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Month of May 

	 MAY 1ST - FESTA DEL LAVORO
	 Labor Day - Italians celebrate this day 	
	 off of work with family and friends just 	
	 as we do. Gathering outdoors to enjoy 	
	 the beautiful weather, each other and 	
	 great food make this a day to look 		
	 foward to.

FESTA DELLA MAMMA - MOTHER’S DAY
1ST SUNDAY AFTER MAY 8TH
On this day mothers are feted with flowers, 
chocolates, special meals and even more
attention than usual!
  
CANTINE APERTE 
Always on a Sunday at the end of May, 
across the Tuscan region, wineries open their 
doors to all, with free tasting, tours and local 
delicacies to try.

Aha...strawberries...
A universal favorite, they’re one of the most
versatile fruits available and now in season!

The Italian word for strawberry is fragola, 
which comes from the adjective, fragrant. 
The sweet smell of strawberries speak of sum-
mer and of scrumptious desserts, like gelato 
alla fragola and fragole con la panna.

If you are in Italy in early June, you can visit 
the delightful ancient town of Nemi, on the 
Homonymous Lake, 25 miles from Rome, 
and attend the annual Sagra delle Fragole 
(strawberry fair). Nemi is famous for its pro-
duction of small strawberries, fragoline, and 
oversize ones, fragoloni.

         Fragola...
     Strawberry

Check Out Our 
Beautiful new 

web site!

Featured Flavor:

                Strawberry Porto
                                     3 melon scoops Strawberry Gelato
                                     A splash of Ruby Port wine

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _   Difficulty:  Easy  Time: 5-10 mins 

A classic in the age-old Italian tradition. Sweet and fruity port wine 
poured on top of the tart strawberry gelato. It is a light and flavorful 
after-dinner dessert with a beautiful presentation.
Garnish:  Fresh mint leaves and strawberry slices
Presentation:  Scoop the gelato into the bottom of a martini glass.
Pour the wine on top and garnish with a few slices of strawberries
and a mint leaf on the rim of each glass.

Learn Italiano!
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