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Dedication 

This commentary is dedicated to all those adventurous travelers who 
have developed a hunger, not only for Italy’s rich and healthy cuisine, but 
also a hunger to explore and discover the natural beauty of Italy;  
her culture, her arts, her language, and her people. 

Introduction – Where I’m Coming From 

Sixty-five years ago, I was born in Milano, Italy. Three years after that 
blessed event, my parents and I emigrated to the United States. Though I 
love America and consider myself fortunate to have grown up in this 
wonderful country, I haven't been a stranger to my native land. I was very 
lucky to be able to return to my beloved home every year, to spend my 
glorious three-month summer vacations in carefree bliss while 
maintaining my Italian. During my college years and generally up until the 
present day, I've been returning to Italy on a regular basis. 

Over the years of travel to Italy, I’ve observed closely – and have been 
both fascinated and disturbed by – the behavior of Americans, Canadians 
and others visiting Italy. There are metric butt-loads of "Do's and Don'ts" 
articles written for travelers to La Bella Italia. Many of these are quite 
good, others not so much. The bad ones are mostly written by people 
who are self-professed travel gurus – not truly seasoned travelers to Italy 
– and, certainly not native Italians. Though many of these authors can be 
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praised for attempting to understand the culture, they often fall short, 
and miss the real important issues – like the proper ways to order and 
consume coffee and pizza! 

Here, then, is my own version of Do’s-and-Don’ts-when-traveling-to-Italy 
article. Actually, this is an exercise in “getting things off my chest” after 
all these years of complaining about the absurd behaviors I observe.  

So, while certainly not comprehensive, I submit to you this list of 
observations and suggestions. I do so at the risk of alienating some of 
you who may feel that I am being overly blunt. Well, perhaps I am, and so 
be it. It is not my purpose to insult any reader, and I hope that doesn't 
happen. I am an educator, and wish to… well, educate… using my own 
particular style which, on rare occasions, is not fully appreciated by some 
who lack a sense of humor.  

Italian Culture and Customs 

Do observe – and show respect for – the traditions of how Italians live, 
love, socialize, eat, celebrate, conduct business, and worship. Actually, 
this is true for any country visited. If you don't like this suggestion, you 
should simply stay home and avoid embarrassing yourself, your family, 
friends, and your fellow countrymen!  

Please don’t misunderstand – I am not suggesting that you must adopt 
the culture or its traditions, mores and beliefs. I simply suggest that, as a 
guest of one’s country and hospitality, you don't disparage or ridicule a 
nation and its people. You'll just look like an jackass and, in fact, in Italy, 
you will be called an asino.  

To many Italians – particularly the older generations – their Roman 
Catholic beliefs and traditions are of the utmost importance and 
significance. You will never see Italians try to shove their values and 
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beliefs down tourists’ cappuccino-lined throats, but respect must be 
shown when entering the churches, as an example. Please, ladies, 
gracefully accept the fact that you may be asked to cover your beautiful 
bare shoulders and upper arms with a foulard or sweater, as well as your 
long, slender legs when wearing short-shorts. Men, take those silly 
baseball caps off! (You're actually better-off traveling to Italy with a more 
elegant cover for your noodle. So please, please leave those  greasy 
baseball caps at home!) Oh, and hats off in churches and restaurants! 

Do greet Italians in a friendly, smiling manner. Eye contact is very 
important to them. Italians will invade your personal space in an attempt 
to be communicative and sociable. An affable behavior on your part will 
get you far in Italian society. 

Speaking of… well, speaking… why not make an effort to learn just a 
little bit of the Italian language? Although you will find that most 
educated Italians can speak a fair amount of english, it would still be a 
great idea to perhaps learn just enough to exchange pleasantries and to 
ask some simple questions during your travels. You may find it 
challenging, yet interesting and fun. It would also go a long way towards 
having Italians admire you as a very considerate American visitor who 
takes the time and the effort to learn to communicate in the local tongue. 
The benefit is that you will make new international friends and feel better 
about yourself along the way. 

Men, don't be shocked when a long-lost male relative enters your space 
and kisses you. This is extremely common. It's part of this wonderful, 
openly friendly culture. We're not talking about a sloppy kiss on the 
mouth here. It's two kisses – one on each cheek. You may be pleased to 
learn that often there is no actual kiss, you know, the one with the 
"smack" sound. This is more like "air-kissing,” that is, the brush of the 
cheeks mimicking the double-kiss. Oh, and the double-kiss starts on the 
left cheek – just to avoid awkwardness. So you see, all this is perfectly 
normal. Besides, you never know… you may find it titillating! Also, don’t 
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be surprised to see women and even men – good friends – who often 
stroll about with their arms interlocked. Friendship and camaraderie are 
very important to Italians. It doesn't have to be a sexual thing! 

Finally, just a quick tip: don't point with your hand, holding out your 
thumb, index finger and pinkie together (a symbol of love to North 
Americans). The index finger and the pinkie part – well, holding those 
two out together is considered extremely vulgar in Italy. In fact, in some 
locations – because this brings someone’s manhood into serious doubt – 
can cause you to have a really bad day as well as a few missing teeth! 

Your Appearance 

I don’t mean to generalize and stereotype, but I’ll give it a shot anyway: 
when traveling in Italy, it would be smart of you not to dress like the 
classic “typical American tourist.” But, you know the one… no, not you, 
but the pinhead wearing plaid shorts or green golf pants with little 
orange ducks, boat-sized white sneakers, a belly-bag, a tee shirt with 
something like "Kiss me, I'm Italian" emblazoned in green, white and red, 
and an over-sized baseball cap loudly declaring "Proud to be American" 
for all to see. Have you ever visited the website, PeopleOfWalmart.com? 
On many occasions, I have seen American and Canadian tourists dressed 
like they’re going to an all-day family outing at their local WallyWorld! 

So, please do yourself and your Italian hosts a favor and pay some 
modicum of attention to your clothing and appearance; its cleanliness 
and style. While young Italians have taken to dressing much as their 
American counterparts do, for the most part Italian style is all about 
elegance. All Italians take pride in their clothing, grooming, and personal 
hygiene. It’s all about La Bella Figura. 
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In fact, don't be surprised to find men walking about in trousers, long-
sleeve shirts, neckties, and even business suits and fine leather shoes in 
the warmest of weather. They look good – and they know it! No shorts, 
no cargo pants, no white boat-sized sneakers, no baseball caps, no 
Hawaiian shirts. Italian women don’t wear their entire jewelry collection 
when strolling the streets of Italy. So, when visiting Italy, please use 
common sense – surely you have some!  

And, men… your Italian brethren are not the same as Jersey Shore 
"Italians" who are weighed down by all their gold bling. You know – 
the chains, the medals, the crucifixes, and the good luck charms, like 
the inevitable gold pepper charm (corno). When you go about the 
streets of Italy, bragging that you are “Italian” while you bare your 
chest hair encrusted with all that gold, and showing off your Don 
Corleone impression, you are really showing a gratuitous amount of 
ignorance. Believe me, I have witnessed this lamentable comportment on 
several occasions! 

The Italian Language 

Should you be blessed with an Italian surname, be proud of it. More 
importantly, use it properly! For the love of everything that is sacred, 
pronounce your surname correctly, at least while traveling in Italy. Don't 
be lazy with the Italian language!  

Remember, in Italian, every vowel – every syllable – is pronounced. The 
trailing letter 'e' is never silent as it is in English. For example, in the U.S. 
you may call yourself Lou “Louie-the-Lip” Pepitone… in Italy, your 
surname will be pronounced Peh-pee-toe-neh. Why not adopt the correct 
pronunciation, and make things easy on everybody? Oh, and do drop the 
Cosa Nostra nickname! OK, Luigi Pepitone? Besides, your Italian heritage 
is something to be proud of, yes? 
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Take time to learn some simple, but polite Italian niceties. Greetings 
would be nice to know, such as buongiorno, buonasera, salve, and 
arrivederci.  

Don't be an asino and go around saying “ciao” to everyone you 
encounter. I know that I just finished suggesting that you maintain a 
friendly demeanor, but that ciao, a very informal greeting, is reserved for 
salutations among friends. To an Italian who is not a close friend, perhaps 
even a business associate, saying ciao – well, it's like going up to your 
boss and saying, "Whazzup, dude!" 

Safety and Security 

Use the crossing stripes on roadways (“le strisce pedonali”). Italians are 
skillful, disciplined drivers; they have a good eye for squeezing into tight 
spaces – whether when parking or changing lanes in traffic – without a 
dent or scratch. As you travel to Rome and cities further south, traffic 
seems to get a bit more rushed, hectic and risky. There is very little 
tolerance for pedestrians who cross streets where they shouldn't. Still, 
you probably won’t get run over, but you will certainly become very 
aware of the consternation you are causing. No matter what, the crossing 
stripes are highly respected by Italian drivers. I'm just sayin'. 

Let’s go over some security issues when traveling in Italy.  

As I have been telling everyone for years: if you follow common-sense 
security precautions – as you would when visiting ANY American city – 
Italy is absolutely no different than anywhere else.  

Bad things can happen anywhere. Personally, I feel more unsettled and  
“unsafe” in nearby Philadelphia than I do anywhere in Italy. In my many 
visits to Italy, I have not had a single safety or security issue. However, I 
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have seen visitors get into trouble because of their own sheer ignorance, 
stupidity, and/or arrogance. 

Here are some quick security tips for travel to Italy and other nations in 
the civilized world: 

❖ dress conservatively 
❖ don’t say or do anything that draws attention to yourself and your 

traveling partner 
❖ carry just the cash needed for the day 
❖ no wallets in pockets or bags 
❖ ladies, don’t hold your shoulder bag on the side next to traffic 
❖ avoid openly using technology and that big, fancy camera 
❖ avoid gangs – especially gangs of children 
❖ avoid large gatherings, especially protests and civil unrest 

In general, you should always maintain “situational awareness”; be 
cognizant of what is happening near you and around you.  

Finally, don’t be alarmed by the conspicuous presence of highly-armed 
law enforcement and/or military personnel. This is commonly seen 
throughout public areas in European countries. 

Awareness is the order of the day. With that understanding under your 
belt, just get out of your comfort-zone and engage in a nice stroll  
(“la passeggiata”) in the Italian city with someone you love, and…  
enjoy yourself! 

Eating and Drinking 

The Coffee-Bar 
In Italy, a “bar” is a coffee-bar which happens to also sell alcoholic 
beverages, food items, pastries, ice cream and more. It’s not one of those 

© Sandro Cuccia Third Edition – Page �7



noisy places you patronize in order to look for romance. Think of a bar as 
what you would consider a "café" .. but remember, the Italian word for 
coffee is “caffè” (KAH-FFEH). It is commonly consumed standing at the 
bar. Usually, if you sit at a table for service by the wait staff, expect higher 
charges for the items you will consume. 

Usually, you pay for food and beverage items before ordering in a coffee 
bar, unless getting table service. In general, look for a separate 
workstation with a manned cash register (“la cassa”). You will find prices 
posted nearby. When your mind is made up, simply order, pay, get your 
“scontrino” – a receipt. Then step up to the bar, place your scontrino 
with a small tip on the counter, and don’t be shy to confidently announce 
to the barista the items you desire.  

The barista may beat you to the punch and say, “prego?” That’s not 
some kind of spaghetti sauce! Prego actually means many things 
depending on how it’s used, but when the barista says it to you, it means, 
“what may I get you?” 

By the way, can you honestly state that you’ve seen Italians walking the 
streets holding paper coffee containers? Coffee is not a “to go”  
(“da portare”) item – probably because coffee is served in relatively small 
quantities and consumed in a short amount of time. And so, go ahead… 
be an Italian, and enjoy your caffè standing at the bar. 

I hope that it comes as no surprise that while visiting Italy, you won’t be 
able to enjoy your precious Venti-sugar-free-non-fat-vanilla soy-double 
shot decaf-no foam-extra hot-Peppermint White Chocolate with light 
whip and extra syrup-Latte. OK… that’s over-the-top, I’ll give you that. 
But, I did once observe a bellybag-laden, overweight American woman 
with purple hair actually order a Tall-Skinny-No Foam-Latte-with two 
shakes of cocoa powder at a coffee-bar in Bologna. The cold stares by 
the barista and the other customers were legendary! 
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In fact, don't order any kind of "latte" expecting to be served a big mug 
of nice-and-hot, coffee-laced, white liquid refreshment. Instead, you will 
be unceremoniously served a cold glass of milk. I see Americans and 
Canadians walking into coffee-bars in Italy smugly thinking, "I know the 
lingo. After all, I go to Starbucks four times a day back home!" Then they 
proceed to order their “latte” – or worse, actually order a “skinny latte” –  
and are dismayed when what they end up getting is their glass of cold 
milk or perplexed looks from the barista and everyone else in the 
establishment.  

What you really want to order is a “caffelatte” or “caffè-latte”, because 
after all, this is a beverage consisting of steam-heated milk with espresso 
coffee added to it. “Latte” is simply a lazy way of saying caffelatte that 
only Americans use, and that nobody else in the rest of the world 
understands. Visitors to Italy need to stop being lazy with language! In 
Italy, use the correct form of your favorite hot beverage, unless of course, 
you did indeed want a cold glass of milk. If this is what you really want, 
then be nice and ask, in Italian: "Desidero un bicchiere di latte, per 
piacere." (I would like a glass of milk, please). 

Speaking of caffelatte… 

So, I’m going to tell you what my biggest pet peeve is. (And, I know what 
you’re thinking… that I should just chill out. You’re right… I need help!) 
Anyway, here’s what truly vexes me: tourists who proudly order a 
cappuccino or caffelatte after 11 in the morning! Or even more egregious 
– they order it with meals! Morning ONLY, folks! 

Clearly, these folks want to be tagged as an American tourist. Americans 
love their cappuccino. They order them at all times of the day and night 
when they’re back home, and they love to wash a meals down with them.  

In Italy, if you ask for a cappuccino during the forbidden hours, you'll just 
get the ever-so-slight-but-oh-so-noticeable smirk from the barista. And 
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for all those around you observing this anomalous behavior… well, let’s 
just say it’ll be face-palm time for them! To add insult to injury, you stand 
a good chance of getting some spoiled milk foam left over from the 
morning cappuccino delirium.  

If you ever, ever order a cappuccino at lunch or, heaven forbid, dinner… 
well… let’s just say, you've been warned! As I’ve alluded to, coffee of any 
sort is not consumed during a meal in Italy, as is popular to do in the 
States; the demi-tasse espresso is intended to be served more as a 
digestif – an after meal gratification. Oh, and while you can order an 
“espresso”, which really refers to a method for preparing the caffè, it is 
more proper to ask generically for “un caffè.”  

But, don’t despair. I am happy to report that for the cappuccino lover – 
like me – there is hope. Yes, there is a solution – one that I personally 
enthusiastically endorse. You can certainly order “un caffè 
macchiato” (literally, stained coffee) anytime you want. Think of it as a 
mini-cappuccino. I love these at all times once the morning breakfast 
beverages have all been consumed. In fact, I order the macchiato at 
Starbucks back in the U.S. quite frequently to soothe my coffee cravings. 

Something else occurs to me: I don't need to remind you that there are 
no “tall” or "venti" coffee sizes, right? OMG, don’t go into an Italian 
coffee-bar and ask for a “venti.” You’ll probably get twenty smacks! 
There is no "large coffee." You might think you can order a grande 
coffee; after all, isn't "grande" an Italian word? There IS NO large coffee 
in Italy! However, you can order “un caffè Americano” which will give you 
a vaguely familiar cup or mug of diluted espresso coffee. 

In fact, be prepared to discover that your morning cappuccino is smaller 
than what you may be used to in the States (everything is larger in the 
States). You can order a “caffè lungo” (long); it’s perfectly acceptable. 
This is an espresso where the water is run through the coffee grounds 
just a bit longer to obtain more volume. It will have a flavor that is less-
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strong, but there will more there to consume. Still though, you’ll never 
even get close to your tall size, much less to the 32-ounce coffee you’re 
used to schlepping around in the car and on the streets of your home 
town. Why not try a “un caffè lungo macchiato”? I love those! 

Oh… what about Frappuccino? Yeah… no, doesn’t exist either." 

If you want to enjoy something sweet to munch on while savoring the 
moment with your “caffè,” try a “biscotto” or a “cannolo.” No, my spell-
checker didn't suddenly go nuts. You don’t order “a biscotti” or “a 
cannoli.” It doesn't make sense because the ending letter “i” signifies the 
plural form. Don’t make me come over there! Don’t look like an asino, 
and use the correct form: “un biscotto, due biscotti; un cannolo, due 
cannoli.” 

One last item unrelated to coffee, but having to do with another 
beverage I’ve had a love affair with for years. Don't walk into a coffee bar 
screaming for a Coke as if everyone is going to understand you! It's 
always better to use the full brand name of desired items, for example 
you would say, “Coca-Cola.” The accepted short form that you can use to 
order a Coke in Italy is simply, “Coca,” as in “Una Coca, per favore.” 

At the Restaurant and Trattoria 
In Italy, breakfast (“la prima colazione”) is very light – continental style. 
Lunch (“il pranzo”) happens from about 1PM to 2:30 PM, and is 
commonly the largest of the three meals. Dinner (“la cena”) is served 
around 8PM, and is not as heavy. And so, we see one of the reasons that 
obesity is not as prevalent in Italy as it is... you know where. 

When starting a meal, “pane” and “grissini” (bread and bread-sticks) may 
be brought to the table. You’re not at the Olive Garden, so don’t expect 
either the little olive-oil-with-suspicious-floating-things dipping 
concoction, or even butter, to be served. This just isn’t done in Italian 
restaurants. The only time you are likely to find butter served is at the 
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breakfast table for “la prima colazione.” By the way, you won’t find a 
bread dish at your place setting on the table; bread rests directly on the 
tablecloth. 

I must admit, I have a weakness for fresh, crusty Italian bread, and I 
succumb to my American habits and proceed to scarf it down before the 
meal starts. (What an American I’ve become!) However, you should know 
that the bread is there as an accompaniment to your “primo piatto” and/
or “secondo piatto” (the first and second course). In fact, bread is 
especially wonderful for engaging in “la scarpetta” - to scoop out every 
last bit of leftover pasta sauces. This is an acceptable and fun 
“abitudine” (habit) to engage in with family and friends when dining at 
the more common trattoria. However, remember that it’s generally 
considered poor form to do “la scarpetta” with your hands while out in 
public. Use a fork instead. 

Speaking of forks, do roll long pasta with your fork against the sides of 
your pasta plate. Don’t roll it on your spoon. That’s tacky. 
  
Fettuccine Alfredo, Chicken Parm, Spaghetti with Meatballs, and Chicken 
Cacciatore are not typical Italian dishes. There exist similar regional 
preparations that involve the same ingredients as these, but they are not 
archetypal Italian dishes! 

Salads, which are accompaniments, not appetizers, are dressed with olive 
oil and vinegar. That’s it. There are no varieties of salad dressings. That’s 
right, no French, no Russian, no Ranch, no Green Goddess, and no Italian! 

If you ask for parmesan cheese (“parmigiano”) for your pizza or pasta 
with seafood, you will get massive looks of disapproval. Some waiters will 
even refuse because you have asked for the impossible. It’s just not an 
option. And it’s in bad taste. Ultimately, of course, you do what you want. 
Just be warned of the consequences. 
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Incidentally, putting parmigiano on anything with which it isn't explicitly 
offered is generally frowned upon. The fact is, many pasta dishes in Italy 
are not meant for parmigiano cheese. In Rome, for example, the 
traditional cheese is “pecorino,” and that's what goes on classics like 
“Pasta Alla Carbonara,” and ”Bucatini all’Amatriciana.” Not parmigiano. 
In Sicily you should try the “Pasta Alla Norma.” That wonderful dish 
should only served with grated “ricotta salata” – a ricotta that is cured 
with salt. As a rule of thumb: If they don't offer it to you, don't ask for it." 

Wait… did someone say pizza? Uh-oh… one of my top-three foods. In 
fact, pizza is considered by many to be the perfect food. 

Please, don’t walk into a “pizzeria” asking for a “pie.” I don’t even know 
what that means! Pizza is classically served as an individual 12”-or-so 
whole pizza on a plate, and is NOT sliced. Use your fork and knife – it’s 
the elegant and acceptable way to enjoy pizza. 

This one’s going to hurt, I know – don't order a pepperoni pizza! There is 
no such thing in Italy – not what you think, anyway. If anything, you’ll be 
served a pizza with green or red bell peppers, which are called 
“peperoni” (the plural form of “peperone”). If you must have your 
pepperoni, you might look for “salame piccante", but even this is not 
very common. The classic pizzas are the “Pizza Margherita” (my favorite, 
the classic mozzarella and tomato pizza with basil), “Pizza 
Napoletana” (with oregano instead of basil, and anchovies optional), and 
“Pizza Quattro Stagioni” (“four-seasons” referring to the four principal 
ingredients, which are typically mussels, olives, cooked ham, and 
artichokes). 

There is no pizza-like substance known as “Stromboli”. That is a Sicilian 
island in the Mediterranean Sea, and the name of a volcano. Stromboli – 
the food – was invented in 1950 near Philadelphia. What is authentic 
however, is the folded-over pizza called “Calzone.” Remember what I 
told you about pronouncing all the syllables? It’s cal-tsoh-neh. 
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Salad (“La insalata”) is considered a side dish, not a starter. No meal in 
Italy ever starts with a salad. Oh, and Caesar Salad was invented in San 
Diego, California. Besides, emperor Julius Caesar didn't like salad! 

I need to watch myself on this one: keep both hands above the table 
during dinner; never on your lap, as is common practice in America, which 
is considered rude in Italy. Oh, and don’t rest your elbows on the table, 
either. My mother used to scold me all the time for doing this. 

As for fruit, except for grapes and cherries, do eat it with a fruit knife and 
fork. Yes, this includes bananas. You will appreciate the elegance of 
removing the banana peel daintily with your fork and knife. And, just for 
fun, when back home in America, try this when dining with your friends 
and family and check out the surprised stares you’re bound to receive. 

Tap water is potable everywhere in Italy. But, even Italians love their 
bottled water. Why? Because it tastes better! All bottled water is 
generically known as “acqua minerale.” The lightly carbonated variety is 
called “acqua gassata” or, more commonly “acqua frizzante.” 
Sometimes it’s referred to as “con gas” (with gas). Non-carbonated water 
is “acqua naturale” or “non-gassata.” If it gets too complicated, you 
could just order a “Coca.” 

As for alcohol, wine and aperitif drinking is part of Italian culture. Visitors 
to Italy should not drink to the point of becoming inebriated. Drunken 
behavior is shocking to Italians – and a sure sign of being an American, 
Canadian, Irish or Russian. Yes, of course Italians drink. But, as with many 
things, they do it in moderation… and with a good deal of class. 

At the End of a Meal 
Burping is considered extremely vulgar in Italy. Contrary to popular 
belief, it is NOT indicative of appreciation for a fine meal, as it is in other 
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countries. I think this is mostly true in America as well, but I’ve had many 
occasions to notice diners let loose some really big ones! 

At this point, you might be wondering about the ubiquitous doggie-bag.  

Guess what?  

You guessed it: no doggie bags in Italy! Taking home the leftovers is crass 
and not an option. Besides, we know why we hang on to leftovers in the 
States. Let’s admit it, in this land of plenty, portion sizes are epic. 

Tipping 
Understand that when dining out, you will often have to pay one or two 
Euros as a “coperto” (a cover charge). It will show up on the check  
(“il conto”). Think of this as an additional small amount tacked onto the 
conto, and it covers the expenses related to the table cloth, silverware, 
pane and grissini. You're not used to this, but just accept it as custom. 
Don't be an asino and complain or boisterously demand to know what 
this line item is all about on the final conto.  

By the way, in many trattorias and restaurants, the waiter won't bring you 
the check until you specifically ask for it. You do so by saying, "Il conto, 
per favore." Look carefully, because the conto may also include 10 to 
15% gratuity, “il servizio.” If so, there is no reason to tip in a restaurant. 
However, for exceptional service, you can leave an additional token 
gratuity consisting of a couple of Euros. 

Incidentally, compared to restaurant workers and other service providers 
employed in the U.S., their Italian counterparts are paid reasonably and 
therefore don’t need to rely on tips as much. In general, tips are really 
not expected. In fact, Italians rarely tip. Americans tend to over-tip – from 
habit, and because Americans tend to be very generous. Small tips are 
appropriate for baristas at the coffee-bars, bathroom attendants (though 
this is a dying breed), and others who demonstrate exceptional service. 
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In Conclusion 

I feel better now…  

I’ve had all that bottled up for so long! I know I sound like I have some 
chip on my shoulder. Not really. The majority of Americans and Canadians 
who visit Italy comport themselves exceptionally well. It’s always those 
few asini who make everyone else look bad! 

Enjoy Italy! It’s still one of the most beautiful countries in the world, 
populated by the nicest, most beautiful people, if I say so myself. Use 
common sense, be courteous, respect others, and gather a little 
understanding of the culture and the language of Italy. In turn, you will be 
admired, loved and befriended like you never have before!
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