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THE CONSTANT A

Technique, ingredients, and identity in con’r

A series of seminars dedicated to pizza as a contemporary exg
culture, and vision. Through a journey that starts from the fundam
and method — and extends to international influences, the semina
engaging with different gastronomic identities. An opportunity
develop a conscious approach, balancing authenticity & nova

an 1rad|1+on can evolve by
gigé exchange ideas, and

TUESDAY, APRIL 14

‘

‘
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1:45 A Pizza, territory, and supply chains: c
and communlcafmg

1:00pM  Dough customization, balance, anc

2:30 M Neapolitan tradition and format scala
in Australia

WEDNESDAY, APRIL 15

11:45 AM  From milling to dough: how performance is

1:00pM  Plated leavened products. Enhancing leaven
in a sweet key within pizzeria dessert offering

2:30pM  Pizza as a ?Iobal language: tradition, technique,
and cultural contamination

THURSDAY, APRIL 16

12:30 M Pre-baking and method: efficiency and versatil
in contemporary pizza

2:00 M International s Ie and taste. How pizza is evolv
emerging tren
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LA COSTANTE DEL TUO TALENTO



