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Do you know that our line of
spices and dressing for pasta
comes from the attention we
put in the choice of raw mate-
rials? Only the best ones, only
of Italian origin. We directly
follow the drying and mixing
chain to guarantee the genui-
neness of the product you
The
aromas are typical of the

choose. flavors and

I[talian culinary tradition.



DRESSING RISOTTO

The grains of rice are whole, firm and tasty. Our rice is always
perfect for your creations in the kitchen. As if we were doing

it for ourselves. We chose the Carnaroli rice, the king of rice, and we thought to your every need with lots
of flavors, all to try. The raw materials are all natural and without preservatives. Our risottos are easy and
quick to prepare, they cannot be missing in the kitchen pantry.
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Once it was considered a poor
food, but we have chosen to
enhance the ingredients to offer
you a rich traditional dish. Our
polenta are carefully prepared.
We use only top quality Italian
corn flour, GMO-free, and we
enhance its flavor by adding
selected vegetables. Try them all,
they are delicious!



D R ESSI N G SO U P Do you know why our soups are delicious? Because within

them we put all our experience in preparation. The flavors
are enhanced by a balanced blend of natural and selected ingredients, which make our specialties refined
in taste and easy to prepare.
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il FioraiMaiella [ FioraiMaiella | FioraiMaiella FiordiMaiella prepared Wlth aﬁen-

tion to detail and
with a careful selec-
tion of legumes,
such as beans,
beans, lentils and
chickpeas.
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IL BRIGANTE...the true spicy

We have unearthed an ancient southern recipe of the lord
of condiments, using only spicy red peppers that give the
sauce the typical bright red color and the intense aroma.
This delicious pepper sauce, loved not only by lovers of
spicy, is excellent if spread on croutons served as an
appetizer, but also as a simple seasoning for a good plate
of pasta and on all the dishes where a strong taste is
appreciated.
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5  SWEET RED PEPPER

Presidio Slow Food'
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Our company is an active part of the Association Producers Pepper from Altino,
that follows the entire production chain, from the selection of the best buds for
seed collection, to the authorized nurseries that produce the plants, continuing

the controls to the associated producers with the help of agronomists and the Tronchetto 50 g
N experience of accredited historical growers. Cod. PDAT50

Collana 80 The selection of sweet red pepper from Altino that we propose concerns the dried Ean 8005417014451
Cod. CPDASO product in two formats: whole peppers “chained” and the pepper in pieces. Red m

Ean 8005417014383  pepper is an exceptional culinary ingredient, able to enhance every type of flavor.
In the kitchen it fits perfectly with the first dishes

and approaches sweetly the most sophisticated dishes. It is particularly indicated
for the reparation of typical regional dishes.

The sweet pepper from Altino is recognized as a traditional Italian product by the
Ministry of Agriculture. In order to recover and safeguard one of the productions
of Italian gastronomic excellence, in 2015 it became Slow Food presidium.

Eeﬁfr?"f\f?oé‘]’f dt' Ag(')”o Its purple red color and its characteristic shape with the fruits facing upwards, “a Intero 40 g
e APy cocce capammonte”, give this product the typicality and denomination of “PEPE- Cod. PDAI40
Cod. PDAPAF30
Ean 8005417017032  RONE DOLCE DI ALTINO". Ean 8005417016547
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color of gold. The perfume S —
that you breathe is inebriating 3 —

and we have enclosed it right
here.
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