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Press Release
(English translation)
IEG: ITALY’S GREATEST CHEFS AND THE WORLD’S TOP PIZZA CHEFS 

COMPETE AT BEER&FOOD ATTRACTION
From 15th to 18th February Italian Exhibition Group’s Rimini Expo Centre is hosting the FIC’s Italian Cuisine Championships with the new feature of a contest dedicated to street food. 
The show is also hosting great pizza chefs like Renato Bosco, Federico De Silvestri (‘Best of the Best’ at Las Vegas) and great chefs such as Max Mariola.
Unmissable events in collaboration with CAST Alimenti’s Italian School of Culinary Arts 
Rimini, 10th February 2020 – Dozens of events dedicated to food, from the challenges of Italy’s great regional cuisine to show cooking with chefs and pizza chefs at world level: Beer&Food Attraction, organized by Italian Exhibition Group (IEG), is an event not to be missed for trade members and professionals in the food service and OUT-OF-HOME sectors who want to grow and update professionally. The Rimini expo centre, from 15th to 18th February, will be a stage for the great chefs of the Italian Federation of Chefs, which has once more chosen the riviera for its Italian Cuisine Championship, as well as for great names on the pizza scenario, with the Pizza Experience event, organized by IEG in collaboration with Pizza e Pasta Italiana magazine. Not to be missed are the show cooking events and talk shows of CAST Alimenti’s Italian School of Culinary Arts, as well as the finals of the Burger Battle, which will be held on Monday 17th February.
Italian Cuisine Championships (15-18 February Hall A1)

Over 1,500 chefs from all over the peninsula and abroad, with hundreds of toques and white jackets competing in individual and team contests, for cold cuisine, hot cuisine, pastry for food service and artistic cuisine in 4 days of contests, with 4 kitchens set up, 6 workshops and 45 judges, as well as journalists and bloggers, to nominate the categories’ best Italian chefs. Numerous new ideas thought up to highlight Italian products, educate chefs with day-to-day work methods based on quality, technique, respect for the environment, attention to food and food waste. As well as the contests of hot cuisine and cold cuisine for individuals and teams, pastry for food service and artistic pastry, this year contestants will be really put to the test by the “Street Food” contest, an absolute “first” in which the chefs will compete in an exciting new competition category, which will enable the public to discover the great variety of street food and Italy’s gourmet culture travelling with their senses from north to south throughout the country.
Pizza Experience (Pizza Arena, Hall A3)

IEG Expo and Pizza e Pasta Italiana magazine are presenting Pizza Experience in the Pizza Arena, an area entirely dedicated to Pizza and its protagonists. A container of events and education by professionals for professional with show cooking events, academy and speeches integrated by corporate and product seminars to highlight the project’s partner companies.
SATURDAY 15th FEBRUARY
12:30 – 2:00 pm
Chef Max Mariola reinterprets the hamburger. In collaboration with Master Pizza Chef Graziano Bertuzzo
3:00 – 4:30 pm
Gianni di Lella’s sweet pizza
SUNDAY 16th FEBRUARY
11:00 am – 12:30 pm
Federico De Silvestri – Gluten-free peel pizza: good and for everybody
Federico is a Champion of two worlds, in 2019 he scored a hat-trick at the International Pizza Expo, winning three titles, including the prestigious “Best of the Best”.
12.30 – 14.00

Graziano Bertuzzo and Michele Croccia – One dough, two products
15.00 – 16.30

Gennaro Nasti - A Neapolitan Master in Paris
MONDAY 17th FEBRUARY
11:00 am – 12:30 pm
Gluten- and lactose-free: chef Marco Scaglione reinterprets pizza. In collaboration with Federico De Silvestri
1:30 – 3:00 pm
Neapolitan pizza according to Salvatore Santucci
4:00 – 5:30 pm
Renato Bosco and SignorLievito® - green pizza
They call him the Pizza Researcher: the spirit of research is what has spurred him through the years to delve into every sector related to leavened products. His colleagues in the pizza sector credit him with a unique touch and sensitivity which he has fine-tuned over the years. Since 2015 Renato Bosco has been Ambassador of Italian Cuisine in the World.
TUESDAY 18th FEBRUARY
11:00 am – 12:30 pm
Pizza à la Rosa. With Rosa Casulli
World Champion in the classic pizza category in 2008 and a judge at international competitions. 

12.30 – 2:00 pm
The Roman pizza by Jacopo Mercuro
CAST Alimenti’s Italian School of Culinary Arts
CAST Alimenti’s Italian School of Culinary Arts, is at Beer&Food Attraction with experimental workshops and innovative proposals for food service 4.0. Dishes will be created with a focus on the “Frozen” theme, to highlight the importance of frozen produce in quality cuisine, on “New food service formats” proposing street food solutions to keep abreast of the times, and on the theme “Free from” for a quality gastronomic dishes conceived to meet this specific food requirement.
By means of practical examples and show cooking events, alternated with short talk show and interviews with the chefs, entrepreneurs can experiment a quality food offer combined with beer or spirits.
The appointments:
“Frozen produce as a quality opportunity for a venue serving meals” with Angelo Biscotti, Executive Chef with CAST Alimenti (from Saturday to Tuesday - Food Attraction Lab - Hall A4)

FOR THE COMPLETE PROGRAM OF EVENTS: 
https://en.beerandfoodattraction.it/events/program/complete-program?date=2020-02-15
