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GLB 291
Globa l  Food  and  Hosp i t a l i t y :  
Cu is i ne ,  Cu l t u re  and  Pe rspec t i ves

S p r i n g  S e m e s t e r  2 0 2 6
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3 CREDIT COURSE
S a t i s f i e s  y o u r  C D P  C o r e  G l o b a l  
&  C u l t u r a l  D i v e r s i t y  P e r s p e c t i v e  
e l e c t i v e  ( o r  O p e n  E l e c t i v e )

M e e t s  ( m o s t l y )  v i r t u a l l y  d u r i n g  
t h e  2n d 8  We e k s  o f  t h e  S p r i n g  
S e m e s t e r  t o  p r e p a r e  f o r  t r a v e l  
t o  I t a l y

G l o b a l  E x p e r i e n c e :  

M a y  1 9  t o  J u n e  3 ,  2 0 2 6  i n  I t a l y !  
( 2  T r a v e l  D a y s  p l u s  1 4  d a y s  i n  
I t a l y )
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2026 REGIONS:  
NETTUNO -ANZIO,  
FERRARA,   ASTI,  &
SALSOMAGGIORE  -PARMA

Plus Cul tura l  Tours in  Rome, 
Venice,  & Tur in!
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YOUR INSTRUCTOR
FOR  THE COURSE
Chef Charles Niedermyer, Penn College Baking 
and Pastry Arts Faculty

Assisted Chef Trometter in May 2024 and only 
got lost once!

Point person for questions and interest

Email him:  cniederm@pct.edu

mailto:cniederm@pct.edu
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CULINARY SCHOOL VISITS & HANDS ON COOKING & 
BAKING CLASSES INCLUDED  - ALL MAJORS  WELCOMED!
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ESPRESSO 
RECOMMENDED!

Itȗs a busy 14 days in Italy -

E v e r y  re g i o n  v i s i t e d  i n c l u d e s  
a  t o u r  g u i d e  w h o  h a n d l e s  a l l  
o f  o u r  t r a v e l  a n d  
a r r a n g e m e n t s .

E v e r y  d a y  h a s  1  o r  2  
s c h e d u l e d  a c t i v i t i e s .   Th e re  
i s  s o m e  f re e  t i m e  t o  e x p l o re  
a s  we l l .
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WINE  TASTING 
IN  ASTI
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TRUFFLE HUNTING & TASTING  AT  TARTUFLANGHE
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TRADITIONAL 
PROSCIUTTO DI 

PARM



10

AND OF COURSE, PASTA!
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HISTORICAL  & 
CULTURAL  TOURS
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THERE IS SOME FREE  TIME  TO EXPLORE
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TRADITIONAL 
PARMIGIANO 
REGGIANO


