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Programme of the events and activities
of the Parma Ham Bistro

Portici di Piazza Garibaldi, Parma

11.00 hrs

12.00 hrs

18.30 hrs
Saturday 5th September

21.00 hrs

All day

Inauguration of the Parma Ham Bistro

Demonstration of boning and preparation for cutting

Eat Italian with...Parma Ham

Cooking show by Arte & Gusto: live preparation of a special recipe
invented by the chefs of Arte & Gusto on the theme of “Rice and
Parma Ham”

A “Roll fit for a King” with the Food Blogger of the Blogalline Cecilia
Concari: preparation and tasting of a “roll fit for a king” with
innovative and surprising combinations

In collaboration with InfomaCibo

Italian Swing Trio Concert: featuring Alessia Galeotti on vocals, Luca
Savazzi on piano and Stefano Carrara on double bass

At the Fiab Bicinsieme booth, Piazza Garibaldi, reservations for “I Bike
Parma” - 1" Bicycle touring event Parma — Langhirano Parma

11.30-22.30
hrs

Tasting and sale of Parma Ham
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Sunday

6th September

9.15 hrs

11.30 hrs

12.00 hrs

18.30 — 23.00
hrs

11.00-22.30
hrs

Setting off of “I Bike Parma” -
1st Bicycle touring event: Parma — Langhirano - Parma
Organization: FIAB Parma Bicinsieme
Gifts for the first 100 enrolled and for the largest group.
Reservation at IAT, bicinsieme@yahoo.it and at the booth in Piazza Garibaldi

Demonstrations and stories of Parma Ham boning and preparation
for cutting

“Tolerant” cuisine: recipes and titbits for a gluten free aperitif

Chef to Chef — in Viaggio verso Expo (on the way to Expo)

e Cooking Show in the Food Truck that left Rimini on 18th
August and is travelling through Emilia Romagna to reach
Milan a month later

e Tramonto DiVino ("di-vine" sunset): 300 labels to be tasted in
collaboration with the Associazione Italiana Sommelier
(Italian association of sommelier)

¢ 40 bicycle tricycles with local products of Emilia Romagna

Tasting and sale of Parma Ham

Monday

7th September

12.00 hrs

18.30 hrs

19.30 hrs

Demonstrations on Parma Ham production: boning and preparation
for cutting

Story Telling: the Story of the Pig in Art and Cooking.
By Gioacchino Giovanni Iapichino, representative of the Accademia
Italiana della Cucina (Italian academy of cookery)

Meetings and tastings: Parma Ham with the Bread world and nuts

Tuesday

8th September

10.00 hrs

18.30 hrs

11-21 hrs

PLAY-CULTURAL ACTIVITY FOR CHILDREN: “Un norcino piccino
piccino” ("a tiny little pig butcher")

Workshop for children: the various pork products produced in the region and
how they are made are presented in in the form of a game. Thanks to the use of
various ingredients for production such as salt, pepper, cinnamon, juniper,
cloves, etc., a sensory event is offered to introduce participants to the world of
pork butchery.

COOKING SHOW on a historical theme: “If PDO Parma Ham had
been available to our ancestors”.

Making of 2-3 finger foods by reinterpreting some recipes taken from ancient
manuscripts that include the use of “cured ham”. Event organized by a food-
blogger and presented by the Gastronomic Science Degree Course of the
University of Parma.

Wines pairing and tasting in collaboration with AIS - Associazione Italiana
Sommelier and Consorzio dei Vini dei Colli di Parma

Tasting and sale of Parma Ham

Wednesday o9th September

11.30 hrs

18.00 hrs

19.00 hrs

11.00-21.00
hrs

Aperitif on a theme: unlikely combinations for the versatile Parma
Ham

Ham in Scientific Research

with Emanuela Zanardi, lecturer in Inspection of Foods of Animal
Origin, and Gianni Galaverna, lecturer in Food Chemistry.

Hosted by Giorgio Maria Zinno of the Gastronomic Science Degree Course

Happy Hour with Parma Ham — Artisan Beer combination. Sensory
workshops and guided tastings

In collaboration with the Birrifici Artigianali (artisan breweries) of the Province
of Parma (CNA Parma)

Tasting and sale of Parma Ham
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Thursday  10th September

18.00 hrs

19.30 hrs

11.00-21.00
hrs

“5 senses for a Ham”: SENSORY SCIENCE applied to recognition of
quality:

Sensory analysis session with the direct participation of the public engaged in the
tasting of a vertical selection of cured Parma Ham of various curing/maturing
times. Tasting led by a gastronome of the Gastronomic Science Degree Course
Wines pairing: Malvasia dei Colli di Parma, dei Colli di Piacenza e dei
Colli di Reggio Emilia. Tastings in collaboration with AIS Parma and
Consorzio del Vini dei Colli di Parma

Before the first night with “AperiVerdi”, different dishes for a song
meeting. Tasting of ‘biscottini alla reale’ (biscuits). With the Malvasie
Dolci (sweet Malvasia wines) of the Consorzio dei Vini dei Colli di
Parma (consortium for the protection of the wines of the Parma hills)
The event is promoted by the Verdissime.com Association that presents a
preview of the event that will take place from 22nd to 25th September 2015 at the
Osteria della Giarrettiera (alias Antica Cereria, Parma).

Tasting and sale of Parma Ham

Friday 11th September

17.00 hrs

19.00 hrs

11.00-21.00
hrs

WORKSHOP FOR CHILDREN: “A snack with a difference”
Interactive workshop on the importance of the products of our region
accompanied by a Snack with tasting including Parma Ham, Parmigiano
Reggiano cheese, artisan bread.

Parma Ham meets the Artisan Beers of Parma

tasting offered by the Birrifici Artigianali (artisan breweries) of Parma. An
emerging local product related by fine master brewers. Workshop and tasting
with a limited number of places.

Tasting and sale of Parma Ham at the counter and at table

Saturday
12th September

11.30 hrs

15.00 hrs

18.30 hrs

21.00 hrs

11.00-22.00
hrs

“Gourmet a bordo ®° ("Gourmet on board"): great dishes for small
spaces. Cookery lessons for quick recipes to make in campers, tents, on holiday.

PedalArt
On a bicycle with Fiab Parma Bicinsieme through gastronomic and pictorial
masterpieces (Parma — Csac Certosa di Paradigna)

The “Towards UNESCO” dish

Preparation and tasting of a dish with the local products of the region that have
enabled Parma to stand as candidate for UNESCO Capital. Star-rated chefs
Alberto Rossetti, Al Tramezzo restaurant, and Marco Dalla Bona, Stella
D’Oro restaurant, will invent and demonstrate the recipe of the “Parma towards
UNESCO” dish

The story of the nomination with the testimonies of the representatives of the
Municipality of Parma, the University of Parma and the Parma Ham
Consortium

Ham & Tango
Musical contributions under the Portici del Grano during the Mas Que Tango
night

Tasting and sale of Parma Ham

Sunday
13th September

11.00-15.00 hrs

18.30 hrs

The activity of the Bistro is shortened due to it coinciding with Cariparma
Running

Cocktails and finger food with "flowers"
Happy Hour in collaboration with the barman Vito Schiavo: special cocktails to
pair with finger food with Parma Ham, edible flowers and local ingredients
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;3;00_21'00 Tasting and sale of Parma Ham

Note: The programme may change. Please check it on
www.festivaldelprosciuttodiparma.com and the websites of the other
partners

Workshops and tastings are free, but with a limited seating capacity.
For reservations, please look for the BOOK OF RESERVATIONS at the
Bistro.

A “green” Festival: the dishes used in the Bistro of the Parma Ham
Festival are of the ECOKAY line by FLO Spa, and are 100% organic

Please reserve your shuttle to Finestre Aperte from the 5th of September at the
IAT


http://www.festivaldelprosciuttodiparma.com/

