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The key to YOUR SUCCESS!
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Pre-baked and frozen semi-finished produc
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High quality, ready in mere minutes.

CLASSICA - Infinite crunchiness
Our dough matures for about 30 hours together with natural sourdough and lots of water.
That's our secret, for a final result of crunchiness and lightness.

Flour: soft wheat
Color: golden
Taste: classic

Excellent:

as a base for pizza or focaccia, as a substitute for bread, to be opened and filled with salami
and cheeses, to accompany with platters or to be served as an appetizer.

With a classic flavor, it goes well with any ingredient used, raw or cooked.

To be served only with extra virgin olive oil or dressed according to taste.

Perfect with butter and anchovies, meat or fish carpaccio, delicate cheese or local cold cut
favorites.

5,20 kg 50 4,16 kg a5 3,52 kg ¢rs09 6,00 kg ers09 3,20 kg 509 4,44 kg a5 1,75 kg s 4,62 kg 509
(8x650g) (8x520¢g) (8x440¢g) (24x250g) (20x160¢g) (6x740¢) (7x250¢) (22x210g)
n°8 Ready Basis 55x30 cm n°8 Ready Basis 55x25 cm n°8 Ready Basis 38x28 cm n°24 Ready Basis 28x18 cmn°20 Ready Basis 28x12 cm n°6 Ready Basis @ 48 cm n°7 Ready Basis @ 31 cm n°22 Ready Basis @ 25 cm
36 ct (6 ct per layer x 6 layers) 42 ct (6 ct per layer x 7 layers) 45 ct (9 ct per layer x 5 layers) 40 ct (4 ct per layer x 10 layers) 48 ct (4 ct per layer x 12 layers) 18 ct (2 ct per layer x 9 layers) 60 ct (12 ct per layer x 5 layers) 36 ct (6 ct per layer x 6 layers)

55x30cm  55x25cm  38x28 cm  28x18 cm  28x12 cm J48 cm J 31 cm J25cm
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High quality, ready in mere minutes.

INTEGRALE - Intense flavour -
Our dough matures for about 30 hours together with natural sourdough and lots of water.
That's our secret, for a final product with an intense flavour, source of fiber and iodine.

Flour: whole wheat
Color: brown
Taste: intense

Excellent:

as a base for pizza or focaccia, as a substitute for bread, to be opened and filled with salami
and cheeses, to accompany with platters or to be served as an appetizer.

With an intense flavor, it lends itself to a unique combinations for an overall interesting taste.
Serve only with extra virgin olive oil or dressed according to taste.

Perf'gfil with all the typical features of the territory, with an intense or delicate taste.
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20 kg g5 4,16 kg o509 3,52 kg erswy 1,75 kg ars 4,62 kg s
8x650¢g) (8x520g) (8x440¢g) (7x250g)  (22x210¢g)
ases 55x30 cm  n°8 Ready Bases 55x25 ‘cm  n°8 Ready Bases 38x28 cm  n°7 Ready Bases @ 31 cm  n°22 Ready Bases @ 25 cm
ayer x 6 layers) 42 ct (6 ct per layer x 7 Iayefé) - 45 ct (9 ct per layer x 5 layers) 60 ct (12 ct per layer x 5 layers) 36 ct (6 ct per layer x 6 layers)

55x30 cm 55x25 cm 38x28 cm 31 cm 25 cm
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High quality, ready in mere minutes.

RISO VENERE — Delicate flavour
Our dough matures for about 30 hours together with natural sourdough and lots of water.
That's is our secret for a final product with an intense flavour, source of fiber, antioxidant and

iodine.
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Flour: soft wheat and black rice . o’ B
Colourzpurple ™ HF . gy - Vene(@®

~ Taste: delicate s
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Excellent: B ‘& . g
as a base for pizza or focaccia, to add variety to the bread basket to open and fill Wlth meats :
and cheeses, to be served with platters or to be served as an appetizer. :
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With a delicate flavor, it lends itself to unique combinations for an « overall mterestmg taste
Serve only with extra virgin olive oil or dressed according to taste. -

Ideal for Mediterranean toppings, it gives a different touch to every type of garnish. It is
exceptional with shellfish and all kinds of fish, fantastic Wlth citrus and crunchy vegetables

4,16 kg /59 3,52 kg a5 1,75 kg ¢rs9 4,62 kg @50
(8x5208g) (8x440¢g) (7x250¢g) (22x210g)
n°8 Ready Bases 55x25 cm  n°8 Ready Bases 38x28 cm  n°7 Ready Bases @ 31 cm = n°22 Ready Bases @ 25 cm
42 ct (6 ct per layer x 7 layers) 45 ct (9 ct per layerx 5 layers) 60 ct (12 ct per layer x 5 layers) 36 ct (6 ct per layer x 6 layers)
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55x25 cm 38x28 cm 31 cm g 25 cm
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, for a strong flavour, fiber

ft wheat, rye, oats, barley and ﬁ |
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- as a base for pizza or focaccia, as
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High quality, pre-cut and ready in mere minutes.

SCROCCHIARELLA SANDWICH CLASSICA and RUSTICA - Precut, easy and quick to fill.

Scrocchiarella Sandwich is precut and pre-baked, the elongated shape allows you to make
more sandwiches by cutting it into the desired sizes.

In two versions: Classica (20x52, 28x38, 12x52, 12x36 e 12x28 ¢cm) and Rustica (12x52
and 12x36 cm).

Classica Rustica
Flour: soft wheat Sfarinato: Flour: soft wheat, rye, oats, barley with seeds of
Color: golden sunflower golden, linen and sesame
Taste: classic Color: brown
Taste: robust
Excellent:

as a base for pizza or focaccia, as a substitute for bread, already opened, to be stuffed with
salami and cheeses, to accompany with platters or to be served as an appetizer.

Classica Rustica

4,20 kg ¢r509 3,15 kg a5 3,25 kg arsw 2,20 kg ¢rs 3,60 kg s 3,25 kg @5 2,20 kg ¢/s00
(7x600g) (7x450g) (10x325¢g) (10x220¢g) (20x180g) (10x325¢g) (10x220g)
n°7 Ready Bases 20x52 cm n°7 Ready Bases 28x38 cm n°10 Ready Bases 12x52 cm n°10 Ready Bases 12x36 cm n°20 Ready Bases 12x28 cm n°10 Ready Bases 12x52 cm n°10 Ready Bases 12x36 cm
42 ct (6 ct per layer x 7 layers) 45 ct (9 ct per layer x 5 layers) 48 ct (4 ct per layer x 12 layers) 72 ct (6 ct per layer x 12 layers) 48 ct (4 ct per layer x 12 layers) 48 ct (4 ct per layer x 12 layers) 72 ct (6 ct per layer x 12 layers)

20x52 cm 28x38 cm 12x52 cm 12x36 cm 12x28 cm 12x52 cm 12x36 cm

»
SANDWICH CLASSICA
and RUSTICA

Soft-wheat
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and Muft/gr%
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Available formats 20x52 28x38 12x52 12x36 12x28

Classica X X | X X
Rustica X | X
v .‘-I - iL N e
To get the best results: et "-.'_'-_3?,,' . | -

a drizzle of extra virgin
olive oil and bring it directly to cooking for about perature of 250 C-280C
dependlng on the type of oven used,tuhtll the tvvo parts of the SandW|ch open vvlthout havmg




LSCROZL rarella



To produce Scrocchiarella we add only excellent ingredients to our
semi-finished product:

OLIO EXTRAVERGINE D1 OLIvA
100% ITALIANO
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OLEARIA Sale lodato Protetto




