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Dear Advisor, 2013 is a special year for CIEE in Ferrara as we celebrate our 10
th

 anniversary. To mark the occasion, La Nuova 

Ferrara, our local newspaper dedicated a all page to us. 

 

We are well into our second month of the semester and our new students  are settling into their new life. January can be 

pretty chilly in Ferrara, nevertheless staff and students have been engaging in some activities  that are already giving them 

a taste of Italian living and the ferrarese culture. Students also completed their intensive Italian language course, and some 

of the absolute beginners are starting to understand and communicate in Italian already.  

Focus on … Bocciofila 

one of our first organized group activities was a tournament of bocce at the Bocciofila Ferrarese . Our, now friend,  Andrea 

Mazzoni, the current national bocce champion, shared his knowledge and, later, his bocce skills . After a stimulating 

historical overview of the game, we then went to the bocce lanes for a friendly tournament.  Students learnt the 

fundamental throws: bocciata, volo, raffa. Below you can see the S13 group and some of the winners: Dave from ASU, 

Jenna from UWisconsin, Brandon and Marissa from Gettysburg College, Beau from UOregon 

 

                                                          

 



 

 

Focus on … Pasta Making 

A week later  students learnt how to make fresh pasta. Everyone can have a go and the results are always quite successful . 

Students learnt  how to mix dough eggs and flour into a perfect shape and then how to knead and use the rolling pin. In the 

end chef Vera showed everyone how to make  cappellacci, tagliatelle and many other types of traditional fresh pasta from 

Emilia. In old times,  what  used to be called in local dialect arzdòre (housewives), used to make fresh pasta for the family 

every day. Nowadays fresh pasta is considered a treat to be eaten on special occasions, generally bought in pasta fresca 

shops. Below you can see  the whole group in action, in the third picture Lauren from UOregon showing her perfectly made 

tagliatelle. 

                     

Focus on… Wine Tasting Dinner 

Next week we will be leaving for 4 days for our Sicily excursion. We will be visiting major cities like Palermo, Catania, 

Siracusa, and the  archaeological sites:  Valley of the Temples, Segesta and Selinunte, and learn what makes the island 

unique. To get into the mood we organized a wine tasting dinner with typical Sicilian wines and food. By talking about the 

main characteristics of each wine, how to taste it and appreciate its qualities, sommelier Nicola Zanotti, helped students to 

come closer to the “art” wine tasting, and the region of Sicily. 

                         

Focus on… FOR-FE Benefit Dinner  

After the earthquake that hit Ferrara and its province last May, lots of events have been organized for the reconstruction of 

the art heritage that got badly damaged during the quake. On February 25 we were invited to attend one of those 

evenings, organized by the Catering College that invited 7 of the best Italian 5 stars chefs to cook for the night.  

    

 

We would like to say arrivederci until the next issue that will feature more interesting events for our students and pictures 

from Sicilia!           Richard, Riccardo and Patrizia        


