"Il delee Setteveli, un classico della nostra pastice-
ra & nato in Accademia, in collaborazione con
maestri pasticceric Luigi  BiasettoPadava, Luca
Manmori = Praco, Beduschi - Saint-Yincent™

Shapo’ alla Pasticceria Cappello

Accadernia Maestri Pasticolen icaliand, membri 47

Il numera uno per nod: Salvatore Cappelle, da tre gener.
agioni titolare della pasticceria Cappells e dirigente
regionale Conpait = confederazione pasticcieri italiani
La pasticceria sorge in un quartiere di Palerme nan pro-
pric facile, dove i disagi sono frequenti. ma questo non i
fa sentire del principi, anzi come ci spiegano il signor
Cappello e la mogle, loro sons ben insediati nel terrice-
gl [=}

E' coadiuvato dally moglie Giovanna. dal figlio di 16 anni
e, da |3 collaborarori.

“Trenmacingue anni 72 ho oo |3 nostra insegna in ferro
barure. La vrasformazions da bar di bargata in laboravo-
rip pasticceria & arrivaca nel 1976, ingieme al fratello
Bartclomea.

Sono comio, afferma, Salve Cappello che maturare espe-
rignze all'esterce ma anche in luaghi della peniscla @
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La mia passione per il coccelato mi ha portato a Torina,
la culla del cioccotato

Riuicire a portare in casa nostra esperienze e tecniche di

The Secteveli, a rypical dessert invented in accademy
by many pastry chefs: Luigi Biasetto-Padova, Luca
Mannori-Prato, Bedushi-5aint Wincent.

Shapo’ to Cappello’s Pastry shop

The italian Pasery chef acadermy has 47 members, We
belive the wap of lEt s Sabatore Cappallo, 3 generation
pastry chef of eappella’s Pastry shop and regional direc.
tar of Conpaint. — the talian pastry chef Confederation
The pastry shop i3 in a rather difficult neiborhood bue
thi ':-'I:'I;'I{"rﬂ“\. aré weirll kniown and have blended in wall,
The paitry shop i mianaged h:.-' his wife (siovanna. thair
| & year old san and |3 employees

15 YEArE A0 | padlled deovwen our old .-.ﬂ:'.n,_-ghl:- ran sign and
tuernied an old neiborhood bar into a pastry shop in 1976
alang with my brother Bartolomen

Salvo Cappello thinks that making experience in othes
parts al Italy and abroad is wery imporant M;.- passion
for ehacolate ook me all the way ©o Turin, the hearr of
checolate. Being able to take back warious tecgniques o
my homee City is a preat satisfaction, M've been part of the
Pastry ched acadery for 5 years now The academy was
firse in Brescia but after wards moved to Bergamo. you
hawe t0 take hard exams o ger inte the academy. Every
year they organize contests in different places; maybe
thegir nxt meeting will be v Secily.

Pasta con Sarde n
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