




























The ricotta di fuscella or ricotta in the Wicker basket, is a ricotta made with cow’s milk, very 
fresh, very low fat and with a delicate taste. The milk is heated at an optimal temperature, 
obtaining a  soft and flaky white mass. Is then extracted and collected still warm, then put to 
drain in plastic baskets or in wicker basket called “fuscelle”, hence the product’s name. Excellent 
to be consumed during meals as a solution for a quick second dish, but can become an original 
dessert if served with sugar, chocolate, honey or jams; it is also an essential ingredient for 
countless recipes of our traditional cuisine.















The caciocavallo is another spun paste cheese. 
Even if we know not much about the historical 
origins of the spun paste cheeses, and about 
caciocavallo in this particular case, some data 
can be traced from the literature. Some say 
that already the Romans produced a spun 
paste cheese shaped like a horse’s head from 
which, perhaps, the name caciocavallo (literally 
translated=cheese horse). Other say that the 
name comes from a Calabrian ancient custom  
to hang the two cheeses (caci) tied together 
with a  raffia ribbon, passing the string between 
the beams of the ceiling of the room where 
there was the fireplace, to dry and smoke them, 
hence the name “cheese on the horseback“.












