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 In the province of  Genga lies 
the most surreal experience in the region, 
The Grotte di Frasassi.  With more than 
18 kilometers of  caves, it is one of  the 
largest subterranean cave systems in 
Europe. 
 Approximately 120 kilometers 
south of  Ancona is the city of  Ascoli 
Piceno, also known as the city of  a 
hundred towers. Historical records show 
that there were around 200 towers in 
Ascoli, of  which 50 still stand today, like 
sentinels presiding over an old city.

Did You Know?
 The Le Marche area birthed 
the founder of  one of  America’s 
most famous wine dynasties, Cesare 

Mondavi (Charles Krug Winery, Napa 
Valley’s oldest wine estate). He brought 
his cuttings from Italy to his new world 
vineyards.
 Though the beaches of  
Marche are relatively unknown to 
foreign tourists, Italians flock by the 
thousands to this coastline in the 
summer. The most crowded conditions 
occur around the mid-August Ferra-
gosto holiday, when the cities empty out 
and Italians flee to the beach. Eleven of  
Le Marche’s beach towns are Blue Flag 
beach certified. The Blue Flag is a certi-
fication by the Foundation for Environ-
mental Education that a beach, marina, 
or sustainable boating tourism operator 
meets its stringent standards for water 
quality and eco-tourism.
 Marche is well known for its 
shoemaking tradition with the finest 
and most luxurious Italian footwear, 
Loriblu, Gucci and Prada, manufac-
tured in this region. 

 Famous people from this 
region include Maria Montessori 
(education), Valentino Rossi (motor-
cycle racer), Valentina Vezzali (fencer), 
Giacomo Leopardi (poetry), Benia-
mino Gigli, tenor and Renata Tebaldi, 
soprano (opera), Gioacchino Rossini 
(composition),    
Ostillio Ricci, Galileo’s first teacher of  
geometry, (mathematics)
and Raphael (Renaissance painter and 
architect).

          Master Shoemakers of Le Marche                                       

Marche

Prep Time: 5 Minutes
Cook Time: 15 Minutes

Ingredients 
• 4 links of Italian Sausage 
• 1T Salted Butter
• 1lb of Whole Milk Ricotta Cheese
• 8 Eggs
• 3oz of shredded Mozzarella Cheese
• Salt & Black pepper to taste

Instructions
Beat the eggs in a bowl. In a medium pan, 
fry the Italian sausage. Once the sausage 
is cooked, remove the sausage and reserve 
some of the sausage grease (you can also bake 
the sausage in the oven). Cut the sausage into 
pieces.

On medium heat, add the butter to the oil 
until the butter is melted; add the ricotta 
cheese. Let the ricotta fully melt and slowly 
start folding in the egg mixture. Once you 

have added all the eggs, add salt and pepper 
while continuing to stir the eggs. Don’t let 
them stick. After about 4 minutes, the 
mixture will begin to set. Add the mozza-
rella cheese and the cut-up sausage. 

Serve hot with a slice of toast. 
BUONA PASQUA

Look for more recipes in the 
next addition of the SIAMO Qui.

At Easter I can’t help but remember 
all the traditional dishes my grand-
mother would make. She would 
make ricotta bread and, instead of the 
traditional meat pie, she would make 
a meat bread. We would enjoy home-
made manicotti, pork, lamb and lots 
of vegetables. She made Easter a 
special time for us kids. 
As was her tradition when she was a 
young girl, each Easter morning she 
would make a special breakfast for 
the whole family.  Frittata was a blend 
of eggs and cheese served with some 
good Italian sausage. I have a photo 
of the last time she made this dish 
standing at my stove instead of hers. 
I look at it often and thank her for 
passing this wonderful Easter tradi-
tion on to us. 
I hope you will enjoy it.

Mangia Bene, Viva Bene
By FRANK ZEOLI

Frittata


