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WELCOME
In the decade since my UNISG graduation I
continually observe how the university experience
influences students - both personally and
professionally.

At the heart of it, we all wind up at UNISG because
we value real food. We recognize that it’s complex,
and that creating traditional foods takes time,
training, understanding, and appreciation. Seeking it
out is valuable – even if it takes more effort.
Yet somehow when we approach job seeking we defer
to the ‘fast’ culture that we detest when it comes to
food. We assume that a single career day can yield
meaningful work, we obsess over our CV, or worse, we
assume that it is someone else’s responsibility to
provide us with the perfect work opportunity.

The truth is that the pursuit of worthy food work
mirrors the the pursuit of worthy food: it takes time,
energy, patience, creativity, and curiosity. Engage in
the process, enjoy it, make mistakes, learn, and share
with others. The whole experience will ultimately be
much more rich, in terms of fulfillment and
compensation – even if it takes time to end up where
you want to go.

This world of food culture still has so much
opportunity – there are so many problems to solve,
and there are so many ways to contribute. I look
forward to seeing what you do with you the
experiences and resources at your fingertips.

TAYLOR COCALIS
taylor@goodfoodjobs.com
Co-Founder, Good Food Jobs
Co-Founder, Suarez Family Brewery
Master in Food Culture & Communications, 2006
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Career Fair 2018
THURSDAY, 10th MAY

FRIDAY, 11th MAY

The day starts at 8.45 in Aula Magna with a welcome
speech by Prof. Andrea Pieroni, UNISG Rector.

The second day you may have the chance to be
interviewed for internship and job vacancies offered
by most of the attending companies and
organisations.

This day is completely dedicated to discovering and
meeting leading food-related businesses and
organisations operating in several countries
worldwide.

They will select in advance the candidates they want
to interview.

We do believe it’s the most important day for you
students and graduates as real opportunity for
effective
networking
with
companies
and
organisations representatives.

If you won’t be chosen, don’t get discouraged! We do
recommend you to attend the events on the first day,
if you really want to get an internship or a job do your
best to get noticed.

You will have the chance to attend diverse events:

PLEASE NOTE: Since only full time positions
starting in the short to medium term will be offered,
interviews are open to all Master students, 1st and
2nd year Graduate students, 3rd year
Undergraduate students - as well as all UNISG
graduates.

●
●
●
●
●

COMPANY INSIGHTS
WORKSHOPS
FOOD POLICY CAREERS
CV/RESUME REVIEW (Gi Group)
MOCK INTERVIEWS (Gi Group)

In addition, you can have informal chats with
food-related businesses and organisation at their
DESK.
The majority of these events is restricted to a limited
number of participants - you are required to book in
advance those that most interesting for you.

At page 25 you’ll find more information on the
internships and jobs offered, as well as application
procedures and deadlines .
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Events booking and application procedures
EVENTS

INTERNSHIP & JOB APPLICATIONS

You can book 8 events at most. Some events will be
held both in the morning and in the afternoon.

To be able to organise the interviews efficiently, you can
apply to maximum 6 positions.

The events are restricted to a limited number of
participants:

You are required to send an email to career@unisg.it with
the following information and material:

- COMPANY INSIGHTS: 40 people per event

- email subject “Career Fair 2018”

- WORKSHOPS: 40 people per event

- your updated CV (.pdf format)

- FOOD POLICY CAREERS: 50 people per event

- a cover letter for each position you apply to (.pdf format)

Bookings will be only accepted between April 19th at
6.00 pm and April 29th at 11.45 pm.

The Career Center will accept only the applications sent
to career@unisg.it by April 25th at 10pm.

Should you book more than 8 events and/or more
events at the same time, the Career Center will
cancel your participation to one or more of them.

The interview timetable will be communicated a few days
before the Career Fair.
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Before the Fair
Have you:
●

Booked the events you would like to attend?

●

Applied for internship and job positions you are interested in?

●

Done some research on the organisations and companies that you want to approach on the
first day? Start with reading their profiles in this guide and exploring their websites

●

Prepared some relevant questions that demonstrate your interest in that area of work?

●

Prepared a couple of sentences to introduce yourself clearly to organisations?

●

Developed a good CV/Resume and cover letter? If not, you can use the tool on the Career
Center website: https://career.unisg.it/en/cv-resume/
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On the days
Don’t:
●

Monopolise a single person

●

Dress too casually or too smart

●

Stand in a huddle in the corner talking to
your friends

●

Just browse or collecting business cards

●

Be late at company presentations,
workshops and interviews

Do:
●

Approach the companies and organisations
properly...first impressions count!

●

Start conversations with expressions such as
“I know about your company and would like to
find out more about…”

●

Be prepared to outline your knowledge of the
company, express enthusiasm on what the
company does and describe how your
background could contribute to their needs

●

Note down the name of anyone who you
really enjoyed talking to

●

Ask for business cards

●

Be proactive and keen: talk to the recruiters
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Prepare to
Answer questions:
●

Tell me about your course and why you decided to
study it

●

What interests you about food?

●

Tell me a little bit about yourself

●

How did you learn about us and what do you know?

●

What do you excel most at?

●

What motivates you to do your best?

●

Where do you see yourself after graduation?

●

More than anyone else applying for this role, why
should we decide on you?

●

Make questions:
●

Have a look through the pages that follow and
identify employers that you would like to approach
at the Career Fair

●

Think about questions that you would like to ask
each of them and write them down

●

For example, prepare questions that will help you
decide if a particular career or a particular
organisation may be the one for you

●

You may wish to ask questions about recent news
stories or big issues facing a particular organisation
or industry

●

Ensure you don’t ask questions which can be easily
answered by doing some very basic research

Why do you believe that this placement is right for
you?
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CV/Resume review &
Mock Interviews
Would you like to get your CV or resume reviewed by professionals?
Do you need to improve your interview performance?

The international employment agency Gi Group will attend the Career Fair providing students and graduates with
advice and tips on communicating efficiently your own value proposition.

Book your CV/Resume Review or Mock Interview Session

Tommaso Coscini - Recruiter Specialist HoReCa Italy
Silvia Cicchelli - Recruiter Specialist HoReCa Milan
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Company insights
An opportunity to attend 45-minutes sessions with representatives from leading food-related businesses and organisations. You will have the chance to listen
to their presentations, understanding how they work and what projects they are carrying out.
Every session is divided into two parts:
●
●

Presentation: about 20-25 minutes
Q&A: about 15-20 minutes

We recommend you to be proactive and to ask questions, it’s the best way to get noticed!
You’ll find a description of each event in the following pages, as well as the booking links and a timetable at page 24. Please remember that you can book
maximum 8 events. Bookings will be only accepted between April 19th at 6.00 pm and April 29th at 11.45 pm. Should you book more than 8 events and/or
more events at the same time, the Career Center will cancel your participation to one or more of them.

ALOIS DALLMAYR (Germany)
AURORA INTERNATIONAL (China)
AUTOGRILL (Worldwide)
EATALY (Worldwide)
ELIOR RISTORAZIONE (Italy)

EATING EUROPE FOOD TOURS (Europe)
FOOD FOR SOUL (Worldwide)
GUSTIAMO (USA)
HELEN BROWNING’S ORGANIC & ROYAL OAK (UK)

KITCHEN STORIES (Germany)
RELAE COMMUNITY (Denmark)
THE LUXURY COLLECTION (UAE)
WINE FOOD MARKET (Czech Republic)

IKEA (Italy)

Click on each company for more information (not available on mobile)
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Company insights
Alois Dallmayr KG

Aurora International

The store is divided into 19 specialist departments (e.g. coffee, pralines, wine,
sausage &amp; ham, fruit &amp; vegetable, fish, cheese, bread, pasta, meat, cold
&amp; warm buffet, tea etc.). To a large extent, the goods offered at Dallmayr
are self- produced: On the second floor, there is a production kitchen, in which
more than 70 chefs create gourmet salads, dishes for the warm buffet and
cream cakes. In Dallmayr’s praline factory near Munich, more than 40 tonnes of
handmade pralines and fruit jellies are produced annually in around 70
different varieties. The delicatessen store in the middle of Munich is attracting
more than 2.5 million visitors every year from all over the world and also hosts
3 restaurants (Restaurant Dallmayr **, Café-Bistro, Bar+Grill). The largest part
of the Dallmayr assortment is also being sold in an Online-Shop.

Every since its born, Aurora International intended to introduce Italian
Culinary at its best in the Chinese market. Our products bring the best taste
through the highest quality because we source only the finest quality raw
material and ingredients. We define ourselves Taste Professionals.

Opportunities and careers at Alois Dallmayr Delicatessen in Munich

Riccardo Lettieri - Founder and General Manager

Company profile & history, career examples, current openings

Marina Bifulco - Export Manager

Everyone is able to eat and drink...but just a few are able to recognize
Excellence!
Chinese market requires more and more high-quality Italian products. How does an
importer company work? What are we looking for at UNISG?

Frank Schneider - Buyer and UNISG Alumnus
11.45 am - 12.30 pm
10.15 am - 11.00 am

Aula 6

Book this event

3.15 pm - 4.00 pm

Aula 6

Book this event

2.30 pm - 3.15 pm

Aula 6

Book this event

Aula 10

Book this event

Desk: from 4.00 pm am to 5.30 pm @ Pollenzo Food Lab

Desk: from 4.00 pm to 5.30 pm @ Pollenzo Food Lab

Internship & Job offers: please go to page 27

Internship & Job offers: please go to page 29
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Company insights
Autogrill

Eataly

Autogrill is an Italian-based, multinational catering company, leading global
operator in f&b services for travelers. Autogrill runs operations in 40 different
countries, it operates 4,300 restaurants, cafés, and other catering facilities in
highway service areas, airports, train stations, city centers, shopping malls.
Autogrill Bistrot is the result of collaboration between Autogrill and the
University of Gastronomic Sciences, this concept offers a new food service in
the travel channel through enhancement of local, zero-km products and the
recuperation of artisan processing practices. Autogrill is UNISG Strategic Partner

Eataly is the world’s largest artisanal Italian marketplace. Oscar Farinetti
opened the first Eataly in 2007 in Turin inspired by the Slow Food Movement
and a desire to share Italian regional cuisine across the entire country of Italy.
Since then, Eataly has expanded to open more than 35 locations worldwide.
Eataly is UNISG Strategic Partner

The challenge to innovation and to F&B time-to-market
How to be up-to-date and competitive through innovation in the F&B market

Eataly Italia
Overall presentation of the company business in Italy and the new career
development program “Siamo tutti Osti”. Those interested in working at Eataly
stores in Italy can have informal interviews at Eataly Desk (see below).
Vera Valtancoli - Global Head of HR

Stefano Campolongo - Product Innovation & Development Senior Specialist
11.45 am - 12.30 pm
11.00 am - 11.45 am
3.15 pm - 4.00 pm

Aula 10

Book this event

Aula Miroglio

Book this event

Aula Miroglio

Book this event

Eataly US
Overall presentation of the company business in the US market and the new program
Italian Product and Culture Ambassador

Desk: from 9.30 am to 11.00 pm @ Pollenzo Food Lab

Samantha Paglieri - Manager of Educational Partnerships
4.45 pm - 5.30 pm

Aula Miroglio

Book this event

Internship & Job offers: please go to page 32
Desk: from 2.30 am to 6.00 pm @ Pollenzo Food Lab
Internship & Job offers: please go to page 35
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Company insights
Elior

Eating Europe Food Tours

Elior is LEADER in Italy in the food service industry The Italian parent company
of the Elior Group based in Milan. Operates throughout Italy and in all sectors.
Elior serves over 108 million meals every year in more than 2,200 restaurants
and sales points throughout Italy. In 2017, the Group in Italy, commercial food
services and catering, generated a turnover of more than 800 million euros with
nearly 14,000 employees. Elior is UNISG Strategic Partner

Eating Europe Food Tours is the largest culinary tour company in Europe and
the mother company to Eating Italy, Eating Amsterdam, Eating London and
Eating Prague. We create culturally rich food tours that are off the beaten path
in locally-loved neighborhoods of the most amazing cities in Europe.
Eating Europe Food Tours

Elior’s description: brands, mission, sustainability, markets & innovation projects.

The story of Eating Europe, as told by its founder, Kenny Dunn. Details of our food
tours in Rome, Florence, London, Prague, Amsterdam, and Paris. We will also share the
current positions open within the company.

Laura Gibertoni - Communications Department

Kenny Dunn - CEO and Managing Director

Elior Group and Food Innovation

Kimberly Golding - Rome Senior Operations Manager and UNISG Alumnus
11.00 am - 11.45 am

Aula 6

Book this event

2.30 pm - 3.15 pm

Aula 6

Book this event

9.30 am - 10.15 am

Aula 10

Book this event

4.00 pm - 4.45 pm

Aula 6

Book this event

Desk: from 9.30 am to 11.00 am @ Pollenzo Food Lab
Desk: from 2.30 pm to 4.00 pm @ Pollenzo Food Lab
Internship & Job offers: please go to page 39
Internship & Job offers: please go to page 40

13

Company insights
Food for Soul

Gustiamo, Inc.

Food for Soul is a non-profit organisation founded by chef Massimo Bottura
and Lara Gilmore to empower communities to fight food waste through
social inclusion. Founded in 2016, Food for Soul encourages public, private
and non-profit organisations to create and sustain community kitchens
around the world, and engages professionals from different fields, including
chefs, artists, designers, and food suppliers, to promote an alternative
approach to building community projects. Through art, design and beauty, we
transform neglected spaces into warm and inclusive social hubs, aiming to
welcome not only our guests, but the whole community. Our guests come
from situations of social vulnerability and food insecurity.

Gustiamo is an independent Italian food importer located in the USA dedicated
to helping good Italian farmers and foodmakers. Gustiamo is a fierce advocate
for Italian ingredients made honestly. Since 1999, Gustiamo has been
independently sourcing foods from real Italian farmers and foodmakers

Who is Gustiamo - Italy’s Best Foods and what is their Mission?
Gustiamo is one of the only importers in the USA that exclusively imports Italian
artisanal food. Come learn about Gustiamo. They will also be debuting their newly
written Mission Statement.
Danielle Aquino Roithmayr - Gustiamo Team

What is Food for Soul?
Overall presentation of the organization and the active projects around the world
Cristina Reni - Project manager

John Costello - Gustiamo Team

10.15 am - 11.00 am

Aula 10

Book this event

Francesca Mastrovito - Press Manager
11.00 am - 11.45 am

Aula Miroglio

Book this event

2.30 pm - 3.15 pm

Aula Miroglio

Book this event

Desk: from 4.00 pm to 5.30 pm @ Pollenzo Food Lab

Desk: from 11.00 am to 12.30 pm @ Pollenzo Food Lab

Gustiamo will also conduct a Business Game aimed to recruit interns!
Find it at page 21 or click here

Internship & Job offers: please go to page 43
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Company insights
Helen Browning’s Organic & Royal Oak

IKEA

Organic farmers for 35 years, dairy, pigs, cattle, sheep, wheat etc, plus new
agro-forestry plantings of fruit and nuts; running a branded organic meat
business across the UK, operating the village public house, restaurant and new
mini luxury hotel; operating a separate restaurant in the nearest major town.
Helen Browning’s Organic is UNISG Contributing Member.

Organic farm and hospitality business

We have one common vision at the IKEA Group: to create a better everyday
life for the many people. With over 700 million visitors to our stores and over 1
billion visitors to our website every year, we take our vision very seriously.
IKEA is so much more than just products or a job. Some would call it a lifestyle.
Others would just say “my family”. When you work with us, you’ll join a diverse
group of co-workers in 43 countries who value working together. No matter
where you work, you’ll be part of an open and inclusive culture in which you
can be yourself. IKEA is UNISG Strategic Partner

A great opportunity for anyone who is interested in the direct link between farming, food
and leisure, working to the highest ethical and hospitality standards.

Ikea Customer Experience
The role of Food within IKEA: past, present and future projects

Tim Finney - Managing Director, Hospitality

Marta Cariello - Country Employer Branding and Recruitment Leader

William Galli - UNISG Master student
11.45 am - 12.30 pm

Elena Fischietti - Country Succession Leader

Aula 10

Book this event

Aula Miroglio

Book this event

10.15 am - 11.00 am
4.00 pm - 4.45 pm

Desk: from 9.30 am to 11.00 am @ Pollenzo Food Lab

Internship & Job offers: please go to page 45

4.45 pm - 5.30 pm

Aula Miroglio

Book this event

Aula 10

Book this event

Desk: from 11.00 am to 12.30 pm @ Pollenzo Food Lab

Internship & Job offers: please go to page 46
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Company insights
Kitchen Stories

Relae Community

Kitchen Stories is a worldwide food platform with millions of users, which
strives to bring unique cooking experiences back to people’s home kitchens
through video-based recipes and the latest technology. Awarded several time
by Apple and Google as one of the best apps, Kitchen Stories is much more
than this, since its contents are available on the web, TV, Amazon echo and
other devices. The vision is to create a sustainable digital cooking experience,
to inspire users with a curated and data-driven selection of recipes, and, in the
long run, to develop valuable services for the kitchen of the future.

Based in Copenhagen, the Relae Community is a sparkling an innovative group
of sister companies aimed at food quality and sustainability. It includes four
restaurants, “Relae” (one Michelin star), “Baest”, “Manfreds” and “Mirabelle”,
but also “Puglisi Events”, its events department, “Vinikultur”, a high quality food
and wine importer, and “Farm of Ideas”, a sustainable 30 hectares farm which
supplies the restaurants.
The Relae Community
The philosophy behind the Relae Community

Kitchen Stories: anyone can cook!
An introduction to Berlin-based startup Kitchen Stories, an international cooking
app and website offered in 3 languages. It will cover our brand, culture, business
model, and outlook, as well as the positions we are currently searching for.
Julie Myers - Editor in chief and UNISG Alumnus

Alessandro Perricone - Partner and UNISG Alumnus

9.30 am - 10.15 am

Aula 6

Book this event

4.45 pm - 5.30 pm

Aula 6

Book this event

Max Schlutter - Recruiter

10.15 am - 11.00 am

Aula 4

Book this event

3.15 pm - 4.00 pm

Aula 4

Book this event

Desk: from 11.00 am to 12.30 pm @ Pollenzo Food Lab

Internship & Job offers: please go to page 57

Desk: from 11.00 am to 12.30 pm @ Pollenzo Food Lab
Internship & Job offers: please go to page 49
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Company insights
The Luxury Collection

Wine Food Market

Marriott International’s flagship brand with more than 500 global locations, is
advancing the art of hosting so that our guests can travel brilliantly. The Luxury
Collection is a glittering ensemble of locally authentic hotels and resorts from
around the world. Our hotel teams curate the world’s most enriching and
desirable destination experiences. Our mission is to guide our guests, these
seasoned travelers on transformative journeys that touch their spirits, enrich
their lives and create lasting memories. If you are someone with an appreciation
for evocative storytelling and a desire to provide genuine, personalized, and
anticipatory service, then we invite you to join us on our journey and explore a
career with The Luxury Collection.

We are the Czech company based in Prague dedicated to import and sale of
exclusively Italian wine and food of high quality, we cooperate with more than
200 artisanal suppliers from all the Italian regions. In addition to the wholesale,
our cooks, bakers and confectioners use the imported ingredients to prepare
typical dishes and treats for a restaurant and 3 stores in Prague and 1 deli
store in London. Every month we organize many events like thematic dinners
and brunches with the suppliers, cultural happenings, educative trips and much
more.

Ajman Saray, a Luxury Collection Resort – Hospitality Horizon
Overview of the corporation (MI), Overview of the Brand (LC), Overview of the
property (AS), Overview of the department (FB)
Marco Cagnetta - Director Food and Beverage, UNISG Alumnus

11.00 am - 11.45 am
4.00 pm - 4.45 pm

Aula 4

Book this event

Aula 10

Book this event

Desk: from 9.30 am to 11.00 am @ Pollenzo Food Lab
Internship & Job offers: please go to page 66

Wine Food: La Mia Famiglia
Giuseppe, Johann, Emily, let us introduce our family:
1. Skilfull little suppliers – that´s what business requires. 2. Demanding clients –
hungry as giants. 3. Energetic loyal staff – always ready to get a laugh
And what´s the bond between those besides interest in cashflows?
4. Experiential gastronomy – sparkling like rocket in gastronomy. 5. Social
responsibility – not breaking the fragility of overall stability
To share this point of view, maybe we need you!
Interested in interning with us? Don’t miss our presentations!
Iva Fidranská - Recruitment, learning and development
Jan Kříž - Recruitment, learning and development
9.30 am - 10.15 am

Aula Miroglio

Book this event

3.15 pm - 4.00 pm

Aula 10

Book this event

Desk: from 11.00 am to 12.30 pm @ Pollenzo Food Lab
Internship & Job offers: please go to page 70
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Workshops
A unique chance to participate in 90-minutes workshops held by entrepreneurs and founders of leading food-related
businesses and organisations. You will have the opportunity to actively work with them on specific projects understanding
how they operate their business and how to overcome common obstacles.
You’ll find a description of each workshop in the following pages, as well as the booking links and a timetable at page 24.
Bookings will only be accepted between April 19th at 6.00 pm and April 29th at 11.45 pm.
Click on each title for more information (not available on mobile)

(G)ASTRONOMIC BUSINESS STORIES l’Alfieri + Babek + TipA

ENTREPRENEURSHIP & FOOD SYSTEMS INNOVATION We Deliver Taste

MARKETING FOR GOOD Share the Meal

READ, EAT, THINK...it’s not only about writing! - Cook_inc.

BUSINESS GAME Gustiamo
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Workshops
(G)astronomic business stories
Are you interested in opening your own place? Come and learn from the experiences of three UNISG Alumni. Grégoire from “L ’Alfieri”, Virginia from
“Babek” and Martina from “TiPA” will tell you some brave entrepreneurship stories in the restaurant business, as well as tips and advice.
11.00 am - 12.30 pm

Aula 9

Book this event

Desk: from 2.30 pm to 4.00 pm @ Pollenzo Food Lab

L’Alfieri is an innovative space in Bra dedicated to
taste, where modern cuisine, pastry d’excellence,
delicious wines and smart cocktails meet
harmoniously.

Babek stands for kebab, but backwards. The choice
of the name wants to underline an upstream
approach that gives a new spin to this product.
Babek offers an artisanal, delicious, and innovative
kebab prepared with Italian meat from local and
trusted producers, seasonal veggies, home-made
sauces and high quality bread.

TipA, Bistrot and food-hub in Milan, is the place
where you can find and taste high quality products
from breakfast all the way to the aperitivo. The
concept connects narration to food, with a common
base: artisanship and creativity. In addition, TipA is a
meeting point for producers and citizens, and a place
where to organize meetings, courses, presentations
and workshops.

Grégoire d’Oultremont - Owner and UNISG
Alumnus

Virginia Paracino - Owner and UNISG Alumnus

Martina Miccione - Owner and UNISG Alumnus
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Workshops
We Deliver Taste

ShareTheMeal

We Deliver Taste is an international team of researchers and entrepreneurs
with a background on Biodiversity, Gastronomy, Hospitality and Marketing.
Since 2013, the company is advising food systems innovation through a diverse
portfolio of services and researches. We Deliver Taste develops solutions for
transparent and sustainable food supply chain management, gastronomic
concepts and taste education and open data.

ShareTheMeal is a mobile app to raise funds and awareness to fight hunger
worldwide. It’s part of the United Nations World Food Programme and it has
won many awards including, Google Best Social Impact App 2017, Webby
Awards, SXSW Innovation Award. With over 1M downloads and 10M USD
raised mostly from Millennials it is to date the most impactful charity app
worldwide.

Entrepreneurship & Food Systems Innovation

Marketing for good

A workshop about the challenges and opportunities of using citizen-led data in order to
transform the food systems. The workshop includes work in groups.

Case studies and short workshop on how to bring ShareTheMeal to more people

Nicola Robecchi - Co-founder and UNISG Alumnus
Pavlos Georgiadis - Co-founder

9.30 am - 11.00 am

Aula 9 Book this event

Massimiliano Costa - Head of ShareTheMeal
Maria Garrone - Partnership Manager
2.30 pm - 4.00 pm

Aula 9

Book this event

Internship & Job offers: please go to page 69
Desk: from 4.00 pm to 5.30 pm @ Pollenzo Food Lab

Internship & Job offers: please go to page 62
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Workshop

Business Game

Cook_inc.

Gustiamo, Inc.

We like to define Cook_inc. - International food magazine - as a workshop of
experimentation and avant-garde related to good food, fine dining and culinary
art from all over the world. Since 2011, when the magazine was launched, the
philosophy of Cook_inc. is hidden in the word INCLUSIVE that represent our
way to understand gastronomy: a meeting point between styles and chefs
where cooking is the key role in progress. Moreover, every article is a personal
experience. Our contributors travel the world to produce authentic and unique
materials that are just made for Cook_inc.

Gustiamo is an independent Italian food importer located in the USA dedicated
to helping good Italian farmers and foodmakers. Gustiamo is a fierce advocate
for Italian ingredients made honestly. Since 1999, Gustiamo has been
independently sourcing foods from real Italian farmers and foodmakers.

Read, Eat, Think… It’s not only about writing!
Read, eat, think… may be the best approach to experiment food! Discover how we
work with organization and ideas; what is writing & editing for a four-monthly
magazine; why our director has to manage costs and timing in the right way;
Cook_inc Social Media Life and the importance of the advertising.

Food Importing Business Game (20 participants at most)
Running a business dedicated to good food is not easy and is full of day-to-day
tough decisions. Gustiamo wants UNISG students to take a turn at tackling some
of these decisions. Students will work in pairs. Each pair will be given a real-life
Gustiamo business challenge. Pairs will have 20 minutes to create an action plan.
Then pairs will have a strict 4 minutes each to present their solution to the group
and receive feedback from the Gustiamo Team.

Danielle Aquino Roithmayr - Gustiamo Team

Anna Morelli - Editorial Director
Marta Passaseo - UNISG Master student

John Costello - Gustiamo Team
This game is aimed to recruit future interns. Please read their job description
before booking your seat!

4.00 pm - 5.30 pm

Aula 9

Book this event
4.00 pm - 5.30 pm

Aula 4

Book this event

Desk: from 2.30 pm to 4.00 pm @ Pollenzo Food Lab
Internship & Job offers: please go to page 34

Desk: from 11.00 am to 12.30 pm @ Pollenzo Food Lab
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Food Policy Careers
“For those of you that will choose to pursue a career in associations, in non-governmental and in not-for-profit
organizations, I have a piece of advice: prepare yourself for a life full of challenges, to take some poundings, and to live
great satisfaction.
Be ready to deal with objectives that may sound unattainable and with hurdles that you were not expecting, with
doubts and dilemmas for which there’s not an answer yet.
But most important, be ready to deploy all the passion, the energy and the vitality that you have, since the dream of a
sustainable food system that must become more good, clean and fair for all will engage us in many struggles. This
sector has an extraordinary need for passion, to the extent that the highest competence, without passion, is way too
little.
Be ready to stay focused on the objective, that you shall never lose sight of, and be conscious that you’ll need all the
“pessimism of your intelligence” and all the “optimism of your will” in order to get there.
Be inspired by those that will tell you about their experience in this field – who knows, maybe this could be your path”
Carlo Petrini
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Food Policy Careers
Slow Food is a global, grassroots organization
with supporters in 150 countries around the
world who are linking the pleasure of good
food with a commitment to their community
and the environment.

The International Fund for Agricultural
Development (IFAD) is an international
financial institution and a specialized
agency of the United Nations dedicated
to eradicating poverty and hunger in
rural areas of developing countries.

Promoted
by
Coldiretti,
Fondazione
Campagna Amica aims at highlighting the
multifunctional
role
of
agriculture:
protection of the environment, safeguarding
of traditions and cultures, food security,
equity, fair access to food, social gathering,
and employment.

Food policies: Slow Food’s advocacy work in
the EU

Meet the international Fund for
Agricultural Development

Campagna Amica:
the Italian brand for Km0

How can Slow Food impact on EU food-related
policies. Which space for a Common Food Policy.
Which tools to make a real shift towards
sustainable food systems happen in Europe.

How can IFAD impact on the life of rural
and indigenous people, what are the
available tools and fields of action.

The successful experience of the wider farmers’
market network of the world, an efficient tool for
the protection of “Made in Italy” and against food
counterfeiting.

Cristina Agrillo - Policy Officer at Slow Food
Brussels Office

Rahul Antao - Youth Desk, Policy and
Technical Advisory Division, UNISG
Alumnus

Carmelo Troccoli - Director

9.30 am - 11.00 am

11.00 am - 12.30 pm

2.30 pm - 4.00 pm

Aula Magna

Aula Magna

Aula Magna

Book this event

Book this event

Book this event

Desk: from 11.00 am to 12.30 pm @ Pollenzo
Food Lab

Desk: from 2.30 pm to 4.00 pm
@ Pollenzo Food Lab

Desk: from 4.00 pm to 5.30 pm @ Pollenzo
Food Lab

Internship & Job offers: please go to page 63

Internship & Job offers: please go to page 33
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Timetable
8:45 Aula Magna - Rector Prof. Andrea Pieroni - Welcome speech

Time

Workshops

Food Policy
Careers

Desks

Aula 4

Aula 9

Aula Magna

Pollenzo Food Lab

We Deliver Taste
Entrepreneurship and
Food Systems
Innovation

Slow Food

Autogrill
Helen Browning’s
Elior
Luxury Collection

IFAD

Wine Food Market
Relæ Community/ IKEA
Slow Food/ Gustiamo
Kitchen Stories

Campagna Amica

Cook_inc. / IFAD
Eating Europe / Eataly
l’ALFIERI +
Babek +
Tipografia Alimentare

Company insights

Classrooms

Miroglio

Aula 6

Aula 10

9:30/ 10:15

Wine Food Market

Relæ Community

Eating Europe Tours

10:15/ 11:00

IKEA

Alois Dallmayr

Gustiamo

Kitchen Stories

11:00/11:45

Food for Soul

Elior

Autogrill

The Luxury Collection

11:45/ 12:30

Eataly

Aurora International

Helen Browning’s

l’ALFIERI +
Babek +
Tipografia Alimentare
(G)astronomic business
stories

LUNCH
2:30/ 3:15

Food for Soul

Elior

Aurora International
Share the meal
Marketing for good

3:15/ 4:00

Autogrill

Alois Dallmayr

Wine Food Market

4:00/ 4:45

Helen Browning’s

Eating Europe Tours

The Luxury Collection

Kitchen Stories

Gustiamo
Business Game
4:45/ 5:30

Eataly

Relæ Community

IKEA

Cook_inc.
Read, eat, think...

Food for Soul / Eataly
Alois Dallmayr
Share the meal
Campagna Amica
Aurora International
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Internship and job opportunities
Most of the attending companies and organisations offer internship and job positions you could apply for. You will find many
job descriptions in the following pages.
Read them carefully, chose those more interesting for you and don’t forget to check that you fit most of their requirements!

PLEASE NOTE
To be able to organize the interviews efficiently, you can apply for maximum 6 positions.
You are required to send an email to career@unisg.it with the following information and material:
●
●
●
Do you need to develop
a good CV/Resume
and cover letter?
Use the tool on the
Career Center website:
https://career.unisg.it/e
n/cv-resume/

email subject “Career Fair 2018”
your updated CV or resume (.pdf format)
a cover letter for each position you apply for (.pdf format)

The Career Center will accept only the applications sent to career@unisg.it by 10 pm on April 25th
Please remember that your applications will be sent to the chosen organisations and/or companies and they will select in
advance the candidates they want to interview. The interview timetable will be communicated to students and graduates a few
days before the Career Fair.
If you don’t get chosen, don’t be discouraged! We do recommend you to attend the events on the first day. If you really want to
get an internship or a job, do your best to get noticed that day!
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