war
VALENTINE’S

HOUSEOFVALENTINA



they slipped
briskly

into an intimacy
from which they

never recovered

f. scott fitzgerald

HOUSE OF VALENTINA


https://rstyle.me/+-LDQl9eQPQ8k_9BOubtHNQ
https://rstyle.me/+U2aJfDps_cop88_zQsH3LQ
https://rstyle.me/+6kUSkoY-P_mZapjFCGp1Sw
https://rstyle.me/+xjyOs0zSzXSszKm8p-fCwA
https://rstyle.me/+r62Vtxh1SJOmnIJQQnX2CA
https://rstyle.me/+fA3tG5rtF3MNyoTrlC-t6Q
https://rstyle.me/+9tMU-NPW526QaNYhdd8hLg
https://rstyle.me/+We5Y9dc59vSIvY1juqvnJg
https://rstyle.me/+C2g4coXGbY03YdZVpRtcRQ
https://rstyle.me/+WwWT96CZW0r4KvBTcw7Z5w
https://rstyle.me/+hYAFYOdNeFKQlHJrtsoClw
https://rstyle.me/+UE126Zja4iNsA16iSsXbbQ
https://rstyle.me/+WbAV6pmquhw6oXRJkwYsnA
https://rstyle.me/+52jw6luwvvYcpzDlmqcpdw
https://rstyle.me/+52jw6luwvvYcpzDlmqcpdw
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You are the

1 s b

loveliest,

and most

person 1 have ever known-
and even that

is an understatement.

ROSE
D’AMALFI

EAU DE PARFUM
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HOUSE OF VALENTINA


https://rstyle.me/+oaj84gIrWHKRG9XGsh_xig
https://rstyle.me/+SIZ_bWHGftjbJn5SWf6NPg
https://rstyle.me/+jZrWGvRmhrRCPYvzvOkJGA
https://rstyle.me/+H9-lpvP6_mOMV3dNYnKz9Q
https://rstyle.me/+RbkCBuYp-HQ4_AXZATQArw
https://rstyle.me/+a-NWbKqTiTNrh8OkKR4NAQ
https://rstyle.me/+-3pBYhlHrSX3q4YeAjNl8Q
https://rstyle.me/+ADFbwf1SddyX8XF6fRok4Q
https://rstyle.me/+ku-8NyL1cz3xCPBArj-Vjg
https://rstyle.me/+jxfuldMmw2y9zGjNLp3Vbg
https://rstyle.me/+HJKUDpptnjTEsFGg7lSqNQ
https://rstyle.me/+lqyNrlpM2SaBlq5g51kSvQ
https://rstyle.me/+k4HbQqIOmD0i1MAd1W-TsA
https://rstyle.me/+0ikps_jmNy-V7f1tdsYuTg
https://rstyle.me/+puHWQlzMExQWgIOvn7552w
https://rstyle.me/+GCU2X4YcGzlpshTmBnWmUw
https://rstyle.me/+yqJPd5YRsWv5urikVJvEFg

In all the world there is
no heart for me like yours.

In all the world there is
no love for you like mine.

HOUSE OF VALENTINA


https://rstyle.me/+5U3uQS-Tc6Le-glMiBq-8g
https://rstyle.me/+YZJ25Sb8KgucsQ1v2e9DMw
https://rstyle.me/+9ntLTCKCsdHXpSAID27ILQ
https://rstyle.me/+s3qo3HtXG8QyzlnqYFX6hQ
https://rstyle.me/+T0JmtQ5qGXBSsojZjljDfg
https://rstyle.me/+95tCIF2h150_kJmaBCLEsA
https://rstyle.me/+-VrZnZMNAKTHG4LEpP_tiQ
https://rstyle.me/+Nm-mk6LkhkleGB9kydUkpw
https://rstyle.me/+mEnjR-CMJ2pcMlCAbazPWg
https://rstyle.me/+e9tkJC4elt0SwlTr6EU_FQ
https://rstyle.me/+CJuw50b5P4-EpDpCV0gSRA
https://rstyle.me/+QgrOiT20PsL0Vb3Qob6gTg
https://rstyle.me/+HsKkLRli4CYiwwzQDsHk5w
https://rstyle.me/+W05eoHzqZ-cW5BxBY1bpNg
https://rstyle.me/+k3c1aA-PUW7zvL6ocaTUtQ
https://rstyle.me/+FwMb9CZh9Izti64eew4teA
https://rstyle.me/+-b0WjgX30ZrvVt7qm0LeWw



https://rstyle.me/+4vwaH2X0BQ-AtmEnZnbOjw
https://rstyle.me/+iVlfUZXEUYydrQ42VQs7ew
https://rstyle.me/+w7vrMAC-Jzf233c25eudaQ
https://rstyle.me/+FwSr9lFJxfvTaGCmaLtANA
https://rstyle.me/+BNslO80EGjJwjwf0Jzd4yg
https://rstyle.me/+SQE4bI6xn3NCz1z9pjijcA
https://rstyle.me/+ogO0Wr1q_mG_oPi8ieImkw
https://rstyle.me/+NFnWIo1HD896YJfQixXJqw
https://rstyle.me/+mo8ZSJa5o5NYQbQPkq9SNw
https://rstyle.me/+QqShF-mjyqTHrKTDCta6Pw
https://rstyle.me/+5Wo03nIA9niBD4E737XAIA
https://rstyle.me/+9mKkr0ker6rOfloJhmp0mw
https://rstyle.me/+18VzIOyywp3nRgq0g-Cssg
https://rstyle.me/+D4H-q-HwXrQdWyeIvpdQwQ
https://rstyle.me/+BXfR3yeQdgJ5ShixdCv-kA
https://rstyle.me/+hrZOof5ReFvQ9NK5EF2yAg

APERITIF:
Blood Orange Spritz

HORS D’OEUVRE:

V’s “Get in my mouth” Nuts

ENTREE:
V’s Caviar, Lemon & Chive
Infused Pasta

LE DESSERT:

V’s Chocolate Cake
of your Wildest Fantasies

HOUSE OF VALENTINA



RECIPE:
BLOOD ORANGE SPRITZ

INGREDIENTS:

e 2 OUNCES TANGERINE JUICE (OR ORANGE JUICE)
2 OUNCES APPLE CIDER

1 OUNCE APEROL

2-3 OUNCES OF PROSECCO OR CHAMPAGNE
GARNISH WITH 1 SLICE OF BLOOD ORANGE

DIRECTIONS:

e FILL A COCKTAIL GLASS WITH ICE

e ADD 2 OUNCES OF TANGERINE JUICE

e ADD 2 OUNCES OF APPLE CIDER

o ADD10UNCE OF APEROL

e GENTLY STIR

e TOP OFF WITH 2-3 OUNCES OF PROSECCO OR CHAMPAGNE
e GARNISH WITH 1SLICE OF BLOOD ORANGE

HOUSE OF VALENTINA



RECIPE:
V'S “GET IN MY MOUTH” NUTS

INGREDIENTS:

2.5 CUP OF NUTS (UNSALTED AND RAW)
2 'TBSP (OR MORE) MAPLE SYRUP

2 'TBSP GROUND CINNAMON

18 TSP GROUND NUTMEG

18 TSP GROUND CLOVES

DIRECTIONS:

o ADD 2.5 CUP OF UNSALTED & RAW NUTS TO A BOWL.

e POUR 2 TBSP MAPLE SYRUP OVER THE NUTS (MORE IF
YOU PREFER THEM SWEETER)

e ADD THE GROUND CINNAMON, NUTMEG AND CLOVES

e MIX WELL

e PLACE ON A BAKING SHEET IN A SINGLE LAYER

e BAKE AT 375° FOR 10-15 MINUTES, STIRRING EVERY 5
MINUTES UNTIL BROWNED

HOUSE OF VALENTINA



RECIPE:
PASTA WITH LEMON & CAVIAR

INGREDIENTS:

e PASTA:

e 3.8 OZLEMON PASTA

e DRIZZLE OLIVE OIL

e 1/2 ONION FINELY CHOPPED

e 1-2 MEYER'S LEMON, ZESTED - JUICE

e 3 GARLIC CLOVES, MINCED

e 1/2C GARLIC AND CHIVES CREAM CHEESE
e 2'TBSP CAVIAR

e SALT & PEPPER TO TASTE
o CHIVES, FINELY CHOPPED FOR PLATING

DIRECTIONS:

e BOIL PASTA UNTIL ALMOST COOKED. RESERVE 1-2 CUPS PASTA
WATER, THEN DRAIN.

e MEANWHILE, HEAT DRIZZLE OLIVE OIL TO FRYING PAN & HEAT
OVER MEDIUM HEAT. ADD ONIONS AND COOK UNTIL
TRANSLUCENT. STIR IN GARLIC CLOVES AND BROWN.

e STIR IN DRAINED PASTA PLUS ONE CUP PASTA WATER.

e STIRIN LEMON ZEST, CREAM CHEESE, JUICE OF LEMON, SALT &
PEPPER TO TASTE.

e STIR UNTIL SAUCE BECOMES CREAMY. ADD MORE WATER IF
NEEDED TO THIN OUT SAUCE.

e PLATE WITH SPRINKLE OF CHIVES & LEMON ZEST & SPRINKLE OF
PEPPER AND PARMESAN CHEESE!

o ADD ABOUT TBSP OF CAVIAR ON TOP. ENJOY!! XXV

HOUSE OF VALENTINA



RECIPE:

V'S CHOCOLATE CAKE OF YOUR FANTASIES

INGREDIENTS:

e 1CUP BOILING WATER
e 3 TBSP ESPRESSO GRANULES

2 CUPS SUGAR
2EGGS

e 112 CUP CANOLA OIL

2'TSP VANILLA EXTRACT
2'TSP ALMOND EXTRACT
21/2 CUPS ALL-PURPOSE FLOUR

e 3/4 CUP DARK COCOA POWDER
e 112 TSP BAKING POWDER

e 112 TSPS BAKING SODA

e 1CUP BUTTERMILK

DIRECTIONS:

PREHEAT OVEN TO 375° F.

IN A SEPARATE BOWL POUR ESPRESSO GRANULES INTO BOILING
WATER, STIR AND THEN LET COOL.

BEAT TOGETHER IN MIXER THE SUGAR, OIL. AND EGGS UNTIL
FLUFFY.

MIX IN VANILLA EXTRACT AND ALMOND EXTRACT.

IN A SEPARATE BOWL STIR ALL DRY INGREDIENTS TOGETHER.
STIR IN DRY INGREDIENTS, ALTERNATING WITH BUTTERMILK AND
COOLED ESPRESSO MIXTURE UNTIL ALL INGREDIENTS ARE
COMBINED.

BEAT ON HIGH FOR ONE MINUTE.

POUR INTO 29" ROUND PANS AND PLACE INTO PREHEATED OVER
FOR 25-40 MINUTES OR UNTIL INSIDE IS JUST SET.

ALLOW TO COOL BEFORE ICING CAKE.

HOUSE OF VALENTINA
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https://rstyle.me/+51get1OwaL31_ZZq5gksjg
https://rstyle.me/+iwJ_yzwwW0IOGzzneJEx6g
https://rstyle.me/+u91KSc69uWo4LfP528dCXw
https://rstyle.me/+gRgAil7dBmygkfiMdj8-Tg
https://rstyle.me/+ScFzvpufWDwarJGr9ohP6Q
https://rstyle.me/+V4OVIgT-DHx6aBp6Pb9i5g
https://rstyle.me/+LUx1dDX3YKKr9Qwfv5zsbA
https://rstyle.me/+LYaaKzaOogclycJu8_VJZQ
https://rstyle.me/+6dncPsWyEu6aRIwgup_xMA
https://rstyle.me/+h6FEsG9LjMTdlljsMuGbEg
https://rstyle.me/+n1lDhMEoQhwFHPDXulFkAA
https://rstyle.me/+-p14U2WQz-3X9wx1O9x0RA
https://rstyle.me/+QTYKYXnzkmdY5ooeyRJm9w
https://rstyle.me/+kOKVQ6Jgpgb3O8f1XH1_XA
https://rstyle.me/+X8aY3IheDZMyGXXpe5ugyQ
https://rstyle.me/+cQ9pSVwYywn1OR8BWF6GmA

CHERRY

EAU DE PARFUM
50 ML



https://rstyle.me/+2Ht_qGcnZA_lKR_g-EhUzg
https://rstyle.me/+HWVCDMMf5FWI9nq62b7Zug
https://rstyle.me/+UjyBDJ7eBACq15UTwn46Wg
https://rstyle.me/+BxSs87gKf6ORcxSCCWuDDg
https://rstyle.me/+ghCvw7h05OJ7Nbt86Y_Emw
https://rstyle.me/+ZSO87mXTntrpR0pWAUjbrg
https://rstyle.me/+Uvib5a_KmAte6HgPRzEU2A
https://rstyle.me/+EQ5POfICpxwwQCUekP4pUg
https://rstyle.me/+1kxVwfXm8EfiPgyL9ljGWw
https://rstyle.me/+QEF8TO3WIBMdvDiNQvxurA
https://rstyle.me/+Mx5hFpUgyBa7HasRyT-T6g
https://rstyle.me/+oMaOGiKczqEt9QMlL1j7zA
https://rstyle.me/+7Z2ALAsnmB3WUl9ur3-WSA
https://rstyle.me/+HfpMUS_dGdg-BVuiuQ-kVQ
https://rstyle.me/+RQ34YKRLr090TgwNrEkcaA

