CELEBRATE
LIKE AN ITALIAN

BRUSCHETTA

with Homemade Pestos

Paired with Cavit Pinot Grigio

INGREDIENTS (Serves 2)

1 1rustic loaf or ciabatta

U Extra virgin olive oil

U 1 garlic clove (for rubbing
the toasted bread)

U Fine salt

CLASSIC BASIL PESTO
U Fresh basil leaves

U Pine nuts

U Parmigiano Reggiano

1 Pecorino Romano

U Garlic

U Extra virgin olive oil

PISTACHIO PESTO
1 Unsalted pistachios
1 Pecorino Romani

U Extra virgin olive oil
U Coarse salt

MEAT CANNELLONI

Paired with Cavit Pinot Noir

INGREDIENTS (Serves 2)

1 200g “00” flour

U 2 eggs

U1 200g ground meat (a mix of
veal, beef, and pork is ideal)

1 50g mortadella (optional)

6 tablespoons grated

Parmigiano Reggiano

1 cup milk

Ya onion

1 carrot

1 celery stalk

1 bottle tomato passata

Fresh mozzarella
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Extra virgin olive oil
Fine salt
Coarse salt
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