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An attractive one-piece walnut fagade
this café, the emblem of Chiviisso’s INCUSE
The Caffe Pasticceria Bonfante was lounc
1922 with the joining of the Caffe Piatti of
the adjzcent establishment. A complete renovation
of the interior and exterior of the new café resulted
in the uniformity of its style. The nocciolini, whic
had already been a suocessful confectionery prods
uct, remained the most famous speciality:of the
pastry shop. 8

ARCHITECTURAL AND HISTORICAL NOTES
The café originated on Strada Statale 11. It has al
ways had a rwo-fold calling. Firstly, the café s orved
as the main meeting place ;
s0. It hosted the Gran Gali sponsored by the
paper la Gazzelta di Chivasso in 1952 and
part in soccer loumaments among cale-sg :
were iraveling between Turin and Mil
the 19205 the café could already
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sign. This is the way that e
outside of i way :
The mterior furnishings date from 1922 There are
::I':m counters — one for the bar and the other for the
pastry shop with a tall boiserie with shelves and
twirrors. The decoration is of wood with red Verona
marble panels. The only friezes that are left consist
in some fruit-shaped lozenges on 4 panel behind
the bar counter. The most valuable items in the

cafié are the greal mirrors DY

from the 1940s made by
Albano Macario, with their advertisements for the
litle sweet pills - Pastiglie Leone — and M: zi
liqueurs.
Albano Macario, who is listed in the guids
Turin beginning with 1891, changed the.
his company in 1912 into “an establishme
production of artistic mirrors and wi
pastes and all kinds of crystal.” There is
torically and documentarily important mi
ed right at the entrance. It holds an a¢
for cookies — Biscotti Delta. The mirm
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ry and Shop,” who worked in Turir
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' to Japan, thanks to the business acumel

. hazelnus. In the beginning, the

PRODUCTION E
In 1904 Ernesto Nazzaro registered the trade
Noaseti for his workshop. From that time ol
ciolini spread all over Italy and were

Bonfante.
The preparation of nocciolini is si

gredients are high quality —egg ¥

packaged in tin cans. Franco Ortalcla
of Bonfante, still has an excellent e
from 1922 designed by the Pial
shows off the medals that the fi at th
seilles International Exposition of 1905



