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[hl: tempting selection of thinly sliced, dry-air aged

specialty meats is what Iralians refer to as

“affettati di salumi”. Traditionally, these are )
served with unsalted breadsticks or -
crusty bread ... often, with marinated 7
roasted peppers or artichoke
hearts, olives, shavings of
Parmigiano ... or with fresh, ¢
melon, pears or figs. '
With a fine Italian wine,
of course. And,

always, with

plenty of satisfaction
and nutritional
value, too!
Buon appetito!

MILANG

DISTINCTIVE AND [RADITIONALLY. [TALIAN

IN FLAVOR AND QUALITY.



SO MANY APPETIZING WAYS TO ENJOY THESE CITTERIO SPECIALTIES:

AS A NOURISHING LUNCH OR SNACK ... AS
AND ALWAYS AS A VERY WELCOME HORS

PROSCIUTTO

All natural. No preservarives,
nothing artificial. Here in the States
— just as they do in Ttaly — Citterio's
Curing Masters concentrate on
bringing our the pure, naturally
sweet flavor of each Prosciutto.

The distinctive ltalian taste and
flavor of Prosciutto Citterio are
perfected through their classic

and intentionally unhurried aging
Pfﬂgfﬂﬂl. UP o a }'Eal’ Or maore.

ROSMARINO*

The ultimare Havor highlight

for sandwiches, salads or pasta.
Citterio’s popular Rosemary Ham is
massaged with dried Rosemary,
then slow-roasted 1o develop its
tenderness and aromatic taste,

Roll into bire-sized appetizer.

PROSCIUTTO
DI PARMA
Also available from Italy is Cirterio’s
internationally acclaimed Prosciutto
di Parma. This is Citterios own
signature version of this delicacy
which is branded with the official
Ducal Crown of approval, a symbol
of its unique excellence. Prosciutto,
domestic or imported from Iraly, is
traditionally enjoyed by Iralians just
with plain breadsticks or a crusty
bread. Often ir’s accompanied with
fresh melon, pears or figs.
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BRESAOLA

Delicarely seasoned, air-dried beef
—- 98% lean, high in protein and
flavor. Pronounced “breh-ZOW-
lah™. Ttalians enjoy it in its simplest
form: drizzled with extra-virgin olive
oil, fresh lemon juice, black pepper

— along with crusty bread
f=
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and a fine Iralian wine.
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SOPRESSATA HOT
Delightfully spicier version of the
traditional lalian-style country
Salame. It offers a pleasing
counterpoint in Antipasto with
Ttalian olives, marinated arrichokes,
Pecorino Romano cheese. Enjoy
it as an accent in salads, omelets
OF pastas,, on pizza or stcamed
vegetables. Really lusciousin a

Panino with roasted, sweet red
pepper and Provolone cheese.

SOPRESSATA

Cirterio’s signature version of a long-
time favorite. Subdy seasoned, it's
authentic with the taste and texwure
of coarsely ground curs of fresh pork
- typical of the tradirional hand-cut
specialties made in old-country farm
kirchens. The rich, classic flavor is
broughr out by narural, deliberately
slow aging. Equally delicious in an
Antipasto or in a Panino.

MORTADELLA
WITH PISTACHIO

Slow-roasted in classic brick ovens.
Delicartely accented with selecred
spices and pistachios. Ideal for
enriching Panini or sandwich
triangles with tomato slices,

green olive or artichoke spread.

SPECK

Natural, wood-smoked version of
Prosciutto, popular for centuries

as Antipasto or in cooking. Adds
an intriguing accent to salads
(arugula and roasted chestnuts!) or
i“ .\"lll'\, a4 p.l\T.l SAUCE OF 4 nsotto.
Particularly delicious in a frittata or

amelette

A PRELUDE TO FAMILY DINNERS ...
D'OEUVRE 'WHEN ENTERTAINING!

GENOA SALAME

Premium, Ttalian-style version of
this popular Salame. Citterios is
slowly aged to create its distinctive
Havor and richness. Ideal for
Antipasto, for sandwiches or,

cur up, as an accent on a hearty
country salad or in sauces for pizza,
pasta or steamed vegetables.

COPrPrA
Coppa Citterio is made from selected
and seasoned pork shoulder burt,
slowly and naturally aged to bring
out the tenderness p|us the full,
robust flavor and aroma so popular
in the Old World. Available Hot
(Piccante) or Sweet (Dolce).
Also available is Citterio’s Cooked
Capicola, Hot and Sweet.

PREMIUM
COOKED HAM

Cirtterio’s own delicious version
of a New York favorite! Premium
quality plus slow oven-roasting
ensure melt—in—_\,’nur—mnuth
tenderness. It’s 97% lean, high in
protein and honest, clean-tasting
- . ham Havor.

PANCETTA

Premium, Iralian-style Bacon with
a delicious difference. It’s leaner,
tightly rolled into a Salame shape,
delicately seasoned and slowly aged
to develop the distinctive flavor so
popular with chefs. Grear for Pasta

Carbonara, or for an Tralian “BLT"
with .::ll-.'_ul.l. sun lirirli tomatoes,
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