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Prava Naru grazes her cows.



The pizza in Calcutta is so good that it is literally unrivaled worldwide. 
Although the capital of West Bengal is considered the stronghold of the best Indian gastronomic 
specialties, an Italian entrepreneur has succeeded in ousting the supremacy of pakoras, puris 
and dosas with a lethal weapon: “zero-kilometre” mozzarella. Or almost: to be more precise, it is 
produced 30 kilometres from the City of Joy in a factory in Hogolkuria. 
Annamaria Forgione has successfully set up a Women’s Empowerment activity that is decisive for 
the success of the “Mozzarella Project”: a network that has purchased milk from about 50 women in 
the Bengalese countryside at fair prices since 2005, thanks to the cows the women obtained with a 
micro-credit from the NGO IIMC (Institute for Indian Mother and Child founded by Dr Sujit Kumar 
Bramochary, the original creator of the project together with the Italian Consulate of Calcutta). 

The 100 litres the peasants milk daily go to supply the factory in Hogolkuria, where thanks to 
the Italian entrepreneur’s initiative, the staff is trained in the production of the typical 
cheese from Southern Italy. The constant supply for her restaurant “Fire and Ice”, inaugurated in 
Calcutta in 2005 in addition to the first original “Fire and Ice” Annamaria Forgione manages in 
Kathmandu, has made it possible to reach excellent quality levels and transform the city into an 
unmissable destination for the most demanding pizza lovers. 
In addition to the cows’ milking on a domestic scale and the guaranteed sterile conditions in 
the production units where the mozzarella is hand-pulled, its incredible freshness depends on 
some of the products grown directly in the Bengali countryside such as Tulsi (Indian variant of 
Mediterranean basil) and soft wheat, together with the use of Italian specialties such as peeled 
tomatoes. 
But above all, the success is thanks to a unique and special ingredient: the ethical spirit of 
pink entrepreneurship.



Two women wait their turn to sell milk 
to the ‘’mozzarella unit” in Hogolkuria. 
The milk is purchased at 30 rupees per 
litre. The market price in rural areas 
is around 25 rupees per litre. 



The mozzarella at the end of 
the preparation process.



SSujata Mondal with her son Sajal and 
one of the two cows purchased thanks to 
the IIMC micro-credit program. 
Sujata has benefited from a loan of 40,000 
rupees so far. She has sold the milk produced 
by her cows to the Mozzarella Unit for 8 years.



Bidhan and Champa during 
the preparation of Made 
in India mozzarella.



Cow grazing in the 
rural area of   Hogolkuria.



The IIMC micro-credit program is exclusively for women. 
The beneficiaries can open an account where they can 
deposit their savings and apply for loans of up to 
15,000 rupees at a time. The Hogolkuria branch has 5,000 
bank accounts. About 3,000 women benefit from the program.



The Hogolkuria campus is one of the first structures 
built by IIMC (Institute for Indian Mother and Child). 

Active since 1998, it now includes a school, 
a micro-credit bank and the mozzarella “factory”                                                                                                               



The entrance to 
the mozzarella factory.

Sajal Mondal, the son of
 Sujata Mondal: one of the 

womenwho has benefited from 
                                       the micro-credit program. 

program. 



The milk sales register. Every day 
the “mozzarella unit” buys between 

80 and 100 litres of milk.



The Sonarpur headquarters of the Institute 
for Indian Mother and Child, one of the 
largest NGOs in West Bengal, was founded 
in 1989 by Dr Sujit Brahmochary. After 
receiving a grant from the Belgian Red Cross 
to acquire a specialisation in paediatrics 
in Brussels, he returned to Calcutta and 
worked with Mother Teresa and the Missionaries 
of Charity for two years. His Institute aims 
to provide medical assistance to the inhabitants 
of the rural areas south of Calcutta.



Prava Naru delivers
her daily milk production.



Bidhan checks the milk’s quality 
while preparing mozzarella.



Entrance to the restaurant 
“Fire and Ice” in Calcutta.



Loading the mozzarella in the taxi.



Mr Sikdar weighs the mozzarella in the restaurant 
“Fire and Ice” on Middleton Street in Calcutta.



Saturday night at the 
restaurant “Fire and Ice”.



Annamaria Forgione with some chefs. From left, Deepkumar, Tausif, Mantu, Raju, Laksmi and Mangal.



The kitchen of the restaurant “Fire and Ice”. 



Unlike the “Fire and Ice” branch in Kathmandu 
that attracts many tourists, the Calcutta branch 
is mainly visited by local, well-off clientele.



Deepa selects the tulsi leaves, an Indian 
variant of basil, for the preparation of 
Margherita pizza or other Italian dishes.



Rustica pizza, a vegetarianspecialty 
of the restaurant “Fire and Ice” in 
Calcutta. This type of pizza is very 
suitable for Indian eating customs.



Annamaria in a meeting with the staff of the 
restaurant “Fire and Ice” in Calcutta. She lives in 
Kathmandu, Nepal, but visits at least once a month.



Family birthday party at the restaurant 
“Fire and Ice” in Calcutta.



PARALLELOZERO, VIA DONATELLO 19/A MILAN - INFO@PARALLELOZERO.COM - WWW.PARALLELOZERO.COM - +39 02 89281630


