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WED.
June 17th

6:00 pm Cooking Show
Chef Danilo Cortellini

CHEERS
CHEESE

6:50 pm Professional Session
Chef Danilo Cortellini + Hospitalian

7:40 pm Tasting Session
Neil Phillips

8:15 pm Cooking Show
Chef Danilo Cortellini

8:50 pm Play with Hospitalian
Hospitalian + Neil Phillips
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eChef Danilo Cortellini’s dish:

FILLED CREPES WITH COURGETTE,
COURGETTI FLOWERS,

GRANA PADANO PDO CHEESE,
LEMON AND HERBS.

Funded by the European Union. Views and opinions expressed are however those of the author(s) only and do not necessarily reflect those of the European Union
or the European Research Executive Agency (REA). Neither the European Union nor the granting authority can be held responsible for them.
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THU.
June 18th

12:30 pm Cooking Show
Chef Danilo Cortellini

CHEERS
CHEESE

1:20 pm Tasting Session
Neil Phillips

2:00 pm Professional Session
with Special Guest — Chef Gaetano Farucci

3:00 pm Cooking Show
Chef Danilo Cortellini

3:30 pm Play with Hospitalian
Hospitalian + Neil Phillips

6:00 pm Cooking Show
Chef Danilo Cortellini

6:50 pm Professional Session
Chef Danilo Cortellini and Neil Phillips

7:40 pm Tasting Session
Neil Phillips

8:15 pm Cooking Show
Chef Danilo Cortellini

8:50 pm Play with Hospitalian
Hospitalian + Neil Phillips

e Chef Danilo Cortellini’s dish:

FILLED GNOCCHI WITH GRANA PADANO PDO CHEESE,
PROSECCO DOC BUTTER AND SUMMER TRUFFLE

e Chef Gaetano Farucci’s dish:

CRISPY FLOWER STUFFED WITH A GRANA PADANO MOUSSE,
GREEN ASPARAGUS & LEMON SET CUSTARD,

PROSECCO DOC PICKLES VEG,

GRANA PADANO CRUMBLE & COLD GRANA PADANO FOAM.

Funded by the European Union. Views and opinions expressed are however those of the author(s) only and do not necessarily reflect those of the European Union
or the European Research Executive Agency (REA). Neither the European Union nor the granting authority can be held responsible for them.
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FRI.
June 19th

12:30 pm Cooking Show
Chef Danilo Cortellini

CHEERS
CHEESE

1:20 pm Tasting Session
Neil Phillips

2:00 pm Professional Session
Nina Parker + Hospitalian

3:00 pm Cooking Show
Chef Danilo Cortellini

3:30 pm Play with Hospitalian
Hospitalian + Neil Phillips

6:00 pm Cooking Show
Chef Danilo Cortellini

6:50 pm Tasting Session

Neil Phillips

7:40 pm Professional Session
Chef Danilo Cortellini + Hospitalian
8:15 pm until close

Mamma Mia Game!

Angelo CookingWithBello

® &6 06 6 0 06 06 0 06 0 0 0 0 0 0 O O 0 O 0 0 0o

e Chef Danilo Cortellini’s dish:
“CRUDAIOLA” PASTA WITH GRANA PADANO PDO CHEESE

e Nina Parker’s dish:

FRIED ZUCCHINI, ARTICHOKE, PEA, BASIL GRANA PADANO
LASAGNA (VEGETARIAN LASAGNA)

Funded by the European Union. Views and opinions expressed are however those of the author(s) only and do not necessarily reflect those of the European Union
or the European Research Executive Agency (REA). Neither the European Union nor the granting authority can be held responsible for them.
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SAT.
June 20th

12:30 pm Cooking Show
Chef Danilo Cortellini

CHEERS
CHEESE

1:20 pm Tasting Session
Chef Neil Phillips

2:00 pm Professional Session
Verna Gao + Hospitalian

3:00 pm Play with Hospitalian
Hospitalian + Neil Phillips

6:00 pm Cooking Show
Chef Danilo Cortellini

6:50 pm Professional Session
Francesco Mattana
+ Angelo Coassin

7:40 pm Tasting Session
Neil Phillips

8:15 pm Mamma Mia Game!
Angelo CookingWithBello ‘

8:50 pm Play with Hospitalian
Hospitalian + Neil Phillips

e Chef Danilo Cortellini’s dish:

BRUSCHETTA WITH FIGS, GRANA PADANO PDO CHEESE
AND HAZELNUTS

e VVerna Gao’s dish:
GRANA PADANO PDO CHEESE AND ROSEMARY SHORTBREAD

e Chef Francesco Mattana’s dish:

“PASTICCIO CARLOFORTINO” PASTA WITH GRANA PADANO PDO
CHEESE PESTO, BASIL, BAKED TOMATO AND THUN.

Funded by the European Union. Views and opinions expressed are however those of the author(s) only and do not necessarily reflect those of the European Union
or the European Research Executive Agency (REA). Neither the European Union nor the granting authority can be held responsible for them.
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SUN.
June 21st

12:30 pm Tasting Session
Hospitalian

CHEERS
CHEESE

1:30 pm Professional Session
Chef Stefano Di Giosia

2:30 pm Cooking Show
Chef Danilo Cortellini

3:00 pm DJ Set
Lorenzo Capestro

e Chef Danilo Cortellini’s dish:

CANNELLONI WITH RAGOUT,
GRANA PADANO PDO CHEESE AND HERBS

e Chef Stefano di Giosia’s dish:

RADDISH TAGLIATELLE WITH GRANA PADANO PDO CHEESE,
RATAFIA, FIGS LEAVES AND WILD HERBS

Funded by the European Union. Views and opinions expressed are however those of the author(s) only and do not necessarily reflect those of the European Union
or the European Research Executive Agency (REA). Neither the European Union nor the granting authority can be held responsible for them.



