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Queridos lectores,

esta vez el protagonista del ntumero serd la amistad. Hemos
explorado este tema hasta el mas minimo detalle.

sQué significa para nosotros «ser amigos»? ;Como hacerse amigos?
;Qué sabor tiene la amistad?

Buena lectura

Dear Readers,

This time, the star of the edition will be Friendship.

This is a topic we have explored in the minutest of details.
What is a friend? How do we make friends?

How does it taste?

Happy Reading

AMBRA PECCT + R&D Manager

The Spatola Journal
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O ‘ ‘ ® ;por donde empezamos?

Como en todos los cuentos de hadas modernos, esta
historia comienza con un correo electrénico, pero més
propiamente como todas las historias de La Romana
dal 1947, comienza con el gelato.

Cuando en la tercera temporada de Stranger Things,
la aclamada serie de Netflix, vimos la gelateria de
Scoops Ahoy, enseguida nos sentimos identificados.
Asi que la colaboracién con Netflix para dar vida a
esta gelateria jfue la oportunidad perfecta para revivir
todas nuestras escenas favoritas!

Junto a Netflix, hemos seleccionado 10 gelaterie
italianas por tamano y presencia en el territorio y las
hemos catapultado al mundo de Stranger Things.
Nos lanzamos de cabeza a este proyecto rojiazul y en
poco tiempo nos encontramos repartiendo gelatiy
batidos en Lucca Comics, junto al pabellon de Netflix.

WHERE DO WE EVEN START?

Just like in a modern fairytale, this story begins with an email but, more
specifically, as with all La Romana dal 1947 stories, it begins with gelato.

When we saw the Scoops Ahoy ice cream shop in the third season of
Stranger Things - an acclaimed TV series on Netflix - we immediately
related toit. Soit follows that when we brought this Gelateria to life with
the Netflix collaboration, we gained the perfect chance to revisit all our
favorite scenes!

Together with Netflix, we selected 10 Italian gelaterie of a suitable size and
location and catapulted them into the world of Stranger Things.

We threw ourselves wholeheartedly into this red-and-blue project and in
less than no time, found ourselves handing out gelatos and milkshakes at
Lucca Comics alongside the Netflix stand.

The Spatola Journal

«Los amigos
no mienten»

nos han convencido los valores,
los mismos con los que hemos construido
nuestra empresa La Romana dal 1947

"Friends don't lie"

were their values, which are the
same as those on which we have huilt our
company, La Romana dal 1947
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IN THE GELATERIE ALL THE MOOD STRANGER THINGS

There is no journey to the Upside Down that
doesn't start from a portal.

Our job this time was to become the portal. The
tool for you to meet the characters of the series.

Not exactly an easy task, since unlike a
wormhole, nothing could be left to chance,

and our passion for details was even more
meticulous than usual this time. We wanted
everything to be fantastic: from the shoot to the
cups, from the colours of the back counter to

The Spatola Journal

your photos with the limited-edition milkshake
in hand.

During the month of November, we coloured
everything possible in light blue, red and blue -
except for the gelato of course! The gelato, sure
enough, is inspired by the America of 1980s TV
series, amid Popcorn and Cheesecake.

The challenge was thrilling, but we are a well-
trained team and we are very pleased with the
end results.



OMO SUENAN
LOS ANOS

HOW THE ‘80S SOUND
The 1980s are remembered for their music.

The most iconic bands and singers made their
way into everyone’s hearts with choruses that
got stuck in your head, the most unforgettable
intros ever, and irresistible rhythms even for the
shyest of dancers.

We made sure we didn’t miss the opportunity to
prepare a play list that we played non-stop as
we worked. Anyone keen for a revival can find it
opposite here!

The Spatola Journal



¢/ UGIERENOS
TU COMBINACION PERFECTA,
ESCRIBIENDO A

thespatolajournal@romanagroup.com

SUGGEST YOUR PERFECT
COMBINATION BY WRITING TO

thespatolajournal@romanagroup.com







(UANDO

UN CLASICO
ENCUENTRA UNA
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Para hacer la tarta de queso, comienza por la base:
derrite la mantequilla en una cacerola y deja que se
enfrie. Vierte las galletas en una batidora y mezcla
para triturarlas finamente, mientras se afiade

la mantequilla derretida. Deberds obtener un
compuesto con una consistencia similar a la arena
himeda.

Engrasay forra con papel de horno un molde con
bisagras de 24 cm de didmetro, cubriendo tanto
la base como los bordes. Transfiere la mezcla de
galletas al molde y prensa bien para compactarla,
ayudandote con el fondo de un vaso.

Deja enfriar la base en la nevera durante unos
treinta minutos y, mientras tanto, mezcla en un
bol el queso fresco para untar, la nata, los huevos,
el aztdcar y la vainilla, montando todo con una
batidora eléctrica.

Vierte la crema asi obtenida sobre la base
de galletas teniendo cuidado de nivelarla
con una espatula, luego cocine en el horno
a una temperatura de 180 grados durante
aproximadamente una hora.

Mientras esperas a que se enfrie, vistete para llegar
a La Romana mas cercana y compra un tarro de
crema untable, solo asi podras personalizar tu
tarro de queso combinando incluso mds sabores.
Desde Pistacchio hasta Caramello salato, todos
encontraran su sabor favorito.

The Spatola Journal

"~ Method:

better
together

1. To make the cheesecake, start
from the base: melt the butterin a
saucepan and let it cool. Pour the
biscuits into a blender and blend
them to a fine consistency while
adding the melted butter.

The mix should have a consistency
similar to wet sand.

2. Grease and line a 24-cm springform
pan, covering hoth the base and the
edges. Transfer the biscuit mixture
into the mould and press well to
compact it, using the bottom of a
glass to help.

3. Cool the base in the fridge for thirty
minutes or so and in the meantime,
put the cream cheese, cream, eggs,
sugar and vanilla in a bowl, mixing
everything with an electric mixer.

4. Pour the resulting cream over the
biscuit base, making sure to level it
with a spatula, then bake in the oven
at 180 degrees for about an hour.

5. While waiting for it to cool down,
get dressed and head to your
nearest La Romana and buy a jar of
spreadable cream to personalise
your cheesecake, even comhining
different flavours. From Pistacchio to
Caramello salato, everyone will find
their favourite flavour.

11
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La mayor novedad de este afio es, sin duda, la
asociacién con Netflix, el servicio de entretenimiento
en streaming mas famoso del mundo. En esta ocasion,
desde el 1 de noviembre, diez puntos de venta de

La Romana dal 1947 se han disfrazado de Stranger
Things, transformando el local en Scoops Ahoy,
gelateria de los 80 en la que trabajan Steve y Robin,
recordando las fantasticas aventuras de Once, Dustin,
Mike y los demas. La primera tienda elegida para

esta colaboracién es Milan, donde La Romana se ha
puesto «al otro lado» o «upside down», recordando la
dimensioén alternativa paralela al mundo humano en la
que viven los Demogorgons.

Los grandes ventanales de la gelateria se adornaron
con adhesivos y personalizaciones en tonos vivos que
iban del azul agua al rojo vivo, se personalizaron los
marcadores de sabor y se crearon nuevos sabores (en
version gelato y batido): The Hawkins Special: Salted
Caramel Pop Corn Topped Gelato y The Strawberry Rift:
Cheesecake gelato with strawberry sauce. Ambos sabores
derivan de un meticuloso estudio de las recetas tipicas
de la atmosfera americana.

The Spatola Journal

This year's biggest novelty is undoubtedly the
partnership with Netflix, the most popular
streaming service in the world.

For this occasion, since 1November, ten La
Romana dal 1947 stores have dressed up like
Stranger Things, transforming the venue into
Scoops Ahoy, the 1980s gelateria where Steve
and Robin worked, recalling the fantastic
adventures of Eleven, Dustin, Mike and the
others. The first store selected for this
collaboration was Milan, where La Romana was
turned literally “upside down” recalling the
alternative dimension, parallel to the human
world, where the Demogorgons live.

The gelateria's large windows were decorated
with stickers and personalised with bright
colours from agua blue to bright red, the
flavour markers were customised and new
flavours were even created (in a gelato and
milkshake version): The Hawkins Special;
Salted Caramel Pop Corn Topped Gelato and
The Strawberry Rift: Cheesecake gelato
with strawberry sauce. Both flavours are
the product of a meticulous study of typical
American-style recipes.
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Porta Genova, Arco di Porta
Ticinese, los Navigli, las Columnas
de San Lorenzo. Estamos en un
centro de la movida.

La zona alberga mercados de antigitedades, donde
descubrirds una cara inédita de Milan. Desde la
mafana hasta la noche, alo largo de la Alzaia del
Naviglio Grande se celebra la tradicional Fiera

de Sinigaglia. Ademas, el dltimo domingo del

mes, el Naviglio Grande alberga el Mercatone dell
Antiquariato. Para aquellos que aman la naturaleza y el
arte de lajardineria, recomendamos el evento Floresy
sabores en el Naviglio Grande.

The area is home to a number of antique markets where you can
discover a different side to Milan.

From morning to night, the traditional Fiera di Sinigaglia is held along the
Alzaia (promenade] of the Naviglio Grande.

And, on the last Sunday of the month, the Naviglio Grande hosts the
Mercatone dell'Antiquariato (Antiques Market).

For those, on the other hand, who love nature and gardening, we
recommend the Fiori e Sapori (Flowers and Flavours) event on the
Naviglio Grande.

The Spatola Journal

Porta Genova, Arch of Porta Ticinese, the
Navigli, Colonne di San Lorenzo. We are in the
heart of Milan's nightlife.

En los ltimos afos, los Navigli se han convertido también
en punto de encuentro de estudiantes, disefiadores y
creativos de fuera de la ciudad, que se retinen por las
tardes durante la happy hour. Tanto a lo largo del Naviglio
Pavese como a lo largo del Naviglio Grande hay bares,
cervecerias y restaurantes en los que pasar la noche en
compaifiia. Para probar algo insélito, hay locales flotantes
para disfrutar de un coctel sobre el agua.

¢Y por qué no terminar la noche con un buen gelato en
Via Col Di Lana 2?

In recent years, the Navigli have also become a meeting point for out-of-
town students, designers and creative people during happy hour in the
evenings.

There are plenty of bars, beer gardens and restaurants where you can
relax in good company along both the Naviglio Pavese and the Naviglio
Grande.

For those keen to try something unusual, there are also floating bars to
enjoy a cocktail on the water.

And why not end the evening with a delicious gelato in Via Col Di Lana 27?

17



Martina forma parte de esa generacién llamada
«nativa digital», acostumbrada al uso de las
tecnologias y de las redes sociales desde la
adolescencia.

Cuando tuvo que elegir qué direccién dar a su
carrera laboral, aprovech¢ esta capacidad innata y
combind sus pasiones con el estudio del sector de la
comunicacién.

En el equipo de La Romana dal 1947, desde hace

mas de un ano, Martina se ocupa de todas las redes
sociales de las gelaterie del grupo con gran creatividad
y entusiasmo. «jPensar que me habian contratado
para algo totalmente distinto!», recuerda «Tenia

que ocuparme de la atencién al cliente, por lo que
respondia a todas las resefias que nuestros clientes
nos enviaban a través de los distintos canales sociales.
Luego, poco a poco, se abrieron ante mi muchas
oportunidades que siempre aceptaba.

Y, de hecho, al verla hoy, ha recorrido un largo camino:
establece los contenidos que se publican en las paginas
sociales de La Romana, elige imagenes, copiay
organiza eventos para involucrar al ptablico en general.
sEl tltimo proyecto? jSus desafios!

Martina is part of the so-called “digital native” generation, accustomed to
using technology and social media from an early age.

In deciding what direction she wanted her career to take, she chose to
exploit this innate capacity and combined her passions with studies in the
communications industry.

Martina, who has been part of the La Romana dal 1947 team for a year,
looks after all the social media profiles of the group’s gelaterie, and does
so with great creativity and enthusiasm. “To think that | was employed

to do something else entirely!”, Martina recalls. “l was supposed to be in
Customer Care, so | answered all the reviews we received from customers
through our various social media channels. Then, slowly slowly, a world of
opportunity opened up to which | only ever answered in one way: Yes!”

And, sure enough, looking at her today, she's come a long way. She decides
which contents are published on La Romana’s social media profiles, selects
the images, copy and organises events to involve the general public. Her
latest project? Her challenges!

18
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MARTINA
SOCIAL MEDIA
MANAGER
LA ROMANA GROUP
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{(:Qué significa
trabajar con las
redes sociales de

La Romana? »

What does it
mean to work
with Romana’s
social media
platforms?

The Spatola Journal 19



The Spatola Journal




«Desde hace un afo estamos trabajando en esta
nueva red social, Tik Tok, y me senti inmediatamente
involucrada: la frescura comunicativa, la posibilidad
de interactuar con un ptblico de edad mas joveny la
creatividad de los contenidos me convencieron para
que desembarcara La Romana en el canal.

La eleccién nos esta trayendo grandes satisfacciones
dado el nimero de seguidores que sigue
aumentando».

El mayor desafio para Martina ha sido la colaboracién
que La Romana ha firmado con Netflix, que la ha
puesto al otro lado.

«He aprendido mucho y lo he hecho de los mejores.
Hemos tenido la oportunidad de experimentar
muchas actividades nuevas y desafiantes.

Involucré al pablico a través de los famosos desafios de
Tik Tok: el desafio consistia en comer un gelato boca
abajoy publicar el video en el canal, el que obtuvo mds
visitas gand una tarjeta por valor de 200 € para gastar
en la tienda oficial de Netflix Italia».

sQué se cuece para el futuro? «Muchos nuevos desafios
y muchos contenidos para compartir con nuestros
clientes».

“We've been working on this new social media platform, Tik Tok, for about
ayear, and | immediately felt connected with it. The freshness of the
communication, the possibility to interact with a younger audience and

the creativity of the contents convinced me to include La Romana in this
channel.

And it's a decision that is bringing us much satisfaction with a continuously
rising number of followers.”

Martina’s greatest challenge was La Romana’s collaboration with Netflix,
which turned her somewhat upside down.

“I learnt so much and | did so from the best. We had the opportunity to
really put ourselves to the test with lots of new challenging activities.
linvolved the public by launching the famous Tik Tok challenges, which

in our case was to eat a gelato upside down and post the video on the
platform. The video with the most views won a gift voucher worth €200 to
spend in the official Netflix Italia stores.”

What's cooking for the future? “Lots of new challenges and heaps of
content to share with our customers.”

The Spatola Journal

Siempre dispuestos a contar el uno
con el otro y a ayudarse mutuamente,
los protagonistas de Stranger Things
ponen su fuerza en el grupo.

«Un poco como en nuestro
Departamento de Marketing,

somos 8 y estamos muy unidos, nos
apoyamos mutuamente. Mi mano
derecha es Eneas, que se encarga

de crear los contenidos de video.
Trabajamos a diario y la constante
colaboracién nos ha acercado. Es una
persona muy creativa y tiene un gusto
extraordinario en la realizacién de
videos, lo que sigue inspirindome
para los contenidos que publico en las
redes sociales.

Nuestra asociacién también conlleva
rifias diarias, pero son tonterias, jlo
compensamos!

They know they can always rely on each other
and are always willing to help each other out:
the protagonists of Stranger Things draw their
strength in being a team.

“It's a hit like our Marketing Department.
There are eight of us and we're all very close,
we support each other. Enea is my right-hand
man and is responsible for creating video
content. We work together every day and

this continuous exchange has brought us
closer. He is extremely creative and has an
extraordinary knack for creating videos, which
are a continuous source of inspiration for the
contents | post on social media.

The fact that we work so closely together
means we also have our share of squabbles,
but about silly matters, we've learnt to
complement each other!
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De Miriam - Turin
Cara Pina:

Necesito un consejo: he conocido a un
heladero que me gustaria conocer mejor.

Acabo de mudarme a esta ciudad y no he
hecho muchos amigos, pero este chico me
ha inspirado simpatia desde el principio.
Admito que sigo frecuentando esa gelateria
todos los sabados por la maniana y siempre
lo encuentro sonriente y soleado. ;Consejos?

Cara Giulia:

no te preocupes, todos hemos pasado
por esto un poco: jhay personas

que, aunque no las conozcan, nos
conquistan! Especialmente como
adultos nos sentimos torpes al hacer la
mas banal de las preguntas.

A tu favor, sin embargo, tienes la
rutina. No te preocupes, siempre

nos damos cuenta de los clientes
recurrentes. A menudo nos
encarifiamos con gusto.

Ah, no nos subestimes, jen la mayoria
de los casos también somos muy
curiosos! jAsi que déjate llevary
cuéntale algo sobre tu ritual del
sdbado!

O, si tienes miedo de parecer cargante,
mira a ver si aparece como colaborador
del mes y le gastas una broma, se
sentird comodo con eso.

Cuéntanos como te va,
Pina

22

From Miriam - Turin
Cara Pina,

| need some advice: | met a gelato maker that I
like to get to know better.

I moved to this city recently and haven't made
many friends yet, but | immediately took a liking
to this young man. | admit, | keep going to the
same gelateria every Saturday morning and
there he is, every time, smiling and happy. Tips?

Cara Giulia,

Don’t worry, we've all been there. There are
people who, even if we don't know them
personally, manage to win our hearts! Especially
as adults, we are too embarrassed to ask the
most trivial of questions.

But in this case, routine is on your side. Rest
assured, we always notice regular customers.
Often we even get attached to them.

And don't underestimate us, most of the time
we're even curious ourselves! So let yourself go
and tell him about your Saturday ritual!

Or, if you're afraid of being too invasive, have a
look to see if he's worker of the month and make
ajoke, he'll definitely feel comfortahle with that.

Let us know how it goes,
Pina

The Spatola Journal
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EPOR QUE «CARA PINA»?
Esunjuego de
palabras italiano en
torno a la palabra:
«Carapina». De
hecho, este es el
nombre del elemento
cilindrico que
contiene el gelato
dentro del sumidero;
es una palabra
intraducible en
muchos idiomas.

Divididas de esta
manera, «Cara»
corresponde al inglés
deary «Pina» es un
nombre comin en
Italia.

iEra demasiado bonito
para no usarlo!

WHY "CARA PINA"?

[t's an Italian play on
words around the word:
“Carapina”. This is, in
fact, the name of the
cylindrical element used
to store gelato inside
the pozzetto; it is a word
that in many languages,
cannot be translated.

Broken down like so, “Cara’
means “Dear” in English,
and “Pina” is a very
common name in ltaly.

It was too good

not to use!

Si ti también tienes una historia
para Pina, haznoslo saber
enviando un correo electrdnico a

carapina@romanagroup.com

If you have a story for Pina, let us
know by sending an email to

carapina@romanagroup.com
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A HOROSCOPE
made of gelato

JSAITA TU SIGNO?
iLo encuentras aqui!

CAN'T SEE YOUR STAR SIGN?
You can find it here!
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~ (PAPRICORNIO
CAPRICORN

TRABAJO: tal vez solo realices uno

de cada diez proyectos que tienes en
juego, pero al menos has coleccionado
todas las tarrinas Crumbles de la
edicién limitada. « AMOR: jno hay
acuerdo sobre algo? Regalaos un
momento juntos compartiendo una
brioche con gelato.« BIENESTAR: el
camino mas dificil es el que lleva cada
vez mas lejos, pero aun asi, empieza tu
dieta el préximo lunes.

Work: you might only complete one of the ten
projects you're currently working on, but at
least you will have collected all the limited-
edition Crumbles cups. - Love: in disagreement
about something? Gift yourselves some time
together and share a brioche with gelato.

- Health: the most challenging road is the one
that takes you furthest, but regardless, start
your diet next Monday.

/

CACUARIO
AQUARIUS

TrABAJO: los colegas entienden y
comparten vuestros objetivos; los
superiores, simplemente no, prefieren
los gustos a base de fruta.

« AMOR: los seres queridos regalan a

la pareja todo su apoyo y una Romana
fidelity card con crédito ilimitado..
BIENESTAR: las dudas se acumulan

y no sabes ahuyentarlas: ;mejor un
Frappé Gourmet o una Cremolata?

Work: your colleagues understand and share
your goals; your managers simply don't, they
prefer fruit-based flavours. - Love: your loved
ones offer you and your partner all their support,
as well as a Romana fidelity card with unlimited
credit. - Health: doubts are piling up and you
can't seem to dispel them: Frappé Gourmet or
Cremolata?
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APISCIS
PISCES

TRABAJO: no puedes prever c6mo
acabara una determinada tarea asi

que dedicate a ella lo mejor que

puedas. Queridis intentar hacer un
cucurucho en casa pero ha caido
estrepitosamente.» AMOR: entre muchas
alternativas se trata de descubrir la
mejor opcidn, es dificil elegir entre 24
sabores. BIENESTAR: despierta ternura,
quédate bajo las sdbanas saboreando
una perfumada infusién.

Work: you don't know how a certain endeavour
will go, but you give it your all. You wanted to try
acone at home but it collapsed disastrously.-
Love: you have lots of options, it is simply
amatter of picking the right one, it's hard
choosing from 24 flavours.- Health: show off
your tender side, stay under the covers and sip
on a deliciously fragrant Infusion.

CARIES
ARIES

TRrABAJO: resolved con una iluminacién
improvisada una situacion que llevaba
mucho tiempo sin resolverse llevando
avuestros colegas una tarrina de Bacio
di Dama.- AMOR: estdis absortos en
Otros asuntos, pero vuestra pareja os
comprende y os guia hasta la Romana
mas cercana. - BIENESTAR: hay que salir
del punto muerto y pasar a la accion, es
hora de meter la tarta en la nevera para
que esté lista a la hora de cenar.

Work: with a stroke of genius, you solve a
problem that's been weighing you down for some
time by bringing your colleagues a tub of Bacio di
Dama (Lady’s Kiss). - Love: you are absorbed in
other matters, but your partner understands and
guides you towards the nearest La Romana.

- Health: you need to hreak the deadlock and
take action, it's time to put the cake in the
fridge, it's dinner time.
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