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“Mentre ancora riflettevo su cosa avrei fatto
da grande, fui invitata ad una cena di
Capodanno a casa di amici. Fecl una torta
scenografica, di grande effetto, che riscosse
un successo incredibile. Tra gli invitati c'era
un ricco imprenditore che mi fece una
proposta: avrebbe comprato ben 100 di tutti
1 dolci che sarei stata capace di proporgli.
Accettal. Comincial a lavorare nella veranda
di casa mia: ne inventai ben 47 tipi e lui fu di
parola, li acquisto tutti. Erano nati cosi |
Peccatucci di mamma Andrea.”

Mamma Andrea mette a frutto la sua
esperienza di scenografa e costumista per

realizzare uno spettacolo di colori, aromi e sapori, in cui niente ¢ lasciato al caso. “La mia creativita
e passione per 1 sapori di una volta mi hanno suggerito di recuperare i frutti perduti della tradizione
culinaria della cucina sarda e siciliana come le lumie e il gelso nero. Era come fare un salto indietro
nel tempo: le anziane della citta venivano in negozio per svelare le loro ricette, desiderose di
rivivere la dolcezza della loro infanzia". Grazie al contributo di queste signore alcune delle nostre
ricette hanno fino a due secoli di storia. Tutti 1 nostri prodotti sono frutto della maestria e
dell’esperienza umana che le macchine non potranno mai sostituire. Creativita, manualita, passione
e arte: ecco le solide basi sulle quali si fonda il nostro lavoro. Dalla sapiente elaborazione delle
ricette alla particolarita delle decorazioni e del confezionamento: ogni dettaglio ¢ curato nei minimi
particolari per portare nelle case dei prodotti non solo pregiati, ma anche unici e irripetibili.
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While I was still thinking about what I would do when I grew up, I was invited to a New Year's Eve dinner at
a friend's house. I made a spectacular cake, of great effect, which met with incredible success. Among the guests
there was a rich businessman who made me a proposal: he would buy 100 of all the sweets that I would be able
to create for him. I accepted. I started working on the veranda of my house: I invented 47 types and he was up to
his word, he bought all of them. This 1s how I Peccatucci di Mamma Andrea were born.

Mamma Andrea takes advantage of her experience as a set and costume designer to create a show of colors,
aromas and flavors, in which nothing is left to chance. “My creativity and passion for the flavors of the past have
suggested me to recover the lost fruits of the culinary tradition of Sardinian and Sicilian cuisine such as Lumaie
and Black mulberry. It was like taking a step back in time: the old women of  the city came to the shop to reveal
their recipes, eager to relive the sweetness of their childhood". Thanks to contribution of these women some of
our recipes have until two centuries of history. All our products are the result of mastery and human experience,
something that machines will never be able to replace. Creativity, manual skills, passion and art are the solid
Soundations of our work. From the tasteful elaboration of rectpes to the peculiarity of decorations and
packaging: every element 1s studied in detail, in order to offer not only precious, but also unique and unrepeatable
products.



Sicilia, la culla della qualita.

La Sicilia ¢ una regione baciata dal sole, ricca di terreni fertili e con un clima mite. Attraverso
la sua tradizione agricola millenaria si ottengono materie prime di eccellente qualita: agrumi,
frutta secca, ortaggi e olio extravergine di oliva che vengono impiegati nelle nostre
produzioni. Oggi piu del 75% delle materie prime che utilizziamo sono prodotte in Sicilia e
per gli agrumi riusciamo a garantire una filiera corta e tempi di lavorazione entro le 24 ore
dalla raccolta ottenendo cosi marmellate e liquori dal sapore unico.

Stctly, the birthplace of quality.

Sicily is a sun-kissed region, rich in fertile sotl and with a mild climate. Through its thousand-year-old
agricultural tradition, excellent quality ingredients are obtained, these are used in our production:
citrus fruits, dried fruit, vegetables and extra-virgin olive oil. Today more than 75% of the
ingredients we use are sourced in Sicily and for citrus fruits we are able to guarantee a short supply
chain and a processing times within 24 hours from harvest, thus obtaining jams and liqueurs with a
superior laste.




Palermo, lo Stile Liberty e le nostre
scatole fatte a mano

Palermo, citta patrimonio dell'Unesco con 2700 anni di storia, tra la
tine dell’Ottocento e I'inizio del Novecento, fu la capitale italiana di
un nuovo stile: il Liberty. Una vera e propria eta dell’oro, che vede
lavorare insieme grandi progettisti, pittori, scultori, decoratori,
artigiani e imprese produttive per la realizzazione di teatri, ville e
palazzi. La natura con le sue molteplici sfumature ispira questa — SUSEides WS
nuovo stile fresco, floreale, elegante e leggero, ancora oggi visibile in _ 0) T,i,-n‘ﬁ}
molti monumenti della citta e, naturalmente, nelle nostre scatole
tatte a mano.

La lavorazione delle nostre scatole avviene secondo una storia
antichissima che risale al XVII secolo, periodo in cui le nostre carte
sl stampavano attraverso 1 torchi per la calcogratfia. Il processo di
produzione ¢ interamente manuale. La carta ¢ stampata
esclusivamente a foglio con inchiostri ad alta resistenza alla luce a
base vegetale. La carta ¢ ecologica e certificata FSC. Anche 1l cartone
proviene da una filiera gestita in modo responsabile e certificata FSC
e possiede un’alta percentuale di cartone riciclato. Il processo di
produzione della scatola avviene attraverso l'utilizzo di energia
elettrica prodotta da fonti rinnovabili e le nostre scatole sono
interamente riciclabili, anche se, come ci riferiscono molti clienti,
vengono sempre conservate con cura come degli oggetti d’arte.
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Palermo, the art nouveau and our

handmade boxes

Palermo, a UNESCO heritage city with 2700 years of  history, between the
end of the 19th and the beginning of the 20th century was the Italian
capital of a new style called Art Nouveau. A true golden age, which saw
great designers, painters, sculptors, decorators, artisans and manufacturing
companies working together to create theaters, villas and palaces. Nature
with its many shades inspires this new fresh, floral, elegant and light style,




still visible today in many monuments of the city and, of course,
in our handmade bozxes.

The production of our boxes takes place according to an ancient
history that dates back to the 17th century, a period in which our
papers were printed using chalcography presses. The production
process is entirely manual. The paper is printed exclusively on
sheets with high light resistance vegetable-based inks. The paper
ts ecological and FSC certified. The cardboard also comes from
a responsibly managed supply chain FSC certified. The box
production process takes place through the use of electricity
produced from renewable sources and our boxes are entirely
recyclable, even if, as many customers tell us, they are always
carefully preserved as works of  art.

Premi / Awards

Nel 2015 un parterre internazionale di giudici ed esperti premia la crema di pomodoro secco e
mandorle, la crema cioccolato e arancia, e la marmellata di agrumi misti speziati classificandoli nella
categoria “Outstanding”. Nel 2021-2022 Mamma Andrea viene ancora premiata con 1 seguenti
prodotti: 1 Peccatucci, la Confettura Extra di Fichi al Brandy, la Gelatina di Nero D'Avola e la
Marmellata di Arance e Succo D'Agave, 1 Fichi ripieni, il Cioccolato torronato ai pistacchi, il
Liquore di Arance amare, la Pasta Reale e 1a Marmellata Extra di Arance.

In 2015, an international parterre of judges and experts awards the sundried tomato and almond cream, the
chocolate and orange cream, and the spiced citrus marmalade, classifying them in the 'Outstanding’ category.
In 2021-2022, Mamma Andrea is again awarded for the following products: Peccatucct, Iigs with brandy
Extra Jam, Nero D'Avola wine Jelly, Orange and Agave Juice Marmalade, Stuffed Figs, Pistachio
Chocolate Nougat, Bitter Orange Liqueur, Marzipan and Orange Extra Marmalade.
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LIQUORI & CONSERVE

LIQUEURS & PRESERVES

Novita 2025
New products of 2025

Creme dolci
Sweet creams

Liquori
Liqueurs

Frutta dolcificata con il succo agave

Fruit sweetened with agave syrup

Marmellate e confetture
Marmalades and jams

Creme appetitose
Appetizing salty spreads

Conserve appetitose
Appetizing salty preserves

Conserve dolci

Sweet preserves 14
Miele
Honey 1 6

Gelatine di vino
Wine jellies

Frutta secca nel miele
Dried fruat with honey

DOLCI & CIOCCOLATO
SWEETS & CHOCOLATE

Biscotti
Biscuats

Paste di Mandorla
Almond Sweets

Novita
New

Peccatucci
Peccatucct

Agrumelli
Agrumelli

Pasta Reale
Marzipan

Novita
New
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Croccante

Crunchy 28
Sospiri

Biscuits 30
Pepite ovita
Nuggets 31

Cialde croccanti ricoperte di cioccolato fondente 60%
Crunchy waffels covered with dark chocolate 60%Nougats 3 Q

Albicocche e Fichi ripieni
Stuffed Figs and Apricots

Novita

Scorzette di arance e limoni canditi
New
34

Orange and lemon zests
Scorzette di arancia ricoperte di cioccolato fondente
Orange zests covered with dark chocolate 36

Fette di arancia ricoperte di cioccolato
Orange slices covered with dark chocolate A

Torroni & Torroncini

Nougals 3 8

Praline

Pralines 40
Spumini di pistacchio

Prstachio’s spumini 42
Marron glace e Cioccolatini

Marron glace and Chocolates 43
Barrette di cioccolato

Chocolate bars 44
Cioccolata calda

Hot chocolate 46
Bocconcini Noviti

Morsels 4. 7
Prodotti sfusi

Loose procucts 4 8
Shopper & confezionamento

Shoppers & packaging material 5 9
Ricette

Recipes 5 3
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NATALE
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Panettone Tradizionale
Traditionale Panettone

Panettone Pandorato
Pandoro-style Paneltone

Panettone al Cioccolato
Chocolate Panettone

Panettone alla Frutta
Fruats flavoured Panettone

Panettone Marron Glacé
Marron Glacé Panettone A

Panettone Tradizionale
Traditional Panettone

Panettone al Pistacchio di Sicilia
Stictlian Pistachio Panettone

Panettone all’Arancia
Orange Panettone

Panettone alle Mandorle
Almond Panettone

Torte speziate
Spiced cakes

Bambinello e Angioletto
Baby Jesus and Little Angel

Peccatucci di Natale
Christmas’ Peccatucct

Alberi di praline
Pralines Trees

Cioccolato Torronato di Natale
Christmas Chocolate Nougat

Tortine di Natale
Christmas’ Little Cakes

Alberi di Cioccolato
Chocolate Trees

Croccanti di Natale
Christmas” Crunchy




LLiquor1 & Conserve
Liqueurs & Preserves

L'arte del conservare risale a tempi antichi e
nasce dalla necessita di serbare 1 frutti che la
natura ci dona in

abbondanza in alcune stagioni, per ritrovarli
sulle nostre tavole in quelle meno generose.
Ripercorrendo la

migliore tradizione conserviera italiana che ha
inizio nel 1800, le nostre conserve dolci o salate

sono
realizzate con ricette della tradizione e
racchiudono inalterati 1 sapori, 1 colori e 1
profumi della nostra terra.

Non utilizziamo acidificanti, antiossidanti e
conservanti chimici.

The art of preserving dates back to ancient
times and was born_from the need to preserve
the fruits that nature give us in abundance in
some seasons, to find them on our tables
during the less generous nes.

Retracing the best tradition of Italian
canning which began tn 1800, our sweet and
savory preserves are made with traditional
rectpe and contain unaltered flavors, colors
and fragrances ao our land. We do not use
chemical  acidifiers, antioxidants and
preservatives.




New products of 2025

The line of liqueurs and preserves is enriched with two
new products: the liquorice liqueur, sweet and intense, for
a perfect after dinner, the digestive obtained from pure
liquorice will make all your guests fall in love. the
hazelnut spread, with 35% hazelnuts, ideal for breakfast
or as a snack or to fill a sponge cake or a tart.
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Sweet creams

GLUTEN

FREE

Ideal for breaksfast or as a snack, spread on leasted
bread. They are also the perfect filling for sponge
cakes and pres. If you have a sweet tooth you wwill
become addicted to them.
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SCATOLA REGALO
PERN.2 CREME
GIFT BOX 3 CREAMS

6x7x8,5 200 g 370 g

Pallet cm 80 x 60 x 102 - 9 cartons per layer per 10 layers - 90 cartons / Pallet cm 120 x 80 x 128 25 cartons per layer per 12 layers - 300 cartons
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Liq-uori

L1quor1 profumati e dal gusto soave ottenu F 1nf di frutta, erbe o fiori. Ottimi di sapore e per fa
girare la testa! Imbottigliati a mano in botti leg e rlbh,lamano quelle usate per le colonie. I hquorl

agli agrumi sono ottenuti mediante infusion agr ilia _appena raccolti. Si accompagnano bene a v
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D 7,6x9,5

Fruit sweetened with agave syrup

Our search for alternatives to sugar a, d us to experiment and choose the organic agave strup. We got a

surprising product for quality | pleasanteness of  taste, with 2% rates compared to traditional jams.
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Marmalades and Jams
)

We produce our marmalades and jams using only fresh fruits of the season and sugar, without preservatives, acidifiers
pectine, containing a high percentage of fruit, till 105g of fruit per 100g of product.
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Creme appetitose F
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Le creme appetitose sono prodotte con
materie prime fresche di stagione e
preparate con olio extravergine di oliva.
Sono un ottimo condimento per pasta,
bruschette e crostini.
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Pallet cm 80 x 60 x 102 - 9 cartons per layer per 10 layers - 90 cartons / Pallet cm120 x 80 x 123 25 cartons per layer per 12 layers - 300 cartons
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tn extra virgin olive oil. They can be a delicious starter or the perfect side dish_for meat or fish.

12



GLUTEN

FREE

C0306 C0303 -

!
CIPOLLINE AL MIELE E MARSALA CAPONATA DI MELANZANE
LITTLE ONIOWZITH HONEY W WINE AUBERGINE CAPONATA

7,5 X 7,5 X 9,5 cm 300 g 565 g 24,5 11,2
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artons per layer per 9 layers - 81 ca / Pallet cm120 x 80 X 124 20 cartons per layer per 11 layers - 920 cartons .
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Sweel preserves

Whole frutts or their large pieces, cooked in spiced Sicilian wines and spirits. These delightful
preserves ean be served as spoon desserts, with homemade pastries and cakes, ice cream, cheese and
roasts.
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Marsala

Pallet cm 80 x 60 x 104 - 6 cartons per layer per 9 layers - 54 cartons / Pallet cm 120 x 80 x 127 - 16 cartons per layer per 11 layers - 176 cartons
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FRUTTA MISTA AL COINTREAU
MIXED ER VITH COINTREAU

Frutta mista
al Cointrean

9x 8x 10 cm

15



C0801 |

- ACACIA
ACACIA

—

LIMONE
LEMON

! 16 ﬂf’allet cm 80 X 60 X 102 - 9 cartons per layer per 9 layers - 81 cartons / Pallet cm 120 x 80 x 124 20 cartons per layer per 11 layers - 220 cartons
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Miele
di Castagno

CASTAGNO
CHESTNUT

Miele

Prodotto nell’entroterra siciliano da famiglie
di api nomadi, non viene sottoposto a
trattamenti “industriali”. Per tale ragione i
nostri mieli a volte cristallizzano, garanzia
della qualita del prodotto.
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Wine jellies 4

romatiche e |

Wine jellies are realized with tipycal sicilian
wines. These jellies have a fresh and
aromatic taste and they may be used with
roasts and cheeses or as a slightly alcholic
dressing for fruit salads.

La frutta secc
piemontesi IGP. Pu

We use typical fruils from the best Sicilian produ
to enrich a fruit salad, yogurt and cheese.
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Dolc1 & Cioccolato
Sweets & Chocolate

I nostri dolci s'ispirano a quelli
conventuali, arrivati a noi grazie al
fondamentale ruolo svolto dai
monasteri femminili, che dal XV
secolo in poi ne hanno custodite le
r i ¢c e t t e rielaborandole
con abile manualita e prestando
molta  attenzione alla forma ed
all'estetica. Prodotti golosi  che

hanno radici antiche, ma che
Mamma Andrea ha rielaborato con
gusto, con uno sguardo alle

contaminazioni, in una continua ricerca
estetica e qualitativa.

Our  confectionary  are inspired by
those conventual which came to us thanks to
the essential role  played by  female
monasteries, that from the fifteenth
century onwards have kept the recipes,
recasting them with skillful manual ability
and  paying  careful attention to the
shape and  aesthetics.  Gourmet products
which have ancient roots.
Andrea  has revised them looking
at contaminations, in a continuous aesthetic

and qualitative research.

Mamma

Consigli Advices

Come tutti 1 prodotti artigianali 1 nostri hanno bisogno di qualche attenzione particolare. Poiche

non contengono conservanti, ¢ necessario averne cura non esponendoli a fonti di luce diretta o

di calore. Renderete le scatole piu belle ed eleganti confezionandole con un nastro di raso.

Like all handmade products, ours require some special attention Since they do not contain

preservatives, it is necessary to take care of them by not exposing them to direct light or heat sources.

You will make the boxes even more beautiful and elegant by putting on them a satin ribbon.
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biscottl di mandorle tritate al momento e senza farina.
Divertitevi a cambiare!
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AGNUNI ALLE MANDORLE
ALMONDS "AGNUNI" BISCUITS
s 12 @ 200g @ 220g

= 10x5x 23
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Piatacchie |

AGNUNI Al PISTACCHI
PISTACHIO "AGNUNI" BISCUITS

w12 @ 200g @ 220¢g
= 10x 5 x 23

SPUMINI ALLE MANDORLE

ALMONDS SPUMINI

w 3 @ 300g @ 430¢g
= 24x2,6x5,2

Disponibilita tutto I'anno / Availability all year 19



Almond Pastries

Delicious typical sicilian almond pastries, classic style and in the gourmet version resulting from combinations with
berries, coffee and chocolate.
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cm 10 X 8 x 22
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= -~ Peccatuccr =

Praline morbide di mandorle, coronate da pistacchio o cocco, oppure al cioccolato ricopelae di zucchero

di canna o nocciola, oppure al naturale impreziosite dal pistacchio.Questi dolcetti evocano emozioni, ricordi

che ci riportano alla nostra infanzia, ad un momento collettivo di festa in cui si confezionavano con arte

nelle grandi cucine di campagna. Buoni ed eleganti ve li proponiamo perche possano essere donati
con sentimento e buon gusto, portatori di suggestioni profonde.

GLUTEN

s 3 @ 660g @ T70g

-~
B cm20x24x3,5 @ 4




Novita
New

Disponibilita tutto 'anno / Availability all year






Agrumelli

Delicious almond morsels with a fresh flavour of  citrus fruits: lemon, tangerine and orange.
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Marzz])an

Shaped like small soft fruits, stuffed or not with pistachio. We do not paint them to don’t alter their flavour and texture.

FO302

SENZA RIPIENO
RUITS WITHOUT FILLING
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Croccante

Crispy and a wzc wrea

of almonds, hazelnuts, pistachios and honey, with
a small fruit of mmﬂzpan an

ked in elegant boxes. Also in practical small bags in
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Sospirt

Soft sweets of almond paste with a fine flavour of chocolate, éoffee or rum.
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Nuggets

They looks like nuggets, collected in far places. You should bite and feel the magnific taste they have
wnside. In the two versions with orange and zabib grape, and now in the new flavour Pear &
Chocolate!
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Crunchy waffels covered with dark chocolate

Crunchy waffles of almonds or pistachios, covered with 60% dark chocolate.
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Stuffed Figs and Apricots

Soft apricots stuffed with almond paste flavoured with lemon. Fine figs filled with candied oranges
and almonds. Both products are covered with 56% dark chocolate.

D 8x12cm
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dwailability from october to.april



Orange and lemon zests 3

The best lemons and oranges grown under the sun of Sicily and Calabria, candied and cut into fillets to enjoy the fresh scent and flavour of
citrus fruats from these magn ﬁcent regzons of. Iz,‘aly
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Orange slices covered with dark chocolate

|
& Packed in an elegant brown box as a truly refined gift, or in a transparent one. Candied orange slices covered with
' 60% dark chocolate that seals their aroma and sofiness.

ab:lity from october to aprg




Orange zests covered with darkchocolate

A delicious and refined product obtained from orange zests, cut and coated by hand. A truly appreciated gift for
friends and yourself. Perfect after dinner accompanied by a small glass of our exquasite liquors:
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‘ouga s

The Pistachio Nougat is a traditional delicacy with 60% of the famous Sictlian pistachio. And our soft Chocolate
O % o « U

ougat: milk chocolate with hazelnuts, dark chocolate with pistachios, and white chocolate with Avola’s almonds. Our
special small nougats with pistachio or roasted almonds and orange.

Disponibilita da ottobre ad aprile /
F0901 Disponibilita t a






Pralines

With the first bite you crash the crunchy shell of dark chocolate and you get the soft heart of our pralines:
delicious morsels with hazelnuts, pistachios, coffe, almonds and walnuts, decorated with dry fruits or white
chocolate.
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SPUMINI AL PISTACCHIO j
' PISTACHIO SPUMINI '

'} 76 .1. 6 8 200z & 2108

4% 12,4 % 3,8

F1801

~ SPUMINI AL PISTACC
PISTACHIO SPUMINI

n 12 @ 100g @ 120¢g

H cm 17:7x4<,5x3,5
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Marron glace and Chocolates

Marron glace covered with $6% dar' chocolate. Our chocolates are particularly fragrant and made with gran cru
70%_ dark chocolate and fine mall chocolate. They are filled with a soft dark and mailk chocolate ganache.

‘ 'Disp_onibilif:ﬁ da ottobre ad aprile / Availability from october to april
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Hot chocolate

Preparation for hot chocolate with an intense flavor
made with fine cocoa blends and with a soft scent of
cinnamon. Ready to mix with milk or water, just mix
it until boiling to obtain a thick Italian hot chocolate
with an intense flavor. The high-quality tin box
contains enough preparation for 8 cups.



Novita

Bocconcini R

I1 cioccolato fondente al 56% racchiude un tartufo delizioso di Panettone e Fichi e Panettone, Datteri e Arance.
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Paste di mandorla / Almond Pastries
Incarto Singolo FFlowpack Ordine min. 2 kg.

F2201s F2202S F2203s F2204S
CLASSICA MANDORLA CLASSICA CON CILIEGIA AL LIMONE MANDARINO
ALMOND CLASSIC CLASSIC WITH CHERRY LEMON FLAVOURED TANGERINE FLAVOURED

F2205S F2206S F2207S F2208S
FOGLIAME DI MANDORLA PISTACCHIO RICCIARELLI ANASINO
ALMOND FOLIAGE PISTACHIO RICCIARELLI STYLE ANASINO

F2209S F2210S F2211S F22E

FRUTTI DI BOSCO CIOCCOLATO CAFFE ESPOSITORE
BERRIES CHOCOLATE COFFEE EXPOSITOR



Prodotti stusi / Loose products

Ordine min. 1 kg.

FOIN FO1P FO1CO FO2M
PECCATUCCI ALLA NOCCIOLA PECCATUCCI AL PISTACCHIO PECCATUCCI AL COCCO AGRUMELLI AL MANDARINO

FO2L FO2A FOOR
AGRUMELLI AL LIMONE

FOORH FOOCA . FOOCH
PASTINE MANDORLE AL RUM PASTINE MANDORLE AL CAFFE PASTINE MANDORLE AL CIOCCOLATO 49



Incartati a mano Ordine min. 2 ke

F1800 FO0400 F1003.1
SPUMINI DI PISTACCHIO SOSPIRI TORRONCINI SPECIALI
PISTACHIO SPUMINI SOSPIRI SPECIAL TORRONCINI

F1300.1 F1300.2 F14M
ALBICOCCHE RIPIENE FICHI RIPIENI MARRON GLACE RICOPERTT
STUFFED APRICOTS STUFFED FIGS CHOCOLATE COATED MARRON GLACE

F20PR

50 BOCCONCINI DI PASTA REALE
MARZIPAN MORSELS



Senza Incarto ordine min. 1 ke,

. . - F1200 F1100
FO3L Limoni, FO3M Mandarini

' FETTE DI ARANCIA RICOPERTE SCORZETTE DI ARANCIA RICOPERTE
PASTA REALE CON RIPIENO PISTACCHIO DI CIOCCOLATO FONDENTE DI CIOCCOLATO FONDENTE




XN1 XN2 .
16 ' mm verde 16 mm rosso - / [+

Shopper & materiale di confezionamento
Shoppers & packaging material

Bustine, nastri pregiati in doppio raso e shopper per
supportare la vendita delle nostre specialita.

Transparent bags, double satin ribbons and shoppers to support you
tn the sale of our specialtues.
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Ricette con creme appetitose

Linguine alla crema "sfincione' e pangrattato aromatizzato
Ingredienti per 4 persone
320 g di linguine
1 vasetto di crema "Sfincione"
100 g pangrattato
origano
olio evo gb
sale gb
basilico
Questa crema ricca e popolare viene abitualmente utilizzata come
condimento per lo "Sfincione" una alta e soffice focaccia molto
amata a Palermo, ma nulla ci impedisce di usarla anche come
saporito condimento per la pasta o per un pesce alla ghiotta
aggiungendo capperi olive ed origano. Mentre la pasta cuoce,
abbrustolire in padella il pangrattato con un poco di olio
aggiungendo origano e poco sale. Tenere da parte. Scaldare a
fuoco vivace la crema "Sfincione" aggiungendo un po di acqua di
cottura della pasta. Scolare la pasta al dente e mantecare con il
condimento appena preparato. Servire nei piatti aggiungendo su
ognuno un cucchiaio abbondante di pangrattato aromatizzato.

Fusilli alla crema di finocchietto selvatico e tonno
Ingredienti per 4 persone
320 g Fusilli
1 vasetto di Crema di finocchietto selvatico
200 g di tonno al naturale
1 spicchio d'aglio
Olio evo
sale q.b.
Far soffriggere in poco olio extravergine d'oliva uno spicchio
d'aglio in camicia ed aggiungere il tonno. Fare insaporire e togliere
I'aglio. Mentre la pasta cuoce, unire la crema di finocchietto al
soffritto di tonno ed ammorbidire con un po d'acqua di cottura
della pasta. Scolare la pasta e mantecare in padella.

Conchiglie, crema di radicchio e noci e scamorza affumicata
Ingredienti per 4 persone
320 g di conchiglie
1 vasetto di crema di radicchio e noci
150 g di scamorza affumicata
menta fresca

Scaldare in padella la crema di radicchio e noci aggiungendo

abbondanti foglioline di menta fresca. Tagliare la scamorza

affumicata a piccoli cubetti. Cuocere la pasta al dente, scolare,
mantecare in padella aggiungendo alla fine la scamorza.

Casarecce alla crema di pomodoro secco e mandorle con ricotta fresca

Ingredienti per 4 persone
320 g di Casarecce
1 vasetto di Pomodoro secco e mandorle
200 g di ricotta fresca
olio evo
sale gq.b
una presa di noce moscata
basilico
Cuocere la pasta. Nel frattempo con qualche cucchiaio d'acqua di
cottura ammorbidire la ricotta freschissima aggiungendo un po' di
noce moscata. In una padella scaldare la crema di pomodoro e
aggiungere la crema di ricotta. Scolare la pasta al dente, mantecare
in padella e alla fine completare con una manciata di basilico.

Bavette alla crema di pistacchio e pomodorino ciliegino di Pachino
Ingredienti per 4 persone
320 g di Bavette
1 vasetto di crema di pistacchio
150 g di pomodorino ciliegino di Pachino
2 spicchi d'aglio
olio evo
sale q.b
Far softriggere in poco olio extravergine d'oliva due spicchi d'aglio
e il pomodorino tagliato a meta. Cuocere brevemente e togliere
l'aglio. Mentre la pasta cuoce, unire la crema di pistacchio ai
pomodorini ed ammorbidire con un po d'acqua di cottura. Scolare
la pasta al dente e mantecare in padella con il condimento.

Reginette alla crema di olive e nocciole con pesce spada
Ingredienti per 4 persone
320 g di Reginette
1 vasetto di crema di Olive e Nocciole
200 g di Pesce Spada

mezza cipolla
Olio evo

vino bianco g.b
sale q.b

Far soffriggere in poco olio d'oliva mezza cipolla a fettine sottili e

bagnare con poco vino. Aggiungere il pesce spada a tocchetti e far

cuocere qualche minuto. Aggiungere poco sale. Mentre la pasta

cuoce, unire la crema al pesce ed ammorbidire con un po’ d'acqua di
cottura. Scolare la pasta e mantecare in padella.
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Recipes with salty pesto

Linguine pasta with "sfincione" spread and breadcrumbs
Serves 4 people
320g of linguine
Ijar of "Sfincione" spread
100 g of  breadcrumbs
oregano
extra virgin olive otl gs
Salt to taste
bastl

This rich and popular cream is commonly used as a condiment for the
"Sfincione" a kind of high and soft focaccia much loved in Palermo, but
nothing prevents us to also use it as a delicious sauce for pasta or make a
Sish "alla giotta” by adding capers olives and oregano. While pasta is
cooking, toast the breadcrumbs in a pan with a little of olive oil, oregano
and salt. Set aside. Heat briefly over a high flame the "Sfincione" spread
adding some of the pasta cooking water. Drain the pasta and stir in the
sauce just preparea. serve on plates on each adding a tablespoon of
Savored breadcrumbs.

Fusilli pasta with wild fennel spread and tuna fish
Serves 4 people
320 g Fusilli pasta
I jar wild fennel spread
200 g natural tuna fish
1 clove of garlic
extra virgin olive otl
salt q.s
Let the garlic brown with a spoon of extra vergin olive oil, then add the
tuna. Let tuna flavoring and remove the garlic. While pasta is cooking,
blend the fennel spread and the tuna with a little of pasta cooking water.
Drain pasta and blend in a pan with the sauce previously prepared.

Shells pasta, radicchio and walnuts spread with smoked scamorza
Serves 4 people
320g of shells
Ijar of radicchio and walnuts spread
150 g smoked scamorza
Sresh mint

In a pan, heat the cream of radicchio and walnuts adding fresh leaves of
mint. Cut the smoked cheese into small cubes and set aside. Cook the pasta,
drain, stir-fry by adding at the end the smoked cheese.
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Casarecce pasta, dry tomatoes and almonds spread and Ricotta cheese

Serves 4 people

320 g Casarecce pasta

1 jar of Dry tomatoes and almonds spread
200 g ricotta cheese
extra vergin olive oil
salt q.s
grated nutmeg
basil

Cook the pasta. In the meantime, with a few tablespoons of the pasta

cooking water, soften the fresh ricotta adding a little grated nutmeg. In a

pan, heat the tomatoes spread and add the cream cheese. Drain the pasta,
stir-firy and ultimately complete with a handful of basil.

Bavette pasta with pistachio spread and Pachino cherry tomatoes
Serves 4 people
320 g' Bavelte pasta
1 jar of Pistachio spread
150 g Pachino cherry tomatoes
2 cloves of garlic
extra vergin olive o1l
salt q.s

Let the garlic brown in a little of extra virgin olive oil with the cherry

tomatoes cut in half. Cook briefly and remove the garlic. While pasta 1s

cooking, combine the cherry tomatoes and pistachio spread softening with

a little pasta cooking water. Drain the pasta and stir-fry with the sauce
previously prepared.

Reginette pasta with olives and hazelnuts spread with sword fish
Serves 4 people
320 g Reginette pasta
1 jar Olive and Hazelnuts spread
200 g swordfish
half onion
extra vergin olive oil
white wine q.s
salt q.s

Let thin slices of onion brown in a little of extra virgin olive o1l and

sprinkle with a little wine. Add the swordfish cut into cubes and cook for

a few minutes. Add a little of salt. While the pasta is cooking, blend the

spread and fish with a little pasta cooking water. Drain the pasta and
stir-firy it with the sauce previously prepared.



Natale

Christmas collection

Il Natale, la festa piu emozionante
dell'anno, un'occasione imperdibile per
ringraziare facendo preziosi regali. E poi il
cibo e la tavola protagonisti di tutte le
feste: cio che li rende speciali e l'insieme
delle attenzioni che si rivolgono loro, le
stesse attenzioni che dedichiamo ai
prodotti che vi proponiamo per arricchire
le vostre feste. Prodotti golosi a base di
cioccolato, mandorle, pistacchi, Panettoni,
bambinelli, angioletti insieme a peccatucci,
praline, corone croccanti, il tutto racchiuso
in eleganti e preziose scatole.

Christmas, the most exciting festivity of the year,
an unmissable opportunity to thank your beloved
persons by making precious gifts. And then the food
and the table protagonists of this festrvity: what
makes them special is the set of attention that we
put into their creation, the same attention that we
devote to the products we offer to enrich your
holidays. Gourmet products made with chocolate,
almonds, pistachios, hazelnuts, parfumed with
spices. Panettone, Baby Jesus, Angels, Peccatucci,
Pralines, Crispy crowns, all enclosed in elegant

and prectous boxes.






Traditional Panettone

— =

Delicious and fragrant panettone with a soft inside typical irregular alveolation distinctive of a natural leavening.
Contains no artificial aromas, only the natural sweetness of honey, Australian raisins, the citrus freshness of candied
orange cubes and the scent of Bourbon vanilla.



Pandoro-style Panettone

Soft and fragrant panettone without candied fruits with natural leavening made entirely by hand and enriched
with the taste Bourbon vanilla.
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Chocolate Panettone

Delicious and fragrant panettone with natural leavening made entirely by hand with 60% dark chocolate, honey,
and the very fragrant Bourbon vanilla.
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Novita

Panettoni alla Frutta o

di panettoni golosi e profumati a lievitazione naturale fatti interamente a mano con
nditi di pera e albicocca e cioccolato fondente, oppure con canditi di frutti di bosco e
ccolato bianco o nella saporita versione con fichi e noci.

Line of delici
and apricot and d
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Marron Glacé Panettone

This Panettone conquers for its originality and refined taste. The soft dough of the classic panettone welcomes
delicious preces of marron glacés and 60% dark chocolate nuggets giving a delicate flavor, enriched by the dark
chocolate glaze. The crafismanship and attention to raw materials make this panettone a unique and valuable
chotce.



Traditional Panettone

Delicious and fragrant panettone with a soft
iside  typical  irregular  alveolation
distinctrve of  a natural leavening. Contains
no artificial aromas, only the natural
sweetness of honey, Australian raisins, the
citrus freshness of candied orange cubes and
the scent of Bourbon vanilla.



Sucilian Pistachio Panettone with Sicilian Pistachio spread

Delicious and fragrant panettone without grape sultanas and candied fruit, covered with white chocolate and embellished
with Sicilian pistachios. To enrich the taste, Bourbon vanilla and a Sicilian pistachio spread cream.
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Orange Panettone with sugarfree dark Chocolate and Orange spread

Delicious and fragrant panettone without grape sultanas, covered with white chocolate and embellished with natural
candied orange cubes. Bourbon vanilla and the sugar-free spread of dark chocolate and orange enrich the taste.






Almond Panettone with Sicilian almond spreadable cream

Soft and fragrant panettone without candied fruits with natural leavening made entirely by hand and enriched with a
coating of white chocolate and almonds. To enrich the taste Bourbon vanilla and a spreadable cream of Sicilian

almonds.
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Baby Jesus-and Little Angel

GLUTEN
FREE ¥ The lovely Baby Jesus and the Little Angel are made of white

chocolate. Al these packed i our elegant hand-made gift bozes.
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Risponibilita da ottobre a dicembre /
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Pralines Trees
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Pralines in elegant handmade tree
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Christmas symbols: the star and the tree.










Chrz'&tma-s’ Little Cakes

A snall  tree-shaped cake with two precious fillings: pistachio or orange wzth .
. almonds covered with 56% dar chocolate. Packed in our elegant handmade bozes.
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Chocolate Trees

Beautiful trees madeof 70% gran eru dark.chocolate covered with
chopped pistachios, or fine milk chocolate covered wuith coconut. In
the smaller version, the tree is packed on a base of orange slices
covered with dark chocolate.
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ALBERELLO DI CIOCC. FOND. CON PISTACCHIO
SU BASE FETTE ARANCE RICOP.

DARK CHOCOLATE LITTLE TREE COVERED WITH PISTACHIOS ON A BASE t‘i:-;
OF ORANGE SLICES COVERED WITH DARK CHOCOLATE
L - ...
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