Mixed sheep-cow cheese with raw and 

semi-cooked texture, sometimes flavoured with chili. The texture, 

varying in colour from milky white to straw yellow, is compact and 

more or less soft, and wrapped in a thin rind. The taste ranges from 

sweet to spicy, depending on the length of seasoning. 

 
PRODUCTION METHOD Mixed sheep and cow milk, with a 

prevalence of one or the other type depending on the production 

period, after filtering with a cloth or a centrifuge, undergoes the 

pasteurisation treatment at 65-72 °C for 15-20 seconds, with 

subsequent inoculation of mesophilic/thermophilic enzymes, 

inserted at 35-36 °C or 41 °C. Coagulation takes place with liquid 

rennet or lamb texture at 36-40 °C, with a setting time of 30-40 

minutes. In some cases, the texture is flavoured with chili. The curd, 

after breaking, eventually undergoes cooking at 43 °C, without 

stopping under whey (Caciotta mista ovi-vaccina del Lazio, semi-

cooked type) and put into cylindrical moulds. This is followed by 

stewing in a chest for a few hours, at 45-50 °C, salted in saturated 

brine for 5-8 hours/kg or dry for 48 hours at room temperature and 

drying for a few hours or a few days at room temperature. Caciotta 

mista ovi-vaccina del Lazio ages for variable periods: from 1 day 

(Primo Sale) up to a maximum of 30 days in the cold room at 7-11 °C 

and 78% relative humidity. During the maturation, treatments with 

oil and vinegar are provided. 

 
HISTORY BACKGROUND Traditionally linked to the production of 

Caciotta genuina romana, in the period of decline in sheep's milk. 

The technology is quite similar indeed (particularly in the semi-

cooked type), while the differences are mainly associated with the 

seasoning process (shorter in the mixed type) and flavour (sweeter 

in the mixed type). 
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(SIMPLE AND FLAVOURED)  
CACIOTTINA DI BUFALA 

DI AMASENO 
POSSIBILITY OF FOOD HYGIENE 

AND HEALTH EXEMPTIONS 

CHEESE AND 
CACIOTTA DI 

PECORA IN OIL 
POSSIBILITY OF FOOD 
HYGIENE AND HEALTH 
EXEMPTIONS 

Production area 
Province of Frosinone: Amaseno, Giuliano, Villa S. Stefano. 

Province of Latina: Prossedi. 

 
PRODUCT DESCRIPTION Peculiar cheese obtained from the 

transformation of buffalo milk, it has a cylindrical shape and colour 

from white to straw yellow. The little Caciotta, with a crumbly and 

creamy texture, undergoes dry salting for 10 hours in the hot boiler 

with mozzarella processing residue. 

 
PRODUCTION METHOD Buffalo milk, processed raw within 2 hours 

from milking, is heated up at 36 °C in 20-25 minutes. The liquid calf 

rennet is inserted at 36 °C and with an average coagulation time of 

25 minutes. The curd undergoes a break to the size of a peanut 

clump and is put into moulds without pressing, with subsequent dry 

salting. Then, it is left to rest in the hot boiler with the residue from 

the processing of buffalo mozzarella for 10 hours. It is dried in a 

dedicated room or by placing it in metal cages kept outdoors for at 

least 4 hours. The seasoning, which provides for the arrangement of 

the little Caciottas in glass jugs kept in a cold room at 4 °C or in 

dedicated rooms at 8-10 °C, lasts about 60 days. Afterwards, the 

little Caciottas are brushed with water and salt, massaged with olive 

oil and vinegar every 10 days and, some of them, a week before the 

sale, are flavoured by soaking in wine and marc, in sludge and ash. 

 
HISTORY BACKGROUND The history of this product is drawn from 

the rich oral testimonies collected by local milkmen who have 

always been able to take advantage of a precious food such as 

buffalo milk. Caciotta di bufala is mentioned in the Illustrated 

volume of typical Products: The cheeses of the National Institute of 

Rural Sociology. 

                                                               Production area Entire region of 
Lazio 

PRODUCT DESCRIPTION Hard sheep's milk cheese, aged from 30 

days to 3 months and preserved in oil for another 6-12 months. The 

colour of the texture is straw yellow tending to brown, and the taste 

is more or less intense spicy with a hint of conservation oil. In some 

diaries, cheese in oil is flavoured with pepper. 

 
PRODUCTION METHOD The milk is collected twice from sheep 

reared on pasture and can be processed raw or pasteurised. The 

inoculation of enzymes can take place at 36 °C. Coagulation is 

obtained by the use of powdered rennet and lamb texture (50%), at 

36 °C, with a coagulation time of 30 minutes or with kid's rennet 

texture, from 35 to 38 °C, with a setting time of 10-20 minutes. The 

breaking of the curd takes place until it reaches the size of a rice 

grain or a peanut. The clump, possibly cooked at 43 °C, is pressed 

directly in the boiler and placed in the special moulds. Draining and 

drying take place at room temperature for 30-60 minutes with 

subsequent stewing in a chest for 20 minutes, after reaching 40 °C, 

or for 2 hours with 20-minute shifts. The cheese undergoes dry 

salting for 24 hours or in saturated brine for 24 hours/kg of product. 

The seasoning varies according to the production area: 30 days in 

the refrigerating room on wooden boards, 3-6 months at a 

temperature of 10 °C with oil treatments every 7-8 days, 3 months 

in the cold room at 13 °C. The preservation in oil takes place for a 

variable period from 6 to 12 months, while any flavouring with 

pepper takes place before shaping the cheese. 

 
HISTORY BACKGROUND Oral and local tradition, with traces in the 

municipal archives and significant historical presence in the dairies 

of the area. Cheese similar to the Pecorino del Pastore mentioned in 

Illustrated volume of typical Products: The cheeses of the National 

Institute of Rural Sociology. 
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DELL’AGRO PONTINO 

Production area 

Province of Latina: Aprilia, Cisterna, Latina, Sezze, 

Sermoneta, Priverno, Sabaudia, Pontinia, Sonnino, Terracina, 

San Felice Circeo, Fondi 

 
PRODUCT DESCRIPTION Fresh stretched-curd cheese, obtained 

from fresh whole cow's milk, which has the characteristic rounded 

shape with a head, also called a flask shape due to the top 

narrowing. It is a cheese without rind, but with a tender texture and 

a homogeneous, smooth, and shiny surface of translucent, pearly 

milky white colour. The texture has a fibrous, flaky, homogeneous, 

compact, soft, elastic structure, with a milky white colour, which 

releases a milky liquid when cut or by light compression. There may 

be small holes filled with milk, not due to gaseous fermentation. The 

taste is characteristic, fresh from delicately sour milk, buttery sweet. 

The smell combines those of milk, butter, cream, (lightly) animal, 

hay, herbs, fresh sour lactic ferments. The weight ranges from 150 

to 350 g. 

 
PRODUCTION METHOD The milk collected twice consecutively from 

cows reared in the Agro Pontino area, has a protein content > 3% 

and fat content > 3.6%. The milk, heated at 33-38 °C, is added to 

natural cow's milk starter whey deriving from the previous 

processing, or locally produced starter cultures. Subsequently, the 

rennet is added in such quantity as to determine the finishing within 

the following 20 minutes from insertion. At the end of coagulation, 

 
the curd is broken, resulting in clump granules having the size of a 

hazelnut. The curd is left to mature soaked in whey for a time 

ranging from a minimum of 3 to a maximum of 5 hours from the 

addition of the rennet. The degree of maturation of the curd is 

determined by carrying out spinning tests (the plasticity of the 

minced curd with the addition of hot water is tested). The curd is 

manually transferred to the processing table where, cut into strips, 

the whey is further drained. The spinning is done mechanically or 

manually, by adding hot water (at a temperature of 80 °C +/- 10 °C) 

to the minced curd. In this phase, salt or a saline solution in a 

percentage not exceeding 3% is added. The spinning is complete 

when the texture acquires the right consistency, i.e., it becomes 

homogeneous, stringy, and “silky” (smooth and with no clumps of 

texture). The stretched curd is subsequently shaped. This operation 

can be carried out mechanically or manually. In the latter case, by 

“cutting off” the product with the hands and shaping it up to give 

the head. The Fiordilatte is immersed in cold water until cooling. 

 
HISTORY BACKGROUND As with all other cheeses, the origin of 

fiordilatte too is to be sought in ancient times, as reported in the 

texts of Latin authors such as Pliny and Columella, who in his De Re 

Rustica speaks of a “hand-pressed cheese... which… is thickened 

inside the tub while it is warm, it is cut, and then hot water is poured 

over it, and finally shaped manually or squeezed into a boxwood”. By 

melting the curd in hot water, it was possible to transform the milk 

into a product that is easier to preserve and, in order to maintain the 

freshness and fragrance of the product as much as possible, these 

fresh cheeses were usually wrapped in rush or boxwood leaves, 

placed in wicker or chestnut boxes. Around the 1950s, there was a 

need to differentiate more clearly the mozzarella produced mainly 

in Campania, with buffalo milk, from the Fiordilatte product 

obtained entirely from cow's milk. This differentiation is evident in 

the sixth issue of the magazine Il Latte (year 25, June 1951), where 

there is a list of typical Italian cheeses in which mozzarella (made 

with whole buffalo milk) is distinguished from fiordilatte obtained 

from whole cow milk. To focus attention on the Agro Pontino area, 

an analysis of the relevant price lists of the Chambers of Commerce, 

Industry, and Agriculture of Frosinone, Rome, and Latina was carried 

out. In particular, the price lists of Latina show that the term 

“Fiordilatte” appears for the first time in April 1955 in the list of 'milk 

and derivatives', replacing the word “mozzarella”. 
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inserted at different temperatures depending on the time of 

processing: in the evening at 28-30 °C for 3-6 hours of coagulation, 

in the morning at 30-32 °C for 1-2 hours of coagulation. The clump is 

broken to the size of a hazelnut or a rice grain, and eventually cooked 

in different ways: at 37 °C for 15 minutes, for the necessary time to 

bring the curd to a temperature of 43-45 °C with a pause under whey 

for 5 to 20 minutes, at 34-35 °C with stop under whey for about 5 

minutes. The following phases are the shaping, with possible 

pressing of the clump directly in the boiler, and the stewing in a 

turned-off chest at 40-45 °C for 2-24 hours, or at 37 °C for 3 hours. 

Draining occurs in 60--90 minutes or 10-12 hours. The goat cheese is 

salted dry on wooden boards for 2-5 days at room temperature or in 

the cold room at 8-12 °C, in brine at 20° Baumé for 5-10 hours/kg, 

started 10-24 hours after stewing or for 4-5 days in the cold room at 

4 °C starting from the end of the drainage. The cheese is left to dry 

for 4-20 days on reed racks and in ventilated and dry rooms, and 

then aged on wooden boards or in glass or earthenware jars 

following different methods and times depending on the production 

area: for 3-4 months at 

Production area 

Entire region of Lazio 

 
PRODUCT DESCRIPTION Soft, fatty, or hard cheese, goat cheese is 

characterised by a typically acidic, unsalted taste, or a pleasantly 

sweet-intense or pungent tendency in the more seasoned forms. 

The colour ranges from milky white to ivory white to straw yellow. 

It can be produced with the addition of aromas (chili or oil sauce, 

vinegar, oregano, rosemary) and sold both fresh and aged for 20 

days up to 6 months. In the Monte San Biagio and Itri areas, goat 

cheese is traditionally called “cotto”. 

 
PRODUCTION METHOD The production period of this goat cheese 

varies according to the area: from April to June in the area of 

Frosinone and Latina, from autumn to spring in the province of 

Rome. In the aforementioned areas, the production of this cheese is 

traditionally linked to the presence of native goats at risk of genetic 

erosion (Bianca Monticellana, Grigia Ciociara, Capestrina, Fulva, 

protected by L.R. 1 March 2000 no. 15), raised on the natural, 

wooded, and Mediterranean pastures of the Aurunci, Ausoni, and 

Prenestini mountains and in the Comino valley. The technology used 

for the production of goat cheese involves the use of only whole 

goat milk, milked 2-4 times, refrigerated at 4 °C or directly addressed 

to processing raw or pasteurised at 68-72 °C for 15-30 seconds. After 

pasteurisation, it is necessary to insert lactic ferments at 36-39 °C. 

Coagulation is favoured by the addition of liquid rennet, inserted at 

38-44 °C, 10 minutes after the inoculation of the enzymes or kid 

rennet texture 

room temperature, for at least 20-40 days and at room temperature, 

for 10-60 days in the cold room at 4 °C, for 5-6 months in the cold 

room at 8-12 °C, from 45 days to 6 months in the cold room at 10 °C, 

for 20 days in a cold room at 8-12 °C. Before sale, washings with 

water or water and oil or a massage with a sauce based on vinegar, 

oregano, chili, and rosemary are provided. 

 
HISTORY BACKGROUND Among the most ancient Lazio cheeses 

there is certainly goat cheese, milked and consumed long before 

sheep cheese and an integral part of Roman culture. In the Odyssey, 

Home evokes the Cyclops Polyphemus who “sat milking sheep and 

bleating goats”. Marco Terenzio Varrone describes the main types 

of cheeses consumed in Rome in the 1st century BC, emphasising 

both fresh and seasoned goat cheeses, used to supply and feed the 

troops during wars. In the Middle Ages, goat cheese was used as a 

trade good and the monks refined its conservation technique. 
 

GOAT CHEESE TOMATOES 
Ingredients: 8 tomatoes, fresh goat cheese, 4 tablespoons of 
extra virgin olive oil, salt, pepper.  
Method: heat the oven to 180 °C. Wash the tomatoes, remove 
the top cap, gently dig them in the centre, and drain them. By 
using a fork, mix the goat cheese with the oil. Stuff each 
tomato and add oil, salt, and pepper. Put the top back on and 
place the tomatoes on an oven dish. Cook them for 40 minutes 
at 180 °C. Serve hot on some salad leaves. 
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Marzolina is also produced with sheep, cow, and mixed milk. 

 

 
 

 
MARZOLINA 

LINK WITH BIODIVERSITY     POSSIBILITY OF 

FOOD HYGIENE AND 

HEALTH EXEMPTIONS 

PRODUCTION METHOD Before being processed, the milk can be 

refrigerated or transformed immediately after milking. The 

traditional scheme involves the use of handcrafted kid rennet 

texture. The coagulation temperature fluctuates between 25-35 °C 

with a setting time varying from 60 to 120 minutes. The breaking of 

the curd is carried out delicately and small granules are obtained. 

This is followed by the shaping, which takes place in cylindrical 

moulds like the goat or caciottina types, according to the production 

area. Salting, carried out almost immediately after putting into 

shape, takes place dry and lasts 1-2 days, after which 

drying/seasoning follows. In some cases, this important phase is 

carried out outdoors, in wooden cages or on a reed rack (“struglio”), 

in indoor rooms. The drying duration depends on the environmental 

conditions and ranges from a few days to over a week.

 

HISTORY BACKGROUND Marzolina cheese has a century-old 

presence in local production and markets, which can also be

Production area 

Provinces of Frosinone, Latina, and Rome. Monti 

Lepini, Ausoni, Aurunci, Valle di Comino 

 
PRODUCT DESCRIPTION Marzolina is a cheese mainly made from 

goat's milk, whose technology is very heterogeneous and presents 

itself as an “intelligent” product of the local dairy tradition. This 

enhanced the goat's milk, with particular reference to the 

indigenous goats of Lazio (Bianca Monticellana, Grigia Ciociara, 

Capestrina, Fulva) at risk of genetic erosion and protected by L.R. 1 

March 2000 no. 15, not always easy to transform. For the success of 

this particular cheese, a significant role is played by the production 

environment: Monti Lepini, Ausoni, Aurunci, Valle di Comino, where 

the ideal conditions for the drying and aging phase can be found. 

When consumed, Marzolina has the characteristic cylindrical or 

truncated conical shape with small size. The taste is salty, spicy, and 

intense. The production includes both fresh (1-4 days) and mature 

(up to 1 year) cheese. In some cases, it can be flavoured in oil with 

aromas or preserved in flavoured oil for 3-6 months. In some 

territories, 

found in historical monuments. It is also registered in the Illustrated 

volume of typical Products: The cheeses of the National Institute of 

rural sociology of 1991 and is briefly reported by Salvatori del Parato 

(2001) in the Tecnologia Casearia (Dairy Technology) treaty. In the 

first case, it is described as a goat's milk cheese, rarely mixed with 

bovine and sheep's milk, produced in the province of Latina and 

Frosinone, coagulated with kid's rennet at low temperatures. In the 

second, as a fast-coagulating goat's cheese. In both cases, the 

authors write that the cheese is washed with oil and vinegar and 

aged in closed glass skins. 
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CIOCIARO 
POSSIBILITY OF FOOD HYGIENE 

AND HEALTH EXEMPTIONS 
 
 

 

Production area 

Province of Frosinone 

 
PRODUCT DESCRIPTION Pecorino ciociaro is a semi-cooked cheese, 

with a hard and compact texture of pale yellow colour, which is 

produced from July to April for the 3-month aged pecorino and from 

May to August for the 6-month, but can be sold even after just 30 

days. The taste is never salty, but intense, spicy in the more 

seasoned forms. It can be smoked or treated with ripening oil. The 

weight ranges from 2 to 4 kg. 

 
PRODUCTION METHOD Pecorino ciociaro is produced with sheep's 

milk, filtered and heated directly (raw milk processing) around 38 °C, 

to which lamb or kid rennet texture, or liquid or calf powder rennet 

is added. Some producers pasteurise the milk at 68-70 °C for 30 

seconds, with the addition of thermophilic enzymes at 35-36 °C. The 

coagulated mass is manually broken twice, at a distance of 1 hour, 

until it achieves the size of a corn or rice grain with a subsequent 10-

minute stop under whey. At this point, the clump is cooked until it 

reaches 45 °C and stops for 

 
30 minutes. The clump is manually pressed inside the boiler, 

collected and poured into moulds, where it undergoes further 

pressing in order to facilitate the draining of the residual whey. Once 

the draining is complete, the stewing is carried out at 40-45 °C for 24 

hours, and the salting in brine for about two days, or dry salting with 

medium or coarse salt. Pecorino ciociaro, after a drying phase at 4-8 

°C for 4-5 days, is left to mature in cold rooms at 7-15 °C or at room 

temperature for variable periods (20 days, 3 months, 6 months). 

During this period, the product can be periodically washed, 

massaged with oil, and in some cases treated with Aglianico wine for 

49 hours after 60 days of seasoning and for another 48 hours after 

another 10 days of seasoning. The smoked Pecorino ciociaro variant 

is obtained by smoking for 10-12 hours with wood or straw. 

 
HISTORY BACKGROUND Pecorino ciociaro is historically produced in 

local dairies. Mentioned in the Illustrated volume of typical Products: 

The cheeses of the National Institute of rural sociology. Families from 

the Ciociaria area used to always entrust shepherds directly for their 

“annual supplies” of fresh cheese. The cheese had to be preferably 

obtained from winter pasture, more suitable for processing, thanks 

to the freshness of the herbal essences. 

 
 

LOAF WITH PORCINI MUSHROOMS AND PECORINO 
CIOCIARO 
Ingredients: a homemade loaf, 500 g of porcini mushrooms, 4 
eggs, 3 cloves of garlic, 100 g of grated Pecorino ciociaro, extra 
virgin olive oil.  
Method: chop the mushrooms; sauté the garlic, add the 
mushrooms, and cook for around 30 minutes. When cooked, 
add the scrambled eggs and a sprinkling of Pecorino ciociaro. 
Cut the top of the loaf into a lid, remove the crumb, and fry it 
in hot but not steaming oil. Drain it and set it aside. Toast the 
crumb cut into cubes. When the loaf is warm, fill it with a layer 
of diced toasted breadcrumbs, and pour the mushroom soup 
over it. Mix and cover the loaf with the previously removed 
part. 
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Production area 

Province of Viterbo 

 
PRODUCT DESCRIPTION Sheep cheese, sometimes produced with 

raw milk, with a hard and compact texture and a uniform straw 

yellow colour, medium elasticity with irregular holes. The taste 

ranges from sweet to slightly salty, to spicy, when aged over 6 

months. Some variants are produced: Pecorino viterbese 

“cenerino”, treated with oil and chimney ash after a 40-45-day 

storage period and left to mature for another 60-90 days, Pecorino 

viterbese “alle foglie di noci”, coated with walnut leaves and left to 

mature for another 10-30 days. The aromas are characteristic of 

milk, dried flowers, and hay. The size ranges from 1.8 to 4 kg. 

 
PRODUCTION METHOD For the production of Pecorino viterbese, 

sheep's milk is collected 2-4 times, subjected to pasteurisation at 62-

72 °C, for 15-20 seconds or processed raw, after filtration by 

centrifuge or with a cloth. When the milk undergoes the heat 

treatment, thermophilic enzymes are added at 35-38 °C and paused 

for about 20 minutes. Coagulation takes place with lamb rennet 

texture at 35-38 °C, with a setting time of 10-30 minutes, or with 

liquid calf rennet at 34 °C and setting time in 20--40 minutes with 

subsequent breaking to corn grain. After breaking, the clump is 

cooked until it reaches a temperature of 43-45 °C. After draining, the 

curd is taken and placed in plastic or wooden moulds and subjected 

to stewing in a chest at 36-38 °C until reaching a pH of 5.2-5.6, or 50-

60 °C for 10 minutes. Once the stewing is complete, the cheese is 

left to rest for 12-24 hours at 

 
room temperature and then salted in brine at 20 °C for 8-12 

hours/kg at 15 °C, or dry for 24 hours/kg. Maturing takes place in 

various ways and times, depending on the production area: for a first 

period of 30 days at 8 °C and a second period of 20-45 days at 10-11 

°C and RH of 85-90%, in a cold room at 14 °C at a RH of 81% for 40-

45 days, from 30 days to 12 months at 6-8 °C. At this point the 

Pecorino Viterbese can undergo treatment with oil and chimney ash 

and subsequent finishing for 60-90 days (Pecorino viterbese 

“cenerino”) or coated with walnut leaves, after 60 days of seasoning 

and subsequent finishing in the cold room for another 10-30 days 

(Pecorino viterbese “alle foglie di noci”). 

 
HISTORY BACKGROUND The dairy supply chain in the province of 

Viterbo is centred primarily on the production of sheep's milk for 

processing. This production has been rooted for centuries, thanks to 

the particular vocation of the area and has further developed in 

recent decades. Herding activity was present in medium and large 

agricultural farms in the Viterbo-Tuscia area, and had a prominent 

role in this territory until the expropriations of land (due to the land 

reform of the 1950s) restricted the region, since the large estates of 

the coastal area were converted to irrigated crops. The breeds 

preferred by the farmers were originally the “vissana” and the 

“sopravissana” for their rusticity and their triple excellent 

productivity of wool, milk, and meat. Since the last century, sheep 

farming has passed for the most part into the hands of Sardinian 

shepherds, who have also imported Sardinian sheep. Among the 

products that boast a centuries-old production in the province of 

Viterbo, there is undoubtedly the Pecorino viterbese, which dates 

back to the time of the Etruscans. The product is now also registered 

in the Illustrated volume of typical Products: The cheeses of the 

National Institute of rural sociology). 
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Production area 

Entire region of Lazio 

 
PRODUCT DESCRIPTION Stretched-curd cheese, traditionally 

matured over 30 days, up to 6 months. Recently, it is also sold fresh 

in the Primo sale type, after 1-2 days of drying. It has the classic 

ovoid or truncated conical shape. The rind, shiny and smooth, is 

straw yellow in the white provolone or amber in the smoked one. 

The internal texture is ivory-coloured and compact. It has a delicate 

smell and a sweet taste when fresh, it becomes savoury and spicy 

when aged. Size from 2 to 3 kg. 

 
PRODUCTION METHOD The cow's milk used for the production of 

simple and smoked cow's milk provola is milked twice, of which only 

the evening milking is refrigerated at 4 °C. The milk, depending on 

the production area, after filtering with a cloth or centrifuge, is 

processed raw or pasteurised at 65-70 °C for 15 minutes with 

consequent inoculation of thermophilic or mesophilic enzymes 

inserted at 35-37 °C. Raw processed milk is enriched with the starter 

milk, that is acidified milk in the fridge for 2 days, inserted at 38 °C. 

Coagulation takes place with liquid rennet at 40-42 °C, with 

 
setting time of 30 minutes, or with kid or lamb rennet paste at 35-

36 °C, which gives the provolone a distinctive and spicy taste. The 

curd, broken until it reaches the size of a chickpea or peanut grain 

clump, undergoes the cooking of the clump for the time necessary 

to reach 46 °C, followed by a pause of 10-15 minutes and/or 

maturation for 2-5 hours under whey or 2-3 hours on a table at room 

temperature. At the end of this phase, the curd is spun, with the aid 

of a wooden tub, with hot water at 43-45 °C, until the pH 5.1-5.2 is 

reached. Shaping is manual, in the typical ovoid or truncated conical 

shape. Firming takes place in cold water for 6-8 hours and salting 

occurs in saturated brine for 8-12 hours/kg. The maturation of cow 

provola lasts from 1 day in the cold room at 4 °C, from 2 to 60 days 

in the cold room at a temperature of 11-12 °C and 76-77% relative 

humidity, from 30 to 60 days in a ventilated room at 12 °C and 73% 

relative humidity. Before being sold, the product can be massaged 

with oil or smoked with liquid smoke or more traditionally with 

straw. 

 
HISTORY BACKGROUND In southern Italy, undoubtedly the area of 

origin of provola whose production over time has spread widely in 

most Italian regions, this name is usually given to hard stretched-

curd cheeses made from whole cow's milk with various shapes. 

According to the Italian Institute of Food Sciences (ISA), the term 

“Provola” derives from the word “Pruvatura” or “Pruvula”, with 

which the cheese made for the members of the Chapter (religious 

assembly) was identified in ancient times. They regularly went in 

procession to the monastery of San Lorenzo in Capua, in the 

province of Caserta. 

 
 

 
RISOTTO WITH SMOKED PROVOLA AND PISTACHIOS 
Ingredients: Arborio rice, smoked Provola di vacca, shallot, 
white wine, pistachio, butter, extra virgin olive oil, salt, broth 
as needed  
Method: finely chop the shallot and brown it with a little 
butter. Add the rice and pour a little white wine. Cut the 
provola into cubes, add it to the rice, and slowly pour in the 
broth. Before cooking is finished, add the chopped pistachio 
and stir in the remaining butter. Add Parmesan cheese and a 
sprinkling of white pepper as needed. 
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the spinning in hot water at pH 5.1-5.2, with the aid of a wooden 

tub, kept at a temperature of 43-45 °C until positive in the spinning 

test. The cheese, manually moulded into the classic pear shape, is 

then left to harden in cold water for 6-8 hours and subjected to 

salting in brine at 20 °Baumé or in saturated brine for 36 hours/kg. 

The last step is the seasoning in dedicated rooms ranging from 30-

60 days to 1 year, in a ventilated room at 12 °C and 73% relative 

humidity or in a cold room at 4 °C. 
 

 
VACCINO 
POSSIBILITY OF FOOD HYGIENE 

AND HEALTH EXEMPTIONS 
 
 

 

Production area 

Entire region of Lazio 

 
PRODUCT DESCRIPTION Proposed in different shapes (spherical, 

cylindrical, pear-shaped, ovoid), provolone vaccino has great 

variability in size. Tied externally with twine, it weighs around 3 kg 

or more, straw yellow colour, intense taste tending to spicy. The 

seasoning lasts from 60 days to 1 year. 

 
PRODUCTION METHOD The cow's milk, after cloth or centrifugal 

filtration, is processed raw or subjected to heat treatment at 70-72 

°C for 15 seconds, with the insertion of thermophilic or mesophilic 

lactic ferments at 40-42 °C or with starter milk (acidified milk for 

around 2 days in the fridge, inserted at 38 °C). Coagulation takes 

place with rennet paste at 40-42 °C with a setting time of 40 

minutes, or with liquid rennet (together with the starter milk) at 38 

°C with a setting time of 10 minutes. The curd, broken to the size of 

chickpea or hazelnut, undergoes cooking at 45 °C or 55-65 °C and is 

then left to mature under whey for about 3-5 hours. The 

cheesemaker proceeds with 

HISTORY BACKGROUND The production of provolone, a hard 

stretched-curd cheese, obtained from the transformation of cow's 

milk, has its origin in the South, but its peculiarities have ensured 

that its production spread to other regions of Italy, including Lazio. 

The processing of Provolone vaccino, through a more traditional 

process, e.g., with the use of raw milk and the aid of starter milk, 

gives this cheese an 'original' aspect, if compared with the cheeses 

obtained by highly standardised processes. 
 

GREEN GNOCCHI WITH PROVOLONE VACCINO 
Ingredients (4 people): 200 g of sweet provolone cheese, 750 
g of potatoes, 800 g of spinach, 250 g of flour, 2 eggs, salt, and 
pepper.  
Method: wash and boil the potatoes in hot salted water, peel 
them as soon as they are ready, and pass them through the 
mill. Peel and wash the spinach, and boil it adding a little salt. 
When cooked, drain and chop finely. Mix the spinach with the 
potato puree and add half of provolone vaccino cut into small 
and thin pieces, the flour and the eggs to the mixture, then 
lightly salt. Work the dough with your hands until you get a 
smooth and homogeneous mass (if it sticks too much on your 
hands, add a little more flour). Obtain strips and balls of the 
size of a hazelnut from the mixture, then cook them in small 
quantities in hot salted water. Manually drain the gnocchi and 
place them in a bowl. Season with the remaining provolone 
cut into slices and a pinch of pepper. 
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in the spinning test. At the end of the stretching process, manual 

moulding is carried out, shaping the texture so as to give it a sphere 

shape with a neck and a head, and adding the filling of olives and 

anchovies, in the stuffed version. Aging, after firming in cold water 

for 6 hours, takes place at 4 °C for 10 days, tying the scamorzas two 

by two with vegetable fibres. 
 

 

STUFFED) 
SCAMORZA VACCINA 

POSSIBILITY OF FOOD HYGIENE 
AND HEALTH EXEMPTIONS 

 
 

 
Production area 

Entire region of Lazio, especially 

the provinces of Frosinone and Latina 

 
PRODUCT DESCRIPTION Stretched-curd uncooked cheese, obtained 

from the processing of cow's milk collected twice. Produced in the 

“simple” or “stuffed” version with anchovies and olives, scamorza 

vaccina has a spheroidal shape with a narrowing in the upper part, 

straw yellow colour, compact texture without holes, more 

consistent than mozzarella, but always soft and buttery. Smooth, 

thin and ivory white rind, weight of around 400 g. The taste is sweet 

or slightly salty and flavoured in the stuffed version. 

 
PRODUCTION METHOD The scamorza is produced with whole cow's 

milk, refrigerated at 4 °C and filtered with a cloth, in order to remove 

any impurities. The processing is based on raw milk, as there is no 

pasteurisation, but only heating at 38 °C to which liquid calf rennet 

is added, together with the started milk (acidified milk in the fridge 

for 2 days). Setting time is 10 minutes. The curd obtained is broken 

until it is reduced to walnut-sized grains and left to mature under 

whey for 3-5 hours. The texture, cut into strips, is spun and salted in 

a wooden tub, with hot water at 75-85 °C until positive 

HISTORY BACKGROUND The term “scamorza” seems to derive from 

“scamozzare”, which means to remove a part. It refers to the work 

of the cheesemaker who breaks the texture with his hands to give 

the cheese its characteristic shape, with a narrowing in the upper 

part. Undoubtedly, it is a cheese originating from southern Italy, 

which today is produced in various regions, especially Lazio, 

Campania, Abruzzo, and Molise. The stuffed version is typical of the 

province of Latina. 
 

 
 

 
BRUSCHETTA WITH SCAMORZA 
Ingredients: some slices of homemade bread, garlic, some 
slices of smoked scamorza cheese, chopped tuna in oil, 
chopped rosemary.  
Method: brown a few slices of homemade bread, rub them 
with the garlic, and place a slice of smoked scamorza on top of 
each one. Put the bread in the hot oven until the cheese 
softens. Garnish with chopped tuna in oil and chopped 
rosemary. 
(http://www.dossier.net/ricette/piatti_tipici/lazio/3

31.htm)  
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into the desired shape and size. The individual pieces are placed in 

vats containing cold water to harden and finally salted by immersion 

in brine.  
 

 
 
 
 
 
 
 

 
Production area 

Entire region of Lazio 

 
PRODUCT DESCRIPTION It is a fresh cheese, made from cow's milk, 

pasta filata, with lactic fermentation, without rind. It has the 

characteristic round or oblong shape with head, or knotted or 

braided. It is milky-white in colour, with a fibrous, thin-sheet 

interior, with a soft consistency and slight elasticity, more 

accentuated at the origin. When cut, it releases a milky liquid and 

has small buttermilk-filled holes. Also excellent for use in the 

preparation of lasagne or pizzas, Fiordilatte has a characteristic fresh 

milky flavour, delicately acidulous and fragrant scent. 

 
PRODUCTION METHOD Fiordilatte is made from whole cow's milk, 

from one or more milking, traditionally raw or pasteurised at 72°C 

for a few seconds and then heated to 33-38°C. This is followed by 

inoculation with mesophilic and thermophilic lactic ferments, in the 

case of pasteurised milk, or enrichment with natural whey starter, in 

the case of raw milk. The coagulation process, obtained with liquid 

calf rennet, lasts an average of 20-40 minutes, after which the curd 

is broken up into granules the size of hazelnuts or corn. This is 

followed by the natural fermentation of the curd, which takes place 

under whey for a variable length of time, usually around three to five 

hours after rennet is added. At the end of the maturation, until it 

reaches a pH between 5.0 and 5.3, the curd is reduced into strips, 

placed in special containers, in which with the addition of hot water 

at 82 ° C is subjected to spinning. Then the dough is formed/shaped  

HISTORY BACKGROUND The production of pasta filata cheeses is 

documented in the texts of Latin authors such as Pliny and Columella 

(De Re Rustica Book VII 8) which, as also reported by E. Savini in I 

formaggi di pasta filata (1937), is a “cheese pressed by hand ... which 

... taken into the tub while it is warming, is cut and, having thrown 

boiling water over it or thrown it with the hands, squeezes it into the 

form of a lump ...”. Towards the 1950s, in an attempt to simplify the 

differentiation of fresh pasta filata cheese production, “fior di latte” 

began to be used for “mozzarella” made from cow's milk. 

Marracino's Monografia del Fior di Latte (1958) introduced a clear 

distinction between buffalo milk 'mozzarella' and cow's milk “Fior di 

latte” in order to “increasingly affirm the concept of clearly 

distinguishing between the two types of milk, both of which are 

indicated below as soft pasta filata, reserving the name fior di latte 

for that made from cow's milk and the name mozzarella for that 

made from buffalo milk”. In the 1960s, this distinction also became 

definitive in official documents, so much so that the designation 

fiordilatte, as distinct from mozzarella, appeared in studies carried 

out by direct tax inspectors (Bollettino Tributario d'lnformazione, p. 

1930 ff., 1967). 

 
 

 
STUFFED FIORDILATTE BASKETS 
Ingredients: 4 Fiordilatte, 2 courgettes or one spring onion, 12 
baby tomatoes, one clove of garlic, one ribbed celery, 12 fresh 
basil leaves, 2 carrots, 5 tbsp. extra virgin olive oil, lemon juice, 
salt and pepper to taste. 
Method: Cut the carrots, courgettes and celery into cubes, cut 
the cherry tomatoes into wedges or pieces and chop the 
onion. Combine all the vegetables in a bowl and season with 4 
tablespoons of oil, salt, pepper and lemon juice. Add the 
crushed garlic clove and the chopped basil leaves. Stir and 
leave all the vegetables to marinate for about 30 minutes in 
the fridge. Dry the Fiordilatte with a cloth and hollow them 
out in the centre with a small knife or a small digger, so as to 
form a large cavity, but leave them whole, just like baskets. Fill 
the Fiordilatte with the prepared salad, garnish with a few 
sprigs of basil, drizzle with the remaining oil and serve. 
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SHEEP AND GOAT RICOTTA 
FROM MONTI LEPINI (Ricotta 

di pecora e capra dei 
Monti Lepini) 

 
Production area Province of Rome: 

Artena, Carpineto Romano, Gavignano, Gorga, 

Montelanico, Segni  

Province of Latina: Sermoneta, Latina 

 
PRODUCT DESCRIPTION Sweet ricotta cheese obtained from the 

manufacturing of sheep and goat buttermilk, with the addition of a 

minimum percentage of sheep/goat milk during the coagulation 

moment. It has a grainy, dry and compact structure; it comes in 0,5 

to 1kg pieces; a cut off conical shape; and a sweet, never salty taste. 

 
PRODUCTION METHOD The whey for the production of sheep and 

goat ricotta from Monti Lepini comes from the processing of sheep's 

and goat's milk cheese. After the addition of 2% of sheep's and/or 

goat's milk, the whey, kept slightly agitated only in the initial phase, 

is heated to 85-90 ° C, which promotes the precipitation and 

coagulation of serum proteins and, therefore, their surfacing in the 

form of small flakes. No salt is added. Afterwards, the ricotta is 

collected with a perforated ladle and shaped in perforated wicker or 

plastic truncated cone-shaped baskets. Before being sold, the 

cheeses are left to dry in a cold store at 5°C for 24 hours, or for 4-5 

hours at room temperature and then stored at 5°C for a maximum 

of 1 day. 

 
HISTORY BACKGROUND Cited in the Illustrated volume of typical 

products: The cheeses, of the National Institute of Rural Sociology. 

Historically similar to genuine Roman ricotta. 

RICOTTA 
VITERBESE 

 
Production area 

Province of Viterbo 

 
PRODUCT DESCRIPTION Sweet ricotta cheese obtained from the 

manufacturing of sheep milk with the addition of a minimum 

percentage of milk during the coagulation moment. Pieces from 0,5 

to 1 kg with a cut off conical shape. A sweet, never salty taste. 

 
PRODUCTION METHOD The whey obtained by processing 

exclusively sheep's milk, used raw or pasteurized and enriched with 

whole milk at 1.5-2% up to 3%, is heated to 83-90°C. The 

flocculum which has surfaced is taken and poured into the 

truncated cone moulds and then subjected to drying in the cell for 

about 12-24 hours at 4-5°C or at room temperature. 

 
HISTORY BACKGROUND Ricotta viterbese was mainly eaten by 

sheep farmers, who sold the more sought-after cheese out of 

necessity and left the less valuable ricotta at home. It was therefore 

called "the cheese of the poor". Today it is considered an excellent 

food for children and adults both for its nutritional composition and 

for its easy digestibility, it is also widely used in confectionery. 
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secca) 

POSSIBILITY OF FOOD 
HYGIENE AND HEALTH 
EXEMPTIONS 

 
Bianca Monticellana, the Capra Capestrina and Capra Fulva, 

autochthonous animal resources at risk of genetic erosion, 

protected by Regional Law No. 15 of 1 March 2000. The flocks are fed 

on natural, wooded and Mediterranean pastures. The whey, 

adequately filtered, is heated and added with cow's, sheep's, goat's 

or mixed milk, at a temperature of about 60°C, to a maximum of 2-

4%. The heating of the whey continues until the ricotta comes to the 

surface and the possible pause, reaching a final temperature of 85-

90°C. The ricotta is extracted and placed in wicker or plastic baskets 

or cotton or linen pockets, then left to purge at room temperature 

for a few hours. The day after the cheese is extracted, it is dry salted 

or brined for a period that varies according to the size of the cheese 

(from 12 to 24 hours at room temperature or 12-13°C). This is 

followed by drying for 7-20 days, an operation necessary to reduce 

the high-water content of the ricotta, traditionally carried out in the 

open air, in special cages or in a ventilated room. Sometimes it is 

done twice at 43°C for 40 minutes each time.  Maturing/Maturation 

takes place in a room at room temperature or in a cell at 12-16°C for 

20-60 days by placing the ricotta on wooden boards or in hanging 

bags or glass containers. Dry Ricotta can be preserved under bark or 

in oil.

Production area 

Province of Rieti, Latina, Frosinone 

 
PRODUCT DESCRIPTION The cow, sheep and/or goat ricotta secca 

(dry ricotta) can be classified as a product with a firm and compact 

paste, that contains a 23% average humidity, very fatty, with at least 

70% of fat on its dry matter. The shape changes depending on the 

production area; wheel shaped with flat faces in the Valle di Comino 

territory and dorsal the Monti Aurunci and Ausoni; tubular cylindric 

in the Monti della Laga territory and cut off conical in the Sabina 

Reatina territory. The color is white inclined to straw yellow; the 

weight is 100-250 g (Valle di Comino and dorsal the Monti Aurunci 

and Ausoni), 100-700g (Monti della Laga and Sabina Reatina). The 

taste is sweet, in the case of the cow dry ricotta, while its particularly 

intense, salty and spicy in the sheep-goat dry ricotta, where natural 

aromas are also added such as pepper and hot pepper. 

 
PRODUCTION METHOD Dry cow's and sheep's milk ricotta is 

produced using the whey left over from the processing of cheeses 

made from cow's milk or from the milk of pure ewes or from crosses 

of the Massese and Comisana breeds, or from the milk of local goats, 

with particular reference to the Capra Grigia Ciociara, the Capra 

 

 
HISTORY BACKGROUND Its historical presence in local production 

and markets dates back centuries and can be found in historical 

documents. Dry ricotta is mentioned in the Illustrated volume of typical 

products: The cheeses, of the National Institute of Rural Sociology (1991), 

although reference is made only to dry ricotta produced in the 

province of Rieti.  

 
 

 
RIGATONI WITH TOMATO AND DRY RICOTTA 
Ingredients: 100 g rigatoni, 1 clove of garlic, 300 g peeled 
tomatoes, 50 g dry ricotta to grate, basil, parsley, extra virgin 
olive oil and salt. 
Method: Cook the rigatoni in plenty of salted water, cook the 
tomatoes in a frying pan with garlic, extra virgin olive oil, 
parsley and salt. Pour the sauce over the drained rigatoni, add 
a few basil leaves, mix well and sprinkle with finely grated or 
flaked dry ricotta. 

   

 


