THE FIRST ITALIAN CUISINE WEEK IN THE UK
21-27 November 2016

CONCEPT

of Italy's identity and culture and is a central aspect of many Italian
brands.
The objectives of the event are the following:

INTRODUCTION
The International Week of Italian Cuisine seeks to address the
themes that were successfully covered at Expo Milan 2015 and
embedded in the Charter of Milan, namely: quality, sustainability,
culture, food safety and security, the right to food, education, identity,
community, and biodiversity. The project is part of the Food Act, a
plan for action in support of the agrifood sector and Italian cuisine. The
Food Act was launched by the Ministry of Agricultural and Forestry
Resources in July 2015 on behalf of the Italian government, as part of
the programme set up by the MOU for the promotion of Italian
cuisine abroad. It was signed by the Ministries of Foreign Affairs
and
International
Cooperation,
Agricultural
and
Forestry
Resources, and Education, Universities and Research, on March 15,
2016. The activities of the Week of Italian Cuisine will be
coordinated by a task force appointed by the Protocol offices and
chaired by the Italian Ministry of Foreign Affairs.













Integrate the week’s activities with the Extraordinary Plan
promoting Italian products, with a focus on authentic agrifood
products;
Focus on the traditions, handcrafted products and innovation of
Italian chefs and wine masters;
Promote food- and wine-themed tourist itineraries;
Internationalise Italian cuisine by creating opportunities for
young Italian chefs to train and practise abroad and by presenting
top-quality Italian gastronomy;
Publicise the benefits of the Mediterranean diet;
Present education opportunities in the food and wine sector, with
a focus on economic and management matters, in order to attract
foreign talent and promote the use of top-quality Italian products;
Raise awareness of agrifood and wine products, especially those
with a protection label (DOP, IGP, organic, DOGC, DOC, IGT, etc);
Present cuisine as a vehicle for solidarity, exchange and
dialogue, social inclusion and food education in schools.

WHO
WHY
The International Week of Italian Cuisine is an annual event
promoting Italy's gastronomic culture abroad, showcasing its
quality and excellence. Cuisine is one of the essential components

The Ministry of Foreign Affairs, in close cooperation with the Ministry
of Agricultural Policies and Forestry, has launched an initiative
involving public and private stakeholders who have, in various ways,
represented top level Italian cuisine and Italy in the world.
Participants
include institutions
(Ministry
for
Economic

Development and the ICE Agency, the Ministry of Education,
University and Research, the Ministry of Cultural Property and ENIT
[Italy's tourism promotion agency], together with regional
governments and associations, cooking schools and networks of
certified Italian restaurants, major designers and food and wine
businesses). The major stakeholders are Italian chefs of
international renown and young students of cooking schools. Their
participation around the world has been essential to numerous
major events. The point of reference for the activities is the
Ministry of Foreign Affairs’ network of missions abroad, which include
295 diplomatic and consular offices as well as Italian Cultural
Institutes. These facilities coordinate all the initiatives from the various
players on the Italian scene, forming a critical mass and ensuring
consistency.

WHAT
There are over 1300 events promoting top- quality Italian cuisine:
seminars on food sustainability and certifications; meetings with
chefs; recipe book launches; product tastings; dinners; events
promoting business; cooking courses; conferences on nutrition in
sports; furniture shows; design exhibitions; presentations of tourist
itineraries; and communication, with special reference to social
media. The cultural aspect is of central importance. At many of
the events there will be screenings of films and documentaries on
food, conferences on the history of cuisine, concerts, language
courses, and photo exhibitions on related subjects.

WHEN AND WHERE
This year, the International Week of Italian Cuisine will take place
from 21 to 27 November, celebrated by a variety of events held
in over a hundred countries.

THE WEEK IN UK
The United Kingdom is a major importer of Italian food and beverages.
The value of this sector has risen consistently in the last five years,
from £1,908m in 2011 to £2,290m in 2014, and continues to grow. Italy's
most popular food exports to the UK are wine (worth £650m), past
(£86m), olive oil (£40m) and cured meats (£75m). Given this growing
taste for Italian products among British consumers, the Week of Italian
Cuisine in UK promises to be an extremely successful initiative, with a
wide range of exciting events, which are described in the following
pages. The calendar of events is coordinated by the Embassy of Italy
in UK in partnership with the Italian Institute of Culture in London, the
Italian Chamber of Commerce and Industry in the UK, Accademia
Italiana della Cucina – UK Delegation.
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The First Italian Cuisine Week in London - November 2016
Monday
21st

Tuesday
22nd

Wednesday
23rd

Thursday
24th
10:30 am – 11:30 am
Presentation and
cooking
demonstration
Promotion of agro-food
certifications for Made in
Italy products
(London Excel)

Friday
25th

6 pm - 8 pm
Presentation and
reception

6 pm - 8 pm
Presentation and tasting session

4 pm - 6 pm
Workshop and
masterclass

5.30 pm - 7 pm
Conversation and
reception

6 pm - 8 pm
Scientific
symposium

Grana Padano
presents: Does a
healthy diet
mean
compromising on
flavour?
(London ExCel)

Triple I Series a conversation between
Andrea Rasca &
Enrico Franceschini
(Italian Embassy)

Genetics and
Technologies
of Grapevines,
Wine and Food
(Italian
Cultural
Institute)

7 pm
Screening

7 pm
Screening

7 pm
Screening

7.30 pm
Closing Gala Dinner

Le Meraviglie, di Alice Rorwacher
(Italian Cultural Institute)

Zoran, il mio
Nipote Scemo,
di Matteo
Oleotto
(Italian Cultural
Institute)

La Grande Abbuffata,
di Marco Ferreri
(Italian Cultural
Institute)

Tradition and Innovation of
Italian Cuisine through one of
its Symbols: Grana Padano
(Sartoria Restaurant –
chef Francesco Mazzei)

Marchesi: The
Great Italian. A
Biography of the
Most Disruptive
Chef of the Italian
Cuisine
(Italian Embassy)

The Negroni and Aperol Spritz, how
Italian Aperitifs are winning British
Hearts
(Campari UK / The Shard)
***
6pm – 8 pm
Meeting with the author
The menu of the Italian Embassy in
London, by Danilo Cortellini
(4 Shepherd Street,W1J 7JD,
London)

Saturday
26th

Sunday
27th

Marchesi: the Great Italian. A Biography of the Most Disruptive Chef of the Italian Cuisine
Presentation and reception
WHEN - Monday 21st November
From 6pm to 8pm
WHERE - At the Italian Embassy – 4 Grosvenor Sq., W1K 4AE, London
WHO - Coordinating office: Embassy (Economic Office) – Promoted by Fondazione Gualtiero Marchesi and Food&Media International
Main Partners: I Cook U It / Eat Drink Love Italian. With the support of Ferrari Trento, Illy, Parmigiano Reggiano, S. Pellegrino
With chef Gualtiero Marchesi.
WHY - The speakers, Maurizio Gigola (Founder and CEO of Food And Media International Ltd), Gualtiero Marchesi (Italian Chef and
Founder/President of Fondazione Marchesi), and Enrico Dandolo (Vice-President of Fondazione Marchesi) will present the project with
a slide show, a brief speech and the documentary Marchesi. The Great Italian. The event will showcase the amazing adventure of
Gualtiero Marchesi, the first Michelin-starred chef in Italy and inspiration for a generation of excellent and world-renowned Italian
chefs.
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The Negroni and Aperol Spritz, how Italian Aperitifs are winning British hearts
Presentation and tasting session
WHEN - Tuesday 22nd November
From 6pm to 8pm
WHERE - At Campari UK/The Shard - 32 London Bridge St, SE1 9SG, London
WHO - Coordinating office: Embassy (Economic Office) – Promoted by Campari UK
In collaboration with Campari UK / Accademia Italiana della Cucina.
WHY - The event, led by Pietro Mattioni (Managing Director of Campari UK) will be an occasion to celebrate the ever-growing
popularity of the Italian aperitivo in the UK thanks to Aperol Spritz and Negroni, which have been spearheading the trend in
London. Guests will include Russel Norman, who will talk about the British view of the Italian aperitivo, and Loris Contro, Italian
Brand Ambassador for Campari UK. Campari UK is the Gruppo Campari’s UK subsidiary, headquartered in London.
Established on March 1st 2015, the company offers an unrivalled range of premium spirits and speciality products, including
renowned brands such as Campari, Aperol, Appleton Estate Rum, Wray & Nephew Overproof and Grand Marnier, as well as
Wild Turkey Kentucky Bourbon.

The

2016

Italian

Cuisine

Week

in

UK

The Menu of the Italian Embassy in London
Book presentation by Danilo Cortellini
WHEN – Tuesday 22nd November
From 6pm to 8pm
WHERE - 4 Shepherd Street, W1J 7JD, London
WHO - Hosted by “Eat Drink Love Italian” (Main Partner)
WHY - “4 Grosvenor Square” is the first book by Danilo Cortellini, who has been head chef at the Italian Embassy in London
since 2012. The book is a celebration of his time at the Embassy and features recipes reflecting his daily professional
challenges, from business lunches to gala dinners, family meals and drink receptions. Despite his busy schedule, Danilo
Cortellini engages in a wide range of food-related activities. In 2014 he launched his own catering and consultancy company,
whilst last year he fought his way to the final round of BBC MasterChef: The Professionals. However, one of his most valuable
initiatives, in line with the principles of the Milan Charter drafted in the framework of Milan Universal Expo2015, is his
collaboration with Food Cycle. Food Cycle is a charity organization running volunteer-powered community projects to reduce
food poverty and social isolation by serving tasty and nutritious meals to vulnerable people. During the event you will have
the chance to meet the author and chat with him about his book and his experiences.
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SCREENING – Tuesday 22nd November, 7pm
Italian Institute of Culture
39 Belgrave Square, SW1X 8NX, London

The Wonders (Italian: Le meraviglie) is a 2014
internationally co-produced drama film directed by Alice
Rohrwacher. It was selected to compete for the Palme d'Or
in the main competition section at the 2014 Cannes Film
Festival,where it was awarded with the Grand Prix.

The Wonders (by Alice Rohrwacher)
Alice Rohrwacher's bittersweet tale about the onset of
adulthood and the fading of old ways is as powerful as it is
enchanting.
A farmer and his family with a minor business producing
honey are offered two opportunities for cash. One is when
the social services offer them money to look after a 14-yearold boy who has been ordered into a family rehab
programme. The other is when they get the chance to
compete for a wacky TV competition in which the
contestants are farmers – hosted by no less a person than
Monica Bellucci, in a queenly cameo. These remarkable
events have a potent effect on the family’s mature and
thoughtful eldest daughter, Gelsomina (Maria Alexandra
Lungu), accelerating her entry into womanhood; the
“wonders” of the title could mean those natural unheralded
wonders of nature that occur when children start to become
grownups independent of their mum and dad.
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Grana Padano presents: Does a healthy diet mean compromising on flavour?
Workshop and masterclass with the chef Danilo Cortellini
WHEN - Wednesday 23rd November (in conjunction with the Food Matters Live exhibition, Catering for Health” section)
From 4pm to 6pm
WHERE - At London ExCel Exhibition Centre - Royal Victoria Dock, 1 Western Gateway, E16 1XL
WHO - Coordinating office: Italian Chamber of Commerce and Industry in the UK
In collaboration with the Italian Embassy/Accademia Italiana della Cucina/FoodMattersLive
Main Partner: Consorzio Tutela Grana Padano. With the support of Consorzio di Tutela del Prosecco DOC
With Maurizio Fazzari, Dr. Osvaldo Borrelli, Fiona Hunter and Danilo Cortellini
WHY - The panellists, Maurizio Fazzari (Chairman of the London delegation of the Accademia Italiana della Cucina) Dr
Osvaldo Borrelli (Consultant Paediatric Gastroenterology at Great Ormond Street Hospital), Fiona Hunter (Nutritionist) and
Danilo Cortellini (head chef of the Italian Embassy), will give an overview of nutrition and of how tasty food can be part of a
balanced diet, speaking about the specific nutritional qualities of Grana Padano and tips for using it in the kitchen. The
discussion will be followed by a cooking demonstration by Cortellini (who reached the final of MasterChef UK Professional
2015) who will be creating a series of healthy dishes featuring two different vintages of Grana Padano.
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SCREENING –Wednesday 23rd November, 7pm
Italian Institute of Culture
39 Belgrave Square, SW1X 8NX, London

Zoran, My Nephew the Idiot (by Matteo Oleotto)

The divorced scoundrel Paolo lives close to the border to
Slovenia in a little town in the Italian Province of Gorizia.
He is so short of money that his former wife and her new
husband invite him over each Sunday for a free meal. Due
to the demise of an aunt from the other side of the border
Paolo learns he has a nephew named Zoran. Paolo is not the
paternal type but Zoran is a natural when it comes to darts.
He senses there might be a fortune in reach if he adopts
Zoran and registers him for an open tournament in Scotland.
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Promotion of agro-food certifications for Made in Italy products
Presentation and cooking demonstration
WHEN – Thursday 24th November (in conjunction with the Food Matters Live exhibition, “Catering for Health” section)
From 10:30am to 11:30am
WHERE – At London ExCel Exhibition Centre - Royal Victoria Dock, 1 Western Gateway, E16 1XL
WHO – Coordinating office: Italian Chamber of Commerce and Industry in the UK (ICCIUK). Main Partner: Italian Ministry of
Economic Development. In collaboration with Food Matters Live and Fiere di Parma.
WHY – To present the “Promotion of agro-food certifications for Made in Italy products”, a project aimed at fostering quality
certifications for organic products and Halal and Kosher religious certifications as marketing tools and valid instruments both
to promote and to protect top quality Italian food products. The initiative, promoted in collaboration with the Italian Federation
of Food Industry (Federalimentare), the Union of Italian Jewish Communities and the Italian Islamic Cultural Centre, benefits
from the expertise of Fiere di Parma, the biggest Italian food related exhibition centre. The presentation will be followed by a
cooking demonstration hosted by chef Silvia Nacamulli.

The 2016 Italian Cuisine Week in UK

Triple I (Italian Imaginative Innovators) conversation: Andrea Rasca, CEO MercatoMetropolitano/
Enrico Franceschini, London Corrispondent La Repubblica
Conversation and reception
WHEN - Thursday 24th November
From 5:30pm to 7pm
WHERE - At the Italian Embassy - 4 Grosvenor Sq., W1K 4AE, London
WHO - Coordinating office: Embassy (Economic Office) with the support of Mercato Metropolitano
WHY - “Triple-I” (Italian Imaginative Innovators) is a series of conversations between Italian business leaders and prominent
British journalists, organised by the Italian Embassy in London in order to present dynamic Italian companies able to compete
in the global market and keen to innovate. The guests at Thursday 24th's conversation will include Andrea Rasca, founder and
Chief Executive Dreamer of Mercato Metropolitano, and Enrico Franceschini, the London correspondent for the Italian
newspaper La Repubblica.
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SCREENING – Thursday 24th November, 7pm
Italian Institute of Culture
39 Belgrave Square, SW1X 8NX, London

La Grande Bouffe (by Marco Ferreri)

La Grande bouffe was reviled on release for its perversity,
decadence and attack on the bourgeoisie yet won the
prestigious FIPRESCI prize. Four friends, played by
international superstars Marcello Mastroianni, Michel
Piccoli, Ugo Tognazzi and Philippe Noiret retreat to a
country mansion where they determine to eat themselves to
death whilst engaging in group sex with prostitutes and a
local school teacher (Andréa Ferréol), who seems to be up
for anything…
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Genetics and Technologies of Grapevines, Wine and Food
Scientific Symposium
WHEN - Friday 25th November
From 6pm to 8pm
WHERE – At the Italian Cultural Institute - 39 Belgrave Square, SW1X 8NX, London
WHO - Coordinating office: Embassy (Scientific Office) - Please register at : https://goo.gl/c35BwM
In collaboration with the Accademia Italiana della Cucina
With Prof. Michele Morgante (Full Professor of Genetics at UniUdine), Osvaldo Failla (Full Professor of Viticulture at
UniMilano), Mario Bruzzone (Managing Director), Roberto Costa, (Patron of Macellaio RC), Andrea Rinaldi (Presidente
Associazione Italiana Sommeliers UK). Moderators: Maurizio Fazzari (Italian Chamber of Commerce) and Prof. Roberto Di
Lauro (Scientific Attachè, Italian Embassy in London)
WHY - The speakers (Michele Morgante, Osvaldo Failla, Andrea Rinaldi, Mario Bruzzone, Roberto Costa) will discuss genetics
and new technologies as they apply to food and wine production, specifically in the field of viticulture. The discussion will be
introduced by the Italian Ambassador Pasquale Terracciano and the representative of the Accademia Italiana della Cucina of
London, Maurizio Fazzari.
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Tradition and innovation of the Italian cuisine through one of its symbol: the Grana Padano
Closing Gala Dinner
WHEN - Sunday 27th November
From 7:30pm
WHERE - At Sartoria Restaurant - 20 Savile Row, W1S 3PR, London
WHO - Coordinating office: Accademia Italiana della Cucina
In collaboration with the Italian Embassy
Main Partner: Consorzio Tutela Grana Padano
WHY – To close the week in style and with a memorable culinary experience, with the Michelin-starred chef Francesco Mazzei
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MORE INFO AT:

 http://www.esteri.it/mae/en/sala_stampa/archivionotizie/approfondime
nti/2016/10/al-via-la-prima-settimana-della.html
 http://www.amblondra.esteri.it
 http://www.icilondon.esteri.it/iic_londra/en/gli_eventi/
 http://www.accademiaitalianacucina.it/en
 http://carta.milano.it/en/
economico.amblondra@esteri.it
stampa.amblondra@esteri.it
@ItalyInUK
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