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(44 hien in Rome. do as the Ro-
muans do” is a proverb atnb
wied 1o St Ambrose of Milan.

Acconling to Wikipedia, “St. Monica aml

her son St Augustine found oul that Sarar-

day was observed as a fast day in Rome,
where they planned 10 visit. 1 was not a fast day in Milan, where they

lived. Su they consulted St Ambeosc. the bishop of Milan. abour

whether they should keep 1o their daily routines, Apparcntly he
answeral. “When I'm bere in Milan, 1 do not fast on Saturday:
when I'm in Rome. T do fast on Satunlay.” Hence the proverd.
which means that it's advisable to follow the conventions of
where you're resicling or visiling,

That's exactly whal Pennsyivania bomn-and-bred Ken
ny Dunn has been doing since 2009 when be and his
Mexican wife. who works at the UN's T'ood and Agn-
cultare Orgunization. moved 0 Rome. In 2011 he
foundesd first “Eating lialy”™ and subsoquently “Eating
Furope™ and ever since has belped 1oarists to follow St
Ambnse’s advice in Rome and subsoguently in Flo-
rence. London, Pragee. and Amstendiam.

“Fating Europe™ 15 the largest tour operator spe-
caalizing in culinary tours und activities across Lu
rope. Kenny’s LinkedIn peofile tells us,
“Fating LEurope his agreements wilh the
travel indusiry’s leading distribution plat-
forms including Expedia. Viator, and
Tourico: and preferred partneeships
with major Lur operators such as Car-
pival Cruise Lines, Globus and Rick
Steve's Tours. The company has receive
media coverage in the NYTimes, Chicago 7 ribane,
Forbes, The Sydney Morning Herald. and the BBC. [to name 3 few].
Since 2011 Eating Europe has welcomel over 80,000 elients who've
loft over 5.000 positive reviews on TripAdvisor and other review on-
line sites.” Lonely Planct. Rough Guide and Fodors Guidebooks rec
ommenid the toars.

I first heard of “Fating Europe™ in 2014 from Wibke Carter, the
compuny's PR Manager. She inviled me on une of the lirst touss in
Florence. Recently. with seven other clients 1 participated in the
Rome tour, ~Taste of Testacco,”

Originally the port of ancicnt Rome, this once working-class
neighborhond tumed “chic™ gels ils name from the antificial J-stoecy-
high mound ol fesfae, fragments of broken amphorac, discarded
here. In short. the mound was the port's garbage dump. Lor during
{he first two centuries AD Rome was the world's Langest ¢ity. its pop-
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ulation at least onme million people.
Wikipedia tells us. “Tt's boen estimated thal
the mound contains the remains of 53 mil-
lion olive oil amphorac, in which 1.6 billion
U7S sallons of olive oil were imported.”
With our supec-knowledgeable guide
Giuliuna we visited o bread and pastry shop, Panificie Pasx, 10
sumple pizza marinara and pizza con patate; the winchar Maste
for samples of local cheese. prosciutto und wine: the restaurant

! Mastro Donarte for a paper cone filled with fricd vegetebles and

apples: the ncighborhood’s new market where at Marco's saall
T sampled my most delicions ever suppli, a Roman rice ball
{illex] with melted! mozzarella and lennel seads: the Prolestant
Cemelery where the English Romantic poet John Keats
and other foreign dignitaries are buricd: the former
slaughterhouse, which functioned from 1883 1o 1975 amxl
mank: the neighborhood famous for [ood, especiully Ro-
man specialtics from the guinto quarto or innards: the
restaurant Velaveveddeno (which in Roman dialect means T
told you su”) for samples of pasta: cucio € pepe, all'Ame-
sriciana. and corbvnara; and finally Gioln, a historscal
artisun gelateria.
At the moment “Eating Europe”™ has 8 different tours in
Rome: “Taste of Testaccio,” “Trastevere for Foodics.”

Tour™ “Testaccio’s Supper Stroll” “Tralian Wine and Food Par
ing Class™ and “Rome’s Evening Wine amd Food Stroll.” In Flo-
rence it has 3 tours: “The Other Side of Florence Food Tour™

across the Ao River from downtown in the Oltrarne district.

“Authentic Florence |Home-Cooking Class.” and “Fircnze Sun-

set Food Tour™; in Tondon four: “London Old Docks Historic
Pubs. Food and Beer Tour.” “Last Fad Food Tour.” “Twilight Sohu
Food and Cocktail Tour,” and “Brick Lane-Ilavor of India and Be-
)‘nml". in Amsterdam two: “Jordaan Food and Canals Tour™ and
“Jordaan's Food Tour”; and four in Prague: “Prague Food Tour”
“Prague Craft Beer and Food Tasting Touwr™ “Pragee Ewvening Food
Tour™ and “Prague Couking Class™ Before the end ol 2018 Kenay
hopes 1o add tours in Venice andd Paris.

Select your choices, all lasting from 3 o 2 houss. by ¢hicking on
the website wiww catingeuropetours.com. T0's even possible o buy
them as giflt cenificates for friends and family. Lach tour is limited to
12 panticipants but it’s possible W book your oWn private lour.

“Our mission.” Kenny 10dd me, “is giving travelers an unparal-
leled, non-touristy, fond-related experience in undiscovered neigh
bochoods ol the most [ascinasting citics in the workl”O

Kerewy Nunn and chents on Boeer Tour in Praque; friti  Mastro Dovunio; pé2za al Panilicio Pass); Lamonedafio
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