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Breakfast in Naples

Italia, 23.02.2025 [ENA]

In Naples, breakfast is a sensory experience: intense espresso, a sfogliatella crispy on the outside and soft
within, and an intoxicating rum baba. Every bite is ajourney into the city’ s sweet and passionate tradition,
surrounded by enveloping aromas and unforgettabl e flavors.

In Naples, breakfast is a sacred ritual, an explosion of sweetness and vitality! Neapolitans live it with
passion: at the bar, standing at the counter, between avelvety espresso and awarm sfogliatella, crisp asthe
sunlight on Vesuvius. Quick chatter, laughter, and the joy of starting the day “without rush”—here, timeis
savored. For tourists, it's pure enchantment: tasting a rum baba becomes a discovery of a culture that
transforms food into poetry. Imagine your first time: the aroma of coffee mingles with the sea breeze, each
bite of pastiera melts the soul, while your gaze drifts between the gulf and the volcano’ s majesty.

The sfogliatella napoletana, in particular, is a masterpiece of pastry, atriumph of crispiness and creaminess
that winsyou over at the first bite. Its preparation is an art, aritual that requires skill and patience. It starts
with the dough, finely worked and rolled out into an almost transparent sheet. Thisisthen rolled onto itself,
creating those characteristic “leaves’ that, once baked, turn golden and crispy, ready to delicately flake
under your teeth.

ts shape is unmistakable: a shell reminiscent of the sea of Naples, with concentric ridges that seem
hand-carved.

When the sfogliatella comes out of the oven, its scent fillsthe air, an irresistible invitation to break its crust
and discover its soft, velvety heart. Every bite is an explosion of contrasts: the crispy exterior that crumbles,
the silky filling that meltsin your mouth, and the aftertaste of citrus and spices that dances on your pal ate.
It'sasensory journey, an experience that tells of tradition, attention to detail, and a passion for good food.

Eating a sfogliatellais not just tasting a pastry: it's savoring the essence of Naples, its history, itssoul. It's
an emotion that stays with you, like the memory of asunset over the Gulf. Tryingitisfalling in love, and

there' s no turning back.
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