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American chefs working with Mediterranean flavors know that Sicily is one of the hottest regions 
of interest right now. With its Greek and Arab heritage, strong agricultural traditions based on the Mediterranean 

triad (wheat, wine, olive oil), and history as both a cultural crossroads and a point of departure for emigration 

all over the Western world, Sicily’s influence on contemporary cuisines is unassailable. From simple pastas to 

elaborate seafood combinations, from fresh and aged cheeses and durum-wheat breads to the refined traditions 

of convent sweets, Sicily is one of the purest and most exciting expressions of the classic Mediterranean kitchen.

Day 1: Friday, May 15 (Palermo) Arrival in Palermo. (There are many direct flights from Rome to Palermo 

daily. Taxis are the easiest way to get to town from the airport, but there are also shuttle trains and  buses to 

the central train station.) We will meet in the lobby at 7:00 p.m. for introductions and a welcome glass of wine, 

then walk a very short distance to La Dispensa dei Monzu, a fine gourmet products store and small restaurant. 

There we’ll spend the evening tasting traditional foods from all over Sicily as an introduction to Sicilian food, 

wine, history, and culture. Hotel: Principe di Villafranca, D 

Day 2: Saturday, May 16 (Palermo) We will start the day with a guided visit to the Ballaro market, one 

of Palermo’s famously vibrant street markets and the one we think is the best. There will be time to question, 

sample, photograph, and taste an incredible variety of foods. (If time permits, we may visit one or more 

of Palermo’s fabulous Norman sights.) After the market, we’ll continue by bus to Monreale, high up in the 

Conca d’Oro  – the “golden shell” that embraces Palermo, for a guided visit to the great cathedral church 

that dominates this town. We’ll have a light lunch in Monreale and you’ll have a little free time to explore 

the cloisters and to further sightsee in Monreale before we descend once more to Palermo. The rest of the 

afternoon will be free, and we’ll meet again for dinner at a lively fish restaurant, one we think just may be 

Palermo’s best. Hotel: Principe di Villafranca, B, L, D

Day 3: Sunday, May 17 (Palermo) In the morning we will set off by bus along the splendid coast of 

northern Sicily. Along the way, our guide will enlighten us on Sicilian history and culture. Our first stop will be 

the spectacular mountaintop town of Erice, a place that has been sacred to the great mother goddess since 

remote antiquity. A walking tour of the small, elegant, medieval town will be followed by a visit with Erice’s 

charming pastry-maker and confectioner, Maria Grammatico, for a demonstration and tasting of traditional 

Sicilian pastries and convent sweets, including the unbelievably intricate marzipan fruits and vegetables that 

Maria and her crew create. Our guide throughout our visit to Erice will be Mary Taylor Simeti, author of several 

books on Sicilian history and cuisine, as well as of Bitter Almonds, the story of Maria Grammatico’s unusual 

life. For lunch we will go down to the coast and Trapani, a busy salt and fishing port from which ferries leave 

daily for Tunis. There we will discover the complex traditions of Sicilian couscous (very different from North 

African couscous) at a wonderful restaurant where the chef/proprietor makes the cuscussu himself, as he will 
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demonstrate for us. In the late afternoon we’ll pay a visit to the Ettore e Infersa salt flats, where clean, pure, 

Mediterranean salt is still produced by ancient artisanal methods, using nothing but the sun, the wind, and the sea. 

On the way back to Palermo, we’ll stop for a sunset view of the dramatically beautiful ancient site of Segesta. 

Your evening will be free to explore and dine on your own. Hotel: Principe di Villafranca, B, L

Day 4: Monday, May 18 (Palermo) After an early breakfast, we will depart by bus for Castelvetrano in the 

Belice valley. We’ll first pay a visit to a wonderful baker who makes traditional breads using the local tummina 

wheat, a variety of hard durum, baking in a wood-fired oven. Then we’ll go on to the nearby Tenuta Pignatelli, 

where the Becchina family produces a first-class olive oil called Olio Verde. There we’ll have an introduction to 

high-quality Sicilian olive oil and how it’s produced, plus a cooking class (based on olive oil, naturally) and lunch. 

In the late afternoon, we’ll visit the Marco di Bartoli winery, just south of Marsala. This 200-year-old property 

produces very fine Marsala wine, as well as prize-winning whites and reds. We’ll tour the property, meet 

members of the di Bartoli family, and taste recent and historic vintages. Dinner will be on your own. 

Hotel: Principe di Villafranca, B, L

Day 5: Tuesday, May 19 (Palermo – Ragusa-Ibla) After an early breakfast and check out, we will head 

toward the southeast corner of Sicily, first stopping in the very heart of the island at the great wine estate of 

Regaleali where we’ll have another cooking class and lunch with marchesa Anna Tasca Lanza and her daughter 

Fabrizia. This will be a chance to sample the cuisine of the monzus, the French-trained private chefs who once 

provided everything from breakfast to banquets for the Sicilian aristocracy. If time permits we will stop in Piazza 

Armerina to look at the great Roman Villa del Casale with its fabulous mosaics. Dinner will be a light and late 

meal after arrival in Ragusa-Ibla. Hotel: Il Barroco, B, L, D

Day 6: Wednesday, May 20 (Ragusa-Ibla) Those who are up for it will rise with the sun to visit a nearby 

dairy farm where we’ll witness the early milking of Modicana cows, whose milk goes to make the region’s prized 

caciocavallo ragusano cheese. After a taste of freshly made ricotta, we’ll head back to the Ragusano Consorzio 

headquarters to see how this magnificent cheese is made. (Those who don’t make the early morning milking may 

join us at this point.) After a visit to the maggazino or warehouse where the great ingots of ragusano cheese are 

aged, we’ll return to the consorzio for a group demonstration by a local women’s association on the art of using 

ragusano in typical local dishes. In the afternoon we’ll pay a visit to a producer of prized Cerasuolo di Vittoria 

wines, for a tasting and discussion. In the evening we’ll have dinner in Ibla with the wine-maker at Sicily’s only 

two-star restaurant where Chef Ciccio Sultano is one of Sicily’s most acclaimed young chefs. 

Hotel: Il Barroco, B, L, D

Day 7: Thursday, May 21 (Ragusa-Ibla – Siracusa) In the early morning we’ll set off for Siracusa via Noto, 

once destroyed by earthquake and now one of Sicily’s most beautiful baroque cities. There we will meet with 

master confectioner Corrado Assenza who will dazzle us with a tasting of his many products (ice creams, jams, 

sauces) and serve us lunch combining all of these with exciting flavors. After lunch we will continue on to Siracusa, 

the one-time Greek colony that is almost at the southern tip of Sicily, where the rest of the day will be free for 

rest, relaxation, or exploring this small but fascinating town. In the evening we’ll meet up again for a stroll to 

dinner in an exuberant fish restaurant overlooking one side of the harbor. Hotel: Grand Hotel, B, L, D
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Day 8: Friday, May 22 (Siracusa) We’ll get an early start and bus a short distance up the Ionian Coast to visit 

Catania and its legendary fish market, one of the most exciting markets in all of Italy, with Carmelo Chiaramonte, 

another of Sicily’s acclaimed young chefs. After the market we’ll repair to Carmelo’s restaurant, Il Cuciniere, for a 

lively demonstration and lunch. Next will be the award-winning Benanti Winery on the slopes of Mt. Etna for a tour 

of the vineyards and a tasting of these very special wines grown in the mineral-dense volcanic soil. We’ll return to 

Palermo in time for those who wish to attend the open-air Greek theatre in the ruins. Your evening will be free. 

Hotel: Grand Hotel (B, L)

Day 9: Saturday, May 23 (Siracusa) Those who are up for it can rise early for the Siracusa market, a 

wonderfully enthusiastic place to explore on a Saturday morning. At 11:00 a.m. we will head out to the countryside 

to Case del Feudo, a citrus farm and agriturismo owned by the Barone Beneventano (the agriturismo includes a 

lovely pool, so be sure to bring your swimming suit). The Barone and his talented chef Signora Rosalba will give us 

a demonstration of some of the iconic dishes of this very Greek part of Sicily. We’ll have lunch at the agriturismo, 

and return to town for rest, relaxation, and maybe some last minute shopping. Our farewell dinner will be in the 

Barone’s historic Palazzo Beneventano del Bosco overlooking Siracusa’s main square and the cathedral that is built 

in and around a temple to Athena. Hotel: Grand Hotel, B, L, D

Day 10: Sunday, May 24 (Siracusa) For those leaving today, we will provide individual transfers to the Catania 

airport, which has direct flights to Rome where you can connect to international flights. You should leave the hotel 

at least three hours before the time of your departing flight.

CULINARY EDUCATOR
Nancy Harmon Jenkins is a nationally known food writer and authority on the foods of 

Italy and the Mediterranean. Her cookbooks include The Mediterranean Diet Cookbook, 

Flavors of Puglia, Flavors of Tuscany, The Essential Mediterranean, and Cucina del Sole: 

A Celebration of Southern Italian Cooking. Ms. Jenkins divides her time between a 

farmhouse in Tuscany and a home on the coast of Maine. A former staff writer for The 

New York Times, she continues to freelance for the Times, and also writes frequently for 

Saveur, Food & Wine, and a number of other national publications. Ms. Jenkins, who has 

worked with several programs at the CIA at Greystone, also leads culinary tours to Emilia/

Piemonte and Tuscany/Umbria.
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