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Chef Giusti Highlights Ingredients from The 

Slow Food Presidia Program at 1789 Restaurant

Washington, D.C. (January 29, 2010) — Executive Chef Dan Giusti of the historic 1789 Restaurant is pleased to unveil his prix fixe, three-course menu for the month of February.  The menu will highlight ingredients from the Presidia program in conjunction with the Slow Food Foundation for Biodiversity.  Slow Food Presidia is a local project that works to improve the infrastructure of artisan food production.  Giusti’s menu is priced at $40 per person (beverages, tax and gratuity not included), and will feature standout products including artisanal American Raw Milk Cheeses, Anishinaabeg Manoomin Wild Rice and Pistachio di Bronte which will be incorporated into the appetizer, entrée and dessert courses.  

Sign up for 1789’s monthly cooking class to work with Chef Giusti and learn to prepare traditional food from the Piedmont region of Italy.  Guests will explore some Italian favorites such as handmade pasta, risotto and polenta.  Pastry Chef Travis Olson will also be on hand to share techniques for making signature Italian desserts such as zabaglione and gelato. Two classes will be available on Saturday, February 20th at 10 AM and Sunday, February 21st at 11 AM and are followed by a three-course lunch paired with wines from 1789 Restaurant’s expansive list.  Priced at $85 per person, seating is limited and reservations are required.

With complimentary valet parking, 1789 Restaurant on 1226 36th Street, NW, is Georgetown’s premier dining experience.  Reservations can be made by calling (202) 965-1789, and for additional information please visit www.1789Restaurant.com. 
