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Baby Omions i Belsamic Vimegar
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Cipollime all'aceto balsamico



rillled Artichoke Halves
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Carciofi alle griglia
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Grilled Eggplant

Reduce time and labor without sacrificing quality!!

Melenzame alla Grigha



Grilled Peppers
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Reduce time and labor without sacrificing quality!!

Peperomi alla Griglia



Whole Cored Charred Peppers

Peperons allo brace
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Armonia di Verdure
(Harmony of Vegetables)
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Carciofi alle Gindia




Muslroom Cream w/ Truffle
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Muslhrooms Crean w' Trujfle




Porcini Boschetto
(Sliced Porcimi Mushrooms in herbs in ot)



Sauces: Pizza or Pasta !

Asparagus Tips Sauce

Arrabbiata Sauce

$
%
Y ! &

Pomodorina Sauce
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Complimentary sauces for CHEESE, DESSERT and COOKIKB!!

Salsarancia (Oranges and Onions Sauce)

Sauce prepared with
orange pulp in pieces
and minced onions.
The spicy taste gives
to this sauce a
particular and intense
flavor. The sweet-
and-sour aftertaste is
able to enhance all
types of flavors.
Ideal as side dish for
boiled meats and
poultry. Ideal also for both matured (Grana, MomtaBecorino) and fresh
(Ricotta, Mascarpone) cheeses.

Recipes with Salsarancia Sauce

1)Vol au vent with Mascarpone cheese and SalsaadBauce
Ingredients:
Fresh Mascarpone, Salsarancia sauce, vol au vent.
Preparation:
Mix the mascarpone with the sauce. Fill the volant, decorate with slices of orange
and serve.

2)Cheeses-pie with Salsarancia sauce
Ingredients:
Assorted cheeses, Salsarancia sauce.
Preparation:
Cut the cheeses into round slices. Put one slicheése, spread salsarancia sauce on it
and so on until you have obtained a pie. Warm eppik on the surface and serve it.



Salsfichi_(Fig Sauce)

This sweet-and-sour sauce is
made with diced figs with
Marsala and a little bit of apple
vinegar. A fresh balanced
sauce with spices. It can be
used as a side dish with boiled
meats and poultry. Ideal also
for both matured (Grana,
Montasio, Pecorino) and fresh
(Ricotta, Mascarpone) cheeses.

Recipes with Fig sauce

1)Ricotta cheese-cake with fig sauce
Ingredients (for four people):
250 grams of ricotta, 125 grams of flour, 60 grarhsugar, 70 grams of honey, 1,5 dl of
freshcream, one lemon, 3 eggs, salt, fig sauce, butter.

Preparation:
Put the flour on a rolling-pin, add the butter ¢énto pieces, a pinch of salt, the sugar and
three spoons of cold water. Mix the ingredients atth the obtained dough make a ball.
Cover a mould (dimensions about 22 cm) with thegtiou
Knead the ricotta with the honey, add the gratedde peel, the beaten eggs and the
cream
Pour the mixture in a cake tin and level it on seface.
Put the mould in the hot oven and cook for ab&utinutes. Let cool and spread with
fig sauce.

2)Roast turkey with fig sauce, baked potatoes audetygiati” tomatoes

Ingredients (for one person):
3 slices of roast, 50 grams of fig sauce, 150 grahisaked potatoes, 50 grams of
soleggiati tomatoes, 50 grams of onion cut intcese

Preparation:
On a plate put the slices of meat, add the fig satie tomatoes, the potatoes and the
onions as side dish and serve.



Green tomatoes
Sauce
Diced fresh green
tomatoes to create
this refined and
sweet-and-sour
sauce with apple
vinegar. Spiced with
mustard and ginger
to give an intense
and aromatic flavor.
Slightly spicy due to
the perfect quantity of mustard. Ideal as sida s boiled meats and
poultry. Ideal also for both matured (Grana, MomtaBecorino) and fresh
(Ricotta, Mascarpone) cheeses.

Recipes for this Green Tomato sauce
1)Sweet-and-sour chicken breast with green tonsataece

Ingredients (for five people):
One chicken breast, 50 grams of sultanas, 50 g@pse nuts, parsley, salt, lemon
juice, mixed salad, green tomatoes sauce.

Preparation:
Cook the chicken breast in salt water, then lebil. Cut it into slices, add the lemon
juice, the pine nuts, the sultanas and the salt.
Let marinate for a night. Put it on a layer of mixgalad and garnish with green
tomatoes sauce.

2)Mixed boiled meats with green sauce tomatoes
The recommended meats for this dish are : beef] beaeal, chicken, boiled salami,

tongue and zampone.
Boil the meats separately and serve on a plate grélen tomatoes sauce.



Salsafragola Sauce
(Strawberries with
Balsamic Vinegar)

This thick, aromatic and

sweet-smelling sauce

contains pieces of

strawberries and is

enhanced by a sweet

and sour taste from

balsamic vinegar. ldeal

for sweets, ice creams, crépes, whipped creamnd@@&otta”, boiled meats
and poultry. Ideal also for both matured (Granantdsio, Pecorino) and
fresh (Ricotta, Mascarpone) cheeses.

Recipes for Salsa Fragola
1)Custard ice cream with salsafragola sauce

Ingredients:
Custard ice cream, salsafragola sauce.

Preparation:
Put three balls of ice cream in a bowl and garnigth salsafragola sauce.

2)Hamper of Parmigiano Reggiano cheese with salgalfa sauce

Ingredients:
Parmigiano Reggiano cheese, salsafragola sauce.

Preparation:
Warm a non-stick saucepan, add the grated Parmaéeard let melt it.
Take of the layer of cheese from the saucepan laaqokeswith a little bowl to obtain an
hamper.
When cool put the salsafragola sauce into the hampeheese. Decorate with fresh
strawberries, pieces of Parmigiano and balsamieygar.



Pannae Cotta
(Powdered Dessert Mix)
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Not only do the products fit
schemes, they can bring new
fashion any of the existing
service currently.
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