
Mastro® 
Mild or Hot
Genoa Salami

Mastro® 
Hungarian and
German  Salami

WELCOME TO

HOME WITH ANTIPASTOS 

We are here to help you with all your Fine Food
requirements from the comfort of your home! Stock

your Pantry, Fridge or Freezer with our newest
"From Scratch" line. 

Have us prepare hot food delivered to your home,
curbside pick up or pre-order for in-store pick up

with our Online Ordering or call us at 
905 641 5211 ext. 2  

Great for gift giving!  
We create handcrafted baskets
with exceptional gourmet
ingredients and only the finest
quality items! 

Customers' Favourites

Over two decades of soup
making, using local suppliers 
and ingredients. We offer a
wide range of soups that 
warms anyone's appetite.

Mastro® presents ,
Hungarian and German
salamis. Made with
carefully selected
ingredients and traditional
curing methods. 

Mon.   9am-6pm
Tues.   9am-6pm
Wed.   9am-6pm
Thurs. 9am-6pm
Fri.       9am-6pm
Sat.      9am-5pm
Sun.     9am-5pm 

Fine Food Retail 
Online Ordering 
Online Grocery 
Catering 
Party Portions
Platters 
Take Out 
Gift Card Registration 

WE HAVE 
AN APP! 

Download the Antipastos App!
We offer online shopping, pre

orders for In store pickup, curbside
pickup or delivery.

Signature Soups Antipastos Gift Baskets 

THE NEW TASTE OF TRADITION

Contact info 
87 Hannover Drive 
St. Catharines, ON
L2W 1A3

905-641-5211
www.antipastos.ca

Open Hours What we offer  

Starting at $8.99/750mlStarting at $65

@Antipastosdiroma

the_new_antipastos

Lavazza Rossa Beans 
A blend of the highest
quality of Arabrica and
Robusta beans. Coffee
offers excepitional flavour,
body and aroma. 

$20.99/1 KG$2.89/100g

Gouda Cheese 
from Castello  
Aged 16 months.
Full-bodied with
buttery notes and
delicate nuttiness.

$6.49/200g 

Tre Stelle
Mascarpone 
Rich, fresh triple-cream,
soft white cheese with a
delicately smooth texture
that is easily spread. 
A Tiramisu must have
ingredient!

$12.49/475g

Danish Blue
Cheese from
Castello  
Known for its "blue
bite", flavour is
characterized as
sharp, piquant and
slightly salty.
Great on your steak!!

$6.49/200g

Genoa Salami is dry-cured
with a mild, yet full aroma
punctuated by delicious
spices. Savoury, rich and
bold, the distinctive
flavour of Genoa Salami is
perfectly captured by
Mastro®. 

$3.09/100g

October Edition



1

2
3

4

56

7

8

Ingredients
-½ cup unsalted butter (1 stick), more for
 baking dish
-2 lbs good quality white bread, cut into 
  1-inch cubes (about 20 cups)
-4 ribs of celery, plus some leafy tops, 
  finely diced (1½ cups)
-2 carrots, finely diced (1 cup)
-1 sweet onion, finely diced (2½ cups)
-1 lb of Antipastos Mild or Hot Sausage 
-2 tbsp finely chopped fresh sage
-2 tbsp finely chopped fresh thyme
-3 cups turkey stock or chicken stock
-Kosher salt and fresh cracked pepper to       
taste 

CLASSIC ITALIANCLASSIC ITALIANCLASSIC ITALIAN
ASSORTED SUBASSORTED SUBASSORTED SUB

 Staff Favourites from the Hot Table 

After boiling sheets of
lasagna, add 1 tablespoon 
of olive oil to the pasta to
prevent from sticking.

Instructions
Preheat oven to 350ºF.  Spread bread cubes on two large baking sheets and
toast for 30 minutes, stirring and rotating pans, until lightly browned and
crisp.  Transfer to a large bowl.  In a large skillet, melt 1 stick of butter.  Pour
half the melted butter in a bowl and reserve the rest for later.  In the skillet
add celery, carrots, and onion, season with salt. Cook over medium to high
heat until softened (8 to 10 minutes).  Transfer vegetables to the large bowl.  
Cook the sausage in the skillet for 6 to 8 minutes or until lightly browned,
while breaking  up the sausage with a wooden spoon.  Return vegetable
mixture to the skillet, add sage, thyme, salt and pepper, cook and combine
for 1 minute.  Add 1 cup of stock, cook until stock is reduced by half.
Transfer sausage and vegetable mixture to the bowl with toasted bread
cubes, add remaining stock and toss well until bread cubes are evenly
coated. Season with salt and pepper to taste. Spread stuffing into large,
buttered baking dish and brush with the reserved melted butter. Bake in
center of oven for 1 hour or until heated through and lightly browned, while
rotating baking dish halfway through.  Let stuffing rest 10 minutes before
serving

FROM OUR KITCHEN 
TO YOUR KITCHEN

When cooking at home or a professional kitchen 
there are little techniques that you pick up throughout
the years.....Here are a few of our favorites.   

PORK CUTS AND 
COOKING TECHNIQUES 

Roasting, braising,
cutting into chops for
broiling, frying, or
slicing for stir-fries. 

3. Loin
Roasting whole, cut into
medallions or chops for
frying.

The right proportion to use
is 4 cups water and 1½
teaspoons of salt for every
3½ oz. of pasta.  

Roasting and cut into 
chops for boiling and
braising. 

Stuffing and roasting
ground for sausage,
adding flavor to soups
and stews.

Partnerships with  

Try our Classic Italian Sub!
Prepared with three kinds of meat,
San Danielle Mortadella, Mastro
Mild Capocollo, Mastro Mild Salami
and Provolone cheese. 
Served with lettuce, tomato and
our Signature Antipastos Balsamic
House dressing. 

You'll be glad you tried it!

FEATURED RECIPE 

2. Blade Shoulder

TRICKS AND TIPS 

4. Leg

5. Side

Antipastos Bread and Sausage Stuffing 

Fresh Pasta Dry Pasta 

6. Arm Shoulder

7. Hock

8. Foot

Head Cheese  

Braising 

Braising 

Braising 

1. Head
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