
 

 

                           
  

                                      

The seeds of knowledge – Traditional Tuscan food products 

Name Cece piccolo (small chickpea) del Valdarno  
Synonyms: Cece Piccino del Chianti, Cece Nostrale Piccolo, Cece Piccino, Cece 
nostrale 

Geographical distribution Valdarno, Chianti, Mugello, province of Arezzo, Firenze, Siena and part of  
Grosseto. 

History Chickpeas are mentioned in the treaty “About Properties of Food” by Galeno, 
where the Greek doctor describes the properties of the legume giving it 
aphrodisiac benefits as well. In ancient Rome legumes have always had the 
honour of having given names to many noble families such as the Fabia gens 
(from faba, fava beans). Cicero’s name originated from chickpeas. For the 
Tullia gens, Marco Tullio’s family, getting their own surname from such an 
important plant was always considered an honour.  

Traditional methods of cultivation It is cultivated in plots. It is planted along furrows, 35-40 cm apart, from the 
end of March until the middle of April. It is cultivated dry. It grows small and 
thin skinned in scarcely fertilized terrains. If fertilizers are used a lot, the 
legume becomes bigger but the skin hardens. The plant is upright, with a 
very low layer. It needs an accurate hoeing about twenty days after 
sprouting. Legumes are harvested from the end of July until the middle of 
August and their productivity is quite good. 

Customs and traditions Legumes are harvested when mature and are then kept well dry and sieved 
in big boxes in dry, ventilated places or in glass containers together with 
pepper. 

Traditional culinary use It can be used in a lot of different preparations: boiled whole, on its own or 
in soups, dressed with oil or fried with rosemary and garlic and chili peppers 
in the typical dish of “pasta e ceci” (pasta and chickpeas). It can also be 
grinded as a basic ingredient for meat balls or for the famous and tasty 
“cecina” batter. 
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