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HISTORY

The traditioh of goose
salami has very old origins.
Historians of the
thirteenth century have
handed down that the
Lomellina was famous for
its ducks breeding farms
and, Mortara already
tasted the salami of goose
meat. In the thirteenth
century there was talk of
“Sallama d'oca’: for the
great hunger and the
need to survive them
Killing the geese.

PRODUCTION

The geese are kept
exclusively in Lomellina, in
our area. Those most
commonly used to produce
salami are two races. In
goose salami there are ho
additives because the
statute imposes striCt rules
tO run. The preservatives
used are primarily sodium
hitrite and potassium nhitrate
(saltpeter). For the rest, it is
limited to the use of pepper
and salt.

THE FESTIVAL

L 'atmosphere of the last
decade of the fifteenth
century lives again in the
Charming historiC parade
that winds through the
streets Of the old town, the
last Suhday of September.
The stars of the show are
Ludovico il Moro anhd his
wife BeatriCce d'Este.
Accompanhying the couple
there is a parade Of five
hundred people in costume,
formed by the Court and by
the seven distriCts.



