
Slice the bread and toast it. Once it is toasted rub a peeled garlic clove against the bread to give it extra
flavor. Chop the tomato and season with salt, pepper, olive oil and lemon juice. Garnish with the chopped basil
leaves.

Two baking potatoes, peeled and sliced in “coins” 0.5 inches thick

A bag of frozen mixed vegetables (carrots, peas, corn, etc.)—make sure it is microwaveable

Half cup of small pickles (cornichons)

Mayonnaise (homemade is best)

Salt and pepper

Ingredients:

This is called Russian Salad in Italy (perhaps because it is served cold?); the key is to hold back the mayo and
not make it a slime like some potato salads from US supermarkets.

Ingredients (for two people)

Country bread, sliced

Garlic clove

Nicely ripe tomato

Fresh basil

Good olive oil

Fresh lemon juice

Salt and pepper

Wine stores have 20 kinds of Pinot Grigio on their shelves. We are creatures of habit and often go for the
tried and true, but sometimes it is wise to try something new. We'll take a look at some dry Italian whites
with interesting flavors ($15−25 range) and will be making bruschetta, Italian potato salad (insalata russa),
and crostini to enjoy with the wine!
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The hardest part of this appetizer is saying its name correctly. Remember that SCH in Italian is read SK and
not SH and that the letter T is always pronounced as T (as in test) and not something close to D (as in Marty).

Cook the potato coins in salted water. Cook the bagged vegetables in the microwave (follow the
instructions). Dice the cooked potatoes and put them in a bowl with the microwaved vegetables. Chop the
pickles and add them to the bowl. 

Add two tablespoons of mayo and stir. If you prefer more, add it gradually and stir carefully so you do not
break up all the vegetables. Season with salt and pepper.



Invite a few friends because enjoying a few bottles is more fun with company. Participants will be asked to
describe the wine by comparing it to the Pinot Grigio.

Buy a bottle of the Pinot Grigio you like as this will be the benchmark against which we compare the other
wines. You will, so to speak, describe the “tracking error” of the wines you select from the benchmark. In
Gambera's humble opinion, Santa Margherita is overpriced.

Choose one or two among the following (note that this is listed by name of the grape and the region, not the
name of the winery):

Müller-Thurgau from Trentino-Alto Adige

Ribolla Gialla from Friuli-Venezia Giulia

Gewürztraminer from Alto Adige / Suedtirol

Gavia from Piedmont

Verdicchio from Jesi or anywhere in the Marche

Vermentino from Sardinia

Orvieto Classico from, you guessed, the town of Orvieto
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A French baguette

Melting cheese such as fresh mozzarella or fontina

Anchovies, if you like them, or pickled mushrooms, or diced ham, or any pizza topping you like

Ingredients:

This is called Russian Salad in Italy (perhaps because it is served cold?); the key is to hold back the mayo and
not make it a slime like some potato salads from US supermarkets.

CROSTINI

Slice the bread and place some cheese on top of it. Add any topping you want and put in toaster oven or in
oven until the bread is toasted and the cheese has started melting.


