
Giardiniera Pollentina
This recipe was born after an event that the UniSG and Carol Povigna organized at Local to 
celebrate the beginning of November and the National Feast of Orti in Condotta.
It is a very interesting recipe against food waste because the aim of this recipe was to use the 
remains of the Orto di Pollenzo. The day started with a visit in the productive Orto di Pollenzo to 
pick up veggies. During the afternoon a group of students met at Local to transform the veggies 
with Carol and also to talk with a producer about his Piedmontese Giardiniera. 
Ricetta Giardiniera Pollentina

Ingredients:

1 kg of red onions 
1 kg of white onions
2 kg of carrots 
2 kg of celery
2 kg of cauliflower
2 kg of roman cauliflower
2 kg of multicolour peppers (optional)

Method:

Clean accurately all the veggies.

Cut the red onions and the white ones into slices of about 3mm.
Cut the celery, the carrots and the peppers into sticks of 3 cm 
Cut the cauliflower and the roman cauliflower.
In cutting it is very important to take into account that the vegetables will be consumed in the form 
of “misticanza” so ... take care to have homogeneous dimensions and that can be easily managed 
in a bite.

Prepare the cooking mix for onions: 1 liter of water, 1 liter of red vinegar, 1 kg of sugar for red 
onions and 1 liter of water, 1 liter of white vinegar and 1 kg of sugar for white onions. Bring the two 
solutions to a boil, add the white onions and red onions respectively, bring to a boil, then turn off 
the heat and let it cool.
Prepare the cooking mix for carrots, peppers and cauliflower: 1 liter of water and 1 liter of vinegar, 
plenty of salt. Bring to a boil and immerse the vegetables separately taking care to drain them 
when they are cooked but still crisp. You can also boil the celery and the Roman cabbage in this 
mix but the acidic pH will tend to fade the color slightly.
Once cooked insert them, pressing very well, in a glass jar - appropriately sterilized by boiling. 
Cover with the liquid used for the onions then put the cap and proceed to the setting by boiling the 
tin for 20 minutes in water (make sure the water is at least a couple of centimeters above the lid). 
Then cool the jars, check the vacuum and store them in a cool and dry place, indicating the date of 
production.

To serve: you can consume the gardener to accompany salami, as an agro condiment for your 
salads or adding tomato sauce, tuna or egg to taste.




