
BY BARBARA COLACCI

AND THE ESTEEMED CHEF SALVO CRAVERO 

ELEGANZA MAGAZINE HAD THE 
PRIVILEGE OF TALKING TO CHEF 
SALVO CRAVERO WHO HAS BEEN 
INVOLVED WITH GAMBERO ROSSO 
FOR OVER 10 YEARS

GAMBERO
ROSSO

A 
true food connoisseur will be familiar with the 

“Gambero Rosso” brand.  Founded by Slow Food 

movement creator, Stefano Bonilli, the Gambero 

Rosso restaurant directory was introduced in 1986 as a 

7-page newspaper insert. It quickly became a respected title, 

printing its first guide Vini D’Italia in 1987, and its first Italian 

restaurant guide just 3 years later. It evolved into a monthly 

publication, hailed as the foremost guide for gourmands, 

enthusiasts and professionals, and began publishing a quarterly 

version in English as well. Then, in 2002 the guide’s national 

and international success led to the much-awaited opening 

of Gambero Rosso’s Città del Gusto in Rome. The 108 000 

square-foot space comprises a world-renowned culinary school 

and the studios for Gambero Rosso Channel. Its success led  

Gambero Rosso to open similar locations in Naples, Catania 

and Palermo. 

Salvo Cravero, a Gambero Rosso chef, started his career working at 

different levels within the restaurant industry, including in world renowned  

Michelin-starred restaurants. It was only in 2005, however, that he realized 

his lifelong dream, and along with his partner Sara, opened his own gourmet 

restaurant in Vetralla, Viterbo: L’Etoile. It is this successful project that brought 

him much deserved attention from the Italian media, leading him to become 

a guest in Gambero Rosso productions like, Cucina d’Italia and Panino 

Amore Mio. Today he is at a high point in his career providing guidance as 

a consultant to different culinary schools and restaurants throughout Italy.

THE GUIDES 
Over the years Gambero Rosso has expanded its guides to include 

publications focused on hotels, bars, gelaterie, pizzerias and 

olive oils. It is also recently recognizing top Italian restaurants in 

the world with a list of their own.  The brand prides itself on the 

experience and professionalism of its journalists who are highly 

trained in judging quality and value in a product. 

The Gambero Rosso wine guide is internationally published 

with Slow Food and it is recognized as being “the most 

definitive annual guide of Italian wines.” It rates wines using 

the symbol of a glass. Three glasses indicate “extraordinary 

wines”, two glasses are for “very good wines”, and one glass is 

for “good wines”. 

Its restaurant ratings are judged with a classification from 

60 to100, along with the symbol of a fork, with three forks 

representing the very best.

THE CULINARY SCHOOL –  
CITTÀ DEL GUSTO 
The Gambero Rosso Culinary School offers cooking courses at 

all levels. Amateurs and professional gourmands arrive at the 

school from all over the world knowing it is an unparalleled 

institution. Courses offered at the school are not limited to 

cuisine, but include history classes, courses on local traditions, 

language lessons, and wine tasting techniques, as well as 

workshops and hands-on experience in local Italian restaurants. 

WHAT HAS LED YOU TO THIS POINT IN 
YOUR CAREER?
I graduated from the Hotel and Restaurant Management School in the city 

of Termoli in 1996, and, during that time I worked for several restaurant 

businesses in the area. I then left the region following a one-year military 

experience in search of new challenges that would lead me to achieve a more 

complete professional profile in my field of studies. This is what has brought 

me to Viterbo where I realized my dream. 

WHAT ARE THE EXPERIENCES THAT HAVE 
MARKED YOUR CAREER TO DATE?
I really delved in many things over the years, from the common trattoria, to 

corporate hotels, to Michelin- starred restaurants. I have in the past years also 

taught, and consulted with various restaurants and culinary schools, and for 

this I am very satisfied with my achievements to date. 

HOW DID YOU BECOME INVOLVED  
WITH GAMBERO ROSSO AND THE 
GAMBERO ROSSO ACADEMY?
I have been an instructor at the Gambero Rosso Academy since 2011, where 

I am responsible for professional trainings, and work with wine and food 

journalists. In addition, as of 2018, and in collaboration with Gambero Rosso 

S.p.a, I also curate menus for Alitalia’s “Magnifica”, the airline’s best travel 

class offering unparalleled service and the finest Italian cuisine.

DO YOU PREFER THE ROLE OF 
INSTRUCTOR OR CHEF?
The two are completely different, but one cannot be a good teacher if one is not 

a good chef. Either way, the competent teacher continuously researches and 

studies to improve himself, and, makes himself selflessly available to his students.
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We asked Chef Cravero which 

Italian restaurants he thought 

would be worth highlighting 

in our article and he suggested  

3 restaurants that all bring to 

the forefront the specialties of 

their local cuisine and a return 

to tradition, in collaboration 

with local producers.

OSTERIA PERILLÀ
Location:  Rocca D’Orcia, Siena (Tuscany) 

Specialty:  Regional cuisine, sourced from local producers and  

 restaurant-owned farm 

Chef(S):  Enrico Bartolini 

Awards:  One-Starred Michelin Chef, Gambero Rosso recognition

DANILO CIAVATTINI RISTORANTE
Location:  Viterbo, Viterbo (Lazio) 

Specialty:  Regional cuisine, sourced from local producers,  

 serving only local wines 

Chef(s):  Danilo Ciavattini 

Awards:  One-Starred Michelin Chef, Gambero Rosso recognition

HOTEL RISTORANTE DEGLI ANGELI
Location:  Magliano Sabina, Rieti (Lazio) 

Specialty:  Regional cuisine, sourced from local producers,  

 vegetarian friendly, varied wine list 

Chef(s):  Marciani family: Laura, Marilena, Antonietta  

Awards: Gambero Rosso recognition

CHEF SALVO CRAVERO’S 
TONNARELLI CACIO E “PEPI”
Tonnarelli with cacio and “pepi”, lime, and raw shrimp.

INGREDIENTS
• freshly made tonnarelli pasta

• pecorino Romano cheese

• a mix of 3 aromatic peppers

• shrimp 

• zest of one lime

• extra virgin olive oil

• boiling water

PREPARATION
1. Prepare a sauce combining pecorino cheese, by adding to a mixer, the 

cheese,  

 and boiling water, to obtain a smooth and creamy sauce, add in the olive oil.

2. Begin toasting the pepper mix, let cool and grind manually.

3. Cut up the raw shrimp in small pieces, and season to taste.

4. Cook the tonnarelli and mix in the sauce, in a pan.

5. Serve with a generous serving of the ground peppers, lime zest, 

  and top off with the shrimp. 
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