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 “Eat Smart” and come to the seventh annual Prague Food Festival 2013
Do you think about what you put in your mouth? Does your diet influence your mood and your health? Do you use local and seasonal ingredients? The Prague Food Festival 2013 offers deluxe dishes and the best head chefs. It showcases top restaurants, beverage producers, and delicacies, but it also transforms a six-hectare area into one giant cookery school! You can look forward to workshops, guided degustations, and blind tastings.  The Prague Food Festival is the gastronomic event of the year and it takes place on 24-26 May 2013 in the Royal Garden of Prague Castle. Advance sales start on 1 April 2013 at www.praguefoodfestival.cz
1. Win a trip to Mauritius
Test your lifestyle and culinary knowledge in a special “Eat Smart” quiz at www.praguefoodfestival.cz from 1 April to 15 May 2013. You can win tickets to the Prague Food Festival as well as a unique gastronomic trip for two to Mauritius, which we have prepared exclusively for you! Air Tickets from Air Mauritius. Hotel Constance Belle Mare Plage.
2. What will you be tasting?
Sirloin from the “Chester” breed that has been aged for 42 days, venison carpaccio with chanterelles, confited roulade of organic Romanov mutton with barley and lovage, Sri Lankan curry with basmati rice and lentil poppadum, cake infused with pine from the woods of Svatojiřský les with salty caramel, and pancake with beer marmalade and nettle beer, etc.  For the first time, individual menus have been paired with specific drinks! Last year we had crickets and grubs, this year we have another gastronomic speciality – scorpions!
3. Make yourself comfortable...
A new addition to the festival! Covered degustation zones at every restaurant and a relaxing “Picnic Meadow.” 
4. Special admission deals and the programme in the Ball Game Pavilion
Once again tickets will on sale for specific days and precise times with details as to which entrance one should to use to enter the premises. One new addition is the option of booking a place in the accompanying programme via the PFF website for the symbolic price of 2 Grand! A purchased programme in the Ball Game Pavilion entitles you to unrestricted access to the premises from as early as 12 p.m. via a special entrance. There is a limit number of tickets for the programme.

Advance sales start on 1 April at www.praguefoodfestival.cz 
Visitors who buy tickets in advance get a special price.
400 CZK in advance (includes 150 CZK for admission + a 250 CZK package of 10 Grand for basic tasting)
450 CZK at the door (includes 200 CZK for admission + a 250 CZK package of 10 Grand for basic tasting)  

Admission is free for children up to six years of age.
5. Workshops with TOP head chefs directly at the food stands 
Roman Paulus (Michelin chef), Radisson Blu, Alcron and La Rotonde – fine dining using local ingredients. 
Jiří Štift (a juror for the MasterChef cookery competition), Essensia, Mandarin Oriental – “Asian Street Food,” cookery school, a competition for making spring rolls, and you can also enjoy a massage.
Ondřej Slanina (from the Kluci v akci TV cookery show), Chateau St. Havel – workshop with Czech farmers.
Jiří Voráč, La Truffe – where to find and collect truffles, their traditional and contemporary importance in gastronomy, practical demonstration
Marek Fichtner, Le Grill & Garden@Kempinski – garden grilling, a quick course in a culinary art – cake decoration
Jan Štěrba, Chateau Mcely, Piano Nobile – how easy is it to prepare an excellent and inexpensive dinner within 10 minutes? 
Steven Trumpfheller, U Emy Destinnové – everything about Black Angus beef
Petr Havlíček, AvantGarde – how do you prepare prawns properly?
Tomáš Kalina, Yasmin hotel, Noodles – cooking show and a degustation at a large glass table
Jiří Král, Aureole – “Live Sushi Show” with a modern fusion concept.
Jiří Janouch, Dish Fine Burger Bistro – how do you prepare a 5-star burger?
And many more...


6. “Eat Smart!” in the Ball Game Pavilion of Prague Castle
Main hall: The “Institute of Taste” – using a blindfold “try out” a blind tasting of products from SPAR Premium as well as the BioFarma Košík, and Biopekrárna Zemanka organic farms. You will have an opportunity get a certificate as the best taster and there will also be a chance of receiving a gift. Guests: H. Vich (an expert in tasting), Z. Pohlreich, from Apetit magazine, Z. Adamovská, J. Schneiderová, J. Krausová, and more...
Right wing: “Guided Degustation” – wines, waters, beers, cognacs, rums with leading experts, e.g. the eleven times winner of sommelier competitions in the Czech Republic and the 2004 world champion I. Dvořák
Left wing: “Return to a Common Table” – make a reservation for exclusive family cookery courses with TOP head chefs  – Roman Paulus, Jiří Štift, Z. Pohlreich, R. Lucque, H. Zemanová, Jiří Král, R. Dolejš, V. Košnář,  and Ondřej Slanina
7. What else can you look forward to?
The Cuban bar La Casa de la Havana vieja, rum tastings, musical performances, dancing school classes
Lobkowicz will present regional beer specials from the Czech Republic 

Banana and nettle beer from the Pivovarský dům microbrewery

The Apetit stand in the middle of the “Picnic Meadow” 
A Google+ Hangout directly from the grounds of the Prague Food Festival 
Celebrations for the 90th anniversary of Czech Radio, the Radiožurnál stand, live performances broadcast from the PFF and interesting interviews with gastronomic experts and festival guests
Kid’s Corner with Ingo the dragon and Children’s Feat of the Year with Whirlpool
8. Delicacies 
SPAR PREMIUM • KENWOOD COOKING SHOW • BIO HANKY ZEMANOVÉ • BIOFARMA KOŠÍK •  KRÁL SÝRŮ • SEDLČANSKÝ SÝR • Italian delicacies – TERRA ET BACCO •  the best marmalade in the world – NAŠE DOBROTY • presentations of the city of Olomouc and TVARŮŽKOVÁ CUKRÁRNA  from Loštice
9. Beverages
BACCHUS VINS & CHAMPAGNES foreign wines, SPIELBERG Czech wines, VEOLIA water, DE´LONGHI coffee, vegetable and fruit juices – INTERSPAR FRESH BAR, LOBKOWICZ breweries, beer specials – PIVO PRAHA 

10. Restaurant
AMBIENTE BRASILEIRO • AUREOLE/SOAVE BY AUREOLE • AVANTGARDE • BUDDHA-BAR • CAFÉ AMANDINE • CORINTHIA, RICKSHAW • ČESTR • DISH FINE BURGER BISTRO • FRANCOUZSKÁ REST. ART NOUVEAU • CHATEAU MCELY, PIANO NOBILE • CHATEAU ST. HAVEL • LA TRUFFE • LE GRILL & GARDEN@KEMPINSKI • MANDARIN ORIENTAL, ESSENSIA • PIVOVARSKÝ DŮM • RADISSON BLU, ALCRON A LA ROTONDE • U EMY DESTINNOVÉ • YASMIN HOTEL, NOODLES • ZÁTIŠÍ GROUP •
PRESS SERVICE:
Dominika Vrkotová, 
00420 606 886 103
dominika@praguefoodfestival.cz
