Basilicata is a land so rich in culinary
traditions that it offers a great deal to
anyone interested in wine and food.
Lucanian cuisine is traditionally an
ntelligent blending of simple and
genuine products, to consider that only
olive oil is used in the preparation of
most dishes: as fava beans and
chicory, almond skins with turnip tops,
field chicory in broth. The choice of
hand-made pasta is almost unlimited
and comes in various shapes and forms
locally known as: fusilli, lagane,
maccaroni, capunti, cavatelli, calzoni
(folded-over pizza), orechiette ('little
ears'"), strascinati.
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