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The Academy and its aims

Founded in Milan on the 29th of July 1953 
by Orio Vergani with a group of well-qualified 
representatives of culture, industry and journalism, 
and recognised as a Cultural Institution of the Italian 
Republic since 2003, the Italian Academy 
of Cuisine aims to protect the traditions 
of Italian cuisine, whose improvement 
it promotes and favours in Italy and abroad. 

Through its Study Centre and its Delegations and 
Legations in Italy and worldwide, the Academy 
strives to promote initiatives intended to 
increase familiarity with the values of Italian
cuisine, which form the basis for every substantial 
innovation. 

Admission to the Academy is precluded to those 
with links to restaurants and cooking schools.

THE STRUCTURE 
OF THE ACADEMY 

The Academy’s governing bodies are:

the 9-member President’s Council; 

the 30-member Academic Council; 

the Board of Auditors, consisting 
of 3 members plus 2 alternate members; 

the Arbitration Board, with 3 members 
plus 2 alternate members.



















2018 Plate
Sweet and savoury cakes 
in traditional regional cuisine

2019 Plate
Fresh and stuffed pasta and gnocchi

2020 Plate
Frying, frittata and fritters
in traditional regional cuisine




