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IL CAFFÈ ITALIANO
Newsletter of Italian at Skidmore – Fall 2016

Let’s speak Italian!

Italian at Skidmore:
opportunities
Grants and Awards
The Dante Award is a prize
awarded every year for
outstanding
accomplishment by a
student in Italian.

Who wouldn’t want to speak
Italian?
It is the language of love, art,
and great food!
It is also the language of
business, commerce,
engineering and scientific
research.

The Messa and DiLorenzo
opportunity fund is
available to all students
studying abroad in Italy to
pursue travelling and
research.

Jobs and Internships
S.I.T.E. (for graduating
minors in Italian): paid
internship as teaching
assistant of English in
Italian high schools

Speaking Italian allows you to
enter a new professional
world that is constantly
expanding and flourishing.

A.C.L.E.: summer jobs
to teach English
through theatre in the
Italian Riviera.

So, why don’t you learn
Italian with us?

Italian at Skidmore:
People

Barbara Garbin, Ph.D.
Teaching Professor
I was born in Italy and completed my undergraduate education at the
University Ca’ Foscari in Venice, where I studied art, literature and film. I
also studied history and cinema at the University of Reading (U.K.) thanks
to the European Erasmus Exchange Program. After graduation, I was
Teaching Fellow for a year at Mount Holyoke College before starting my
Ph.D. in Italian Literature at Yale University. I taught at Umass Amherst,
Yale, Mount Holyoke and I have been at Skidmore since 2012.
I enjoy riding my bike, traveling and playing with my children Niccolò
and Sebastiano. I am a decent cook, a beginner runner, and a master
at Italian Scrabble.
Renaissance Food
We learn about the Medieval and
Renaissance culture and literature in
Italy, through the lenses of food. We
discover unfamiliar ingredients,
different food related practice, and the
political, spiritual and cultural
significance of feasting and fasting.
We also cook!!!

Made in Italy
We explore what makes
“Italy” so renown and
appreciated worldwide
in the fields of food and
fashion. We look into the
origins of the Italian
cuisine and staple foods
such as pasta and pizza.
We study the birth of the
Italian “high fashion”
and the development of
“Italian style”.

Italian at Skidmore:
Events

PazziLazzi
In spring 2016, the Italian faculty
invited the commedia dell’arte
troupe Pazzi Lazzi at Skidmore for a
show and two workshops.
In the afternoon, Chiara Durazzini,
leading actor in the troupe,
conducted two workshops to teach
the basics of commedia
improvisation. Maestro John Tyson
from the New England
Conservatorium accompanied the
workshops with Renaissance music
performed on period instruments.
In the evening, the Pazzi Lazzi troupe
performed the original play “Aria di
commedia” inspired on the masks
and the tropes of the Renaissance
theatrical genre of commedia
dell’arte

Commedia
dell’Arte show
and workshops

1
2

Italian at Skidmore:
Study Abroad

I spent fall 2014 studying abroad
in Florence, Italy on a program
through Syracuse University.
During my time abroad, I was
able to explore so many corners
of the country: big cities like
Rome, tiny towns like Ferrara,
the rocky hills of Sicily and
Tuscan wine country.
But, more importantly than that,
I fell in love with Florence: with
the Duomo, the Ponte Vecchio,
Santo Spirito across the filthy
Arno, the bland and unsalted
bread served in all of the
restaurants, the ice cream
found on every corner, and so
much more.
I was lucky enough to have the
opportunity to work in a
gelateria and pasticceria,
speaking only Italian, clad in an
apron and chef’s hat, and
loving the chance the work and
learn in a real bakery, spending
my day filling cannoli and

Katie Pazienza ’16
and her host mom in
Florence
making cakes.
I lived with an Italian family with
whom I shared weeknight
dinners. I was able to practice
Italian on a regular basis, learning
colloquialisms and conversational
phrases, while becoming more
comfortable with the language
overall. By the end of my
semester, my Italian host mother
and sister felt like true family to
me.

Katie ‘16 working at the
gelateria

“I was lucky enough to have the opportunity to work in
a gelateria and pasticceria…”

