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Giada Valenti is an award winning singer and songwriter, born and raised in Venice, 
Italy. She is currently featured on PBS television with her stunning music special 
From Venice With Love. In her show she takes her audience on a romantic jour-
ney performing her own rendition of hits from the ‘60s, ‘70s, ‘80s as well as recent 
ones. Giada, who sings and speaks in five languages, performs love songs originally 
made famous by The Carpenters, The Beatles, The Doors, Christina Perri, The Bee-
Gees, Linda Ronstadt, Dusty Springfield, Roberta Flack, Bread, Gino Paoli, Mina, 
Domenico Modugno and many more.
    Her television special has been broadcast over 400 times by 72 PBS stations in 22 
States. Also Mountain Lake PBS is using Giada’s From Venice With Love for their 
special programming. In April she started a 40 city tour around the United States 
and Canada with sold out concert at the Town Hall Theatre in New York City.

 In Europe she had several hits climb directly to the top of the charts with record label Sony BMG. In 
Italy Giada did win several important music festivals such as the prestigious San Remo Giovanni Talenti Nel 
Mondo and Festival di Castrocaro. For the past ten years Giada, currently resident of New York City, has 
released her CDs “And I Love You So”, “Italian Signorina” and “My Lullaby”, garnering rave reviews. She has 
been featured on ABC and NBC television during the special of the Columbus Day Parade in New York City. 
 The people of Italy continue their love with Giada, particularly the press who continuously following her 
career. After moving to New York, Giada earned the distinction of being the subject of two hour-long docu-
mentaries about her life and success in the United States by the highly regarded Italian television network Sky 
Italia and Rete 4.
 Onstage, Giada shines most purely. She was handpicked by producer Sonny Grosso (The Godfather, The 
French Connection) and musical director Phil Ramone (Billy Joel, Ray Charles, Frank Sinatra) to be cast in 
the Broadway musical Be My Love based on the life story of tenor Mario Lanza.

Giada Valenti - Biography

Tenor Teo Ricciardella - Biography

Italian Tenor Teo Ricciardella is an Italian tenor who was born in Puglia, Italy. He 
immigrated to the United States of America at the age of thirteen where he began 
his classical career in 2000. Since then, he established himself as a crossover artist 
performing classical and pop pieces.
    Teo Ricciardella has performed in numerous concerts, both nationally and inter-
nationally, in the cities of New York, Las Vegas, Miami, Philadelphia, Columbus, 
as well as in Bologna, Italy. Teo has performed in front of distinguished and inter-
national public figures, such as the United Nations Secretary General, H.E. Ban 
Ki-moon at a NYC reception in his honor in July 2012; Governor George Pataki at 
a commemoration reception for Independence Day; New York City Mayor Michael 
Bloomberg in 2009 for NYC Police Benevolent celebration; Mr. Donald Trump in 
2011 for the Grand Opening Gala of Trump International, and many more.

 Teo released his latest CD entitled “Solo Musica,” which includes Con Te Partirò, Ave Maria di Franz 
Schubert, O Sole Mio, and many more. Teo released his first CD entitled “Musica”, with a tribute to the great 
Italian tenors of the 20th Century such as Franco Corelli, Luciano Pavarott, Mario Lanza, Placido Domingo, 
and includes favorites like Nessun Dorma (from the Turandot opera), Torna a Surriento, Because, and Granada.
 Teo lives in Westchester County, New York.
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Soprano Anna Veleva has received international acclaim as one of today’s most gift-
ed and versatile Opera stars. She has performed at major venues such as Carnegie 
Hall – Stern Auditorium, J.F. Kennedy Center for the performing Arts, Suntory 
Hall in Tokyo and The National Palace of Culture in Bulgaria. 
    Important figures who mentored and worked with Anna are Placido Domingo, 
Renata Scotto, Aprile Millo, Alec Baldwin and Bill Schumann. 
    Veleva has a Masters degree in Classical music and Opera performance and a Post 
Graduate Degree in Classical singing and Stage performance. She has graduated 
from the State Academy of Music “Pancho Vladigerov” in Bulgaria and “Mannes 
College of Music” of the The New School University in New York. 
    Anna was selected out of an immense competition to be one of the actors in 

Alec Baldwin’s Masterclass at the Southampton College - Long Island University. She has finished courses in 
Method acting Meisner technique in acting and Alexander technique of movement as well. 
 She has been recognized internationally for her Opera and Concert performances as well as Masterclasses 
in Voice and Stage performance. Anna quickly built a reputation of one of the most distinguished Vocal 
Coaches Internationally. She has learned and inherited the Vocal technique method of her grandfather Georgi 
Zlatev-Cherkin - one of Bulgaria’s most distinguished Composers and Professor’s in Vocal Pedagogy. Some of 
his students are World renowned Opera Stars such as Ljuba Welitsch, Anna Tomowa-Sintowa, Alexandrina 
Miltcheva and others. The media has hailed her as “The New Opera Hope”.

Ornella Fado - Biography

Soprano Anna Veleva - Biography

Ornella Fado was born and raised in Italy, where, as a child, she studied classical 
piano and ballet. Her career started at the young age of 17 with the dance company 
of the Etoile`of Teatro dell’Opera di Roma Diana Ferrara.
    For many years, Ornella performed and worked as a soloist, soubrette and actress 
in many RAI TV programs, and in some of the most well known theater productions 
such as A Chorus Line.
    Ornella also has worked as a model/actress in print and commercial ads and was 
for many years the “FACE” for GBR Television.
    Ms. Fado is the founder of OK Productions LLC and she is the hostess, creator 
and producer of the only TV show about Italian restaurants and lifestyle in America, 
called “Brindiamo!”, broadcasted on NYC LIFE channel 25 since 2005.  
    Additionally, Ornella is authoring an upcoming book which will provide a behind-

the-scenes look at her television show and which also will feature some of the best Italian restaurants in and 
around New York City and Italy, along with many tasty recipes, interviews and much more.
 Ornella has produced three editions of Brindiamo! Magazine, and in 2010 she launched the first Brin-
diamo! Scholarship for talented young chefs, in 2009 Ms Fado created a Special Edition of Brindiamo! on the 
Sea, from the cruise line MSC cruise Poesia.
 Ornella further is launching a “Brindiamo Club Card” aVIP cards for food lovers, and Brindiamo! in my 
Kitchen, a new exiting new TV series.
 Ornella is fluent in Italian, English, and Spanish, holds a degree in education, a degree in “Theory and Solfeg-
gio” from the Conservatory Stanislao Giacomantonio, and a degree in Ballet from Centro Internazionale Danza. 
 Ornella is the proud mom of a beautiful 22 year old daughter named Carolina.
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Sophia is a young soprano who resides in Pomona NY. She is 19 years old, and is in 
her second year of college studying performing arts at Rockland Community Col-
lege. Sophia is currently training with world renowned opera singer Anna Veleva. 
She was a member of the Sacred Heart Players from 2004 until it came to an end 
in 2012. She is very thankful to her wonderful parents Chris Ann and Steven who 
support her in every decision she makes toward her singing career. She is also thank-
ful to have Giada Valenti in her life and inspiring her to continue on the path of 
singing. She’d like to thank Marcello for all these wonderful opportunities to sing at 
his beautiful restaurant and in Passione!

Peter Furlan is an saxophonist, composer, arranger and educator whose 
striking originality is demonstrated on his Twinz Records release  “Peter 
Furlan – Spy Glass Hill.” In addition to leading The Peter Furlan Proj-
ect,  Peter Furlan Trio & Quintet, he co-leads 3 groups with Neil Al-
exander, Mr. Gone , FAQ & Le Jazz Electronique.  He has performed 
and recorded with Terumasa Hino, Dizzy Gillespie, Thomas Chapin, 
Don Alias, Frank Foster, Brian Lynch, David Budway, John Hart, Mike 
Richmond, Terry Silverlight, Cameron Brown,  Vinnie Cutro,  Steven 
Bernstein, Duane Eubanks, Ratzo Harris, Richie Morales, Mahavishnu 
Project, The Temptations, 10,000 Maniacs, The Four Tops and many others.
    Peter is a Suffern native currently living in Congers, N.Y. He is the 

founder, artistic director and conductor of the Rockland Youth Jazz Ensemble, an adjunct music professor at 
Bergen Community College, jazz ensemble director  for Bergen Catholic High School,  woodwind instructor 
for Storm King School and vice-president of the Rockland County Jazz and Blues Society.

Born in Riccia, in province of Campobasso (Italy), to a family of artists, his father was 
a poet/songwriter, while his grandfather was a maestro. He attended music courses as 
a child and at age 13, wrote his first song. His love for music encouraged him to play 
different musical instruments, but the rhythmic guitar became his “life partner.” His 
eminent examples were Lucio Battisti and Ivan Graziani. Claudio played in different 
bands and when he was 17, he wrote two impressive songs called Una Vita Insieme 
and Ambizioni. The next year, when he moved to Rome to attend university, he met 
Nino Fuscagni, a famous showman. This later introduced the young Claudio to the 
artistic sphere where he met popular songwriters and international music celebrities. 
Enthusiastic about his friend’s artistic abilities, Nino wanted Claudio to follow an 
artistic career, especially as a songwriter. Unfortunately, Claudio, even in obedience 

to his father’s will, refused many proposals, preferring the study of Biology. His never-ending love for music 
and songwriting led Claudio to continue singing and composing many other new songs, such as Ancora un pò, 
Ora è tardi, Pensieri, and Carismas. Some years after, he traveled around the world for his job and everywhere 
he took the chance to show his artistic abilities, he enjoyed widespread appreciation. In fact, he had shows 
in Japan, Spain, England, Malaysia and others. In the 2000’s Claudio opened his own recording studio, the 
BlueStudio, where his best songs had been written. From that moment on, he decided to go back over his first 
passion, music, going around for shows and improving his songwriting activity.

Soprano Sophia Sarrubbo - Biography

Peter Furlan - Biography

Claudio Mignogna - Biography
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Jim Masters is a veteran, award-winning television and radio personality, correspondent, 
writer, producer, emcee, spokesperson, voice over artist, journalist and motivational 
speaker and has worn many hats on-camera and on-air, as well as behind the scenes in 
the industry. He’s hosted and produced numerous television and radio shows over the 
years and for 28 years now, Jim Masters has been a nationally recognizable personality 
on PBS. He is a national and regional television host/celebrity interviewer and spokes-
person on several PBS stations, including; New York Public Media stations, WNET 
Thirteen New York and sister stations, WLIW 21 New York, NJTV—New Jersey Pub-
lic Television and in 2015 Jim celebrated 25 years on the Connecticut Public Broadcast-
ing Network’s—Connecticut Public Television—CPTV.  
 Over the years Jim Masters has had the pleasure of interviewing countless ce-

lebrities, artists, musicians, chefs, self-help experts, and newsmakers from around America and the world. In 
that effort he has also helped generate millions of dollars for PBS programming. Some of the folks Jim has had 
the pleasure of working with have included, Judy Collins, Mary Travers, Aaron Neville, Chris Botti, Michael 
Bolton, Andrea Bocelli, Jackie Evancho, and countless others. Some of the nationally recognized programs he 
has worked on include specials ‘Great Performances’, ‘The Artists Den’ and ‘American Masters’. 

Sofia Iacono is an 18 year old soprano and has been musically educated at the 
Regional Center for the Arts in Trumbull, Connecticut where she was awarded the 
National School Choral Award. There, she was a lead vocalist for the Advanced Jazz 
Ensemble and also sang backup for world-renowned, Russian-American violinist 
Alexander Markov. During her senior year of high school she was inducted into the 
Italian National Honor Society. 
 She currently attends Sacred Heart University on a Performing Arts scholarship 
and sings in their Liturgical Choir. Her major is Elementary Education with a minor 
in Speech Pathology.

Victor Anthony Ramirez is an 18 year old guitarist and bassist originating from 
Bridgeport, Connecticut. Growing up in a family of musicians, Victor was exposed 
to music at a young age, specifically his Latin roots. He was fascinated with Latin 
percussion and the world of rock and metal music. Inevitably, he found an interest in 
the guitar. He specializes in Latin style guitar and bass. For his 4 years of high school 
Victor was educated in the Regional Center for the Arts in Trumbull, CT. It was 
there that he found a basis in jazz, classical, and other forms of music. Victor had also 
gained the ability to read music and even minored as a double bassist. Victor Ramirez 
has played with many great musicians such as Alexander Markov and Edwin Rivera. 
Victor has since graduated and will be pursuing music in college this up coming year. 

Jim Masters - Biography

Sofia Iacono - Biography

Victor AnthonyRamirez - Biography

Photo ©Lia Horyczun

Photo ©Lilly Steers
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Come on and join us!! Learn music, 
sing in harmony and have fun!

The Chorus of the Tappan Zee presents a  
full and interesting repertoire of music from 
the 1920s through the 1980s. Included  
will be a number of inspirational, patriotic 
and, of course, traditional barbershop songs. 
Along the way you will hear many songs 
from your youth, and also learn a bit about 
this uniquely American style of four-part 
harmony. Concert charges vary. 
 Founded over 50 years ago as the  
Rockland chapter of the international 
Barbershop Harmony Society, the Chorus  
of the Tappan Zee is proud to share its love  
of music and joy of making four-part  
a cappella barbershop harmony. 
 We are a dedicated group of men who 
happily perform for audiences all over  
our county on a non-profit basis. Visit us at: http://www.tappanzeechorus.org.

Enjoy
Marcello’s 
30Favorite 

Recipes
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 Appetizers

Octopus with Capers, Black Olives, Cherry Tomatoes & Saffron Potatoes

Saffron potato preparation
Cut the potatoes into small cubes and cook them in cold water for 15 minutes with a pinch 
of salt and saffron. The saffron should be just enough to give it a little flavor. Bring to a boil 
and cook until fork tender. Drain the potatoes and set them aside for later. 

Octopus preparation
Poach the octopus in lightly salted water until tender. This will take around 1 hour of sim-
mering. To test when the octopus is ready, stick a fork into the octopus: if it goes in easily this 
means that the octopus is ready. Remove the octopus from the flame and allow it to cool off 
in the same water, then drain and cut the octopus into small cube-like pieces.

Heat extra virgin olive oil in a sauté pan. Add onions, potatoes and octopus, and cook for  
2 minutes, stirring occasionally. Then add parsley, tomatoes, and capers and cook for 1 more 
minute.

Add a little salt and pepper to taste. Place octopus on a plate, drizzle with extra virgin olive oil 
and garnish with a little chopped parsley on top. This dish should be served warm. You can 
lay the octopus on a bed of arugula or other mixed greens.

1 lb. octopus
4 oz. chopped onions
3 oz. cherry tomatoes
1 oz. capers

1 oz. black olives
1 oz. chopped parsley
6 tbsp. extra virgin olive oil
10 oz. saffron potatoes cut in small cubes

Serves 6
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 Appetizers

Tuna Tartare Topped with Cold Tomato Sauce with 
Chopped Capers, Olives & Anchovies

Cut the tuna into 1/4 inch diced cubes and place in a bowl. Add the extra virgin olive oil, salt, pepper, 
Dijon mustard, fresh chives and red onion. Mix well. Keep tartare in a cool place.

In a sauté pan add oil and chopped garlic. Let garlic become brown then add the capers, the chopped 
anchovy and the black olives. Cook for 30 seconds. Add tomato and cook for one more minute. No 
salt is needed due to the saltiness of the capers. Top with olives and cool in the refrigerator for at least 
a half hour.

To assemble this dish, take a 2-3 inch open-ended cylinder and insert the chopped arugula in the 
bottom of cylinder. Then take the tuna and press down with a spoon.  Cover the tuna with the cold 
tomato topping and garnish the dish with some chopped chives. Serve with toasted bread or crostini.

For the tartare:
1 lb. of fresh tuna (sashimi grade)
1 tsp. salt 
1 tsp. pepper 
1 tsp. Dijon mustard
3 tbsp. extra virgin olive oil 
2 tbsp. fresh chopped chives
2 tbsp. red onion finely chopped 
1 oz. chopped arugula

For the topping of the tartare:
1 oz. chopped Gaeta olives or  
 Calamata (Greek) olives
½ oz. chopped capers
1 chopped achovy
1 clove of garlic, finely chopped 
4 oz. chopped plum tomatoes
2 tbsp. extra virgin olive oil

Serves 2
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 Appetizers

Crabcakes with Remoulade

To Assemble Crabcakes: Mix together all ingredients with only a 1⁄2 cup of breadcrumbs. Form into 
cakes about 2" in diameter and about 1⁄4" high. Coat with breadcrumbs. Heat olive oil in a non-stick 
fry pan. Add crabcakes and sauté for 11⁄2 minutes on each side over medium heat. Remove from pan 
and bake an additional 5 minutes in a 400° oven.

For Remoulade: Shred apple and place in a clean, dry cloth. Squeeze to remove juice. Combine apple 
and remaining ingredients and mix thoroughly.

To Serve: Place crabcakes on a plate with about a teaspoon of remoulade on the side. Garnish with 
greens of your choice.

1 lb. lump crabmeat
2 cups Japanese panco breadcrumbs
1 lemon rind, chopped fine
½ cup flat leaf parsley, chopped
3 tbsp. dijon mustard
½ cup red onion, chopped fine
3 tbsp. mayonnaise
1⁄4 cup chopped chives
1 tbsp. worcestershire sauce

Remoulade:
1 cup sour cream or mayonnaise
3 apples, shredded
2 oz. horseradish
1 tsp. black pepper

Makes 8 Crabcakes

Serves 4
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 Appetizers

Eggplant Capriccio

Filled Eggplant with Prosciutto and Mozzarella Marinated in Creamy Pesto Basil Sauce

In medium pan, heat oil. In small bowl, beat eggs until blended. Dust eggplant with flour then dip 
into egg. Fry in heated oil until browned on both sides. Remove from oil, drain on paper towel and 
set aside to cool. Once eggplant is cool, place one slice each of prosciutto and mozzarella on top of 
eggplant and roll together. Place in deep baking dish. Repeat with remaining eggplant, prosciutto, and 
mozzarella.

To prepare the pesto basil cream sauce: Place all ingredients, except water and mayonnaise, in food 
processor. Mix until paste forms. Add water and mayonnaise and mix until sauce is very creamy but 
loose. Pour sauce over eggplant rolls. Marinate for 12 hours. Sauce will thicken upon standing. If 
sauce gets too thick, gradually add small amounts of water to desired consistency. Garnish with 
radicchio, tomatoes, basil and pignoli nuts. Serve cold.

4 slices of eggplant (very thin)
2 eggs
4 slices of prosciutto
flour
4 slices of mozzarella
extra virgin olive oil to cook

For Pesto Basil Cream Sauce: 
10 oz. basil leaves, cleaned with damp cloth
4 cloves garlic
3 oz. pignoli nuts
4 oz. pecorino romano or parmigiano cheese, grated
1 cup extra virgin olive oil

Serves 4
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WASABI NYACK 
110 Main Street 
Nyack, NY 10960
845.358.7977
www.wasabichi.com

SABI SUSHI
1 West 58th Street
New York, NY 10019
646.755.3230
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 Appetizers

Chicken Liver Pâté with Crostini

Sauté the chopped onions in olive oil for 1 minute, then add the chicken livers (make sure that 
chicken livers have no nerves and are completely clean).

Stir-fry the livers with the onions, and then add the capers and anchovies. Let the livers cook for ap-
proximately 3 minutes, or until the liver is cooked through but not overcooked. If the liver appears 
dry, you may want to add a little chicken stock to moisten it.

Turn off the stove and allow the livers to cool for a few minutes. Purée the mixture in a food 
processor or blender until very smooth. Add the chopped parsley and transfer the pâté into a bowl.

You can spread the pâté on crostini or line the edge of the serving bowl with crostini. This dish can be 
served either cold or at room temperature.

8 oz. chicken livers, cleaned well
½ small onion, chopped
2 oz. extra virgin olive oil
2 oz. capers
1 anchovy filet

1 oz. chopped parsley
2 oz. chicken stock, vegetable stock, or water
8 slices of Italian bread lightly grilled or toasted
salt & pepper to taste

Serves 4
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 soup

Cannellini Bean Soup with Pasta and Shell Fish

Soak cannellini beans overnight in cold water. Drain the cannellini beans and transfer them into a pot 
large enough to fit 12 cups of water. 

Cook the beans on a low flame. When the water starts to simmer, add the bay leaves, half of the extra 
virgin oil, and the black pepper. Cook for 45 minutes or until cannellini beans are tender. 

In the meantime, take a sauté pan and add 3 tsp of olive oil and 1 clove of garlic. Cook the garlic for 
1 minute. Add the shellfish and the wine. Cover. As soon as the fish opens, turn off the flame. Discard 
shells and keep the fish to the side.

In a pot, add the rest of the olive oil, along with the celery and the chopped onions. Cook for  
1 minute. Then add the shellfish, the cannellini beans with their water, and the tomato sauce. 

Cook the pasta together with the soup. Taste for seasoning. Before serving, add a touch of extra virgin 
olive oil and garnish with parsley.

1 lb. cannellini beans
40 mussels
40 little neck/manila clams
4 oz. extra virgin olive oil
1 cup tomato sauce
1 tsp. black pepper
1 tbsp. salt

5 oz. very small cut of pasta 
12 cups water
½ onion, chopped
2 stalks of celery, finely chopped
3 pieces of bay leaves
1 cup white wine
Small amount of parsley

Serves 4
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The Garage Girls
34 Wayne Ave., Suffern, NY

FB: TheGarage&TheGarageGirlsSuffernNY

alioop596@yahoo.com

Alison 914-391-6430 Debbee 551-427-4772

www.altomusic.com
329 Route 59, Airmont, NY 10952 • (845) 352-6717 • fax (845) 357-4034
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 soup

Tuscan Bread Tomato Soup

Pass the tomatoes through a food mill. In a large pot sauté the onions in the oil until they are translucent. 
Add the tomatoes and broth and bring to a boil. Reduce the soup to a simmer and cook 20 minutes.

In a saute pan put some extra virgin olive oil with some garlic add the bread and bake until crispy.  
Remove garlic and add bread to the soup. Simmer for 10 more minutes. Take a whisk and break up the 
bread to thicken the soup. Remove from the heat.

To Serve: I like to serve this soup just slightly warm, garnished with a pretty sprig of basil, some cracked 
black pepper and a drizzle of very good olive oil and parmigiano.

This recipe is a famous Tuscan soup whose name, pappa, simply means purée. It is often made in very large 
batches, and is always served just slightly warm or at room temperature. The addition of the bread as a  
thickener creates a soup hearty enough to be a main course. If you are serving this as a starter, keep the  
portions small. Use the best tomatoes you can find. I suggest using San Marzano tomatoes if you are using 
canned, or if you choose the fresh option, make sure you have very ripe, tasty tomatoes.

1 medium onion, finely chopped
3 tbsp. olive oil
32 oz. tomatoes 
4 cups chicken stock
1/2 cup fresh basil leaves 
 (set aside for garnish)

5-6 cups stale Italian bread cubes, crust removed
5 cloves garlic
salt and pepper to taste
extra virgin olive oil
1/4 cup parmigiano

Serves 4-6
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 risotto And pAstA

Fettuccine with Mushroom Tomato Ragu & Fresh Mozzarella

Clean mushrooms by trimming the tip of the stems with roots and dirt and rinsing in water 
 
Melt butter and oil in a pan over medium heat, add garlic onions and mushrooms. Sauté over high heat 
for 3 - 4 minutes, then add the tomato 
 
Combine, season with salt and basil and cook for ten more minute low heat, then immediately remove 
from the heat 
 
In the meantime, boil pasta in plenty of salted water (follow cooking time for pasta) 
 
Drain, reserve a bit of cooking water and sauté in the pan with the prepared sauce 
 
Add grated cheese and a few tablespoons of hot cooking water

Before serving add some mozzarella cheese

Preparation 15 minutes preparation + 10 minutes cooking

1 box egg fettuccine (8 oz)  
4 oz button mushrooms (sliced)
1 cloves of garlic
6 oz of  chopped plumb tomatoes 
3 oz chopped white onions 
1 oz butter

1 oz extra virgin olive oil 
1 tablespoon chopped parsley 
2 oz grated Grana Padana Parmigiano
4 leaves of basil
4 oz fresh mozzarella
Salt to taste

Serves 2
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 risotto And pAstA

Risotto with Spinach and Speck

In a sauté pan add olive oil and onions. Cook for 2 minutes, then add rice. Stir rice with onions 
for a minute and add the white wine. Let evaporate. 

Add one ladle of chicken stock every minute slowly for 12 minutes and stir occasionally. 

Add spinach leaves. Continue to add chicken stock one ladle at a time and stir occasionally.

Add cherry tomatoes and speck. 

Mix everything together. You can now start to taste to see if it’s done. It should take about  
16 minutes for the risotto to be cooked al dente. 

Turn off heat. Add the heavy cream, parmigiano cheese, and butter. Mix well and serve.

10 oz. of Arborio rice or Carnaroli Rice
½ onion, chopped
½ cup of extra virgin olive oil
2 oz. butter
½ cup parmesan cheese
¼ cup heavy cream

8 oz. diced speck (smoked prosciutto)
1 lb. fresh spinach leaves
5 cups chicken broth or stock
½ cup dry white wine
3 oz. cherry tomatoes (cut in half )
salt to taste

Serves 4
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 risotto And pAstA

Wild Mushroom Ravioli with Herbs & Parmigiano Sauce

For Stuffing: Add butter and olive oil into a large fry pan. Sweat onions and add mushrooms. 
Sauté until cooked through. Remove from heat, add parmigiano. Pass mushroom mixture 
through food processor until finely minced. Add salt and pepper to taste. 

For Ravioli Preparation: Lay out wonton wrappers. Place ½ oz. mushroom mix into center of 
each wonton. Paint the outside edges of wonton with egg wash. Fold wonton over and press 
around the edges to seal completely. Cook for 2 minutes in salted, boiling water. Drain and serve 
with Butter Parmigiano Herb sauce.

For Butter Parmigiano Herb Sauce: In a small saucepan, combine butter and sage. Cook for a 
few seconds, add chicken stock.

To Serve: Lightly toss ravioli in sauce until evenly coated. Add some grated cheese. Place in deep 
serving dish and garnish with shaved Parmigiano Reggiano and diced tomato.

For Stuffing:
5 oz. each of Portobello, Shiitake,  
   Oyster and Porcini mushrooms,  
   cleaned and diced
4 tbsp. Parmigiano Reggiano
1 oz. butter
1 ½ oz. extra virgin olive oil 
1 medium onion, chopped
Salt & pepper to taste

Ravioli Preparation:
40 wonton wrappers or ravioli 
Dough
Egg wash

Butter Parmigiano Herb Sauce:
1 stick of butter
1 fresh plum tomato, seeded  
   and diced

2 tbsp. fresh sage, chopped
6 oz. chicken stock
2 tbsp. fresh chives, chopped
2 oz. Parmigiano Reggiano
Salt and pepper to taste
Shaved Parmigiano Reggiano  
  (for garnish)

Serves 4
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20 RIDGE ROAD • MAHWAH, NJ  07430-2328
TEL. (201) 529-5900 • FAX (201) 529-1189

CARING FOR OUR COMMUNITY!

Shop Rite of Tallman
250 Rt. 59

Suffern, NY 10901

Shop Rite of Ramsey
Rt. 17 & Franklin Tpke.

Ramsey, NJ 07446
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 risotto And pAstA

Pasta with White Clam Sauce

In a large saucepan, sauté garlic in olive oil over a low flame until garlic is golden brown.  
Add clams. Cook for 2 minutes until clams are open.

In a large pot, boil pasta in salted water until al dente. Drain, reserving some of the water.  
Add pasta to the saucepan with some of the reserved water. Add the herbs and some extra virgin 
olive oil. Toss to coat. Serve in a pasta bowl.

8 oz. pasta – linguine, capellini or spaghetti
2 oz. extra virgin olive oil
2 cloves garlic, chopped
1 oz. chives or parsley, chopped
1 dozen Manila clams
red and/or black pepper to taste

Serves 2
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risotto And pAstA

Potato Gnocchi with Tomato and Mozzarella Cheese

In a sauté pan heat olive oil with garlic and red pepper. Add tomatoes, basil, salt and bring to boil.

Drop the gnocchi into a pot of salted boiling water and cook until floating aggressively, 2 to 3 minutes. 
Carefully transfer the gnocchi to the pan with the sauce using a slotted spoon. Turn the heat to medium 
and toss gently for about 30 seconds. Tear the basil leaves into a few pieces and add them along with the 
mozzarella cubes.

Toss together for 30 seconds longer, pour into a heated bowl and serve immediately with some  
parmigiano. Garnish the gnocchi with some basil.

For the Gnocchi:
Season water with salt to boil potatoes with skin for 
50 minutes. Put fork through to check tenderness.

On flat surface put flour and form a crater. When 
potatoes are done cooking, quickly drain and cool 
off with small amount of water. Potatoes still need 
to be hot, but not boiling.

Peel potatoes and put them through a mash potato 
press or food mill. Take potatoes and put in middle 
of flour. Add 1 egg, parmigiano and pinch of salt. 

Fold potatoes into flour and mix together, but do 
not overknead. 

With flour on flat surface roll into cylinders. Cut 1⁄2" 
thick diced pieces. With knife, cut into small little 
pieces and dust with flour to keep from sticking.

You can boil gnocchi as they are or make little 
marks on pasta by rolling with fork. Put gnocchi 
onto sheet pan. Boil water and drop them into 
salted water. When gnocchi floats to top they are 
done, approximately 11⁄2 minutes. 

For the Gnocchi: 
1 lb. Idaho potatoes
7 oz. all-purpose flour 
1 egg
1 oz. parmigiano
pinch of salt 
(see instructions below) 

For the Sauce: 
32 oz. can of San Marzano  
   plum Italian tomatoes
3 cloves garlic, crushed
4 fresh basil leaves
1 tsp. hot pepper flakes 
1⁄8 cup olive oil

1⁄2 lb. fresh mozzarella,  
   cut into 1/4 inch cubes
3 oz. parmigiano cheese   
   for garnish
2 fresh basil leaves  
   for garnish)

Serves 4
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 risotto And pAstA

Large-shaped Noodle with Speck, Zucchini and Parmigiano Sauce

In large pot, bring water to a boil. Add salt and pasta. Cook al dente.

Meanwhile, in large saucepan heat olive oil and half of butter. Add zucchini and speck. 
Cook about 1 minute. Add cherry tomatoes and chicken stock (or water from pasta). 

Drain pappardelle and add to sauce. Add the remaining butter, Parmigiano and chives. 
Mix thoroughly. Serve in large bowl allowing the zucchini, speck and cherry tomatoes 
to be on top and garnish with shaved Parmigiano.

1 lb. pappardelle
4 oz. speck, julienned
1 lb. baby zucchini, julienned
2 cups chicken stock or water from pasta
4 oz. Parmigiano Reggiano cheese, grated

2 oz. shaved parmigiano
8 oz. cherry tomatoes
2 oz. chopped chives
3 oz. butter
2 tbsp. extra virgin olive oil

Serves 4
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Liquorland 
located at the Walmart shopping center  
250 Rt 59, Suffern, NY • (845) 357-4014  

www.liquorlandsuffern.com
•

Popular Wines and Spirits
738 U.S. 9, Fishkill, NY 12524 • (845)765-8554

www.popularwinesandspirits.com

Bring this booklet with you when shopping at Liquorland  
to receive a 20%  Discount on a full case of these wines

 Most of these wines will also be available at our  
Wine Tasting Event before the first concert (12:00pm-2pm) 

Wines from every country, 
spirits from every brand.

n
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 risotto And pAstA

Orecchiette with Broccoli Rabe Purée and Sausage

Poach broccoli rabe. When soft, toss it with garlic, oil, salt, pepper and a little red pepper. 
Blend in a food processor with parmigiano or pecorino cheese and little extra virgin olive oil.

Roast or boil Italian sausage for five minutes, let it cool. Cook pasta al dente. In the time pasta is 
cooking, cut the boiled sausage in small round pieces and sauté it with garlic and oil. Add pasta, 
broccoli purée and little cheese. Toss it and serve.

Optional: You can add some tomato sauce and some oven roasted tomatoes to add color to the dish.

3 cloves garlic
1 lb. of broccoli rabe florets
1⁄2 cup extra virgin olive oil
3 links of Italian sausage

1⁄2 cup of pecorino or parmigiano or both
1 tsp. red pepper
4 oz. cherry tomatoes
salt and pepper to taste

Serves 4

34



Congratulations to Marcello! 30YEARS

M
A

R
C

ELLO’S RISTOR

A
N

T
E

OF SUFFERN

Chef
Marcello Russodivito

35



 entrees

Veal Chop Milanese

Flatten the veal chops until they are very thin. Add a touch of salt and pepper and then dip them 
in flour. Then dip them into the egg and dredge them into the breadcrumbs, pressing down to 
make sure the crumbs stick, and shake them gently to remove any excess. With a sharp knife make 
a couple of small cuts in the veal cutlet to allow heat to go through.

In the meantime, melt the butter in a skillet large enough to contain both cutlets at once. Add the 
cutlets once the butter begins to crackle. Cook for 2 minutes on each side. The cutlet should be a 
golden color. Remove them from the pan and dry with a paper towel and serve hot, garnished with 
parsley and lemon on the side.

2 veal chops with bone 
2 eggs, beaten 
salt & pepper 
½ cup flour

2 cups plain breadcrumbs 
8 oz. salted butter 
lemon wedges 
parsley for garnish

Serves 2
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food service specialists

Mario Esposito
Account Executive

D-7 Hunts Point Cooperative Market, Bronx, NY 10474-7501
t: 718-328-5270 f: 718-328-5272 • Jim@NationsBestDeliMeats.com 

www.NationsBestDeliMeats.com

Jim Hyland, President
NATIONS BEST MEAT WHOLESALERS, INC.
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 entrees

Calf ’s Liver with Caramelized Red Onions

In a small pot, add the onions, sugar, wine, and lemon rind. Simmer until all the liquid is evaporated 
and the onions become caramelized. 

Season the calf ’s liver with salt and pepper. Dust with flour. In a sauté pan cook the calf ’s liver with a bit 
of butter. Liver can be eaten medium rare, but you may cook it longer if you prefer it more well-done. 

Remove the calf ’s liver and keep warm. To assemble the dish, place the lukewarm caramelized onions
on the middle of the plate. 

Position the calf ’s liver on top of the onions and garnish the dish with any greens you prefer.

4 red onions, cut à la julienne
8 tbsp. sugar
2 cups red wine
1 tsp. lemon rind

2 oz. butter
24 oz. calf ’s liver, sliced
3 oz. flour
pinch of salt and pepper

Serves 4

38



Congratulations to Marcello! 30YEARS

M
A

R
C

ELLO’S RISTOR

A
N

T
E

OF SUFFERN

Chef
Marcello Russodivito

39



 entrees

Baby Chicken with Herbs

Split the Cornish hens from the breast. Season with salt and pepper. Place them into a container. 

Crush the garlic and place it on top of the chicken. Now position all the herbs on top of the 
chicken. Add the olive oil and make sure it goes all around the chicken. Refrigerate for a couple 
of hours to marinate.

Warm a flat iron skillet. Remove the chicken and the herbs and cook the chicken until it becomes 
crispy on both sides (around 4 minutes each side). Take all the herbs and place them back onto 
the chicken. 

You can now take the chicken and place in the oven at 350˚F for 10 minutes. Serve the chicken 
with some lemon and your favorite vegetable.

2 cornish hens
mixed herbs such as rosemary, sage, and 
fresh thyme

2 cloves garlic
½ cup extra virgin olive oil 
salt & pepper

Serves 2
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Visit Silver City Appliances and purchase a combination of
Sub-Zero & Wolf appliances now. Celebrate your investment for

generations. Instant savings offer until March 31st, 2017,
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 entrees

Tripe with Tomato and Parmigiano

1 lb. beef honeycomb tripe (or any you prefer)
2 cups plum tomatoes
1 large onion, chopped
2 cloves garlic, chopped
1 tsp. fresh thyme
salt & pepper

8 oz. white wine
2 cups chicken stock or water
6 tsp. of pecorino or parmigiano reggiano
4 oz. extra virgin olive oil
8 leaves of basil
2 oz. butter

Serves 2

Poach the tripe in cold water with a pinch of salt for 1 hour and 15 minutes.

Drain the tripe and allow it to cool. Cut tripe in ¼ inch slices. 

Heat the olive oil in a pot and add the chopped onions and garlic. Cook the onions and garlic  
for a few minutes, and then add the tripe. Cook together for 5-7 minutes.

Now add the white wine and cook until it evaporates. Season with salt and pepper. Add the plum  
tomatoes, fresh thyme, and the stock. Bring to a boil. 

Either simmer on top of the stove for an hour and a half or place into the oven at 350˚ for the same 
amount of time. 

When finished, tripe should be nice and tight. Taste for tenderness and season to your liking.  
Remove from the oven. Add the butter and the parmigiano cheese. Serve the tripe with crostini.

A note from the Chef: Tripe is always better the next day. Simply warm it up and serve.
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 entrees

Short Ribs with Sangiovese Wine

3 lbs. flanken-style short ribs
1 carrot, chopped
1 onion, chopped
2 stalks of celery, chopped
8 oz. Sangiovese red wine
4 tbsp. tomato paste
2 cloves garlic

2 bay leaves
1 tsp. fresh thyme
4 oz. extra virgin olive oil
4 cups of beef broth or water
4 oz. of flour
salt & pepper

Serves 4

Salt and pepper the meat. Dust the meat with flour and place to the side. Heat olive oil in a large 
sauté pan. Add the meat and sear the meat on all sides. Take the meat and place in a deep pan to 
fit the meat perfectly. 

Using the same oil, add all the chopped vegetables and cook for a few minutes. Drain all the 
excess oil and add the tomato paste, wine, and herbs to the vegetables. Cook for another few 
minutes. Add the beef stock or water. Mix well.

Transfer all the liquid and vegetables onto the meat and cover. Place the baking pan in the oven 
and cook at 325˚ for 4 hours or until the meat becomes very tender. 

Remove the meat from the liquid. Degrease all the excess oil. With an electric mixer, puree all 
the vegetables in the liquid to create a sauce. If you want it to be smooth, pass through a sieve. 

Place the meat back into the sauce. Season to your liking. You can serve with potato gnocchi, 
polenta or creamy mashed potatoes. 
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153 Main Street, Nyack, NY 10960 
http://www.didierdumas.com

PATISSERIE DIDIER DUMAS

1 to 40 yds Container
serviCes perfeCt for:
ConstruCtion, industrial,  
demolition, CommerCial,  
residential, renovation,  
reCyCling, yardwork,  
Clean-ups, tree and  
stump removal and more.
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 entrees

Veal Shank with Gremolata

4 pieces veal shank
1 carrot, chopped
1 onion, chopped
2 stalks of celery, chopped
8 oz. white wine

4 tbsp. tomato paste
3 cloves garlic
2 bay leaves
1 tsp. fresh thyme
4 oz. extra virgin olive oil

4 cups of beef broth or water
4 oz. of flour
1 lemon
1 oz. chopped parsley
salt & pepper

Serves 4

Salt and pepper the meat. Dust the meat with flour and place to the side. Heat the olive oil in a large 
sauté pan. Add the meat and sear the meat on all sides. Take the meat and place in a deep pan. 

Add the chopped vegetables to the same oil and cook for a few minutes. Drain all the excess oil and 
add the tomato paste, wine, and herbs (but only 2 cloves of garlic) into the vegetables. Cook for  
another few minutes. Add the beef stock or water. Mix well.

Put all the liquid and vegetables onto the meat and cover. Place the baking pan in the oven of 325˚F 
for 4 hours, until the meat becomes very tender. 

Remove the meat from the liquid. De-grease all the excess oil. With an electric mixer, puree all the 
vegetables in the liquid to create a sauce. If you want it to be smooth, pass through a sieve. 

Place the meat back into the sauce. Season to your liking. 

For the Gremolata: Use only the skin of a lemon (without the white part), and chop very fine.  
Chop 1 clove of garlic very fine. Mix these 2 ingredients with the chopped parsley. 

To assemble the dish: Place the veal in the middle of the plate and sprinkle the gremolata on top. 
This dish is traditionally served with saffron risotto, or you may serve any other starch that you prefer.
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WHOLESALE GROCERY CO.
HOTEL AND RESTAURANTS SUPPLIED

718-733-9400
800-850-7055

BROTHERS  SINCE 1915
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 entrees

Seared Scallops with Leeks, Arugula and Mushroom Ragu

1⁄2 onion
2 leeks, julienne
1⁄2 lb. shiitake mushroom
3 oz. cherry tomato

3 oz. baby arugula
1⁄2 cup extra virgin olive oil
12 large sea scallops
salt and pepper to taste

Serves 2 or 4 Appetizers

Sauté the onion with the oil in a large pan, add leeks, mushroom and tomato. Cook for few  
minutes. Season with salt and pepper. Keep cooking for a few more minutes. Just before you 
serve, add baby arugula.

For the scallops, add some olive oil, salt and pepper. In a very hot, non-stick pan sear the scallops 
for a minute on each side. Put the vegetable ragu in a dish and add seared scallops on the plate. 
Finish it with a drizzle of good extra virgin olive oil.
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Dr. Gusmano, DMD
Dr. Chichetti, DDS
Dr. Friedman, DMD

Office number: (845) 357-2599
Address: 29 N Airmont Rd.

Suffern, NY 10901

Our team of professionals have more than 100 years of combined experience,
and have been serving the community for more than 47 years!

www.RampoDentalCare.com

General Denistry    Cosmetic Denistry    Dental Implants    Invisalign    and more!

www.Sallyanndesigns.com • sallyann@sallyanndesigns.com • 201-675-0001

Stan Kurtis
Violinist, Director

www.sightsoundtalent.com
specialoccasions@sightsoundtalent.com

STAN KURTIS
MUSIC & 
ENTERTAINMENT
for Special Occasions

JR Lobster & Seafood
251 Route 59

Suffern, NY 10901
845-357-6618
jrlobster.com

Fresh Seafood • Choice
Meats • Free Range Poultry •

Catering

Store Hours
Monday 10-6

Tuesday-Friday 10-7
Saturday 10-6

Sunday 11-3 (seasonal)

www.giuseppeserratore.com
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 entrees

Salmon with Horseradish Crust and Mustard Sauce

4 pieces of salmon (8 oz. each) 
1⁄4 cup olive oil to cook the salmon

For the crust:
4 tbsp. horseradish
2 tbsp. dijon mustard
1 cup breadcrumbs (Panco or plain)

For the sauce:
1⁄2 cup white wine
1⁄2 cup heavy cream
4 tbsp. dijon mustard
pepper, optional
chopped tomatoes
chopped chives

Serves 4

Mix together the horseradish with the 2 tbsp. of mustard, and spread on top of the salmon. 
Then put the breadcrumbs on top of that. Heat oil in a skillet, and when very hot, put in 
salmon crust side down, and sear for 10 seconds, turn over and sear other side for 10 more 
seconds. Put the fish in a baking pan that has a little oil. Bake for about 12 minutes without 
turning at 400°.

Sauce: In a medium saucepan, reduce the wine by half. Then add cream and the 4 tbsp. of 
mustard. Bring to a boil, then simmer for 4 minutes until smooth.

To Serve: Put salmon on the plate and spoon the sauce around it. Garnish with chopped 
tomatoes and chives. 
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Barry S. Kantrowitz
Paul B. Goldhamer
Gary S. Graifman

New York • New Jersey • Florida
800-660-7843

PEOPLE HELPING PEOPLE
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 entrees

Shrimp with Zucchini Cannellini Beans and Shellfish

8 medium-large shrimp, cleaned
16 mussels, cleaned 
16 manila clams, cleaned
1 zucchini, diced in small cubes
2 cups cooked cannellini beans with liquid
2 cloves garlic, sliced

1 cup tomato sauce
1⁄2 cup white wine
1⁄4 cup olive oil
pinch red pepper
salt and pepper to taste
6 leaves of fresh basil, chopped

Serves 2

In a sauté pan heat oil, add garlic and cook until brown. Remove from heat, add zucchini and 
shell fish. Bring back to fire. 

Cover and cook for 30 seconds, then remove cover and add beans with liquid, wine, red pepper 
and tomato sauce.

Now add shrimp and chopped fresh basil and cook for 3 more minutes and serve. Shrimp should 
not be over cooked.
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  entrees

White Fish Livornese with Soft Polenta

1 lb fish fillets of your choice:
  (Perch, Sole, Snapper, Swordfish, Salmon) 
2 cups chopped plumb tomato 
2 cloves of chopped garlic
2 oz extra virgin olive oil

1⁄2 cup black olives 
1 oz capers 
1 pinch crushed red pepper flakes 
1⁄2 cup dry white wine 
Salt and pepper

Serves 2

Preheat oven to 450°

In a 12" ovenproof skillet, combine the oil and the garlic. Let the garlic cook for 20 seconds then 
add the olives and capers. Make sure the flame is low, cook all the ingrendents for a minute then add 
tomatoes and pepper flakes. 

Bring to a boil over medium heat. Rinse the fish, pat dry, then cut into 2 equal portions. Season with 
salt and pepper and place skin side up in the skillet with the sauce. Bake 7 to 10 minutes, until just 
cooked through.

Place a portion on each of 2 plates, spoon some of the sauce over each, and serve it with soft polenta

Polenta for 2
2 oz of instant polenta 
2 cup of water 
salt to taste
Boil the water, salt it, add the polenta and stir it for 5 minute until is soft. 
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 desserts

Pizzelle with Sweet Ricotta & Chocolate

Pizzelle:
6 eggs 
1 ½ cups sugar 
1 cup butter, melted 

1 teaspoon lemon zest 
1 teaspoon vanilla extract 
3 ½ cups all-purpose flour 
4 teaspoons baking powder 

Cannoli cream: 
2 lbs. of ricotta cheese
12 oz. sugar
2 tbsp. vanilla extract
3 oz. chocolate chips
3 oz. confectioners sugar

Makes 20 pizzelles

In a medium bowl, beat the eggs with an electric mixer until they seem light. Add the sugar, 
butter, lemon zest and vanilla, mix well. Stir in the flour and baking powder. 

Heat the pizzelle iron. Drop batter by teaspoonfuls onto the center of the patterns, close the lid 
and cook for about 30 seconds. Test the cooking time on the first one, because temperatures 
may vary. Remove the cookies carefully from the iron and cool on wire racks.

Using an electric mixer, beat the ricotta and sugar with the vanilla extract until is very creamy 
add chocolate chips.

To assemble the dessert, position the cream between the pizzelle. Dust with additional  
confectioners’ sugar.
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JUST MINUTES FROM YOUR DOORSTEP . . . 

The Historic Lafayette Theater

Celebrating 92 Years

Opened March 3, 1924
•Currently playing first run classic movies • 1000 seats. 

Never a sold out show • Nearby parking. Affordable 

admission and concession prices •Available for rental, 

birthday parties, corporate events, etc.

USA TODAY has named The Lafayette Theater one of the 
Top Ten Classic Movie Theaters in the country!

Keep the magic alive! Support the Lafayette! 
97 Lafayette Avenue, Suffern, NY

Info: 845-547-2121
www.lafayettetheatersuffern.com
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 desserts

Rum Raisin Bread Pudding with Caramel Sauce

Bread: 
8 oz. golden raisins 
2 cups of milk
1 ½ cups of heavy cream
5 eggs (beaten)

2 long loaves of bread 
 (approx. 11 oz. each, cubed/no crust)
1 tablespoons vanilla extract
1 cup of sugar
4 oz. cups of light rum
Graham cracker crumbs

Caramel Sauce:
½ cup sugar
1 oz. butter (cut into pieces)
5 oz. heavy cream

Serves 6-8

Make bread: Preheat the oven to 350° F. Hydrate raisins in hot water for 10 minutes until softened.  
Remove crust from bread and cut into cubes. Place in a large bowl.

Combine milk, cream, raisins, vanilla and ½ cup of sugar in a saucepan and bring to a boil.

In a separate bowl, whisk together eggs, ½ sugar and rum. Pour milk mixture over the bread and mix 
until soft. Next, combine the bread with the egg mixture.

Butter a small baking pan (enough to fit servings) with unsalted butter and sprinkle with graham cracker 
crumbs. Fill pan with bread mixture and top with more graham cracker crumbs. Bake for 1 hour, or until 
an inserted toothpick comes out clean.

Make caramel: Boil heavy cream in a separate saucepan. Cook sugar in a small saucepan until melted and 
all sugar is caramel colored.

Once the sugar has melted into a thick tan syrup, remove it from heat and add pieces of butter. Pour in 
the hot heavy cream and return it to the stovetop, cooking for an additional 5 minutes. Remove from 
heat and allow to cool. Sauce will thicken upon cooling.

To assemble:
Cut bread pudding into squares and pour the sauce on top. Bread pudding is best served at room tem-
perature. Serve with ice cream.
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 desserts

Italian Cheesecake

6 eggs
1 cup sugar
3⁄4 cup sweet butter
24 oz. ricotta cheese 
8 oz. mascarpone cheese

1⁄2 oz. lemon zest
1 tsp. vanilla extract
1 tsp. orange extract
6 oz. crushed graham cracker crumbs

Serves 6-8

In a bowl mix ricotta, mascarpone, sugar and eggs until very smooth. You can use electric mixer 
on slow speed.

Add 3/4 cup melted butter, lemon zest, vanilla and orange extract.

In a 6 or 8 inch spring form, brush with the rest of the butter and sprinkle with crushed graham 
cracker crumbs.

Add ricotta mix, sprinkle more graham cracker crumbs on top and bake for 60 minutes at 350°.
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desserts

Flourless Chocolate Cake 

12 oz. semi-sweet chocolate
12 oz. sweet butter
12 egg yolks
12 egg whites
12 oz. sugar

Crème Anglaise:
 8 egg yolks 
 4 cups heavy cream
 1 cup sugar
 vanilla extract to taste

Serves 12

Cake: Melt butter and chocolate in double boiler. Remove from heat. Beat yolks with 6 oz. sugar 
until smooth. Whip egg whites with 6 oz. sugar until stiff peaks form. Temper chocolate mixture 
with egg yolks. Slowly fold beaten egg whites into chocolate mixture.

Butter and sprinkle granulated sugar in 12" spring form pan & add cake mixture. 

Bake at 350° for 1 hour. Cool, remove from pan.

Créme Anglaise: Beat sugar & eggs until smooth. Add heavy cream & vanilla to saucepan. Bring 
to boil. Remove from heat. Temper cream mixture with egg mixture. Finish cooking in double 
boiler. When mixture coats the back of a wooden spoon, remove from heat. Cool in ice bath. 
Pour over cake. 
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 desserts

Open Face Napoleon

Pastry Cream:
16 oz. milk
2 oz. sugar
2 egg yolks
1 egg

11/2 oz. flour
1 oz. butter
8 oz. heavy cream
vanilla extract to taste 
 (can use any flavor)

Serves 6

Purchase puff pastry. Bake according to instructions, sprinkling with sugar for flavor and color.

Boil milk and sugar. Combine yolks, eggs and flour together. Add a little milk into the egg mixture to 
temper the eggs. After 4 to 5 seconds add rest of the milk. Put mixture into double boiler and stir with 
wooden spatula until it sticks to the spatula.

Cook the cream and pass it through a fine colander into a glass bowl. Sprinkle with sugar on top so 
you will not create a film and let cool.

In a bowl, whip some heavy cream. Add pastry cream and gently fold together. 

To assemble the desserts, put cream on the bottom of plate and top with crushed puff pastry (Step 1). 
Repeat steps one more time and then add puff pastry at the end. Garnish with fruit, powdered sugar 
and mint.
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 desserts

Tiramisú - Espresso Cake with Mascarpone 

1 lb. mascarpone cheese or cream cheese, plain
4 egg yolks
1 cup marsala wine, or any sweet wine
4 tbsp. sugar

10 oz. ladyfingers, or spongecake
3 cups espresso, or very strong black coffee
cocoa to decorate

Serves 6-8

Mix sugar, marsala and eggs in copper bowl or double boiler and cook for 5 minutes. Let cool.  
This mixture is called zabaglione

Blend the mascarpone cheese with the zabaglione until smooth.

Spread 1/3 of the cream mixture in the bottom of a square pan 2" deep. Dip the ladyfingers individu-
ally in espresso and place uniformly on top of cream mixture. Add another 1/3 of cream mixture and 
repeat another layer of ladyfingers. Add the last of the cream and refrigerate for 3 hours. 

Cut into squares and sprinkle with cocoa powder.
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Taxpayers overpay taxes by about $945 million each year due to mistakes on tax returns! We will 
help you pay less taxes by using proactive tax planning during the year to save you money.

We examine your prior years taxes to find missed deductions, overpayments, red flags and other 
opportunities to put money in your pocket and out of Uncle Sam’s, as well as keeping your tax 
returns from attracting audits.

We provide expert advice and effective tax solutions which include accounting, bookkeeping, 
QuickBooks training, tax preparation, tax planning for business and individuals throughout  
Tri state area of New York, New Jersey and Connecticut.

Paying Less Taxes Is Exactly The Same As Making More Money

Scott M Aber CPA
Personal Wealth Manager

Certified Tax Coach 

10 Esquire Road, Suite 1, New City, NY 10956 
P 845-215-5969 • F 845-215-5972 • www.abercpa.com
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Marcello’s weekly radio show

LISTEN LIVE AT:
WRCR.COM

New York’s

Newest Radio

Station

71



Congratulations to Marcello!Congratulations to Marcello! 30YEARS

M
A

R
C

ELLO’S RISTOR

A
N

T
E

OF SUFFERN

Chef
Marcello Russodivito

72



Congratulations to Marcello! 30YEARS

M
A

R
C

ELLO’S RISTOR

A
N

T
E

OF SUFFERN

Chef
Marcello Russodivito

Congratulations to Marcello! 30YEARS

M
A

R
C

ELLO’S RISTOR

A
N

T
E

OF SUFFERN

Chef
Marcello Russodivito

73



Congratulations to Marcello! 30YEARS

M
A

R
C

ELLO’S RISTOR

A
N

T
E

OF SUFFERN

Chef
Marcello Russodivito

A stunning article written 
about Marcello’s Ristorante 
published in The Hook 
magazine’s July/August  
issue which features culture, 
art and community in the 
lower Hudson Valley.
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The September 2016 issue 
of Rivertown magazine’s 
article featuring Chef  
Marcello Russodivito.
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The Fall 2016 issue of  
Tuxedo Park Lifestyle  
magazine’s article featuring 
Chef Marcello Russodivito.
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Our Chef Table located in Marcello’s 
cooking studio is a great place to have 
private parties up to 12 people with 
a private chef and wait staff. We can 
create a fantastic gourmet meal or 
wine and food dinners.

 Cooking class demonstration, hands 
on cooking class, One-on-One cooking 
class or Team Building cooking class 
for corporation is available in our 
cooking studio. The studio is also the 

home of Marcello’s Gourmet Shop 
where cookware, olive oil and other 
products are on display. Visit our 
website at www.marcellosgroup.com 
for more details. 

 Website Promotion: Once you are 
on our website please become a 
member of Marcello’s Restaurant to 
receive our news-letter. As soon as you 
become a member, a Marcello’s 
gift certificate will be sent to you.

Marcello’s Chef Table & Cooking Studio
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O L I V E  O I L

Terresacre Wine & Olive Oil
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Tours of Italy by Marcello & Cooking Class in Abruzzo, Italy

Marcello can help suggest:

* Best Restaurants
* Best Gelato Shops
* Best Views (from restaurants, sites, gardens, monuments)
* Best Chauffeurs with English-Speaking Drivers
* Best Hotels
* Private Boats (to and from Capri, small waters, etc.)

Marcello can organize for individuals or for groups. When Marcello books your  
dinner reservations, he makes sure you are eating at a restaurant that has the best chefs, most famous for a 
dish, and/or is historically famous. He makes sure you have the perfect table, with the perfect view, gives 
you a summary of every restaurant, and suggests what to order at every restaurant.

Tour Italy with Marcello – Don’t you wish when you are somewhere unfamiliar you could have all the tips and 
tricks of the area? Marcello will let you know when its best to visit certain places, what to wear, how much to 
eat at certain times of the day, and the best places to do your shopping to maximize the days of your trip!

Throughout your tour, Marcello is easily accessible through one simple phone call and has many friends 
and family throughout Italy that are easily accessible as well.

Tours now available in the French Riviera in addition to Italy tours.

Call Marcello at 845.357.9108 or info@marcellosgroup.com

Marcello Russodivito was nominated “Ambassador of Italian Cuisine and 
Way of Living” by the Italian government in 1997.  Marcello can make  
your Italian vacation extremely easy and stress free.  Many people have  

requested Marcello help them create the perfect trip from A to Z.  
Marcello can organize your trip for a couple or as a group. 

Don’t you wish when you are somewhere  
unfamiliar you could have all the inside tips and 

maximize your sightseeing for the area?
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Chef Marcello’s Gourmet Shop

Visit: www.chefmarcellogourmetimports.com

Marcello Russodivito of Marcello’s Restaurant along with business partner 
Giulia Tangletti and Nella Cicchino are committed to bringing the finest 

Italian products from small local farms and producers throughout Italy with 
special interest to those located in the undiscovered areas of the South.
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JR Lobster 
& Seafood

Marcello’s Gourmet Products in Many Tri-state food stores!

Every week many more locations will be added.
Visit our website for update: www.chefmarcellogourmetimports.com

Foodtown Valley Cottage
Grand Opening August 5
14 Lake Ridge Plaza, Route 303
Valley Cottage, NY 10989

Foodtown Old Tappan
216 Old Tappan Rd.
Westwood, NJ 07675

Foodtown Hastings-on-Hudson
87 Main Street 
Hastings-On-Hudson, NY 10706

Big Deal Supermarket
1018 Morris Park Ave., Bronx, NY

A&S Store
Franklin Ave., Nutley, NJ

Gateway Gourmet Deli 
9 Franklin Turnpike
Mahwah, NJ 07430

JR Lobster & Seafood 
251 NY-59, Suffern, NY 10901

Good Samaritan Hospital gift shop
257 Lafayette Ave, Suffern, NY 10901

In November more locations: 
Ramsey Shoprite
Interstate Shopping Center
2 Interstate Shop Center, 
Ramsey, NJ 07446  

Rainbow ACE 
Chain retailer stocking household  
tools, supplies & more (many are 
family-run or independently owned)
140 Orange Ave, Suffern, NY 10901

De Cicco Family Supermarket
180 South Main Street
New City, NY 10956
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6 Simple Sauces

1) Sauté garlic, capers, black olives and anchovies  
 with the purée—you have a Puttanesca Sauce!

2) Sauté garlic and red chili peppers with the 
 purée—Arrabbiata Sauce!

3) Sauté garlic and mussels with the purée—
 Mussels Marinara Sauce!

4) Sauté onions and diced pancetta with the  
 purée—Amatriciana Sauce!

5) Substitute olive oil with 2 tbsp. butter, sauté 
 onions, add 1 oz. vodka, 3 oz. heavy cream—
 Vodka Sauce!

6) Substitute olive oil with 2 tbsp. butter, sauté 
 onions, add 3 oz. heavy cream and basil 
 pesto—Portofino Sauce!

You can cook these sauces in the time it  
takes to boil and cook your pasta! 

5 Simple Steps

1) Add olive oil of your 
 choice or try one of 
 Chef Marcello’s 
 olive oils to your pot.

2) Add either chopped garlic or chopped  
 onions and sauté

3) Add Chef Marcello’s Passata

4) Season with herbs of your  
 choice such as basil, oregano, 
 salt or pepper. Be creative! 
 Simmer for 10 minutes.

5) Cook pasta to preferred tenderness, add sauce, 
 sprinkle with freshly grated cheese and serve! 
 Chef Marcello recommends Parmigiano Reggiano

Experience the versatility of Chef Marcello’s Pure Tomato Passata (Purée). This basic 
and pure tomato purée is made from the finest Italian tomatoes with a pinch of sea salt. 
That’s it! But the quality of the tomato is what really brings out the flavors in any ingre-
dient you desire to enjoy it with. And the fact that the tomato purée has no added spices, 
fats or sugars, just basic tomato in its purest form, allows even those with specialty diets 
to enjoy true delicious flavor without the added “extras” necessarily needed for flavor.

Make your own sauce with Chef Marcello’s Tomato Passata!

Basic Tomato Sauce

Bottle of Chef Marcello’s Plain Tomato Passata
4 tablespoons Extra Virgin Olive Oil
3 cloves garlic
6 basil leaves
Salt & pepper to taste

Sauté the garlic in the olive oil until slightly 
golden,  then add the tomato and basil.  Season 
with salt and pepper.  Simmer for ten minutes,  
and your sauce is ready to be served.

Available at Foodtown, Valley Cottage, NY and Old Tappan, NJ
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Before it was Marcello’s Ristorante it was a 
bookstore.

Marcello working hard to remodel the restaurant

Marcello painting; Restaurant exteriorMarcello’s wife, Carolyn, painting

The Main Dining Room at Marcello’sThe Florentine Room at Marcello’s
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Main Dining Room

Enjoy your favorite drink at the bar

The Florentine Room at Marcello’s

The Chef Table at Marcello’s

The Tuscan Room at Marcello’s

Marcello’s outside
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Marcello Russodivito was 
born in Campobasso—the 
capital city of the Italian 
region of Molise. His fam-
ily originates from Riccia 
which is one of the largest 
towns of the province where 
he spent his infancy and 
childhood. 

Born the youngest of five 
children, after the sudden 

death of his father, he began  working in restaurants 
when he was just 13 years old. At the age of 14, he 
traveled to study at the “Hotel Institute of Montecatini 
Terme” in Tuscany for three years until he graduated.

To improve and refine all that he learned, Marcello 
worked the next six years around the world to perfect 
his culinary talent in Switzerland, Germany, France, 
England and, finally, in Bermuda.

In Bermuda he met his wife, Carolyn, and they both 
moved back to the United States. Here he perfected 
his art, working for some of the most famous restau-
rants in New York and New Jersey. This experience 
led him to understand what the American customer 
wants and expects from a good restaurant.

In 1986, Marcello realized his dream as a chef and 
opened his first restaurant in Suffern, Rockland 
County—New York State.

In 1992, Marcello appeared on the “Live with Regis 
and Kathie Lee Show” preparing his most loved recipe 
for “Tiramisù.”

In 1993, Zagat appointed Marcello’s Ristorante as “One 
of the 50 best restaurants in the Tri-State area.” “Crain’s 
New York Business” ranked Marcello’s Ristorante as “one 
of the best Italian restaurants outside of Manhattan.”

In 1992, the American Academy of Restaurant Sciences 
chose Marcello’s Ristorante for its “Best of the Best” 
Five Star Diamond Award as one of the top 50 Italian 
restaurants in the United States.

In 1994, Marcello participated in the inaugural event 
at the Gracie Mansion, the official residence of the 
mayor of the City of New York with Mayor Rudolph 
Giuliani residing  for the ’94 Soccer World Cup.

In 1996, Marcello opened “Caffè Dolce” Trattoria,  
referring to the Italian and European tradition of 
meeting friends and hanging around over a bite to eat.

On June 4, 1997, the Ministers of Agriculture and 
Foreign Trade in Italy awarded the “Insegna del Ris-
torante Italiano nel Mondo” to Marcello. This award 
is given to those who have demonstrated superior 
achievement in the culinary arts and have acted as 
“Goodwill Ambassadors” for promoting the Italian 
culture abroad.

In June 1997, Marcello took part in the successful 
series organized by the James Beard Foundation, 
cooking in a fully-booked event at the James Beard 
House which is considered the “Carnegie Hall” of 
Culinary Arts.

From 1998 to 2007, Marcello reopened the historic 
“Ho-Ho-Kus Inn” in Ho-Ho-Kus, New Jersey. This 
257-year-old home boasted six elegant rooms where 
Marcello served his fine contemporary Italian cuisine.

In 2005, Marcello published his first cookbook and 
wine guide entitled, “Sale, Pepe, Amore e Fantasia” 
(“Salt, Pepper, Love and Creativity”) with great success.

In 2008, Marcello participated as a Food Consultant 
in the film “Lymelife,” directed by Derick Martini 
starring Alec Baldwin, Rory and Kieran Culkin, Jill 
Hennessy, Timothy Hutton, Cynthia Nixon and  
Emma Roberts. He was in charge of the food prepa-
ration for the scenes shot in the movie and even took 
part as a speaking actor in some scenes.

In November 2009, still within an economic crisis,  
Marcello opened a casual restaurant in Nutley,  New Jer-
sey called “Mamma Vittoria,” dedicated in loving mem-
ory to his mother who recently  passed away. Marcello’s 
mother shared his passion for  great food and had an 
important influence on his  culinary expertise.

Marcello Russodivito - Biography

90



 

Marcello is currently a member of the Ciao Italia  
Association (Italian restaurants from all over the world 
with its headquarters based in Rome). With this Asso-
ciation, Marcello had the honor to meet three different 
Italian heads of State: president Oscar Luigi Scalfaro,  
Carlo Azeglio Ciampi and Giorgio Napolitano at the 
Quirinale (the presidential palace) in Rome.

Over the years, Marcello has been a major contribu-
tor of his talent as well as of his food to organiza-
tions such as “Taste of the Nation,” “Menu of Hope,” 
“ARC of Rockland,” “Good Samaritan Hospital” plus 
many others in need of help and support.

Currently, in his Suffern location, Marcello continues 
to welcome and greet his customers always attentive 
to their questions or needs (a trademark he has de-
veloped over the years). Marcello’s special feature is 
his Chef Table and Cooking Demonstration Studio 
where customers can experience either cooking classes 
or have Marcello cook a private dinner party up to 
twelve people. 

Marcello is also a guest chef every Monday morning 
on radio Rockland WRCR AM 1300 (now 1700)
from 8:45 am to 9:00 am – www.wrcr.com. 

In 2005, he filmed a video program for local tele-
vision channels called “Brindiamo! A Toast to the 
Finest Italian Restaurants,” hosted by Ornella Fado, 
producer of the television show “Brindiamo.”

In 2010 he participated with Ornella Fado, (www.
Brindiamotv.com), in a cooking competition spon-
sored by the Hotel School Piemontese (IFSE–  
Italian Style Food Education – Culinary Institute) as a 
judge and instructor. The event was held at the Astor 
Place in New York. During the competition Marcello 
helped American students in the creation of special 
dishes made with Asti spumante.

Again in New York with Ornella Fado (www. 
Brindiamotv.com) he participated in the Columbus 
Day parade on 5th Ave with Italian chefs representing 
the Italian cuisine in the USA. 

In November 2010, Marcello accepted the invitation 
of the “Virtual Group of Italian Chefs” (www.gvci.
org or www.itchefs-gvci.com) and participated in the 
“Italian Cuisine Asia Summit” to promote Italian  
cuisine in Hong Kong (China).

In 2011, again with the “Virtual Group of Italian 
Chefs” he participated in the “Pesto Day” an event 
that takes place every year to promote a regional Ital-
ian dish.

In February 2011, with his partner Abe, he com-
pleted the expansion of the catering room of Mamma  
Vittoria in Nutley (N.J.) with great success.

Marcello is currently working on a new cookbook 
with new recipes, the story of his 25 years of career in 
the U.S. as chef patron and much more. To celebrate 
the 25th anniversary of his restaurant of Suffern he 
is also organizing 2 concerts with various artists per-
forming Italian classical music, opera and pop music 
at the Lafayette Theatre, historic theater of the town.

In November 2011, Marcello originated and helped 
execute the very first “Corks & Forks” charity event 
for the Good Samaritan Hospital at the Sheraton 
Crossroads. He also contributed the following year.

In October 2011, Marcello walked the Columbus 
Day Parade with Ornella Fado of the New York Life 
TV station, “Brindiamo”.

In April 2013, Marcello sold his shares of the Mamma 
Vittoria Ristorante in Nutley to his partner Abe. 

In 2014, Marcello attended a charity event in Italy—
Vico Equense on the Amalfi Coast with Italy’s top 
chefs from all over Italy with great success. And when 
he returned from his trip, he was honored as a “Busi-
ness Leader” by both Rockland Community College 
and the Marion Shrine Church of Stony Point, NY.

In 2014, Marcello and Lloyd visited the many wineries 
of the Napa Valley including Silver Oak Plum Jack, 
Joseph Phelps, Luis Martini, Jordan and Opus One. 
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Marcello’s father, Nicola Marcello’s mother, Vittoria with 
baby Marcello

Marcello on a small vineyard in his 
hometown of Riccia.

In 2014, unfortunately due to illness of his former 
partner Abe, Marcello purchased and reorganized 
Mamma Vittoria Ristorante to continue and maintain 
its success. He then collaborated with his new part-
ners, Nella and Gerry, and changed the restaurant 
into a beautiful catering hall presently in operation.

In July 2015, Marcello travelled with Lloyd and 
Raj, owner of Liquorland, to the northern region of  
Valtelina to taste the wines and cheeses of this moun-
tainous area. They also visited the Milano Expo 
which featured over 60 countries representing their 
food, culture and wines.
 While in Italy, Marcello met with Alfredo of the 
Terresacre Winery in his home region of Molise, Italy. 
Upon tasting his amazing wines and olive oil, Marcello 
expressed his desire to represent one of his home region’s 
best winery. He approached Alfredo with the idea of 
helping him import his products. With the help of Wine 
Emporium—this became a reality with great success!

In November 2015, Marcello partners up with Giulia 
Tanghetti and Nella Cicchino and formed “Chef  
Marcello Gourmet Imports.” This webstore features 

only the finest products handpicked by Marcello 
himself from different regions of Italy. They have 
products ranging from the best olive oils, pasta, con-
fectioner jams and pastries.

In February 2016, attended the launching of the 
“Uomo Moderno” magazine with a guest star of the 
former prince of Italy, Prince Emanuele di Savoia.  
The prince was featured on the cover with an exclu-
sive interview at the Lincoln Square Steakhouse. After 
the magazine interview, Marcello and the prince then 
filmed a cooking segment, at the same location, for  
Ornella Fado’s TV special “Brindiamo!” (Let’s toast!).

In April 2016, Marcello and Lloyd visited Verona for 
it’s yearly VinItaly wine expo where they accompa-
nied Terrasacre in their exhibit. They visited wineries 
throughout Tuscany and Verona such as the Antinori 
Estate and Triacca Wineries.
 Upon returning, he was happy to announce the 
arrival of his first shipment of OLEA olive oil from 
the Terrasacre Vineyards which were purchased by all 
21 Inserra ShopRite supermarkets and are proudly 
displayed in the gourmet sections of each store.
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Marcello’s parents in Italy

Marcello’s family in Italy (left to right) brothers, 
Antonio and Adolfo, Marcello, his mother, Vit-
toria, brother, Lino and sister, Giusy

(left to right) Marcello’s daughter Nicole, brother-
in-law, Michael with his wife, Monica, father-
in-law, George, daughter, Danielle, Marcello, 
mother-in-law, Bess and Marcello’s wife, Carolyn

Fireworks at the tower in Marcello’s hometown 
of Riccia

Marcello and his wife, Carolyn
Marcello and his daughters Nicole and Danielle
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The 10th Anniversary of Marcello’s of Suffern

Cooking class 15 years ago in Marcello’s  
main kitchen.

The grand opening for the Ho-Ho-Kus InnMarcello teaching his daughters’ class how to 
make ravioli.

Plaque donated to Marcello by the 
Italian government.

Dom DeLuise visits Marcello’s of Suffern with 
Bruce Nubile, Michael Vingiello, Aniello  
Vacchiano and Marcello.
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In 2000, Marcello invited famous restaura-
teurs Romeo Caraccio and Agata Parisella 
from the famous restaurant in Rome, One 
Michelin Star Agata & Romeo Via Carlo 
Alberto 45, Rome, Italy, www.AgataeRomeo.
it to do the reinauguration of the Ho-Ho-Kus 
Inn changing from continental cuisine to  
Italian creativity cuisine with a touch  
of continental with a four-day event of  
menu tasting from Rome.

Marcello with Alec Baldwin on the movie set for 
Lymelife. Director Derick Martini needed an 
Italian-speaking priest for the bingo scene. “He 
asked me to make up my own lines when speaking 
to a character named Sister Margarita and telling 
her that she had made the wrong type of lasagna. 
I was also in the backyard confirmation party 
scene dancing with one of the guests. We shot that 
scene in someone’s backyard in Ho-Ho-Kus and it 
took more than five hours on a very cold night!” 
Marcello also prepared food for some of the scenes 
and is now a member of the Screen Actors Guild.

Marcello’s dining room staff Marcello’s kitchen staff
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Marcello with his daughter, Nicole, and staff Marcello with guests and staff

Happy Birthday! Marcello chopping herbs in the kitchen

Marcello interacting with Mr. and Mrs. D’Antonio Marcello’s Ristorante in 1986
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Birthday cake for all!

Marcello shaking hands with the former  
president of Italy, Giorgio Napolitano

Marcello with Steven Baldwin and his wife

Italian Republic president, Luigi Scalfaro and 
Ciao Italia president Bartolo Ciccardini honoring 
Marcello as Ambassador of Italian Cuisine Abroad

Marcello with Suffern Chief of Police

Marcello and his wife, Carolyn
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Marcello at Taste of Rockland with Paulo and 
David of Union Restaurant

Marcello at Taste of Rockland with Matt and 
staff of Hudson House of Nyack

Marcello at Taste of Rockland with  
Angelo Rubino and family

Marcello with Franco Bengasi Marcello and Sommelier Lloyd at the bar

Marcello at cheese factory in Italy
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Students in Marcello’s cooking studio

Marcello at Get Saucy fundraiser

Marcello demonstrating Terrasacre Olive Oil  
at ShopRite

Marcello with restaurant friend 
Doug from Wasabi-Nyack

Marcello with Angelo Gaja’s daughter
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Marcello at the Lafayette Theater

Marcello and pastry chef Didier Dumas

Marcello with Giada, Teo and Gerry

Marcello and Lloyd with winemaker  
Dal Forno and family

Marcello with Larry Turco

Marcello at Rockland Boulders booksigning
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Dinner is served!

Marcello making homemade cavatelli

Marcello at a cooking demonstration fundraiser

Miss Italia teenager at the Congers Rotary  
Italian Festival

Grande applauso!

Marcello with songwriter Claudio
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Marcello with international singer Sting

Marcello and Lloyd with Lafiorita Winery

Marcello at Urbani Truffles

Booksigning at Marion Shrine Church

Marcello  with Ornella Fado  
from “Brindiamo” at the  
Columbus Day Festival.
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Marcello tasting wine

Marcello at Columbus Day parade

Marcello at cooking demonstration fundraising

Marcello with Franco and winemaker 
Giorgio Colutta

Marcello’s anniversary logo imprinted onto an 
aging cheese at Bitto Storico in Italy

Marcello at cooking demonstration
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OF SUFFERN

Chef
Marcello Russodivito

Congratulations to Marcello!


