Lorenzo de’ Medici

art, language and culture since 1973

/— RANEAN CULINARY ART
FOOL OF FOOD AND WINES

Lorenzo ranges, ovens, grills, and

de’Medici convection ovens for pastry

courses teach  production.

students to  Students will also learn about

recognize the types of wines and olive

the  quality oils from the various regions of Italy. Af-

of fresh veg-  ter acquiring a knowledge of the types of

etables, fruits, vines and their characteristics, the student

meats and  will gain an understanding of tasting tech-

fish, as well as  niques and methods of wine and oil pro-
cereals, the natural ingredients always used  duction. Courses are complimented with
in [talian regional cooking. They learn how  on-site visits to local vineyards, wineries

to combine these products with the ability and oil mills.

to create and reinterpret traditional Intensive Programs for profes-
[talian recipes in an innovative sionals schools can be arranged
way. as full immersion study and
The newly constructed cooking practice of the food and wine
facilities at the Lorenzo de Medici culture of Italy.

Tuscania offer ample teaching See:www.lorenzodemedici.it for
space and include gas and electric program details






