English translation of the Press Release  
IEG: AT FOOD ATTRACTION PIZZA AND STREET FOOD ARE FANTASTIC
There’s no quality beer without an excellent pizza! At Rimini expo centre
the “World Gourmet Pizza contest”, “Pizza in red” and the International Street Food Competition.
Three world pizza champions will pass on their secrets. 

Rimini, 14th February  2019  – Pizza and quality beer form a typical Italian-made combination, which finds its ideal showcases in Beer Attraction and its twin, Food Attraction, organized by Italian Exhibition Group. From 16th to 19th February, Rimini Expo Centre will be the Italian capital of flavour, with the best chefs and the most expert pizza cooks, along with the world’s most famous master brewers and beer sommeliers. 
On Saturday 16th, the Nazionale Italiana Pizzaioli (NIP) is organizing a series of master classes on “Pizza made with Prometeo einkorn wheat flour” (12:30-1:55 pm), “Pizza dessert” (2:00-3:25 pm), “Gourmet bread” (3:30-4:25 pm) and “Pizza with Neapolitan art” (4:30-5:55 pm). Master classes that will be repeated on Sunday 17th February, with the variation of “Roman Pizza” (11:30 am-12:25 pm).
Monday 18th it’s the turn of the World Pizza Contest, an event focussed on 4 specialities: classic gourmet pizza, gourmet pizza made with einkorn wheat flour, gourmet vegan pizza and gluten-free pizza.
Whereas on Tuesday 19th chefs will show their skill in International Street Food Competition, the street food challenge based on gourmet piadinas and stuffed rolls. 
On 18th February, this time organized by Pizza e Pasta Italiana magazine, it’s the turn of 1st Campionato Pizzaioli d’Italia (1st Italian pizza cook championship), with “Pizza in Red”, a contest highlighting tomato as the main (and compulsory) ingredient for all the competing pizzas. The pizzas will be judged by a qualified jury, according to flavour and cooking standards
Among the numerous tasting sessions held on the four expo days, a must-see is “Pizza and beer, instructions for use” (Saturday 11:30 am - 5:30 pm, Pizza Arena, Hall A3). What is the best pizza to match with a light beer, an unfiltered beer or an IPA? Matches change, not only according to the topping, but also the dough. 
On 19th February three world pizza champions (10 am, Pizza Arena, Hall A3) will present themselves and bring their pizza proposals for the occasion, new recipes and numerous delicious tasting opportunities for connoisseurs. The multiple prize winners are Giorgio Sabbatini, originally from Mondavio (Pesaro Urbino) but resident in the Verona province, Leone Coppola, from Gavirate in the Varese province and Stefano Miozzo, current World Pizza Champion, who works in Borgo Antico a Cerea, in the province of Verona.
FOCUS ON BEER ATTRACTION AND BBTECH EXPO 2019
Dates: 16-19 February 2019; organizers: Italian Exhibition Group SpA in collaboration with Unionbirrai, FIC (Italian Federation of Chefs) and CAST Alimenti; with the patronage of: Emilia Romagna Region and Rimini Municipality; frequency: annual; edition: 5th; admission: reserved exclusively to trade members,  on Saturday 16th February only: also open to the (adult) public of beer lovers, foodies and gourmet consumers; hours: Saturday 16th, Sunday 17th and Monday 18th February: 10 am – 6:30 pm; Tuesday 21st February: 10:00 am - 5:00 pm; group brand manager - food&beverage division: Flavia Morelli; brand manager: Marco Cecchini; www.beerattraction.it  www.bbtechexpo.it  #BA2019 
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