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The subject of the commerce
The project idea involves the design of a virtual company to study and create strategies and marketing solutions for 
Sicilian typical products. The main channel to sell these products is the online market. Our incubator will involve 
local companies that are using exclusively Sicilian high-quality ingredients for their products. 

Motivation 
Historical motivation
The first written information about Sicilian cuisine dates 
back to the Greek era. Numerous works by Greek 
scholars narrate the vicissitudes of the Siceliots and 
their eating habits. To make famous the Sicilian cuisine 
near the Greek cities was the ancient Syracuse. The 
local cooks were in high demand in Athens, Sparta and 
Corinth, as they were considered among the most 
skilful. In Sicily were born some important personalities 
of the culinary world as Labdaco of Syracuse and 
Miteco Siculo, who wrote the first cookbook in history, 
as well as Archestrato di Gela, considered the father of 
the critics of culinary art. 

images of a dinner during the classic period in sicily



Geographical motivation
The most famous typical Sicilian 
products such as arancine, bread with 
spleen, zeppole di San Giuseppe and 
sardine balls come from large cities 
such as Palermo (1,2), Catania (3) 
and Agrigento (4). Each of these 
products has its own specialty: the 
Arancina is a sort of ball or cone of 
breaded and fried rice, generally 
stuffed with ragù, peas and 
caciocavallo, or diced ham and 
mozzarella; Pane con la milza is a 
Palermo food specialty, which 
consists of a soft sandwich stuffed 
with pieces of spleen, lung and, 
sometimes, trachea (previously boiled 
or steamed whole, then cut into thin 
slices and fried).



Analysis of competitors at the local level
Looking at the local scenario, we can identify scarce competitors comparing them with the idea of our 
commercial activity. In particular, they are:

Typical local products selled by eCommerce



Designing our business idea

Looking at our analysis, our idea will take into consideration a business activity based on eCommerce. The activity will 
have a window on the web and a small shop in the old town centre of Palermo. The interior spaces of our small shop 
will give the possibility to watch our products that will be made by local companies working in the field of the typical 
Sicilian products. Our activity will strengthen the marketing activity and will give to the local company to sell their 
product in the international market thanks to the eCommerce activity. All products will be sold under the same brand  
“Sicilian Goodness”.

SWOT Analysis



The Vision Statement of the Company
Respect the environment to sell our primary product and our 
local cuisine in the world giving visibility to local companies and 
our land.

Mission Statement 
Expand our cousin globally, in a way that our products became 
international.

Value Statements
1. Quality and certification;
2. Respect of our traditions;
3. Honesty and integrity;
4. Sustainability, delicious food and gastronomy. 

GOALS
General Goal
Style, quality and good primary products to enter in the 
international market with excellent results.
2nd level specific goals

1. Advertising of our Brand implementing the website and 
the social pages of our company. The web site will be 
joined with the eCommerce portal for the marketing 
activity;

2. To get visibility for our company within the international 
market participating to local fairs and festivals, as well 
as, promoting our products to valorise our associates

3. To increase the research of the old food traditions to 
have new products and to diversify our production. 

Organisation chart of the Company

Corrao Elvira - Chief Executive Officer (CEO)
Sucato Sofia - Administrative and Technical Director
Tagliareni Carmelina - Marketing and Social Media Director

Sicilian Goodnees SRL (Limited Liability Company)
Via Maqueda, 234
Palermo, 90100

VAT number: 018673068995
Nr registration Chamber of Commerce of Palermo: 07043700081
Bank Account: IT9010521616600000009011342 
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Our Packaging - NATURE Style and the silver spoon
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Glocalisation Strategy - Spanish market
Our glocalisation strategy will join the traditional spanish food with our 
products.

We selected these spanish traditional foods:

Patatas bravas
Whilst the Spanish are keen on 
spices, they're not so hot for spicy 
food. One of the few exceptions to 
the rule is this famous Spanish dish 
and nationwide favourite, patatas 
bravas. Here a fiery red sauce, 
varying in composition from province 
to province, accompanies humble 
spuds which have been peeled, 
cubed, and fried.

Paella
One of the most famous Spanish 
dishes is, of course, paella. For an 
authentic paella, visit Valencia, it 
was here in the mid-19th century, on 
the shores of Lake Albufera, that the 
dish was born. In a Valencian paella, 
the key ingredients are chicken and 
rabbit although the seafood versions 
are considered traditional in more 
coastal areas.

Gazpacho
The most famous Andalucian plate, 
it combines red pepper, 
pestle-and-mortared cucumber, 
garlic, onion, pepper, and tomato 
with olive oil, salt, water and wine 
vinegar, the gazpacho receives a 
happy finish of chopped cucumber, 
onion, pepper, and tomato.

Santiago cake
You'll certainly know this traditional 
Spanish cake, as the first thing for 
your spanish breakfast. It is made 
with, almonds, orange, lemon, eggs 
and sugar.



Glocalisation Strategy - Spanish market
PATATAS BRAVAS

Patatas bravas and sicilian 
chili pesto with olives
We will offer to refine the red sauce 
with our chili pesto with olives, 
including also our sicilian extra virgin 
olive oil.

GAZPACHO

+

+

Gazpacho and sicilian 
pepper pesto 
We will offer to refine the original 
ingredients using our sicilian red 
pepper pesto including also our red 
sauce with our sicilian extra virgin 
olive oil.



Glocalisation Strategy - Spanish market
PAELLA

Paella with Sicilian Red 
pepper and Pantelleria 
capers
We will offer to refine the 
original Valencian recipe using 
our red pepper pesto and 
capers.

TARTA DE SANTIAGO

+

+
Santiago Cake and sicilian 
almond creme 
We will offer to refine the original 
ingredients using our sicilian almond 
creme
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