ACCLAIMED HUSBAND & WIFE TEAM
PAOLO MASIERI and BARBARA PISANI
OF SAN REMO, LIGURIA
VISIT Arte ITALIA IN MARCH

A

IT LIA

Arte ITALIA is delighted to welcome Master Chef Paolo Masieri and his wife, wine and pastry expert,
Barbara Pisani for four culinary classes March 27 — 30, 2011. Paolo and Barbara will share their
passion for authentic Ligurian cuisine by demonstrating and preparing dishes from their kitchen at
Paolo e Barbara Ristorante in San Remo.

With a steadfast commitment to using only the finest natural ingredients, Chef Masieri incorporates
his flare for creating innovative recipes with the traditional cooking methods he learned from his
father, who first owned the restaurant. When Paolo took over in 1988, it was a priority to continue to
deliver an unforgettable culinary experience, recognized by some of the most discerning international
food connoisseurs throughout the world. Now, sons Stefano and Lorenzo work closely with their
parents to augment the family’s devotion to developing original dishes while maintaining the
traditional flavors of authentic Italian cuisine.

Acquiring quality raw materials is the basis for their refined menu. Always mindful of that goal, their
restaurant receives twice daily seafood deliveries such as prawns, sea urchins, sea cucumbers and a
variety of shellfish from only local fishermen. They serve free range poultry and beef that are strictly
raised on natural feed. Vegetables such as zucchini, artichokes, basil and asparagus, considered some
of the most important products of the area, are primarily grown and cultivated in their personal garden.

The culinary class schedule for each day will include a mix of classic and contemporary cuisine from
the Liguria region. Guests will learn how to prepare an authentic Italian meal beginning with

antipasti, primo piatto, secondo piatto and dolce.

e Sunday (3/27), Monday (3/28) and Tuesday (3/29) classes begin at 4:00 pm.
e (Class on Wednesday starts at 6:00 pm, and wine pairings will be incorporated into the menu.

All classes run approximately 3 hours.

For reservations, e-mail events@arteitaliausa.com or call 775-333-0313.

Tuition Fees: ~ $50 per class
20% discount for seniors (55+) and students

Arte ITALIA will award scholarships to those demonstrating need for financial
assistance.
All tuition fees are donated to St. Vincent’s Dining Room by Arte ITALIA.

Please make checks payable to:
Arte ITALIA
165 West Liberty Street
Reno, NV 89501
Classes are held at Arte ITALIA, 442 Flint Street, Reno. Parking is located in rear of building.
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