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The FOOD 
The PEOPLE 

The JOURNEY

Buongiorno! 
— 
After eight years of conducting cooking 
demonstrations in traditional Sicilian cuisine,  
I invite you to join me on the Rosa’s Table 
Culinary Tour of Sicily. 

You will experience the diversity and authenticity 
of Sicilian food culture and traditions, from the 
East Coast to the West Coast, meeting my family 
and friends along the way. 

Wander the streets of Palermo, passing through 
its vibrant markets filled with rustic displays  
of delicious food. Sit amongst orange and olive 
groves, sharing wine, food, eating, talking, and 
playing cards with the locals. Walk into the 
village and enjoy breakfast with the villagers.  

Watch artisans at work creating sweet and 
savoury treats with their bare hands. Discover 
places and the people going about their daily 
lives, their kitchens bursting with flavour, 
fragrance and aromas, canoli, capers, tuna, 
eggplants, tomatoes, basil, granita, biscotti  
and even the Madonna. Walk along the streets 
where my parents first set eyes on each other. 
Take pleasure in a meal on my grandfather’s 
land amongst the relaxed hospitality of  
my Sicilian relatives.

Welcome to Sicily, my family is waiting  
to meet you. 

— Rosa
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Walking through my father-in-law’s 
village of Ferla, you’ll meet the local 
salumi and cheese vendor and his  
loyal customers. 

 
Catania’s Fish Market is a feast to 
stimulate all senses, like these freshly 
caught sea urchins.

 
Fill a basket with fruits grown 
locally and walk along the  
cobblestone paths which lead 
to Scopello’s famous Tonnara 
beach, once a tuna fishing site.


Our cousin Carmela 
prepares arancini  
which we will share  
on a picnic. 
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Here is our favourite  
anchovy vendor at Capo 
market in Palermo. As you 
can see he is adored by  
his regular customers. 


 
It’s those special  

heartfelt moments  
that I look forward  

to sharing with you.  
Like introducing you  

to Yianno, our  
favourite uncle. 

The
PEOPLE

 
Making fresh pasta with 
Carmela while her husband 
Salvatore sings Italian love 
songs to her.

 
I’m equipped with an 
emotional heart and the  
freshest ingredients as I 
demonstrate and talk about 
the meals my grandmother 
once prepared for her family 
at their summer farmhouse.   
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DAY 1 ARRIVAL, FERLA & ORTIGIA

Morning arrival at Catania Airport.

Transfer from the Catania airport and check 
into Campanio Agriturismo in Ferla. Ferla is 
my father-in-law’s village, a small enchanting, 
humble town filled with a quiet and 
welcoming atmosphere.

A welcoming lunch with our family.

Afternoon and twilight visit to Ortigia, 
Siracusa’s ancient city by the sea, where  
we will explore Ortigia’s culinary pleasures.  

DAY 2 FERLA & RAGUSA 

Breakfast and a morning walk through  
the village of Ferla. 

Mid-morning visit to a local farm for a ricotta 
making demonstration and lunch sampling 
the freshly made ricotta, antipasti, pasta,  
fruits and a traditional Sicilian sweet. 

Afternoon visit to the province of Ragusa, 
where hidden culinary treasures await you 
such as a chocolate making demonstration 
in Modica. 

Return to Campanio Ferla for relaxation  
and leisure time. 

DAY 3 CATANIA & BRONTE

After breakfast, an early morning visit to 
Catania fish market and then a leisurely drive 
to Bronte, a village famous for its pistachio 
trees which grow at the base of Mount Etna.

Evening cooking demonstration led by Rosa 
focusing on her family’s favourite traditional 
Sicilian recipes. 
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THE FOLLOWING ICONS SHOW 
MEALS PROVIDED DURING THE DAY: 

ITINERARY

DAY 4 CALTAGIRONE & UNCLE PIPPO’S

After breakfast we will take a trip into 
Caltagirone a village renowned for its dedication 
to ceramic art where you can walk the steps 
of La Scalinata entering boutiques beautifully 
adorned with colourful ceramic artwork. Be 
inspired, as you watch the ceramic artists at 
work in their studios. 

Late afternoon cooking and eating wood fired 
oven treats as we share a meal with family at 
Uncle Pippo’s country home.

DAY 5 SAN CRISTINA GELA

Early morning breakfast with the locals in the 
village of Ferla.

Departure for Baglio di Pianetto, a winery 
situated on the hills above Palermo in  
San Cristina Gela. 

Tour of winery, light lunch consisting of wine 
and cheese tasting. 

Enjoy some leisure time before an evening 
dinner in the winery restaurant. 

DAY 6 COOKING CLASS

Head Chef Angelo will lead the group  
in a hands on cooking class. 

Free leisure time to explore the winery or relax.     
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Cheese and wine 
tasting at Baglio 
di Pianetto Winery, 
San Cristina Gela

DAY 7 CAPO FOOD MARKET

Depart the winery for an early morning visit to 
Capo Food Market. Shop like a local tasting and 
experiencing the West Coast’s culinary delights.

Lunch with the Duke and Duchess of Palma  
at the Palazzo Lanza Tomasi once the home  
of Giuseppe Tomasi Di Lampedusa author  
of The Leopard.

Check into Hotel Torre Bennistra Scopello. 
Scopello is a beachside village once famous 
for tuna fishing.

DAY 8 CATALAFIMI & DORIC TEMPLE

Morning visit into the village of Calatafimi.  
This is my parent’s village, a picturesque hill top 
town of great historical significance to Italy.  
It is here where Giuseppe Garibaldi unified the 
north with the south of Italy. 

We will take a short drive to what was once  
my father’s country side property where he 
and his family would spend their summer days. 

Afternoon visit to the Doric Temple  
of Segesta.

Return to Hotel Torre Bennistra Scopello  
for leisure time to bask in the Sicilian sun, read 
a good book, swim, chat with the locals, eat 
and shop. A visit to the panoramic Tonnara di 
Scopello, an ancient tuna fishing site is optional.
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Time to bask in 
the Sicilian Sun – 
Tonnara beach  
in Scopello

 

DAY 9 ZINGARA WALK & FAREWELL DINNER 

Free leisure time to explore Scopello’s Zingara 
Nature coastal walks or optional trip into 
Palermo for sightseeing and shopping.

Farewell dinner with family at the hotel.

DAY 10 CIAO!

Morning return transfers to Palermo airport  
and saying goodbye to Sicily… Ciao!    
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Explore 
Capo Food 
Market in 
Palermo

Making authentic 
Sicilian gnocchi 
with Chef Angelo



CANCELLATION POLICY  

Because Rosa’s Table pre-pays its vendors  
for your trip we cannot offer a refund after 
full payment has been received. 

There is a 100% penalty for NO SHOW or 
cancellation less than 90 days prior to tour 
commencement date. 

If you have paid in full, and then cancel more 
than 90 days prior to tour commencement 
date we will do our best to get any refundable 
amount that has already been paid but,  
we cannot guarantee a refund and strongly 
request you purchase travel insurance  
to cover the cost of any cancellations.

 
IMPORTANT NOTICE

The itinerary and accommodation is  
subject to change. If for any reason part of  
the itinerary changes we will attempt to offer  
an equivalent of the same standard. The tour 
is based on no more than 15 participants and 
is therefore subject to final numbers.  
In the unlikely event that Rosa Malignaggi  
is unable to fulfil her commitment to provide 
the services detailed in the itinerary due to 
unforeseen circumstances, the trip will be 
cancelled and a full refund will be given. 
It is recommended that you adhere to no 
more than 25 kilos of baggage allowance  
per person. 

 
DISCLAIMER 

Participants waive and release Rosa 
Malignaggi, Rosa’s Table, its affiliates, agents 
and any person or entity employed or utilized 
by Rosa’s Table from all claims arising from 
any injury, loss, damage, accident, delay, or 
expense resulting from any event, including 
without limitations, acts of God, war, 
terrorism, strikes, incidents of politically-
motivated violence, sickness or quarantine, 
government restrictions or regulations, and, 
in the absence of its own gross negligence, 
arising from the use of any vehicle or from 
Rosa’s Table selection of any bus or car rental 
agency, steamship, airline, railroad, taxi or 
tour service, hotel service, hotel, restaurant, 
or other firm, agency, company or individual.

PRICING 

AUD $5,950 per person  
based on twin/double share  
non-smoking room

Single supplement  
AUD $350

PAYMENTS

A deposit of 20% is required per person  
to secure a reservation. Due to the limited 
number of places available, the deposit 
payment is non refundable. 

The balance of payment is required 90 days 
prior to tour commencement date.  
All payments are to be made via cheque 
payable to Rosa’s Table or via direct deposit.  
Details available upon request. 

WHAT IS INCLUDED?

All accommodation, meals listed in 
itinerary, some beverages, site visits with 
transportation, cooking demonstrations, 
cooking classes, wine and cheese tasting 
activity on day 5 and airport transfers. 

WHAT IS NOT INCLUDED?

Airfares and airport taxes, meals and beverages 
(including wine), which are not listed in the 
itinerary. Excess baggage charges. Personal 
expenses such as drinks laundry, dry cleaning, 
fax and telephone charges. Insurance coverage 
of personal loss, injury, illness or damages 
incurred during your trip. 

We strongly recommend travel / 
cancellation insurance www.rosastable.com 
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