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Welcome 2010!

We at Zucca Trattoria wish you much success and %appiness in 2010. We invite you to join us H’woughout
this year as we continue to brmg you on|y the freshest, local ingred\'ents and delicious foods. We will be

introducing many new cu|mary events, and unique menus throug%out the year.

We we‘come your comments a‘ways, SO p‘ease |et us L(I’WOW }’WOW we can improve your dming experience,

and if you have ideas for mal{mg your Zucca Irattoria experiences even better, p‘ease tell us.
\/\/is%ing you all the best for 2010,

C/Le][ Elio

Culinary Classes

HEALTHY CUISINES OF THE WORLD
ALL NEW COOKING CLASS SERIES

HeaMwy Cuisines of the World is an open door to the world's cu‘inary
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repertoire. This series of cooking classes is a celebration of different
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and African cuisine. Join us for five hands-on cooLing Workshops where you will learn to prepare balanced

cu|\'nary traditions such as Japanese, Korean, Thai, European, Indian

and %ea|thy gourmet meals using modern and traditional cool(ing techniques. Topics will include sushi—making,
tajines, modern French cuisine, rustic Italian, traditional and modern Thai. A specia| presentation on hea‘thy
eating will be given in each class. Course materials, a chef’s apron, multi-course meals are included in the

cooking class fee.

THE CUISINE OF WESTERN EUROPE
Tuesday, January 12th | 6:00 pm | $40 per person
An Updated Food Guide To Live Healthier: What Is Nutrition From A Chef’s Point Of View?
MENU:

Buckwheat Blinis with Smoked Salmon

Tuscan Gardener Tomato Salad .
Gazpacho Salad with Grilled Giant Prawn & Green Ohve-pars‘ey Foam ':(:z:;:‘fl'(’
Grilled Pork Chop with Wild Mushroom ‘Cream” Sauce %

BEST PLACE TO COOK

YOUR PASTA & EAT IT TOO
Hta‘\an Cook ng Lessor‘s‘ Aug 2009

SATURDAY CULINARY CLASS:
ITALIAN WINTER ONE POT MEALS
Sal:urday, January 23rd | 11:00 am | $ 35 PER PERSON

Class sizes are limited, so make your reservations now! 801.475.7077.
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$10 OFF ANY
DINING TICKET
OVER $50

Award-winning films deserve
award-winning food. Dine at
Zucca Trattoria any time during the
festival and present your Sundance
2010 Film Festival tickets to your
server to receive the Sundance-

exclusive discount.

We will also feature a Pre-Theater 3 for $19
menu from 5 to 6 starting the 20th of January.
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Cheese & Wine 101
9 CHEESES & 4 WINES
Thursday, January 28th | 7:00 pm

Love is in the Air

Celebrate Valentine’s at Zucca

$20 for cheese samp|ings, $10 for wines (per person) We will be o”ering & il Ve blinst

weekend menu, ce|ebrating a love of life
Please join us as we pair with award-winning Beehive Cheese Co. in presenting Cheese &

and fine foods. Make your reservations
Wine 101. We have selected 9 hand-crafted Beehive Cheeses with 4 excellent wines from

now! 801.475.7077.
around the g|obe to give you ideas for your own wine and cheese gatherings,
Also, all attendees will receive a 10% coupon for dining at Zucca or shoping at Beehive

Cheese.

Call 801.475.7077 to save your p|ace at the table!

The Tastes
of Italy

VENETO |
JANUARY 18 -
FEBRUARY 13

Veneto, located in \ta‘yrs

north-eastern region, is

home to one of the most TRATTOREE

At Zucca Trattoria, we are passionate about

farous and beautiful cities "-' : ) RESERYATIONS 301.4

I s | o your dining experience. Our goal is to exceed

in the world-Venice.

your expectations each time you visit us. We

are committed that with every meal we serve

For centuries, Veneto was the crossroads of the trading of spices between Europe and the Orient, and you, only the purest ingredients will be used,
because of this, the various cuisines and flavors fused. Venetian chefs are proud of their ability to combine delivering uncompromising quality and superb
foods and invent sauces to enhance to flavour of the ingredients In the gastronomy of Veneto there are four ﬂm’or combinations.

dominatmg elements: Polenta, rice, beans and fish. From these dishes H’wey create unique and or\gina| recipes. . . .

We are excited to present our innovative events

Such famous foods as tiramisu and asiago cheese were created in Veneto. . .
for the spring and summer months. Celebrate life

and dine often with us at Zucca Trattoria. We

Chef Elio will be exp|oring the various cu‘inary traditions of Veneto, and will also create a specia‘ menu for look forward to serving you.

Carnival, a very important date on all Venetians calendars. Stay tuned...

GET A FREE TASTE OF ITALY!

Each month we will be featuring a region of ltaly and a beautiful collectible menu. Dine at

ZUCCA TRATTORIA
1479 EAST 5600 SOUTH
(5600 S. and Harrison Blvd.)
SOUTH OGDEN, UT 84403
PH 8014757077

Zucca and order from the regiona| menus and get your menu slamped. Collect five slamped

menus from five (5) different regions and your 6th regiona| dinner will be on Us!

Monday - ﬂf\ursday 11:00 - 9:00
’:mday = Saturda\/ 11:00 - 10:00

$5 OFF Healthy Cuisines of the Closed on Sundays
World Cooking Class Admission R T
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51.10. Not valid with any other offer




