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Brian & | would like to thank you, our most loyal custom-
ers, for helping us get to this milestone achievement. In
a world of uncertainty, it has been our sincere pleasure
to provide top quality imported gourmet food specialties
& catering services. You have not only helped us grow
our business but you have also enriched our lives with
your loyalty and friendship. We look forward to the years

ahead and again, our sincere thanks!

'y,

e T

—
Il
|i||
IIII‘I
iy
iy

IE
\
S

3
||
rd
B
3
|
", |II|!=
" —

/’Al‘_

I
Illll
|
Iili

iy I\...
liE
i
Y

>,
)4
g

N

Z




&2

L "# $ %&'()& * &+%'& , %-
& Co() * 4 (*/+ 0
12 $ + I+ * 12% + + 3 0+ 34
( * + + 2 +
4 (, * 0 5 + * @ *+ /
2
6 , ( / * 4+ 2
$( /I, ( /0+7 (I 2 *
Ksidid ( 3 222%+
+ +0 ( * +9
+ ( + + (, /
o (* O + 2 + 0, ( *+/
- 0+ 77 0 , <=
I+ ":8" #9
1 1 11
| # "$H# %
1
# $%&
- A“‘l’
Basiron (Gouda w/Pesto) Rembrar
Gouda Roomano (ages 5 years) DaVinci
Smoked Gouda Vincent

Smoked Gouda w/Jalepeno

Beemster Goat
Beemster XO (extra aged)

Beemster w/Mustard
Roomkaas
Prima Donna

Ravenno (Italian Twist)

Mimolette (French)
Cablanca (Goat)

Ewephoria (Sheep)
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' ngredients:
* 1 tablespoon Pasqualina’s Extra Virgin Olive Oill
1 red bell pepper, chopped
1 medium onion, chopped
2 garlic cloves, minced
*1 cup arborio rice

e

3 cups chopped fresh spinach

* 16 oz. Kitchen Basics Chicken Stock * ingredients available at
* 1 tablespoon Amore Red Hot Pepper Paste Pasqualina’s
1 teaspoon salt

* 14 cup grated Ravenno, Gouda Roomano, Rembrandt o r Vincent Cheese

Directions:

1. Preheat oven to 400 degrees Fahrenheit. Grease 1 1/2-quart casserole dish. Heat EVOOI in a large skillet over
medium heat. Add red bell pepper, onion, and garlic. Cook for 5 minutes.

2. Add rice; toss to coat well. Stir in spinach, chicken stock, Pepper Paste, salt, and 1/4 cup of your chosen cheese.
3. Spoon mixture into prepared baking dish. Sprinkle top with remaining 1/4 cup of your cheese. Bake 35 to 40 min-
utes until rice in tender. Serve immediately.
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Ingredients:

2 cups (8 ounces) coarsely grated Ravenno, Gouda Roomano, Rembrandt or Vincent cheese

2 cups (8 ounces) coarsely grated Parmigianno Reggiano cheese

2 tablespoons cornstarch

Y, teaspoon ground white pepper

Pinch of ground nutmeg

1 clove garlic

1 % cups dry white wine

1 to 2 tablespoons freshly squeezed lemon juice

Bread, vegetables and fruit for dipping

Directions:

1. In a medium bowl toss the cheeses with cornstarch, ground white pepper and nutmeg.

2. Cut the garlic clove in half and rub the cut sides around the inside of the fondue pot. Discard the garlic.

3. In a medium saucepan, heat the wine and lemon juice over high heat. Bring to a boil. Lower the heat to medium
and toss in a handful of cheese, whisking constantly until the cheese melts. Continue adding cheese and whisking
until the sauce is smooth. Remove from the heat as soon as it is smooth. It will become stringy and tough if over-
cooked.

Light the burner under the fondue pot and reduce the flame to low. Pour the warm cheese mixture into the fondue
pot. Pass bread, vegetables and fruit separately. ENJOY!
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Care Wear "clothing to
inspire". These shirts are
about many topics we care
about. We want other
people to care about them
to. They are meant to
start conversations, show
support, and help raise money on the local
level - 10% of their profits are donated.
AWESOME DESIGNS!

" # $%3$&!

A: C
*KD 0

I+

8/

>H | #
D
# J>HH2HH

)% 5 /




