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Italian Language and Cooking intensive Workshop 
 
 
Teacher’s profile: 
Marialucia Luongo, born in Naples, is a freelance writer with a strong background in Italian 
regional culinary traditions. Her articles on cooking and fashion have appeared in publications such 
as : Il Mattino, La Repubblica, Millelibri, Donna, Mondo Uomo. 
She has completed a Master degree in History, Italian Language and Literature, at the University of  
Naples. She taught Italian Language at Australian National University in Canberra. In Australia she 
organized a course, Italian flair, on Italian culture and style. She taught Italian Language at NYU 
and Queens College in New York. 
 

 
 
 

 
One week Italian Language and Cooking Workshop 
One week full immersion in the world of the Italian Cuisine, with hands-on course which enables 
you to make complete Italian meals from pasta to meats, from appetizers to desserts: learn Italian 
language and Italian Cooking with the best teachers! 
 
Every day you have two hours classes of Italian language and then the whole evening you will be 
preparing and tasting the best dishes of the Italian cuisine. 
Under the guidance of skilled instructors, you will discover the best of traditional and contemporary 
Italian cuisine, Mediterranean cooking methods, classic European cooking styles, with plenty of 
time for relaxation and fun! 
 
Even those who aren’t inclined to cook, at the end of the week will be able to prepare a complete 
Umbrian/Tuscan dinner, starting from hors-d’oeuvre up to desserts; if you are a professional, with 
this intensive Italian cooking course you will enrich your knowledge of emerging menu directions, 
and explore new ways to entice your customers. 
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Classes 
 Italian Language 
 Reading a Menu 
 Writing a Menu 
 Reading a Recipe 
 Writing a Recipe   
 The origins of  Italian Cuisine 
 Meals and Culture 
 How to choose ingredients 
 Learning and preparing hors-d’oeuvre 
 Learning and preparing the first course 
 Learning and preparing the dessert 

 
 
Time schedule: 
From Monday to Friday 
 
Morning: 9.30 / 11.30 Italian Language class 
Afternoon: 16.30 / 19.30 Cooking class 
 
At the end of each session, there is a nice and complete typical Umbrian/Tuscan dinner, a good 
occasion to speak Italian while immerged in a real “Italian life style” 
 
 
The workshop includes: 
 
 Italian language course 
 Didactical materials 
 Cooking ingredients 
 Appetizers and dinners 
 Certificate of attendance 
 A booklet of recipes for every participant 

 
Guided Tours on week-ends 
 

***For further information, prices or to present an idea that you think might work in our setting, 
please contact Pieve International School at: 

 
Administration: amministrazione@pieve.com 
Director: rossella.pieve@gmail.com 
Director’s assistant: roberto.ciampi1985@hotmail.it 
 

 
 
 
 
 


