‘with Stefania Barzini

in collaboration with justpugliafactory

“Because food is a language.
: But to truly portray it,
you need your eyes, nose, hands and memory.
And you need a unique voice: Yours.”

From Thursday 28th to Sunday 518t

of May 2026
in the heart of Carov1gno in Pugha




ALL WORKSHOPS AND MEETINGS

I”O-7PM WILL BE HELD IN ENGLISH

THURSDAY, MAY 28

1:00 p.m. arrival and check-in
Welcome and workshop presentation
Ape-lunch with products “from the farm to the table”

3:00 p.m. - 5:00 p.m.
Food writing lesson

Free evening

FRIDAY, MAY 29

10:00 a.m.-12:00 p.m.

Food writing lesson

Lunch break with Mediterranean finger food

(visit to the ancient “Lo Scattuso” bakery run by women who still make bread
according to tradition)

2:30 p.m. to 5:00 p.m.
Food writing lesson

5:30 p.m.
tasting of justpugliafactory EVO OIL with a glass of Rosato wine

Free evening

SATURDAY, MAY 30 S

10:00 a.m.-12:00 p.m.
Food writing lesson

12:00 p.m.-3:00 p.m.
Cooking lesson followed by lunch and meeting with local experts

7:30 p.m. Final evening
Aperitif/Dinner by justpugliafactory with local products, music, and traditional dances

SUNDAY, MAY 31

10:00 a.m. to 12:00 p.m.
Food writing lesson

12:30 p.m.
Check out and final surprise...



FOOD WRITING WORKSHOP led by Stefania Aphel Barzini

What is food Writing’? A recipe for fettuccine. The history of tea. One of us’s firsthand
adventures at the market. Where to find the best sandwich. A guide to macrobiotic cooking.
Telling the infinite stories of food, memoirs, biographies, documentaries, investigations. Food
writing spans dozens of subjects; the person telling the story and their ability to tell it are
what makes the difference. In this course, we'll explore the world of food writing, from
journalistic writing to recipe and cookbook writing, from autobiography written through
food, to nonfiction, literary fiction, and blogging and web writing. In short, we’re taking on

the ultimate challenge: teaching you how to write about food without using the word “good”!

“BECAUSE FOOD
IS A LANGUAGE.
BUT TO TRULY
TELL IT, YOU NEED P vt > e | A
EYES, NOSE, HANDS, KX : b
AND MEMORY.

AND YOU NEED

A UNIQUE VOICE:
YOURS.”
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HOW

The course will be structured into four sessions of approximately three hours each, with the
possibility of adding two optional sessions. The lessons will include a theoretical component
and a practical writing exercise, with assignments and joint correction of written texts. The
workshops can be supplemented with meetings with writers, journalists, and personalities
from the world of gastronomy. )

WHAT

LESSON 1

Introduction to Food Writing - Food as a Language

What it means to write about food and the characteristics of food writing.

What it means to work with the senses. Why to avoid clichés. How to get started.

LESSON 2

Journalistic Writing

Writing for newspapers and magazines. Techniques, structure, style.
Journalistic language applied to food and wine. .

LEZIONE 3
Writing a cookbook. Recipe writing.
Technical precision and a personal voice. The recipe as narrative.

LEZIONE 4

Writing about food in nonfiction and autobiography.

Writing about food in literary fiction. The internet: blog writing

Memoir through food: memories, identity, emotions. Food as a character and symbol in
fiction. How to make your voice unique. How to promote yourself.

WHY

The aim of the course is to contribute to the education of future writers, authors, and food
and wine journalists, providing the foundation needed to explore a diverse and fascinating
world.

THE TEACHER

Stefania Aphel Barziﬁi, the course instructor, began her
culinary career teaching regional Italian cuisine at the
[talian Cultural Institute in Los Angdeles, where she lived for
many years. Upon returning to Italy, she opened her own
cooking school at Ceri Castle, near Rome. Stefania was
one of the writers for the RaiSat-Gambero Rosso Channel
satellite channel for 10 years, as well as a contributor to the
eponymous magazine. Stefania has taught food writing, both
as part of the Gambero Rosso food and wine journalism
courses at Citta del Gusto, at the University of Siena, and to
American students at various universities. She is the author
of numerous books, novels, essays, and cookbooks. She is
also the author of numerous food and wine documentaries
and the organizer of food-related events.




