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The Cooking Art
in the Alto Livenza

The area in the foothills of Alto Livenza boasts prestigious tra-
ditions in the cooking profession, a term that we prefer to the
more common culinary, as it better captures the art of cooking:
ars coquinaria.

This land of chefs prides itself on a large group of professio-
nals who work and teach, thus sharing their expertise, in many
hotels and restaurants all around the world. They mainly come
from Montereale Valcellina, Aviano, Budoia, Polcenigo and
Caneva, small villages located in the border area between Friuli
and Veneto, which goes from Valcellina to the Alto Livenza.

There is no doubt that these chefs actively contributed to ma-
king most of the history and the regional, national and inter-
national cuisine, thanks to their effort and expertise: working in
restaurants and hotels all over the world for many years, these
professionals have encouraged the growth of an original and in-
teresting field.

The past and present experiences of our chefs belong in all respects
to the migratory phenomenon which has put passions, expertise
and family traditions on the road for decades.

Many names, sometimes unknown, have contributed to making

the art of cooking great in the world, determining the fortune

and commercial success of hotel chains and of most of todays'’
renowned restaurants. As it often happens, however, this category
of professionals is not propheta in patria: quite to the contrary, it
was and still is almost ignored and underestimated - maybe also
due to chefs themselves, shy of character and prone to “being” more
than “appearing”.
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The Museum
of Cooking Art

The set-up of a permanent exhibition in Polcenigo, a pleasant
and picturesque village near the springs of Livenza, is a sign of
gratitude to these historical professionals by the local popula-
tion. It represents a marketing operation as it is can be seen as
a reference to all chefs working in different parts of the world,
a sort of larin (fireplace) which is always burning as a means to
testify the long journey of traditions: while such traditions are
constantly being renewed, they leave their traces at the same
time, traces of good cooking in this case.

Po]cem'go, both for its high number of chefs and for the pre-
sence of numerous restaurants, is the ideal and most accredited
place in the Alto Livenza to host such permanent exhibition.

The museum, owned by the municipality, is managed by the As-
sociazione Provinciale Cuochi Pordenone (Provincial Associa-
tion of Chefs, Pordenone) adhering to the Federazione Italiana
Cuochi (Italian Federation of Chefs). It belongs to the network
Lis Aganis - Ecomuseo regionale delle Dolomiti Friulane (Lis
Aganis - Regional Ecomuseum of the Friulian Dolomites).

The exhibition

Located in the upper room of the old theatre-cinema owned by the
municipality, the exhibition displays — through documents, letters,
photographs, and writings — the numerous stories of these great
chefs and their lives in the restaurants where they worked.
Certificates, photo memories, books, recipes and tools belong here,
and help visitors to better understand the art of cooking and the
professionalism of these chefs.

All the material on show belongs to a few chefs that made their
expertise available in various parts of the world. Although now re-
tired, they are still ready to help at various local festivals, thanks to
their enormous background experience: they therefore collaborate
with maitres d'hotel, barmen and young students from the Scuola
Alberghiera LA.L. of Aviano and from the Istituto d’Istruzione
Superiore F. Flora of Pordenone.




