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f o r s c h o o l !
HarTa i n of school that b booming. According to the Travel

[ndustoy Association of America? 27 million Americans came to

i r i npursu i to fgood cooking in the past three years:visiting

restaurants and trattorias, sure, but also attending cookery lessons
hg ?ncreasingly large number of schools the gourmet world of
in ninsula is rich in. Good cook ing? to taste but also to

o u p a , _ has always been 2 passion of the Italians, too, In chepast

P i c a maybe due ro the thirst for psycho-physicalwellbeing

{and everyone knows that food helps, too) more and more Italians

chose to take on cooking a5pastime. Every year 800 people enrol
ar ?La Cucina della Casa Buitoni?, opened in Milan in 1998. And
che Congusto school, that has recently started a course for chefs

on the use of the hoods Elica, celebrates its fifth anniversary by

opening 4 new venues. Many chocolate-addicted artend the
Scuola del Cioccolato di Perugina in Perugia and the coffee-

addicted the Lavazza Training Center in Catania. Such a great

C u s t o m s

succ
m a r a c p a c h o c b a r na )places t o communicate for the

products tO beer. uschold appliances - complex

Abroat al Plained, but most of all to be usedpersonally.
i a fewschools were opened round the electric houschold

app!tance itself like the 11 schools Viking in che US (67.000

cden in9 yearsoflife), or the Eckington Manor Cooking

choo in Englandoffering lessons on the cooking techniques

wi t h e Aga ovens. However, the companies have been supplying

t h e i rl ines for professional use to the schools for chefs form a n y

years (like Electrolux with che prestigious Alma at Colorno,
Parma, opened in 2004). And in Milan, at the brand-new school

o f Teatro 7 Lab, they cook with Scholtès products, ar La

Maggiorana, Rivoli, with he Arclinca systems and at che

vegerarian cooking schoolo f che Haus Hil t l restaurant in Z i r i c h

with che components of the lines ?Serie b3" and ?System 20° by

Bulthaup. Thats marketing. Tasteful marketing,

1. L a Maggioranaa t vol, Tum,

Catana. 3,Thel a t c h e na t the Eclangioni

4 .T h e Scuola del Cioccolato d iPerugnaa t

wherethewooden ntenorsare by b i s t o n e

professionalchels at Colomo,Parma.The kitchen

1 L a Maggiorana a Rivoli, Tonno,con cuoneA r c l i n e a .2 . l Lavazza Tranng Center a Catarsa.

3.L a cucinadell 'EclungionManor CookingSchoci, dove s i tengono corsiA a . 4. La Scuola d e l

Ciocco la to d i Perug ina a Peuga.3 . € .La
s o n o f i rmat L i s t o n e Giordano. 7. 8 , Ama, a prestigiosascuola per c h e l

Parma.L e attrezzature professional delle cuone sono d i E lec t ro lux .

C u a n a d i C a s a B u l t o n i a M i a n o , c u N t e n o r d i l e g n o

p r o f e s s i o r i s ia C o l o m o .

M a n o r CookingSchoo!,where theA g a courses arehe ld .

Penuga, 5. 6. TheCucna di Casa B u i t o n in M i n ,

Giordano. 7. 8. Alma,the prestigrousschoo lf o r

withktchensArciinea.2 . TheLavazza Tranng Conto n

equomentfor professionals by Electrolux.
J
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