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Regional Dinner May 4, 2025 
Culinary Art of Rosita Caridi-Miller 

 

 
Members and guests enjoyed 
 the  foods, wines, and flavors  

of the Veneto Region in Northern Italy  
and music by Nick Novellin. 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Everything was prepared fresh in our kitchen. 

 
 
Il Secondo (second coarse) featuredd pork with sauerkraut 
and polenta, accompanied by contorni (sides) Asparagi di 
Badoere, asparagus, garnished with hard-cooked egg.  
 
 

 
 

The grand finale… the exquisite Venetian Dolce (dessert), Tiramisu, classically made 
with Savoiardi (ladyfingers), a smooth and creamy filling of mascarpone and 
Zabaglione (custard flavored with Marsala wine) and dusted with cacao powder.  

“A father’s words are like a thermostat  

that sets the temperature in the house.”   


