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PO VALLEY FOODS

IMPORTED FROM THE PO VALLEY PLAINS OF NORTHERN ITALY AND BEYOND

Our award-winning products easily
transform any recipe into a memorable
authentic Italian experience.

WWW.FPOVALLEYFOODS.COM
PVF.INFOBPOVALLEYFOODS.COM
516.801.4688 Free cHIFPING
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1 (28-cunce) can whole peeled
Lotiartows in juice, prefierably
San Marzano
celery stalk, reughly chopped
wral carroe, rowghly chepped
“vall onion, roughly chopped
(2- 1o 3-inch-long) beef shank
marow bones, Both ends of
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Y pound chicken Ivers
¥ tablesposes cxtra-virgin olve ol
% pound ground pork
Ve poved ground vea!
Y Cup dry white wine
1 tmaspoon fine sea salt
Pinch freshly grated notmeg
Pinch grousd choves
1 pound maccherencini i
Campolione or tagholinl {see note)
Frestly grated Pecorine Toscano o
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