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B By MorHer MARTHA

n June [. 2015, Gunlranco
Cardinual Ravasi, president of
the Pomtifical Councl for Cul

ture, already the author of more than
160 hooks. published the small volume
The Signiftcance of Eating on recycled
brown butcher’s peeper. [n a pre-publication in-
terview (ITV Aprl 2015) he told me that. al-
though bread is mentioned 97 tunes i the
New Testament, food is mentioned
maore often in the Old Testament
hecause the Old Testurnent de
seribes historical events and
bread 1s one of the oldes
man-made loods

According to the muost
recent statistics published in
the 2000 in the Guinness Book of
Wirrld Records, Tuskey had the Langest annual per capiti consump-
tion of hread in the world with 199.6 Kilos (440 pounds) per per
son, followed by Serbia and Montenegro with 135 kilos (297
pounds, 9.9 ounces) and Bulgaria with 133.1 kilos (293 pounds,
6.9 ounces). In the E1J. Germany. l'rance. and laly are the top
bread-consuming nations

“Because uf its history of regional political division,” Wekipedia
tells us, “Traly specializes in many different kinds of bread. reflect-
ing its greut regional variation and widely different bread making
recipes and teaditions. In general rolls are typical of the north.
while larze loaves are typical of the south, with those from Alta-
mura in Puglia and Matera in Basilicaa heing particularly popu-
lar™ Su, during a press trip 1o the Basilicata. our group visiled the
Cifarclli bakery on Via Istria 17 in the Piccianclio neighborhood of
Maters, onc of only four remaining hakeries with a wood-burning
uven. There thirnd-generation buker Massimo revealed his profes-
sionul secrers 1o us.

Bread from Maters is tied to locul raditions. Given that. up to
the 1950s, the town’s wood uvens in the Sassi were shared by sev
cral Camilics. cach family impressed its own sort of brand on the
sourdough they mixde at home by using a wooden stamp. That way
they could recognize their loaf oace it was baked. These stamps
were traditionally made by traveling shepherds. Today many of
them can be admired in Matera’s Domenico Ridola National

BREAD IN MATERA
A WORLD PATRIMONY
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maker hixd no children. so he left his
business to Antonio, who. it’s impor-
tant o remember, did oot “make”
hread: he only buked it. Over the
years, Antonio owned three different
“avens” in the Sassi, The first one,
which the Cifarellis hope to buy back

and restore. was in the Sasse
Caveose in the deconsecrated

Church of San Leonardo

with votive 1cons on the
walls. It was Massuno’s
father.  Giovaom, who
started 1o “make” bread on
Via Tstria in [981.
What makes the brewd
from Matera different [rom any-
where clse is first and foremuost
the yeast made with spring water and chopped seasonal fruit {often
figs or grapes). The one kilo loaves remain [resh for 9 to 10 days
and the dough’s ynusual cone-shape s so approximately 250
one-kilo loaves can fil into the wood-buming oven at onc e
twice # day. The “cones”™ are supposed (o represent the mountain-
ous landscape, Massimo says. Tnstead, in the splendid 90-minute
documnentary. Mathera, directed by Francesco Invemizzi, Matera’s
Archbishop Antonio Giuseppe Caiazzo, a loyal customer of the Ci
farellis’ store at Via San Francesco d”Assisi 13 near the cuthedral,
recounts thal the “cones™ represent the “Father. Son, and Holy
Ghost” Mathera was featured at the festival TA ITALLA, which
wok place at 1ollywood’s Chinese Theater from Debruary 17-23.
In [tly it will spon be available for purchase ax a VDL

Tn December 2007 Matera's brend received the recognition ol
IGP. with which the LU established its Protected Geographical Tn-
dication. As a member of the Consortium for the Protection of
Matera's Bread. Citarelli must use local durum wheat only. At least
30% must be the durum whewt called Senatore Cappelli. The re
maining 70% must come from ncarby: Genzano. Aceren7a.
Stighiano and Irsina.

In addition 1o bread. Cifarelli sclls concelle (salted cakes Ma-
vored with fonnel), strazzate (biscuils Mavored with chocolate
and coflee), tarlli. cantucet, and friscoli (bread sticks), bul on-
ly in house. The website www panificiocifarelli.it fur online

Archeological Museum.
Massimo’s grandfuthes, Antonio, was an ap-
prentice to a breadmaker in the Sassi. The bread-

Baker Massimo Carelli wen his Erther, Giovannl
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purchases is under construction but not in a hurry.
so you'll have (0 come, see, and sample for your-
elIf!O

Left, load with bread stamp. Selow, taralk




