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05/12/2025 - SERVIZIO DI 12 MINUTI

https://www.raiplay.it/video/2025/12/Tg2-Eat-Parade-del-05122025-833d70ab-22d8-
4e89-81a8-b2aa02275ae5.html?wt_mc=2.app.share.raiplay_prg_Tg2EatParade

https://www.raiplay.it/video/2025/12/Tg2-Eat-Parade-del-05122025-833d70ab-22d8-4e89-81a8-b2aa02275ae5.html?wt_mc=2.app.share.raiplay_prg_Tg2EatParade
https://www.raiplay.it/video/2025/12/Tg2-Eat-Parade-del-05122025-833d70ab-22d8-4e89-81a8-b2aa02275ae5.html?wt_mc=2.app.share.raiplay_prg_Tg2EatParade
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STUDIO APERTO MAG • ITALIA 1 • 19/09/25 • SERVIZIO DI 5 MINUTI SU BISTROMANIA

https://mediasetinfinity.mediaset.it/video/
studioapertomag/i-piatti-della-tradizione-contadina-piemontese_F313662701258C05

I piatti della tradizione contadina piemontese

https://mediasetinfinity.mediaset.it/video/studioapertomag/i-piatti-della-tradizione-contadina-piemontese_F313662701258C05
https://mediasetinfinity.mediaset.it/video/studioapertomag/i-piatti-della-tradizione-contadina-piemontese_F313662701258C05
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STUDIO APERTO MAG - ITALIA 1 • 05/09/25 • SERVIZIO DI 5 MINUTI SU DEGUSTANDO MELTIN’ POT

https://mediasetinfinity.mediaset.it/video/studioapertomag/
degustando-melting-pot_F313662701244C03

Degustando “Melting Pot”

https://mediasetinfinity.mediaset.it/video/studioapertomag/degustando-melting-pot_F313662701244C03
https://mediasetinfinity.mediaset.it/video/studioapertomag/degustando-melting-pot_F313662701244C03


4

STUDIO APERTO MAG • ITALIA 1 • DEL 15/11/2025 • SERVIZIO DI 5 MINUTI SU METTI TORINO A CENA LAO + BARONETTO

https://mediasetinfinity.mediaset.it/video/studioapertomag/
larte-culinaria-italiana-con-quella-cinese_F313662701315C03

L’arte culinaria italiana con quella cinese

https://mediasetinfinity.mediaset.it/video/studioapertomag/larte-culinaria-italiana-con-quella-cinese_F313662701315C03
https://mediasetinfinity.mediaset.it/video/studioapertomag/larte-culinaria-italiana-con-quella-cinese_F313662701315C03


5

STUDIO APERTO MAG • ITALIA 1 • DEL 12/10/2025 • SERVIZIO DI 5 MINUTI SU METTI TORINO A CENA SFORZA+GRIFFA

https://mediasetinfinity.mediaset.it/video/studioapertomag/
collaborazioni-tra-giovani-chef_F313662701281C03

Collaborazioni tra giovani chef

https://mediasetinfinity.mediaset.it/video/studioapertomag/collaborazioni-tra-giovani-chef_F313662701281C03
https://mediasetinfinity.mediaset.it/video/studioapertomag/collaborazioni-tra-giovani-chef_F313662701281C03
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“Il cibo del futuro è un cuore che pulsa.  
Ho due milioni di clienti in lista d’attesa”

26/10/2025
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23/10/2025

Citazione durante il programma  
Vic & Mari tra i gossip della settimana 
di Annalia Venezia
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Buonissima 2025 
都灵

Every October, as fog veils Turin while aroma of roasted chestnuts fills 
air, the city begins its mystic metamorphosis from a pensive and sober 
state into festive and celebrative mode for an entire week, referred to 
as Buonissima, setting the stage and ambiance where chefs, artists, 
artisans, and dreamers converge. In fact, Buonissima is one of the 
most imaginative and creative gastronomic festivals in Italy; not just 
food pre se, but everything related to gastronomy converging in an 
arena of encounters and exchanges.  

2025 marked the 5th edition of Buonissima and the most ambitious 
so far. More than 120 events, over 100 chefs and 70 venues amongst 
a throng of people both locals and international come together in 
celebration, making the event one of Italy's most celebrated. Here, 
trattorias and pioles stood shoulder to shoulder with Michelin-starred 
fine dining restaurants; food trams rattled across piazzas; diners near 
and far flocked to palazzi narrative dinners; while galleries, bookstores, 
mansions, and historical sites morphed havens for wining and dining. 

And, at the center of the entire gamut stood two figures: Alain Passard, 
this year's recipient of the prestigious Bob Noto Award, and Ferran 
Adrià, the legendary chef of molecular gastronomy. Needless to say, 

Ferran Adria is widely regarded as one of the most revolutionary minds 
in modern gastronomy whose influence reshaped the vocabulary 
of contemporary cuisine, and his presence enhanced the sense of 
gravitas to the historic event.

Awarding ceremony, a tradition held inside the Lavazza Museum 
represents the spiritual home of Turin's globally revered coffee 
dynasty, was quite elegant yet intimate. Giuseppe Lavazza, chairman 
of Lavazza and one of Italy's most revered figures in the world of 
coffee, took the stage to deliver a moving speech, saying: "Today, with 
this award, we celebrate the Lavazza legacy and the value of talent as 
a force that generates dialogue, culture, and innovation, just as Bob 
taught us."

While the museum embodies the culture and spirit of Italian coffee, 
Passard and his culinary artistry, best described as vibrant, elemental, 
and emotional, composed the core of the Bob Noto Award this year. 

RASMUS MUNK @ Palazzo Saluzzo Paesana – Masterpiece 
defined. 
One dinner stood above the rest, not for grandiosity or exclusivity, but 

instead for touching and evoking emotions.  

On the eve of October 25 at Turin's Palazzo Saluzzo Paesana, Danish 
chef Rasmus Munk, a visionary behind world renowned Copenhagen 
Alchemist who created an experience that drove Buonissima into the 
realm of contemporary performance art.

The palazzo with heavenly frescos on ceiling, pompous staircases, 
and nostalgic ambiance of the 18th century, showcased a historic 
revelation of Munk's futuristic gastronomy yet footed on the food 
philosophy and tradition. The dinner and its narrative embarked diners 
on an experiential and sensorial journey.  

Prior to my arrival, I was a skeptic on whether or not Munk would 
be able to deliver Alchemist gastronomy beyond the realm of his 
Copenhagen kitchen. The answer unfolded instantly as I arrived: He 
did not replicate Alchemist; he translated it on the dining tables. He 
clearly conveyed the essence of Alchemist, evoking its emotional 
architecture and releasing its dynamics at the world event in Turin. 
Not many chefs would and could move beyond taste in reaching the 
subconsciousness. Munk does, without cooking the conventional way 
but instead choreographs emotions and the senses. Every course is 
provocative and a courtship with the diner's inner world.  Simply said, 
Munk is an architect of sensation and creator of emotional landscape 
within. For him, creativity is more of an instinct instead of craft. And, 
should he ever stop, a vital part of him would go silent.

This stint was the climactic event at Buonissima 2025, being the 
boldest and most poetic culinary expression

CONDIVIDERE -  Saturday Brunch w/ French Finesse, Italian Spirit, 
London Style
On Saturday, chef Yannick Alléno, a titan of French gastronomy 
with unmatched finesse, presented a refined yet spirited brunch at 
Condividere, Lavazza's signature restaurant inside Nuvola Lavazza 

and one of Turin's most contemporary culinary expressions.

Condividere, designed in collaboration with Ferran Adrià, is built on a 
philosophy of conviviality, sharing, and cross-disciplinary creativity. 
Chef Federico Zanasi leads the kitchen with a style that marries 
precision with warmth — modern, playful, deeply Italian at its core.

For this special Buonissima brunch, Alléno brought together an 
extraordinary trio:
• Agostino Perrone, the legendary Director of Mixology at London's The 
Connaught Bar
• Fabrizio Fiorani, one of the world's leading pastry artists
• Federico Zanasi, Condividere's resident chef

The result was an effortlessly cosmopolitan morning that blended 
French technique, Italian charm, and London mixology elegance.

Perrone's cocktails carried the unmistakable whisper of The Connaught 
polished, architectural, quietly seductive. Fiorani's desserts, meanwhile, 
felt like edible sculptures: airy, intellectual, vibrant with play.

This brunch set the tone for Buonissima's weekend, refined yet relaxed, 
luxurious yet approachable. It was one of the festival's most joyful 
gatherings.

Carlo Cracco's New Book — A Celebration of Craft and Memory
A more literary moment arrived with the launch of Cracco in Galleria, 
the newest book from the Milanese maestro Carlo Cracco. The event 
drew chefs, journalists, and longtime admirers including Gabriele 
Zanatta, the acclaimed Milan-based food journalist, and Luca Sacchi, 
head chef of Ristorante Cracco, who are also co-authors of the 
volume.

Cracco spoke about memory, the evolution of Italian contemporary 

By J. Wang

Turin’s Grand Dialogue of Food, Art & Beauty
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cuisine, and the responsibility of chefs as cultural interpreters. His 
reflections added intellectual depth to a week defined by creativity, 
reminding us that gastronomy is also an archive — a living document 
of who we are and how we eat.

Cracco in Galleria itself is an homage to the extraordinary restaurant 
inside the Galleria Vittorio Emanuele II, a space where hand-painted 
walls, soaring windows, and Milanese elegance create an atmosphere 
both decadent and precise. The book chronicles this world through 
recipes and imagery rooted in the surreal, vibrant aesthetic conceived 
by the creative team at Toiletpaper. It offers a glimpse into Cracco 
and Sacchi's contemporary reinterpretations of Italian classics, from 
the caramelized Insalata russa to the sculptural Timballo in Galleria — 
framed by photography that turns gastronomy into visual theatre.

A Dialogue of Purity and Precision: Josean Alija
& Christian Costardi
One of the most quietly compelling collaborative dinners brought 
together Josean Alija, the celebrated chef of Nerua Guggenheim 
Bilbao, and Christian Costardi, the poet of rice.

Josean Alija, one of Spain's most influential yet understated culinary 
innovators, brought to Turin the unmistakable signature of Basque 
minimalism, a philosophy rooted in clarity, restraint, and profound 
respect for local produce. His dishes, often appearing disarmingly 
simple, reveal hidden layers of technique and emotional resonance. 
What seems minimal is, in truth, meticulously constructed — each plate 
a small, self-contained universe.

Costardi, meanwhile, works with the disciplined architecture of 
Piedmontese rice, transforming grains into narratives of texture 
and temperature. His risottos are contemporary yet deeply tied to 
regional heritage, balancing creaminess and precision with almost 

mathematical harmony.

Together, they composed a dialogue of purity and technique, a dinner 
that captured Buonissima's unique ability to bring distant culinary 
worlds into eloquent conversation.

MORENO CEDRONI @ Del CAMBIO — Contemporary Maestro in 
Historical Temple
October 22 showcased 2-Michelin stars chef Moreno Cedroni, 
seafood innovator behind Madonnina del Pescatore at Senigallia, who 
showcased his culinary philosophy at Del Cambio, one of Turin's most 
noted legendaqry dining venues. In collaboration with its resident 
chef Diego Giglio, Cedroni created a dinner that seamlessly fused 
innovation with tradition.

Founded in 1757, Del Cambio stands as a jewel of Turin's culinary 
heritage. This was where once Voltaire, noted politicians, royalties, 
and thinkers used to dine. And here, Cedroni unfolded his astonishing 
culinary artistry by which the sea virtually flooded the dining tables 
and pampered the palates with oozing layers of flavors in delicate 
proportions. 

HUMAN ARCHITECT — Behind the Curtains of BUONISSIMA
Here, I manage to strike a brief yet enlightening conversation with 
Stefano Zenga, General Manager of Buonissima. To wit: 

Jie Wang (JW): Managing more than 120 events, 100 chefs, and 
myriad trattorias, bistros, and fine dining venues, Buonissima 2025 is 
indeed an unprecedented undertaking. How did you manage such a 
large scale and diverse program of events and activities? And, what 
are the highlights you are most satisfied of? 
Stefano Zenga (SZ): Buonissima 2025 was indeed one-of-a-kind 
edition. Managing over 120 events and 100 chefs was an extraordinary 

challenge, but the real complexity was not merely the scale of the 
event, but rather the attention and care rendered to the people. We 
had to make sure that every participant, especially chefs to journalists 
from across the world are able to engage smoothly and seamlessly 
altogether though the entire event. 

Behind the scenes, our are also fiercely focused on hospitality 
services in creating an ideal environment where everyone could work 
comfortably and smoothly, and as well create the environment for them 
to relax, engage, and connect. We believe that true magic happens 
when people come together beyond professional setting. That's where 
friendships are born, collaborations forged, and memories turn into 
stories as they return home. In the end, this sense of community is what 
defines Buonissima, a festival made of people as much as of flavors.

At the front line, our challenge was to deliver a coherent and elevated 
experience for the public, despite the diversity of formats and venues. 
Buonissima is not a typical food festival, and it is a journey that 
vertically connects traditional trattorias with some of the world's most 
refined fine dining restaurants, altogether moving through bistros, 
street food events, and Michelin-starred dinners. Each event reflects 
the vision and values of the festival, blending tradition, creativity, 
gastronomy, art, and beauty altogether. 

Our goal was to make every encounter — from informal meals to a gala 
dinners — part of one authentic story. Buonissima is the only festival 
that truly brings together Food, Art, and Beauty.

DIALOGUE W/ EDOARDO GATTI "To Be Events" Proprietor 
Jie Wang (JW): Buonissima has always celebrated the dialogue 
between food, art, and culture, turning Turin into a vibrant stage for 
international gastronomy. What makes this year's edition unique, and 
how do you see it shaping the way people experience both food and 
creativity in the city?
Edoardo Gatti (EG): With Buonissima, our goal is to celebrate the 

dialogue between food, art, beauty, and culture. It's never just about 
dinners. We want our guests to experience something truly unique and 
memorable, something that surprises and engages them.

We do this by choosing extraordinary venues, often steeped in history 
and charm, from baroque palaces to bookstores, castles, and art 
exhibitions, which become part of the storytelling themselves.

Turin has always been a city of ideas, a real hotbed of creativity, and 
our ambition is to make Buonissima the most important gastronomic 
festival in Italy. We believe that this interplay between food, art, and 
beauty, so deeply rooted in our city's spirit, is what makes it truly 
distinctive.

Over the years, we've brought together some of the greatest Italian 
and international chefs in absolutely unique and often unrepeatable 
contexts. That's our strength that offers something you can't replicate, 
an experience that stays with you. For us, Buonissima is a way of 
telling stories through taste, a celebration of Turin's creative and 
contemporary energy, where every dinner becomes a cultural event in 
itself.

FESTIVAL REDEFINING GASTRONOMY
Within a few years, Buonissima has become one of Italy's most 
dynamic celebrations of gastronomy -  not via spectacle, but rather by 
genuine intention. Its power lies in its ability to weave food, art, beauty, 
and cultural as one. 

During these days, Turin turned into a city of transformation, creating 
a stage where peoples across the world who are chefs, bartenders, 
artists, scholars and thinkers gather together, Not to impress, but rather 
discover and connect. 

The event was and will be a wake up call to the fact that gastronomy is 

Stefano Zenga

Edoardo Gatti 

GLOBAL GOURMET

“Buonissima 2025 was not and will not be a festival 
per se. It evokes the state of of mind in celebration 
of food, art, and beauty”

FEBBRAIO 2026
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“Torino, a giugno, will be the place to be. Soprattutto 
per chi ama mangiare bene.”

3/6/2025

https://www.vanityfair.it/article/buonissima-torino-edizione-estiva-gastronomia-piemontese

https://www.vanityfair.it/article/buonissima-torino-edizione-estiva-gastronomia-piemontese
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“Surreale, strana, incredibile, spettacolare. In una 
parola - amata e usata dallo stesso Rasmus Munk 
per definire la sua cucina: olistica. “

4/11/2025

https://www.vanityfair.it/article/rasmus-munk-migliore-chef-del-mondo

https://www.vanityfair.it/article/rasmus-munk-migliore-chef-del-mondo
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30/09/2025

https://viaggi.corriere.it/eventi/
buonissima-2025-a-torino-le-date-i-locali-gli-eventi-e-gli-chef-del-grande-show-del-food/

“Torino buonissima, Torino 
gourmand, per tutti. “

https://viaggi.corriere.it/eventi/buonissima-2025-a-torino-le-date-i-locali-gli-eventi-e-gli-chef-del-grande-show-del-food/
https://viaggi.corriere.it/eventi/buonissima-2025-a-torino-le-date-i-locali-gli-eventi-e-gli-chef-del-grande-show-del-food/
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30/09/2025

https://viaggi.corriere.it/itinerari-e-luoghi/cards/buonissima-2025-a-torino-5-idee-deccellenza-da-provare-dal-ristorante-stellato-alla-degustazione-di-giandujotti/

“Al centro il gusto pieno prima degli effetti speciali. “

https://viaggi.corriere.it/itinerari-e-luoghi/cards/buonissima-2025-a-torino-5-idee-deccellenza-da-provare-dal-ristorante-stellato-alla-degustazione-di-giandujotti/
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https://fernandaroggero.blog.ilsole24ore.com/2025/10/26/
si-chiude-buonissima-ad-alain-passard-il-premio-bob-noto/

“Anche quest anno un dinamico mix di alto e basso, 
con le cene pop nelle piole e grandi chef internazionali 
giunti a cucinare sotto la Mole.”

26/10/2025

https://fernandaroggero.blog.ilsole24ore.com/2025/10/26/si-chiude-buonissima-ad-alain-passard-il-premio-bob-noto/
https://fernandaroggero.blog.ilsole24ore.com/2025/10/26/si-chiude-buonissima-ad-alain-passard-il-premio-bob-noto/


14

Torino ospiterà, dal 22 al 26 ottobre, 
Buonissima – sottotitolo Cibo, arte, bellezza 

– festival gastronomico che porta in scena 
la “grande cucina”. Che è quella “alta” degli 
stellati e dei ristoranti gourmet piemontesi 
e non. Ma anche la cucina pop dei bistrot 
e delle piole, i “posti sinceri” alla torinese 
con le sedie impagliate e le perline alle 
pareti amati da Luca Iaccarino, giornalista 
e ideatore della manifestazione insieme al 
collega Stefano Cavallito e allo chef Matteo 
Baronetto.
Fin qui, la notizia. Sulla carta la kermesse, 
alla quinta edizione, si presenta interessante e 
golosa, con un calendario assai ricco. Ma quel 
che più ha colpito chi scrive, durante il press 
tour di presentazione, è stata la cornice.
Sapessi com’è strano, sentirsi milanese a 
Torino (che, sia detto, questo articolo è scritto 
da una meneghina doc che ama la sua città). 
Partire dalla Centrale, con la sua facciata 
monstre Liberty e Art Nouveau, per arrivare 
a Porta Nuova, con le arcate aggraziate e 
le vetrate neoclassiche. Lasciarsi alle spalle 
Montenapo, via Spiga e i turisti stranieri 
griffati e passeggiare per le vie del centro 
insieme a tòte, madame e madamin (signore 
e signorine, insomma), dall’eleganza sobria 
e dalle curatissime chiome d’oro e d’argento. 

Non avere nostalgia dello struscio sui Navigli 
percorrendo i viali della Piccola Parigi dai 
quattro fiumi: il Po con i suoi Murazzi, la 
Dora e i torrenti Stura e Sangone. Se, sotto 
al Duomo, gli street dancer meneghini 
improvvisano su martellanti note
hip hop, lungo via Accademia delle Scienze, 
dov’è l’ingresso al Museo Egizio, un piano 
busker suona un preludio classico accanto 
all’immancabile statua vivente di un faraone. 
Poco più in là, una soprano intona un’aria.
La bellezza di Milano, si dice, è chiusa 
dietro ai portoni e nei cortili. Quella di 
Torino è esibita nelle grandiose architetture. 
Palazzo Madama, intitolato (appunto) alla 
prima Madama Reale di Savoia, Cristina di 
Borbone-Francia, gioiello barocco maestoso 
e imponente. Le Chiese Gemelle che vigilano 
su piazza San Carlo. La cancellata in bronzo 
del Teatro Regio che celebra danza, tragedia 
e commedia. La Mole Antonelliana, che si è 
appuntata con orgoglio per oltre un secolo la 
medaglia di edificio più alto della città (oggi 
superata dal grattacielo della Regione, sic!). A 
far da contrappunto a tanta sciccheria, batte 
forte il cuore popolare e multietnico di Porta 
Palazzo, con il mercato all’aperto più grande 
d’Europa e il bric-à-brac del Balon.

16/10/2025
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https://www.elle.com/it/cucina/a68108288/
buonissima-torino-festival-alta-cucina/

09/10/2025

https://www.elle.com/it/cucina/a68108288/buonissima-torino-festival-alta-cucina/
https://www.elle.com/it/cucina/a68108288/buonissima-torino-festival-alta-cucina/
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https://www.oggi.it/cucina/notizie/2025/10/17/
torino-e-buonissima-120-incontri-tra-trattorie-tradizionali-e-ristoranti-stellati/

https://www.oggi.it/cucina/notizie/2025/10/17/torino-e-buonissima-120-incontri-tra-trattorie-tradizionali-e-ristoranti-stellati/
https://www.oggi.it/cucina/notizie/2025/10/17/torino-e-buonissima-120-incontri-tra-trattorie-tradizionali-e-ristoranti-stellati/


19https://www.repubblica.it/il-gusto/2025/09/30/news/buonissima_2025_matteo_baronetto_cracco_chef_s_table_novita_programma-424881045/

https://www.repubblica.it/il-gusto/2025/09/30/news/buonissima_2025_matteo_baronetto_cracco_chef_s_table_novita_programma-424881045/


20https://torino.repubblica.it/cronaca/2025/10/26/news/jeremy_chan_a_buonissima-424938811/

https://torino.repubblica.it/cronaca/2025/10/26/news/jeremy_chan_a_buonissima-424938811/


21https://www.lacucinaitaliana.it/article/buonissima-2025-torino-programma-info/

3/10/2025
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22/10/2025

https://www.lacucinaitaliana.it/article/buonissima-2025-torino-premio-bob-noto-alain-passard/

https://www.lacucinaitaliana.it/article/buonissima-2025-torino-premio-bob-noto-alain-passard/
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26/10/2025

https://www.lacucinaitaliana.it/article/rasmus-munk-intervista-cucina-italiana-unesco-cena-torino/

https://www.lacucinaitaliana.it/article/rasmus-munk-intervista-cucina-italiana-unesco-cena-torino/
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25/10/2025

https://www.rainews.it/tgr/piemonte/
video/2025/10/dalla-reunion-crac-
co-baronetto-alla-cena-segreta-firma-
ta-rasmus-munk-torino-si-fa-buonissi-
ma-9a75c167-610a-4002-9272-1c4a33220e67.
html

https://www.rainews.it/tgr/piemonte/video/2025/10/dalla-reunion-cracco-baronetto-alla-cena-segreta-firmata-rasmus-munk-torino-si-fa-buonissima-9a75c167-610a-4002-9272-1c4a33220e67.html
https://www.rainews.it/tgr/piemonte/video/2025/10/dalla-reunion-cracco-baronetto-alla-cena-segreta-firmata-rasmus-munk-torino-si-fa-buonissima-9a75c167-610a-4002-9272-1c4a33220e67.html
https://www.rainews.it/tgr/piemonte/video/2025/10/dalla-reunion-cracco-baronetto-alla-cena-segreta-firmata-rasmus-munk-torino-si-fa-buonissima-9a75c167-610a-4002-9272-1c4a33220e67.html
https://www.rainews.it/tgr/piemonte/video/2025/10/dalla-reunion-cracco-baronetto-alla-cena-segreta-firmata-rasmus-munk-torino-si-fa-buonissima-9a75c167-610a-4002-9272-1c4a33220e67.html
https://www.rainews.it/tgr/piemonte/video/2025/10/dalla-reunion-cracco-baronetto-alla-cena-segreta-firmata-rasmus-munk-torino-si-fa-buonissima-9a75c167-610a-4002-9272-1c4a33220e67.html
https://www.rainews.it/tgr/piemonte/video/2025/10/dalla-reunion-cracco-baronetto-alla-cena-segreta-firmata-rasmus-munk-torino-si-fa-buonissima-9a75c167-610a-4002-9272-1c4a33220e67.html
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30/09/2025

https://www.rainews.it/tgr/piemonte/articoli/2025/09/dal-
le-piole-allalta-cucina-dal-22-al-26-ottobre-torna-buonissima-a-
37e4630-e2b0-4e3e-bda9-0182c12d9fdd.html
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25/10/2025

https://www.theupcoming.co.uk/2025/09/30/global-chefs-and-culinary-in-
novators-line-up-for-expanded-buonissima-festival-this-october/
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https://style.corriere.it/lifestyle/food-e-drink/
buonissima-2025-migliori-piatti-torino/

22/10/2025

https://style.corriere.it/lifestyle/food-e-drink/buonissima-2025-migliori-piatti-torino/
https://style.corriere.it/lifestyle/food-e-drink/buonissima-2025-migliori-piatti-torino/
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https://style.corriere.it/lifestyle/food-e-drink/
buonissima-2025-migliori-piatti-torino/

01/10/2025

https://style.corriere.it/lifestyle/food-e-drink/buonissima-2025-migliori-piatti-torino/
https://style.corriere.it/lifestyle/food-e-drink/buonissima-2025-migliori-piatti-torino/
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LA STAMPA TORINO 
CORRIERE TORINO  
LA REPUBBLICA TORINO 
TORINOSETTE



31https://www.linkiesta.it/2025/10/appuntamento-che-rende-torino-buonissima/

04/04/2025
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https://www.identitagolose.it/sito/it/40/40593/af-
fari-di-gola-di-paolo-marchi/alchemist-e-una-ce-
na-buonissima.html

01/11/2025

https://www.identitagolose.it/sito/it/40/40593/affari-di-gola-di-paolo-marchi/alchemist-e-una-cena-buonissima.html
https://www.identitagolose.it/sito/it/40/40593/affari-di-gola-di-paolo-marchi/alchemist-e-una-cena-buonissima.html
https://www.identitagolose.it/sito/it/40/40593/affari-di-gola-di-paolo-marchi/alchemist-e-una-cena-buonissima.html
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01/11/2025

https://www.ilmes-
saggero.it/ristoranti/
rasmus_munk_a_torino_il_
menu_da_600_euro_tra_
arte_politica_e_spettaco-
lo-9321125.html

https://www.ilmessaggero.it/ristoranti/rasmus_munk_a_torino_il_menu_da_600_euro_tra_arte_politica_e_spettacolo-9321125.html
https://www.ilmessaggero.it/ristoranti/rasmus_munk_a_torino_il_menu_da_600_euro_tra_arte_politica_e_spettacolo-9321125.html
https://www.ilmessaggero.it/ristoranti/rasmus_munk_a_torino_il_menu_da_600_euro_tra_arte_politica_e_spettacolo-9321125.html
https://www.ilmessaggero.it/ristoranti/rasmus_munk_a_torino_il_menu_da_600_euro_tra_arte_politica_e_spettacolo-9321125.html
https://www.ilmessaggero.it/ristoranti/rasmus_munk_a_torino_il_menu_da_600_euro_tra_arte_politica_e_spettacolo-9321125.html
https://www.ilmessaggero.it/ristoranti/rasmus_munk_a_torino_il_menu_da_600_euro_tra_arte_politica_e_spettacolo-9321125.html
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17/10/2025
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https://www.cibotoday.
it/citta/torino/bistroma-
nia-buonissima-summer-e-
dition-torino.html

19/06/2025

https://www.cibotoday.it/citta/torino/bistromania-buonissima-summer-edition-torino.html
https://www.cibotoday.it/citta/torino/bistromania-buonissima-summer-edition-torino.html
https://www.cibotoday.it/citta/torino/bistromania-buonissima-summer-edition-torino.html
https://www.cibotoday.it/citta/torino/bistromania-buonissima-summer-edition-torino.html
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