
 
 

“Come to Italy” with Massimo Bottura  
International Chef of the Year 

 
“Come to Italy with US” on a culinary adventure and discover Italy's traditions seen from ten kilometres away. 
  
 
Over the past ten years Massimo Bottura has become a leading figure among a new generation of Italian chefs. His 
work both as an innovator and restaurateur confirm him as one of the world’s most creative culinary forces. His two 
restaurants, the 3 Michelin star Osteria Francescana and offshoot brasserie Franceschetta58, are both situated in 
Modena, in the culinary-rich region of Emilia-Romagna, Italy. 
 
Since opening in 1995, Osteria Francescana has been no stranger to critical acclaim.  It was awarded its first Michelin 
star in 2002, a second four years later and a third in 2011. The restaurant has also been listed in the top 5 of The 
World’s 50 Best Restaurants list for the past two years and has been the highest ranking Italian restaurant for the past 4 
years with Massimo winning the Chef’s Choice award in 2011. 
 
At the very end of last year, Massimo Bottura was crowned 2012’s ‘International Chef of the Year’ by The Daily Meal 
who hailed him as ‘one of the most innovative chefs in the world today’. Meanwhile, Osteria Francescana topped The 
Daily Meal’s list of the 101 Best Restaurants in Europe. 
 
2013 sees Massimo Bottura take a leading role in the Year of Italian Culture in the United States, a year long 
programme of events designed to showcase the best of Italian culture and identity through art, music, cinema, literature, 
architecture, fashion and of course, food. As Ambassador for Italian food, Massimo Bottura will be travelling to 
Washington, Los Angeles and New York in March with his new tasting menu: Come to Italy with US. 
 
“I hope to be part of a revived Italy, a proud Italy, an economically secure and creatively supported Italy. There is still so 
much to be discovered here: tasted, touched and seen. This project is the first step in realigning our culinary values with 
our cultural values. My legacy as a chef is an ambassador for the Italian kitchen making sure that there is plenty of 
space to grow by seeing our past from a critical point of view not a nostalgic one.”     
        
       “Inspiration seems to come when I am relaxed: listening  
       to music, watching a film, on vacation, or driving the car. 
       It is like a flash, where all my thinking finally comes  
       together in the shape of a plate.”  
 
Bottura’s food not only combines cooking techniques with the best local ingredients, but with his deepest reflections on 
culture, music, art and philosophy. Dishes such as ‘Tribute to Monk’ are conceptual plates based on a meditation on the 
musician and on listening and tasting in the dark. An all black plate of black cod cooked with aromatic ashes in a deep 
black Katsuobushi squid ink broth, the plate is a clash of traditions and concepts. A short film on the dish can be found 
on the Osteria Francescana website.  
 
”Food that tells stories, evokes memory, accounts for cultural differences,  
 informs as well as nourishes and lends to a greater sense of belonging  
is not only a necessity but a gift to future generations of chefs and diners. 
I want to tell a visual story to help the public understand the products 
I use and the territory I come from.” 
 
Bottura’s plates do not need explanations or lengthy stories to be understood or appreciated however a little history often 
enhances the diner’s experience. The culinary storytelling of the dish “An eel swimming up the Po River” narrates an 
eel’s imaginary journey retracing the footsteps of the Estensi dynasty from the lagoons of Comacchio to the canals of 
Modena. Whilst travelling up the river a wealth of ingredients such as Campanine apples and corn are picked up along 
the way. Lacquered with Saba, a sweet grape juice reduction recovered from making Balsamic Vinegar, the eel 
becomes a symbolic gesture to remind that the kitchen is not only a place for innovation but for reflection and 
remembering. Osteria Francescana’s website features a video by Massimo Bottura- Il Ritorno- Going Back- which relays 
this tale with interviews from local friends and fishermen and members of Modena’s art scene, each with a different story 
to tell. 
 
At Osteria Francescana, tradition is seen from ten kilometres away. Italy’s truly exceptional ingredients and classic 
dishes are re-evaluated with some critical distance, ensuring that the Italian Kitchen is allowed to evolve. Bottura is 
dedicated to ‘reconstructing’ Italy’s cultural heritage- not ‘deconstructing’ it. 
 
”Tradition in evolution. 
Our traditions root us in a place, culture and time, but they must never be stagnant.  
Traditional food is the result of a successful experiment.  
We must continue to evolve our palates, our techniques, and remain flexible in the kitchen  
to new ideas, ingredients and concepts.  
Only then can we project ourselves into the future and allow our own gastronomic evolution to follow”.  



This intelligent evolution of Italian traditions can be seen in plates such as “Come to Italy with Me” and “Compression of 
Pasta and Beans” where the rules have been bent and come full circle to remind diners of Italy’s rich gastronomic 
heritage. “Risotto Cacio e Pepe” is a meditation on tradition created as a direct response to the May 2012 earthquakes in 
Emilia which damaged nearly 400,000 forms of Parmigiano Reggiano. Bottura takes a humble Roman staple made with 
cheese and pepper and re-interprets it as an Emilian re-visitation, replacing the traditional Pecorino Romano with 
Parmigiano Reggiano and the spaghetti with Vialone Nano rice. Neither butter nor heavy cream is added to the 
monochromatic risotto directing the diner’s attention to the purity of the flavor and the form. 

                
“The reason that I work so closely with terroir and regional identity  

is because I believe in the value of relationships – 
   with artisan cheesemakers, producers, butchers, fishmongers, farmers, olive oil producers. 

     This is the greatest reason for working with local suppliers - because you can 
establish a human relationship that betters not only your food and your restaurant, 

 but also helps support a future for these artisans.  
 
An integral part of Emilian terroir and the cornerstone of the Italian kitchen, Osteria Francescana offers an array of 
extraordinary aged Parmigiano Reggiano cheeses from various producers, each with a specific quality and characteristic 
to be explored.  The ‘Five Ages of Parmigiano Reggiano cheese’ is a homage to Bottura’s favourite ingredient and 
presented as a monochrome in shades of white with five temperatures and textures: a light demi-soufflé made with a 36-
month aged cheese, a fragrant cream made with 24-month aged cheese, a foam from a 30-month aged cheese, a 
crunchy galette with a 48-month aged cheese and a nearly invisible air made with an intense 60-month aged cheese. 
One single commodity - Parmigiano Reggiano - transformed into five different ingredients, caressing the palate in 
alternating sensations of hot, cold, warm, creamy, soft and crisp. 
 
Diners are able to choose from the A La Carte menu or from the restaurant’s three Tasting menus: the Traditional menu 
pays tribute to Emilia Romagna in ingredients, traditions and terroir whilst the Classics menu is a ‘best of Osteria 
Francescana’ which is updated and revised based on the best plates from that year. The Sensations menu includes 
seasonal expressions from the experimental kitchen and is constantly changing and evolving. 
 
“I always advise young chefs to believe in their dreams. Impossible is Nothing.”  
 
In November 2011, Massimo Bottura’s ‘dreaming’ paid off when the Michelin Guide bestowed its ultimate rating -a much 
coveted third star- upon Osteria Francescana, the first restaurant in the Emilia Romagna region to gain such an award. 
 
“If the understated sophistication of the dining room recalls elegant Franciscan simplicity, through the intellectual 
creations of the chef, the prophet of an avant-garde and conceptually innovative kitchen who evokes childhood 
memories and Modenese flavours.”  Italian Michelin Guide 
 
In keeping with Bottura’s determination to never lose sight of the future, within days of Michelin’s announcement plans 
were laid out to project the restaurant forwards. On 5th September 2012, this vision was realised when the doors to 
Osteria Francescana reopened following months of renovation and innovation, unveiling an updated insight to Bottura’s 
two greatest passions- contemporary art and avant garde cuisine. 
            
          "The artworks on the walls lend a 
          view of the landscape of our ideas.” 
          
A timeless osteria transformed into a Mecca of contemporary art and culture, Chef Bottura’s walls, as well as his plates, 
are adorned with references to experimental art, peppered with social, political and historical implications and laced with 
a healthy sense of humour. Since opening, the restaurant has housed works such as Francesco Vezzoli’s “La Vie en 
Rose”, Carlo Benvenuto’s “Table and glass” and Mario Sciffano’s “World Map”, all of which have helped to define Osteria 
Francescana’s unique style with their poetic interpretations. This impressive collection was expanded in September 2012 
to include works from Bottura’s personal collection. Maurizio Cattelan’s “Tourists”; three stuffed Venetian pigeons, part of 
a piece featured in both the 1997 and 2011 Biennale of Venice, brings to mind Bottura’s irreverent approach to 
contemporary Italian culture, whilst Ceal Floyer’s minimalist “Paper and Ink” installation (a box of 20 scholastic coloured 
markers and water colour paper), Jonathan Borofsky’s “half a sailboat painting” (literally half a painting) and Gavin Turk’s 
“bin bag”  reflect the chef’s playfulness, a theme which features throughout Osteria Francescana’s menu. 
 
Osteria Francescana, Via Stella, 22, 41121 Modena, Italy. 
www.osteriafrancescana.it 
Osteria Francescana is closed for Saturday lunch and all day on Sunday. Reservations are essential. 
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Chef Massimo Bottura 
 
 
 
 
 
         "His is a relentless quest  
         for the ultimate in refinement  
         undertaken with caustic wit  
         and sheer unadulterated talent."  
         Alain Ducasse on Massimo Bottura 

 
 
 
 
 

“Flavours from childhood still haunt me. My reflections 
on my own territory, family and traditions influence my 
choices. I love the kitchen because it can take you 
across new continents or bring you back to your 
grandmother’s stove top.” 

 
 
 
 

Growing up, Massimo Bottura could always be found under the kitchen table, which became a refuge from his three 
older brothers. He found peace at his grandmother’s feet as she rolled out the dough for tortellini. Among the smells 
of broth and roast meats, the young Bottura was silenced by the constant chatting of his grandmother, mother and 
aunt who prepared meals for the entire family, every lunch and dinner. 

 
A Culinary Foundation 
“When my brother told me about a trattoria on the outskirts of Modena for sale in the early winter of 1986, I just knew 
that was the right thing to do rather than continue studying law. I bought and opened it a week later.” 

 
In 1986 Massimo Bottura departed on his life’s journey with the renovation of a roadside trattoria on the outskirts of 
Modena. At Trattoria del Campazzo he worked alongside the rezdora Lidia Cristoni and apprenticed himself to chef 
Georges Coigny to build his culinary foundation, a combination of regional Italian cooking and classical French 
training. 

 
In 1994 Bottura gained valuable experience working with Alain Ducasse at Louis XV in Montecarlo who had invited 
him to stage in his kitchen following a surprise visit to the trattoria. During this time he had daily contact with 
Ducasse’s producers, artisans and experienced chefs. Through their eyes he learned the difference between the 
‘fresh, fresher and the freshest’ ingredients. Massimo worked with his friend and former tutor once again at last 
year’s Identita New York at an event with in the city’s Italian grocery, Eataly. The pair presented an Italian and 
French themed menu with each chef emphasising one ingredient from their homeland. 

 
Osteria Francescana Launches 
Bottura opened Osteria Francescana in 1995, juxtaposing tradition and innovation with contemporary art and design 
in Modena’s Medieval city centre. In the beginning it seemed difficult just paying the bills, dishwasher and waiter, yet 
Bottura’s desire to satisfy the gastronomic curiosities of his guests, whose palates had matured alongside his own, 
motivated him to excel as both a chef and restaurateur. 

 
During a summer at El Bulli in 2000, Ferran Adrià encouraged Bottura to continue pushing the envelope. With Adria, 
Bottura's whole vision of contemporary cuisine was cracked open. Adria's deconstructions taught Bottura that he 
could bring conceptual premises into the kitchen. This was the greatest lesson he learned from Adria - to keep 
possibilities open and to widen one's concept of 'cooking'. 
 
 
Dreaming pays off 
“You’ve got to have a dream or two to get anywhere in life. It is very important to live your life with your feet on the 
ground but your head in the clouds. Never give up on your dream. They are what keep us alive inside. I definitely 
would not be here today, nor Osteria Francescana, if I didn’t hold onto my dreams and do everything in my power to 
make them true.” 

 



16 years after the opening of Osteria Francescana, Massimo Bottura received the “Grand Prix de l’Art” from the 
International Culinary Academy in Paris. He was later decorated with a medal of honour for his contribution to 
Culture and the Arts by the city of Modena. Later in 2011, Massimo achieved a life long ambition when Osteria 
Francescana was awarded its third star by The Michelin Guide. Osteria Francescana achieved near perfection with 
the highest vote ever recorded -19.75 out of 20 - in the l’Espresso dining guide. Osteria Francescana is a member of 
Le Soste and Les Grandes Tables du Monde.  

 
“Chef’s Choice” at the 2011 World’s 50 Best Restaurants awards in London, Bottura is highly revered by colleagues 
and critics alike for his vanguard approach to Italian cuisine. The restaurant currently holds 5th place in the World’s 
50 Best Restaurants list and has been voted the best restaurant in Italy for four consecutive years. 

 
New beginnings 
In November 2011, Bottura opened his second restaurant in Modena, Franceschetta58, an informal brasserie and 
bar serving small plates that showcase Italy’s finest produce in all its diversity. 

 
Osteria Francescana closed in summer 2012 for two months of renovation and innovation work, 
re-opening in early September to unveil an updated insight into Bottura’s two greatest passions: contemporary art 
and avant garde cuisine. 

 
The restaurant retained its third Michelin star rating in the 2013 Italian Michelin Guide. Meanwhile, US website Daily 
Meal declared Massimo Bottura to be their “International Chef of the Year”. 

 
 

Come to Italy with US 
2013 sees Bottura take a leading role in the Year of Italian Culture in the United States, a year long programme of 
events designed to showcase the best of Italian culture and identity through art, music, cinema, literature, 
architecture, fashion and of course, food. As Ambassador for Italian food, Massimo will be travelling in March to 
Washington, Los Angeles and New York with his new tasting menu: Come to Italy with US. 

 
Massimo is no stranger to the United States. Since meeting his American wife, Lara Gilmore in New York, their 
family have forged strong culinary and cultural connections with the country. 
 
 
Press Contact: Sarah Canet, Spoon PR, Telephone: +44 207 610 9821, Email: sarah@spoon-pr.com 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Images (from left): Massimo Bottura, Oops! I dropped the lemon tart 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Images (clockwise starting at top left): Massimo Bottura in the streets of Modena, Foie gras crunch with hazelnuts 
form Piemonte and almonds from Noto with liquid center of Balsamic Vinegar Tradizionale, Osteria Francescana 
Restaurant, Five Ages of Parmigiano Reggiano cheese. 
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