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PEOPLE DANCING A TyPICAL «TARANTELLA» 

Tarantella 

https://www.youtube.com/watch?v=bOiOPtXSmpA&ab_channel=Vocedell'Etna


scacciapensieri  (called, according to the 
area, mariolu, marranzanu or 

ngangaranguni) 
 

Scacciapensieri 

https://www.youtube.com/watch?v=82xsVgQuY9U&ab_channel=AlessandroTortora


the friscalettu (flute-beak) 

Friscalettu 

https://www.youtube.com/watch?v=tbVJ1-iEZoM&ab_channel=SoggettiSonori


tammurinu (big 
tambourine) 
 



ciaraMedda 
(bagpipes) 
 

Ciaramedda 

https://www.youtube.com/watch?v=HFF2ax1xLXU&ab_channel=DavidM


tamburello 

Tamburello 

https://www.youtube.com/watch?v=ufq8HkwmpGU&ab_channel=DavidM
























Every town and village has its own patron saint  



Santa Rosalia  celebrated between the 14th and 15th of 

July in Palermo. 

Sant’Agata  celebrated in Catania between the 3rd and 

5th of February. 
Santa Lucia celebrated in Syracuse on the 13th of 

December 



The Almond Blossom festival   is the most important 
folk festival in Agrigento ,  it is held every year in 

early February and it lasts a week. 



It’s celebrated on the 

18th of June in Naro  



Good Friday is celebrated with a huge religious procession in our 

town Canicattì.  



The feast of the holy Rosary, is celebrated on 

the third Sunday of October, in Canicattì. 



Local food and drinks 



ARANCINI/E, PASTA ALLA NORMA AND PANELLE 

• Arancini or arancine are fried balls  

of rice generally stuffed with meat   

and tomato sauce. 

 

• Originating in Catania, pasta alla norma 

  is made of  tomato sauce,                                                                                

fried aubergines, salty ricotta cheese and basil. 

 

• Panelle are square fritters made of  

chickpea flour usually put in sandwiches.                                                                      



Sarde a beccafico, muffuletta and caponata 

• Sarde a beccafico are fried sardines filled with  

breadcrumbs seasoned with cheese, parsley and garlic. 

 

• Muffuletta are round sandwiches  

kneaded with fennel seeds that Sicilian  

people eat on the day of the Immaculate Conception. 

 

      

• Caponata is a set of  vegetables                                                                                                                                                                                                                               
(mostly aubergines) topped with                
tomato sauce, onions, celery, olives and capers.                                                                             



Cannoli, sfingi, taralli and frutta marturana 
• Cannoli are sicilian pastries  

filled with ricotta cream. 

 

• «Sfingi» are fritters that we eat   

the day before  Shrove Tuesday.                  

  

 

• Taralli are butter pastries                
covered with sugar icing. 

 

 

• Frutta martorana is made  

with almonds, sugar and water.                              



Quadrelli and ricci di mandorle 

• Quadrelli are square-shaped biscuits       
made with almonds and pistachio. 

 

 

• Ricci di mandorle are almond  

pastries flavoured  

with lemon. 



FRUITS 
 

• Lemons  

• Oranges 

 

• Prickly Pears 

• Figs 

 

• Grapes 

 

• Almonds and  

pistachios 



Nero D’Avola, Marsala and latte di mandorla 

• Nero d’Avola  is one of the most  

famous sicilian red wines.                                                                

 

 

 

•  Marsala is a fortified wine, dry or sweet, 

produced  in the city of   Marsala and nearby.  

 

 

   

•  Latte di mandorla is a type of milk  

made with almonds, sugar, water and honey.                                                                         



Local People 
An interview to a puppet maker 

 

 

 

https://youtu.be/kEqjOAaVP0c 
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