
PRESS RELEASE

Take a seat at Duert, the kitchen surrounded
by the event space.

"Duert" in the Piedmontese language means "open". And open indeed is this new 
cultural events space, which also is an international cuisine intellectual café, 
located in one of Italy’s most beautiful industrial heritage buildings – the old Docks 
Dora of Turin – which was where most of the goods were being stored before 
reaching Turin’s markets.

Duert is a space which is flexible in forms and full in ideas, and is born out of a passion 
for cooking, adoptable to customers' needs through a bold usage of a video 
performance.

Cutting edge technology is seamlessly present, with a high tech kitchen available to 
support events, host friends and customers alike, and makes an ideal environment to 
organize innovative social and professional meetings.

A place open to welcome all cuisines from all over the world. And, as the owner of 
Duert puts it, eating is a source of culture, not only sources of pleasure for taste, 
let alone eating to survive. Remember, we are in Italy here!

If food is culture, Duert looks forward to opportunities of debating food as a 
cultural fact, well beyond the notion of mere nourishment, which is at the other end 
of Duert's scale of values.

As eating can be enjoyed with all senses by plunging into a multisensorial 
experience, Duert ensures that your brains will always be tickled with projections, 
readings, performances, which in turn are enriched by the food, which gets elevated 
to the status of iconic experience. And if you are after inspiration, you can always be 
inspired by the richly endowed library, supported by Books for Cooks of London. 

In the era of interactivity, you can attend the preparatory phase, or even participate 
in specific Courses and Study Sessions (for professionals or simple amateurs). 
Through the new project "Be your Chef!": an opportunity for every man to cook a  
dish, either alone of with the assistance of a professional, in a superbly equipped 
structure, for the benefits of friends. Duert staff will take care of such manual 
work, as cleaning or buying indispensable goods.

Luciana Littizzetto one of Italy’s leading comedians has tested her own skills on Oct. 
13th, for the inaugural evening of Duert, learning how to prepare the perfect 
"Fritto Misto Piemontese”, a typical northern Italian platter with all sorts of food – 
all gently fried, which will tie you to the table for at least 3 hours on an autumn 
sunday

All this under the guidance of several representatives of "Grandmothers of Italy", 
real grandmothers willing to share their experience in food preparation with the 
public of Duert.

The official opening of the space will encompass the launch of art works by young 
authors linked to Duart, the art soul of Duert. Interior decoration, itself 
continually changing, is made out of these installations.

In the world of food Duert is the new idea, the space, the container,
you will be the content.
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