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tan + photos:

Hans Fonk et al,

Tha phetos feature La Maggiorana

Salary school in Rivoli, Initiated by

Corden Bleu chef, EricaMaggiora,
Frnt Erica and her mother Elena

MPN the classes. Today her daughter
Camilla has been entrusted with
Mele culinary secrets,

Left one of Ericas diches before
USlag Inte the oven.

Ton right Erica and Camila prepar-
ME varoue dishes assisted by dn

dere Chave (righe) from Sicarmo in

h r Who has represented Ardinea
Many Years, and Carlo Alutto

Piedmont agent forArdlinea,
?1 and othera).The cooking

Started in 1999, In an earty
turyvilla - lewasthefirst
Pesi Conklng School

t h e c u l i n a r y a r c h i t e c t u r e o f

t a r t u f o b i a n c o & d o l c e

T h e P i e d m o n t reg ion o f italy borders France and Switzerland, and is a cul inary EI Dorado. Toge ther

w i t h Tuscany, i t is cons idered to b e o n e o f t he country's best wine d is t r i c ts .Wi th the c i t y ofTur in at

its c e n t r e ,i t w a s the seat o f the Italian monarchy - t he House of Savoy ? until t he mid 20th century.

The many majestic palaces and country estates stili bear witness to the times when che Savoys were

in p o w e r . P i e d m o n t is also a region where many Italian icons such as Fiat, Mar t in i & Rossi, Fe r re ro

and several authentic coffee brands have takenroot. The town of Alba is seen as the Mecca of the

white truffle, OBJEKT©lnternational travelled primarily to Piedmont for its culinary arts and

v is i ted the f i rs t as wel l as che mostr e c e n t Arc l inea Design Cook ing Schools.Today the concep t has

developed into a world-wide phenomenon.The uniqueness of these schools lies in the fact chat each

facility was set up by a famous chef, who, driven by culinary passion. gives personal classes.
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