WELCOME TO

HOME WITH ANTIPASTOS

February Edition

Castello Danish
Fontina

$17.23 / lb

Tre Stelle Ricotta

$6.49 / 475g

Cinnamon Hearts

WE HAVE AN APP!
Download the Antipastos App!
We offer online shopping, pre orders for In
store pickup, curbside pickup or delivery.

Lavazza
Coffee

$11.00 / kg

$3.99/ 250g

Baci Perugina
Chocolate

$9.99 / 150g
Mortadella
San Daniele

Gavioli
Sparkling Juice

Frantoi Cutrera
Premiere
Extra Virgin
Olive Oil

Tre Stelle
Mascarpone

Fresh Pasta

$6.49 / 750ml

$32.99 / 750ml

$12.49/ 475g

$5.49/ lb

$2.49 / 100g

Tutto Italia
Pancetta Tesa Mild

Ford Farms
Cheese Hearts

Tutto Gourmet
Fuoco Di Calabria

Tutto Gourmet
Bomba Calabrese

$4.99 / 212 ml

$4.99 / 212 ml

New York
Strip Loin

$22.99/ lb

We are here to provide you with all your Fine
Food needs from the comfort of your home!
Stock your pantry, fridge and freezer with
our extensive selection of grocery and "From
Scratch" line of handcrafted meals.
Enjoy hot delicious food from our
Catering Menu. Now available on-line
ordering or call us at 905 641-5211 ext. 2.
Choose from in store pick up, curbside pick
up or delivery

$4.29 / 100g

$6.49 / 150g
Contact info

87 Hannover Drive
St. Catharines, ON
L2W 1A3

905-641-5211
www.antipastos.ca

THE NEW TASTE OF TRADITION

@Antipastosdiroma
the_new_antipastos

Open Hours

What we offer

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

Classic Recipe
Classic Tiramisu
Ingredients:
1 envelope unflavoured gelatin
1/3 cup water
1 1/4 cups strong coffee or espresso
1/4 cup almond or coffee flavoured
liqueur
2 tbsp custard powder
3/4 cup milk
1/3 cup granulated sugar
1 tub 475 g Tre Stelle® Mascarpone
8 egg whites
2 packages 150 g ladyfingers
1 tbsp unsweetened cocoa powder

Instructions:
Sprinkle gelatin over water to soften.
Heat until dissolved. Combine coffee and liqueur;
set aside. In a large bowl stir custard powder into
milk.
Add sugar and Tre Stelle® Mascarpone. Beat egg
whites until soft peaks form. Beat dissolved
gelatin mixture into Mascarpone mixture until
smooth. Fold in beaten egg whites. One at a time,
dip ladyfingers into coffee mixture and place
fingers in bottom of a serving pan. Spoon 1/3 of
Mascarpone mixture evenly over.
Repeat with 2 more layers of ladyfingers and
mascarpone. Sift cocoa over top and refrigerate
overnight.
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Caviar Health Benefits

Sweets
FOR

YOUR

Sweetheart

Caviar is one of the healthiest foods on our planet.
It is known to help fight against cancer and heart disease.
It is a great source for;

Protein - Proteins function as building blocks for bones, muscles, cartilage,
skin, and blood
Vitamin B12 - Aid in the formation of red blood cells, and help build tissues
Vitamin D - Increases energy, helps normalize high blood pressure and
fights against cancer.
Iron - Iron helps the body carry oxygen to blood
Riboflavin - Protects nervous system, ensures healthy eyes, and regulates
growth ofreproductions.
Magnesium - Is used in building bones and in releasing energy from muscles
Selenium - Lowers blood pressure and assists thyroid conditions
Omega-3 Fatty Acid - Known to have over 60 health benefits. Such has
helping with high cholesterol, blood pressure, heart disease, diabetes and
arthritis.

There are numerous more benefits but all can't be listed.
Caviar insures a healthy body and life.

ANTIPASTOS

A WORLD OF GREAT TASTE AWAITS

