DISCOVER FRIULI AS NEVER BEFORE:

AS A MEMBER OF GRI! APRIL 14-22
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Now is the time to take advantage of the opportunity of a lifetime!
Come to Friuli with GRI and experience the unique culture and products of Friuli
while gaining exposure for your restaurant! Prominent American food and

dnoib mau v wiy Jaye (086 1) uuewlar OIAlIS pue (0261) wine journalists will be experiencing Friuli with us and will come to intimately
M uoiyesausB pjo oy jo opadoiyos oLe Sem aweu jsob know you and your restaurant.
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‘ 'J_“ Aujeuosiad pue Jejorleyd ‘SIoRIXE Bnbiun aABY SeUIM ~ Taste: Nonino, Colutta, Montasio, San Daniele, La Tunella, Ca Tullio,
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1oUIOgRT) OMI| S[BIOUBA [RUONBUISIUI UM Aj[eonewelp ~ Experience: Electrolux Seminar, Venice by Night, Cividale, an Ancient Spice
panoidwi eAey ‘eiym oYy se Jeindod se jou ‘spas ayL Market Port Used By the Romans
~  “A Gala Night in Venice”
yooigeres | ~  Friuli-Venezia Giulia Will Be a Fabulous Experience--Book Today!
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oue|g uoubianeg ‘(jea1s-ulels ul Ajisow) Aeuuopiey) ‘ouenii4
1200] ‘o1blK) pue oouelg :jouid om] 8y} 8. S|elaLieA 8lIUM ISON ( i RI

"'sauIm ajym Joj Buiieadde Aian uressay Apues
pue Aejo yum ‘Aywixoidseas sy Ag paousnjul ‘SUOIIPUOD [BINjEU pUE dljew
-110 18816 Aolus seale 8say} JO || "OZUOSI pUE. I[elusLIol||09 ‘01)|09 ‘(uoionpoud
[euoifal 8y} JO %0G sjuasaidal Yolym) aAelx) :|loS pue
alewl|o jo Aiauen pue saus [ealydeiboab aoriquis eyl
suoleulwouap ¢ ale alay| "sadelb ajym JO 181S0J BAIS

First Class Mail

‘ U.S. Postage
-saidwi }sow 8y} sey 1inu4 ‘Afey| ui suoibal ayy jje Jo 1IN0 PAID
‘'sauim poob AlaA pue sjonpoud jeuesiue jealb ‘Aiolsiy Permit #3
New York, NY

-SS0J0 ‘sain)nd JO JIoAI9Sal B udaq shemje sey eale
8y "elne|sobnA pjo 8y} Jo Led ‘BIUBAOIS pue elLisny
0] Aemeyab ay; s1 ‘Ajey] Jo uoibas uisisesyuou ay) ‘Inii4

Gruppo Ristoratori Italiani

LEADING ITALIAN Shani Najer'a

RESTAURANTS IN AMERICA

594 Kenwood Place
Teaneck, NJd 07666
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C H A I R M A N ITALIAN CULINARY FOUNDATION

“THE VISITING ITALIAN CHEF INSTRUCTOR PROGRAM”
Certified Master Chef and world-famous Ferdinand Metz has joined forces with
Tony May to introduce to top U.S. culinary institutions this incredible program.

With the Friuli trip right to all of your participation this year.

I aro.u.nd the corner, fi- The Giacomo Bologna Scholarship Visiting Italian Chef Instructors will conduct a three-week course of lectures and
naI|Z|.ng all details and winners are soon to be anngunced be- food presentations at each school between January and May, 2007. Said Metz,
partici- fore heading over to “With an emphasis on absolute authenticity, this program represents a great edu-

pation
is the primary objec-
tive. We are going
to be sharing expe-
riences in Friuli that
one cannot share
when traveling to lta-
ly alone. The beau-
tiful region has gone
above and beyond to
offer us activities ‘off
the beaten path’
that you will not find
on any travel agen-
cy’s itinerary. We
are blessed to have
these opportunities
offered to us and are
obligated to take ad-
vantage of them if
possible.

We are in the planning stages
for Vino e Cucina to be held in
New York in November, which will
prove to be the best year yet for
Vino e Cucina. We look forward

Italy this summer for
the experience of a
lifetime, made possi-
ble by all of you GRI
members.

| ask those of you
members in good
standing to submit
photos and any in-
teresting piece of in-
formation about what
is going at your es-
tablishment, in order
that we can include
them and feature
your establishment
in future issues of the
GRI Report. Let us
know what you are
doing and how you take on the unified
mission of GRI at your restaurant!
Please submit to Jonathan LaRochelle
(jlarochelle@colangelopr.com). We
look forward to hearing all about your
endeavors!

— TONY MAY

Boo£ gu’u& Now!

cational advantage to the participating schools. Students will be given a rare op-
portunity to directly interact with some of the best teachers of the best cuisine on
the planet.”

If you are interested in participating, please contact Tony May (sandomny@aol.
com) and please copy ICF Chief Marketing Officer, Susan Lietz (susanlietz@aol.
com).

THE CONNECTICUT CULINARY INSTITUTE (CCI) INVITES YOU
TO THE 2007 SPRING CAREER FAIR ON TUESDAY, MARCH 6, 2007
FROM 3-6 P.M.

The 2007 CCI Career Fair is a time for industry professionals to come and meet
the students, graduates and faculty. Tables will be supplied for all of you who at-
tend. Past employers have brought menus, business cards and other information
about their establishment. R.S.V.P. to Trisha Nanfito (mailto:tnanfito@ctculinary.
edu; or fax to: (860) 895-6151).

THE BEST EXPRESSION OF PROSCIUTTO

Don’t miss your chance to visit one of the prosciutto facto-
ries of Friuli! That’s right,we’ll be taking a tour of one factory
that produces the exclusive prosciutto di San Daniele d.o.p.!
The history of San Daniele Prosciutto d.o.p. is quite fascinat-
ing, did you know that during the Middle Ages the Patriarch
demanded that taxes from San Daniele be rendered in the "%
form of ham? Come discover why this expression cannot be duplicated elsewhere.

MONTASIO CHEESE-

GRI will be making a stop in Campoformido to visit “Latterie
Friulane” where we will learn and discover the ancient origins |
of Montasio cheese. Montasio has been a staple of Friuli for |
centuries. Find out for yourself why Montasio is an histori-
cally significant part of Friulian culture. This experience will
be one that your customers won’t want you to miss!




