
SUNDAY 17th JANUARY

PROGRAMME
WELCOME TO THE DOLOMITES

ON THE ROAD TO CARE’S
STOP-OVER @ CANTINE FERRARI

20.00 
WELCOME DINNER
HOTEL ROSA ALPINA 
S.CASSIANO
ALEX EGGER 
Sporthotel Panorama

Corvara

CHRIS OBERHAMMER
Tilia Restaurant & Lounge

Dobbiaco 

ALESSANDRO FAVRIN
Hotel Rosa Petra
Cortina D’Ampezzo

FABRIZIO DE NARDI
Hotel Sassongher

Corvara 

ANDREA IRSARA
La Stüa dla Lâ
Hotel Gran Ander

Badia

RICCARDO GASPARI
El Brite de Larieto

Cortina D’Ampezzo

ENRICO VESPANI
Rifugio Col Alto

Corvara

MASSIMO BUSIN 
Ristorante Gourmet la Gana
Hotel Cristallo

La Villa

MIRKO MAIR
Ristorante Sichelburg
Falzes

17th - 20th January 2016

www.care-s.it



MONDAY 18th JANUARY

9.30 - 14.30
SKIING MASTERCLASS
WITH GUIDE 
LUNCH RIFUGIO JIMMY

10.00 - 12.00
CHEF’S ROUND TABLE
CIASA DLA CULTURA, LA VILLA 
CHEFS AND PRESS ONLY

12.00 - 14.00
COOKING
MASTERCLASS
CIASTEL COLZ
VLADIMIR MUKHIN 
White Rabbit, Moscow - Russia

Sommelier Hubert Kastlunger
AIS South Tyrol

12.30
LUNCH @ RIFUGIO
From father to son
RIFUGIO JIMMY
JIMMY SCHROTT
Rifugio Jimmy

FILIPPO LA MANTIA
Filippo La Mantia, Oste e Cuoco
Milano

15.00 - 17.00
COOKING 
MASTERCLASS
CIASTEL COLZ
PINO CUTTAIA
La Madia, Licata (AG)

Sommelier Hubert 
Kastlunger
AIS South Tyrol

15.30
DEPARTURE FROM HOTEL 
TO “FUNIVIA
PASSO FALZAREGO”
APERITIF, DINNER 
AND OVERNIGHT STAY
RIFUGIO LAGAZUOI
GRAZIANO PREST
Ristorante Tivoli, Cortina (BL)

TORSTEN VILDGAARD
STUD!O, Copenhagen - Denmark

NORBERT NIEDERKOFLER
St Hubertus, San Cassiano (BZ)

RODOLFO GUZMAN
Borago, Santiago - Chile 

DAVIDE SCABIN
Combal.Zero, Rivoli (TO)

SVEN ELVERFELD
Aqua, Wolfsburg - Germany

OLIVER PIRAS
Aga, Vito di Cadore (BL)

16.00 - 18.00
CHEF’S TALK:
ITALy mEETS ASIA
CIASA DLA CULTURA, LA VILLA
LUCA FANTIN
Bulgari Hotel, Tokyo - Japan

YOJI TOKUYOSHI
Tokuyoshi, milano

PINO LAVARRA
Tosca, Ritz Carlton, Hong Kong

ANTHONY GENOVESE 
Il Pagliaccio, Roma

VLADIMIR MUKHIN
White Rabbit, moscow - Russia

20.00
CARE’S DINNER
CIASTEL COLZ
LUCA FANTIN
Bulgari Hotel, Tokyo - Japan

PINO LAVARRA
Tosca - Ritz Carlton, Hong Kong

GIANCARLO MORELLI
Pomiroeu, Seregno (mB)

ARMAND ARNAL
La Chassagnette, Arles - France

PINO CUTTAIA 
La madia, Licata (AG)

SCOT KIRTON
La Colombe, Cape Town - South Africa



TUESDAY 19th JANUARY

6.30
DEPARTURE FROM HOTEL
BREAKFAST AT SUNRISE
RIFUGIO LAGAZUOI
GRAZIANO PREST
Ristorante Tivoli, Cortina d’Ampezzo (BL)

ANDREA TORTORA
St. Hubertus, San Cassiano (BZ)

DIEGO CROSARA
Chef Pâtissier, Agrimontana

9.30 - 14.30
SKIING MASTERCLASS 
WITH GUIDE
LUNCH RIFUGIO COL ALTO

10.00 - 12.00
PRESS ROUND TABLE
CIASA DLA CULTURA, LA VILLA 
CHEFS AND PRESS ONLYCHEFS AND PRESS 
ONLY

12.00 - 14.00
COOKING 
MASTERCLASS
CIASTEL COLZ
ANTHONY GENOVESE 
 Il Pagliaccio, Roma

Sommelier Giuseppe Vaccarini
S. Pellegrino & Acqua Panna

12.30
LUNCH @ RIFUGIO
From father to son
RIFUGIO COL ALTO
ENRICO VESPANI
Rifugio Col Alto

NORBERT NIEDERKOFLER
St. Hubertus, San Cassiano (BZ)

15.00 - 17.00
COOKING 
MASTERCLASS
CIASTEL COLZ
NORBERT NIEDERKOFLER
St Hubertus, San Cassiano (BZ)

Sommelier Giuseppe Vaccarini
S. Pellegrino & Acqua Panna

14.00 - 15.30 
LAVAZZA 
THE EARTH DEFENDERS: 
From father to son 
CIASA DLA CULTURA, LA VILLA
Calendar 2016 presentation 
Special Guest: Slow Food

16.00 - 18.00
CHEF’S TALK:
VITA DA GIOVANE CHEF
CIASA DLA CULTURA, LA VILLA
NIKO ROMITO
Reale, Castel di Sangro (AQ)

MICHEL BRAS
Bras, Laguiole - France

MARK MORIARTY
San Pellegrino Young 
Chef of the Year 2015
Dublin - Ireland

PAOLO GRIFFA
San Pellegrino Young 
Chef of the Year 2015 Italy
Torino

LEONARDO PEREIRA
Lisbon - Portugal 
(Ex Noma e ex Areias do Seixo)

JAMES LOWE
Lyle’s, London - UK

DR.SSA FRANCESCA RUGGIERO
Biologist Nutritionist 

(advisor Pastificio Felicetti SRL)

20.00
CARE’S DINNER
HOTEL SASSONGHER
YOJI TOKUYOSHI
Tokuyoshi, Milano

CLAUDIO SADLER
Sadler, Milano

RAFA COSTA E SILVA
Lasai, Rio de Janeiro - Brazil 

TOMAZ KAVCIC
Pri Lojzetu, Vipavska - Slovenia

SASU LAUKKONEN
Chef & Sommelier, Helsinki - Finnland

ANTHONY GENOVESE
Il Pagliaccio, Roma

23.00
CARE’S AFTER 
DINNER PARTY
HOTEL SASSONGHER



20.00 

ETHICAL GALA
HOTEL ROSA ALPINA 
APERITIFS
PEDRO MIGUEL SCHIAFFINO
Malabar, Lima - Peru

NORBERT NIEDERKOFLER
St. Hubertus, San Cassiano (BZ)

RODOLFO GUZMAN
Borago, Santiago - Chile

DAVIDE SCABIN
Combal.Zero, Rivoli (TO)

LUCA FANTIN
Bulgari Hotel, Tokyo - Japan

DISHES
SVEN ELVERFELD
Aqua, Wolfsburg - Germany

NIKO ROMITO
Reale, Castel di Sangro (AQ)

BLAINE WETZEL
The Willows Inn, Lummi Island - USA 

MASSIMO BOTTURA
Osteria Francescana, Modena

ANA ROS
Hisa Franko, Kobarid - Slovenia

23.00
CARE’S 
AFTER DINNER PARTY
HUG’S BAR, SAN CASSIANO

WEDNESDAY 20th JANUARY

9.30 - 14.30
SKIING MASTERCLASS
WITH GUIDE
LUNCH RIFUGIO BIOCH

12.30 -14.30
COOKING 
MASTERCLASS 
WITH SOMMELIER
ANA ROS
Hisa Franko, Kobarid - Slovenia

Sommelier Christine Mayr
Chairwoman AIS South Tyrol

12.30
LUNCH @ RIFUGIO
From father to son
RIFUGIO BIOCH
MARKUS VALENTIN
Rifugio Bioch

CLAUDIO SADLER
Sadler, Milano

15.00 - 17.00
COOKING
MASTERCLASS
WITH SOMMELIER
PEDRO MIGUEL SCHIAFFINO
Malabar, Lima - Peru

Sommelier Christine Mayr
Chairwoman AIS South Tyrol

16.00 - 18.00
CHEF’S TALK: ForAging, 
SEASonALiTY,rECYCLing.
THE rEAL MEAning
CiASA DLA CULTUrA, LA ViLLA
RODOLFO GUZMAN
Borago, Santiago - Chile

MICHEL BRAS
Bras, Laguiole - France

tORStEN vILDGAARD 
STUD!o, Copenhagen - Denmark

ANA ROS
Hisa Franko, Kobarid - Slovenia

SASU LAUKKONEN
Chef & Sommelier, Helsinki - Finnland

NORIS CUNACCIA
Primitivizia, Spiazzo (Tn)

19.00 
YoUng CHEFS DinnEr
MoriTZino

MEnTorS: 
GIANCARLO MORELLI
Pomiroeu, Seregno (MB)

vLADIMIR MUKHIN
White rabbit, Moscow - russia

YoUng CHEFS: 
MARK MORIARtY
San Pellegrino Young Chef of the Year 2015
Dublin, ireland

PAOLO GRIFFA
San Pellegrino Young 
Chef of the Year 2015 Italy
Torino

EUGENIO BOER
Essenza, Milano

RAFA COSTA E SILVA
Lasai, Rio de Janeiro - Brazil

JAMES LOWE
Lyle’s, London - UK

SCOT KIRTON
La Colombe, Cape Town - South Africa

LEONARDO PEREIRA
Lisbon - Portugal
(Ex Noma e ex Areias do Seixo)

ARMAND ARNAL
La Chassagnette, Arles - France

PASTRIES BUFFET
by DIEGO CROSARA
Chef Patissier, Agrimontana

23.00

CARE’S AFTER DINNER PARTY
HOTEL COL ALTO

The programme may be subject to change.

Information: info@mo-food.it - Tel. + 39 0471 1701727

Reservation: Dolomite Mountains srl, Exclusive Tour Operator 
info@dolomitemountains.com - Tel. + 39 0471 840 005 – Mob. + 39 348 091 43 22


