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Carando Perfectmg Finer Foods
Smce 1933. Taste The Tradition.

At Carando, we believe that in order to call a product
“Italian” there ought to be some direct ties to Italy!
Our “Classic Italian” line features recipes that Peter
Carando borrowed from his homeland ... from wine-
cured salami to whole dry spices in capicola. =
Carando meats today are reminiscent of the “0ld
Country” even after 75 years. Carando Classic
Italian meats are available in retail packages in ;
your grocer’s meat section, or look for fresh sliced

at your favorite deli counter.

CARANDO ANTIPASTO PLATTER |
Serves 10 - 20

Ingredients

Serves 10 - 20

1 head Romaine lettuce, leaves separated

6 (4 to 8 oz. ea) assorted thinly sliced Carando® ltalian Deli Meats, (capicola,

“ g\e 5\\ced pepperoni, prosciutto, mortadella, genoa salami, soppressata...)

ch Size 1 / E 1 Ib. fresh asparagus, steamed and chilled

1 pkg. long thin Italian-style breadsticks

1/2 Ib. fresh mozzarella cheese, sliced 1/4-inch thick

1/2 Ib. provolone cheese, cutinto 1/2-inch cubes

3 to 4 Roma tomatoes, sliced

1 can jumbo ripe olives

1 jar large green olives

1 jar stuffed Italian cherr ppers

1 jar marinated artichoke hearts

1 jar pickled Italian-style eggplant

1 jar roasted red pepper

1 bunch fresh basil, chopped

Italian dressing

Preparation
Arrange lettuce leaves to cover large serving platter.
Arrange Carando Deli Meats, by variety, in different areas of the platter. Sliced
deli meats can be rolled, folded in half or folded into quarters. Wrap prosciutto
around asparagus spears. Salami or grande pepperoni can be wrapped around
bread sticks.
Once deli meats are arranged, place provolone cheese and vegetables in differ-
ent places on p'Iatter. Alternately layer mozzarella and tomato slices in the center
of platter. Top with fresh basil and drizzle with your favorite Italian dressing.

- Remember, there is no right or wrong way to assemble an antipasto platter. Use
your imaginlation andlllave fun with it! §




