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I’'m always asked for my recommendation as to what sub to order.... I,
of course, say they are all outstanding because my wife, Pasqualina,
makes them (brownie points for me!!l). | decided to do a little re-
search, these are my findings:

1. Our most popular sub is the “Angelo’s Italiano”

2. A close second is the “Tuscany”

3. The Homemade Meatball is the most popular hot sub.

4. The Chicken Gina is most often ordered with Fresh Mozzarella
5. The Ciliberto is a vegetarian favorite

Despite the above, my personal favorite is the San Daniele with Fresh
Mozzarella and extra Red Roasted Tomatoes.

Come in and order your favorite.

wm  LADY GO GO
i) GOAT GOUDA

has a smooth semi-firm texture that

- | . . -
\ . practically melts in the mouth !'lt is
. n o lightly fruity & pleasingly/mildly

i~ firm teoctene

IMFORTED FROM HOLLAND =
Exclusively for Nassau Canel/ e

orERRR—— A cheese everyone will love !
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Razor clams & Shrimp risotto
INGREDIENTS (8 servings)

*3 cans of Geomar Razor Clams

*3 cups of San Marco Carnaroli rice

1/3 diced onion

2 cloves of garlic

2 cups of white wine

*5 cups Kitchen Basics Seafood Stock

1 cup of fresh cream

4 tablespoons of butter - - -
* 2 Tablespoons Extra Virgin Olive Oil * mgred'_ents available at
* 2 Tablespoons grated Parmesan Reggiano Cheese Pasqualina’s

3 tablespoons of parsley

1 chopped tomato

PREPARATION

- Heat butter and EVOO

- Sauté the onion, garlic and tomato

- add rice and stir-fry

- gradually add wine and stock

- cook, stirring continuously, over low heat

- add Razor Clams & grated cheese when rice is tender
- cook to heat clams through and finish up with cream, butter and parsley leaves
- serve and garnish with shellfish and parsley leaves

Razor clams & Sea Conch Salad

INGREDIENTS (4 Servings)

*1 can of Geomar Razor Clams

*1 can of Geomar Sea Conch

4 cups of Mixed Greens

1/3 diced onion Chopped finely

*4 Tablespoons Extra Virgin Olive Oll

* Lemon Juice to taste

Fresh Ground Black Pepper and Salt to taste
DIRECTIONS

Place your Razor Clams and Sea Conch in a bowl and toss with Onion, EVOO, Lemon Juice, Salt and Pepper.
Arrange your greens on your serving plates

Place your seafood mixture on top and greens and Enjoy!
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