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Let’s speak Italian!
Top 3 reasons why speaking Italian is great!
Boost your career. International
companies are opening offices
around Italy and searching for employees
who speak Italian and English.
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Easy to learn. Italian is quite
simple to learn because it is a
phonetic language, which
means it is spoken the way it is
written.
3
Comes in handy. Whether you
are dining at an Italian
restaurant, traveling in Europe

or trying or impress the girl
or guy next door, you will
be surprised by how much
your Italian skills will come
in handy in everyday life!

.

Italian at Skidmore:
people
Photo
Shirley A. Smith, Ph.D.
Professor of Italian
I studied at the University of Bologna but also worked as
a translator at the Genetics Institute there and as an
“inker” in a lithograph studio. As a grown-up I taught at
the University of Calabria in the Italian Deep South where
I gave up tortellini for lasagne al forno (arrivederci
béchamel).
I love music – especially 17th century Baroque but also
jazz. My new conquest is to learn to play the accordion
(I got one from Santa last year).
SSP. British Love Affair with Italy.
The Grand Tour.
Young wealthy British fellows
(mostly men, in fact) went to
Italy in the 1700s and
accumulated all sorts of
experiences.
21st Century Italians at the
Movies
Contemporary Italian cinema
depicts subjects such as the
migrant crisis, mafia and
human trafficking
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Italian at Skidmore:
Events

Dancing Ewe Farm
On Wednesday, November
5th, the Italian 101 Tavola
Italiana had special surprise
guests. Some representatives
from the Dancing Ewe Farm
(located in Granville, NY) visited,
to bring and talk about their
many homemade cheeses and
salami.
Luisa, Nicola and Serena
are from Tuscany, Italy and
began making Italian cheese in
Upstate New York a few years
ago.
The cheeses that we
sampled ranged from being
very creamy, with a taste similar
to goat cheese, to being a bit
more sharp, like cheddar. One
of the cheeses we tried had a
special ingredient: pistachios.
We also had a finely
sliced Capocollo, which had a
nice, peppery, and slightly spicy
taste to it. Then, we tried a small
salami that had been spiced
with wild fennel pollen and
pepperoncini.
Luisa showed us some
of the other things they make as
well: larger slabs of pancetta
and some sausages. Overall, this

Italian Cheese and Salami
in Upstate NY

visit was a ton of fun, and super
delicious. Luisa said that they
would be visiting some of the
local farmers’ markets, so I
highly recommend you find
them and taste their many little
bites of Italy.
Christopher Gleason ‘19

Italian at Skidmore:
Alumni

I decided to come to Italy with no plan at all. So far
I've been mostly staying in hostels and on peoples'
couches, wandering around in different cities during
the day, checking out beautiful buildings, parks and
places to hike, meeting up with friends and new
people along the way, and of course enjoying
speaking Italian everywhere. I also worked on a farm

Ben Matusow ’14 in San
Marino.

for a week in a city called Montese and am hoping
to work on a different farm in Sicily soon. Some of the
innumerable highlights have been performing music
at a farmers market in Bologna, seeing incredible
panoramas of Lugano, Switzerland from the top of
Monte Brè, strolling through Siena with a bottle of
wine, and learning how to make gnocchi at a hostel
in Reggio Emilia with some American study-abroad
cooking class.

Will van der Broeck ’15 in
front of the Duomo in Milan.

Last year I studied in Milan for 3.5 months and
interned with the city. I've come back this year for
8 months to teach English at a local high school.
At the end of the program, I will be a certified TEFL
instructor, (teacher of English as a foreign
language). I remember last year that the
beginning was hard and it took a while to get into
the swing of things. It's the same this year,
however, I'm on my own and have had to worry
about finding an apartment and getting health
insurance and I've also been searching for a
second job. Things are slowly falling into place
and I've found a fabulous group of young Italians I
will be living with starting next month. For now I'm
here for 8 months but perhaps, I'll stay longer!

