
Bagna Cauda - a Gallo Family Tradition

Bagna Cauda is a traditional Italian dish made up of olive oil, garlic, anchovies and butter.  This is an easy appetizer to 
impress your friends, family and loved ones.  Enjoy with a glass of your favorite Gallo Family Vineyards wine.

what you will need

Ingredients:
2 ½ to 3 cups olive oil
10 ounces peeled garlic (sliced thin), add more if 
you wish
7 ounces anchovies, drained and deboned
2 - 3 cubes butter (use unsalted or low salt butter)

Put olive oil, butter, and garlic in a heavy pot and cook at very low heat, stirring with a wooden spoon, until the 
garlic is cooked.  (Garlic should keep its white color and is completely cooked when it becomes very, very soft 
and can melt into a paste when pressed against the wall of the pot with the spoon.)

Add the anchovies to the above mixture and keep stirring until they melt into a paste.

Bagna Cauda is now ready to eat.  Keep the pot at a very low heat and stir occasionally while eating.

Note: May prepare with 100% Olive Oil, minus the butter.  For a lighter style that tastes great as well.

Serves about 8 people.

Enjoy!
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Suggested Dipping Vegetables:
Bell Pepper (raw)
Napa Cabbage
Cardoon
Cauliflower (parboiled)
Jerusalem Artichokes
Leeks (parboiled)
Mushrooms


