Bird excrement on streetlights



Organic watermelons at Savinos



Watersnake






Abandoned concrete infrastructure
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Objects found in search of the *beep*
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Interview with the organic farmer Savino



Garden asparagus



Dried stick of blue raspberry



Blueberries



Plumed cockscomb



Stone from the unpaved street to the *beep*



Blue passionflower



Piece of a plastic fence



Black locust



Bush-grass
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Supermarket lunch paperbag



Lambsquarters



Dry clay from the field of *beep*



Lesser shrubby orach



Beet



Beet



Common purslane



Black nightshade
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Prostrate knotweed



Man cleaning water from plastic



Slow food symbol



Little egret in a bay



“de le motte* streetsign



List of vegetables sold at al Bacan Km0



Seed bomb



Blue crab at Sant Erasmo Chiesa



T.and for sale



Societd Agricola
| Sapori di Sant’Erasmo ss
di Carlo & Claudio Finotello

Via Boara Vecia. 6
Sant'Erasmo - Venezia
Tel. +39 041 5282997
Carlo +39 347 05 94 687
Claudio +39 348 0418 032

saporidisanterasmo@gmail.com
CF e P Iva 03776940276
Codice univoco SW4ABJ1

LUOGO DI CONSEGNA GIORNO/ORA
Fondaments Nove MER 1830
Fendamenta della Sensa MER 10§
S Oisdbe MER 1930
Tronchetts - Scalo Fluviale MER 2000
Ldo VEN 1800
S Elena - S Antonie in Palude VEN 1825
Oudecea - 3 Eufermia VEN 1B%
$. Trovase VEN 130

Business card of Carlo & Claudio Finotello



Interview with a farmer



Recipe of *beep* sott olio



Canal infrastructure



Rainwater collected



The vehicles of the habitants of Sant Erasmo



A farmer in front of the Torre Massimiliana



Hotel 1l LLato Azzurro



Wetlands



Wetlands with Little egret






Sai cosa c’e dietro m— ? Ricetta.1l

Op240

W, 2 parti di

ceto, I parte diacqua, I
ucchiaio di sale, olio

SR
er ¢ minuti. Scola e

S Ott ’O iliga a testa in giu, su

novaccio, per tutta
la notte, disponi tutto in
un barattolo e copri
d'olio. Condisci con pepe
e alloro.

Gustali sempre.




Sai cosa ce dietro s ? Ricetta.?

U e

oliva, sale
b. Pulisci i vessisdii delle

“o glie piu dure e tagliateli

a fette sotull Immergere

dix

limone, scolali e disponili
su un piatto. Condisci
con olio d’'oliva, sale e
succo del secondo
limone.



Sai cosa c’e dietro m— ? Ricetta.3

D260

Oppn.’

Polent X8It oo

Sant’Erasmo, 2 cucchiai

S Ch].e @ -a 2 cucchiai
di farina, olio di Sl

“gggere Pulire i carciofi,
liare a fette sottili, in-
U ;..
0. Pren-
. . derele schie,lavarle,
f]‘_‘]_ttl_ asciugarle e infarinarle,
poi friggere in olio di
semi ben caldo.Prendere
la polenta, tagliarla a li-
stelle e scottarla in padel-
la con 2 cucchivisshisshin
d'oliva. Metti i carciofi e

le schie fritte su un pezzo
di polenta e mordere.




Sai cosa c’e dietro m— ? Ricetta.4

D240

Oppen..

.. P . .
Fondi ...
' icchio
T
rodo vegetale, 1/2 bic-
Somesi—
. PUliscl 1 e

alla veREEA: cma:

foglie. Trita aglio e prez-
zemolo. Rosola per qual-
che minuto in padella
con olio d’oliva il trito,
aggiungi i vl ¢ poi
copri con brodo. Sala,
pepa e cuoci per 30 min.
Metti in un piatto e copri
con il fondo di cottura.
Servi.




What is behmd the =———? Recipe.1

il
of water, 1
easpoon of salt, olive oil
rain and dry, upside
in Oliwmf tea towel,
r  Put

everything in a jar with
olive oil, pepper and bay
leafs.

Enjoy them, always.




Was steckt hinter der =— ? Rezept.1

ol A0

U e
s Topfs

asser, I Teelotfel Salz,

ie abtrocknen

er in einem

ln Ollmm dtuch tiber
Nacht lassen. Danach mit

Salz, Pfeffer und Lorbe-

erblatt wiirzen und zum

Schluss in Gldsern

abfiillen.
Guten Appetit!



Sabes o aue se encontra por tras = ? Receita.l

D260

O [Fp

“ 2 porcoes

.'

tra-virgem gb. Por a

emte 8 minu-

oS. Escorrer e secar de

aZ eit ecabega para baixo num
pano durante toda a
noite. Por tudo num
frasco e encher de azeite
até cobrir. Temperar

com pimenta e louro.
Desfruta-os sempre!



Was steckt hinter der m—— ? Rezept.?2

0240

T e
N, Olivenol,

Salz nach Geschmack.
lat

Die innpinuiewigs von
den hirteren Blattern
befreien und in diinne
Scheiben schneiden. Die
Scheiben in mit dem Saft
einer Zitrone gesduertes
Wasser tauchen,
abtropfen lassen und auf
einem Teller anrichten.
Mit Olivenol, Salz und
dem Saft der zweiten Zi-
trone anrichten.




Was steckt hinter der =—— 7 Rezept.3

D240

Opp=n.’

Polentastmit e roten-

SChle Ess'oaei | Olivenol, 2 ES-z

gebl‘aféﬁﬁ Kernol Zum

AR saubern in
F diinne Scheiben schnei-

den, mehlen und in
WM frittieren.

a 1n Streifen

Essloffeln
Olivenol anbraten. Die
frittierten lessvieyiven

auf ein Stiick Polenta
legen und hineinbeifien.




Was steckt hinter der =— ? Rezept.4

D260

[e] -0 12

mevntvsshiswmes, pctersi-

— lie, 1 zitrone, 1 knoblauch-
ST 5T e
hmack.

zehe, 1/2 glas gemiisebriihe,
Die a

Nd_ (]
den I}%\é&%r 1 cm der blétter

erz verbleiben. Den
und die petersi-

Venemﬁ.ﬂnd einige mi-

nutgn in giner pfanne mit

S Ch C Yol braten. Die v
sulsswism dazugeben und
dann mit der briihe auffiill-
en. Mit salz und pfeffer
wiirzen und 30 minuten
kochen lassen. Auf einen
teller geben und mit dem
bratensaft tibergiefden. Ser-
vieren.




What is behind the m—? Recipe.?2

or7i0

aa2e of 2 lemons,
“S alt to taste.
lean the wesvesives of
*er leaves and cut
em into thin slices. Put
- S ﬁl&ﬁlﬂl water acidu-
the juice of a
lemon, drain and arrange
on a plate. Season with

olive oil, salt and juice of
the second lemon.




What is behind the m——? Recipe.3

O 20,

éil:- e
Polent&llnwith.made

° olenta: 2 ivsthewss
schie e, - tbic

spoons olive oil, 2 table-
. mebour, seed oil for
frle d Man the vmgin
ﬂ, cut into thin
es, flour and fry in

hot seed oil. Take the
schie, wash, dry and
flour them, then fry in
hot seed oil.Take the po-
lenta, cut it into strips
and fry it in a pan with 2
tablespoons olive oil.
Place the vbisississs and
fried schie on a piece of
polenta and bite into it.




What IS behlnd the m——? Recipe.4

Fundsm
arsley, I lemon, 1
ﬂ)f garlic, 1/2 glass of

vegetable broth, 1/2 glass
from olive oil, salt to taste.

pepper to taste. Clean

the artichglkes leaving
Venet y I cm of leaves atta-
ched to the heart. Mince
garlic and parsley. Saute
for a few minutes in a
pan with olive oil the
chopped, add the ggtis
ghalees and then cover
with broth. Salt, pepper
and cook for 30 min. Put

in a plate and cover with
the cooking pan. Serve.




Sabes 0 que se encontra por tras = ? Recceita.?

s,

S a]-adm sumo de 2
extra-vir-
T
retirando as
mais duras e corte
ias finas.
el
limé&o, escorra e di-
sponha num prato. Tem-
pere com azeite ex-

tra-virgem, sal e o sumo
do segundo lim3o.




Sabes 0 que se encontra por tris = ? Rcceita.4

Op2490

[o] 2" %
12 vewuiswiawe, salsa, 1

F“ﬂd(?&z@ nte de alho, 1/2

Ido-Knorr ve-

TR .
sal gb., pi-
. megta gb. Limpe as wioum
a manwaxando agar-

rado ao cerne apenas I
Ven etaﬂ de folhas. Pique o

o e a salsa. Deixe

dourar alguns minutos
no tacho com azeite ex-
tra-virgem. Junte as nion
mismlees c a seguir cubra
com o caldo. Tempere
com sal e pimenta e leve
a cozer durante 30 min.
Meta num prato e cubra

com o que restou da co-
zedura. Sirva.
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teaspoonof salt; nllve oil*~
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- tof water; 1 .
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Sﬂ_l casa c’e dietro =2 ?

'._-,-"{I:

Sant’Erasmo, 2 cucchlal

@
Schie ¢ - > cucchici
- di farina, olio di Sese
ggere. Pulire i carciofi,

iare a fette sottili, in-
e in olio
0. Pren-
dere le schie, lavarle,
asciugarle e infarinarle,
poi friggere in olio di
semi ben caldo.Prendere
la polenta, tagliarla a li-
stelle e scottarla in padel-
la con 2 cucchivisshissiin
d’oliva. Metti i carciofi e
le schie fritte su un pezzo
di polenta e mordere.
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Relipe.l

=9 pai’t of vi-
of water, 1

upside

tea towel,
hE Put
everything in ajar with
olive oil, pepper and bay
leafs. '
Enjoy them, always.
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