Having said that, most eating establishments do serve a good selection
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ways), and the further south you go, the better the vegetable d gt
Look for the word magroe (thin or lean) on menus ul\.k?. usually means
that the dish is meatless. Vegans are in for a much tougher time, Cheese
is used universally. so vou have to sav o' (without cheese)
I'here are hundreds of cooking and wine-tasting courses in [taly
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Casa Ombuto (waw. itallancookerycourse. com) High on the hills of the Casentino valley in Tuscany
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You'll be hard-pressed to find a children’s menu in most Italian restaurant
It's '-.\‘.-, me . more than anywhere, they
f verlient food are. Local childre ire trealed ry s adults and are taken out o
ol e - dinner from a very young age. You'll often see families order a mezzo piatto

g KA (half-plate) off the menu for their smaller members. Virtually all restaurants
wwwe_deSiiousitaly, com -
4 are pe riectly comiortable ta loring a dish 1o mect your kid's tastes
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t would be a lot safer

available in many restaurants, bu

wine §

e children are often taken out, and the
owner's kids may be seen scrambling about the room, it's expected that

kids are well behaved, and disciplined if they are not

2 if you can. Wi

For more information on travelling with your littl

HABITS & CUSTOMS

Italians will rarely es

ONes, sce V_L\'\ 7

clast) they tend to
drink a cappuccino and eat a pastry while standing at a bar
Pranzo (lunch) is traditionally the main meal of the day and man

usinesses close for three to four hours every afternoon for the meal

a sit-down colazione (bre;

y shops

the siesta that is tra

ionally supposed to follow. A full meal will
consist of an antipasto, which can vary from bruschetta to fried vegetables

or prosciutto e melone (cured ham wrapped around melon). Next comes

the primo piatto (first course), a pasta or risotto, followed by the secondo

i

second course) of meat or fish. It

jans often then cat an insalata

side dish) and round off the meal with fruit,

e (vegetadic

or occasionally with dolci (sweets) ar olfee

Cena, the evening meal, was traditionally a more simple affair, but in
recent years habits have been changing because of the inconvenience of
travelling home for lunch every day

Nackers, athougn s not

> not ig uncommon for

u.]n:\L te — usually a tramezzino merendina (cake

itermoon

or biscuit) or slice of pizza - halt



