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he photos feature La Maggiorana

f Bleu chef, Erica Maggiora.
3t Erica and her mother Elena
® the dasses. Today her daughter
Anilla has been entrusted with
eIr ulinary secrets,

one of Erica’s dishes before
Bing Into the oven,

Hight: Erica and Camilla prepar-
8 Various dishes assisted by An-
Grea Chay, (right) from Sicarmo In
" ¥ho has represented Ardinea
' Many years, and Carlo Alutto
Pledmont agent for Arclinea,
““H0and others), The cooking
0 1999, 1n an early
e < “"Y""h'ltmu,.nm
% Petlen Cooking Schaol,

the culinary architecture of

tartufo bianco & dolce

The Piedmont region of Italy borders France and Switzerland, and is a culinary El Dorado. Together
e

. istri i ity of Turin at
with Tuscany, it is considered to be one of the country’s best wine districts.With the city

— unti id 20th century.
its centre, it was the seat of the Italian monarchy — the House of Savoy — until the mi

i i imes when the Savoys were
The many majestic palaces and country estates still bear witness to the ti

> s P i
dmont is also a region where many Italian icons such as Fiat, Martini & Rossi, Ferrero
In power. Pie h

LV o) I 1 e Mecca of the
| authentic coffee brands have taken roo e town Iba is seen as
and severa root.Th of Alb: the M

0 : : i li
i urrie OBJEK @Intemational travelled plﬁhil’lly to Fi 1t for nary arts an
white truffle. T Piedmont f TS CL d

fir Wi r l= i 0lS. the concept has
t as well as the most recent Al clinea SIgn Cooki g Schools. Oday
visited the first a De:

rid- [e] e ct that each
d int world-wide phenomen n.The uniqueness of these schools lies ir the fact th
devel oped Into a

acil Ty was set m hef, who, driven b)’ culinar Y PBSSiO 1, gives PEFSOI"IA' classes.
up by a famous chef,
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The ltalian region of Piedmont, which borders with France and  The city of Turin was at die cenerg o

th
Switzerland, does not enjoy the same touristy renown as Tuscany  back, at the beginning of the Christian 5 develop,

era, th, L
or Umbria, for example, yet it is by no means inferior.Apart from  the location for a military settlement. The P ® Romang <
being a culinary and viticultural paradise, the region — with its cap- octagonal street plan of the old city CEn:r:;m P“‘sz, a
ital Turin — has a rich history. It is where in 1861 Victor Emanuel  The layout can be seen clearly from (ZzlpPut:cha’:E from um’:
Il of the House of Savoy was crowned King of the united Kingdom  other side of the river Po, ini M‘-"Ylmuw
of Italy. It formed one single state and Piedmont became ltalian  Turin achieved trye stature when Emanye| Phil
territory. The Kingdom was to last until 1946, when Italy was pro- it the centre of his duchy, Many of the historic IQ:H Gfga,ur
claimed a Republic ings date from that time. The best-known Re'nal::‘i‘irze
gy
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} | Erica Maggiora's kitchen in her villa in Rivoli Just
I outside Turin. Below that: the exterior of the villa,
| which was built at the start of the last century.
1|

| Right: this setting at Sicarmo in the centre of Turin
confirms that limited space need not be a prob-
lem when installing a full-scale kitchen. Andrea
Chave, the owner of a reputable specialist interior
store in Corso Vittorio Emanuele Il, built this Ar-
clinea kitchen beneath the ancient arched ceiling
'I of this fairly modest space.

Apart from Arclinea, the store’s range includes
| such Italian brands as B&B Italia and light fittings
' by Slamp. Andrea s an avid collector of vintage
kitchen appliances, old posters and enamel ad-
vertising signs which can be found throughout the
premises. Some of the arches still have original
frescoes.
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