
After 52 years as a restaurateur in New 
York City, I have decided to devote 
myself full time to my other passion, 

Italian culinary education. And I would like to 
share a special opportunity with you.

Training in Italy is the real deal. Study-
ing, living, and working in Italy enables chefs 
to think about food the way an Italian does.  
For some of the most highly regarded Ameri-
can chefs cooking Italian, it’s been a lifelong 
quest. But not everyone can devote a lifetime.

So I created the May-Mei Italian Culinary 
Academy, as a project of the Italian Culinary 
Foundation http://www.italianculinaryfoun-
dation.com/, which offers intensive five-day 
courses. The condensed program is geared to 
professionals who wish to learn or refresh their 
knowledge of Italian cooking techniques and 
products as well as the traditions and cultures 

of the Italian table. It promises them i sapori, 
“taste” memories, to carry back home.

The Academy offers these short coures at 
various schools throughout Italy. Students ar-
rive Sunday and depart the following Satur-
day. While the schools are in different loca-
tions, the curriculum is always the same. Our 
chief instructor is Sergio Mei, past executive 
chef of the Four Seasons Hotel in Milan for 
over three decades. www.sergiomai.com 

I would like to extend to you a special offer 
of 20 percent off the online published rate of 
$2,650. Your rate for the very first courses will 
be only $1,987.50. This offer is valid for all the 
courses in 2018.  This all inclusive rate covers 
tuition, accommodations, meals, ground trans-
portation, and field trips to local producers. 
You are responsible for your own airfare.

Wolfgang Puck with David Robins and 

Joe Essa, have already sent the first group 
of 10 executives to experience our course at 
ICIF in Costigliole D’Asti Piedmont to great 
success and rave reviews. We also hosted a 
course for hotel and restaurant group culinary 
executives at Gambero Rosso in Rome, once 
again to great reviews. For more informa-
tion: www.may-meiitalianculinaryacademy.
com, or www.may-mei.org. This is where you 
will find: THE SCHOOLS, THE COST, THE 
DATES, THE ARRANGEMENTS.

If you are not able to attend yourself, con-
sider our school as a reasonably priced award/
incentive program for your culinary employees. 
If you would like to create a long-range pro-
gram or have special requests, please call us. As 
a former operator, I understand your needs and 
I will be happy to work with you to meet your 
requirements.            –Tony May
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Tony May Wants You to Study in Italy
 A veteran restaurateur has a new career in education

Our North Star for Italian cuisine abroad has left us. He will be sorely missed.
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THE ITALIAN 
CULINARY FOUNDATION

The Italian Culinary Foundation (ICF) was founded in 2006 by 
acclaimed restaurateur Tony May. It is a non-profit organiza-
tion dedicated to elevating the standards and understanding of 

authentic Italian cuisine through education. The ease of travel and 
migration of ingredients among other things has had a significant ef-
fect on the way Italians in every region cook and eat. As a result, 
broad knowledge of the products should now be considered the key 
to creating great Italian cuisine. This is the core concept of every ICF 
teaching program.

Since its inception, the Foundation has been coordinating pro-
grams with many of the top culinary schools in the nation by bring-
ing chefs and products from Italy for co-teaching visits. Our program 
provides students and faculty with hands-on learning experiences 
emphasizing the origin, history, techniques and products which com-
prise Italian cuisine while demonstrating modern interpretations, re-
flecting the way Italians are eating today. The instruction embodies 
the soul of authentic Italian food giving our students the edge they 
need to be successful as future chefs in their own right.

It is the goal of the foundation to continue these programs as well 
as to develop and grow scholarship programs for study abroad in Italy.

We need your help. It is simply not possible for any organiza-
tion to implement its programs without a degree of commitment and 
philanthropy from community supporters. Donations of any size will 
be greatly appreciated. It’s easy to donate. Just click here paypal.me/
italianculinaryfound.

What is ICF?
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Cooking Italian…For Real!

For five days in late September, a group of food and beverage 
executives and American chefs, followed an intensive course at 
Gambero Rosso in Rome to check out the program developed 

by the May-Mei Culinary Academy founded by American restaurateur 
Tony May and Italian chefs/educators Sergio Mei and Bruno Libralon. 
Flavor Forays joined with Tony May to bring this group of hospitality 
kingpins to Rome.

Each morning we went to Gambero Rosso for Sergio Mei’s instruc-
tion in specific areas such as fish cookery, pasta and rice, meat, and 

desserts. We cooked such traditional dishes as vitello tonnato, veal 
Milanese, carbonara, risotto with porcini and were encouraged to add 
our own creative touches. In the afternoon, we visited producers and 
then in the evening returned to the school for more work in the kitchen.

The condensed program is geared to professionals who wish to 
learn or refresh their knowledge of Italian cooking techniques 

ITALIAN IMMERSION

Esteemed New York restaurateur Tony May and Italian chef/educator Sergio Mei have established the 
May-Mei Culinary Academy offering intensive short courses on Italian cuisine and culture for profession-
als. Flavor Forays partnered with May-Mei to bring the first group of professional students to Rome in 
September. Wolfgang Puck sent a second group to study in Piedmont in October. Special Offer: There 
are still a few spaces left for the April 22 to 28, 2018 program in Piedmont. Sign up now for a special dis-
counted price. For more information and a 2018 schedule of courses in various regions throughout Italy, 
visit www.may-mei.org or www.may-meiitalianculinaryacademy.com.

Office of the Italian Culinary Foundation & May-Mei Italian Culinary Academy 12 East 49th Street, 11th 
Floor, New York, New York 10017.  212-381-0938

more

The Italian Culinary Foundation is dedicated to enhancing and elevating the standards and understanding
of authentic Italian cuisine and culture through education.

Gualtiero Marchesi died on December 
26, 2017 in his native city of Milan at 
the age of 87. The New York Times 

obituary called him a “renowned chef.” The 
first Italian chef to earn a Michelin three star 
rating, he later rejected the rating system.

For us as Italian restaurateurs, Gualtiero 
Marchesi was the first Italian chef who added 
the word PROFESSIONAL to our kitchens! 
He was the first Italian to receive great acco-
lades for his cuisine worldwide and the infi-
nite gratitude of all the restaurant operators 
abroad for giving us our point of reference, 
when we referred to true Italian Cuisine. Mar-
chesi was our Maestro. When he first earned 
the third star in 1985 he said “It gives the prize 
not only to me but also to the renaissance of 
Italian cooking that has been in progress for 
the last 10 years.”

When I had San Domenico in New 
York City, I and a number of other 
restaurateurs in America, took trips to 
Italy, in the early 80s just to visit his 
restaurant in Milan,  to see what was 
new on his menu. We learned about 
Risotto with the Golden Leaf, Raviolo 
Aperto (open raviolo in which ravi-
oli filling is used as a condiment for 
egg-pasta), Il Crudo di Tonno con Ta-
gliolini with Caviar, the new unbeaten 
Veal Chop Milanese, and many more 
other ideas that il Maestro gave us, so 
that we could carry his ideas around the world, 
and add his ideas, revisited, to our own menus. 

Marchesi’s memory belongs to all of us 
who are dedicated to La Vera Cucina Italiana, 
not just to the few who were close to him in 
his lifetime.

Marchesi’s contribution to our profession 
does not have a price, it’s invaluable  to us 
today and invaluable to our future profession-
als, who must be encouraged to maintain and 
preserve the Marchesi standards of excellence 
of la Cucina Italiana.                    – Tony May

Remembering Gualtiero Marchesi

By Beverly Stephen

Italian Culinary Institute for Foreigners in Piedmont. Marisa May Metalli joins her father Tony May in the May-Mei educational projects.
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