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FINE CIAO: Italian Chamber of Commerce secretary-general Marco Mari, customer Francesca
Dallavolta and Perugino owner Giuesepe Paliaricci. Picture: Theo Fakos.
Source: PerthNow

EIGHT Italian restaurants in Perth have been given the stamp of approval by their homeland.

For the first time, the Italian Government has awarded its prestigious quality seal to restaurants outside
of Italy, and Perth won eight gongs to Melbourne's five.

The Ospitalita Italiana seal recognises those that uphold the country's traditions to a standard that
makes them worthy of being ambassadors of the Italian culture.

West Perth venues Perugino, Julio's and Villa D'Este met the 10 strict criteria, as did the city's Maurizio
Restaurant and Millioncino, Nedlands' Osteria dei Sapori and Gargano, and Shenton Park's Galileo
Buona Cucina.

Marco Mari, the secretary-general of the Italian Chamber of Commerce and Industry in Perth, is
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pleased.

"In terms of quality seal restaurants, we're second to New South Wales, but we got more than
Melbourne, Brisbane and Adelaide," Mr Mari said.

He said all the venues would be presented with brass plates for their restaurants so customers would
know where to go to get high-quality, traditional Italian fare.

"There are only a few restaurants that are true Italian, with an Italian chef, Italian service and traditional
Italian products and cuisine; many others are called Italian, they look Italian but their cuisine has been a
bit modified to satisfy the Australian taste," he said.Nationally, 34 Italian restaurants have been certified.

Mr Mari said it was unfortunate that some restaurants damaged the Italian brand by not holding
standards up.

"The Italian name is widely used, but not always respected," he said.

"That's the purpose of this project, to send people to the right place if they want certified Italian cuisine."

Osteria dei Sapori co-owner Mario Tolardo said he was honoured.

"We serve simple food like a simple place in Italy," he said. "Exactly like you would have in a small
village in Italy made by a young boy."

Perth's eight restaurants will receive their certificates at Burswood tomorrow night.

The eight restaurants in Perth are:

1. Galileo Buona Cucina (Shenton Park)

Part owner Vincenzo Soresi said: "I'm a bit overwhelmed by all this, for me its just humbling. I feel quite
surprised in a way because when I work I don't think about recognition of this manner, it is something
wonderful. I think we have fantastic guests and they are really loyal to us, and we serve the best
possible food we can."

2. Gargano, (Nedlands)

Owner Mario Gorgoglione said: "We are happy the Italian Government recognises us as an international
Italian restaurant and we provided the best we can to qualify ourselves as an Italian restaurant. I've
been in this game for 40 years and it's good to be able to expose ourselves to new business."

3. Julios (West Perth)

Owner David Ruault said: "I'm very honoured, we do our best to serve our clients in the best way we
can. We greet them all and try to create a friendly, authentic atmosphere as well as keeping our prices
moderate. Personally I think it's the personal touch that sets us apart. We're just more friendly and
attend to every need."

4. Maurizio Restaurant (Perth)

Owner Maurizio Di Ciano said: "We try to educate people in the real culture of Italian food, not only do
we serve Italian cuisine, we import Italian products such as white truffles and buffalo mozzarella. We run
a program called Il Giro D'Italia from March to November each year in which we cook food from a
different region of Italy each Saturday. We import produce from the region and we create dishes from
the region with its regional wine."
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5. Millioncino (Perth)

Owner Mario Chiametti said: "I feel very happy because after 32 years in this job we are finally
recognised, finally we set a line between the real Italian restaurants and the ones that sell themselves
as Italian when they don't have anything Italian. I think that what makes the difference is the standard of
our service and the quality we serve. We never compromise with the quality of our food even when times
were tough, we kept it constant."

6. Osteria dei Sapori (Nedlands)

Co-owner Mario Tolardo said: "I am happy to be recognised by my Government for the service that we
are doing for our country. This is the only award I will accept, because it comes from my Government
and not just from a newspaper or magazine. We decided to leave Italy to promote our cuisine
somewhere else. Me and my other two colleagues were qualified in Italy, we didn't just come here and
offer the restaurant as a new venture we purposefully opened the restaurant. We make everything in our
restaurant and only use Italian products. When you come in here there are people speaking Italian and
the menu has been made by an Italian chef qualified in Italy. We are authentic."

7. Perugino (West Perth)

Owner Giuseppe Pagliaricci said: "For our country, it is very important to recognise signifiers of our
culture. We use traditional methods that are a bit lighter and draw inspiration from all parts of Italy."

8. Villa D'Este (West Perth)

Owner Enrico Moschetti said: "I started the restaurant 16 years ago and am happy that someone has
finally recognised us. At the beginning we won Gold Plates and things like that but in the last few years I
haven't entered the competitions as I think they aren't serious enough. I've been in this business for 43
years, of which I have been running restaurants in Perth for 31. I try to have a lot of Italian staff working
to keep it more authentic, nearly half our staff are Italian, and I do a lot to keep the service and food top
quality."
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