
20th - 23rd September 2018 Package prices
and conditions:

Single 
occupancy

Double 
occupancy

Standard

Superior

Junior suite

Exclusive suite

Thursday
20th September

Friday
21 st September

Saturday
22nd September

9 am
breakfast of locally produced fruits, home-made
bread, pastry, yogurt and non-sugar jam Farewell breakfast.

Opportunity to summarize
new experiences and
sensations collected
during the workshop.

Visit to a Caper
producer  to see how the
whole process of caper
production,
talking with the farmer,
actually visiting the
plants and getting a
proper understanding
of how the capers are
cured and preserved

meeting with Fabrizia
demo and hands on
cooking to prepare a
4 course meal based on
Aeolian flavours and
traditional Aeolian cuisine

Free time & relax – opportunity to take
a bath at the pool, book a massage.

5 pm 5,30 pm

Dinner

10,30 am

back to the resort for
Lunch with Fabrizia
prepared by the creative
kitchen team of the hotel
inspired by Aeolian ingredients

meeting with Fabrizia
demo and hands on cooking
to prepare a 4 course meal
based on Aeolian flavours
and traditional Aeolian cuisine

Visit to a local Malvasia
Producer and Wine Tasting

12,30 pm

10,30 am

Arrival

Departure

Lunch

Briefing

Welcome Dinner

Wine Tasting
Tasca d’Almerita

Sunday
23rd September

Language of the course is English/ Italian

Join chef, writer and teacher Fabrizia Lanza at the
breath taking Capofaro Locanda & Malvasia for an
all-inclusive Aeolian cooking workshop.

Above rates are per person containing
the following services:
• Airport pickup from and to Catania

• Technical wine tasting of Tasca d’Almerita wines

• Dinner (3) including, water, 1 glass of wine per

course, coffee

• Accommodation for 3 nights

• Breakfast buffet

• Lunch (2) including, water, 1 glass of wine per

course, coffee

• Tutorial fee of the workshops

• Transportation cost during the workshops

• VAT

Rates do not include beverages and meals that are not part 
of the program; those will be billed at the end of the stay.

Participants are welcome to share their room with a person 
who is not attending the program. Accommodations and 
breakfast for the additional guest (max. 1 person per room) 
is free of charge, whereas other charges (meals, beverages, 
excursions, pickup surplus charges) will be billed extra.

The course will be confirmed 60 days before the beginning. 
In case of insufficient number of registrations, the course will 
be cancelled and alternate date will be proposed.

Minimum of participant for the course 8 pax in DUS.

Culture and Cooking Experience with Fabrizia Lanza

Fabrizia will lead you through a three full day workshop on the greenest
Aeolian Island – Salina known as the garden of spices and herbs of the Mediterranean.

Fabrizia Lanza was born in Palermo on the 8th of March 1961, she left Sicily at 
18 years old. She wanted to make her life outside of a protected and sheltered 
nest. She graduated with a literature degree in Art History and worked for 
twenty years in the museum world.  At 45 she decided to move back to Sicily. 
Anna, her mother, needed help at her cookery school, and Fabrizia’s 
food-impassioned roots were calling! The first step was to support Anna in 
Travel: Fabrizia set off for Delhi, Malta, London, Paris, New York, Boston, 
Philadelphia. Fabrizia slowly took matters into her own hands, helping Anna at 
the school, with travel, with the set-up of school programs, with creating new 
contacts. Meanwhile, she was still studying and researching - Sicily is a 
continent in terms of culinary traditions, and some are still amazingly intact.
Fabrizia then went on to produce two small video documentaries on food 
cooked for the feast of St. Joseph and that of Saint Lucia. Then, in the 
company of two friends and botanical anthropologists, she began to study the 
Aeolian processes and created the foundations for what will become an 
archive of videos focusing on the techniques of foods in danger of extinction. 
She has filmed those elderly cooks who still knot, fry and knead their dough. 

Fabrizia has since begun to travel independently to the United States to produce 
events focusing on Sicilian cuisine in the best restaurants on the East and West 
Coast. These have included Alice Water’s Chez Panisse and Mario Batali's 
restaurant, to mention only the most famous. Nowadays, Fabrizia receives and 
teaches young talented chefs at the school, teaches annually at the Masters in 
Gastronomy at Boston University, and hosts interns who work for her at her 
cooking school. She has published her first book “Olive, A Global History” with 
Reaktion UK in 2011 and her first cookbook, “Coming Home to Sicily”. She is also 
following in her mother’s footsteps in curating a "vegetable garden" of citrus and 
antique roses.

 2.400  1.700

 2.600  1.800

 3.000  2.000

 3.500  2.250

For more information contact

SALINA (Isole Eolie - Me)  Via Faro, 3 | TEL +39 090 9844330
www.capofaro.it - info@capofaro.it


