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Hurrah for school!
. There is a kind of school that is l)ooming. According 1o the Trave|
] 0L ; .0 vel
B 5 sociation of America 27 million icans cam,
A i o f ood cooking in tf it ot
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G y Attorias, sure, but als 1

eaurants and l 0 attending cookery lessons
j,c increasingly Jarge number of schools the gourmet world of
ninsula is rich in. Good cooking — to taste but also to
: has always been a passion of the Italians, too, In the past
years, maybe due to the hirst for psycho-physical wellbeing
everyone knows that food helps, t00) more and more [ralians
10 take on cooking as pastime. Every year 800 people enrol\
1 Cucina della Casa Buitoni”, opened in Milan in 1998, And
Congusto school, that has recently started a course for chefs
the use of the hoods Elica, celebrates its fifth anniversary by
ng 4 new venues. Many chocolate-addicted attend the
ola del Cioccolato di Perugina in Perugia and the coffec-
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ess, that these schools are now place: ! |
e e places to communicate for the i
¢lectric household appliances — complex

products to b i
¢ explained, but most of all to be used personally, i

Abroad, a few
) schools were ‘
a5 lismem [ik:(;‘;\ﬁt opened round the electric household i

bl g i schools Viking in the US (67.000 ;'i
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G S ), or the Eckington Manor Cooking
* gland offering lessons on the cooking te
N e cooking techniques
i o s. owever, the companies have been supplying r
nes for professional use to the schools for chefs fi y
L cs or many
s ux with the prestigious Alma at Colorno, {f
, Opene i 1 |
- TL.M,.OP7 Labm 2004). And in Milan, at the brand-new school I
S , they cook with Scholeés products, at La
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ggtorana, Rivoli, with the Arclinea systems and art the [
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Wig:I »hdn cooking school of the Haus Hiltl restaurant in Ziirich

o ht ¢ components of the lines “Serie b3” and “System 20” by
ulthaup. Thar's marketing, Tasteful marketing, :
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Un corso di rge i ¢
5 ucina per bambini targato Viking. L'azienda ha ben 11 scuole sul temritorio americano.
I kil ' ;
©0OKING course for children organized by Viking. The company has a good 11 schools a Ami
=iy . ¥ a 11 schools across America,
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linea. 2. |l Lavazza Training Center a Catania

1. La Maggiorana a Rivoli, Torino, con cucing Arc
3. La cucina dell Eckington Manor Cooking School, dove si tengono corsi Aga. 4. La Scuola del
Cioccolato di Perugina a Peruga. 5. 6. La Cucina di Casa Buitoni a Miiano, i cui interior di legno
sono firmati Listone Giordano. 7. 8. Aima, la prestigiosa scuoia per chef professionisti a Colomo,

Parma. Le attrezzature professional delle cucine sono di Electrolux

1. La Maggiorana at Rvol, Turin, with kitchens Arclinea. 2. The Lavazza Training Center in
Catania. 3. The kitchen at the Eckington Manor Cooking School, where the Aga courses are heid.
4. The Scuola del Cioccolato di Perugind at Perugia. 8. 6. The Cucina di Casa Buitoni in Mian
where the wooden intenors are by Listone Giordano 7. 8. Aima, the prestigious school for

professional chefs at Colomo, Pama. The kitchen equipment for professionalis by Electrolux
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