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English Translation 

Note: This article was translated using an online language translator and may not be 100% 

accurate.  Readers should refer to the Italian version for the most authoritative text. 

According to the chef from Cortemilia in the Alta Langa region, the quality of the raw ingredients 

also made a difference: 

“We’re fortunate.  We have the best products in the world — all we have to do is combine three of 

them and create something excellent.  There were people from Northern Europe and the United 

States telling me, ‘We’ve never eaten cheeses this good.’ 

Or take the vegetable soup, which was served every day.  My colleagues would say, ‘Why are you 

serving soup?’ I said, ‘It’s winter, it’s cold.’  It was going by the gallon. Another example was 

lasagna: people would come back for it two or three times.” 

Among the most popular dishes was undoubtedly pizza: 

“At the Santa Giulia Arena, chef Gabriele Pardini and I said to ourselves, ‘Let’s make 25–30 meters 

of pizza a day, and then we’ll see what happens.’  It turned into 25–30 meters of pizza an hour.” 

Not only that — it also became the favorite post-game meal of the hockey players: 

“The American team had asked us, ‘Bring us two or three trays of pizza when the game is over.’  

From the next day on, all the men’s and women’s teams wanted three or four trays of pizza after 

their matches.” 

And then there were those who fell in love with cantucci, others with panettone, and others with 

cheese fondue: 

“To us, these things may seem ordinary,” Cervi emphasized.  “But around the world, with the 

quality of products we have, we stand out — we have no rivals.  Some people may hate me for 

saying it,” he concluded, “but seeing athletes who had complained in Paris come here and shower 

us with compliments is the greatest satisfaction we could have had.” 
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