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Dav ide  Oldani  i s  the  owner  of  a  s tar red  res taurant  D ’O ,  in  the

ne ighbourhood  of  Milan ,  one  of  the  most  af fected  areas  in  the

wor ld  f rom  the  v i rus .  In  his  res taurant ,  he  t rans forms

t rad i t iona l  I ta l ian  ingredients  in to  plated  masterp ieces ,  where

he  combines  contrast ing  f lavours  in to  equi l ibrated  dishes .

 

From  mid  March ,  Dav ide  had  to  c lose  his  res taurant .  As  we

wr i te ,  there  i s  no  not ice  when  I ta l ian  res taurants  wi l l  be  able

to  reopen  the i r  doors .
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EVERYTHING WAS GREAT BEFORE THE SHUT
DOWN, AND I  AM CONFIDENT THAT

THE RESTART,  EVEN IF  WE WILL HAVE TO GO THE
EXTRA MILE,  WILL BE VERY POSITIVE



Dav ide  sees  th i s  fo rced  c losure  as  a

k ind  of  creat ive  pause ,

a  chance  to  re f lect ,  to  deve lop  new

sk i l l s  but  a lso  to  re focus  on  old

techniques .  He  i s  now

exper iment ing  espec ia l l y  with

chocolate ,  how  to  get  an

ext ra  sh ine  on  dark  and  with  Ruby

chocolate .  “ I  have  moulded  Easter

eggs  with  except iona l  resu l t s ,

espec ia l l y  with  Ruby ,  which  was

soo  sh iny  i t  make  me  get

emot iona l  about  i t ” ,  says  Dav ide .

 

 

 

He  i s  a lso  us ing  the  t ime  to  wri te

three  di f fe rent  books ,  two

about  rec ipes  fo r  the  everyday  l i fe

ca l led  “Mangia  come  par l i ”  (Eat  l i ke

you  ta lk )  and  one  about  the

phi losophy  of  food  that  he  i s

teaching  in  cul inary  schools .

So  he  i s  qui te  busy  dur ing  these

days ,  even  with  the  res taurant

c losed .  Unfor tunate ly ,  he  had  to

put  his  s ta f f  on  technica l

unemployment .

Despi te  that ,  anyone  s t i l l  gets

100% of  the i r  sa la ry ,  because  he

bel ieves  in  tak ing  good  care  of

your  s ta f f .
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S HAR I N G  AD V I C E  W I T H

P E E R S :  B e  c r e a t i v e  a n d

t a k e  c a r e  o f  yo u r  s t a f f

G o d  i s  t e l l i n g  u s  t h a t  we  a r e  a l l  g u e s t S

o n  t h i s  p l a n e t  e a r t h ,  n o t  t h e  own e r ,
c o n s e q u e n t ly  t h e  r e s p e c t  f o r  t h e  p l a n e t

a n d  t h e

s u s t a i n a b i l i ty  w i l l  b e c o m e  m o r e  s e r i o u s .
Y o u  s e e  t h a t  w i t h  t h e  s l owd own

E V E R Y t h i n g  i s  g e t t i n g  c l e a n e r ,
e q u i l i b r a t e d ,  n a t u r e  i s  c o m i n g  b a c k .
M a n k i n d  wa s  n o t  a b l e  t o  d e a l  p r o p e r ly
w i t h  t h e  p l a n e t ,  s o  G o d  i s  t a k i n g  c a r e  o f

i t .
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Furthermore ,  Dav ide  i s  re f lect ing  on  phys ica l  contacts ,  which

should  be  reduced  to  a  bare  minimum  as  long  as  vacc inat ion

or  cure  fo r  the  Coronav i rus  does  not  ex i s t .  “Are  we  able  to  l i ve

a lmost  without  phys ica l  contacts  and  be  happy  at  the  same

t ime ? ”  ask  Dav ide  doubt fu l l y .

 

He  f i rmly  bel ieves  that  af ter  the  lock  down  the  ro le  of

hosp i ta l i t y  wi l l  be  essent ia l  fo r  the  soc iety  in  gett ing  back  to

normal .  Some  days  ago  he  got  a  ca l l  f rom  a  customer  who

wished  to  make  a  reservat ion  fo r  next  winter .  Dav ide  was

qui te  surpr i sed  about  th i s  long - te rm  reservat ion .

However ,  the  reason  behind  was  surpr i s ing ly  s imple ;  When

you  don ’ t  see  the  l ight  at  the  end  of  the  tunnel ,  you  need

something  to  make  you  fee l  better .  The  expectat ion  of  hav ing

a  tab le  booked  at  the  D ’O  in  some  months  f rom  now  made

the  spe l l .
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By  planning  fo r  the  day  af ter ,

Dav ide  i s  a l ready  reth ink ing

his  space  in  the  k i tchen  and

in  the  din ing  area .  He  wi l l ,

fo r  example ,  reorganize  the

sh i f t  of  the  chefs  so  that

work ing  in  the  k i tchen  wi l l

be  sa fer .  “What  I

w i l l  miss  the  most  are  the

st rong  handshakes  and  hugs

with  both  my  team  and  my

fe l low  c l ients ” ,  so  Dav ide .

 

 

 

He  was  a  pioneer  in  pro jects

around  k i tchen  hygiene  and

bel ieves  th i s  wi l l  become

even  more  important ,

espec ia l l y  to  reassure  the

guests  af ter  the  pandemic .

He  sees  th i s  as  a  pos i t i ve

deve lopment  fo r  the

restaurant  bus iness .
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Hyg i e n e  a s  a  T o p  P r i o r i ty  

TO HIS  FELLOW CHEFS,  HE WANTS TO TELL THEM
“STAY SAFE AND SOUND,  AND BEAR IN MIND

THAT MANKIND PROPOSES AND GOD CHOOSES.”  
 BUT ALSO THAT ” IF  YOU HAVE A PROJECT KEEP IT
CLOSE TO YOUR HEART,  DON’T  LET IT  GO,  AND BE

READY TO GO ONCE THE CRISIS  IS  OVER”.

DAVIDE OLDANI
RESTAURANT D'O
SAN PIETRO ALL'OLMO,  
ITALY
WEBSITE:    WWW.CUCINAPOP.DO
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