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He has opened three restaurants in Milan that 
have very different personalities: from the ele-
gant Cracco Peck to the Charles and Camilla 
placed in a former sawmill, to L’Annunciata 
situated in a former convent. In late May, he 
also acquired the Mercedes Benz space in the 
Galleria Vittorio Emanuele - 100 meters from 
the Duomo Cathedral and La Scala theatre - 
thus becoming the owner of a fourth restau-
rant in the very heart of the city of Milan. 
Cracco is really enjoying this golden moment. 
After presenting exquisite dishes on television, 

he has become a media personality involved 
in programmes such as MasterChef and Hell’s 
Kitchen, the popular United States transmis-
sion that was also introduced into Europe. On 
television, he often appears alongside the en-
trepreneur and restaurateur Joe Bastianich, 
the famous gastronomy tycoon from New York 
with a turnover of USD 250 million. After all, he 
is the owner of a restaurant empire that would 
be unimaginable in Italy, a country that con-
sists mainly of small and medium-sized com-
panies. Cracco explains.



Are you satisfied with the position that 
you have reached, or are you looking 
to build a Bastianich kind of empire?
Bastianich works mostly in the United 
States, and everything there is rather dif-
ferent: the dimensions, the economy, the 
type of customers. Each project must be 
calibrated according to the area in which 
the work is carried out.

Italian cuisine is famous around the 
world, but how long will this phenom-
enon last?
I believe it will last a long time because 
it is very original and consists of multiple 
cuisines. Every region has its own pecu-
liarities. We also have a huge variety of 
products. French cuisine is high-class 
par excellence, but Italian cuisine is the 
most popular and the one that is most 
loved and emulated around the world.



And what about emerging cuisines? 

There used to be just a few: French, Italian, 
and the Far East. But now, those from Latin 
America are beginning to flourish and 
the most popular at the moment seems to 
be Peruvian. But even the United States 
seems to be doing quite well.

What about Switzerland?

I think the best is Frédy Girardet. I had 
never enjoyed such first-rate food before 
visiting his restaurant in Cressier. Let’s 
not forget that the chef and owner of the 
Eleven Madison Park in New York is Daniel 
Humm, a Swiss citizen.



You are ambassador to Expo 2015, an 
event that wishes to pay tribute to the qual-
ity of food. But what does a healthy eating 
style mean exactly? 
Well, it means being aware of the type of 
food that you are eating and not simply do-
ing it for pleasure, because you need to stay 
healthy. 

What is your favourite dish, then? 
Pasta with tomato sauce.

In a previous interview you stated that your 
first recollection of food was the smell of 
roast coming out from your mother’s kitch-
en. Are cooking odours in the home some-
thing to be banned, tolerated, or simply 
to be appreciated?
Definitely something to be preserved. A 
home without smell, and with just artificial 
fragrances, is a sort of fake home.



Your cuisine is rather extreme and 
yet you continue to write books 
about regional cookery...  
I always start with traditional food, 
and it is from our culinary heritage 
that I develop new dishes. However, 
we can’t expect to eat as we used to 
in the past. It is inevitable that some 
recipes will be lost over time and that 
others will be transformed.

You have had a number of great 
teachers. What did you learn from 
Ducasse and Marchesi?
From Marchesi I was motivated to 
change and rewrite the recipes, and 
I learned the basic rules, which I al-
so apply today; the classical ones, I 
mean. From Ducasse I learned meth-
odology and various kitchen tech-
niques, as well as a sense of deter-
mination in achieving my goals.





I know that as a student, you had bad 
grades during your cookery lessons. How 
do you account for that?
At the beginning I wasn’t really motivated 
and I used to get quite frustrated during les-
sons, because I was not able to find the an-
swers that I was looking for. The professor 
always clearly told me that my constant ques-
tions were rather annoying. He advised me 
to work in a restaurant on weekends to see if 
I was really cut out for the job. I was 14 then, 
and after about a month and a half I became 
more aware.

You once stated that to be successful one 
needs four basic ingredients: determina-
tion, discipline, study, and talent. In what 
order would you place them?
In equal measure, I believe, because it has 
to be a mix. But nowadays, I would also in-
clude the ability to mediate.


