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CAMPANIA

Campania is one of the regions of Southern Italy. The ancients called it Campania
Felix because of its natural beauties, mild climate, archaelogical remains, artistic
wealth, cooking heritage, music and traditional dances. It stretches along the
Tyrrhenian Sea and boasts wonderful places: from the islands of Capri and Ischia in
the Bay of Naples to the Sorrentine Peninsula and the Amalfi coast, from Cilento to
the Domitian Coast; with the provinces of Naples (the regional capital) Caserta,
Benevento, Avellino and Salerno.

Much of its scenary is safeguarded within protected parks and lots of

Nature reserves which characterise Campania, from the Matese to the park of Monti
Picentini, from the Vesuvius to the National Park of Cilento and Vallo di Diano. The
contact with the past is a daily experience in this region because it is full of
monuments and archaeological parks, among which the unique Pompeii,
Herculaneum, Stabia and Oplontis with their ancient villas; Cuma, the Phlegrean
Fields with Rione Terra in Pozzuoli, the largest urban archaelogical park in Europe,
the underwater city of Baia and the archaeological park of Conza. Going down the
region there are the Temples of Paestum, the archaelogical park of Velia, surrounded
by a national park and the gorgeous Royal Palace at Caserta.

Campania is famous for its baths: 29 mineral water springs, from Ischia to Telese
and Contursi, make it the fifth among the regions possessing spa centres in Italy.

Along the coast

One of the most famous tourist destinations is the Sorrentine Peninsula which
almost touches the island of Capri the most desired island throughout the world
with its Palazzo Cerio, the Certosa of S. Giacomo, Villa Jovis (one of the twelve villas
that Emperor Tiberius had built) the Blue Grotto.

Another well known spot for international tourism is the isle of Ischia, the ‘green
island’ founded by the Greeks offers a variety of landscapes, museums, famous villas
and miracolous thermal baths.

The Sorrento Coast is high and rocky, with limestone cliffs that crumble into the sea
and rocky shores. Art and tradition characterise the beautiful towns along the coast,
the most famous of which is Sorrento. It rises on a cliff over the sea and preserves
Renaissance and Baroque architecture. Near Sorrento there is the pictoresque Vico
Equense, famous for the thermal baths. The tortuos coastal road is one of the
marvels of Italian scenary; following the road to Positano, curve after curve, beautiful
views of the Gulf of Naples, Vesuvius and Capri can be enjoyed. Set between the
mountains and blue sea, Positano looks like a huge nativity scene. The houses are
characterised by arched porticos onto the sea, painted in pastel colours, it is not by
chance that it is called ‘the gem of the Divine Coast’.



The Divine Coast or the ‘Coast of the mermaids’ is an obliged stop in any journey to
Italy. It stretches between the Sorrentine Peninsula and the Gulf of Salerno. The
scenary is characterised by mighty cliffs dropping into the sea, bays, coves like the
Emerald Grotto at Conca dei Marini and the Fiordo (Fjord) of Furore., World Heritage
Site.

Wonderful and very unique fisherman’s villages or small towns dot the Coast:
Amalfi, with its Duomo and Valley of the Mills; Ravello, a gem of elegance, rich in
artistic and natural beauties; Maiori; Minori; Cetara; Erchie and Vietri (the door of the
Coast), famous all over the world for its ceramics industries and the Ceramic
Museum in Raito. Vietri is just a few minutes from Salerno, the largest province city
in Campania region. Salerno is only ten minutes by train from Nocera Inferiore,
which is in a strategic position to visit all the beauties in the region.

THE SARNO VALLEY, MOULDED BY FIRE AND WATER

Few Italian districts have equal potentialities of development as those of the "Agro
Nocerino Sarnese". Extended on the plain of the Sarno river, between the chains of
the Lattari and Picentini Mountains, the Agro boasts an extension of only 170 square
km and a population of about 270.000 inhabitants. Therefore, the Agro appears as a
compact territory, open to traffic and united by an ancient common history. The
river floodsand, the rains of the Vesuvian ashes have made the earth particularly
fertile. For more than two milion years this countryside has produced vegetables and
fruits of extraordinary tastes. It would be enough to quote the "San Marzano"
tomato, famous all over the world and recognized by illustrious scientist as highly
valued in the care and in the prevention of a lot of illnesses.

Few geographical realities, in Italy, allow to be reached from whatever cardinal point.
This connotation has allowed the fusion of foreign ethnic groups. Interventions, and
investments have improved a good road net to a suitable net of communications to
Salerno, Naples and the Interporto (road-rail distribution hub) of Nola (only 15
kilometers). There are a great number of archeological and artistic testimonies.
Nuceria Alfaterna, founded around the middle of the VI century B.C., headed the
Lega Nocerina (sannitic confederation which also included Pompeii, Herculaneum,
Stabia and Sorrento). The Monumental Necropolis of Pizzone characterized by
magnificent funeral mausoleums of republican and imperial age, the Hellenistic-
Roman Theatre of Pareti (one of the greatest buildings of ancient Campania), the
colossal Roman Amphitheatre, in the Grotti resort (still buried under layers of mud).
The early Christian art in the Sarno Valley is documented by the mignificent
Baptistery of Santa Maria Maggiore (half VI century A.D.) where mighty columns in
polychrome marbles, epigraphs, frames, shelves, structural and decorative
architectural elements can be admired. In all the Municipalities that compose the
Ager, the archeological and historical.artistic traces are abundantly documented. The
sphere of the sacred also has its places of cult from the papal Basilica of
Sant'Alfonso Maria de' Liguori in Pagani to Materdomini in Nocera Superiore



(folkloristic and devotional attraction), to the cathedral of San Prisco in Vescovado
(Nocera Inferiore) where the wonderful fresco of the Heaven by Angelo and
Francesco Solimena is preserved. This work of art is considered by the critics housed
the most beautiful "sottinsu" (upsidedown) of the Neapolitan Baroque. Very
interesting are the museum spaces: from the Pinacoteca to the Museo Provinciale
dell'Agro Nocerino, attached to the Convent of Sant'Antonio in Nocera Inferiore, to
the Museum Alfonsiano in Pagani, to the new Lapidarium, close to the early Christian
Baptistery in Nocera Superiore, nearby the archeological Museum of Sarno, lodged
into the Capua Palace.

Nocera Inferiore is in province of Salerno, a fashinating synthesis of what the
Mediterranean can offer. Salerno is a nice city , ready to host visitors from all over
the world. This province is the largest in Campania. Together with the Amalfi Coast,
the archaeological areas of Paestum and the uncontaminated Cilento with silent and
welcoming sea towns like Agropoli, Ascea, Palinuro, it also includes the high plains
crossed by the Sele River and the preserved area Vallo di Diano.

The history of the Municipality of Nocera Inferiore is tightly tied to the territory of
Nuceria Alfaterna. Around the X century it was built around the hill of Fienga Castle
Park, The Castle was given by Federico II of Svevia in 1240 to Riccardo Filangeri and,
in a document dated 1228, the city is quoted as the Christians Nocera. The French
decade (1806-1815) marked the division of the territory of Nocera dei Pagani with
the birth of five Municipalities. Born as second section of the borbonic railroads, the
Nocera Inferiore railway station was for a long time the last stop for all the travellers
of the Grand Tour, who went to Paestum or on the divine Costiera Amalfitana.
Between two important motorway arteries, today Nocera keeps on representing an
important industrial and commercial pole in the district of the whole Agro Nocerino
Sarnese.

NOCERA INFERIORE

The city- The history of the Municipality of Nocera Inferiore is linked to the territory
of Nuceria Alfaterna and to alternate events that marked it. Around the X century it
was built around the hill of Fienga Castle Park, a firmitate nova that, in a 1023 act,
was indicated as the Civitas Nuceriae or the city which saw its rebirth a few centuries
after the fall of the ancient Roman settlement. It was destroyed by Ruggiero II
d'Altavilla in 1138. The Castle was given by Federico II of Svevia in 1240 to Riccardo
Filangeri and, in a document dated 1228, the city is quoted as the Christian Nocera.
The French decade (1806-1815) marked the division of the territory of Nocera dei
Pagani with the rise of five Municipalities. Born as second section of the borbonic
railroads, the Nocera Inferiore railway station was for a long time the last stop for all
the Grand Tour travellers, who went to Paestum or to the divine Amalfitan Coast.
Between two important motorways, today Nocera keeps on representing an
important industrial and commercial pole in the district of the whole Agro Nocerino
Sarnese.

To visit: Fienga Castle and Park The structure of the castle is surrounded by three
walls and at the top of them a Norman-Svevian pentagonal tower was built. Traces of



medieval frescos, representing saints, are visible into a small chapel. From the
original plan, remain structures like the Royal cavalry or the room of the Giants
where the Angioini Royal family held the hearings. Interesting are the double lancet
windows on the western side of the great countryard where probably were located
the main apartments. At the top of the hill of the Park another historical building
was built between the XIX and the XX century and it took the name of Fienga Palace
from the last owners who had lived there.

Church and monastery of St.Anna, founded around 1288, as the bishop Petro di
Capaccio wanted, the monastery houses a Dominican monastic community.
Sanctuary of St.Maria dei Miracoli The rocky sanctuary bound to the olivetan
benedictine fathers, situated on half coast of Mount Albino, dates back to1500. The
church was widened in 1549 by the Nocerin aristrocatic Giovan Battista Castaldo
who embellished it with works of art among which the very famous Madonna D'Alba,
by Raffaello Sanzio, today preserved at the National Gallery af art in Washington.
Church and monastery of St. Chiara. Located on the borders of Nocera Inferiore and
Pagani, and inhabitad by the order of Clarisse nuns since the foundation at the end
of the XIII century, it was completed in 1304. The facade of the building is single-
spired. Inside the church the first chapel on the right side is dedicated to Saint
Chiara, the second one to the Madonna called "dark": according to the legend, in
1601, she moved her eyes and her hands and since then she has miracoulosy healed
many sick people. On the polychrome marble altar there is a painting of the Vergine
Annunziata by an unknown author of the first half of 1600.

Church and convent of St.Antonio The building represents an interestingt
expression of Gothic architecture in southern Italy, with Renaissance and neoclassic
remaking.The church, originally devoted to St.Francesco, was built in 1256.. The
monastery, suppressed in 1808, has been reoccupied by the monks in 1951. It
houses a library that consists of over 15.000 volumes, "cinquecentine" and rare
manuscripts. On the lower floor, since 1965 there has been the Museo Archeologico
Provinciale of the Agro Nocerino, where it is possible to admire a wonderful
marmoreal Athena of imperial age and an ikon of bucchero bearing an inscription in
osco alphabet, so-called "nocerino". On the upper floor there is a rich picture-gallery
with important pictorial works of the sixteenth century, among which a Madonna
with Bambino by Pietro Negroni.

Cathedral of St.Prisco The facade and the current structure dates back to the
Baroque age. Excavation have recently shown the colonnade of the original church.
Valuable are the painting with St. Marco on the altar and the fresco of the Heaven by
Angelo and Francesco Solimena.

CAMPANIA TASTES

Home to flavours and tastes

There are some smells and tastes speaking Italian all over the world: spaghetti, pizza,
mozzarella which, wherever you are, tell about the best food produced in Campania,
the region where Nocera Inferiore is located. The key to the fortune of its
gastronomy is the combination between simplicity and taste, it is able to speak a
universal language.



Good food, smelling of both sea and sun: pasta with tomato and basil, the
combination of tomato and mozzarella in the famous Caprese salad, the crispy
‘mozzarella in carrvozza’, fresh fish from the stunning beauty of the Coast, the
special flavour of lemons, the colours of the vegetables, the pleasure of genuine
extra-virgin olive oil and wine; last but not the least, to complete a traditional meal,
the inevitable and irreplaceable ‘cup of coffee, the Neapolitan way, of course!

The Cuisine in Campania

Despite its rich farmland and access to ports for fresh seafood, the cuisine’s” claim
to fame” is the wide selection of street food, which may be baked, fried, grilled or
even frozen. These treats are generally hand held and are available at shops or along
the streets and made from inexpensive, fresh ingredients.

Pizza and pasta, cooked from the local wheat, make the region’s recipes famous
throughout the world. Genuine pizza, the most famous hand held food, is usually
either pizza marinara, topped with tomato, garlic and oil, or pizza margherita with
tomato, basil and mozzarella.

Pasta has plenty of shapes in the region. Most are familiar, such as spaghetti,
maccheroni, fusilli and ziti. Perciatelli is a less well known noodle, long but hollow.
There are many fish-based dishes, for example, spaghetti with clam sauce, fish soup,
fried anchovies, swordfish rolls, octopus cooked with San Marzano tomatoes, and
Mussels with pepper.

The traditional way to cook meat is to grill it along with vegetables.

Vegetables play such a large part in the cuisine that the local people are often called
“mangiafoglie” (leaf eaters). The fertile soil provides bountiful amounts of food,
including salad greens, tomatoes, aubergines, peppers, garlic and herbs. A typical
cold salad might include raw or cooked vegetables tossed with herbs and cheese.
Other popular dishes are a stewed dish of aubergines, peppers, zucchini and onions
with basil and olive oil that is served cold, stuffed red and yellow bell peppers with
breadcrumbs seasoned with black olives, capers, garlic and anchovies and, of course,
the famous aubergine parmigiana.

Cheeses, including Provolone, Pecorino, Manteca del Cilento, Scamorza, Buffalo
Mozzarella and Burrino, have all been produced in the traditional way for centuries.
Stone fruits, melons, citrus, figs and grapes are grown and picked at the peak of
ripeness. Olives make richly flavored green extra virgin olive oil. Chestnuts, walnuts
and hazelnuts grow well in this region and are used extensively in local recipes.
Amalfi lemons are used to make the famous Limoncello liqueur and to prepare ice
cream, sweets and desserts, such as baba, a sponge cake made with whipped cream
and strawberries or rum, Sospiri (light airy almond cookies) and Lemon Delights, a
cake filled with lemon custard.

PDO (Protected designation of Origin) and PGI Products of Campania (Protected
Geographical Indication)

What to taste in Nocera Inferiore

The typical dish of the Nocerin tradition, recently rediscovered, is the 'mbuttunato
(stuffed) yellow pepper. Savoury are also the friarielli (long and thin green peppers),
served fried, accompanied by the pizza of maize (not worked wheat), fried or grilled.
Another typical vegetable in Nocera is the white onion with its unmistakable delicate
taste. Characteristic are the barrows of the pedlars who sell a refreshing lemon ice
cream, prepared only with sugar, lemon and water. Other delicacies are the pizzas



folded up as a book, the pancakes of ciurilli (flowers of pumpkin) and rolled
aubergines stuffed with mozzarella served with tomato sauce and basil.

THE SOUND OF THE SOUTH: TAMMURRIATA

"Tammurriata" is an archaic rhythmic-melodic musical expression widely spread in
the Campania region, especially in Nocera and Pagani, it is characterized by a
specific form of music, song and dance. It takes its name from the "tammorra" drum,
made of a circular wooden frame to which a goat skin and some metal discs
(cymbals) are attached. It is usually represented by one singer, a musician and two
dancers.

The origin of the music and the dance is still uncertain, although a few paintings in
Pompeii show musicians playing an instrument quite similar to the tammorra or the
smaller "tamburello".

The origins of Tammurriata as a song can be traced to the fifth century BC, when
the ancient Greeks came to Italy and founded colonies throughout the South.

The singing of the ancient Greeks, performed with the drum, immediately rooted in
the hinterland of Campania, it was closely related to agriculture and the worship of
gods who protected the crops and harvest.

In the centuries the agricultural traditions and customs were handed down orally
from generation to generation and the tammurriata, was passed down from father to
son, so far.

Nowadays Tammurriata is still played, danced and sung in the streets in a number
of villages in Campania, the nearest to Nocera is Pagani, during religious celebrations
which take place especially in spring and summer time. The dates of the festivals are
fixed according to Easter calendar and are related to religious celebrations of the
Virgin Mary in her various and different manifestations. The religious aspect is
combined with pagan and more ancestral meanings, related to the peasants' life, the
cycle of the Seasons, the work in the fields and the celebration of spring.
Tammurriata sound is based on a binary rhythm, played by one musician. The words
of the songs have both a religious connotation and a strong pagan flavour, especially
in the ambiguities with a sexual connotation. The tunes are sung by one or more
singers, who often add new strophes or little jokes (“barzellette”) both for enlivening
the atmosphere and exhibiting their creative ability. For this reason piano scores
don’t exist.

The dance, executed with the aid of “castagnette”, represents a love game between a
man and a woman or a fight or a competition when made by two men or two women.
The music, the lyrics and the dance show evident variations according to the area or
the village where they take their origin.

It is tradition, it is devotion, it is passion, it is our rithm which only belongs to the
memories of very old people; though cultural associations and popular musical
groups are trying to preserve and spread it among young generations, the motto is:
Do what you feel like doing!

‘Castagnette’ is a percussion instrument consisting of a pair of slightly concave
shells of ivory or hardwood, held in the palm of the hand by a connecting cord over
the thumb and clapped together with the fingers.



It takes its name from ‘castagne’, Italian for chestnut, both because of the wood it is
made of and for the sound reproduced when clapped: it reminds the crackling of
chestnuts while roasted .

Castagnette differs from Spanish ‘nacchere’ because it is smaller and because it
stresses the most characteristic points of the sound.

When you have a pair of castagnette in your hands, you smell the breath of the
Italian South Coast Sea, the scient of the lemons from Amalfi Coast, you feel proud
of your origins, customs and tradition.

HUNGARIAN

CAMPANIA

Campania egy dél olaszorszagi vidék. Az oOkoriak Camania Felixnek nevezték
természeti szépségei, enyhe éghajlata, régészeti leletei, miivészeti értékei,
konyhamiivészeti oroksége, zenéje és hagyomanyos tancai miatt. A Tirrén-tengernél
huzodik, és gyonyorii helyekkel biiszkélkedhet: a Capri szigetekkel és a Napolyi-
Obolben 1évs Ischia szigetével, a Sorrentie félszigettel és az Amalfi parttal,
Clientoval, a Litorale Domitio tengerparttal; a napolyi tartomanyokkal Casertaval,
Beneventoval, Avellinoval és Salernoval.

A taj nagy részet védett parkokkal érzik és sok Campaniara jellemzé természetes,
védett erdékkel, a Matesetsl a Monti Picentini parkig, a Vezuvtol a Cilento Nemzeti
Parkig és Vallo di Diano. A kapcsolatot a multtal napi szinten lehet megtapasztalni
ezen a vidéken, mert tele van emlékmiivekkel és régészeti parkokkal, amik kozt
egyedilallo Pompeii, Herculaneum, Stabia és Oplontis 6si épiileteikkel; Cuma, a
Phlegrean Fields a Pozzuoli-i Rione Terra-val, a legnagyobb varosi régészeti parkkal
Europaban, a viz alatti varossal Baia-ban és a Conza-i régészeti parkkal. Lefelé a
vidéken Paestumi templomok, a Velia-i régészeti park, korulvéve egy nemzeti
parkkal és a csodalatos Caserta-i Royal Palota.

Campania hires a fiirdéirél: 29 asvanyviz forrasa van Ischia-tol Telese-ig és Contursi-
ig, amely otodikké teszi a régiok kozt, amelyeknek gyogyfiirdé kozpontjuk van
Olaszorszagban.

A part mentén

A leghiresebb turistacélok koziil az egyik a Sorrentine-félsziget, amely majdnem
érinti a Capri szigetet, a legkedveltebb szigetet az egész vilagon, ahol megtalalhato6 a
Palazzo Cerio, a Certosa S. Giacomol, a Villa Jovis (egyike annak a tizenkét villanak,
amelyet Tiberius csaszar épittetett) a Blue Grotto. Egy masik jol ismert hely a
nemzetkozi turizmusban Ischia, a ’zold sziget’, amelyet a gorogok hoztak létre, és
amely kiilonféle tajakat, mizeumokat, hires épiileteket és termalfiirdéket ajanl az
odautazoknak. A Sorrento part magas és sziklas, olyan mészkssziklakkal, amelyek a
tengerbe és a sziklas partokra omlanak. Miivészet és hagyomany jellemzi a szép
varosokat a part mentén, melyek kozil a leghiresebb Sorrento. Ez egy szirten



emelkedik a tenger folott és a barokk és reneszansz épitészet stilusjegyeit 6rzik
éptletei. Kozel Sorrento-hoz van a festéi Vico Equense, ami termalfiirdsirsl hires. A
kanyargos parti ut az olasz taj csodai kozil az egyik; a Positano-ba vezetd utat
kovetéen, kanyar utan kanyar, gyonyori kilatas nyilik a Napolyi-Obolre, majd a
Vezuv és a Capri-sziget latvanyaban lehet gyonyorkodni. Ezek kozt helyezkednek el
a hegyek és a kék tenger, Positano Ugy néz ki, mint egy hatalmas betlehem. A
pasztellsziniire festett hazak oszlopokon allnak a tengerben, nem véletleniil nevezik
‘az isteni part dragakovének’. Az isteni part vagy ’a sellsk artja’ egy kotelezs
megallohely barmilyen olaszorszagi utazas soran. Ez a Sorrentine-félsziget és a
Salerno-0bol kozt huzodik. A tajat meghatarozo latvanyossagok a tengerre nézé
hatalmas sziklak, oblok, mint az Emerald Grotto a Conca dei Marini-nal és a Fiordo
of Furore, amelyek a Vilagorokség részei.

Csodalatos és nagyon egyediilallo halaszfaluk és kisvarosok tarkitjak a partot:
Amalfi a Duomo-val és a Malmok Volgyével;, az elegancia ékkoveként jellemezhetd
Ravello, amely miivészeti és természeti szépségekben gazdag; Maiori; Minori; Cetara;
Erchie és Vietri (a Part kapuja), a kisvarosok az egész vilagon hiresek
keramiaiparukrol és a Keramia Muzeumrol Raito-ban. Vietri csak par percre van
Salerno-tol, a legnagyobb tartomanyvarostol Campania régioban. Salerno vonattal
csak tiz perc Nocera Inferiore-bol, amely egy stratégiai pont a régioban, ahonnan az
0sszes latvanyossag megtekinthets.

A TUZZEL ES ViZZEL KORULOLELT SARNO VOLGY

Kevés olasz régioban van ugyanolyan lehetéség a fejlédésre, mint amilyen ,Agro
Nocerino Sarnese”-ben. A siksag a Sarno folyoig terjed, a Lattari és a Picentini
hegylancok kozott, s Agro méltan lehet buszke a csaknem 170 négyzetkilométer
kiterjedésu tertiiletére és a lakossagara, ami kortilbeliil 270.000 6. Ezért Agro egy
olyan tertilet, ami jol megkozelithets a forgalom szempontjabol és itt egyesiil az 6si
kozos torténelem. A foly6 arvizhordaléka, a Vezuv kitoréseibsl szarmazo6 vulkani
hamu kiilénosen termékennyé tették a foldet. Mar tobb mint kétmillié éve is ezen a
vidéki tertiileten rendkiviil izletes zoldségeket és gylimolcsoket termeltek. Csak elég
a ,San Marzano” paradicsomot megemliteni, amely az egész vilagon hires, és
nagyhiri tudosok is elismerik, hogy nagyon értékes a gyogyitas terén valamint sok
betegség megelszésében.

A foldrajzi elhelyezkedésének koszonhetéen Olaszorszag konnyen megkozelitheto.
Ennek koszonhetsen a kiilfoldi etnikai csoportok konnyen be tudtak olvadni. A
beruhazasok fejlesztették az uthalozatot és a tavkozlést Salerno, Napoly, Interporto
(a kozuti vasuti forgalom kozpontja) és Nola kozott (csak 15 kilométer). Fellelhets
rengeteg régészeti és mivészeti érték itt. Nuceria Alfaterna-t, a VI. szazad kozepe
koril alapitottak, amit Lega Nocerina vezetett (allamszovetség, amely Pompeii,
Herculaneum, Stabia és Sarento varosait foglalta magaba). Pizzone jellegzetessége a



monumentalis Nekropolisz, amely a kdztarsasagi és csaszari idészak korabeli nagy
temetési mauzoleumok helyszine, de emlitésre mélto még a Hellenisztikus-Romai
Szinhaz Pareti varosaban (a legcsodalatosabb épitmények egyike az 6si
Campaniaban), vagy a hatalmas romai Amfiteatrum, a Grotti dvezetben (amelynek
maradvanyai itt vannak még mindig eltemetve a sarrétegek alatt). A korai keresztény
kultara dokumentalddik a csodalatos Santa Maria Maggiore keresztelskapolnaban a
Sarno volgyben (a VI. szazad kozepe), ahol hatalmas oszlopokat, feliratokat,
kereteket, polcokat, szerkezeti és diszitd elemeket lehet megcsodalni. Minden
varosban ahol az ager publicus hatalmas volt, régészeti, torténelmi, mivészeti
maradvanyokat béségesen dokumentaltak. A szentéletiieknek is fellelhetséek itt a
kultuszhelyei a Sant’ Alfonso Maria de’ Ligouri Papai Bazilikaban, Paganiban,
Materdomini Nocera Superiore-ben (folklorisztikus és vallasos latvanyossag), a San
Prisco katedralis Vescovado-ban (Nocera Inferiore), ahol a gyonyori Angelo és
Francesco Solimena altal festett Heaven (Menny) cimi freskot érzik. Ezt a miivészeti
munkat tekintik a kritikusok a napolyi barokk leggyonyoribb ,sottinsi”-nak
(felforditott). Nagyon érdekesek a muzeumi helyek: a Pinacoteca-tdl a Museo
Provinciale dell’ Agro Nocerino-ig, amihez hozzacsatoltak a Sant’Antonio kolostort
Nocera Inferiore-ban, az Alfonsiano muzeum Paganiban, az 0j kétar, kozel a korai
keresztény Kkereszteloskapolnahoz Nocera Superiore-ban, szomszédos a sarnoi
Régészeti Muzeummal, ami a kapuai Palotaban van elhelyezve.

Nocera Inferiore egy tartomany Salernoban, amely elbivolé szintézise annak, amit a
Foldkozi-tenger nyujt. Salerno egy szép varos, kész arra, hogy latogatokat fogadjon
a vilag minden tajarol. Ez Campania legnagyobb tartomanya. Az Amalfi-tengerpart, a
Paestumban talalhat6 régészeti terilletek és szennyezetlen Cilento nyugalmat
araszto tengeri varosokaival, mint példaul Agropoli, Ascea, Palinuro, mind ebben a
tartomanyban vannak, akarcsak a nagy siksagok, amiket a Sele folyo szel at és a
Vallo di Diano-i tajvédelmi korzete.

Nocera Inferiore varos torténelme szoros dsszekottetésben all Nucera Alfaterna
tertiletével. A X. szazad kortl épitették a Fienga Kastély Park hegye koré, amelynek a
kastélytat II.Federico svab kiraly 1240-ben Riccardo Filangeri-nek adta, egy 1228-as
szuletésii dokumentum pedig a varost Christians (keresztény) Nocera-ként emlegeti.
A francia évtized (1806-1815) alatt a Nocera dei Pagani teriiletet szétszabdaltak, ami
Ot varos sziiletését eredményezte. Nocera Inferiore vasuti allomas a bourbon
vasuthalozat épités masodik szakaszaban épiilt meg, és hosszu idén keresztiil az
utols6 megallohely volt az europai korutazok szamara, akik Paestumba vagy a
fenséges Amalfi-partokra tartottak. Két fontos autopalya kozott, ma Nocera
tovabbra is fontos ipari és kereskedelmi csomoOpontot képvisel az Agro Nocerino
Sarnese egész Kertiletén.

NOCERA INFERIORE

A varos - Nocera Inferiore szorosan kapcsolodik Nuceria Alfaterna torténelméhez,
eseménydus torténelmi eseményeihez. A Fienga kastélypark hegye koré épiilt a 10.
szazad kornyékén, a megujulasakor, amely 1023-ban tortént, Civitas Nuceriae-nek
lett elnevezve, miutan a varos néhany évszazaddal a romai telepiilések bukasa utan
ujjasziletett. A varost II. Ruggiero d’Altavilla tamadta meg 1138-ban. A kastélyt a



svab II. Federico adta 1240-ben Riccardo Filangerinek és, ahogy 1228-as forrasok
emlitik, a varos a keresztény Nocera nevet kapta. A francia évtized (1806-1815)
felosztotta Nocera dei Pagani teriiletének részeit és ot varos felemelkedését
segitette. A bourbon vasut masodik szakaszanak létrejottével Nocera Inferione
vasutallomasa sokaig az utols6 megalloja volt a Grand Tour utazoinak, akik
Paestumba vagy a pazar Amalfi-parthoz tartottak. Két autopalya kozott, ma is érzi
Nocera az ipari és kereskedelmi jellegét egész Agro Nocerino Sarnese tertiiletén.
Latnivalok: Fiengo kastély és park - A kastély épiilete harom fallal van korilvéve és
ezek tetején normann-svab stilusa oOtszogletii tornyok talalhatoak. A kozépkori
freskok maradvanyai, melyek szenteket abrazolnak, megtekinthetéek egy Kkis
kapolnaban. Az eredeti alaprajzbol maradtak meg helyiségek, mint példaul a kiralyi
lovassag vagy az oriasok terme, ahol az Angioini kiralyi csalad tartotta a
meghallgatasait. Frdekessége a kert nyugati oldala felé nézg csucsives ablakok, ahol
valosziniileg a f6 lakhelyek voltak. A park hegyének tetején masik torténelmi épiilet
talalhato, amely 19. és a 20. szazad kortl épilt és a neve a legutolso tulajdonosai
utan Fienga palota lett.

St. Anna templom és kolostor - 1288-ban épiilt, és Petro di Capaccio akarata szerint
a kolostor a Domonkos-rend otthona.

St. Maria dei Miracoli szentélye - A sziklas szentély az olivetdoi bences
szerzetesekhez kothets, amely féliuton a Mount Albino csucsa felé helyezkedik el, s
létrejotte 1500-ra tehets. A templomot Giovan Battista Castaldo nocerai arisztokrata
bovitette ki 1549-ben, és diszitette mualkotasokkal, melyek kozott megtalalhato a
hires Madonna D’Alba, Raffaello Sanzio munkaja, ami jelenleg a washingtoni
Nemzeti Miivészeti Galériaban van kiallitva.

St. Chiara templom és kolostor - Nocera Inferiore és Pagani hataran helyezkedik el,
a klarissza apacarend ndéveérei ének itt a 13. szazadveégi alapitastol kezdve. Az
épitmény 1304-ben lett befejezve. Az épiilet homlokzatat egy torony disziti. A
templomban jobb oldalon az elsé, a St. Chiaranak szentelt kapolna, a masodik pedig
a Madonnaé, akit ,fekete” madonnaként is neveznek, aki egy 1601-ben sziiletett
legenda szerint, megmozditotta a szemeit és a kezeit, és azota csodaval hataros
modon meggyogyit rengeteg beteg embert. A sokszinii marvanyoltaron egy festmény
talalhato az Angyali Udvozletrsl, melyet egy ismeretlen festé készitett az 1600-as
évek elss felében.

St. Antonio templom és kolostor - Az épiilet egy deél-olaszorszagi gotikus épitészeti
alkotas, reneszansz ¢és neoklasszikus elemekkel oOtvozve. A templom, amely
eredetileg Szent Ferencnek volt szentelve, 1256-ban épiilt. A kolostort 1808-ban
elfoglaltak, majd a szerzetesek visszafoglaltak 1951-ben. A kolostorban talalhato
egy tobb mint 15000 kotetet tartalmazo6 konyvtar, ,Cinquecentina”-t és ritka
kéziratokat. A lentebbi emeleteken, 1965 oOta talalhatdo a Museo Archeologico
Provinciale Agro Nocerino, ahol megtekinthetd a csodas csaszarkori marvany Athéné
és egy Boucheron ikon, amelyen az ,nocerino” felirat talalhato oscan betiikkel (dél
olaszorszagi kihalt nyelv). A felsébb emeleteken egy nagy galéria talalhato, ahol sok
16. szazadi festsi munka van kiallitva, tobbek kozott Pietro Negroni Madonna a
gyermekkel cimi képe.

St. Prisco székesegyhaz - Az épilet homlokzatat és mostani szerkezetét barokk
stilus jellemzi. Az asatasok nemrég feltartak az eredeti templom oszlopsorat. A



festmények koziil értékes példaul a St. Marco az oltarnal, valamint Angelo és
Francesco Solimena Mennyorszag cima freskoja.

CAMPANIA iZEI

Van néhany illat és iz, amely Olaszorszagot idézi szerte a vilagon: spagetti, pizza,
mozzarella, amelyek, barhol is vagy, a legjobb ételekrél mesélnek, amelyeket
Campaniaban készitenek, a régioban, ahol Novera Inferiore talalhat6. E
gasztronOmia sikerének kulcsa az egyszeriiség és az iz kombinacidja, amely képes
egy univerzalis nyelven beszélni. Finom ételek, amelyek a nap és a tenger egyiittes
illatat 0tvozik példaul a tészta paradicsommal és bazsalikommal, a paradicsomos és
mozzarellas ropogos ,mozzarella in carozza”, a tengeri friss hal, az egyediilallo
zamatu citromfélék, a harsany szini zoldségek, az extra sziiz olivaolaj és a mamoros
bor; végiil, de nem utols6 sorban, hogy teljes legyen hagyomanyos ételek listaja, az
elkeriilhetetlen és utanozhatatlan kavé, napolyi moddon természetesen!
A campaniai konyha

Annak ellenére, hogy gazdag farmvilaggal rendelkezik, valamint kikotékkel, ahol
hozzaférhetnek a tenger gylimolcseihez, Nocera-ban éppugy megjelenik az utcai
ételek széles valasztéka, amelyek siitve, olajban siitve, grillezve, vagy fagyasztva
készilnek. Ezeket altalaban kézzel eszik és elérhetéek a boltokban, vagy az utcakon
kaphatoak, friss és olcs6 hozzavalokbol.

A pizza és a tészta helyi alapanyagokbol késziil; ez teszi a régio nevét ismertté a
vilagon. A Genuine pizza a legismertebb kézben fogyasztott étel, amely altalaban
olyan, mint barmelyik pizza, paradicsommal, fokhagymaval, olajjal, vagy a pizza
margharita, amely paradicsommal, fokhagymaval, bazsalikommal és mozzarellaval
késziil.. A tészta sokféle formaban eléfordul a régioban. A legismertebb ezek koziil a
spagetti, a makaroni, a fusilli és a ziti. A ,perciatelli” a legkevésbé ismert tészta,
amely hosszu és ilireges. Rengeteg halbol késziilt étellel talalkozhatunk, példaul a
halsz0szos spagettivel, hallevessel, sult szardellaval, hal rudakkal, San Marzano
paradicsommal koritve borsos kagyloval. A hagyomanyos utja a husételek
készitésének a grillezés, zoldségekkel koritve. A zoldségek nagy szerepet jatszanak
a helyi emberek életében, akiket ,mangiafogliének”, azaz levélevének szoktak hivni.
A termékeny talaj béséges mennyiségi ételt biztosit, beleértve a zold salatat,
paradicsomot, fokhagymat, paprikat és padlizsant. Egy tipikus salata magaba
foglalhat parolt vagy siilt zoldségeket, némi fiiszerrel és sajttal. Mas népszeri ételek
a parolt padlizsan-ételek, borssal, cukkinivel, hagymaval, bazsalikommal,
olivaolajjal, amelyet hidegen talalnak, vagy a toltott piros és sarga paprika,
kenyérkockakkal, fekete olivabogyokkal, kapribogyoval, fokhagymaval, és
természetesen a hires ,parmigiana” padlizsan.

A sajtok, példaul a Provolone, Pecorino, Manteca del Cilento, Scamorza, Buffalo
Mozzarella és a Burrino, mind évszazados hagyomanyok utjan készilnek. A
csonthéjasok, a dinnye, a citrusfélék, a fiige és a szo6lé akkor lesz lesziiretelve,



amikor a legérettebb.. A gesztenye, a did és a mogyord gazdagon terem a régioban
és a helyi receptekben fel is hasznaljak ezeket.

Amalfi citromot hasznalnak a hires Limoncello készitéséhez, és a fagylaltokhoz,
édességekhez, desszertekhez, mint a piskota torta tejszinhabbal, eperrel vagy
rummal, Sospiri (ami egy konnyt, légies mandulatorta), és a ,,Citromos 6rom”, egy
torta citromos krémmel. Keresd a PDO és PGI jelzéseket, amelyek arrol biztositanak,
hogy eredeti a vasarolt termék.

Mit probaljunk ki Nocera Inferioréban?

A tipikus étel a nocerai hagyomanyok szerint, a ma ujra felfedezhets ,mbuttunato”
(toltott) paprika. Ilyen még a friarelli, (hosszu és vastag zoldpaprika) siitve, talalva,
vagy a maizei pizza, siitve vagy grillezve. Masik tipikus zoldségféle Noceraban a
fehér hagyma, a maga hibatlan, csodas izével.

Jellegzetesek ott azok a kofak, akik frissité citromfagyit arulnak az utcakon, amit
cukorbol, vizbsél és citrombol készitenek. Mas finomsagok a pizzak, amelyek
hajtogatottak, akar egy konyv, a ciurilli palacsintak (a stitétok viragabol) és a
gongyolt, mozzarellaval toltott padlizsan paradicsomszosszal és bazsalikommal.

A DEL HANGJA: TAMMURRIATA

A ,tammurriata” egy régies ritmikus-dallamos zenei eléadasmod, amely széles
korben elterjedt a campaniai régioban, féleg Nocera-ban és Pagani-ban, ami
jellegzetes a kiilonleges zenei stilusjegyeirdl, dallamarol és tancarol. A neveéet a
tammorra dobrol kapta, ami egy kor alaka fa keretbdl, kecskebérbsél és néhany
fémlemezbdl (cintanyérbol) all. Ezt altalaban egy énekes, egy zenész és két tancos
adja els.

Az eredeti zene és tanc eredete ismeretlen, habar néhany Pompeii-bol szarmazo
festményen lathat6ak zenészek, akik egy hasonlé hangszeren jatszanak, mint a
tammorra vagy a kisebb tamburello.

A Tammurrata dalok eredete a Kr.e. V. szazadra vezetheté vissza, amikor az 6si
gorogok Olaszorszagba jottek és koloniakat alapitottak szerte délen.

Az ¢6si gorog éneklés és dobos eldadas azonnal gyokeret vert Campania
hatarvidékein, ahol szorosan 0Osszefonodott a mezdégazdasaggal és a termést
megvéds istenek imadataval.

Ezekben a szazadokban a mezégazdasagi hagyomanyok és szokasok generaciorol
generaciora oroklédtek és a Tammurriata aparol fiura szallt.

A Tammurriatat még mindig éneklik és eléadjak szamos falu utcain Campania-ban,
és a Nocera-hoz legkozelebbre esd Pagani-ban, kiillondsen a vallasi tinnepek
alkalmaval, amelyek altalaban tavasszal és nyaron Kkeriilnek megrendezésre. A
fesztivalok szorosan igazodnak a husvéti naptarhoz és a vallasi tnnepek
kapcsolodnak  Sztiz  Maria  kilonféle  jelenéseihez. A vallasos  hitbéli
megnyilvanulasok keverednek a pogany és mas 6si jelentésekkel, 0sszekapcsolodnak
a paraszti élettel, az évszakok valtakozasaival, a munkaval a foldeken, és a tavasz
unnepeivel.

A Tammurriata dal kétszolamu és egy zenész adja els. A dal szovegének van
vallasos jelentése és egy erds pogany szinezete egyszerre, a kétértelmiségben nagy
szerepet jatszanak a szexualis utalasok. A dallamot egy vagy tobb énekes énekli,



akik gyakran hozzaadnak a misorukhoz vicceket (barzellette), hogy emeljék a
hangulatot, és hogy bemutathassak kreativ képességiiket. Ezért nincsenek
zongorapartitarak.

A tanc, amit a ,,castagnette” kisér, egy szerelmi jaték egy né és egy férfi kozott, vagy
egy harc, vagy egy verseny két no és két férfi kozott. A zene, a dalszoveg és a tanc
nyilvanvalo eltéréseket mutat attdl fiiggéen, hogy melyik vidékrsl vagy falubol
szarmaznak.

A Tammurriata hagyomany, odaadas, szenvedély, a ritmusunk, ami csak az oOreg
emberek emlékezetében ¢él, habar a kiilonb6zé kulturalis szervezetek és zenei
csoportok probaljak megérizni és terjeszteni a fiatal generaciok kozott; a motto:
Tedd, amit ugy érzel, hogy meg kell tenned!

A Castagnette egy 1Utés hangszer, ami egy par konnyt elefantcsontbol vagy
keményfabol allo kagylo, amit egy zsineg rogzit a hiivelykujjakon at a tenyérhez és
tapsolni lehet vele, az ujjainkkal.

A nevét a ,castane”’-rél, az olasz gesztenyerdl kapta, mert a suld gesztenye csattogo
hangjara emlékeztet.

A castagnette eltér a spanyol ,nacchere”-t6l, mert ez kisebb és jobban hangsulyozza
a jellegzetes hangokat.

Amikor a kezedben van egy castagnette, érzed az olasz déli tengerpart fuvallatat, a
citrom illatat az Amalfi partrol, és biiszke vagy a szarmazasodra, szokasaidra,
hagyomanyaidra.

ROMANIAN

CAMPANIA

Campania este o regiune din sudul Italiei. Anticii au numit-o Campania Felix datorita
frumusetilor ei naturale, climei moderate, vestigiilor arheologice, comorilor artistice,
gastronomiei specifice, muzicii si dansului traditional.

Se iIntinde de-a lungul marii Tireniene si se mandreste cu locuri minunate: de la
insulele Capri si Ischia, pana la Golful Napoli, la Peninsula Sorrento si Coasta Amallfi,
de la Cilento la Coasta Domitian; cu provinciile: Napoli (capitala regiunii) Caserta,
Benevento, Avellino si Salerno.

Multe peisaje din zonia sunt protejate si cuprind parcuri si rezervatii naturale
caracteristice Campaniei: Matese, parcul Monte Picentini, Vezuviu, Parcul National



Cilento si Vallo di Diano. Contactul cu trecutul este o experienta cotidiana in aceasta
regiune deoarece la tot pasul intalnesti urme ale trecutului, sunt nenumarate
monumente si parcuri arheologice, printre care Pompei, Herculaneum, Stabia si
Oplontis cu vilele lor vechi; Cuma, Campia Flegrei cu Rione Terra si Pozzuoli - cel mai
intins parc arheologic urban din Europa, sau orasul subacvatic Baia si parcul
arheologic Conza.

Mergand spre sud ajungem la templele din Paestum, la parcul arheologic Velia,
inconjurat de Parcul National si de minunatul palat regal din Caserta.

Campania este renumiti pentru baile sale: 29 de izvoare de apa minerals, raspandite
de la Ischia la Telese si Contursi, fac din aceasta a cincea regiune care dispune de
centre spa in Italia.

De-a lungul coastei...(Along the coast)

Una dintre cele mai renumite destinatii turistice este Peninsula Sorrento, care
aproape atinge insula Capri, cea mai dorita insula de pe intreg globul, cu palatul
Cerio , Certosa S. Giacomo, Villa Jovis (una din cele douasprezece vile construite de
imparatul Tiberius), Grota Albastra.. .

Un alt punct binecunoscut al turismului international este insula Ischia, “insula
verde”, fondata de greci, ofera o varietate de peisaje, muzee, vile faimoase si
miraculoase bai termale. Coasta Sorrento este inalta si stancoasa, cu faleze din piatra
de calcar, care se spulbera in mare.

Arta si traditia caracterizeaza frumoasele orase de-a lungul coastei, cel mai faimos
fiind Sorrento. Acesta, se situeaza pe o falezia deasupra marii, piastrandu-si
arhitectura renascentista si barocia. Aproape de Sorrento se afla pitorescul Vico
Equense, faimos pentru biile sale termale. Drumul sinuos, specific zonei de coasti
oferd una dintre cele mai minunate privelisti din Italia. Continuand drumul catre
Positano, serpentinid dupa serpentini, te poti bucura de minunatele privelisti ale
golfului Napoli, al Vezuviului si a insulei Capri. Situat intre munti si marea albastra,
Positano aratd ca o uriasa scena originala. Casele sunt caracterizate prin porticuri
arcuite spre mare, pictate in culori pastelate, sunt numite "bijuteriile Coastei Divine".
Coasta Divina sau “Coasta sirenelor” trebuie si constituie un popas obligatoriu
pentru cel ce viziteaza Italia. Aceasta se Intinde intre Peninsula Sorrento si Golful
Salerno. Peisajul este caracterizat de stanci uriase, care stau sa se pravaleasca In mare,
golfuri - golfulete, cum ar fi Emerald Grota, Conca dei Marini si Fiordo (Fjordul)
Furore - parti ale patrimoniului mondial.

Admirabile si unice sate pescaresti sau orase mici sunt rasfirate pe Coasta Amalfi ca
Duomo si Valea Morilor: Ravello - o bijuterie de eleganti, bogat in frumuseti naturale
si artistice; Maiori, Minori, Cetara. Erchie si Vietri (porti ale coastei), sunt faimose in
intreaga lume pentru industria de ceramica, ilustrata in Muzeul de Ceramica din
Raito. Vietri este la doar cateva minute de Salerno, cel mai mare oras al provinciei, iar
Salerno se afla la doar zece minute cu trenul de Nocera Inferiore, care este situat
intr-o pozitie strategica, oferind posibilitatea de a vizita minunatiile acestei regiuni.

Valea raului Sarno, modelata de foc si apa
(THE SARNO VALLEY, MOULDED BY FIRE AND WATER)




Putine districte italiene au potential de dezvoltare egal cu cel al locuitorilor din
districtul “Agro Nocerino Sarnese”.

Extinsi pe campia raului Sarno, intre lanturile muntilor Lattari si Picentini, regiunea
se Intinde pe o suprafatia de doar 170 km?, si are o populatie de aproximativ 270.000
de locuitori. Regiunea apare ca un teritoriu compact, deschis comertului si unit de o
istorie comuna milenara. Nisipurile aduse de raul Sarno si cenusa vulcanului Vezuviu
au fiacut solul deosebit de fertil. De peste doui milioane de ani aceasti regiune
produce legume si fructe cu un gust extraordinar. Este de ajuns si amintim rosiile
,5an Marzano”, faimoase peste tot in lume, si recunoscute de oamenii de stiinta
pentru inalta valoare nutritiva si importanta lor in prevenirea multor boli.

Putine locuri geografice din Italia nu pot fi atinse din orice punct cardinal. Aceasta
conotatie a permis fuziunea diverselor grupuri etnice. Sistematizarea si investitiile
au creat o retea de drumuri extinsa, care faciliteaza comunicarea cu asezarile din
regiunea Salerno si Napoli, nodul de cale ferata Interporto de Nola fiind situat la doar
15 km distanta.

In zona sunt nenumarate vestigii arheologice si de arti. Nuceria Alfaterna, fondata pe
la mijlocul secolului VI. 1.Hr., a condus Liga Nocerina (confederatia care a inclus, de
asemenea Pompei, Herculaneum, Stabia si Sorrento). Putem admira in zona
nenumarate urme ale trecutului, toate localititile din regiune se mandresc cu
monumente arheologice cum ar fi: monumentala necropola de la Pizzone cu
mausolee funerare magnifice din perioada republicani si imperiala, teatrul elenistic
din Pareti (una dintre cele mai mari clidiri antice ale Campaniei), colosalul amfiteatru
roman din statiunea Grotti (inca ingropat sub straturi de noroi).

Arta crestina timpurie din Valea Sarno este documentati de baptisteriul Santa Maria
Maggiore (construit la jumatatea secolului VI. d.Hr.) ale carei coloane puternice, din
marmura policroma, inscriptii, elemente structurale si decorative sunt realmente
impresionante.

Sfera sacrului are, de asemenea, locurile sale de cult precum Basilica papala Sant'
Alfonso Maria de 'Liguori din Pagani, Materdomini in Nocera Superiore, catedrala San
Prisco din Vescovado (Nocera Inferiore). Aici se afla celebra fresca ,Raiul” pictata de
artistii Angelo si Francesco Solimena, opera considerata de catre critici cea mai
frumoasa creatie a barocului napolitan.

Foarte interesante sunt spatiile muzeale: Pinacoteca de la Muzeul Provinciei Agro
Nocerino este situati In Manistirea Sant'Antonio din Nocera Inferiore, Muzeul
Alfonsiano din Pagani si noul Lapidarium este situat in aproapierea Baptisteriul
crestin timpuriu din Nocera Superiore, Muzeul de Arheologie din Sarno se afla in
Palatul Capua.

Nocera Inferiore este situati In provincia Salerno, zona considerati o sintezi
fascinanta a tot ce poate oferi Marea Mediterana. Salerno este un oras frumos si
primitor pentru vizitatorii din intreaga lumea. Aceasta provincie este cea mai mare
din Campania, impreuna cu Coasta Amalfi, zonele arheologice din Paestum si
necontaminata Cilento cu orasele maritime silentioase si primitoare cum ar fi
Agropoli, Ascea, Palinuro. Regiunea include si campiile inalte traversate de raul Sele
si zona protejata - rezervatia Vallo di Diano.

Istoria a municipiului Nocera Inferiore este strans legata de istoria regiunii. In jurul
secolului X. a fost construit in jurul dealului Fienga Castle Park. Castelul a fost dat



de Federico II De Svevia in 1240 lui Riccardo Filangeri. Intr-un document datat in
1228, orasul este mentionat cu numele de Nocera Crestina.

Deceniul francez (1806-1815) a Insemnat divizarea teritoriului Nocera dei Pagani si
crearea de cinci municipalitati. Nascuti ca o a doua sectiune a caii ferate burbonice a
Nocerei Inferiore, a fost o lunga perioada de timp ultima statie pentru cilatorii de pe
Grand Tour, care se indreptau spre Paestum sau vizitau Coasta Amalfi. Situati intre
doua autostrizi moderne, azi Nocera reprezinti un pol industrial si comercial
important al intregului district Agro Nocerino Sarnese. (This text is repeated, is the
same with the end of the cap. Nocera Inf.)

Nocera Inferiore

Orasul: (The city)

Istoria Municipiului Nocera Inferiore este legatid de istoria zonei Nuceria Alfaterna si
de evenimentele alternative care au marcat-o.

In jurul secolului al X - lea a fost construit in preajma dealului Fienga Castle Park, o
“firmitate nova” - o0 asezare noui, care intr-un act datand din 1023 a fost numit
Civitas Nuceriae, orasul - care si-a vazut renasterea la cateva secole dupa ciderea
asezarii romane antice.

A fost distrus de Ruggerio II. d’Altavilla in 1138. Castelul din regiune a fost dat de
Federico II. de Svevia in 1240 lui Riccardo Filangeri. Intr-un document datat din 1228
orasul este mentionat ca Nocera Crestina.

Sa vizitim : (To visit)

+ Castelul Fienga si parcul din jurul siu... Castelul este inconjurat de trei ziduri
si In partea de sus a acestora a fost construit un turn pentagonal normand -svevian.
Intr-o capela mica sunt vizibile urme de fresce medievale, care reprezinta sfinti. Din
constructia initiald s-au pastrat structuri cum ar fi sala cavaleriei regale sau camera
gigantilor, unde familia regala Angioini a tinut audientele. Sunt interesante si ferestrele
duble, de tip ,lancet” de pe partea de vest a curtii, unde se aflau probabil principalele
apartamente.

In partea de sus a parcului a fost construita intre secolele XIX - XX. o alta cladire
istorica. Aceasta poarta numele de Palatul Fienga, dupa numele ultimilor proprietari
care au trait acolo.

. Biserica si ministirea Sfanta Ana, a fost fondata in jurul anului 1288. Asa
cum a dorit episcopul Petro di Capaccio, cladirile manastirii au gazduit o comunitate
monahala dominicana.

. Sanctuarul ,Sfintei Maria ficiatoare de minuni”: Sanctuarul de stanca al
calugarilor benedictini este situat la jumaitatea coastei numite Mount Albino, si
dateaza din 1500. Biserica a fost largita In 1549 de aristocratul nocerian Giovan
Battista Castaldo. Acesta a Impodobit-o cu opere de arti, printre care foarte celebra
Madonna d’Alba, opera pictorului renascentist Raffello Sanzio, pastrati in zilele
noastre la Galeria Nationala de Arta din Washington.

. Biserica si ministirea Sfintei Chiara, situati la granitele Nocerei Inferiore si
Pagani, locuita de ordinul de maici clarise, de la intemeiere pana la sfarsitul secolului
al XIII-lea. Complexul a fost extins In 1304. Fatada cladirii este ,single - spired”. In




interiorul bisericii prima capelid de pe partea dreapti a fost dedicati Sfintei Chiara, iar
a doua Madonnei. Aceasti capela a fost numiti ,intuneric’. Conform legendei din
1601 Sfanta Chiara si-a miscat ochii si mainile, si de atunci a vindecat miraculos muli
oameni bolnavi. Pe altarul de marmuri policroma existi o pictura cu Virgina
Annunziata, pictat de un autor necunoscut in prima jumatate a anului 1600.

. Biserica si minastirea Sfantul Antonio. Clidirea reprezinta o expresie
interesanta a arhitecturi gotice din sudul Italiei, cu prelucrari - recladiri in stil
renascentist si neoclasic. Biserica, inchinati initial Sfantului Francesco, a fost
construita in anul 1256. Manastirea, desfiintatd in 1808, a fost reocupata de calugari in
anul 1951. Acolo exista o bibliotecai care detine peste 15.000 de volume,
»cinquecentine”(din secolul XVI) si manuscrise rare. La etajul inferior al cladirii se afla
din anul 1965 Muzeul Arheologic al Provinciei Agro Nocerino. Aici poate fi admirata
0 minunata statuie de marmura a zeitei Athena, din perioada imperiald si 0 icoana cu o
inscriptie aparte realizatid intr-o varianta a alfabetului osco, numita "nocerino”. La
etajul superior este o galerie bogata cu picturi valoroase din secolul al XVI-lea printre
care ,Madona cu pruncul” pictata de Pietro Negroni.

. Catedrala Sfantul Prisco. Fatada si structura actuala dateazi din epoca baroca.
Sapaturile arheologice recente au scos la iveala parti ale bisericii originale. Cele mai
valoroase sunt pictura de pe altar cu Sf. Marco si fresca “Raiului” pictata de Angelo si
Francesco Solimena.

Gusturi din Campania (CAMPANIA TASTES)

Cimin pentru arome si gusturi ( Home to flavours and tastes)

Sunt cateva mirosuri si gusturi care ,vorbesc italiana” in intreaga lume: spaghete,
pizza, mozzarella, care, oriunde te-ai afla, vestesc cea mai buni mancare produsi in
Campania, regiunea unde este situata Nocera Inferiore. Cheia succesului acestei
gastronomii este combinatia Intre simplitate si gust, capabild sia vorbeasca o limba
universala si care transmite ideile de: mancare buni, mirosul marii, frumusetea
coastei si mult soare, ceea ce ne Imbie si poposim aici. Paste cu rosii si busuioc,
combinatia rosiei cu branza mozzarella in faimoasa salati “caprese”, crocanta “
mozzarella in carrozza”, pestele proaspait, savoarea speciala a lamailor, culorile
legumelor, gustul rafinat-autentic al uleiului de masline extra-virgin si al vinului;
compun o masa traditionals, inevitabili, urmati de o ceasca de cafea, pregatita In mod
napolitan, desigur!

Bucitiria din Campania (The Cuisine in Campania)

In ciuda terenurilor agricole bogate si a accesului la mare pentru fructe de mare
proaspete, faima bucitariei este datorata varietatii mari de mancaruri stradale, fie ele
coapte, prajite in ulei ori la gratar sau chiar inghetate. Aceste bucate sunt in general
portabile si sunt accesibile In magazine sau de-a lungul strazilor fiind ficute din
ingrediente ieftine si proaspete.

Pizza si pastele, preparate din graul local, fac ca retetele regiunii sa fie faimoase in
intreaga lume. Pizza autentici, cea mai faimoasa mancare stradali, este de obicei
Pizza marinata, acoperita cu rosii, usturoi si ulei, sau Pizza margherita cu rosii,
busuioc si mozzarella.




Pastele au o multitudine de forme in regiune. Cele mai rispandite fiind spaghetele,
macaroanele, fusilli si ziti. Perciatelli, taiteii lungi si goi sunt mai pufin cunoscuti.

Sunt multe feluri de mancare care au la baza pestele, de exemplu spaghete cu sos de
scoici, supa de peste, ansoa prajita, rulouri de peste - spada, caracatita gatitd cu rosii
San Marzano si scoicile cu piper.

Modul traditional de a giti carnea este de a o priji la gratar alaturi de legume.
Legumele au un rol important in bucataria locala, incat localnicii sunt adesea numiti
“mangiafoglie”(mancatori de frunze). Solul fertil ofera cantititi generoase de produse
alimentare, inclusiv salata verde, rosii, vinete, ardei, usturoi si ierburi. O salata tipica,
rece poate include legume crude sau gaitite, amestecate cu ierburi si branzeturi. Alte
preparate populare sunt: vinetele inabusite, ardeii, dovleceii si capere cu busuioc si
ulei de masline, care sunt servite reci; ardei grasi rosii si galbeni, umpluti cu pesmet si
asezonati cu masline negre, usturoi, ansoa si desigur, faimoasele vinete cu parmezan.
Branzeturile ca si Provolone, Pecorino, Manteca del Cilento, Scamorza, Mozzarella de
bivolita si Burrino sunt produse in mod traditional de secole.

Se cultiva fructele samburoase, pepenii, citricele, smochinele si strugurii, acestea
fiind culese la varf de maturitate. Din maisline este produs un ulei extravirgin foarte
aromat. Castanele, nucile si alunele cresc bine in aceasta regiune si sunt utilizate pe
scara larga in retetele locale.

Lamaile din Amalfi sunt folosite pentru a prepara faimoasa bauturi Limoncello si
pentru prepararea inghetatei, dulciurilor si a deserturilor. Prijiturile specifice zonei
sunt: “Baba”, o prajitura facuti cu frisci si cipsuni sau rom, Sospiri (biscuiti cu
migdale, usor aerati) si “Deliciile de lamaie”, o prajiturd cu crema de lamaie. Aceste
produse sunt autentificate prin certificate DOP (Denumire de Origine Protejata) si IGP
Produse din Campania (Indicatie Geografica Protejata).

Ce si gustam in Nocera Inferiore? (What to taste in Nocera Inferiore)

Preparatul caracteristic, traditional recent redescoperit este ardeiul galben
‘'mbuttunato (umplut). Savurosi sunt de altfel si "friarielli” (ardei verzi, lungi si
subtiri), serviti prajiti, Insotiti de pizza din porumb prijit sau la gril. Alta leguma tipica
din Nocera este ceapa alba cu al ei incontestabil gust delicat.

Caracteristici sunt negustorii ambulanti care vand inghetata de lamaie, revigoranta,
preparati doar cu zahar, lamaie si apa. Alte delicatese sunt pizza Impaturita ca o
carte, plicintele de Ciurilli (flori de dovleac) si vinetele rulate si umplute cu
mozzarella, servite cu sos de rosii si busuioc.

SUNETUL SUDULUIL: TAMMURRIATA
(THE SOUND OF THE SOUTH: TAMMURRIATA)

“Tammurriata” este o expresie muzicala ritmic-melodica, arhaica, larg raspandita in
regiunea Campania, in special in Nocera si Pagani. Este caracterizati de o forma
specifici de muzici, cantec si dans. Numele provine din numele cunoscutului
instrument muzical tamburina, numit in italiand “tammorra”. Instrumentul se
compune dintr-un cadru circular de lemn, invelit in piele de capra si cateva discuri de



metal (chimvale). Piesa muzicala de obicei este prezentata de un cantaret - vocalist,
un instrumentist si doi dansatori.

Originea muzicii si a dansului este Incia incerti, totusi exista cateva picturi din
Pompeli, care prezinti muzicieni cantand la un instrument destul de asemanator cu
“tammorra” sau cu versiunea mai mica a acesteia, numita “tamburello”.

Originile tammurriatei ca si cantec pot fi fixate in jurul secolului V. 1.Hr., cand grecii
antici sositi in Italia au format colonii pretutindeni pe tarmul sudic.

Cantecul grecilor antici, prezentat cu tamburul, a prins numaidecat radacini in
Campania, fiind strans legat de agriculturi si de venerarea zeilor care protejau
culturile si recolta.

De secole, traditiile si obiceiurile agricole erau transmise oral din generatie In
generatie, la fel si tammurriata fiind transmisa din tata in fiu, pana in prezent.

In zilele noastre tammurriata este inca jucata, dansati si cantata pe strizi in cateva
sate, primivara si In timpul verii. Datele festivalurilor sunt fixate conform
calendarului de Pasti si sunt legate de celebrarile religioase ale Fecioarei Maria, cu
variatiile si diferitele manifestari ale sale. Aspectul religios este combinat cu intelesuri
pagane, legate de viata taranilor, de ciclul anotimpurilor, de activitatea de pe camp si
de celebrarea primaverii.

Tammurriata se bazeaza pe un ritm binar, interpretat de un muzician. Cuvintele
cantecului au o conotatie religioasa dar si 0 puternica savoare pigana, in special prin
ambiguitatile cu conotatie sexuali. Melodiile sunt cantate de unul sau mai multi
cantareti, care de obicei adaugi noi strofe ori mici glume (“barzellette”), ambele
pentru a inviora atmosfera si pentru a-si prezenta abilititile creative, din aceasti
cauzid nu exista partituri scrise. Dansul, executat cu castagnete, reprezinta un joc de
dragoste dintre un barbat si o femeie, ori o lupta sau o competitie intre doi barbati
sau doua femei. Muzica, versurile si dansul existid In mai multe variatiuni , cu specific
local.

Este traditie, este devotament, este pasiune, este ,ritmul nostru” care este mentinut
numai datorita oamenilor foarte varstnici, desi asociatiile culturale si grupurile
muzicale populare Incearca sa rispandeasca aceasta traditie in randul generatiilor
tinere, mottoul fiind: ,,Fa ceea ce simti ca vrei sa faci!”

“Castagnette” - castaneta este un instrument de percutie constand dintr-o pereche de
cochilii usor concave, din fildes sau lemn de esenta tare, tinute in palme, legat de
deget cu un snur si batute impreuni cu ajutorul degetelor. Numele provine de la
“castagne” (insemnand 1In romaneste castane). Instrumentul are acest nume din cauza
lemnului din care sunt ficute si din cauza sunetului pe care il emani. Te duce cu
gandul la trosnitul castanelor priajite.

Castagnetta difera de Nacchere-le spaniole, deoarece este mai mic si fiindca
subliniaza punctele cele mai caracteristice ale sunetului.

,Cand ai o pereche de castagnette in propriile maini, poti simti parfumul marii
italiene din sud, aroma limailor din Amalfi, simtindu-te mandru de originile,
obiceiurile si traditiile tale.”- afirma nativii zonei.



TURKISH

CAMPANIA

Gliney Italya’'mmn Campania bolgelerinden birirdir.Dogal  giizellikleri;iiman
iklimi,arkeolojik kalintilari,sanatsal zenginlik,yemek pisirme mirasi,miizik ve
geleneksel danslar1 nedeniyle eskiler onu Campania Felix derlerdi.Bu Tiren Denizi
boyunca uzanir ve harika yerleriyle gurur duyar.Napoli korfezinde Ischia ve Capri
adalarindan Sorrentine yarimadasma ve Amalfi korfezine,Cilento’dan Damitian
sahiline;Napoli(bolgesel baskent) Caserta,Benevento,Avellino ve Salerno.Manzaranin
cogu ve Campania’yr karakterize eden dogal parklarda korunmus parklarla
korunur.Mateseden Monti Picentini’ye Veziiv’den Cilento ulusal parkina ve Vallo di
Diano’ya.

Gecmisle iliskisi bu bolgede bir deneyimdir.Ciinkii amtlarla ve arkeolojik parklarla
doludur.Benzersiz Pompei,Uerculanevm ve antik Villav Stabia;Cuma Pozzuoli de
Rione Terra'yla Phlegrean alanlari,Avrupanin en buylk kentsel arkeolojik
parki,Baia’nin sualt1i sehri ve Conza arkeolojik park.Bolgeden asagiya dogru
gidildiginde bir milli park ve Caserta’da muhtesem kraliyet sarayi ile cevrili olan Velia
arkeolojik parki ve Paestum tapinaklari vardir.

Campania banyolari ile Giinlidiir.Ischia’dan Telese ve Contursi’ya kadar 29 mineral su
kayanag italya’da spa merkezlerine sahip bolgeler arasinda besinci yapar.

Kiy1 boyunca

En Unla turistik yerlerinden biri hemen hemen Mavi Grott,Villa Jovis (Impartor
Tiberius’un ingaa ettigi 12 tilkeden biri),Certosa of S.Gia como ve Palazzo Cerio’suyla
diinyada en cok arzu edilen Capri adasina dokunan Sorrentine yarimadasidir.

Uluslar arasi turizimde en iyi bilinen bir baska nokta Yunanlilar tarafindan Ischia
“yesil ada’dir ve manzaralr,miizeler,inlii villalar ve mucizevi termal banyolar
sunar.Sorrento sahili kayalikli sahillere ve denizlere uzanan kalkerli kayaliklariyla
yiiksek ve kayaliktir.Sanat ve gelenek sahil boyunca giizel sehirleri karketerize
eder.Deniz Uzerinde ucurum ve Ronesans ve Barok mimamrisini korur.Sorrento
yakinlarinda termal banyolariyla tinlii Vico Eguense vardir.Kivrimli sahil yolu italyan
manzarasl harikalarindan biridir.

Positano’ya giden yolu izleyerek,kaivrimhi yol Vapoli korfezinin gilizel
manzaralary,Veziiz ve Capri’den zevk alinabilir.Mavi deniz ve daglar arasina yer alan



Positano buiyilk bir dogum sahnesi gibi gortintiyor.Evler deniz uzerine kemerli
revaklarla,pastel renkleriyle boyanmis sekilleriyle karekterize edilebilir.Ona ilahi sahil
mucevheri denmesi bir tesaduf degildir.

[lahi sahil yada deniz kizlarmin sahili italya’ya yapilan herhangi bir yolculugun
zorunlu duragidir.Sorrentine yarimadasi ve Salerno korfezi arasinda uzanir.

Denize dogru diisen gucli ucurumlar.korfezler Coca dei Mrini’deki Emeral Grotto gibi
kaylar,diinya mirasi olan Fiordo of Furore’yle karekterize edilebilir.

Harika ve essiz balikci koyleri ve kazabalari sahile nokta koyarlar.Duomo ve
degirmenler vadisiyle Amalfi dogal ve sanatsal giizellikleri bakimindan zengin
Ravello Maiori,Minori,Cetara,Erchie ve Ravito’da seramik miizesi ve seramikleriyle
unli Vietri.

Vietri Campania bolgenin en biiyik ili Salerno’dan sadece birka¢ dk.dir.Salerno
bolgedeki guzellikleri ziyaret etmek icin stratejik bir konumda olan Nocera
Inferiore’ye trenle sadece 10 dk.dir.

Yagmur ve su ile kaph Sarno Vadisi

Birkac Italyan bolgesi “Agro Nocerino Sarnese gibi esit gelisme potansiyellerine
sahiptir.Lattori ve Picontini dag zincirleri arasinda Sarno nehri ovasi uzerinde
genisledigi icin Agro sadece 170 km? ve yaklasik 270.000 niifusuyla gurur duyar.Bu
nedenle Agro tarafige acik ve eski bir ortak tarih ile birlesmis Compact bir bolge
olarak gortiniir.Vezuv'in kil yagmurlari,nehrin sel kumlari,6zellikle toprag: bereketli
yapti.2 milyon yildir bu toprkalar sebze ve olagan usti tath meyveleri tretti. Tum
dinayada unlt hastaliklarin tedavisinde ve bakiminda ¢ok degerli olarak sanh bilim
adam tarafindan tammnan “San Marzano” domatesinden alinti yapmak vyeterli
olacaktir.

italya’da birkac cografi gercek onemli nokta ne olursa olsun ulasilimasin
saglar.Miuidahaleler ve yatirnmlar Salerno,Napoli ne Nola (sadece 15 km) interpo
(karayolu-demiryolu dagitim merkezi)’'ya iyi iletisim yollar1 gelistirdiler.Cok sayida
arkeolojik ve sanatsal kamtlar vardirM.O 6. yy ortalarinda kurulan Nuceria
Alfaterna(Pompei Herculaneum,Stabia icine alan sanitik konfederasyon)Lega
Nocerina’ya onderlik etti.

Cumbhuriyetci ve imparatorluk doneminin gorkemli cenaze amitlariyla karakterize
edeilen Necropolis of Pizzone,Pareti Hellenistik-Roma tiyatrosu (eski Campania’nin
en buylk binalarindan biri),Grotti Resort’ta hala camur katmanlar1 altinda
gomuludir.Sarno vadisindeki erken doenmlere ait hristiyan sanati renkli
mermerleri,kitabeleri,cerceveler,raflar,yapisal ve dekoratif mimari unsurlarin hayran
olunabilecegi muhtesem  Santa  Maria  Maggiore vaftizhanesi(MS. 6.yy
ortalarntarafindan belgenmistir. Ager olusturan tiim belediyelerde arkeolojik ve
tarihi,sanatsal izler bol bol belgelenmistir.Kutsal yarikiire Materdomini icin cennetin
harika freski Angelo ve Francesco Solimena tarafindan korundugu Vescovado(Nocero
Inferiore)’de San Prisco katedraline ve katedral Nocera Superiore(folklorik ve
adanmuishk)izlerine sahiptir.Bu cesit sanat Neopalitan Barok’un en giizel “sottinsu”
(tepetaklak)ev sahipligi yapan elestirmenlar tarafindan kabul edilir.Cok ilgin¢ miize
alanlar:Pinacoteca’dan Museo Provinciale dell’Agro Nocerino’ya, Pagani’deki
Alfonsiano miizesine ,Nocera Superiore’de en erken Hristiyan vaftizhanesine
yakin,Sarno’nun arkeoljik miizesi yakininda ve Capua sarayinin icinde yer aldilar.



Akdenizin sunabildigi muhtesem bir sentez olan Nocero inferiore Salerno
ilindedir.Salerno tim diinyadan ziyaretcilere ev sahipligi yapmaya hazir bir
sehirdir.Bu il Campania ‘da en buiyiik ildir.Palinuro,Ascea ve Agropoli gibi sessiz ve
konuksever deniz kasabalariyla Cilento kirletilmemeis ve Paestum arkeolojik alanlari
ve Amalfi sahiliyle birlikte o Sele nehrinin gectigi yiiksek ovalar1 ve korunmus Vallo
di Diano’yu kapsamaktadir.Nocero inferiore belediyesi tarihi sikica Nuceria Alfaterna
topraklarina baghdir.10.yy civarinda Fienga satosu parkinin tepesinin etrafinda insaa
edilmistir ve 1240 yilinda kale Svevianin II.Federico tarafindan Riccardo Flangeri'ye
verilmistir.1228 tarihli bir belgede sehir Nocera oalrak belirtilmistir.Fransiz 10 yi 5
belediyenin baslangic1 ile Nocera dei Pagani smirlarinin boliinmesini isaret
etmistir.Bourbon demiryollarinin 2.boliimii  olarak dogan,Nocera Inferiore tren
istasyonu Paestum’a giden veya ilahi Costiera Amalfitana’ya giden biyik turun
seyahatcileri icin uzun zaman son duraktiiki 6nemli otoyol arterleri arasinda bugiin
Nocera biitiin Agro Nocerino Sarnese ilcesinde dnemli bir sanayi ve ticari noktasini
tutmaya devam eder.

NOCERA INFERIORE

Sehir Nocera Inferiore belediyesinin tarihi Nuceria Alfaterna topraklar1 ve onu
gOsteren alternatif olaylara baglidir.1138 yilinda Ruggiero II d’Altavilla tarafindan
tahrib edildi.

Ziyaret edilecek yerler

Fienga kalesi ve park kale kapisi ii¢c duvarla cevrili ve bunlarin tizerinede Norman-
Svevian besgen kulesi insaa edilmistir.Aziz temsil edilen orta cag freskler ve izleri
kiicik bir saphelin icinde gorilebilir.Orjinal plandan Angioni kraliyet ailesinin
durusmalar diizenlendigi devler adasi veya kraliyet stivari gibi yapilir kalir.ilginc olan
muhtemelen ana dairelerin yapildigi buiyiik bahcelerin bati kiyisindaki cift
penceleridir.Park tepesinin en ytliksek yerinde diger tarihi yapi 19 ve 20.yy arasinda
insa edilmistir ve adimi orada yasayan son sahiplerinden Fienga sarayl ismini
almistir.Piskopos Petro di Capaccio’nun istedigi gibi 1228 yilinda kurulan Kilise ve
Aziz Anna manastir1 Albino dagi sahilinde yeraldr ve tarihi 1500 lere gider.Kilise
bugiin Washinton’da ulusal galeride korunan,aralarinda sanat eserleri ile siisleyen
Nocerin aristokratik Giovan Battista Castald tarafindan 1549’da genisletilmistir.
Klilise ve Aziz Chiara manastiri

13.yy sonunda kurulusundan beri Clarisse rahibe emriyle yerlesime acilan Pagani ve
Nocera Inferiore simrlar1 tizerinde kilise ve Aziz Chiara manastiri 1304 yilinda
tamamlanmistir.Binanin cephesi tek cephelidir.Kilisenin icinde sag taraftaki ilk Sapel
Aziz Chiara’ya ,ikiside “dark”diye nitelendirilen Madonna’ya adanmistir.Efsaneye
gore 1601 yilind gozleri ve elleri hareket etti ve o zamandan beri mucizevi olarak
bircok hastay1 iyilestirdi.Renkli mermer sunak uzerinde 1600’lerin ilk yarisinda
bilinemeyen bir yazar tarafindan Vergine Annuziata’nin bir tablosu vardir.

Kilise ve Aziz Anonio binasi1 Giiney italya’daki Gotik mimarisinin ilgin¢ bir sekilsini
yansitir.Orjinal olarak Aziz Francesco’ya adanan kilise 1256’da yapildi.1808 yilinda
bastirilmis manastir 1951’de rahipler tarafindan yeniden isgal edilmistir.15 bin ciltten
fazla esere ve nadir el yazmalarina ev sahipligi yapan bir kiitiiphanedir.Alt katta



1965’ten beri harika mermer Athenaiya hayran olamanin mimkiin oldugu Agro
Nocerino’'nun sehri Arkeolojik muzesi bulunmaktadir.En tist katta Pietro Negroni
tarafindan Bambino’yla Madonna’nin oldugu 16.yy onemli calismalarinin oldugu bir
resim galerisi vardir.

Aziz Prisco katedrali cephe ve mevcut yapisi Barok cagina kadar gider.Kazilar son
zamanlarda orijinal kilisenin yapisimi gostermektedir.Sunah tizerinde Aziz Marco’lu
degerli bir resim vardir ve Francesco Solimena ve Angelo tarafinda yapilan cenetin
freski vardir.

CAMPANIA LEZZETLERIi
Bazi tatlar ve kokular vardirki diinyanin heryerinde Italyanca
anmlir:Spagetti,Pizza,Mozarella .ki bunlar Nogera nin  bulundugu bolgede

Campaniada Ttretilen en iyi yiyecekler olarak adlandiriir.Onun gastronomideki
zenginliginin anahtari(sirr) sadelik ve lezzet arasindaki bag ve evrensel olmasidir.
Iyi yemek, deniz ve giines, domates ve feslegen kokan tunlii Caprese domates
salatas1 ve mozzarella kombinasyonu ile makarna, citir 'Carrozza Mozzarella', Kiy1
bolgesinin  carpic1 giizelligi taze balk, o6zelfarkli lezzetlerde limonlar, renkli
sebzeler, hakiki sizma zeytinyagl ve sarap Keyfi;son ama en az degil, elbette
geleneksel bir yemegi tamamlayan , kacinilmaz sekilde ve yeri doldurulamaz bir
fincan Napoliten kahve tabii Ki.

Campania Mutfagi

Zengin tarum arazileri ve taze deniz Urinleri icin limanlara erisimin kolay olmasina
ragmen Mutfaginin " iddia edilen sohreti  sokak yemeklerinin  cok cesitli
olmasindandir,ki bunlar , kizarmis ,izgara ,hatta dondurulmus bile olabilir. Bu
ikramlar genellikle elle ve diikkanlarinda veya sokaklarda kullanilabilir ve ucuz ,
taze malzemelerle yapilir .

Pizza ve rnakarna ,yerel bugdayla pisirilir ve diinyanin her yerinde bolgenin tarifiyle
yapilir.. Orijinal pizza, ki genellikle el yapimdir, ya Pizza Marinara ki bu domates ,
sarimsak ve yag ile yapilir , ya da domates ,feslegen ve Mozarella ile yapilan Pizza
Margherita dir.

Makarnanin bolgede bir cok sekli bolca mevcuttur.. Cogu, spagetti , Maccheroni ,
fusilli ve ziti gibi , tamdik olmakla birlikte , Perciatelli uzun ama ici bos az bilinen
bir tir sehriyedir.

Bircok balik yemekleri vardir..6rnegin , istiridye sosu, balik corbasi , kizarmis hamsi
, kalic rulo , San Marzano domates ile pisirilmis ahtapot ve biber ile midye spagetti .
Eti pisirmenin geleneksel yolu sebze ile birlikte 1zgara etmektir .

Sebzeler, mutfagin da biyik bir rol oynar , dyleki yore insanina " mangiafoglie " (
yaprak vyiyiciler ) denir. Verimli topraklar bol miktarda yesil salata , domates ,
patlican , biber , sarimsak ve otlar gibi gidalarnt saglar . Tipik bir soguk salata otlar
ve peynir ile c¢ig veya pismis sebze lerden olusabilir.. Diger popiiler yemekler , soguk
servis edilen siyah zeytin , kapari , sarimsak ve hamsi ile tatlandirilmis kirintilan ile



kirmizi ve sar1 biber dolmasi ve tabii ki feslegen ve zeytinyag ile patlican , biber ,
kabak ve sogan kompostosu tabak ,iinlii patlican parmigiana dan olusur.
Provolone'nin , Pecorino'nun , Manteca del Cilento , Scamorza , Buffalo Mozzarella ve
Burrino dahil tim peynirler , ylizyillar boyunca geleneksel sekilde tiretilmistir.

Tas cekirdekli meyveler , kavun, karpuz, narenciye , incir ve uzum yetistirilir ve
olgunluk zirvesinde toplanir . Zengin zeytin aromali yesil sizma zeytinyagl vardir..
Kestane , ceviz ve findik bu bolgede de yetismekte ve yerel yemek tariflerinde yaygin
olarak kullanilmaktadir .

Amalfi limonlar1 Unli Limoncello likoriinii yapmak icin kullanihir,yada krema ve
cilek veya rom ile yapilan siinger kek,Sospiri (hafif taze , bademli kurabiye ) Limon
lokumlari, idondurma, ve tathlar hazirlamak icin kullanilmaktadir ,

Campania PDO ( Mense Korumal belirlenmesi ) ve PGI Urtnleri ( Cografi Endikasyon
Korumal )dir.

Nocera Inferiore'da neyin tadina bakilir

Nogera bolgesinin geleneksel yemegi son zamanlarda yeniden kesfedilmis olan '
mbuttunato’ sar1 dolma biberdir. . Damak Zevkine gore i defriarielli de (uzun ve ince
yesil biber ) vardir , misirveya pizza ile kizartilmis veya 1zgara olarak servis edilir.
Noceranin diger bir tipik sebzeside acik narin tadi ilebeyaz sogandir. Karakteristik bir
Ozelligi ise seyyar saticillarin el arabasiyla seker , limon ve su ile hazirlanmis
ferahlatici limonlu dondurma satmasidir.Diger lezzetleri ise bir kitap gibi
katlanmispizzalar , ciurilli vekrep ( kabak cicekleri ) ,domates sosu ve feslegen le
servis edilen mozarella doldurulmus yuvarlak pathcanlardir.

GUNEYIN SES i: TAMMURRIATA

" Tammurriata " Ozellikle Nocera ve Paganide , ,yaygin olarakta Campania
bolgesinde yayillmis bir arkaik ritmik - melodik,ve 6zel bir sarki,miizik ve dans ile
biitiinlesmis miizikal bir ifadedir.Adim1 “tammora” denilen ve bazi metal disklerin
( ziller ) , bagh oldugu dairesel ahsap cerceve seklinde keci derisinden yapilmis olan
olan bir davuldan alir.. Bu genellikle bir sarkic1 , bir miizisyen ve iki dansci tarafindan
temsil edilmektedir .

Pompeii de bir kac ressam resimlerinde tammorra veyakiiciik " tamburello "ya
oldukca benzer bir enstriiman calan miizisyenler gostermesine ragmen miizik ve
dansin kokeni , hala belirsizdir .

Tammurriata nin bir sarki olarak kokeni, Eski Yunanlilarin italya'ya geldigi veGiiney
boyunca koloniler kurdugu zaman olan M.O.besinci yiizyillda izlenebilmektedir .
Campania nin ozellikle i¢ bolgelerinde kokli davul ile yapilan Antik Yunan'dasarka
, tarim ve ekinlerin ve hasatlarin koruyucusu olan tanrilarin ibadetleri ile ilgilidir .
Yuzyillarda tarim gelenek ve gorenekleri kusaktan Kkusaga sozli olarak
aktarilmaktadir.ve tammurriata , simdiye kadar , babadan ogula gecmistir.
Gliniimuzde Tammurriata Ozellikle ilkbahar ve yaz aylarinda gerceklesen dini
kutlamalar sirasinda , Campanianin bir cok koylerinde( Nogera ya en yakini
Paganidir), sokaklarda soylenir,dans edilir. Festivallerin tarihleri Paskalya takvimine
gOre sabittir ve onun cesitli ve degisik tezahiirleri iMeryem Ana dini kutlamalariyla
iliskilidir . Dini yoni putperestlik ve atalarimin ibadetleri ile birlestirilmis olup
koyliilerin yasam ,mevsim dongiisi ,alanlarin da is ve bahar kutlamalari ile ilgilidir.
Tammurriata sesi tek bir miizisyen tarafindan oynanan bir ikili ritme
dayanmaktadir.. Sarkilarin s6zlerinde 0Ozellikle hem cinsel ¢agrisim hemde , bir dini



cagrisim ve gucli bir pagan lezzet i de vardir. . Melodileri, bir veya daha fazla sarkici
tarafindan soOylenir.. 0Ozellikle bulunulan ortamm canlandirmak ve yaratic
kabiliyetlerini gostermek icin sik sik yeni dortliiklerin yanina espiriler(barzellete)
eklemek suretiyle yapilir.Bu yiizden piyano tuslar1 yoktur.

" Castagnette " yardim ile yuritilendans , bir erkek ve kadin arasindaki bir ask
oyununu temsil eder vyada iki kadin yada iki erkek arasindaki rekabeti ,kavgayl
,yarisi temsil eder.Muzik,sarki ve dans bulundugu yere ve bolgeye ,kdye gore
farkhihlklar gosterir.

Bu bir gelenektir. tutkudur , bu balliliktir , bu sadece yalli insanlarin anilarina ait
olan bir ritmimizdir.. kiiltiir dernekleri ve popiiler miizik gruplar:i bunu korumaya ve
genc¢ kullaklar arasinda yaymak icin caliliyor olsalarda... ,slogam ise: hissettillin Oeyi
yap..

' Castagnette 'balparmak tizerinde bir ballant1 kablosu ile avcun icine ballanmil
olup ellere cirpmaya yardim eden ,fildilli kabuklarindan yapilan bir cift perkiisyon
aletidir .

Adim1 Castagne yani Otalyan kestanesin den alir,tahtadan yapildi icin elde cirpildil
zaman ses tekrar cikar ki bu da kizartilirken kestanelerin cikardilh sesi hatirlatir.
Castagnette, Ospanyolca ' nacchere ' dan farkhidir,daha kiiciiktiir ve sesin en
karakteristik noktalarimi vurgular.

Elinizde bir cift castagnette varsa,dtalyanin Gliney Kiyis1 Denizinin ve Amalfi Kiy1
sinin limon kokularini icinize cekersiniz...... koklerinizle,gelenek ve goreneklerinizle
gurur duyarsiniz.

CZECH

Campania

Campania je jednou z oblasti jillni Italie. Ve starovlku byla nazyvana Campania Felix
pro své plirodni krasy, mirné podnebi, archeologické poz0lstatky, umileckeé
bohatstvi, kulinalské dOdictvi, hudbu a tradilni tance. Tahne se podél pobleli
Tyrhénského mole, které se mie chlubit krasnymi misty, napl. ostrovy Capri a
Ischia v Neapolském zalivu na Sorrentinském poloostrovll, poblelim Amalfi, které
vede od Cilenta k Dominitanskému pobleli s provinciemi Neapol (krajské misto),
Caserta, Benevento, Avellino a Salerno. V Campanii se taky nachazi narodni parky a
spousta plirodnich rezervaci, napliklad Matese, park Monti Picentini, Vesuv a
Narodni park Cilento a Vallo di Diano. S historii se mldeme setkat prakticky na
kalldém kroku, jelikod oblast je plna pamatek, mezi nimi jsou jedinené Pompeje,
Herculaneum, Stabia a Oplontis. Je zde nejvitsi mOstsky archeologicky park v Evropl,
podvodni misto Baia a archeologicky park Conza. Smirem na jih stoji chramy
Paestum, archeologicky park Velia obklopen narodnim parkem a také nadherné
kralovské palace v Casertl. Campania je znama svymi laznlmi: 29 mineralnich



pramenl (z Ischia do Telese a Contursi) z ni dlla paty region disponujici lazelskymi
centry.

Pobleli

Jedna z nejznamljSich turistickych destinaci je Sorrentinsky poloostrov, ktery se
téml0 dotyka ostrova Capri, patlici mezi nejoblibenljsi ostrovni turistické destinace
na svitl. Nachazi se na nIlm Palazzo Cerio, Certosa S. Giacomo, Villa Jovis (jedna z
dvanacti vil, které postavil cisall Tiberius), Blue Grotto. DalSi znamé misto pro
mezinarodni cestovni ruch je ostrov Ischia, nazyvany také ,Zeleny ostrov", zaloeny
Oeky. Nabizi spoustu krasnych krajinnych oblasti, muzea, slavné vily a zazrallné
termalni laznl. Sorrentské pobleli je vysoké a skalnaté, s vapencovymi utesy
padajicimi do mole. Krasna mfsta podél pobleli se charakterizuji umnim a tradici.
Nejznam(jsi z nich je Sorrento. Je umistino na utesu nad molem a zachovava
renesanlni a barokni architekturu. V blizkosti Sorrenta jsou malebné Vico Equense,
slavné termalni lazn0. Klikata poblelni silnice je jednim ze zazrak[l italské krajiny;
na silnici do Positana je zatallka za zatalkou. Je molné si odtud vychutnat krasny
vyhled na Neapolsky zaliv, Vesuv a Capri. Mezi horami a modrym molem vypada
Positano jako obrovsky betléem. Domy se vyznaluji klenutymi arkadami
v pastelovych barvach, tahnoucimi se do mole. Ne nahodou je Positano nazyvano
yKlenotem Bolského pobleli".

Pobleli Divine, neboli "pobleli z molské panny", by v Italii mdlo byt povinnou
zastavkou. Rozprostira se mezi Sorrentinskym poloostrovem a zalivem Salerno.
Krajina se vyznalluje mohutnymi utesy padajicimi do mole, zalivy, jako je napliklad
Emerald Grotto v Conca dei Marini a Fiordo (fjordu) Furore. Patli do svltového
kulturniho didictvi UNESCO. Nadherné a velmi unikatni jsou ryballské vesnice nebo
mala mista na pobleli - Amalfi, Duomo a Valley of the Mills, Ravello. Jsou to klenoty
elegance. Bohaté na umfllecké a plirodni krasy jsou také Maiori, Minori, Cetara,
Erchie a Vietri, znamé po celém svitl z keramického prImyslu. V mlstelku Raito se
nachazi keramické muzeum. Vietri se nachazi jen par minut od Salerna, je to nejv0tsi
misto v regionu Campania. Salerno je pouhych deset minut vlakem od Nocera
Inferiore, strategického mista, jelikod se nachazi plimo v centru vSech kras tohoto
regionu.

SARNO VALLEY- tvarovana ohnlm a vodou

Agro Nocerino lellici nad Oekou Sarno mezi Oetlzci hor Lattari a Picentini se m00e
pochlubit rozlohou 170 km? U0Oije zde asi 270.000 obyvatel. Pisek z Oeky a désl
vesuvského popela ullinily pldu v této oblasti obzvlastl urodnou. Za vice nell dva
miliony let plinesla tato krajina rzné druhy ovoce a zeleniny mimoladnych chuti.
Napliklad rajdata ,San Marzan” jsou znama po celém svitl a poullivaji se jako
prevence mnoha nemoci.

NOkolik historickych zajimavosti

Existuje zde velké mnolstvi archeologickych pamatek. Nuceria Alfaterna byla
zalollena kolem poloviny VI. stoleti pl.n.l.

- Monumentalni nekropole Pizzone se vyznaluje nadhernym pohlebnim mauzoleem
z republikanské a cisallské doby.

- Theatre of Pareti (jedna z nejvOtSich staveb starovké Kampanie stale jeStl



pohlbena pod vrstvami bahna) je kolosalni Oimsky amfiteatr ve stledisku Grotti.

- Ranl kOesOanské umini v tdoli Sarno doklada ulasné Baptisterium Santa Maria
Maggiore (polovina VI. stoleti n.l.), kde jsou mohutné mramorové sloupy plné
epigrafll a jinych dekorativnich architektonickych prvkD.

- Vyznamna je papellska bazilika Sant'Alfonso Maria de 'Liguori v Pagani na
Materdomini v Nocera Superiore,

- Ke skvostOm patli také katedrala San Prisco v Nocera Inferiore, kterou zdobi
nadherné fresky Angela znazorlujici nebe. Toto dilo je kritiky povallovano za
nejkrasnlljsi "sottinsu” (vzhlru nohama) neapolského baroka.

- Velmi zajimavé jsou muzejni prostory: Pinacoteca a Museo Provinciale dell'Agro
Nocerino, které jsou plipojeny ke klaSteru Sant'Antonio v Nocera Inferiore, muzeum
Alfonsiano v Pagani, nové Lapidarium, baptisterium v Nocera Superiore,
archeologické muzeum Sarno apod.

Nocera Inferiore se nachazi v provincii Salerno, ukazujici syntézu toho, co
Stledozemni mole mide nabidnout. Salerno je plkné misto plipraveno hostit
navstlvniky z celého svllta. Tato provincie je nejvtsi v Kampanii, kam patli i pobQeli
Amalfi, archeologicka oblast Paestum a Cilento, dale pak ticha a plijemna molska
mlsta jako Agropoli, Ascea, Palinuro. Salernem protéka Oeka Sele. V okoli Salerna
najdeme i vysoké planll a chranné krajinné oblasti Vallo di Diano.

Misto
Historie 1zemi Nocera Inferiore je pevnl spjata s historii Nuceria Alfaterna. Kolem X.
stoleti byl kolem kopcem Fienga Castle vytvollen park. V roce 1023 byl oznallen jako
Civitas Nuceriae. M0sto bylo pak v roce 1138 znilleno Ruggierem II d”Alltavilskym.
Mistni hrad byl vroce 1240 pledan z rukou Frederica II Svévského do rukou
panovnika Riccarda Filangerského. VSechny tyto udaje jsou zaznamenany vV
dokumentu z 1228 roku, kde je mlsto citovano jako Christian Nocera. Za vlady
Francouzl (1806-1815) bylo uzemi Nocera dei Pagani rozdlleno do p0ti obci. Byla
postavena borbonska [Oeleznice. Nadrali Nocera Inferiore bylo na dlouhou dobu
posledni zastavkou pro vSechny cestovatele Grand Tour, ktelli putovali do Paestum
nebo na Costiera Amalfitana. Nocera dnes pledstavuje dllellitou prmyslovou a
obchodni zonu na uzemi celého Agro Nocerino Sarnese.
Dnes zde mlOeme navstivit:
- hrad jménem Fienga a jeho plekrasny park. Cely areal hradu je obklopen tlemi
zdmi a normandsko - svévanskymi penatgonalnimi vlOemi. Stopy po stledovikych
freskach pledstavujicich svaté jsou k vidini plimo v malé kapli. Z pOvodniho
vybaveni hradu zlstaly pouze zbytky kralovské kavalerie nebo taky pokoj ,velikan0”,
kde se konaly vyslechy Angioniho kralovské rodiny. Velice zajimavé jsou taky dvojita
lancetova okna, ktera vedou na velké nadvoli. Existuje domnlnka, Oe pravl na
nadvoli se nachazely hlavni byty. Na vrcholku kopce byla mezi 19. a 20. stoletim
postavena historicka tvrz. Je pojmenovana podle posledniho vlastnika hradu, ktery
tam 0il.



- kostel a klaster sv. Anny postaven kolem roku 1288. Dle plani biskupa Petra
Capacckého se tam nachazi klaSterni domy a Dominikanska klasterni komunita.
Skalni svatynll sv. Marie Miracolské je spjata s olivetanskymi otci a nachazi se na
pobleli Mount Albino ull od 1500 roku. Kostel byl rozSillen v 1549 roce norskym
aristokratem Giovannim Battistou Castaldem, ktery ho ozdobil umileckymi dily
Madonna D alby , Rafaella Santiho. AvSak Kk dneSnimu dni jsou tyto pamatky
uschovany v Narodni galerii ve Washingtonu.

- kostel a klaster sv. Chiary nachazejici se na hranici Nocera Inferiore a Pagani.
Kostel s klasterem byl obyvany Oadem sester klarisek ull od dob jeho zaloleni, to
znamena koncem 13. stoleti. Cely komplex byl dokonllen pozdlji, a to v roku 1304.
Fasada budovy je jednodusSe spiralovita. Prvni kapli uvnitd kostela nalezneme na
pravé stranll od vchodu. Tato kaple je zasvicena sv. Chialle. Poté mideme navStivit
dalSi vyznamnou kapli Madony, ktera je jinak nazyvana temnou nebo také tajemnou.
Legenda 0Oika, Oe v 1601 Madona pohnula svyma rukama a olima a od té doby
zazralnl 1é0i a uzdravuje lidi kolem. Na polychromovaném mramorovém oltalli se
nachazi malba Vergine Annuziata, kterou namaloval neznamy autor v prvni polovinl
17. stoleti.

-kostel a zakon sv. Antonina - budova reprezentuje zajimavou expresi s
renesanlnimi a neoklasicistickymi prvky. Kostel, jend byl pOvodnl zasvicen sv.
FrantiSkovi, byl postaven v 1256 roce. V klaStele m0OOeme najit knihovnu, ktera
disponuje vice jak 15 000 svazky a dalSimi nejriznfjSimi vzacnymi rukopisy. Ve
spodnim patle se jill od roku 1965 nachazi archeologické provincialni muzeum Agra
Nocerina, kde mbilOeme spatlit nadhernou mramorovou sochu Athény jeStl z
imperialni doby a taky ikonu bucchero nesouci nazev v osco abecedl, jinak zvanou
nocerino. Na hornim podlali se nachazi velka galerie bohata na obrazy pochazejici z
16. stoleti, mezi nimi se taky ukryva obraz ,Matky s ditdtem ", jehol autorem je
Pietro Negroni.

-katedrala sv.Prisco

Fasada a nynfjsi soullasna struktura pochazi jil z obdobi baroka. POi vykopavkach
byla v katedrale nalezena kolonada z pOvodniho kostela. Velmi cenné jsou rovn(l
malby sv. Marka na oltalli a freska nebe Angela a Francesca Solimenovych.

Zvuk jihu: Tammurriata

»,lammurriata® je archaické oznalleni tance doprovazeného zplvy a bubny a je
rozSillen v regionu Campania, a to zejména v Nocera a Pagani. Tammurriata bere své
jméno od ,tammorra®“ - bubnu sestaveného z kruhového dleviiného ramu, na nfj0 je



natallena kozi k0OOe a plipevnlny kovové disky (Oinely). Obvykle je vykonavana
jednim zplvakem, muzikantem a dvlma tanelnicemi. POvod hudby a tance je stale
nejisty, i kdyl nlkolik maleb v Pompejich ukazuje hudebniky hrajici na hudebni
nastroj velmi podobny tammorra nebo mensi ,tamburello". Pollatky Tammurriata
jako skladby lze vysledovat all do patého stoleti plled naSim letopoltem, kdy stali
Oekové phiSli do Italie a zalolili kolonie po celém jihu. Zplv starych 0Oekl
doprovazeny bubnem ihned zakolenil ve vnitrozemi Kampanie, co uzce souviselo se
zemOdOlstvim a uctivanim bohf, ktelli ochralovali irodu a sklizell. V prib0Ohu staleti
byly pledavany zemldllské tradice a zvyky ustnll z generace na generaci a
tammurriata se didila z otce na syna. V soullasné dobll se Tammurriata jeStl stale
hraje, tanli a zpiva v ulicich Oady obci blhem nabolenskych slavnosti, které se konaji
pledevSim na jalle a v létl. Terminy festivall jsou stanoveny v souladu
s velikonollnim kalendallem a jsou spojeny s nabolenskymi oslavami Panny Marie.
Nabolensky aspekt je spojen s pohanskym, tykajicim se Oivota rolnikl, cyklu rolnich
obdobi, prace na poli a oslavy jara. Zvuk Tammurriaty je zaloen na binarnim rytmu,
ktery je hrany jednim hudebnikem. Slova pisni maji jak nabolenské konotace, tak
silnou pohanskou plichull, a to zejména v oblasti sexualni. Melodie jsou zpivany
jednim nebo vice zplvaky, kteli Oasto plidavaji nové sloky nebo kratké vtipy
(,barzellette"), a to kvlli oliveni atmosféry nebo jako dOkaz svych tvOrOich
schopnosti. Z tohoto dOvodu neexistuji klavirni verze. Tanec, provedeny pomoci
,Castagnette", pledstavuje milostny zapas mezi mullem a Oenou, nebo boj mezi
dvima muli nebo dvllma Oenami. V hudbl, textech a tancich existuji patrné rozdily v
zavislosti na oblasti, v nill maji svllj pvod. Je to tradice, je to oddanost, je to vasel,
je to rytmus, které jsou pouze ve vzpominkach velmi starych lidi, allkoli se je
kulturni sdrulleni a popularni hudebni skupiny snali zachovat a rozsillit mezi
mladou generaci mottem: D0lejte to, co mate pocit, Oe dOlate! ,Castagnette“je bici
nastroj skladajici se ze dvou mirn konkavnich musli ze slonoviny nebo tvrdého
dOeva, které se drli v dlani. Castagnette bere své jméno od ,castagne" (italsky
kaStan), a to jak kvlli dlevu, ze kterého je vyrobena, tak kvlli zvuku, ktery vydava -
plipomina praskani pellenych kaStanl. Castagnette se liSi od Spanllského ,nacchere",
protolle je mensSi a dOrazn0jsi. ,Kdyl drOime Castagnette ve svych rukou, citime
zavan italského jillniho pobleli, vni citrond z Amalfi Coast a jsme hrdi na své
koleny, zvyky a tradice.”

Kampanské chutll

V Kampanii jsou nlkteré chutl mluvici italsky do celého svilta: Spagety, pizza,
mozzarella. Klilem k bohatstvi jeji gastronomie je kombinace jednoduchosti a chuti,
kterou je schopen rozeznat jazyk obyllejného konzumenta.

Dobré jidlo, vonici po mole a slunci: tdstoviny s rajlaty a bazalkou, kombinace rajlat
a mozzarelly ve slavném Caprese salatl, klupava ,mozzarella v Carrozza", Oerstveé
ryby , zvlastni chull citronl, Oerstva zelenina, potSeni z opravdového extra
panenského olivového oleje a vina. Tradilni jidlo dokonli nevyhnutelny a
nenahraditelny Salek kavy, samozlejm0 neapolské.

Kuchynll v Kampanii



Pizza a tOstoviny vyrobené z mistni pSenice jsou znamé po celém svitl. Originalni
pizza, nejslavnljsi ,rullni“ potravina, je obvykle bull pizza pokrm s rajdaty, Desnekem
a olejem, nebo pizza Margherita s rajlaty, bazalkou a mozzarellou.

Pasta ma spoustu variant. VOtSina z nich jsou znamé jako Spagety, maccheroni,
fusilli a ziti. Perciatelli je ménl znama nudle, dlouha, ale duta.

Zakladem mnoha pokrmil jsou ryby, napliklad Spagety se Skeble omalkou, rybi
polévka, smallené anlovilky, meloun rolich, chobotnice valené s rajlaty San
Marzano, musle s peplem.

Tradilni zpOsob valleni masa je grilovani. Maso se ji spolu se zeleninou.

Zelenina hraje v kuchyni tak velkou roli, Oe mistni lidé jsou 0Oasto nazyvani
,mangiafoglie" (jedlici listi). Urodna plda poskytuje bohaté mnolstvi potravin, vietn[
salatu greeny, rajlat, lilku, paprik, Oesneku a bylinek. Typicky studeny salat mile
obsahovat syrovou nebo vallenou zeleninu s bylinkami a syrem. Dalsi zajimava jidla
jsou duSené jidlo z lilku, papriky, cukety a cibule s bazalkou a olivovym olejem,
které se podava za studena. PIn[iné Oervené a Oluté papriky se strouhankou ochucené
Oernymi olivami, kapary, Oesnekem a anlovillkami, samozlejm0 taky slavny lilek s
parmezanem.

Syry, vletnd Provolone, Pecorino, Manteca del Cilento, scamorza, Buffalo
mozzarellou a Burrino, jsou vyrablny tradillnim zplsobem jill po cela staleti.
Melounlm, citrusim, fikom a hroznlm, olivam, kaStanOm, vlaSskym olechim a
liskovym oliSkOm se v této oblasti nesmirnl dali a v mistnich receptech nikdy
nechybi.

Amalfi citrony jsou poullivany pro plipravu likéru limoncello, na plipravu zmrzliny,
sladkosti a dezertl jako je Baba - piskotovy dort se Slehallkou a jahodami. Sospiri
jsou lehké vzdusSné mandlové suSenky, Lemon potldSeni zase dort plnlny
citronovym pudinkem.

Co ochutnat v Nocera Inferiore

Typicky pokrm v Nocery je novl objevena mbuttunato (mazana) Oluta paprika.
Pikantni friarielli (dlouhé a tenké zelené papriky) jsou podavany smalené nebo
grilované. Dalsi typickou zeleninou v Nocera je bila cibule s nezamlnitelnou jemnou
chuti. Charakteristické jsou mohyly ze pedlars, které se prodavaji jako osvOOujici
citronova zmrzlina, plipravena pouze z cukru, citronu a vody. Dalsi pochoutky jsou
pizzy slollené jako kniha, livance z ciurilli (kvOty dynl) a valcované lilky plnOné
mozzarellou podavané s rajlatovou omalkou a bazalkou.



