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Turrdén

At Savory Deli & Market, we
love foods with tradition and
history behind them, and tur-
rén has plenty of that. Turrén
(Spain) or turrone (ltaly) is a
sweet nougat combination of
honey and almonds. Accord-
Dajng to some sources, turron

eaf year s.
known as a Christmas treat.

the turrén capital. El Lobo of
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has been made for thousands a variety package, includin
T h e scleocothta furson, framdEs

In Spain, the town of Jijonais Al s o
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Jijona offers a variety in-
cluding oO0sof
bar made with honey and
almond paste, as well as
the El Lobo Almond &
Honey Brittle Bar, made
with whole almonds

($7.85 each). We also hayé!/monds and honey make up tur-
g’)n (Spain) and turrone (lItaly).

Moreno of Sevilla ($5.48).
new on
soft La Florentine Torrone

from Italy, ($8.99), and

($6.99).

Party platters

S derrone Ariigianake h e | v e s

| Signorsi nutcracker poster ($25.50).
themed chocolates from  Bovetti Milk Chocolate
Venchi of Italy comeina with Caramel & Fleur
box of 10 pieces for De Sel (salted choco- |
$19.75 or large bars for  |ate with caramel from |
$8.55. Noel Chocolate France, $295) can be
Truffles from France sophisticated stocking
($8.50) are a fun tradi-  stuffer or treat for
tion. Customers con- yourself.

tinue to rave
over Rabitos
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filled truffle figs | .
from Spain. Also |} \/
great for giving
are Villars Swiss
chocolatesd the
tin is printed with
a vintage Villars
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popular Pumpkin Empa-
nadas, ($2 each or a
dozen for $20), Tortini

di Polenta & Gorgon-

zola ($1.75 each or $18
for a dozen),
Sicilian Style Sweet Po-
tatoes ($5.99/Ib), or

Turkey Stuffing
Mediterraneo ($7.99/

A party -sized platter of
cured meats and artisanal

cheeses.

Ib). We offer an array
of appetizer, entrée and
dessert selections. See
our catering menu at

Throwing a holiday event?
Let Savory Deli & Market
help out! We can put to-
gether platters of meats
and cheeses from Spain,

http://
www.savorydelimarket.
com/menu.html or
come in for more cus-
tom concepts.

Italy, France or all three.

Our speciaHoliday

Helpers sides include our



S PAIN -

FRANZ CE - |

T ALY

S e e e B e e R =

Oaer

DELI & MARKET

Savory Deli & Market

4661 Park Boulevard
(Between Adams and Madison)
San Diego, CA 92116

Phone: (619) 683772
E-mail: contact@savorydelimarket.com
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Specializing in Regional Foods of Spain - France - Italy

Food can be a portal into the culture or history of a
nation, region or village. It can also be the center of a
ritual bringing together family and good friends.

We fell in love with the foods and food culture of
Spain, France and Italy throughout our time traveling
and living in those countries. At Savory Deli & Mar-
ket, we seek to bring those flavors and traditions to
San Diego. Join us in continuing the journey.

-Julius and Michael

Visit us at
savorydelimarket.com

| t & s-Saduceissen Sec! The French dried, cured pork sausage is-sdtaght

flavorful charcuterie. Also new in our deli case: foie gras and other paté; Saucisson
Rosette de Lyon; and Saucisson a | dai

from Spain, France and ltaly, including Iberico and Serrano jamon, pancetta and
chorizos. Find Manchego cheeses and tasty soft cheeses like Chaumes ($13.25/1b)
S0

as well as olives from Spain. Youdl !l al find sta

Edible gifts

Gourmands on your gift list? Come
in to Savory Deli & Market to find
unique European groceries, or let
us do the work and assemble a cus-
tom gift basket or Paella Kit for you.
Gift certificates are also available.

On sale!

Pastas are 15 % off this month.
From ltaly, we have Garofalo or-
ganic pastas, Cannolicchi, San Gi
ano Alghero and De Cecco brandsg
From Spain, we have El Pavo and
Romero brands.

More for your recipes

Paprika, paella rice, tinned seafood from Spain, stuffed olives, lupine beans, capers packed in salt, quince pasteegéssand
find these on our market shelves and more. And as always, let us know what foods you miss from Spain, France or Itady| ahd we

Graclas ~ Grazie ~ Merci

Thanks to all of you for a great first
for our second year, adding new menu items and, of course, new market items.
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