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SARDE IN SAOR

CODE 95878
COUNTRY OF ORIGIN Italy, Veneto
WEIGHT 1 kg approx

Sardines prepared according to the original Venetian recipe

DESCRIPTION Headless sardines (Sardina pilchardus) gutted by hand one by one, breaded and fried whole
in sunflower oil. The saor is prepared braising the onion in sauté with white wine, salt and
vinegar

APPEARANCE The sardines are well cleaned, with intact and fleshy fillets; the "saor" is well balanced, with

the onion transparent and the right quantity of oil

TASTE The consistency in the mouth is compact and the taste is sweet; the saor of onions and
raisins of Jumbo variety, contributes to their sweetness and juiciness; excellent sweet and
sour balance

PRODUCER Gastronomia Marcolin - Selvazzano Dentro (PD) - Veneto

OUR SELECTION The sardines chosen by Gastronomy Marcolin are fished in the Adriatic Sea, one of the most
appreciated provenance

SUGGESTIONS Covered each with the right amount of saor, they are ready to be put on the crouton and
served as a shot

© VALSANA S.R.L. - Via degli Olmi 16 - 31010 Godega di Sant'Urbano (TV)
This document has only an informative purpose and does not represent the technical sheet of the product



