


THE PARMESAN GASTRONOMY

PARMA, ALWAYS SYNONYMOUS WITH GREAT FOOD, WITH
ITS GASTRONOMICAL VOCATION, BOASTS SECULAR
TRADITIONS THAT OVER THE YEARS HAVE DEVELOPED INTO
A MODERN FOOD INDUSTRY. THE LEADING ROLE IN THIS
GASTRONOMICAL PRODUCTION GOES WITHOUT A DOUBT
TO THE PIG-BASED PRODUCTS, CLOSELY FOLLOWED BY
CHEESES, WINES, AND VARIOUS FOREST PRODUCTS.

Parmesan gastronomy includes a variety of typical delicacies, among
which its cheeses and meats stand out.

Among the cheeses, the most renowned is without a doubt Parmigiano-
Reggiano: a hard cheese, made from partly skimmed milk, which has a
long aging process (18-24 months) and it is sold in the shape of a wheel
weighing around 24-43 kg.

The production zone for this cheese is comprised of a vast territory that
extends between the provinces of Parma, Reggio Emilia and Modena.
There are various qualities of salami products throughout the Parma
province: Prosciutto Crudo (cured ham) of Langhirano, Culatello of
Zibello, Spalla Cotta (a type of cooked ham) of San Secondo, Polesine
Parmense and Colorno, Coppa from

the hills, Fiocchetto and Salame of

Parma, Felino and Langhirano.

Among the typical first courses we

find:

e cappelletti oranolini, beef-filled pasta

rounds, cooked in meat stock, served

for occasions such as Christmas, New

Year's day and Easter;
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o tortelli di erbette, composed of fresh
pasta stuffed with Swiss Chard, soft
ricotta and Parmigiano cheese, served
mostly, but not exclusively, for the eve
of Saint John the Baptist's Day (the
night between the 23 and 24 of June);
e potato gnocchitopped with atomato-
based sauce, butter, and Parmigiano-
Reggiano cheese;
e rice timbale stuffed with pigeon or

sausage meat.

Among the second courses, dominated mostly by meats, a few deserve

particular attention:

e pot roast (beef or horse), slow —cooked in a meat broth of optimum

quality;

e Parmesan-style tripe, meat with a long and slow cooking process,

generously topped with Parmigiano cheese;

e Duchess of Parma, meat filled with

Parmigiano cheese and prosciutto crudo

(cured ham);

e various boiled meats with sauces;

e vécia (horse meat hash),

atype of pepper, tomato, and onion stew

with potatoes and a bit of minced horse

meat;

® pesto di cavallo, horse meat seasoned

and topped with oil, garlic, and slivers

of Parmigiano cheese.

Among the characteristic freshwater




products of the plain and hillside
areas of Parma, we find lake sturgeon,
trout, eel and frog.
The specialty of the mountain area is
Porcini mushrooms, fried, steamed
or used as a topping for pasta, tortelli
or polenta.
Black truffle indigenous to Fragno,
also comes from the hill-region.
The pastry shops offer cakes of rice,
chocolate and almonds, ring-shaped cakes and puddings, but the most
celebrated sweets are the Scarpette di Sant'llario (little shoe-shaped
pieces of pastry topped with icing or sprinkles prepared for January 13th,
the day celebrating the patron saint of the city) and candied Parma violets
(iced candies that resemble small wild violets).
Wines typical of the zone include: the red Colli di Parma, the white
Malvasia and Sauvignon, typical of the hillside area and Lambrusco and
Fortana, red wines from the plain-areas.
To end a meal there is a wide
assortment  of  locally-produced
liquors:
e Bargnolino  (made from  wild
blackthorn fruits)
e Sburlone (a quince liquor)
e Liquor of Marie Louise (made from
lemon verbena)
e Nocino (made from unripened
walnuts collected on the eve of St.
John's Day).




FOOD MUSEUMS IN THE AKEA

The history and traditions of Parma are well-
expressed in the tastes and flavours of the
extraordinary food products that its people, over
time, have been able to create.

The Food Museums, born in the last few years
in the province, recount their history, protecting
their secrets.

Museum of Parmigiano Reggiano: hosted in the
old dairy farm belonging to Prince Meli Lupi,
recently restored, it displays a collection of tools
for cheese processing from the second half of
the 19th century to the first part of 19008.

Other sections are dedicated to the aging :
process, the commercialization of the cheese, . .
the gasironomic importance of the product and 11 {00IS of pork butchers, showing how this
the history of Parmigiano-Reggiano. At the delicious uncooked meat is preserved by curing,
end of the tour there is an area for tasting and /" dried and seasoned.

purchasing the famous delicacy.

Tomato Museum: this museum is found today in

Museum of Prosciutto: located in the former @0 0ld food processing industry situated on the
caltle market of Langhirano, built in 1928, the Dank of the Taro River, halfway between Fornovo
museum covers an area of more than 500 square and Ponteraro. It hosts a collection of memories
metres and it is divided into several sections O PEOpIe and machines, plants, packaging of
illustrating the history, techniques and recipes [ Proaucts, graphic and commercial images.
from the origin of Parma ham to today.
To find out more contact:

Museum of Salame: dedicated The Food Museums of the Province of Parma

to the most renowned salami in - Parma Turismi Strada Repubblica, 45

ftaly and found inside the Felino tel. 0621228152 fax 0521223161

Castle, this museum displays www.museidelcibo.it
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RESTAURANTS AND TRATTORIAS

ANGIOL D'OR
Vicolo Scutellari, 1
Tel. 0521282632
Closed Mondays

ANTICA OSTERIA
DELLA GHIAIA
Borgo Paggeria, 12
Tel. 0521287930
(Closed Sundays

ANTICA CERERIA
Borgo Tanzi, 5

Tel. 0521207387
Closed Mondays; in
Summer, Sundays

COCCHI

Via Gramsci, 16
Tel. 0521981990
Closed Sundays; in

~ Summer also Sundays

CORALE VERDI

Vicolo Asdente, 9
Tel. 0521237912
(Closed Mondays

CROCE DI MALTA
Borgo Palmia, 8/a
Tel. 0521208681
(Closed Sundays and

" Mondays

DA ALDO

Piazzale Inzani, 15/a
Tel. 0521206001
Closed Sunday
nights and Mondays

IL CORTILE
Borgo Paglia, 3
Tel. 0521285779
(Closed Sundays

IL RIGOLETTO
Borgo Ronchini, 4/b
Tel. 0521234852
Closed Tuesdays, in
Summer Sundays

IL TROVATORE
Via Affo, 2/A

Tel. 0521236905
(Closed Sundays

LAPPRODO

Via Silvio Pellico, 13/a
Tel. 0521945112
Closed Mondays

LA CANTINA DI...
Piazzale del Carbone, 3
Tel. 0521030815
(Closed Sundays
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LA FATA BEMA

Via Turchi, 4/b

Tel. 0521208798
(Closed all day Sunday,
Monday and Tuesday
lunch

LA FILOMA

Borgo XX Marzo, 15
Tel. 0521206181
Closed Tuesday

and Wednesday lunch;
in Summer, Saturdays
and Sundays

LA FORCHETTA
Borgo San Biagio, 6/d
Tel. 0521208812
Closed Sunday
nights

LA GREPPIA
Via Garibaldi, 39
Tel. 0521233686
Closed Mondays
and Tuesdays

MOSAIKO

Borgo Marodolo, 8/a
Tel. 0521289794
Closed Sunday lunch
and all day Monday



OMBRE ROSSE
Borgo Tommasini, 18
Tel. 0521289575
Closed Tuesdays

OSTERIA DEL 36
Via Saffi, 26/a

Tel. 0521287061
Closed Sundays

OSTERIA DEL GESSO
Via Maestri, 11

Tel. 0521230505
Closed all day
Wednesday and
Thursday lunch;

in August, Saturdays
and Sundays

OSTERIA DELLA
GATTA MATTA

Borgo degli Studi, 9/a
Tel. 0521231475
Closed Sundays

and Mondays

OSTERIA

DELLO ZINGARO
Borgo del Correggio, 5/b
Tel. 0521207483
Closed Sundays

OSTERIA | TRE
PORCELLINI
Borgo del
Correggio, 60/a
Tel. 0521236138
Closed Tuesdays

OSTERIA

20 SETTEMBRE

Via XX Settembre, 8
Tel. 0521385594
Closed Saturday lunch
and all day Sunday

PARIZZI

Via Repubblica, 71
Tel. 0521285952
Closed Mondays

SANTA CHIARA

Piazzale Cervi, 5
Tel. 0521286098
(Closed Sundays

SCARPETTA

Via Nazario Sauro, 13/b
Tel. 0521238547
Closed Sunday night
and all day Monday

TAVERNA GRECA
KELARI

Borgo Tommasini, 19/a
Tel. 0521386653
(Closed all day Thursday
and Sunday, Monday
and Tuesday night

TAVERNA | MERLI
Borgo Piccinini, 7/a
Tel. 0521386846
Closed Mondays and
every day for lunch

TRATTORIA DEL
TRIBUNALE

Vicolo Politi, 5

Tel. 0521285527
Closed Mondays; in
Summer Sunday night
and all day Monday

MC DONALD’S
MC DONALD'S
SAN LEONARDO
Via Rodolfi
Mansueto, 4/a

Tel. 0521798309
Always open.

MC DONALD'S
PARMA

Via Emilia Ovest, 101/a
Tel. 0521944570
Always open.

THE NAMES OF THE
RESTAURANTS

AND TRATTORIAS
LISTED ABOVE ARE
GENEROUSLY SUPPLIED
BY ASCOM PARMA
CONFCOMMERCIO AND
BY CONFESERCENTI
PARMA.
FORRECCOMENDATIONS
AND INFORMATION
PLEASE CONTACT
ASCOM TEL. 05212986
AND CONFESERCENTI
TEL. 0521382611




HOW TO GET TO PARMA

Parma s located in northern Italy, in the Emilia-Romagna region, halfway
between Bologna and Milan.

It is an ideal position to reach other tourist attractions such as Venice,
Ferrara, Verona, Turin as well as Cinque Terre, Portovenere and Portofino
in Liguria and resorts along the coast of Romagna such as Rimini,
Riccione and Cervia.

Situated along MOTORWAY A1 MILAN-BOLOGNA and along A15
PARMA-LA SPEZIA, Parma has two motorway exits:

1. exit “Parma Ovest”, next to the link-up of A1 and A15, about 10 Kms
from town, direction Milan;

2. exit “Parma” from A1.

Once you get out of the motorway, you can park your car in the exchange
parking Nord and reach the city centre by bus: line 2 and 13.

PARMA RAILWAY STATION is linked to the main Italian towns and to the
most important European cities.

Most of the trains travelling on the Milan-Bologna line stop in Parma
at least once a hour while those following the lines Turin-Bologna and
Genoa-Bologna are quite frequent, as well as trains bound to the coast
of Liguria and Romagna.
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Rome and Florence have a direct link thanks to intercity and eurostar
trains.

From Giuseppe Verdi Airport, only 5 kms away from the heart of the
town, the historical centre can be easily reached by taxi or by bus n. 6.
Flights to Rome take off daily from Parma and during the week it is
possible to go to London, Catania, Palermo and Tirana thanks to the
companies Alitalia, Ryanair, Windjet and Belleair.




GETTING AROUND THE C[TY...

Once in the city, getting around is quite easy. Parma has excellent public
transportation for both intercity and out-of-city travel.

4| TEP, the local transportation authority, guarantees service both day and
| night extending to and covering the entire territory with its different
lines.

- There are also dedicated services that respond to a variety of needs:
. * Shuttle buses have specific destinations such as the Fairs, the

University campus and exchange parkings.

e Prontobus or the phone-in bus, running also in some municipalities of
the province, allowing access to public transportation during hours when
it is not normally running.

All one needs is to make a simple telephone call (Toll free number:
800977900) to arrange a time and the closest bus stop. All tickets can be
purchased on the bus.

In Parma, it is possible to move around quite comfortably with a bicycle,
thanks to the numerous bike paths and rental spots: Parma Punto Bici,
on Viale Toschi n. 2, Parma City Bike, on Viale Mentana, 8/a and Sun
Bike on Viale Rustici, 12/e.

Punto Bici, next to Toschi parking lot, rents electric bikes, traditional
bikes for adults and children, and tandem bikes for one or more days.
Parma City Bike and Sun Bike rent and repair traditional bikes only.
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WHERE TO PARK ...

For those who prefer to get around by car, there are some limitations.
Access to the historic city center is restricted from 7:30am to 8:30pm to
residents and commercial activities that have appropriate permits.

Parking lots in the city are marked by blue lines: appropriate paying
spaces marked by a blue sign. Those who do not comply to the parking
regulations are subject to a variable fine.

It is possible to make the payment using the parking meters along
these areas or in order to stay longer, by getting the appropriate prepaid
tickets.

These tickets are available at the Infomobility offices: Viale Mentana,
29/a; ¢/o Duc and Largo Torello de Strada, 11.

According to the zone, parking may be unrestricted or blocked-in.

For cars with a foreign license plate, parking in the blue lines is free.

The most practical solution to get to the historical center by car is to
leave it in one of the several car parks in the center:

e Parcheggio Toschi - Viale Toschi, 2/g. Tel. 0521235953

® Duc Parking - Viale Fratti, 11 Tel. 0521030562

e Dus Parking - Viale Mentana, 99/a Tel. 0521706301 (Infomobility)

* Goito - Via Goito Tel. 0521235953

e Gentral Parking Repubblica - Largo Paul Harris Tel. 0521235953
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