
Bellavita Academy www.bellavita.com

MONDAY 9th JANUARY

Cooking Class: Ada Miceli (Merano Restaurant) and Salvatore Randazzo (Il Gattopardo)
Host: Mario Loina (Hyatt Regency, President at Federazione Italiana Cuochi - Netherlands)

SWEET ITALIAN BREAKFAST: NORTH VS SOUTH
Cooking class and demo on the best breakfast options of Lombardy and Sicily

MARCHIO OSPITALITÀ ITALIANA 2023
Ceremony organised by the Italian Chamber of Commerce for the Netherlands

Moderator: Marina Vizzinisi (Gastronomia Mediterranea, Nero D’Avola)
Panelists: Antonio Cavoto (Mangia Pizza), Flavio Ghignoni Carestia (Domenica), Valeria Lucente         
(Focacceria), Vincenzo Onnembo (Nnea Pizza) and Salvatore Randazzo (Il Gattopardo)
Bread & Street Food tasting: Eleonora Orlando and Paolo Marino (Mangia Pizza)

RESTAURATEURS AND PIZZA MAKERS: THE QUEST FOR QUALITY
Debate on sustainability, innovation and latest trends

Host: Mario Falco (Head Chef, GAL Meridaunia)

CULINARY WORKSHOP: “MANI IN PASTA”
Live demo showing the production of a particular artisan pasta made with the 
traditional “chitarra” cutter to be enjoyed with the sauces of Monti Dauni in Apulia

12:30 - 13:15

13:45 - 14:30

Cooking Class: Paolo Bosi (Amsterdam Rai)
Host: Mario Loina (Hyatt Regency, President at Federazione Italiana Cuochi - Netherlands)

APERITIVO: A MODERN TAKE OF A CLASSIC MOMENT
Cooking class and demo on one of the most iconic Italian traditions 16:15 - 17:00

15:00 - 15:45

11:15 - 12:00

www.gastronomiamediterranea.com
www.nerodavola.nl
www.pizzamangia.nl
www.restaurantdomenica.com
www.ilgattopardo.nl
www.nneapizza.com
https://www.instagram.com/focacceriaamsterdam/
www.pizzamangia.nl

