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THE ART OF PERFECTION, PRESERVED FOR ALL TASTES

ANICAV, the National Association of Canned Vegetable Industries
invites you to enjoy
Red Gold from Europe!
EU Preserved tomatoes — 100% Made in Europe and 100% Made
in Italy.

ANICAV — www.anicav.it

ANICAV will be informing and organizing events
on Italian and European preserved tomatoes
including cooking sessions and recipes as we

kick off a three year European Union co-funded

promotion
campaign to raise awareness of our luscious
product.

ANICAV members account for over 60% of all

the processed tomatoes in Italy,

and nearly all the whole peeled

tomatoes produced in the world,
including the internationally well-known San
Marzano DOP.



http://www.anicav.it/

Events and Activities
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We bring you these beautiful tomatoes
over a three-year promotion campaign,
started with a
presentation and lunch in Tokyo May 20,
2019, at the Mandarin Oriental Tokyo

Red Gold from Europe joined at ACCI Gusto in
the trade fair on October 9, 2019
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Dr. Miyuki Shinagawa participanted making
delicious and cute miso balls on October 4 and
S— 26, 2019
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‘ersatility of Tomatos

And today, industrial
served tomatoes were first prepared tomato-processing still uses the
ituries ago, from a union of the fertile same tr Zd[’:’O"Z; m’;ethod which hzs
ropean Mediterranean nature and the remained broadly the same over the

. , years — apart from some phases
ture of the peoples living there. Over time, where new technologies have
 traditional production techniques have increased the safety of the product
olved, using science and technology to

and made production processes
arantee today even greater safely and more efficient, especially for some
ality.

operations, like sorting by hand,
which are fundamental to guarantee
a high-quality product.

nned tomatoes can be in whatever
m you want: whole peeled
natoes, cherry tomatoes, chopped
natoes, sieved tomato passata: in
y form, tomatoes are the main
redient of cookery which is rich in
ativity and tempting aromas.



Versatility of Tomatos

The variety of possible combinations is virtually endless. Apart
from a simple (but incomparable) tomato sauce for a tasty
pasta dish or to flavour a pizza, tomatoes can be used with
meat, fish, eggs and cheese, and even for dessert. Whatever
flavour you are looking for in your cooking, tomatoes will be
able to provide it, adapting to the dish and, depending on the
recipe, play a starring role or be a supporting player, be the
accompaniment or distinctive note of any dish. All these
qualities in just one food that encompasses many varieties in
shape, appearance and colour.




It’s tomato time!

Here are some of our delicious tomato
recipes to try for yourself.




BREAD AND TOMATO SOUP

TIME 55m DIFFICULTY Easy SERVES 4

800 g chopped tomatoes
300 g stale bread

1 | vegetable stock

4 garlic cloves

10 basil leaves

1 celery stalk

1 carrot

50 g extra-virgin olive oil
50 g parmesan cheese
Y2 teaspoon of sugar
Salt and pepper to taste

Soften the chopped celery and carrot in a little extra-virgin olive
oil with one clove of garlic. Then add the chopped tomatoes,
sugar and salt. Let it simmer for 40 minutes. Heat the vegetable
stock and then pour in the prepared tomato sauce. Add in the
stale bread, the remaining cloves of garlic, a little extra-virgin
olive oil and the basil. Cook the mixture until the stock has been
completely absorbed. Serve the soup in a bowl garnished with a
little extra-virgin olive oil and a leaf of basil. Sprinkle with
parmesan to taste.




PACCHERI WITH SQUID

TIME 45m DIFFICULTY Medium SERVES 4

e 500 g cleaned squid

e 320 g paccheri pasta

e 200 g canned cherry tomatoes

e 200 g tomato passata (pureed tomatoes)
e 50 g extra-virgin olive oll

e 50 g white wine

e 1 fresh red chili

e 2 garlic cloves

e 2 tablespoons of finely chopped parsley

e Salt to taste

Put a large saucepan with plenty of water to boil for the pasta; when boiling, add salt. Cut the body of the squid into rings
about 1.5 cm thick and separate the tentacles. Slice the chili pepper thinly. Crush the garlic loves into a little olive oil in a
saucepan and let the garlic soften for a few minutes at a low heat with the sliced chili. Add the squid rings and tentacles to
the frying pan and cook at a high heat for just one minute so that the squid doesn’t toughen, then add the white wine, let it
evaporate for a few minutes. Add the cherry tomatoes and passata, mix and cook at a low heat for 5-6 minutes. In the
meantime, put the paccheri to cook in boiling salted water and then drain halfway through cooking (keeping aside a ladle of
cooking water), adding them directly into the pan with the sauce and the ladle of cooking water to finish cooking.



LINGUINE WITH TOMATO,
AUBERGINE AND PISTACHIOS

TIME 50m DIFFICULTY Easy SERVES 4

e 320 g linguine

e 400 g canned chopped tomatoes

e 300 g diced aubergine

e 40 g toasted shelled pistachios, finely chopped
e 40 g salted ricotta

e 2/3dill leaves

e 1 garlic clove

e 20 g extra-virgin olive oil

e Salt and pepper to taste

Sprinkle coarse salt over the diced aubergine and let them sit for 20 minutes in a colander to get rid of the excess liquid.
Rinse them quickly and dry with kitchen towels. Heat 5-5 tablespoons of olive oil in a non-stick saucepan with the peeled
garlic clove, then add the aubergine and cook covered for 5 minutes, mixing often so they cook evenly. Add the chopped
tomatoes, and a few dill leaves and leave to cook until it has reduced to a thick pasta sauce. Add salt and pepper to
taste. Cook the linguine in salted boiling water, drain and toss it into the sauce. Mix it for a few minutes over a low heat
and then serve with grated salted ricotta and the chopped toasted pistachios.
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SALT COD WITH OLIVES AND CAPERS

TIME 55m DIFFICULTY Medium SERVES 4

e 500g desalted salt cod fillet

2

e 200g brown onions

e 1009 plain flour

e 600g tomato passata (pureed tomatoes)
e  40g extra-virgin olive oil

e 309 salted capers (to be desalted)

e 60g Taggiasca olives

e 40g white wine

e 1 tablespoon of oregano

e parsley to taste

e salt and pepper to taste 1o ‘ i

Desalt the capers: rinse them repeatedly under running water. Then check to see that there are no bones in the salt
cod fillet. Cut the piece of cod into 4 pieces of about 3 cm each keeping the skin on as it keeps the fish together during
cooking. Then, peel and finely slice the onion. Place a saucepan on the stove, add the oil and then the onions and
soften them over a low heat, stirring occasionally for about 4-5 minutes. As soon as they are softened, set aside the
onions being careful not to leave the oil in the pan and flour the pieces of cod quickly, shaking off any excess flour.
Increase the heat and then add the pieces of cod to brown, for about 1-2 minutes per side, then turn them as soon as
they are golden. Add the white wine, and once it evaporates, lower the heat and add the tomato passata. Add the
softened onions to the sauce and then add the olives and desalted capers, season with the oregano and a pinch of
salt and pepper. Mix very delicately, cover and simmer for about 40 minutes over a low heat. Add parsley to taste.



TOMATO-TOPPED CHEESECAKE WITH GINGERNUT-FRESH
BASIL CRUST WITH TOMATO JAM

TIME 1h30m DIFFICULTY Medium SERVES 6

The gingernut-fresh basil crust is delightfully unusual,
as is the whole cheesecake to be honest. | suggest that
you’ll probably want to make double the amount of

the tomato jam: it’s really good for a variety of other
things, like a cheese plate.

Gingernut-Fresh Basil Biscuit Crust

e 1259 gingernut biscuits
e 1209 butter, melted
e 2-3 tablespoons sugar
(it depends on the sweetness of the gingersnap cookies)
e 50g fresh basil thinly sliced

Crush the biscuits and mix with the melted butter, sugar, and basil; press into the bottom of a cake or pie
dish, and place in the refrigerator to chill while you prepare the filling.

For the filling:
e 3-4 tablespoons sugar
e 2eggyolks
e 1 whole egg
e 450 g whole milk ricotta cheese
e 4-5 tablespoons whipping cream
e grated zest of 1 lemon or several dashes pure lemon extract
e pinch of salt



Break up the ricotta in a mixing bowl, and beat in the egg yolks and whole eggs, then add the cream, sugar, lemon zest or
extract, and salt. Pour over the chilled crust, and bake in a 175 °C oven for about 20 minutes or until the cheesecake
turns golden on top and is slightly set. Remove from the oven and leave to cool while you make the topping.

For the topping:

170 g tomato passata (pureed tomatoes)
125 ml water

1 tablespoon sugar

| stalk of celery, finely chopped

1 tablespoon. salt

1 envelope powdered gelatine

Combine the passata with half the water, the sugar, the celery and the salt. Bring to boil, then reduce heat and simmer
10-15 minutes or until the celery softens; add more water if it gets too thick and threatens to scorch. Meanwhile, sprinkle
the gelatine over the remaining water and leave about 5 minutes until it is softened, and thickened.

Strain the tomato sauce, pressing the celery to extract as much of the celery flavour as you can; discard the solids. Add
the softened gelatine to the tomatoes, mix well and cook over a medium low heat until the gelatine dissolves completely.
Pour the strained tomato mixture over the cheesecake, tilting the pan so that the tomato layer is thin and even. Place in
the refrigerator and chill until ready to serve.

Serve with Caramelized Tomato Jam:

900g San Marzano peeled tomatoes
275 g sugar

large pinch salt

about 7 g basil leaves, thinly sliced

In a heavy-bottomed saucepan place the sugar in an even layer. Cook over a medium-low heat until the sugar begins to
melt and color. Add the whole tomatoes from the can, reserving the juice; break the tomatoes up with a wooden spoon as
you cook them. You want the jam chunky. When they are slightly browned here and there, taking care that the sugar does
not burn, add the juice that the tomatoes came in. Cook together, stirring every so often, until the tomatoes have
concentrated to a thick, jammy consistency; about an hour.



SWEET TOMATO TART

\ TIME 2hrs DIFFICULTY High SERVES 4
For the pastry For the filling:

e 250 g superfine plain flous

e 125 g butter °
e 100 g castor sugar °
e 1eggyolk °
e asmall pinch of salt °
e grated lemon rind °

200 g cane sugar

8 cloves

1 teaspoon of powdered cinnamon
2 sachets of pure vanillin

75 g toasted peanuts

4 eggs

1 small glass of rum

a pinch of nutmeg

500 g canned whole peeled tomatoes

Icing sugar to dust

Put the flour in a bowl and sprinkle a little salt, make a well and add the butter at room temperature. Rub together with
your fingers until it resembles very fine breadcrumbs. Form a well in the centre again and add the sugar, grated lemon
peel and egg yolk. Mix quickly for a short time to form a dough, then put the mixture in the refrigerator for half an hour.
Beat the sugar with the egg yolks until they form a soft, fluffy cream. Crush all the spices together in a mortar and add
them with the rum to the cream. Sieve the tomatoes and pour into a fine strainer (preferably not made of steel) and leave
it to strain for at least an hour. The add the resulting juice to the cream, together with two whipped egg whites folding in
delicately with a spatula, from high to low. Then line a tart dish with the shortcrust pastry also on the sides, pour the filling
in delicately and bake in a pre-heated oven at a medium high temperature, for an hour and fifteen minutes. Let it cool in
the dish and then place it on a plate, dust with icing sugar, flavoured with cinnamon and vanilla.



More Recipes



https://redgoldfromeurope.jp/ja/recipes/

Member Companines

ANICAV members account for over 60% of all the processed tomatoes in Italy,
and nearly all the whole peeled tomatoes produced in the world,
including the internationally well-known San Marzano DOP.

Member Companies
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https://redgoldfromeurope.jp/ja/member-companies/

European and Italian canned tomatoes have unique
characteristics: Superior taste, consistency, versatility, sustainable
production methods... Of course, they are free of preservatives.
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Press Release

Greetings from the Land of Tomatoes! May 9, 2019

>>> https://tinyurl.com/yxu9kjnx

Best wishes for your summer from Red Gold from Europe! August 10, 2019

>>> https://tinyurl.com/y4nfunuo

HALLOWEEN IS ON ITS WAY! October 23, 2019

>>> https://tinyurl.com/yxjaurn8



https://tinyurl.com/yxu9kjnx
https://tinyurl.com/y4nfunuo
https://tinyurl.com/yxjaurn8

Upcoming Events for 2020

FOODEX JAPAN 2020 on March 10 - 13, 2020

The Ritz Carlton, Osaka on March 6, 2020

The Grand Ginza Six March 11, 2020

Press Tour to Italy in summer: Submit your application today!



https://www.jma.or.jp/foodex/en/

CONTACT:

THE RED GOLD FROM EUROPE TEAM
Kaori Suzuki Miyaguchi
k.mivaguchi@redgoldfromeurope.com
Manuela Barzan
m.barzan@redgoldfromeurope.com

Red Gold From Europe! ANICAV
Viale della Costituzione Centro Direzionale Isola F3, Naples, -
80143 Italy

& https://redgoldfromeurope.jp/
© https://www.facebook.com/red.goldjp.7

https://www.instagram.com/redgoldjp

) https://twitter.com/RedGoldJapanl

The content of this promotion campaign represents the views of the author only and is his/her sole responsibility.
The European Commission does not accept any responsibility for any use that may be made of the information it contains.
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