The evergreen cooking of “"Regno delle Due Sicilie”

Syllabus

Description and aims of the course

The aim of the course is make a journey through cooking's southern experiences
belong to the period between the eighteenth and the nineteenth century conditioned
by King Ferdinando's "popular” tastes and by exotic aspirations of capricious Maria
Carolina who wanted to make more delicate the savoury but even so poor Neapolitan
cooking.

During the lessons the students will have the possibility to know Royal Palace
luxurious banquets, sumptuous dishes, spectacular preparations of Spanish,
Neapolitan and French cooks, anecdotes and traditional ancient recipes. In this way
will be offered a view relating to gastronomic culture of an epoch which influenced
Naples history and which also left one's mark in contemporary lifestyles and in
southern people’s alimentary customs.

The course is articled in five didactic autonomous modules, (finalized fo analyze the
different aspects of the course's subject) and will be finish with a final traineeship
only for the students that will take part in the complete program, who will have the
possibility to gain a suggestive and interesting experience in direct contact with

Bourbon cooking.

The five didactic modules deal with:
1. The Bourbons at the table

King Ferdinando's passions

Queen Maria Carolina's whims

The Bourbons in Sicily
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Every single module lasts 9 hours, each one articled in 3 hours session in 3
consecutive days, for a total of 45 hours. Furthermore there is the possibility to add

an other traineeship's module (15 hours).

Teachers

Tubelli A.

Locations
School (theoretical lessons)

Gustolab-Sinolab

Timetable of lessons

Thursday-Friday-Saturday 10-01 a.m.
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Requirements

Not particular requirements are requested for access to the course.

The students will have to possess a gastronomic terminology's dictionary and the
bibliographic matter mentioned during the course.

Theoretical lessons will be in English, practical ones will be in English or in Italian in

the presence of an interpreter.

Conditions

The students have to play an active part in the lessons.

For the students who take part in the course as a whole are admitted only two
absences from lessons.

At the end of the course will be requested a final report deal with the subjects

illustrated during the lessons.

Assessment

Final assessment will be based on:
Participation in the lessons (30%)
Gastronomic exam (20%)
Oenology exam (20%)

Final report (30%)



