
M A G A Z I N E

Holiday Guide
T H E  C O M P L E T E  2 0 2 0

Discover the best gifts,
the ultimate holiday table, 

and more!

Everything you need to celebrate 
the holidays all’italiana

E A T A L Y



What’s in this issue?
No r t h  A m e r i c a n  S t o r e s

NYC Flatiron Chicago

NYC Downtown Boston

Los Angeles Las Vegas

Toronto Dallas

Silicon Valley

200 Fifth Avenue
New York, NY 10010

43 East Ohio Street 
Chicago, IL 60611

4 World Trade Center
101 Liberty Street, Floor 3

New York, NY 10007

Prudential Center
800 Boylston Street
Boston, MA 02199

Westfield Century City 
10250 Santa Monica Blvd

Los Angeles, CA 90067

Park MGM
3770 S Las Vegas Blvd
Las Vegas, NV 89109

Manulife Centre
55 Bloor Street West

Toronto, ON M4W 1A5

NorthPark Center
915 N Park Center
Dallas, TX 75225

Opening 2021

www.eata ly.com   |   www.eataly.ca

OPENING
SOON

A Trip to Italy in a Gift Basket Discover our 
online exclusive bundles make the perfect holiday gifts  | 
page 3

8 Things to Have on your Holiday Table From 
white truffles to caviar, make your holiday feast all’italiana 
| page 5

The Coziest Winter Dish Become a risotto expert 
with our step-by-step recipe | page 7

Guide to DOP Certification | page 8

The Secrets of Panettone and Pandoro 
Discover these tradition holiday cakes, from their legendary 
origins to pairings | page 9

The Perfect Aperitivo with Salumi and 
Formaggi | page 11

Italian Holiday Wine From sparkling whites to bold 
reds, find the perfect bottle for your table | page 13

Lo Spaghetto Al Pomodoro  A revolution in five 
ingredients – get our recipe | page 14

All About White Truffles | page 15

Become an Olive Oil Expert Get our easy step-
by-step guide to tasting olive oil | pages 17

Loacker Tiramisu | page 19

Sustainability & Luxury with Calvisius | page 20

Rossa Fizz Mocktail Get the recipe for this holiday 
favorite from SanPellegrino | page 22



Firenze? Roma? Napoli?
Send the gift of Italy this holiday season 
with our curated travel gift baskets on 
Eataly.com. Start with authentic pici 
pasta from Toscana, amp up the heat with 
a fiery pasta all’arrabbiata from Roma, 
and head south with zesty pesto trapanese 
from Sicilia. Discover the full collection 
online and design your own taste-driven 
Italian vacation.

The Travel Collection DISCOVER
CLASSIC ITALIAN

Aceto Balsamico di Modena
Produced with cooked grape must and wine vinegar using local 
grapes, aged in wooden casks according to tradition. Drizzle on aged 
cheeses, risotto, and more!

Extra Virgin Olive Oil
Made with hand-picked, cold-pressed olives from every region in 
Italy. The resulting olive oils range from delicate and buttery to 
intense and herbaceous.

Pasta di Gragnano
Gragnano, the birthplace of dry pasta, is a small town perched 
on a hill in sunny Campania, where bronze-extruded shapes 
dry naturally and slowly in the Mediterranean breeze.
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Visit our website at
eataly.com/holidays
to see the full 2020 gift 

basket collection!



As any Italian knows, a holiday feast is a moment to indulge 
in the homemade, the rare, and the most delicious ingredients 
available. Dress your table to impress with these eight essentials. 

1. Prime Cuts: At Eataly, we source our meat 
from clean, sustainable farms and ranches where 
the animals graze daily in open pastures and are 
humanely handled. Our butchers can tell the 
story of the animals, cut your meat to order, and 
offer preparation suggestions. From heritage 
turkey breast to prime rib racks, get your main 
course at La Macelleria (our butcher counter), or 
order in advance from your local Eataly!

2. White Truffles: Add some culinary gold 
to your table with fresh white truffles from 

Piemonte. For more on how to use them, see 
page 15.

3. Fresh Pasta: Every day at Eataly, our pastai, 
or pastamakers, transform simple ingredients 
into intricate pasta shapes inspired by the rich 
traditions of every Italian region using simple 
high-quality ingredients: water, flour, and 
eggs. For a show-stopping primo, pair with 
housemade sauces, grated cheese, and more!

4. Salumi and Formaggi: Italy has a 
longstanding relationship with salumi and 
formaggi, or cured meats and cheeses. At 
Eataly, we showcase this passion by featuring 
both traditional varieties from Italy and 
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THE 8 THINGS YOU NEED FOR
inspired selections from the American school. 
From Ferrarini Prosciutto di Parma DOP to 
regional salami, Parmigiano Reggiano DOP to 
Grana Padano DOP, and beyond, learn how to 
make the perfect aperitivo board on page 11.

5. Caviar: At Eataly, we are proud to work with 
Calvisius, a northern Italian caviar farm in 
Lombardia that sources eggs from endangered 
sturgeons by using sustainable methods that 
not only allow for the cleanest and most 
elegant flavor profile in the caviar, but also the 
safeguard of several sturgeon species. So, when 
you savor our caviar, it will all be in good taste, 
both on the plate and for the planet. Get our 
favorite caviar recipe on page 20.

6. Housemade Sides: Take the hassle out of 
the holidays by ordering your favorite side 
dishes  in advance, like this Torta ai Funghi (a 
savory mushroom tart.)

7. Vino: No feast is complete without a bottle 
(or several) of Italian wine. Our experts have 
broken down their best picks for the holidays 
on page 13.

8. Panettone: Last, yet arguably most 
important, is the classic Italian holiday cake, 
panettone. Learn about how this iconic festive 
treat is made, and where it comes from, on 
page 9.
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YOUR HOLIDAY TABLE From Our Experts
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PROSCIUTTO DI PARMA DOP
WHOLE LEGS from FERRARINI

For those who are passionate about their 
prosciutto, there’s nothing more showstopping 
than the whole leg! When sliced thinly by hand, 

you’ll have the chance to taste the complex 
flavors and textures developed during curing 

and the melt-in-your-mouth streaks of fat.

What is DOP?
A guide to the Italian certification

DOP means denominazione 
d’origine protetta, or “Protected 
Designation of Origin”

Guarantees that a product is 
produced, processed, and packaged 
in a specific geographical zone and 
according to tradition and strict 
regulations

Each product must be checked 
carefully for taste and production 
process by the consortium before 
receiving the DOP seal

The designation stands for 
tradition, quality, and reliability

Heat 1 tablespoon of the olive oil 
in a heavy saucepan, and add the 
entire risotto package. Sauté over 
medium-high heat until the rice is 
fragrant and translucent.

Meanwhile, bring 3 cups of water or 
stock to a boil.

When the rice is ready, add the 
white wine, and stir. Add the 
boiling water, continuing to stir. 
Cook for 15-17 minutes, always 
stirring, until the rice is al dente.

Remove the risotto from the heat, 
and add the grated cheese, butter, 
and salt to taste.

Buon appetito!

RECIPE

1 package of flavored Risotto or 
8 ounces of carnaroli rice

3 ounces Parmigiano Reggiano | 
grated
Butter | to taste
1/3 cup dry white wine

3 cups of high-quality stock 
optional
SEA SALT | to taste

INGREDIENTS

Risotto: The Ultimate Winter Comfort Dish

Traditional risotto 
calls for carnaroli rice, 

but arborio may be 
used as well!

45
min

serves 
4

Use this base recipe and add your 
favorite flavors! For a taste of Milano, 

add a few threads of saffron.
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PANETTONE

Raisins
wealth

Candied Orange
Love Lemon Zest

eternity

The Secrets of

The Legend
Legend has it that in the 15th century, a 

distracted chef burned the dessert for the Duke 
of Milano’s Christmas feast. A humble scullery 

boy, Toni, saved the day by transforming 
leftover ingredients into the hit pane di Toni 

(“Toni’s bread”).

The Recipe 
While panettone seems simple, experts spend 

days creating each one by hand. Made with 
natural yeast and high-quality ingredients, the 

finicky dough takes at least 30 hours to rise 
before it is carefully baked.

The Pairings
The best secret of panettone? Eating it! Any 

Italian will tell you that a slice tastes good 
anytime (yes, that means cake for breakfast). 

Excellent on its own, panettone pairs well 
with sweet spreads, preserves, and coffee. 

Panettone
Literally “big bread,” panettone is a sweet, 

eggy cake that is traditionally dotted with 

candied and dried fruit (though we love 

the festive varieties, such as hazelnut or 

chocolate), then rises into a domed shape 

as it bakes.

For most holidays, we Italians eat our local 

specialties – but there are a few exceptions! 

Panettone was first created in Milano, 

though nobody is sure exactly how it came 

to be (although the romantic side of us 

loves the legend below). At Eataly, we work 

with many artisanal bakers that still create 

the holiday cakes in their original bakeries, 

which are often more than a century old.

Pandoro
Similar to panettone, pandoro is made 

from a rich, eggy dough, not unlike a 

French brioche, explaining its name of 

“golden bread.” The cake is baked in an 

eight-pointed star-shaped pan that gives it 

its signature form. It’s modeled after the 

mountains near Verona, where the cake was 

first made. In fact, the earliest versions of 

pandoro were made during the era of the 

Venetian Republic, when trade had made the 

region extremely wealthy; some are said to 

have been served covered in gold leaf!

These days, we tend to dust pandoro with a 

small amount of vanilla-flavored powdered 

sugar instead – the “snow” on the top of the 

mountains!

Discover over 30 varieties
of panettone and pandoro

on eataly.com/holidays or at 
your local Eataly!
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FIND THE PERFECT 
HOLIDAY ANTIPASTI

Salumi &   Formaggi
An Italian board of cured meats,

cheeses, and pairings makes for an easy, 
yet impressive holiday appetizer. 

PARMIGIANO REGGIANO 
DOP VACCHE ROSSE

Nutty, fruity, and grassy

Made with the prized Red Cow’s milk, 
which contains a higher percentage 
of casein (ideal for cheeses that go 
through long aging periods), this 

unique Parmigiano Reggiano DOP is 
aged for a minimum of 24 months. 
The resulting cheese is herbaceous, 

sweet, and rich in flavor. 

GRANA PADANO DOP RISERVA
Crumbly with sweet, nutty, buttery flavors

Aged for a minimum of 20 months, this special cheese is 
made with unpasteurized cow’s milk and is well-known for 

its granular texture, hence the name grana.

BLU DI BUFALA
Balanced notes of butter and tang

Handcrafted from water buffalo’s milk, 
this mild blue cheese is aged for just 2 to 3 
months before it is ready to taste. Its well-

balanced tang pairs perfectly with hazelnuts, 
honey, and a glass of Moscato d’Asti.

ROBIOLA
Tangy, smooth, and full-bodied

A soft-ripened cheese hailing from the Alta 
Langa region, robiola is made with a blend of 
cow, goat, and sheep’s milk. It boasts a bloomy 

rind, with a creamy interior that is great to 
spread atop rustic bread.

THE 5 DOP OF
PROSCIUTTO CRUDO

Savory, sweet, delicate

Pork, salt, air, and time – just four 
ingredients are all it takes to make a 

perfect slice of this famous Italian cured 
ham. Prosciutto-producing techniques 
vary based on the region, producer, and 

consortium. At Eataly, we are proud to carry 
5 distinct DOP prosciutti, like Ferrarini 

Prosciutto di Parma DOP and beyond – try 
them all to taste the difference!

CULATELLO DI ZIBELLO DOP
Complex with a funky edge

Also known as the “King of Salumi,” this 
prized Italian prosciutto is produced entirely 

by hand in a small area near the Po River Valley 
and only during certain months of the year. 

Boneless pork leg is seasoned with salt, pepper, 
and garlic, then wrapped in twine, and slowly 

aged in a cold, humid cellar.

12



Crush the tomatoes between your fingers, letting 
them fall into a saucepan. Stir in the tomato 
juices, olive oil, and season with the Sicilian sea 
salt to taste.

To cook the pasta, heat a large pot of water. When 
the water reaches a boil, add a palmful of kosher 
salt until the water is salty. Add the spaghetti 
and cook for 11 minutes. Using a slotted spoon, 

transfer the pasta to the saucepan with the 
tomatoes.

Add half a cup of the pasta water and toss 
together everything over medium heat to 
combine for about 1 minute.

Divide spaghetti into four 
warmed bowls. Drizzle with 
olive oil and add a sprig of 
fresh basil. Serve immediately. 
Buon appetito!

Ingredients Recipe
1 (17.6-ounce) package of Spaghetti di 
Gragnano IGP Carta Paglia | Afeltra

2 (12-ounce) jars Whole Red Datterino 
Tomatoes, unpeeled in tomato juice | 
Così Com’è

1/4 cup Monocultivar Taggiasca Extra 
Virgin Olive Oil, plus more for serving 
| ROI

1 1/2 teaspoons Sicilian Sale 
Integrale Sea Salt | Il Mercante 
di Spezie

Kosher salt, for cooking the 
pasta

3 to 4 sprigs fresh basil

LO SPAGHETTO AL
POMODORO di EATALY

A Revolution in Five Ingredients
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EATALY’S EXPERT GUIDE TO

Italian Holiday Wine

 Trento

Franciacorta

Prosecco

Moscato

Rich, toasty, and perfumed sparkling 
wine with concentrated f lavors of 
apples, spices, brioche buns, and 

tangerine-citrus notes.

Creamy and complex with aromas of
candied almonds, breadcrumbs, apple

fruits and baking spices.

Fun, fruity, and refreshing 
with aromas of white peach 
and chamomile followed by 
clean stone-fruit flavors of 

pear and apple.

Semi-sweet and semi-sparkling. 
Refreshing and well-balanced 
with sweet notes of cantaloupe 

and honeysuckle.

 Barolo

Barbaresco

Brunello di Montalcino

Amarone

Lauded as the “King of Wines and 
Wine of Kings,” Barolo is made 
with 100% Nebbiolo grapes, a 

prized variety grown in certified 
areas in  Piemonte.

Ruby red in color, this wine packs 
layers of fruit and acidity. An aro-
matic bouquet of cherries, roses, 

and dark spices.

Fun, fruity, and refreshing with 
aromas of white peach and chamomile 
followed by clean stone-fruit flavors 

of pear and apple.

A dry Italian wine hailing from 
the Veneto region, Amarone is 

full-bodied with notes of raisins 
and dark fruit flavors.

Shop in-store or on 

eatalyvino.com
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Any celebration can be improved by a toast. Discover Italy’s variety of celebratory wines– from spar-
kling bollicine to bold reds. Whether you’re preparing a holiday party menu or a small family feast, 

Italian wines are a winning choice to pair with many festive mealxs.



TARTUFI
BIANCHI

The King of the Table
Discover all you need to 
know about the prized 

tuber, from forest to table!

WHAT ARE WHITE TRUFFLES?
Truffles are tubers that grow a few inches 
underground. They thrive close to roots 
of hardwood trees like oak, hazelnut, and 
chestnut. While all truffles are deeply valued, 
the white truffle from Alba is the most desired 
for its unforgettable flavor. They have a knobby 
shape, firm flesh, and pale golden color. White 
truffles are sought after for their larger size, 
limited quantity, and quality of taste.

WHAT DO WHITE TRUFFLES 
TASTE LIKE?
The golden, spongy tuber boasts pleasantly 
pungent aromas that give way to deep, earthy 
flavors from its cream-colored center. We love 
to shave the truffle in paper-thin slices over 
a variety of dishes, from pasta and risotto to 
eggs and meat.

WHERE DO WHITE TRUFFLES 
GROW?
White truffle season is from September to 
December when they grow wild in the forests 
around Alba, a small Piemontese town. In 
particular, they grow deep in the forests of Le 
Langhe, a fertile area in Piemonte perfectly 
situated between the Tanaro and Po Rivers and 
the Alps and Apennine mountain ranges. 

WHERE CAN YOU BUY WHITE 
TRUFFLES?
White truffles are available all season long at 
your local Eataly, while supplies last, through 
our same-day delivery services or shipped to 
your door from Eataly.com!

How to Serve Truffles at your holiday table

Shave over pasta or risotto
for a perfect primi

Finish your prime rib roast 
with a showering of truffles for a 

decadent secondo

For more ideas visit
eataly.com/magazine!
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All the ways to
SHOP at EATALY

in-store
Eataly has 7 locations in North America – join us at the store nearest you!

NYC Flatiron - NYC Downtown - Boston - Chicago - Las Vegas - Los Angeles - Toronto
Coming Soon: Dallas - Silicon Valley

online
Get same-day local delivery or 

pickup through

in the world
Enjoy local delivery 

in Italia with

Shop groceries, salumi & 
formaggi, and more online on 

eataly.com

Shop vino and spirits on 
Eatalyvino.com

Get weekly grocery deliveries to 
select cities and suburbs with

eatalyathome.com

shop.eataly.com

Discover 40 
locations 

worldwide in 
Europe, Asia, 

South America, 
and beyond

Shop online with 
delivery across 

Europe at
eataly.net

EXTRA VIRGIN
OLIVE OIL

How to  Taste

1. POUR
First, pour a tablespoon or 
two of extra virgin olive oil 
into a stemless wineglass.

Olive oil tasting is similar to wine tasting: just like wines, olive oils have 
a very wide variety of tastes and aromas. A tasting can both sharpen 

your palate and allow you to identify what kind of oil you prefer.

2.  SWIRL
Cup the glass in your hands 
and swirl the oil gently to 

release aromas.

3. BREATHE
Stick your nose in the 

glass, and inhale deeply.

4. SLURP
Slurp a mouthful of oil while inhaling 

noisily, just as your mother taught you not 
to eat soup. Then, breathe out through 

your nose.

5. SWALLOW
Swallow while concentrating 

on the flavor. 6. THINK ABOUT IT.
Quietly and carefully, consider general 
categories first (fruitiness, pungency, 

bitterness), and then expand from there. 
Write down your observations, and then 

compare with your fellow tasters.

7. CLEANSE
Refresh your palate between oils 
with a thin slice of Granny Smith 

apple or a cube of plain bread.

8. REPEAT!
‘Nuff said.
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Shop online in
Canada with Instacart, 

Cornershop, and 
shoptoronto.eataly.ca



a Twist on a Classic
QUADRATINI TIRAMISÙ

Separate the egg yolks from the whites into two 
different bowls.

Stir the yolks with the sugar and mascarpone until the 
mixture is pale and the sugar is dissolved. Separately, 
whip the egg whites until stiff peaks form. Using a 
wooden spoon, gently fold the egg whites into the 
mascarpone mixture, and then gently fold the whipped 
cream.

Melt the chocolate and cover the wafers broken in big 
pieces.

Arrange half the covered wafers on the bottom and top 
with half of the mascarpone mixture. Arrange another 
layer of wafers, and cover with remaining mascarpone 
mixture. Sprinkle with cocoa powder on top.

Cover the dish with plastic wrap, and 
refrigerate for 4 hours before serving the 
sweet Italian pick-me-up.

Buon appetito!

R E C I P E

2 cups mascarpone cheese

5 farm-fresh whole eggs

5 tablespoons sugar

2 cups heavy cream, whipped into stiff peaks

4 espresso shots of hot espresso by Lavazza

1 (8.8-ounce) package Espresso Quadratini 

from Loacker

7 oz of 70% dark chocolate

A sprinkling of cocoa powder by Venchi

I N G R E D I E N T S

Luxury can be
SUSTAINABLE

Based in the small town of Calvisano, between 
Venezia and Milano, Calvisius produces 25 tons 
of eggs per year according to sustainable farming 
methods, resulting in rich, buttery caviar that is 
good for the world, and perfect for your holiday 

gathering. Explore our range of Siberian, White, 
and Oscietra sturgeon caviar, which can be 

purchased at our fish counter or from eataly.com.

Spaghett i al Caviale
Spaghetti with Caviar

I N G R E D I E N T S
200 grams spaghetti di 
Gragnano

1 50-gram tin of fresh 
Calvisius caviar

30 grams of butter

Sea salt and freshly-ground 
black pepper to taste

I N S T R U C T I O N S
Bring a pot of water to boil, season it with salt, and cook the 
spaghetti according to package instructions (about 10 to 12 
minutes). While it cooks, place a terrine over the pot, and let 
the butter melt.

When the pasta is al dente, drain it, saving some of the cooking 
water. Place the spaghetti in the pot with the melted butter, and 
toss. Season it with black pepper to taste, and add cooking water 
to loosen, if needed.

Toss the pasta one more time, and divide between four plates. 
Top the spaghetti with caviar, and serve immediately.

SIMPLY  Taste
Savor the pure taste alone to 

fully absorb the flavor

SERVE AS Antipastio
Spread on crackers, toast, or 

soft-boiled eggs

GARNISH A  

Primi Piatto
Get the recipe below!
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Deep in the heart of the Italian Alps, 
Loacker has been creating light, 
crispy wafer cookies and rich, luscious 
chocolate specialties for the past 95 
years. At Eataly, we are proud to offer 
these unique sweets, which are steeped 
in history.

In 1925, Alfons Loacker 
opened a small bakery shop in 
Bolzano, Trentino-Alto Adige, 
a small mountain town in the 
northernmost region in Italy. 
Surrounded by the fresh air 
and pure water of the Alps, 
the young baker selected only 
the finest local ingredients to 
make his soon-to-be signature 
confections.

Run by his grandchildren 
today, the company continues 
to apply careful craftsmanship 
to 100% Italian hazelnuts, pure 
vanilla from Madagascar, fine 
flavor cocoa, creamy Alpine 
milk, and fresh mountain water 
from the Alps. 

A symbol of this promise, every 
Loacker package features an 
image of Sciliar, the “home 
mountain” in the Alps where 
Alfons first started the legacy 
and where the story continues.

MEET Loacker
Calvisius Caviar Lingotto
is 100% caviar from Pacific White 

sturgeon, based on Calvisius’ innovative 
technique that compresses and reduces the 
moisture. A unique way to enjoy caviar, 

grate over warm dishes like spaghetti and 
butternut squash soup!

New!



In the bottom of a sturdy 14-ounce tumbler, 
gently muddle the orange and sugar (add a 
splash of soda to combine well). Add some 
ice cubes and top it up with SanPellegrino 
Aranciata Rossa. Garnish with an orange 
slice and sprig of rosemary.

Add a 1-ounce pour of your favorite light 
aperitivo liqueur to make it a festive cocktail!

2 orange slices
2 teaspoons of Muscovado or plain sugar
Sanpellegrino Aranciata Rossa
Fresh orange slices
Rosemary sprigs, to garnish

Ingredients

Recipe

THE ULTIMATE
HOLIDAY
Whip up this bubbly drink, the Rossa Fizz,
with Sanpellegrino’s Italian Sparkling Drinks!

Mocktail
Since 1932, the Sanpellegrino 
Italian Sparkling Drinks are 
inspired by the all-Italian tradition 
of preparing special homemade 
refreshments. Their citrus fruits 
are squeezed fresh and blended 
with sparkling water and a splash 
of sugar. With their natural and 
authentic taste, these bubbly drinks 
recall joyful Italian moments and 
awaken your senses.

The new line of Momenti Italian 
Sparkling Drinks are made 
with real Mediterranean fruit 
juices and will enchant anyone 
who loves a citrucy, yet perfectly 
sweet, sparkling drinks. Best when 
chilled, these sparkling sodas are the 
perfect match for red meats, fresh 
vegetables, and seasonal fruits.

Shop Sanpellegrino products in-
store or on Eataly.com to make this 
and other holiday drinks.

Corporate Orders
Treat your clients to the best of Italy

Send our premium gift boxes, sweet 
holiday cakes, and more to your 
valued clients and employees with 
our custom corporate orders. Our 
team will work with you to find the 
best Italian products for your budget.

At Eataly, we choose to work with 
small-scale producers who share our 
value for sustainable practices that 
are good, clean, and fair. We offer 
competetive pricing and hassle-free 
shipping everywhere in the US.

Gift Baskets Panettone
Italian 

favorites

corporateorders@eataly.com | 212.539.0204 
toronto.privatesales@eataly.com
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e a t a l y . c o m

GET 10% OFF
your order on eataly.com* or shoptoronto.eataly.ca** with code

MAGAZINE10
*Eataly.com: Online only. Code is valid through December 31, 2020 at 11:59 p.m. Excludes fresh truffles, meat, salumi and formaggi, gift cards, 

classes, and events. Does not include shipping. May not be combined with any other discounts or promotions.
** Shoptoronto.eataly.ca: Online only. Valid for 10% off on orders up to $100.  Code is valid through December 31, 2020 at 11:59 p.m.  May not 

be combined with any other discounts or promotions.

This magazine was printed using vegetable-based inks. Trees have been 
planted to cover the entire carbon footprint of the project. Please recycle.

Our

ZERO
WASTE

Journey
Let’s do our part.

HUNGRY FOR MORE?
Explore the best food and drink of Italy.

Subscribe to our newsletters at eataly.com/signup or eataly.ca


