
 

 

By: Chef Marzano 
 

 

 Saturday, July 13, 11am-2pm: 

Sardegna 

Where People Live Longer 
- Sardinia Seafood salad with fregola 
- Malloreddus: Ggnocchetti sardi with sausage 

and fennel ragu 

- Porceddu: Rost suckling pig with roasted 
potatoes 

- Sebadas: big ravioli fritters stuffed with 
sheep ricotta and lemon zest, served 
with honey 

 

 Saturday, August 3, 11am-2pm: 

OM Specialty 
- Arancini: Saffron risotto balls, stuffed with 

ham and fontina cheese over marinara sauce 

- Fettuccine Alla Bolognese 

- Short Ribs 

- Tiramisu 

 

 Saturday, August 31, 11am-2pm: 

Piemonte 
- Vitello Tonnato 

- Bagna Couda: Anchovies and garlic dip, 
served with fresh vegetables 

- Gnocchi Di Patate Alla Bava: Potato 
gnocchi with fontina cheese sauce 

- Zabaione Con La Frutta Di Stagione: 
Hot Zabaione with mix berries 

 

 

 

 

 

 Saturday, October 5, 11am-2pm: 

Under the Tuscan sun 
- Crostini Di Fegato: Chicken liver pate 

crostini 

- Ribollita soup: Tuscan kale and bean 
soup with bread 

- Pappardelle Al Sugo Di Cinghiale : Hand cut 
pappardelle with wild boar ragu  

- Cantucci with Vin Santo 

 
 Saturday, November 16, 11am-2pm: 

Thanksgiving Cooking Class 
- Tomato Bruschetta with ricotta salata 

- Eggplant Involtini 

- Risotto Alla Zucca: Carnaroli rice, butternut 
squash, apple and parmigiano 

- Tuscan style Turkey Alla Porchetta 

- Roasted fingerling potatoes 

- Pumpkin Cannoli  

 

 Saturday, December 14, 11am-2pm: 

Natale All’Italiana 
- Mix Bruschetta: Mix heirloom grape 

tomato with mozzarella, smoked salmon 
with lemon ricotta, figs, prosciutto, 
gorgonzola 

- Raviolini del Plin: Handmade ravioli stuffed with 
veal, pork and duck in truffle veal reduction 

- Citrus marinated Pork Rib Rost 

- Finocchio Gratinato: Fennel gratinee 
with crispy bread crumbs topping 

- Pan roasted fingerling potato with 
pancetta 

- Tiramisu with Panettone  

 

   

What happens: Chef Marzano invites you behind the scenes to learn some of his favorite recipes. Receive 
1 ½ hours of hands on instruction while sipping on some sparkling wine and then sit down together to 
enjoy the meal you’ve just made! 

Interested? Awesome!: Just give us a call or shoot us an email at info@osteriamarzano.com with your 
full name, date of class you’re interested in, telephone number and a credit card number to hold the 
reservation. 
Price is $85 per person and we’ll even send you home with a copy of all recipes! 
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