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There are hundreds of

different types of pasta. All of you
certainly

know spaghetti, maccheroni,
fusilli and lasagne.




RISOTTO ALLO ZAFFERANO

Risotto is rice cooked in broth to a
creamy consistency. It is one of the
most common ways of cooking rice
in Italy.

Risotto is normally a first cours
(primo) but risotto alla milanese is
often served together with ossobuco
alla milanese (marrow bone).




CASONCELLI

Casoncelli are a kind of

stuffed pasta, typical of the
culinary tradition of Lombardy.
The shell typically consists of two
sheets of pasta, pressed together
at the edges. While the stuff can
vary according to local traditions.
They are typically served

with burro e salvia: melted butter

flavored with sage leaves.
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meat (pork, chicken or
rabbit), potatoes,
sage and served with polenta.
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SPEZZATINO

Dish made of chopped meat into
small pieces cooked in a

stew. It is generally used for beef
but can also be done with
chicken, venison, wild boar or
other.




the dish has
become popular in many parts of the world.




The dough was traditionally cooked on a
terracotta dish, although nowadays flat pans or
electric griddles are commonly used.

The Piadina has been inserted into the list of
the traditional regional food products of Italy of
the Emilia-Romagna Region.




In some cases,
artificial flavourings and colourings are
used in addition to, or instead of, the
natural ingredients. The mixture of
chosen ingredients is stirred slowly
while cooling, in order to incorporate
air and to prevent large

ice crystals from forming..




was

1944. Nutella is now sold in
over 75 countries



TORRONE

Torrone ,or nougat is a confection,
typically made of honey, sugarr,
and egg white, with

toasted almonds or other nuts, and
usually shaped into either a
rectangular tablet or a round cake.
It is frequently consumed as a
traditional Christmas dessert in
Spain and lItaly.







Grana Padano is one of the most

PROVOLONE VALPADANA

Provolone is an Italian cheese that
originated in Casilli near Naples, where it
Is still produced in various shapes as in
10 to 15 cm long pear, sausage, or cone
shapes. A variant of Provolone is also
produced in North America and Japan.
The most important Provolone production

region is currently Northern Italy




%~
rom the milk of the domestic water buffalo. &
Apart from lItaly, its birthplace, buffalo

mozzarella is manufactured in many — w -
locations around the world.

Rae PECORINO

Pecorino is the name of a family of

hard Italian cheeses made from ewe milk.

Of the four main varieties of Pecorino, all of which
have Protected Designation of Origin (PDO)
status under European Union law, Pecorino
Romano is probably the best known outside Italy.
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_Scent: Bouquet of its ferment

ation in the bottle, fine, gentle, _ ‘ ¥
wide and composite YV V. =

: RICEI CURBASTR
Taste: fruity, fresh, o

delicate and harmonious
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the world.Coffee has played | crumal role
in many societies. - ' . e




BEST FAMOUS ITALIAN CF
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GUALTIERO MARCHESI

Gualtiero Marchesi is a renowned
Italian Chef, considered the founder
of modern Italian Cuisine.

Marchesi was born in 1930 in Milan,
Italy. It was here that he had his first
experiences in the kitchen.

At 17 he left school to work at the
Hotel Kulm in St. Moritz. He then
studied at a hotel school in Lucerne
before returning to work at Albergo
del Mercato. There he prepared
traditional recipes for lunch but in the
evening was given a free hand to
experiment. He built a following for
his avant-garde cuisine.




arrived at the restaurant
world in 1984 when he
opened the

restaurant Madonna del

Pescatore. He run the
restaurant for six years,
then, tired of being in the
room, he

decided to chance.




