Recensione per Trip Advisor – Pasticceria Dagnino a Roma
The Sicilian land is known for its seaside and its people, whose character looks a little bit mysterious, and for its literary culture (Pirandello and the “Gattopardo”) that fixes up universally the beauty and the drama of an island. Can you find some Sicily in the centre of Rome? Yes, simply go to “Pasticceria Dagnino”!  This pastry-making and pastry-shop is firstly based in Palermo but with a remarkable second  space in the gallery Esedra which links Via Torino and Via Vittorio Emanuele Orlando in Rome, a short walk from Piazza della Repubblica in the very commercial centre of the eternal city.   

The maker of this fantastic reign of sweetness was Andrea Dagnino, an heir of various confectionary traditions that united products from Northern Italy (particularly the “panettone” and the “croissant”: in fact Dagnino graduated from the famous Bocconi University in Milan) to Sicilian organizations as a mixture of laboratory success and flexible bars. The Dagnino bar in Rome has pleasant tables outside the shop and you can meet white-dressed waiters that give you the look of local and sunny servants. In Dagnino you can consume every kind of a cafeteria but the separate bench of confectioneries is an absolute recreation for the spirit and an implacable desire for the mind: all kinds of chocolate from the showcase coexist with interior pastas and pies. Sicilian cakes and particularly “cannoli” and “cassate” are atomic bombs of calories and they do not have competitors in the field of rich things. Yes, Dagnino is rich of everything: it is the result of a big adventure and it constitutes a super-sweet flower in central Rome while you are walking toward some undefined goals.                
