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SIGEP 2008 – A THOUSAND IDEAS FROM EXHIBITORS

A short run through the initiatives being presented by companies.

Countless tips for trade members wanting to improve their professionalism 
Rimini, 26th January 2008 – For the 29th edition of the SIGEP International Exhibition of Artisan Gelato (Italian Ice Cream), Confectionery and Bakery production (Rimini Fiera, 26-30 January 2008) – there is also a busy program of initiatives tailor-made for trade members prepared by exhibiting firms. The following are some examples of the first that reached us.

FREE-STANDING GELATO IN AIPORTS AND AT THE HARBOUR 

Plug in and sell your gelato. This is now possible, thanks to PUNTO GELATO ITALIANO by IFI, the latest generation of free-standing kiosks, completely fitted out with back base unit and platform, designed by the Research & Development department of IFI, an INDUSTRIEIFI brand, based on a creative idea by architects Davide and Gabriele Adriano, who gave a new slant to TONDA, the one and only round rotating gelato display counter thought up by industrial designer Makio Hasuike for IFI. A compact, high-tech kiosk, with a trend-setting design that puts the accent on gelato-makers’ needs. A new way to sell gelato. No longer just in ice cream parlours, but also in unusual locations, offering gelato has new distribution opportunities: for example airports, railway stations, town squares, shopping centres and malls … A free-standing structure that can be set up anywhere. All that’s needed is an electricity supply… (IFI Hall A2 Stand 003)
An unusual combination of an indoor and outdoor venue, where services all face outwards, to create a space for enjoying the atmosphere of the seaside and the harbour, is proposed by architect and designer Luca Podrini, who decided to recreate the charming feel of a yacht per ROSSI DIMENSION (a INDUSTRIEIFI brand), specialists in custom furnishings and fittings, at SIGEP 2008. A design based on non-colour colour, where carefully selected materials and close attention to details are very much to the fore. The counter in Corian, which runs round the entire perimeter of the locale, forms an imaginary line between inside and out, an essential element for every seaside location. An unusual venue able to emotionally involve clients, in an atmosphere that brings to mind yachts’ on-board lifestyle. (ROSSI DIMENSION Hall A3 Stand 001)
NEW FRONTIERS 

MO.CA, a company distributing equipment and products for gelato parlours, confectioners and bakeries, along with the A.I.D.A., Accademia Italiana Dolce Arte (Italian Academy of Sweet Art), proposes at SIGEP 2008 a series of conferences that range from the new creative frontiers in packaging, gelato flavours and brunch, to after-dinner and drinks. 

The first meetings will be held on Saturday, 26th January, when Paolo Francesco Fuso will speak about “Italian-style Brunch”, after which AIBES will organize an event regarding coffee-based cocktails, proposed as sweet aromatic after-dinner evening drinks. 

On Sunday 27th January, Giuseppe Pozzi will concentrate on “Artistic bread. Bread dresses up for You, whereas GB Plange proposes the theme “The original taste of tradition still exists. Original bakery”, AIBES/Viander ends the day with “Electric blenders: the modern alternative to shakers. Gelato drinks. proposing them successfully. Aperitifs at the bar”. 

On Monday 28th January, the program features: “Packaging. Nature re-awakens. Nature reawakens. Easter packaging flourishes”; Gb Plange with the “Great new items in the Gb Plange assortment. Double-Chocolate. Vanilla Cream. For a variety of exquisite sweets”.  At 3.30 pm, there will be the “National Gelato/Coffee Drink Contest Pascucci/Saeco Trophy.”
On Tuesday 29th January, Carpigiani Gelato and AIDA University present Alessandra Racca and “Tarts – a few words and..a taste! Mandarin Flan with chocolate ‘bianco mangiare’ cream pudding and cocoa gruè”. Plus: “Packaging. Nature re-awakens. Nature reawakens. Easter packaging flourishes” On the other hand, Giuseppe Pozzi and Paolo Francesco Fuso will focus on “Carved fruit to make semifreddo ice cream pleasant and elegant”. 

On Wednesday 30th January, Angelo Grasso will speak on “Daring while respecting good taste. Particular flavours in artisan Gelato”. Lastly: “Know what you’re drinking – warning youngsters against alcohol abuse”.

YOUR DOLCESPRESSO

ESSSE CAFFÈ and Accademia Maestri Pasticceri Italiani (academy of Italian master confectioners/pastry cooks) come together at SIGEP 2008, offering exclusive tasting sessions, to delight visitors’ palates. On the stand, on Saturday 26th January at 3.00 pm, the best confectionery, pastry and gelato recipes based on espresso coffee will be made by the winners of the “Create your DolcEspresso” contest. (ESSSECAFFE’, Hall A5, Stand 161)

FABBRI AWARD FOR ART
SIGEP 2008 will offer international visitors an unusual cross-section of contemporary Italian art. Not confectionery or ice cream art, in which Italians are nevertheless masters, but art by the painters, sculptors, ceramists and photographers taking part in the second edition of the Fabbri Award for Art. The contest, founded on the occasion of the company’s hundredth birthday, celebrated in 2005 precisely at SIGEP, is attracting the attention of art critics and buffs: today, the 18 works selected for the second edition, will be exhibited to the public at Rimini Fiera, alongside the best the international confectionery and gelato trades have to offer. On show, there will be works of art by outstanding names on the national and international scenario and emerging artists: Matteo Bergamasco, Davide Coltro, ConiglioViola, Vanni Cuoghi, Andrea Di Marco, Michelangelo Galliani, Marcello Jori, Paolo Maggis, Nero (Alessandro Neretti), Giuseppe Rado, Antonio Riello, Giovanni Ruggiero, Andrea Salvatori, Nicola Samorì, Adriano Tetti (Mistiche Nutelle), Nicola Vinci, Luca Zampetti and Massimiliano Zaffino. The event highlights a relationship that has linked FABBRI with the art world right from its early years. It was in fact the company’s founder, Gennaro Fabbri, who (in the early 1900s) commissioned some of the best known ceramists of the period to make the Amarena (sour black sherry) jar, now the symbol of the company. 

6 SHORT-FORM COURSES

CARPIGIANI Gelato University has chosen a truly innovative formula to present all visitors to SIGEP the quality and validity of its training and teaching facilities: at the exhibition (Hall C7 – Stand 140), every day, from 10.30 am to 5.30 pm, there will be “6 short-form Courses”. Internationally famous masters will cover topical issues in the context of artisan gelato. The courses (admission is free of charge) will be held in Italian and English and range from the basic notions on preparing gelato, decorations and plates, from fruit-flavoured gelato to chocolate gelato and from marketing to new trends in gelato.

POINT ONE - TRAINING

At SIGEP 2008 IRINOX has dedicate 500 square metres of expo space exclusively to training. In Hall B1, Stand 63, no less than two demo arenas will host the best-known professionals from the gelato, confectionery/pastry and bread baking worlds. Thanks to the continuous training of top experts, it will be possible to have hands-on experience of the unique nature of Dynamic Fresh System® and Day System® work systems by Irinox, thought up especially for the needs of each professional. Training has always been a fundamental aspect for Irinox, who constantly invests effort and time in its clients’ professional updating. From January 26th to 30th, master confectioners/pastry cooks Danilo Freguja, Giovanni Pace, Walter Tagliazzucchi, master gelato-maker Filippo Zampieron and master baker Edoardo Corti will take turns in the arenas with items of haute patisserie, quality gelato and bakery produce, obviously made with Irinox innovative freezing and refrigeration technologies. On Sunday 27th, Monday 28th and Tuesday 29th January at 3.00 pm, the Irinox stand will host respectively Piergiorgio Giorilli, chairman of the Richmont Club, Paolo Sacchetti, vice chairman of the Accademia Maestri Pasticceri Italiani, and NIC chef Diego Corsara. Their participation will aim at establishing the tendencies and the future of the various sectors in which they are the best known, most authoritative representatives. 

 “EASTER CONFECTIONERY IN ITALIAN TRADITION”

ICAM presents a great contest: “Easter confectionery in Italian tradition” 36 confectioners/pastry cooks from all over Italy will present their entries. The stars of this great contest, as the title explains, will be the confectionery and cakes of Italy’s Easter traditions: The classic decorated egg, the dove-shaped “Colomba” cake and the egg-shaped pralines.  Sunday, 4.00 pm: Awards ceremony with the contest’s winners. Monday  28th January 2008, at  9.30 am, Roberto Fiorino – Making and tasting fruit-flavoured pralines. 11.00 am Emilio Agostoni - Sensorial analysis and guided tasting of Icam chocolate. 12.30 pm Luca Mannori – Making and tasting individual chocolate-flavoured portions. 2.00 pm Gennaro Volpe - Making and tasting chocolate-based mignon confectionery. 3.30 pm Gianni Pina - Making and tasting chocolate and fruit cakes. 5.00 pm Riccardo Magni – Making and tasting individual chocolate-based snacks. Monday  29th January 2008, at  9.30 am, Roberto Fiorino – Making and tasting the latest trends in pralines. 11.00 am Emilio Agostoni - Sensorial analysis and guided tasting of Icam chocolate. 12.30 pm Luca Mannori – Making and tasting cream desserts served in individual glasses. 2.00 pm Gennaro Volpe - Making and tasting chocolate and fruit based mignon confectionery. 3.30 pm Gianni Pina - Making and tasting chocolate semifreddo ice cream cakes. 5.00 pm Riccardo Magni – Making and tasting individual chocolate-based snacks. Wednesday 30th January 2008. 9.30 am Pierpaolo Magni – Roberto Fiorino – Chocolate lesson reserved for training schools. 

THE GREAT FRENCH SCHOOL

DÉLIFRANCE Italia has decided to participate for the first time at SIGEP. This participation will take place in collaboration with its School of Bakery and Pastry, based in Paris (École de Boulangerie et de Patisserie de Paris). The school will be represented by Didier Caput, Bread Baking Professional. The École de Boulangerie et de patisserie de Parigi is a training centre addressing youngsters and adults interested in acquiring the abilities and skills necessary for excelling in the world of bakery and confectionery/pastry making. Founded in 1929, the School boasts the collaboration of professional teachers able to hold specific courses for any requirements as far as viennoiserie, boulangerie and patisserie are concerned. In 2007, the school had 400 students, who were able to make use of a structure considered in the avant-garde as far as the equipment and facilities available for training are concerned. For further information: www.ebp-paris.com Délifrance awaits you on Stand 027, Hall B5.

30 YEARS ON SHOW
PASTICCERIA INTERNAZIONALE is celebrating thirty years of activity and 207 issues published without a break since 1978 precisely at SIGEP. Alongside the Chiriotti Editori stand (004 - South Foyer, centre entrance) an exhibition of artistic confectionery works will be set up to highlight the multi-faceted power of the “sweet material” and offer many technical tips, as well as enjoying the beautiful sight. Sugar, chocolate, pastilliage, marzipan, bread dough and packaging work… the very best of the artistic expression of many professionals who (along with and thanks to the magazine) have grown, met each other and fallen even more in love with their profession.
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