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The Italian Academy of Cuisine, in its capacity as
data controller, hereby informs its members that
their personal data are handled with respect for
the principles of integrity, lawfulness and tran-
sparency as well as protection of privacy and
members’ rights, to implement the management
of the member-association relationship as deline-
ated by the Association'’s Statute and By-laws, and
for any related purposes where applicable. The
processing is carried out by authorised parties,
in paper and computerised form, in compliance
with the provisions of the aforementioned EU
regulations and current national legislation. To
view all the information provided under EU regu-
lations, and in particular to learn what members'’
rights are, please visit the Association’s website.
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There is great chaos

under heaven

The current situation is only ‘excellent’
for the coronavirus.

putedly said, “[hence] the situation is excellent!". The

context was the disorder within Chinese society in
the early 1960s, favourable to Mao's revolutionary movement.
Today'’s chaos, instead, encourages political and social unrest:
the situation is only ‘excellent’for the coronavirus. Never be-
fore, not even eight months ago, had such chaos been seen.
All against all. A maelstrom of so-called expert pseudo-scien-
tists, politicos, administrators and journalists talking over each
other and contradicting themselves from one day to the next.
Inan infamous ministerial meeting, one participant requested
a curfew starting at 6:00 PM, another at 8, yet another at 11,
until they settled somewhere between these, at 10. Based on
which data? Did they just free-hand it? A chilling thought.

ll There is great chaos under heaven’, Mao Zedong re-

The statistics which torment us daily
are only part of the truth

We have stated several times that the statistics, which torment
us daily are only part of the truth; many other parameters are
missing, such as age, comorbidities etc, but first and foremost,
the origin or source of the contagion. Are these data avai-
lable? Without such evidence, how can we choose a course
of action? Why close restaurants and bars at 6 and not 7? Why
leave bakeries open while shuttering the shops that sell their
wares? Why close beauty spas but not hair salons? Why close
theatres and cinemas? Is this all done by feel too? Our restau-
rants have been hit with particularly stringent regulations:
distance between diners, sanitisation, masks, table quotas - all
for naught. They close at 6: that's when the virus wakes up to
attack! And in all this bedlam, there are always those imbeci-
les who advocate confining the so-called elderly at home for
their own good, because they are the ones most likely to die.
Well spotted, Sherlock! Some ridiculous provisions verge on
the insulting, such as the decree to ‘relieve’ ‘restaurateurs;
or the modification of colour-coded zones to red, orange and
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by Paolo Petroni
President of the Accademia

yellow, replacing the previous green, misleadingly indicative
of peace and well-being, with yellow.

Yellow, orange and red zones
are determined by an algorithm

The colour-coding is performed by an algorithm, they say,
and is therefore scientific. We should clarify that algorithms
constitute a pseudo-scientific trap which serves to justify
merely political or personal decisions. This is because by defi-
nition, an algorithm solves problems based on instructions.
Change the parameters, and voila: new results. Nowadays, to
whitewash haphazard choices with a scientific sheen, the
‘algorithm’ is invoked, instantly silencing those who don't
know what it means or how it works. We're aware that the
situation is dire worldwide, but we would make sacrifices more
willingly if we were convinced of their usefulness and if deci-
sions were based on real and reliable information. Even the
Carabinieri, the Italian gendarmes, after many years aban-
doned their old motto:“Usi obbedir tacendo, e tacendo morir”
(‘Obey in silence, and in silence die’), preferring the less com-
mitted, less grim “Nei secoli fedele” (‘Loyal through the ages’).
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Turin’s giandujotto
aims for PGl status

A group of Piedmontese
chocolatiers and
companies has formed
a committee

to pursue a strictly
regulated European
designation.

ith its unmistakable up-
side-down boat shape and
its cocoa and hazelnut fra-

grance, it was the world’s first individ-

by Gigi Padovani

Honorary Academician for Torino Lingotto

ually wrapped chocolate: the giandu-
jotto, a symbol of Turin since the mid-19*"
century. Today it is found in many choc-
olate shop on every continent, having
long since relinquished its exclusive bond
with the subalpine capital, its birthplace
during the 1867 Carnival celebrations.
Now, after one failed attempt early this
century, a group of Piedmontese artisans
and companies is working to achieve Eu-
ropean recognition of the ‘Turin Giandu-
jotto’ as a PGl - Protected Geographical
Indication - product.

Italy leads Europe in number of PGl and
PDO (the more stringently regulated Pro-
tected Designation of Origin) products:
we have 343 of the total 1460. Since Oc-
tober 2018, for the first time these also
include a cocoa-based speciality: Modi-
ca chocolate from Sicily, which thereby
joined other Italian delicacies protect-
ed by the label from Brussels: Tuscan
cantucci, pampepato from Ferrara,
torrone from Bagnara, and panforte
and ricciarelli from Siena.

Upon discovering that the Sicilians had
reached that milestone before them, the
artisans of Turin rolled up their sleeves
and created a committee, now joined by
forty-odd Piedmontese companies thus
far.Itis led by the young chocolatier Gui-
do Castagna, known to the general pub-
lic as the star of television programmes:
he has a workshop and show-room in
Giaveno, near Turin, and has been named
President. Several experts are on the case:
jurists, economists, design instructors and
historians; and even Turin’s Chamber of
Commerce has contributed by providing
alaboratory for conducting the necessary
research.

The peculiarity of Modica chocolate, cre-
ated in the Spanish County of Modica in
eastern Sicily in the 16™ century as choc-
olate a la pedra, is its archaic production
method. It is cold-processed, which leaves
its sugar crystals intact, allowing artisans
to produce‘crunchy’chocolate bars. This
is technically a defect, historically over-
come through conching and refining: it
should be noted that those bars of “cioc-
colatte” were destined to be melted into
a hot beverage at home. Be that as it may,
today it is highly fashionable, a signature
product of its territory and a tourist mag-
net.

After thirty samples were
analysed, it was decided to use
Piedmontese PGl hazelnuts

“The giandujotto from Turin also has
unique features. Our initiative” - ex-
plains Guido Castagna - “aims to estab-
lish recognition of gianduja chocolate’s
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origin in its most typical form: it was
created here in Turin, and its delicious-
ness won over Europe before fondant
chocolate was invented. Furthermore,
in our official recipe, elaborated after
analysing over thirty samples and with
the approval of everyone involved, we
have chosen to use Piedmontese PGl
hazelnuts. When this chocolate receives
the recognition to which we aspire, it
will be the first PGl speciality to have
another PGl product as one of its in-
gredients”.

The recipe, without powdered milk, re-
sulted from the marriage of cocoa and
hazelnut, devised by artisans in Turin
as a surrogate for Central American co-
coa beans. Theirimport had been halted
by Napoleon'’s Continental Blocade of
1806, as retaliation against Britain fol-
lowing the defeat at Trafalgar. The Cory-
lus avellana plants abundant on the
Piedmontese hills were easily available
in Turin, already a European capital of
the “food of the gods” by 1700. These

Page 4

were ingeniously substituted for cocoa,
not yet cultivated in Africa.

It's not a legend. It is corroborated by
contemporary publications, such as a
booklet published in Venice in 1813 by An-
tonio Bazzarini, entitled Piano teorico-pra-
tico di sostituzione nazionale al cioccola-
to (A theoretical and practical plan to
replace chocolate nationally). The author,
a man of letters, declared his desire to
be useful to the nation. He wrote: “The
Cocoa nut, a tree once known in the New
World, has regrettably milked the purs-
es of Europe of so many millions in vol-
untary tribute which blind enthusiasm
flung towards foreign parts, that the
produce of our own lands, while in no
wise inferior, have been left to languish’”.
His thesis was that cocoa beans were
too expensive, but could be replaced
by such “very nutritional foods” as the
“occidental hazelnut”, which, “ground
into a paste and mixed with other sub-
stances, can form a confection as deli-
cious and healthful as chocolate”, being
furthermore “lighter on the stomach’,
that is, more digestible.

The governing regulations
require a proportion of hazelnuts
between 30% and 45%

The secretary of the Piedmontese
Giandujotto PGl Committee is the
lawyer Antonio Borra, a hazelnut grow-
erin Alta Langa.“We have undertaken a
meticulous organoleptic and composi-
tion analysis of thirty-odd samples, iden-
tifying the hazelnut proportion for the
official recipe: from a minimum of 30%
toa maximum of 45%". There are multiple
methods to produce this subalpine treas-
ure of the chocolatier’s art: it can be ex-
truded (as from an icing bag), extruded
and cut, moulded, or hand-shaped using
the old 19™-century knife (“coltelle”) tech-
nique. All will be accepted.

The Turinese writer Bruno Gambarotta
has written in one of his books that “the
giandujotto proves the existence of God’,
though the Committee probably won't
use this poetic definition. Professor

Giovanni Peira, a researcher and lec-
turer in Turin University’s Department
of Management, will have to compose
the application text."It will be a lengthy
task. We will present our research to the
Piedmontese Regional Government,
which will have to give initial approval,
followed by that of Italy’s Ministry of
Agricultural Policy. Lastly the request
will be examined by the European Com-
mission in Brussels. We predict roughly
a three-year process, if all goes well,
but its results for the territory and for
business should benefit both industry
and artisans. We have already found of-
ficial documents dating from the 1960s,
citing the“Turin Giandujotto” as the ob-
ject of mutual agreements between It-
aly, Switzerland and France”.

The chocolate was ‘christened’
by the Carnival character
Gianduia

The Carnival character Gianduia ‘chris-
tened’ the hazelnut chocolate with his
name during the 1868 Carnival, and
its first producers, from a decade be-
forehand, were the ‘chocolate manu-
facturers’ Caffarel Prochet, who in 1869
became”suppliers of the Royal House-
hold” by appointment to King Victor
Emmanuel Il. During those years, Turin
had lost the role of national capital, tras-
ferred to Florence in September 1864,
amid a popular revolt which caused 62
casualties when troops fired on crowds
in San Carlo Square. To compensate the
citizens, the municipal government in-
stituted the “Giandujeidi” (Gianduja Fair),
a sort of ante-litteram EuroChocolate,
with stands full of giandujotti along city
streets.
The subalpine capital is now trying to
overcome the crisis unleashed by indus-
trial decline and the pandemic: Turin’s
PGl Giandujotto (spelt with an old-fash-
ioned "}, as of old, the Committee says)
will be a sweet‘ambassador’for the ter-
ritory, and may give us all back some joy
(and some business).

Gigi Padovani
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At the court of king Castelmagno

A PDO cheese

with a subtle, delicate
flavour which gains
intensity and piquancy
with ageing.

by Ferruccio Franza
Cuneo-Saluzzo Delegate

fter crossing the Alps with his

armies in support of the Pope,

Charlemagne was hosted by
the Bishop of Saluzzo. The emperor
turned up his nose at nothing, not even
alarge sackcloth-coloured cheese. He
sankin his blade and opened the cheese,
and his eyes lit up on seeing its delicate
golden hue. As he began removing the
dark, rough crust and cutting into the
blue veining, the Bishop interrupted:
“Your Majesty! You're depriving yourself

of the best part”. The emperor allowed
the mellow yet flavoursome delicacy
to melt in his mouth. From that day
forth, a caravan made its way to Aachen
every year, laden with cheese.

This is among the best-known anecdotes
handed down by tradition, but in truth
we know little about the cheese’s real
origins.

The earliest official documents mention-
ing Castelmagno cheese date from 1277.
Furthermore, in 1722 a decree by Victor
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Amadeus Il of Sardinia ordered the peo-
ple of Castelmagno to provide their
feudal lord Ignazio De Morri with “nine
rubbi” (a weight measurement) of
cheese.

Blue cheeses are particularly
appreciated at the end of a meal

However, it was in 20™-century ‘cheese
literature’ that a particular group of
cheeses gained a following, especially
as desserts. These are the so-called blue
cheeses. Their distinguishing feature is
the presence of specific moulds of the
genus Penicillium, which gives them an
unusual colour, with greenish-blue
veins. The best-known blue cheeses are
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Gorgonzola, Roquefort and various
French blue cheeses of the Pyrenees.
This family includes Castelmagno,
considered among the best Italian
cheeses and certainly one of the rarest.
It owes its name to the Castelmagno town-
ship of the Grana Valley, in the Maritime
Alps near Cuneo, where it has been pro-
duced since time immemorial. Today its
production area is strictly limited to
three towns in the Upper Grana Valley:
Castelmagno, Pradleves and Monterosso
Grana.

CDO (Controlled Designation of Origin)
was granted by a Presidential Decree
dated 16 December 1982. On the 1+ of
July 1996, PDO (Protected Designation
of Origin) status was granted in accord-
ance with European regulations, guar-
anteeing a unique production area.

Gnocchi with Castelmagno

Adherence to guidelines and protection
of Castelmagno’s image are entrusted
to the Consortium, located in Campo-
molino di Castelmagno.

Few Castelmagno producers remain:
families whose herds are suitable for
yielding a cheese fought over by the
most exclusive restaurants in the world,
as far afield as Tokyo and New York.

A substantial proportion of these pro-
ducers are young, able and well-pre-
pared, looking to the future, aware of
being the conduits of a tradition and a
product with extraordinary cultural, as
well as economic and gastronomic, im-
portance.

Castelmagno is made entirely by
hand, sculpted similarly to clay, and
seasoned in caves suffused with mag-
ic: born in meadows which were once
the domain of wolves, and matured in
a unique microclimate.

Castelmagno gnocchi have
unequalled flavour
and fragrance

Gnocchi are the most typical dish in
the mountains round Cuneo. Their
history is ancient, and they can easily
make gluttons of us all.
Castelmagno gnocchi are simple to
make: once boiled and drained, they are
pan-fried in butter with cubed Castel-
magno, cream and grated cheese. A
brief stir over the flame to mix everything,
a few grinds of fresh pepper, and they
are ready to serve piping hot, after being
browned in the oven for a few moments.
The result is a delicate dish with une-
qualled flavour and fragrance.
In any case, tasting slices with differing
levels of ageing, paired with honey,
is the ideal way to finish the meal.
At the first light of day, this cheese is
sculpted with minute instruments as the
sun begins to gild the surrounding
peaks. An inimitable feeling, followed
by the most classic of tastings: a good
white slice of cheese with fragrant ov-
en-fresh bread.

Ferruccio Franza
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The‘smart food’ diet

Longevity and disease
prevention through
‘smart foods:

by Alessandra D'Attilio
Pescara Academician

medicine be thy food", said

Hippocrates of Kos.
Nutrigenetics has taken to heart and
elaborated upon this teaching from the
father of medicine, scouring foodstuffs
for medicinal molecules able to weak-
en genes triggering ageing and boost
those for longevity. These principles
underlie the ‘smart food diet’, which
aims to use such foods to inhibit bad
eating habits conducive to disease,
and prevent cardio-vascular and de-
generative ailments, diabetes and ne-
oplasia.

ll L et food be thy medicine and

Smart foods communicate’
with DNA, mimicking
the effects of fasting

Reliable research has demonstrated that
“longevity genes are activated by food
reduction: this slows down energy pro-

duction, shifting the focus to repairing
the organism'’s tissues. It is as if nature
had equipped animals with a method
of prolonging life during food scarcity,
to await better times. (...) But caloric
restriction is probably unfeasible for
our species. It is drastic and would de-
prive us of an important aspect of our
social behaviour: sharing food". (Eliana
Liotta with Lucilla Titta, Smart Food Rec-
ipes, Rizzoli, 2016).

Smart foods “communicate” with DNA
and can limit fat accumulation by mim-
icking the effects of fasting: in effect, we
eat, but it is as if we didn't. It has been
ascertained that health is affected by
entire food models more than by indi-
vidual foods; of such models, the Medi-
terranean diet seems to have the greatest
protective effect.

30‘smart foods’ have been identified
and subdivided into 2 categories: 20
‘longevity foods’ able to stimulate
genes governing lifespan, and 10‘pro-
tective foods’ whose regular consump-
tion protects the body from obesity and
chronic diseases.

An excess of alcohol and cured meats
should be avoided within a smart food
diet; red meat need not be altogether
eliminated, as there is no scientific evi-
dence that a vegetarian diet reduces
cancer risks, but it is wise not to exceed
500 grammes per week.

A smart food diet with
a ‘seal of approval’

There is a scientifically certified
European smart food diet, endorsed
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by the European Oncology Institute
in Milan. The EOI Team is led by Pier
Giuseppe Pelicci and coordinated by the
nutritionist Lucilla Titta; the nutritionists
and researchers MariaTieri, Greta Caprara
and Vittoria Ercolanelli are part of the
group.

The EOl Team combines nutrigenomics
research with awareness-raising, aiming
to create and disseminate statements
endorsed by the scientific community,
fight misinformation and skewed per-
ceptions, and encourage throughtful
food choices to promote health and
primary and secondary prevention.
The EOI's outreach work is based on the
ten tumour prevention recommen-
dations from the WCRF (World Can-
cer Research Fund), and guidelines
from other internationally recog-
nised scientific bodies to prevent
cardio-cerebrovascular, neurode-
generative and metabolic diseases.
The EOIl's recommended smart
food diet (https://smartfood.ieo.it)
describes the two main meals in
the form of alarge dish (a concep-
tual image borrowed from the Har-
vard Medical School in Boston), on
which space may be reserved for
‘longevity’ and ‘protective’ foods.
“There are no obsessiverules. If one
day we don't prepare an entree, that
is fine. If we aren't hungry, we mustn't
force-feed ourselves. Those who ha-
bitually skip lunch, or who only have
a soup for dinner, may continue to
do so. What is important is not to
spend the day snacking on pas-
tries, crisps and sweets’”. (op. cit.).
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As for portions, approxi-
mately half a meal should
be fruit and vegetables,
favouring fresh, seasonal
produce with as much col-
our variety as possible; a
quarter should be cereals (whole-grain
is better) and their derivatives; a quarter
should be protein (preferably vegetable,
but animal proteins are fine). Between
meals, snack on nuts and oily seeds.
Dressings should be extra-virgin oils and
cold-pressed seed oils. To drink, water
or tea (with little or no sugar). As for eat-
ing times, they should be as regular as
possible, and concentrated within a

STRAWBERRIES

LETTUCE
CHILLI PEPPERS AND SWEET PAPRIKA

RED RADICCHIO

twelve-hour period (during the day),
giving the genetic metabolic pathways
a chance to rest.

These foods can be
judiciously incorporated
into healthy recipes

Smart foods can be incorporated
into healthful recipes, as long as
they are used judiciously, with
suitable preservation and cook-
ing methods. Ingredient combi-
nations are also very important.
For example, vitamin C favours
intestinal iron absorption, so it
would be ideal to include vitamin
Csources to season, accompany
and conclude a meal.
Combining legumes and cereals
would complete the meal’s protein
profile: therefore, pasta e fagioli
(bean and pasta soup), spelt and
lentils, or peas and rice are exam-
ples of ‘smart recipes.
Another important rule is to re-
duce salt consumption, using
ingredients which increase fla-
vour and its perception, such as
mushrooms, hot spices and aro-
matic herbs.

Alessandra D’Attilio



