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PUBLIC VENUES, FIPE: 200,000 JOB VACANCIES IN ITALY 
In Italy, there are slightly less than 200,000 job vacancies in the foodservice sector. The alarm call from FIPE arrives at SIGEP – The Italian Exhibition Group Dolce World Expo, open from yesterday to Wednesday 16th at Rimini expo centre. An unprecedented lack of qualified staff for the foodservice sector, which is trying to reconstruct its human assets. The comparison by foodservice industry members in 2022 with 2019 figures, shows that 243,000 employees left their jobs and 50,000 new employees arrived. Training dedicated to students and youngsters, one-to-one recruiting systems to bring together supply and demand in the labour world and qualified entrepreneurs in the sector are the asset highlighted by FIPE, yesterday, to kick-start a recovery process that is extremely necessary. The meeting, presented and moderated by the deputy director of FIPE (Italy’s federation of public venues) Luciano Sbraga, with speakers from the training, productive and recruiting services world connected with the sector, described the entrepreneurial and political initiatives for facing and fighting the employment crisis. On the stage of the Vision Plaza the speakers were Ito Kaori, director of Carpigiani University, Matteo Berti, director of education at ALMA, Giulia Cerboneschi, pastry chef and businesswoman, Fabio Aiello, head of corporate sales with Infojobs, and Andrea Fassi, MD of Gelateria Fassi. 

 

BREAD AND HEALTH: DR. ANTONIO PACELLA TALKS AT SIGEP.
 “Diets begin when shopping at your local bakery.” Antonio Pacella, specialist in Food Science, brings back as the protagonist at the Bakery Arena of Sigep – The Dolce World Expo “Bread as a synonym of salute”, at a meeting organized by Richemont Club Italia. At the core of his speech, dedicated to health and the importance of carbohydrates, the issue of how the market and consumers have been too concentrated on the single nutrients, when on the other hand it is necessary to return to talking about the food that contains the nutrients. This begins to create misinformation and uncertainties and, often, choices that are not always correct from a nutritional point of view, at the expense of the food par excellence: bread. Pacella explains, “In Italy over 8 million people currently believe they suffer from celiac disease, but in fact only 350,000 are reported by competent doctors. An out and out “carbo-phobia», which has led to the daily consumption of bread plummeting to just 75/89 grams, compared to almost 500 grams in the 1950s, as Pacella stressed during the second day of the Italian Exhibition Group expo. The point is that there is no real awareness when choosing food. Pacella concluded, “We can rediscover pleasure and flavour from bakers, who can guide us in the best possible manner in our choice of the correct bread – or breads.
 

ECUADOR, A HEART OF CHOCOLATE 
The first traces of cacao bring used for food purposes date back to no less than 5,300 years ago and were found in Ecuador. This location, with a really large biodiversity, is the land of cacao. And this is where Pacari, the organic chocolate brand that produces 4 million bars per year and distributes them in 42 countries worldwide, was founded 20 years ago. Organic, biodynamic, milk-free and gluten-free, vegan and kosher, it is the first chocolate in the world to be produced with solar power. The company, which began in 2002 with a cooperative of 10 people, now has more than 400 people, is a B-Corp and has become a case study at Harvard for its production based on the principles of sustainability. On the second day of Sigep – The Dolce World Expo, Italian Exhibition Group’s artisan foodservice expo, being held at Rimini expo centre until Wednesday 16th March, Santiago Peralta, co-founder of Pacari, presented all the properties of this chocolate and guided the public on a tasting session of the various product varieties during a talk organized by IILA, Italo Latin-American Institute.
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