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Introduction

Symbolic event of
Molise

Course objective: Understanding the
gastronomic, social, and cultural

value as an example of agritainment
and edutainment.
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Historical origins

Pastoral tradition

Community meal

Living memory
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The ingredients of Pezzata

Mutton Local herbs and spices

Slow cooking

Absolute protagonist, symbol
of resilience and agro-pastoral

culture.

Wild herbs and traditional
seasonings enrich the flavour.

The secret is a long open-air boil, which
makes the meat tender and tasty.
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THE EDUCATIONAL
DIMENSION

The festival becomes an experiential
lesson in gastronomy and traditions.

The new generations learn through
direct involvement.

Cheeses, honey, and truffles tell the
story of Molise's biodiversity.

RURAL EDUTAINMENT

CULTURAL TRANSMISSION

WORKSHOPS AND
DEMONSTRATIONS

01

03

02

T h e  E u ro p e a n  C o m m i s s i o n  s u p p o r t  f o r  t h e  p ro d u c t i o n  o f  t h i s  p u b l i c a t i o n  d o e s  n o t  c o n s t i t u t e  a n
e n d o r s e m e n t  o f  t h e  c o n t e n t s  w h i c h  re f l e c t s  t h e  v i e w s  o n l y  o f  t h e  a u t h o r s ,  a n d  C o m m i s s i o n
c a n n o t  b e  h e l d  re s p o n s i b l e  f o r  a n y  u s e  w h i c h  m a y  b e  m a d e  o f  t h e  i n f o r m a t i o n  c o n t a i n e d  t h e re i n .



It unites the local
community and

strengthens the sense of
belonging.

Conviviality encourages
exchange between residents

and guests.

It attracts visitors from
all over Italy, generating

sustainable tourism.

Identity event Meeting of culturesNational
attractiveness
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The social and tourist value
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Sustainability
and short

supply chain

Local producers
are the

protagonists

Environmental
value

Dairies, beekeepers, and
truffle hunters display

quality products.

The festival promotes
conscious

consumption and
respect for the land.

Slow food and
tradition

La Pezzata embodies the
philosophy of eating well,
locally, and authentically.
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Conclusions

The secret of the Pezzata

Agritainment as a model

It's not just a dish: it's the collective ritual that
transforms food into culture, community, and
memory.

The festival shows how tradition and entertainment can
educate and enhance local communities.

Invitation to participate
Experiencing the Pezzata means immersing yourself in an
authentic and distinctive experience.
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