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Hot Sheet - July 2010
RAVIOLI

June 28-July 2 Scamorza Affumicata (Egg wrap - oval) Smoked mozzarella, rose-
mary roasted mushrooms, sun dried tomatoes, ricotta impastata

July 5-9 Porcini - Parmesan (Egg wrap oval) Grilled local porcini, parmigiano
-Reggiano, caramelized onion, roast garlic, fresh mozzarella, toasted pine nuts

July 12 - 16 Stilton - Dried Strawberry (Egg wrap-oval) OG seascape strawber-
ries from Deep Roots dried in-house, English Stilton, balsamic glazed onions

July 19 - 23 Grilled Sugar Snap Peas (Egg wrap-oval) Grilled local organically
grown sugar snap peas, Jacob’s Creamery fromage blanc, caramelized onions,
roasted garlic, parmesan

July 26 - 30 Asparagus Taleggio (Egg wrap-oval) Grilled local asparagus, Taleggio
cheese, caramelized onions, roasted garlic, ricotta impastata

FRESH PASTA — Pappardelle, Fettucine, Linguine,
Spaghetti, Angel Hair, Sheets

June 28 - July 2 Lemon Pepper

July 5-9 Fresh Marjoram Estate grown!
July 12 - 16 Gaeta Black Olive
July 19 - 23  Fresh Lemon Thyme Estate grown!

July 26 - 30 Fresh Sweet Basil Estate grown!

JULY Special Gnocchi: Fresh Chive (&stare Grown)

cocooocococe News and Notes ooococococe

Classic Foods will be open Monday July 5th. All delivery routes on regular schedule.

Per customer request we have begun to offer ARBORIO and CARNAROLI rice in 50 Ib. sizes. Both
are priced at $89.25. These varieties, the basis of Risotto dishes, are the genuine articles imported from
Italy. And don’t forget that we offer both in a 10 Ib. size @ $21.00.

We have also added California grown WILD RICE — BROKEN, available by the pound @ $3.95.
This would be useful in soups, pilaf blends, or whenever a whole kernel wild rice is not required. We’ve
also lowered the price of our California grown whole WILD RICE to $5.95 per pound.

You’ll soon notice a change in our packaging of pesto sauces and chimichurri. The new square package

is made of PLA—not plastic but rather made from corn-based resin. We’ll be making the switch as we
exhaust current stock of plastic containers. We have been using PLA ravioli trays now for four years.



