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Apulian tradition in
Domenico Cilenti's cuisine

Course objective: 
 fresh artisanal pasta with a

gourmet twist
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The raw materials

Apulian durum wheat
semolina

Local extra virgin olive
oil

Fresh fish
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Handmade pasta

Typical formats Handed down
craftsmanship

The Sunday ritual

Orecchiette, cavatelli, troccoli The hand-made process gives the
pasta a unique consistency,

different from the industrial one.

Making pasta together is a social and family
act, as well as a gastronomic one.
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THE PREPARATION
TECHNIQUE

Simplicity is the strong point: just two
ingredients for infinite variations.

Every artisanal gesture defines the
final result.

Essential steps to keep the dough
elastic and ready for cooking.

SIMPLE DOUGH: SEMOLINA
AND WATER

CUTTING AND SHAPING

DRYING AND RESTING
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Apulian EVO oil is the
protagonist, not just an

accompaniment.

Oil becomes a creative tool
to enhance ingredients and

dishes.

Each cultivar offers
different aromatic notes:

fruity, bitter, spicy.

Identity element Use in starred
cuisine

Variety and
perfumes
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Extra virgin olive oil
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Tasting and
pairings

Pasta and fish Balance of
flavors

A union that respects the
territory: land and sea in

constant dialogue.

Haute cuisine
techniques harmonize
taste and lightness.

Taste experience

Not just nourishment, but
cultural storytelling and

sensory emotion.
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Conclusions

Apulian cuisine is simplicity
elevated to art

Identity and innovation

A heritage that combines ancient gestures and
modern techniques.

Traditional recipes are reinterpreted without distorting them.

Invitation to experiment and customize
Promoting pasta and EVO oil means preserving culture and
reinventing it at the same time.
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