Ciambella’s festival (la sagra della ciambella)

The festival’s aim is to celebrate the ciambella all’anice a traditional and local product prepared from simple and natural ingredients: flavour, oil, salt, wine and anise ( no eggs in this recipe).  

This festival has ancient origins;  it started in 1930 when a new church was built from a store-belonging to the Ceramica Sbordoni- in the area of Stimigliano Scalo. This church was consacrated to San Giovanni Bosco.  San Giovanni Bosco day is usually the 31th of January, but  the tradition want it to be celebrated the last Sunday of June because ,in the past,  that period signed  the end of the harvest and the masters organised a big celebration to thank the peasants for their work. Many years ago, during the harvest celebration, some of these peasants decided to start a festival to value the ciambella. According to the tradition the organizers commission to the local bakery the preparation of a certain amount of ciambelle which are going to be delivered to every family in the early morning. 
Stimigliano is also famous for the fallone, a savory stuffed roll, cooked by following and old recipe. The first step is to make a dough and then add aromatic herbs and sabine olive oil(sometimes even sausages) and  finally let it bake. This local speciality has also its own festival which is celebrated in September. The festival allow people to relax, meet and spend time together and also gives the village  the chance to promote  its traditional specialities. 

