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Press Release
(English translation)
IEG: THE CHAMPIONSHIPS OF ITALIAN CUISINE ARE BACK AT BEER&FOOD ATTRACTION
From 15th to 18th February Rimini Expo Centre is hosting the 5th edition of the Italian Federation of Chefs’ Championship of Italian Cuisine, Italy largest competition.
The event starts with I Ragazzi Speciali and the Street Food Contest, the new entry for 2020
Rimini, 10th February 2020 – Just a few days to go to the fifth edition of the Championship of Italian Cuisine, the most important and complete Italian competition for all culinary categories. With the patronage of Italy’s Ministry for Agriculture Food and Forestry Policies (MIPAAF) and the recognition of Worldchefs, the event is organized by the Italian Federation of Chefs in collaboration with IEG – Italian Exhibition Group, at Beer&Food Attraction, the show that unites in a single event the most complete Italian and international range of beer, beverages, food and trends of the OUT-OF-HOME sector, being held from 15th to 18th February at Rimini Expo Centre.
Over 1,500 chefs from Italy 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 trade journalist, to nominate the best Italian chefs in each category. 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. 

FIC National Chairman, Rocco Pozzulo, states, “Every year as the beginning of the contests approaches, I always emphasize that opportunities such as the Championships of Italian Cuisine, the Bocuse d’Or, the Culinary Olympics, which this year will be staged from 14th to 19th February in Stuttgart and where our National team will be competing, are important for all chefs, because they are a real test-bed, for both those participating and those attending. It is not easy to participate, and winning is even harder – there are strict rules to follow, which must become the bread and butter for us of the Italian Federation of Chefs, because our work is based on strictness and discipline. Our juries are very severe, they check everything, from the tidiness in the fridges to the position of the product, from the ingredients used to food waste. This is why I say that the Championships are not only an important moment for meeting, but above all an opportunity for professional training and updating.” 

In fact, to participate in the tests, the contestants will have to make certain to prepare an excellent dish and strictly use all the shrewdness necessary for a good result, from the search for raw materials to their exploitation, from the respect of the refrigerated and frozen produce cycle to food transport, from tidiness in the kitchen to service.  

As is the custom, during the first competition day, there will also be the contest of the “Ragazzi Speciali” (Special youngsters) contest will also be held, in which teams made up of a boy or girl with a special education program and a tutor companion will alternate onstage and will be able to show their skills in the preparation of a starter based on Mediterranean cuisine or an Italian-style horse d’oeuvres. On the same day there will also be the Contest for the Best Students of Hotel Schools, which will bring to the Championships the best students of the hotel schools who won the regional contests. 

Italian Cuisine Championship – the contests
Hot Cuisine - Senior and Junior Teams
Each team will have to present a menu made up of three courses, a starter, a main course and a dessert, to be made for 35 people and ten jury members. The judges will assess the mise en place, the professional preparation, service, appearance and taste. 

Hot Cuisine K1 - Senior and Junior individuals
Each contestant must present a main course or a starter of his/her choice, with compulsory use for the fish dish of Greenland halibut fillet, and for the meat of vegetarian dish Valpadano provolone cheese as a complementary element.
Cold Cuisine (Culinary & Pastry Art) – Senior and Junior Teams
Four display tables are available every day for the teams who will propose the varied cold program of Culinary & Pastry Art. A show of style and elegance in the composition of buffet tables.
Cold Cuisine (Culinary & Pastry Art) - Individuals.
Cold cuisine display positions will also be available every day for individual contestants engaged in the preparation of the Culinary & Pastry Art buffet programs.
Combined Cold and Hot Cuisine - Teams
Foresees for the teams the assessment of the average points in both the Hot and Cold Team categories.
Pastry for food service K2 – Senior and Junior Singles
Each participant will have to present a dessert made up of a main dessert, fruit, a baked hot or cold complement and an eventual sauce; the use and choice among Savoy biscuits, macaroons and puff pastry will be compulsory. 

Artistic Cuisine
–
Savoury Culinary Art and Pastry Art.
One of the most important Italian competitions connected with the artistic treatment of both sweet and savoury gourmet products: carved, sculpted, composed and worked using a wide variety of techniques. An exhibition of expressive plastic works able to relaunch chefs’ and pastry cooks’ aesthetic aspirations and artistic promotion in particular food service contexts.
–
Culinary Art: live works
Competition of carving performances. The precision, creativity and art of the participants, working exclusively live on the realization of their entries.
Mystery Box Contest – Hot Cuisine
Surprise ingredients from Italian tradition - knock-out contests between teams made up of senior and junior professionals committed to promoting the values of Italian cuisine.
Ragazzi Speciali Contest
This culinary contest is dedicated to the students of Hotel Schools with special education programs. The contests will be held on Saturday 15th February 2020 in the area of the Italian Cuisine Championships. By means of the contest, the Italian Federation of Chefs intends encouraging the youngsters to go take part in an extracurricular experience that can represent a real application of the learning and technical education received at school, but also an opportunity for maturing personally by means of the competition and participation in activities that are fundamental for their later progress in the professional world. 

The teams, made up of a special boy or girl accompanied by his/her team-mate tutor, will be able to compete on hot and cold cuisine. The hot cuisine foresees the preparation with a starter with identity or ingredients of Mediterranean cuisine; whoever opts for cold cuisine, on the other hand, will have to realize an Italian-style hors d’oeuvres to be presented on a single tray for eight people. 
Best Hotel School Student Trophy
The trophy, which addresses training schools for hotel hospitality services, will be held on the morning of Saturday 15th February 2020. The contest’s participants are third, fourth and fifth year students attending the food and wine - cuisine sector course. Those competing in the final will be the best students, who have passed the previous regional scholastic selections. The theme of the national finals will be “Mondo Uovo” (Egg world), with the preparation of a starter that will have precisely egg as the dish’s main ingredient. 

Street Food Contest 
This year's new feature will host teams made up of people committed to the preparation of dishes that are part of the “street food” category. The contest’s participants will therefore have to present dishes that can be eaten without a table or other support and without cutlery and which must have among the ingredients a typical local product. 

What is the Italian Federation of Chefs
Founded in 1968 by member associations, in 2001 the Italian Federation of Chefs achieved “Legal Recognition” as an organisation that constitutes the representation in Italy of chefs and those who are dedicated to professional cuisine, supporting their development, promotion and training. The FIC is the only chefs’ association in Italy with the right to represent Worldchefs or “World Association of Cook Societies”, whose members are over 96 National Federations on five continents.
These and other acknowledgements enable the Federation to participate actively in the world’s most important Culinary Expos, such as the “World Championships of Luxemburg”, the “Culinary Olympics of Stuttgart”, the “European Culinary Challenge of Basle” and numerous other initiatives in Worldchefs member nations. 

The collaboration with institutional bodies and public administrations enables the FIC to have its own representative in the “Wine and Food Commission of the Ministry of Tourism” and “Food Safety” and to actively cooperate with the Italian Ministry of Health and Education. 

In Italy as well as the National Congress – a networking opportunity for the entire category on the sector’s hottest issues – the FIC organizes important gastronomic events, such as Cibo Nostrum and the Championships of Italian Cuisine. Along with its National Executive bodies, the FIC programs its activity in divisions and departments with specific areas of competence, which go from professional updating to training, from sector research to specialist conferences and international competitions. These include: 
Italian National Chef Team (NIC), l’Ateneo della Cucina Italiana, I Maestri di Cucina, Compartimento Giovani and Le Lady Chef.
Beer&Food Attraction
Beer&Food Attraction is a show that is one of a kind and unites in a single event the most complete Italian and international range of beer, beverages, food and trends of the OUT-OF-HOME.
BEER ATTRACTION represents the entire product chain, thanks to the fact that it is held simultaneously with BB Tech Expo, the professional trade show of technology for beer and beverages.
The winning “show within a show” format brings together all the beverage producers and raw material and processing & packaging technology companies.
It is also held simultaneously with IHM International Horeca Meeting, organized by Italgrob.
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FOCUS ON BEER & FOOD ATTRACTION AND BBTECH EXPO 2020
Dates: 15-18 February 2020; organizers: Italian Exhibition Group SpA in collaboration with ITA Agency-Ministry of Foreign Affairs and International Cooperation, Unionbirrai, FIC Italian Federation of Chefs, Italgrob and CAST Alimenti; with the patronage of: Emilia Romagna Region and Rimini Municipality; frequency: annual; edition: 6th; admission: reserved exclusively to trade members,  only on Saturday 15th February also open to an (adult) public of beer lovers and foodies and gourmet consumers; hours: Saturday 15th, Sunday 16th and Monday 17th February: 10 am - 6:30 pm; Tuesday 18th February: 10:00 am – 5:00 pm; www.beerandfoodattraction.it  www.bbtechexpo.it  #BeerAndFoodAttraction #IEGexpo 
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