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Maris Grove Italian American Club  
Presentation:  

Patty & I were pleased to have been invited to 
speak to the Maris Grove Retirement Communi-
ties Italian American Club,  by its President, Mr. 
Rosario Lombardo.  We had the pleasure of   

addressing 70+ members, discussing Pasqualina’s concept and     
history.  The various categories of cheese were reviewed along with 
how to put together the perfect cheese platter for 
all of your entertainment needs.  Proper storage 
techniques, wine pairings and suitable accompa-
niments were shared as well.  We fielded ques-
tions from a very discerning crowd, it was a huge 
pleasure and honor! Thank you Mr. Lombardo  & 
Maris Grove Italian American Club Members! 
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�Ingredients: 
Salad:* 5 oz Cantal   
12 oz cooked lentils  
*5 oz Pancetta Bacon   
8 crushed walnuts  
Dressing: 4 French shallots  
*5 tbsps  Sa Barral French EVOO  
3 tbsps dry white wine  
2 tbsps Dijon mustard  
Salt and pepper 

Directions: 
Carefully drain the cooked lentils. Cut the pancetta  bacon as small lardoons; 
cook them in a hot pan without adding any fat to it. Peel and chop the shallots. 
Mix them in bowl with the mustard, the oil and the dry white wine. Pepper and 
whisk the dressing. Dice the cheese. Mix the lentils, the lardoons and the 
cheese together in a serving bowl. Pour the dressing on the top and mix well. 
Decorate with the walnut and serve immediately….DELICIOUS! 
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*  ingredients available at      
Pasqualina’s �
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AROMA ANTICO                          
ITALIAN WINE PRETZELS 
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