DAVID ROCCO’S DOLCE ITALIA


SLIDER:

“Coming Soon” 
ABOUT THE SHOW

David returns to his beloved Italy, but this time to experience cities he has never been to. The northern cities of Milan, Verona, Venice, Cinque Terre, Bologna and Italia’s capital Roma act as main characters in this series. Join David as he explores these famous locations in ways that have never been seen before... where the people and their stories run parallel to the art, music and food of these great cities. From the hip, cosmopolitan and vibrant city of Milan to the ancient water canals of Venice, and down to the Eternal City of Rome, this series captures the way the Italians celebrate life and live their very own Dolce Vita: with good food, humor, passion and spontaneity.
13 x 30 min HD
Produced by Rockhead Entertainment Inc.
PROMO
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EPISODES

• Ep 01 - Lost Venice

The old venice is no more. The rising sea-level, overabundance of tourists and high cost of

living has caused most of the Venetians to flee the once grand city. But for those Venetians who have stayed behind, there is now a struggle to hold on to their heritage, culture and way of life. David sets out to find the Venice that tourists don’t often see and is slowly disappearing. A city of rich tradition and deep roots, and that’s more than just gondolas and carnavale.

Featured Dishes: bigoli in anchovy sauce, cod fritters, polenta crostini

• Ep 02 - Old Venice on the Water

David sets out with his family to get the true Venice tourist experience and meets a charming gondolier and his wife, who teach them all about the history and pride of the age-old tradition of the gondolas in Venice. They explore local hotspots and venture off the beaten path to a beautiful Venetian winery, sampling gourmet cicchetti along the way. David then spends time with Emanuel, a local fisherman, whose family has been fishing in the surrounding waters for over 500 years. He’s determined to honour his familys’ past by giving present day tourists an authentic experience of fishing and cooking on his boat, while still holding on to their tradition and legacy in a modern Venice.
Featured Dishes: ciccheti, crudo, soft shell crabs, spaghetti in squid ink sauce
• Ep 03 - Verona: City of Love

David travels to beautiful Verona, a town known for food, wine and love. It was the setting of Shakespeare’s most famous romance, Romeo & Juliet, and a city of people known to open their hearts to strangers. After a day spent eating and exploring the age-old streets, David sits down with the volunteers of the Juliet Club, who personally respond to 10,000 love letters addressed to Shakespeare’s tragic heroine annually. David also visits the famous arena where a local tenor sings and shows him around to end it all with a toast to the world famous local Amarone wine.
Featured Dishes: bollito with pearà sauce, horse tartare with black truffles, amarone risotto
• Ep 04 - Milan, the Fashion City

As the most progressive city in Italy, it’s not surprising that Milan attracts world-renowned designers, stylists and architects. David speaks to some of these great artists, spending time with Isaia designer and CEO, Gianluca Isaia, discussing what makes Milano so inspiring. He also meets famed Architect Stefano Boeri, whose newest condo project, the stunning “Vertical Forest” gives us a look at the future of modern cities.
Featured Dishes: Fish meatballs, Couscous and tomato salad
• Ep 05 - Rock n Roll Underground Milan

Heading to the less crowded, more trendy areas of Milan with a local musicians as his guide, David meets natives and foreign transplants alike who show him their favourite spots to experience the authentic flavours of Milano. They also visit a high end restaurant inside a jail, which rehabilitates inmates by training them in the culinary arts.
Featured Dishes: Chinese dumplings, licorice risotto and Veal Milanese
• Ep 06 - The Revival of the Old Capital, Turin

The northern-Italian city of Turin is known for its postwar success as one of the European epicentres for automobile manufacturing. David spends time with several locals who introduce him to some of the lesser known dishes, all the while showing him that this cultural hub, turned industrial center, is now experiencing a modern artistic renaissance.
Features Dishes: Agnolotti del plin, le financiera, tagliatelle with truffles
• Ep 07 - Genova the Gritty Port Town

Throughout history, Genova, home to Christopher Columbus, has always been known as a gritty port town, playing host to mariners with an open, edgy and transient lifestyle. Today it’s known as the Amsterdam of Italy, where anything goes! David meets a group of singers who have created a chorus to unite all the people of the neighbourhood - including those whose professions may raise an eyebrow within the community - to sing, eat and celebrate diversity. David also gets a tour of the cities great street food and learns the secret to making one of the worlds’ favourite pasta sauces... Pesto!

Featured Dishes: Onion Focaccia, la farinata, Walnut sauce, basil pesto

• Ep 08 - Cinque Terre: Keeping Traditions as a

Tourist Destination

A picturesque seaside region that’s a tourism hot-spot, the Cinque-Terre consists of 5 coastal towns that historically produce wine, seafood, and simple Ligurian food that’s heavy on the pesto. David speaks to the locals who are passionate about their heritage and tradition, but are also wary about tourism and the effect it has on their small villages.

Featured Dishes: Pesto bruschetta, polenta fries, pasta puttanesca, marinated anchovies

• Ep 09 - Fat Bologna, City of Food

Known as Italy’s pasta and food capital, David learns first-hand how serious Bolognese people are about fats: from the heavy, rich butter-based pasta sauces to the delicious mortadella and salumi, to the pork-stuffed tortellini. He learns traditional pasta-making methods passed down through generations, and takes a tour of this vibrant and youthful city that hosts many students and artists, who attend the world’s oldest university.

Featured Dishes: Ragu bolognese, tortellini, beef tartare

• Ep 10 - Old Traditional Rome

Rome, the eternal city, is often referred to as an open air museum, where it’s beautify really is
second to none. However in the past few years, Rome has undergone many changes, revealing what many call the new face of Rome. In search of some of the old traditional parts of the city, David explores the Jewish Ghetto and samples classic Roman dishes like coratella, baccala and carciofi alla giudìa, while learning how Romans are holding onto their heritage in these changing times.
Featured Dishes: Coratella, Baccalà, Roman-Jewish Fried Artichokes, Pizza al Taglio
• Ep 11 - Rome’s Music & Immigrants

Spending time with a few socially-minded Roman chefs and entrepreneurs, David learns how they have opened their kitchens and restaurants to give training and jobs to the influx of immigrants who now call the city their home, as well as supporting the children of these migrants with social programs encouraging them to learn music, dance and cooking. Outside the city, a project has been set up in Italy’s largest women’s jail, training inmates in making cheeses and giving a new hope and skillset to these reformed criminals.
Featured Dishes: Tuna tartare, pasta aglio e olio
• Ep 12 - The Real Roman Neighbourhoods

David explores the traditional roots of the Roman people, but he has to leave the city centre for that. A group of talented young chefs and foodies now see themselves as the gatekeepers of Roman food traditions as they serve up the dishes they grew up on, with their own unique spin.
Featured Dishes: Rigatoni con la pajata, Rigatoni all’Amatriciana, Roman-style tripe, Pajata, Sheep Tartare
• Ep 13 - Roman Food & Social Projects

Rome has always been a multicultural city, and that’s apparent now, more than ever. David spends a few days with members of the world renowned musical group, L’Orchestra di Piazza Vittorio, a band mostly of immigrants, that has achieved International success. He speaks with the Piccola Orchestra di Tor Pignaterra, a smaller youth group, which has nurtured the children of migrants from lower-class neighbourhoods and allowed them to express their creativity through music, while breaking down cultural barriers and stereotypes.
Featured Dishes: Roman style Panini, Chinese dumplings, Shawarma, Cream of chickpea, Seared Turbot, Couscous with seared salmon
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