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Please visit our website for more information or  
if you’re ready to book, simply download our booking form.

For enquiries, please contact:
Lisa La Spina on +61 407 946 212

lisa@savoursicily.com.au

Savour Sicily Culinary Tours is an initiative  
brought to you by Bar Idda Restaurant
132 Lygon St, Brunswick East VIC 3057

This brochure relates to the culinary journey of Sicily for 2014.  
For further tours in the series and for future dates, including 2015, please see our website. 

In terms of stunning 

natural beauty and diverse 

landscapes, there is no place 

like the Italian island of Sicily. 

Situated in the heart of the Mediterranean and 

surrounded by three dazzling seas, its long coastlines 

turn quickly into a rough and rugged interior of deep 

valleys and towering mountain ranges. 

Wild fennel and prickly pears grow along the 

roadside, hundred year-old olive trees and vines cling 

to the hills, scents of citrus and the sea cut through 

the air, while Mount Etna’s volcano cheekily breathes 

fire across the land. Charming little villages dot the 

island, as well as grand cities with architecture shaped 

by 25 centuries of foreign domination – from Greek 

temples and Norman castles, to Moorish churches 

and Spanish baroque palazzi (buildings). 

There is no surprise why so many foreign rulers 

wanted to conquer Sicily, when you experience how 

beautiful, captivating and intoxicating the place is. 

It’s no secret that Alfredo & Lisa La Spina share a great passion for Sicily. 

Alfredo, the son of Sicilian immigrants, grew up on a farm in 
north-east Victoria. He was always fascinated by his mother’s 
preparation of simple but delicious dishes fresh from the 
garden, and how his parents employed clever preserving 
techniques to enjoy seasonal produce all year round. 

Alfredo first journeyed to Sicily almost 15 years ago to 
discover his parents’ homeland. He realised that although his 
parents had travelled thousands of miles from where they 
were born, their way of life in Australia was not too different 
than that of his relatives in the villages of Sicily. Having been 
a chef since 1995, and with a focus on other forms of Italian 
cuisine, it was this journey that ignited Alfredo’s passion for 
Sicilian cuisine. 

In following visits to Sicily, Alfredo ventured further from 
his parents’ home towns, exploring other parts of the 
island. Alfredo was exposed to Sicilian food beyond what 
his mother put on their family table, and the thousands of 
years of history that had shaped Sicilian cuisine became 
increasingly apparent. Sicily’s many regions and towns, from 
the east to the west and from the coastlines to the mountain 
ranges, each have their own culinary differences, making for 
one of the most diverse and interesting cuisines globally. 
Alfredo introduced his wife Lisa, also of Italian heritage, to 
Sicily and they have journeyed there together every year 
since – each visit ensuring a discovery of more about the 
island and a cuisine they have both grown to love. 

Four years ago, they opened their very own Sicilian 
restaurant, Bar Idda, in order to share this wonderful cuisine, 
followed by their café  Bar Paradiso last year. Now, they want 
to share Sicily with you and introduce you to this enchanting 
island, its culture and its food. Alfredo and Lisa invite you 
to join them on a journey through Sicily, to experience the 
Sicilian way of life – a simple life, with a focus on what is truly 
important: food, wine, friends, sun and siesta. This is the heart 
of their ten day culinary journey of Sicily – with particular 
emphasis on the food, of course.

A culinary journey  
through an ancient land

A Carretto, native to Sicily, once used to transport people and produce.

Oranges from Mount Etna’s rich lava fed soil in Catania’s central market.

Alfredo and Lisa La Spina in Taormina’s main square.
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This brochure relates to the culinary journey of Sicily for September 2012.  
For further tours in the series and for future dates, including 2013, please see our website. 

In terms of stunning 

natural beauty and diverse 

landscapes, there is no place 

like the Italian island of Sicily. 

Situated in the heart of the Mediterranean and 

surrounded by three dazzling seas, its long coastlines 

turn quickly into a rough and rugged interior of deep 

valleys and towering mountain ranges. 

Wild fennel and prickly pears grow along the 

roadside, hundred year-old olive trees and vines cling 

to the hills, scents of citrus and the sea cut through 

the air, while Mount Etna’s volcano cheekily breathes 

fire across the land. Charming little villages dot the 

island, as well as grand cities with architecture shaped 

by 25 centuries of foreign domination – from Greek 

temples and Norman castles, to Moorish churches 

and Spanish baroque palazzi (buildings). 

There is no surprise why so many foreign rulers 

wanted to conquer Sicily, when you experience how 

beautiful, captivating and intoxicating the place is. 

It’s no secret that Alfredo & Lisa La Spina share a great passion for Sicily. 

Alfredo, the son of Sicilian immigrants, grew up on a farm in 
north-east Victoria. He was always fascinated by his mother’s 
preparation of simple but delicious dishes fresh from the 
garden, and how his parents employed clever preserving 
techniques to enjoy seasonal produce all year round. 

Alfredo first journeyed to Sicily over ten years ago to 
discover his parents’ homeland. He realised that although his 
parents had travelled thousands of miles from where they 
were born, their way of life in Australia was not too different 
than that of his relatives in the villages of Sicily. Having already 
been a chef for seven years, and with a focus on other forms 
of Italian cuisine, it was this journey that ignited Alfredo’s 
passion for Sicilian cuisine. 

In following visits to Sicily, Alfredo ventured further from 
his parents’ home towns, exploring other parts of the 
island. Alfredo was exposed to Sicilian food beyond what 
his mother put on their family table, and the thousands of 
years of history that had shaped Sicilian cuisine became 
increasingly apparent. Sicily’s many regions and towns, from 
the east to the west and from the coastlines to the mountain 
ranges, each have their own culinary differences, making for 
one of the most diverse and interesting cuisines globally. 
Alfredo introduced his wife Lisa, also of Italian heritage, to 
Sicily and they have journeyed there together a further six 
times – each visit ensuring a discovery of more about the 
island and a cuisine they have both grown to love. 

Almost three years ago, they opened their very own Sicilian 
restaurant, Bar Idda, in order to share this wonderful cuisine. 
Now, they want to share Sicily with you and introduce you 
to this enchanting island, its culture and its food. Alfredo and 
Lisa invite you to join them on a journey through Sicily, to 
experience the Sicilian way of life – a simple life, with a focus 
on what is truly important: food, wine, friends, sun and siesta. 
This is the heart of their ten day culinary journey of Sicily – 
with particular emphasis on the food, of course.

A culinary journey  
through an ancient land

A Carretto, native to Sicily, once used to transport people and produce.

Oranges from Mount Etna’s rich lava fed soil in Catania’s central market.

Alfredo and Lisa La Spina in Taormina’s main square.
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Savour Sicily Culinary Tours is an initiative  
brought to you by Bar Idda Restaurant
132 Lygon St, Brunswick East VIC 3057

This brochure relates to the culinary journey of Sicily for 2014.  
For further tours in the series and for future dates, including 2015, please see our website. 

In terms of stunning 

natural beauty and diverse 

landscapes, there is no place 

like the Italian island of Sicily. 

Situated in the heart of the Mediterranean and 

surrounded by three dazzling seas, its long coastlines 

turn quickly into a rough and rugged interior of deep 

valleys and towering mountain ranges. 

Wild fennel and prickly pears grow along the 

roadside, hundred year-old olive trees and vines cling 

to the hills, scents of citrus and the sea cut through 

the air, while Mount Etna’s volcano cheekily breathes 

fire across the land. Charming little villages dot the 

island, as well as grand cities with architecture shaped 

by 25 centuries of foreign domination – from Greek 

temples and Norman castles, to Moorish churches 

and Spanish baroque palazzi (buildings). 

There is no surprise why so many foreign rulers 

wanted to conquer Sicily, when you experience how 

beautiful, captivating and intoxicating the place is. 

It’s no secret that Alfredo & Lisa La Spina share a great passion for Sicily. 

Alfredo, the son of Sicilian immigrants, grew up on a farm in 
north-east Victoria. He was always fascinated by his mother’s 
preparation of simple but delicious dishes fresh from the 
garden, and how his parents employed clever preserving 
techniques to enjoy seasonal produce all year round. 

Alfredo first journeyed to Sicily almost 15 years ago to 
discover his parents’ homeland. He realised that although his 
parents had travelled thousands of miles from where they 
were born, their way of life in Australia was not too different 
than that of his relatives in the villages of Sicily. Having been 
a chef since 1995, and with a focus on other forms of Italian 
cuisine, it was this journey that ignited Alfredo’s passion for 
Sicilian cuisine. 

In following visits to Sicily, Alfredo ventured further from 
his parents’ home towns, exploring other parts of the 
island. Alfredo was exposed to Sicilian food beyond what 
his mother put on their family table, and the thousands of 
years of history that had shaped Sicilian cuisine became 
increasingly apparent. Sicily’s many regions and towns, from 
the east to the west and from the coastlines to the mountain 
ranges, each have their own culinary differences, making for 
one of the most diverse and interesting cuisines globally. 
Alfredo introduced his wife Lisa, also of Italian heritage, to 
Sicily and they have journeyed there together every year 
since – each visit ensuring a discovery of more about the 
island and a cuisine they have both grown to love. 

Four years ago, they opened their very own Sicilian 
restaurant, Bar Idda, in order to share this wonderful cuisine, 
followed by their café  Bar Paradiso last year. Now, they want 
to share Sicily with you and introduce you to this enchanting 
island, its culture and its food. Alfredo and Lisa invite you 
to join them on a journey through Sicily, to experience the 
Sicilian way of life – a simple life, with a focus on what is truly 
important: food, wine, friends, sun and siesta. This is the heart 
of their ten day culinary journey of Sicily – with particular 
emphasis on the food, of course.

A culinary journey  
through an ancient land

A Carretto, native to Sicily, once used to transport people and produce.

Oranges from Mount Etna’s rich lava fed soil in Catania’s central market.

Alfredo and Lisa La Spina in Taormina’s main square.
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Sicily is tiny, fitting into Tasmania almost three times! Therefore in just 10 days, you will experience the best the island 
has to offer, at a leisurely, stress-free pace allowing you to soak up the culture, sights, flavours and fragrances of Sicily. 

Highlights include: 

•  Alfredo and Lisa’s favourite, and what they consider to be Sicily’s most memorable and authentic restaurants, 
bars and pastry shops

• Cooking classes with one of Sicily’s best chefs as well as one with Alfredo

• Food tours of Sicily’s liveliest markets

• Visits to estates to sample old world wines and olive oils

• Centrally located 4 star boutique accommodation, reflecting each area’s character 

• Ample tempo libero (free time) to roam and wander each town, with printed guides and maps provided

•  Alfredo and Lisa on hand at all times to provide their knowledge and suggestions on all things Sicilian, from 
where to eat, what dishes and ingredients are local to the area and other must-do food and cultural experiences 
– they know all the secrets! 

“ To have seen Italy without having seen Sicily  
                         is to not have seen Italy at all,  
                                                  for Sicily is the clue to everything.”

 Goethe, Italian Journey: 1786-1788        

A first taste of the journey:

Dip a sweet brioche into an icy granita,  
while standing up at a local bar, and 
immerse yourself in the excitement 
and chaos that is Palermo. Smell 
the sweetness of the Sicilian 
blood red orange, as we learn 
about Sicilian produce and stop 
for street snacks in Palermo’s 
alluring mercati (markets).

Purchase fresh and seasonal produce 
at Palermo's markets, and then prepare 
a traditional three course meal in a cooking 
class with Alfredo focusing on the Arab influenced  
cuisine of western Sicily.

Wonder at the glittering mosaics and pillars of the 
Cattedrale di Monreale, a church considered the finest 
example of Norman architecture in Sicily.

Take in the views of Sicily’s shimmering coastlines and 
jagged interior from the medieval hilltop town of Erice, 
then delight in counters pilled high with handcrafted 
biscuits and cakes, and relish mouth-watering pastries of 
an almost lost tradition, at the pasticceria (pastry shop)  
of one of Sicily’s most famous pastry chefs.

Soak up the wonder of Segesta, a pretty Doric temple 
built by the ancient Greeks in the 5th century, resting in  
a splendid valley.

Arrive through rolling hills covered in a patchwork of farmland 
and rustic mountain towns, to the agricultural estate of one of 
Sicily’s greatest chefs in the remote Central Sicily. Be treated to 
traditional seasonal dishes using ingredients from the land, and 
then learn to make them yourself in an intimate cooking class. 

Marvel at the 
majestic Valley of the 
Temples in Agrigento, a 
gift of Doric temples from the 
ancient Greeks dating back to the  
6th century, as well as the setting of ancient 
olive groves and the breathtaking view from the  
ridge across the Mediterranean Sea towards Africa.

Explore the delightful old town of Ragusa, admiring 
its hillside hugging lanes that tumble down into lush 
green countryside, before dining at a two-star Michelin 
restaurant, one of Sicily’s finest culinary spots. 

Tour a local olive mill and learn more about the 
flavoursome and aromatic oils produced by the ancient 
groves of the Iblei mountain range. Afterwards, we will 
take you for lunch at our favourite restaurant on the 
whole island – one of Sicily’s best kept secrets!

Loosen the belt a notch as you devour the most delicious 
cannoli and cassata, at Sicily’s most brilliant pasticcerie in 
the Baroque town of Noto, followed by a stop in Modica 
where the ancient Aztec chocolate making techniques 
bought to Sicily from Mexico by the Spanish prevail. 

Lose yourself in Sicily’s jewel, Siracusa, and uncover its 
fascinating 3000 year old history in its tangled maze of 
narrow streets.

Raid the street stalls of Milazzo while we wait for our 
ferry to the Aeolian island of Salina. As the islands 
approach, admire lush green cliffs that dramatically plunge 
into clear blue seas and the views out to the surrounding 
islands – in particular the volcano of Stromboli as its 
crater lets off puffs of smoke in front of that unforgettable 
pink Aeolian sunset. 

In Salina (our favourite place in Sicily!) choose to swim in 
the crystal clear water, watch fishermen work their nets 
on the colourful boats in the port, savour local Malvasia 
wine in a sun-drenched square or simply indulge in a 
gelato, letting what flavour you choose be the biggest 
decision you have to make all day.

Experience the glitz and glamour that is Taormina. Stand 
spell bound by the view from the Piazza IX Aprile, indulge 
in some retail therapy in the many luscious boutiques and 
delight in the passeggiata (stroll) down Taormina’s main 
drag, browsing the marzipans, antiques and the prettiest 
painted dinnerware, before experiencing the Greek 
influenced cuisine of Sicily’s east coast. 

Venture deep into Sicily’s liveliest fish market, 
La Pescheria in Catania – breathe in that crisp 

sea scent, eat fresh mussels and sea urchins 
from nearby waters straight off the market 
stands and listen to shrieking fishermen selling 
the freshest of the day’s catch. 
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In terms of stunning 

natural beauty and diverse 

landscapes, there is no place 

like the Italian island of Sicily. 

Situated in the heart of the Mediterranean and 

surrounded by three dazzling seas, its long coastlines 

turn quickly into a rough and rugged interior of deep 

valleys and towering mountain ranges. 

Wild fennel and prickly pears grow along the 

roadside, hundred year-old olive trees and vines cling 

to the hills, scents of citrus and the sea cut through 

the air, while Mount Etna’s volcano cheekily breathes 

fire across the land. Charming little villages dot the 

island, as well as grand cities with architecture shaped 

by 25 centuries of foreign domination – from Greek 

temples and Norman castles, to Moorish churches 

and Spanish baroque palazzi (buildings). 

There is no surprise why so many foreign rulers 

wanted to conquer Sicily, when you experience how 

beautiful, captivating and intoxicating the place is. 

It’s no secret that Alfredo & Lisa La Spina share a great passion for Sicily. 

Alfredo, the son of Sicilian immigrants, grew up on a farm in 
north-east Victoria. He was always fascinated by his mother’s 
preparation of simple but delicious dishes fresh from the 
garden, and how his parents employed clever preserving 
techniques to enjoy seasonal produce all year round. 

Alfredo first journeyed to Sicily almost 15 years ago to 
discover his parents’ homeland. He realised that although his 
parents had travelled thousands of miles from where they 
were born, their way of life in Australia was not too different 
than that of his relatives in the villages of Sicily. Having been 
a chef since 1995, and with a focus on other forms of Italian 
cuisine, it was this journey that ignited Alfredo’s passion for 
Sicilian cuisine. 

In following visits to Sicily, Alfredo ventured further from 
his parents’ home towns, exploring other parts of the 
island. Alfredo was exposed to Sicilian food beyond what 
his mother put on their family table, and the thousands of 
years of history that had shaped Sicilian cuisine became 
increasingly apparent. Sicily’s many regions and towns, from 
the east to the west and from the coastlines to the mountain 
ranges, each have their own culinary differences, making for 
one of the most diverse and interesting cuisines globally. 
Alfredo introduced his wife Lisa, also of Italian heritage, to 
Sicily and they have journeyed there together every year 
since – each visit ensuring a discovery of more about the 
island and a cuisine they have both grown to love. 

Four years ago, they opened their very own Sicilian 
restaurant, Bar Idda, in order to share this wonderful cuisine, 
followed by their café  Bar Paradiso last year. Now, they want 
to share Sicily with you and introduce you to this enchanting 
island, its culture and its food. Alfredo and Lisa invite you 
to join them on a journey through Sicily, to experience the 
Sicilian way of life – a simple life, with a focus on what is truly 
important: food, wine, friends, sun and siesta. This is the heart 
of their ten day culinary journey of Sicily – with particular 
emphasis on the food, of course.

A culinary journey  
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A Carretto, native to Sicily, once used to transport people and produce.

Oranges from Mount Etna’s rich lava fed soil in Catania’s central market.

Alfredo and Lisa La Spina in Taormina’s main square.
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