company profile

OUR ACADEMY
COI Accademia Enogastronomica (COI Food & Wine Academy) was created to represent the
Sardinian Food & Wine heritage and hospitality.
Founded in 2010 under the previous name Accademia Casa Puddu, our Academy organizes initiatives,
meetings, studies, conventions, debates, events and seminars aimed at raising awareness among
consumers, institutions and businesses about our high quality cuisine.
Through the promotion of typical products, we constantly build a showcase of excellence at
international level, promoting the visibility of the cultural and environmental heritage that is
communicated through the kitchen, by training young talents in order to make them protagonists of
the revival of the culture of food and native productions.
We also support actions aimed at creating businesses in the catering and hospitality sector, through
training, retraining and vocational guidance activities in Sardinia and worldwide.
Last but not least, we carry out intensive activities to build territorial networks in the local Food &
Wine sector.

OUR LOCATIONS
We are based in Baradili, in the heart of Sardinia, in the smallest town on the island.
We have chosen to stay away from the cities but close to the fields and producers, to offer an even
more complete and engaging experience to our students and guests. The Academy offers a cuttingedge facility, with classrooms and laboratories equipped with professional equipment and innovative
Electrolux technology, designed to allow students to learn in a context similar to a restaurant kitchen.
Specifically, the project consists of:
Two rural cuisine restaurants/pizzerias (Sa Scolla, www.sascolla.com), with menus based on local
products, involving the Academy’s students: the first in Baradili, at the Academy’s headquarters and
the second in Cagliari;
• Specialisation school for chefs and haute cuisine operators;
• Training school for local producers in the Food & Wine and tourism sectors;
• Facility for cultural events, conferences and seminars;
• Campus with adjoining guesthouse to accommodate students during the courses;
• Incubator for business creation.

TRAINING AND CONSULTANCY
COI Accademia Enogastronomica is an advanced training school for food service professionals. Since
2014, we have been a training provider authorised by the Autonomous Region of Sardinia.
Our teaching programmes are divided into theoretical-practical lessons, workshops, internships,
supervised study activities and tutoring. They take advantage of the collaboration of sectoral
experts at regional, national and international level. Our teaching programmes are based on an
extremely operational and practical approach, combining the objective of disseminating proper food
information with the dissemination of our culinary traditions and agri-food products, reinterpreted
in a modern key. All the training courses include experiential activities of continuous involvement,
through innovative and inclusive teaching methods, with no waste and respect for the environment.
But there is more than just cooking: the Academy is also hospitality and business. For this reason,
we offer training courses dedicated to room service and reception, as well as professional training in
restaurant management. Another key activity is consultancy for professionals and companies in the
Food & Wine sector. We support the opening of new initiatives in the food sector and offer advice to
those that want to innovate their format and share our ethical philosophy.

2014

• First and second edition of the training course “Cooking
by the seasons”. Self-financed, 500-hour training project on
basic kitchen techniques for 15 students;
2015

•3rd and 4th edition of the training course “Cooking by the
seasons”. Self-financed 500-hour training project on basic
kitchen techniques for 15 students;
• “La Cucina di Babele” project. Training project aimed
at social integration financed by Caritas Diocesana and
SPRAR of Quartu S.Elena and addressed to 55 asylum
seekers from 7 different countries of the world. Duration
100 hours.
2016

• 5th and 6th edition of the training course “Cooking by the
seasons”. Self-financed 500-hour training project on basic
kitchen techniques for 15 students;
• “Consorzio intercomunale sa Pedra e’ Iddocca Sardegna”.
60-hour training course on cooking techniques for 25 cooks
and catering operators;
2017

• 7th and 8th edition of the training course “Cooking by the

seasons”. Self-financed 500-hour training project on basic
kitchen techniques for 13 students;
• Consorzio intercomunale sa Pedra e’ Iddocca Sardegna.
Training course on reception service in the dining room
and food and wine pairing, 40 hours, for 25 students.
•COOKILAB. Project financed by the Region of Sardinia for
35 primary school children in southern Sardinia;
• Taste to Taste project, Aspiring chefs for Made in Italy.
Training, cooperation and international skills exchange
project financed by the Sardinian Agency for Employment
Policies and the Ministry of Foreign Affairs. The 8-month
project included a 40-hour training course for 6 young
unemployed Sardinians.
2018

• 9th and 10th edition of the “Cooking by the seasons”
training course. Self-financed 500-hour training project on
basic kitchen techniques for 14 students.
• Professional development course for the kitchen
staff of the Hotel Catalunya 1st edition. 42-hour skills
implementation training course for kitchen staff at the
Hotel Catalunya**** in Alghero.

• The “TASTE” of doing business between tradition and
innovation. Training course, financed by the Region of
Sardinia for training, consultancy and technical assistance
to new enterprises in the catering and Agrifood sector. (2
editions of 150 hours each).
• Neo Pro.Me.Te.O: New professionalism and methodologies for
the Oristano area. Training course of 31 hours for 10 cooks
from restaurants in the province of Oristano. Financed by
the Chamber of Commerce of Oristano through the FOR.
TE.

internationalisation process of Sardinian companies in the
agri-food sector by organising events in South Korea, using
cuisine as a tool to attract consumers, tourists, institutions
and companies. Specifically, a 70-hour residential training
course was designed and implemented for 10 young
Sardinians on three professional profiles: Chef, Sommelier
and Export Manager.
2020

• XIII edition of the “Cooking by the seasons” training course.
Self-financed 600-hour training project on basic kitchen
techniques for 12 students.

2019

• XI and XII edition of the training course “Cooking by the
seasons”. Self-financed training project lasting 500 hours on
basic cooking techniques for 7 students.
• Professional development course for Hotel Catalunya’s
lounge staff, 2nd edition. Training course of 48 hours
of implementation of skills addressed to the staff of the
lounge and bar of the Hotel Catalunya**** in Alghero.
• FOODSS PROJECT (training). The project, financed by
the Sardinian Regional Agency for Active Employment
Policies (ASPAL), aims at improving and implementing the

• Professional development course for Hotel Catalunya staff
3rd edition. Training course of 78 hours of implementation
of skills aimed at kitchen, cafeteria and cocktail bar staff at
the Hotel Catalunya**** in Alghero.
• The Academy in Korea. Two Memoranda of Understanding
with Jeonghwa University in Seoul and with the Korean
Television Production Centre FOOD ODYSSEY
for the creation of local partnerships to support the
internationalisation of COI Accademia Enogastronomica
projects in South Korea.

INTERNATIONAL ACTIVITIES
Internationalisation projects are based on the assumption that the development of an area is the
result of an organisations created through the value of the human resources that are crucial to build
them and bring them to life.
In this sense, we promote the mobility of our students, offering them the opportunity to spend
periods of internship and/or work abroad in companies in the Food & Wine sector, restaurants and
research laboratories.
With these actions, our main objective is to facilitate the comparison of different experiences and
skills aimed at the definition and international recognition of a production system of excellence that
wants to open up to potential foreign markets.

TRAINERS
COI Accademia Enogastronomica’s trainers are all professionals who are experts in their fields.
Technicians, nutritionists, historians, agronomists, as well as a group of talented and renowned chefs,
maître and pastry chefs coordinated by the Academy’s technical and scientific committee, have been
selected in order to have the highest quality.
The entire teaching staff is committed to guaranteeing the development of training courses aimed at
giving the most complete vision of the world of catering and food and wine, which encourages the
transmission of the authentic contents of the food and wine tradition with innovative and innovative
techniques.
The synergy between COI Accademia Enogastronomica and the most important chefs on the
Sardinian and national stage has made it possible, over the last 10 years, to achieve a work placement
rate of almost 94%.

EVENTS
COI Accademia Enogastronomica would like to strengthen territorial potential by capitalising on
existing good entrepreneurial practices and by stimulating new production networks around them
through the design and implementation of tangible actions to promote, enhance and disseminate the
quality of territorial products and professional figures.
Having it in mind, we plan and organise local, national and international events, with important
personalities and stakeholders in the sector, which lead back to the very philosophy of our strategic
management: Food as a facilitator of development.

NATIONAL EVENTS
SIDDI WINE FESTIVAL
2014-2016 • Siddi (CA)
Wine festival with a focus on natural wines, which in just a
few years has become the most important wine festival in
Sardinia.
LA COSTANTE DEL GUSTO
2015 • Nuoro, MAN Contemporary Art Museum
Artistic culinary performance on the aesthetics of food.
EATALY
2017 • Milan, Roma
Operational and managerial management of Eataly
restaurants in September and October with the teachers
and students of the Academy and together with a network
of Sardinian producers.
I FILI DEL GUSTO
2017- 2019 • Baradili (OR)
Event organised to promote the Baradili area, its wealth
and peculiarities with the presence of journalists, local
development experts and nationally renowned chefs.

INTERNATIONAL EVENTS
BARADILI CAPITALE DELLA PIZZA
2017-2019 • Baradili (OR)
Event, now in its fifth edition, which involves some of the
most important Italian and Sardinian pizza makers and
transforms the smallest village in Sardinia into the largest
open-air pizzeria of the island.
TERRE DI VILLANOVAFORRU
2017-2020 • Villanovaforru (CA)
Event organised to enhance and promote agri-food
production in the Marmilla area.

EXPO MILANO 2015
2015 • Milan
Operational and managerial management of Eataly’s
regional restaurant at Expo 2015 in September with
teachers and students of the Academy and together with a
network of Sardinian producers.
“BERLINALE” PROJECT
2016 • Berlin
Social integration project co-financed by the German
Government and addressed to 10 Syrian refugees hosted
in Germany. The project took place in Berlin during the
International Film Festival “Berlinale” and in the dedicated
section “Culinary Cinema”. The only non-German subject
invited.
SARDINIEN WOCHE IN BERLIN
2016 • Berlin
Organisation of a week of events at the Berlin/Kreuzberg
market aimed at promoting the excellence of Sardinian
food and wine, through haute cuisine.

ACCADEMIA IN COSTA RICA
2016-2017 • Costa Rica
Consulting, technical assistance and know-how transfer for
the creation of a spin-off of our cooking academy in Costa
Rica.
TASTE TO TASTE PROJECT
2017 • New York
Week of events held in collaboration with International
Culinary Education, with AICNY Italian Chef Association
of New York, aimed at promoting Sardinian cuisine and
products, through the training of employees and the
organization of events in loco. Funded by ASPAL and the
Ministry of Foreign Affairs.
MOU AGREEMENT RELATED EVENTS
2017-2019 • Baradili, Milan, Seoul
Organisation of seminars and exchanges of experiences
between Sardinian and Korean cuisine aimed at the
knowledge and valorisation of the respective local products.

FOOD ODISSEY TV SHOW
2017 • Marmilla
Organisation of technical and content support to the
Korean television station KBS TELEVISION for the
production of two episodes of the television programme
“Food Odissey” broadcast in South Korea on Sardinia’s food
and wine heritage, with a focus on the activities of our
Academy, viewed by 56 million viewers per episode.
BERLINALE 2018
2018 • Berlin
Gala event, based on Sardinian agricultural and food
products, “Sardinia at the Berlinale” for the presentation of
the Sardinian film “Figlia mia” in competition at the Berlin
Film Festival, organised in collaboration with the Sardegna
Film Commission.
KOREA CALLS SARDINIA
2019 • Seoul, Chuncheon
Week of promotion of Sardinian food and wine excellences
with buyers, institutions and restaurants in Seoul and
Chuncheon.

SARDINIA CALLS KOREA
2019 • Baradili, Cagliari
Week of exchange of experiences between Sardinian and
Korean kitchen operators, experimental lesson on the
fusion model between Korean and Sardinian cuisine and
organisation of two dinners with Korean and Sardinian
products at our restaurants in Baradili and Cagliari.
FOODSS PROJECT
2019 • Sardinia, South Korea
The project, funded by the Sardinian Agency for Active
Employment Policies (ASPAL), aims to improve and
implement internationalisation process of Sardinian
companies in the agri-food sector through the organisation
of a trade fair event at the COEX Food Week in Seoul,
South Korea, using cuisine as a tool to attract consumers,
tourists, institutions and businesses. The project aimed
to promote quality Sardinian products in fast-growing
markets through cultural exchange, strengthening
employment opportunities in the culinary sector,
encouraging the exchange and knowledge of different food
processing techniques and ensuring innovative training
courses for a group of young chefs and experts through
high-level international experiences.

ACCADEMIA IN SOUTH KOREA
2020 • Seoul
The Academy in Korea February 2020. Signing of two
Memoranda of Understanding with Jeonghwa University
in Seoul and with the Korean Television Production Centre
FOOD ODYSSEY for the creation of local partnerships to
support the internationalisation of Casa Puddu Academy
projects in South Korea.
ACCADEMIA IN THE FILIPPINES
2020 • Philippines
Memorandum of Understanding to encourage training
activities, promotion and enhancement of Sardinian
products in the Philippines and throughout the ASEAN
area, through the organisation of courses, events and
international trade fairs.

PARTNERS AND SPONSORS
ISTITUTIONS
Autonomous Region of Sardinia
ASPAL Regional Agency for Active Labour Policies
Chamber of Commerce - Cagliari e Oristano
Sardegna Film Commission Foundation
Ambasciatori del Gusto Association
Jeonghwa Arts College Seoul
Food Odyssey, KBS Mediacenter Seoul
Italian Chamber of Commerce in the Philippines

EQUIPMENT
Electrolux Professional
Pavesi Forni ovens
Sanelli Coltelli knives
Telema - Software e technologies for food sector

PRODUCERS
Argiolas Formaggi dairy
Accademia Olearia
Terrantiga - O. P. Sardinian beekepers
Su ‘Entu Winery

PEOPLE AND CONTACTS
COI Accademia Enogastronomica

Gianfranco Massa

Via Santa Margherita, 17 – Baradili (OR)

President

Sardegna – Italy
+39 078 39 50 25

Giancarlo Dessì

info@coiaccademia.com

CEO
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