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Among the innovators, there are those who focus
on the sea like chef Paclo Lavezzini from the Atrium Bat
at the Four Seasons Hotel Firenze
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FOOD ITINERARY

DELIGHT

IN EVERY BITE

THE CLUB SANDWICHES TO TASTE IN FLORENCE HOTELS AM

IDST TRADITION AND INNOVATION

text Marting Olivieri photo Andrea Dughetii

Some claim it was born at the Union Club in Man-
hattan, others that it made its first appearance on
the board of the Saratoga Club House in New York
in the late 18oos. What is certain is that over time,
the Club Sandwich has achieved international fame
and is now found on menus all over the world, A
delicious guilty pleasure for those who want to in-
dulge in a light lunch, an alter-hours meal in a hotel
or a mouth-watering entrée during a refined gour-
met dinner. In Florence, thanks to the event organ-
ised by Davide Paolini, Gianni
Mercatali and Gruppo Edito-
riale and held at Palazzo Por-
tinari Salviati for Fuord di Tasie,

THE RECIPE

no one can resist Club Sand- IS SIMPLE: 3 LAYERS

wich Mania. But which 3-laver
sandwich should we choose?

Between those that prefer a

OF BACON STUFFED
WITH SLICED

classic take on the sandwich CHICKEN OR TURKEY,

and those that want something
more innovative, we take you

TOMATO, LETTUCE,

with us to discover the best in BACON AND VARIOUS
Lowrn.
THE CLASSIC ONE SAUCES

The recipe is simple: 3 lavers
of bacon stuffed with sliced
chicken or turkey, tomato, lettuce, bacon and vari-

ous sauces. The chel of Irene at the Hotel Savoy, Savon. G

Giovanni Cosmai, won the award for loyalty to tra-
dition along with his mentor Fulvio Pierangelini,
while still allowing himsell poetie licence in replac-
ing the boiled egg with a Mediterranean herb om-
elette. Chef Claudio Mengoni from Picteau, a lounge
with a view of the Lungarno Collection beloved by
foreigners and Florentines alike, and chefl Vito Mol-
lica from Atto in the marvellous Palazzo Portinari
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Salviati. who, however. replaces the pancarre with Portinac Salvia

a nmulh-\\'allr-ring and very soft pan brioche,also o0 ehiclissiino pan Indoelie. |
stick to tradition. Chef Alessandro Liberatore from  Messondvo Libieratonr

Villa Cora ‘s Le Bistrot restaurant remains faith- Villa Cora

ful to teasted sandwich bread loal and the more i

traditional recipe. Also strongly linked to local raw ! Lo 1l Py v anche il
produce is the delicious VLMW Club Sandwich by chel” 1) ) f " I Stelano Ballavino

Stefano Ballarino on offer &1I. BETWEEN THOSE

L’Oliveto, the bistro face of

the Villa La Massarestaurant, THAT PREFER A \ ‘III.:. I \' STLE
or at 11 Verrocchio, the hotel’s CLASSIC TAKE ON o .- I ”\- ( I....

(‘Xt'hlhi\(‘ restaurant. Not even

the two-Michelin-starred chef THE SANDWICH AND ) sl o
Ruf-m De Santis from the l|i.-: THOSE THAT WANT assicn Hen
toric and elegant Brunelleschi SOMETHING MORE ;---. aslelle Michel

Hotel and Rudy Saderi from antis

Da (iim:mnu ‘in Salviatino lNNOVATIVE, WE E.I” ||.!|‘.|:'| .--i‘!l: .i |‘r-|- b o .I’.\l..‘!.\-
have deviated from the more TAKE YOU WITH US sader 1Da Giaeomo a S |

classic recipe, offering a classie Vialino DO T
club sandwich to be enjoyed in TO DISCOVER THE
a magical backdrop. BEST IN TOWN COFT It g
THE INNOVATIVE ONE INNOVATIV

Among the innovators, there are those who locus on e 2 noval iy sunlisol

Lthe sea like chefl Paolo Lavezzini [rom the Atrium  Paolo Lavezzind dell Nevioo Bae del Foor Seasons
Bar at the Four Seasons Hotel Firenze, whotri- Hotel Fivenze o b teionBato oo nuesta

umphed in this category with aversion that included  con na versione b [t o, porodon
octopus, green tomatoes, crispy smoked salmon and  vordissalione alfimiealo croccante eooova di pess
flying fish roe. A Club Sandwich like you've never i
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1. Ariel Hogen

from Saporium

2. Cloudio Mengoni
from Picleau

3. Vite Meallica from Atlo
4. Oscar Severini

from Cibréo

5. Giovanni Cosmai and
Fulvio Pierangelini

from Irene

of Hotel Savoy

scen belore is the one from chef Ariel Hagen [rom
Saporium, who has created an innovative Styffed
Quearl - memosa Club Sandwich for his guests, with
toasted bread, chestrut-stuffed quail and mimosa
eream, presented on a sort of hemispherical con-
tainer decorated with grass and moss. Sticking with
fish, chef Claudio Lopopolo from Relais Le Jardin
at theHotel Regency combines
tradition and ereativity in his
Club Sandwich d'amore  pre-
pared with Mazara del Vallo
red prawns. Argentine prawns
are the choice ol chel Mirko
Cesari [rom Harry’s Bar al
Sina Villa Mediei. Also icon-
ie and timeless is that of chefl
Oscar Severini from Cibreo,
made with roast beel, and that
of Gentian Shehi from The St.
Regis Florence, which is a true
homage to Salento. Sesto on
Arno . on the other hand ,ol-
fers a mouth-watering Avocado Sandwich, created by
chel Marco Migliorati with cereal sandwich bread,
rocket, avocado, shallots, tomato, smoked salmon
and egg.

Which one would you choose? What is certain is that
whatever you choose, you will not be disappointed!

THANKS TO THE
EVENT ORGANISED
BY DAVIDE PAOLINI,
GIANNI MERCATALI

AND GRUPPO
EDITORIALE, NO ONE
CAN RESIST CLUB
SANDWICH MANIA

vigto guello della ehel Aviel Hagen i Saporinm,

1 ha ideato un innovalive

fti

; e HIOSE . TOn |pnpe vla

Lonst ||||.';:_;'4'|;| piprena o WL 1 eretna Hmes.
presentato su una sorta di contenilore semislerico
'l' corala L l'l'l,:: Q III1|:-:r'lIiIJ, !‘i‘l]‘:”ll‘.'i!l'.ll .‘{l'lllll[l'

chiel Claudio Lopopola del Relais
Le Jardin dell Totel Regenes

q ln |:|!:-‘-I¢'( il':l-!;}"I-.IH'- o1 ;.!f

vita nel sue Cfuh Seoehvied of o
fHEN |-r'-']};||':||-| Con ol .._-‘\I|I|.‘|-'l'5

rossi i Mazava el Valle, G

Lyervwieni .sr'-b--\_ll]:ul I seelia dello
chel Mirko Cesari dell Harry's
Bar di Sina Villa Medici. leo-

iteanantabinle

o 1 THR T
.|.1l-flu dello eliel Oscar Seve-
vini dol Cibedo vealizzato con il
raast-heel ¢ quello di Gentian
Shehi del The St Regis Flo-

]

renes, che & un vero

.-I-v""l{-

omaggio al Salento. 1 Sesto on

Arno. invece, propone un colosissiimo dvecado San-
duwich. ideato dallo chel Mareo Mighorati con pane

in cussetta a eceealiy, rocola. avoeaddo, sealogun, po

moddora, salmone allumicalo ¢ wovo,

15 voi quale secgheveste? Quel ehie ¢ eerto ¢ che

" 1% . 1 :
CPUSEASTE S1A o vostim <celta non rimarrete delusi!
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