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A S O L O
S W E E T  R E F U G E
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leavened specialties

But ter croissanterie

krapfens

Ancient Grains Selection

vegan treats selection

traditional cornet ti

puff pastry

traditional cakes

vegan & gluten free desserts

maxi cakes & long cakes

creamy desserts

focaccia genovese

i n d e x

sweet bakery

cakes & desserts

savoury bakery
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k e y

Tray

Packaging

Weight / piece

Portions 

Size

To thaw

Weight / pack

Diameter

Not to be thawed

Weight / bag

Oven temperature

Baking time in oven

Frying time

Microwave cooking time 

Microwave temperature

R A W 
M A T E R I A L S 

Natural Yeast
C r a f t s m a n s h i p

a n d  Q u a l i t y

milk

eggs

flour

cereals

fruit
the art of transforming 
simple ingredients 
in sheer tastiness
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T h e  A r t

and
cappuccino

of Italian tradition

cornetto



10 11

C O N S U M P T I O N

•  s w e e t  b a k e ry  •

•  ca k es  &  d es s e r t s  • •  s avo u ry  b a k e ry  •

times & trends

•  vegan & gluten free •
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S W E E T  B A K E RY

sacchettino

cornetto

krapfen
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C O R N E T TO  R EB .
P L A I N 
3 0 1 2 5 9 2  /  3 0 1 2 51 8

70 g
85 g

50 pcs
50 pcs

20-22 min
20-22 min

175 °C
175 °C

C O R N E T TO  R EB .
S TR A I G H T  PL A I N 
3 0 1 26 9 7

65 g 50 pcs 20-22 min 175 °C

85 g
105 g

50 pcs
50 pcs

20-22 min
20-22 min

175 °C
175 °C

C O R N E T TO  R EB .
g l a zed  A P R I C OT
3 0 1 2 5 9 3  /  3 0 1 2 5 71

C O R N E T TO  R EB .
G L A ZED  C R E A M
3 0 1 2 5 7 2

105 g 50 pcs 20-22 min 175 °C

C O R N E T TO  R EB .
g l a zed  C H O C O L AT E
3 0 1 26 4 5

105 g 50 pcs 20-22 min 175 °C

C O R N E T TO  R EB .
P I S TAC H I O
3 0 1 26 4 4

85 g 40 pcs 20-22 min 175 °C

C O R N E T TO  R EB .
H O N E Y  &  G I N G ER
3 0 1 2 70 4

105 g 50 pcs 20-22 min 175 °C 105 g 50 pcs 22-24 min 175 °C

chocolate

pistachio 

reb. cornetto premium

apricot

malt, honey 
and ginger

cream

cornetto reb.

premium
c o r n e t t o

Reb.• •

C O R N E T TO  R EB .
R AS P B ER RY  &  YO G h U RT
3 0 1 2 76 9
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croissanterie

c ro i s s a n t  C R E A M
3 0 1 26 3 8

95 g 40 pcs 22-24 min 170 °C

c ro i s s a n t  A P R I C OT
3 0 1 2 5 7 7

95 g 40 pcs 22-24 min 170 °C

c ro i s s a n t  C I O C R E A M
3 0 1 26 3 9

95 g 40 pcs 22-24 min 170 °C

c ro i s s a n t  M I G N O N 
C R E A M
3 0 1 24 67

35 g 100 pcs 25 min 165 °C

c ro i s s a n t  M I G N O N 
pl a i n
3 0 1 24 6 6

30 g 150 pcs 25 min 165 °C

35 g 100 pcs 25 min 165 °C

c ro i s s a n t  M I G N O N 
A P R I C OT
3 0 1 247 3

35 g 100 pcs 25 min 165 °C

c ro i s s a n t  M I G N O N 
C I O C R E A M
3 0 1 24 6 8

Butter Croissanterie

• •Butt er

butter
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C O R N E T TO 
C ER E A L s  &  O R A N G E 
3 0 1 24 4 0

75 g 50 pcs 20-22 min 175 °C 75 g 50 pcs 20-22 min 175 °C

C O R N E T TO  C ER E A L s 
B LU EB ER RY  &  A P P LE
3 0 1 24 41

C O R N E T TO  S P ELT, 
C U R R A N T S 
&  P O M EG R A N AT E
3 0 1 2 5 8 3

85 g 40 pcs 20-22 min 175 °C

C O R N E T TO  C ER E A L S 
G L A ZED
3 0 1 2 3 1 5

65 g 50 pcs 20-22 min 175 °C

C O R N E T TO  WH O LE  WH E AT 
WIT H  H O N E Y 
3 0 1 2 74 5

75 g 50 pcs 22-23 min 175 °C 75 g 50 pcs 22-23 min 175 °C

58 g 60 pcs 20-22 min 175 °C

C O R N E T TO  P L A I N 
S ES A M E
3 0 1 2 11 2

P R I N I C I P I N O  WH O LE  WH E AT 
H O N E Y 
3 0 1 2 3 1 6

35 g 20 min 175 °C3 kg

P R I N C I PI N O  H O N E Y 
3 0 1 2474

30 g 20 min 175 °C3 kg

P R I N C I PI N O  C ER E A L S 
M I X ED  B ER R I ES  G L A ZED 
3 0 1 2 3 0 8

35 g 20 min 175 °C3 kg

Ancient Grains selection

selection
Ancient Grains

• •

specially selected ingredients 

C O R N E T TO  S EM O Li n a 
O R A N G E  &  LEM O N  C R E A M
3 0 1 2 70 2

96 g 50 pcs 22-24 min 175 °C

C O R N E T TO  g l a zed
H O N E Y
3 0 1 2 3 1 3

C O R N E T TO
LEG U M ES  FLO U R
3 0 1 2 7 7 2

75 g 50 pcs 22-24 min 175 °C



20

V EG A N  C O R N E T TO  A P R I C OT
3 0 1 24 49  P QV

80 g 40 pcs 20-22 min 170 °C 80 g 40 pcs 20-22 min 170 °C

V EG A N  C O R N E T TO  C R E A M
3 0 1 2 5 9 1  P QV

V EG A N  C O R N E T TO 
C I O C R E A M
3 0 1 26 4 3  P QV

85 g 40 pcs 20-22 min 170 °C

V EG A N  C O R N E T TO 
C ER E A L S ,  ELD ER B ER RY 
&  R AS P B ER RY
3 0 1 2476  P QV

80 g 40 pcs 20-22 min 170 °C

V EG A N  C O R N E T TO  P L A I N
3 0 1 24 5 0  P QV

65 g 40 pcs 20-22 min 170 °C

V EG A N  C O R N E T TO  CA R B O N
3 0 1 247 9  P QV

65 g 40 pcs 20-22 min 170 °C

M I N I  V EG A N  C O R N E T TO 
C ER E A L S
3 0 1 2 5 0 9  P QV

35 g 100 pcs 20 min 170 °C

V EG A N  C O R N E T TO 
C ER E A L S ,  F I G  &  A LM O N D
3 0 1 2 70 5  P QV

80 g 40 pcs 20-22 min 170 °C

V EG A N  M I N I  S T R U D EL 
A PPLE  &  R A I S I N S
3 0 1 24 51  P QV

70 g 40 pcs 20-22 min 180-190 °C70 g 40 pcs 24-26 min 175 °C

70 g 40 pcs 20-22 min 180-190 °C

V EG A N  M I N I  S T R U D EL 
C R E A M
3 0 1 2 5 8 2  P QV

vegan treats selection

v eg a n  s avo u ry 
c o r n e t to
3 11 2 1 0 0  P QV

95 g 40 pcs 22-24 min 170 °C

s e l ec t i o n
Vegan Treats• •

Certified Vegan Quality

M A P LE  &  N U T S  C R U N C H Y
3 0 1 2 74 0  P QV
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R E  C O R N A R E T TO 
E X TR A  C R E A M
3 0 1 2 26 3

95 g 55 pcs 20-22 min 175 °C

C O R N A R E T TO  R EG I N A 
C ER E A L S  WIT H  M I X ED  B ER R I ES
3 0 1 2 2 9 0

75 g 50 pcs 20-22 min 175 °C

C O R N A R E T TO  R EG I N A 
C I O C R E A M
3 0 1 2 1 0 2

75 g 50 pcs 20-22 min 175 °C

R E  C O R N A R E T TO 
E X TR A  A PR I C OT
3 0 1 2 262

95 g 55 pcs 20-22 min 175 °C

R E  C O R N A R E T TO 
E X T R A  C I O C R E A M
3 0 1 2 26 4

95 g 55 pcs 20-22 min 175 °C

c o r n a r e t to  r eg i n a
a p r i c ot
3 0 1 2 1 0 4

75 g 50 pcs 20-22 min 175 °C

C O R N A R E T TO  R EG I N A 
A PPLE  G L A ZED
3 0 1 26 41

75 g 40 pcs 20-22 min 175 °C

R E  C O R N A R E T TO  E X T R A 
C R E A M  &  B L AC K  C H ER RY
3 0 1 2 5 0 4

95 g 55 pcs 20-22 min 175 °C

75 g 50 pcs 20-22 min 175 °C

C O R N A R E T TO  R EG I N A 
C R E A M
3 0 1 2 1 0 3

CORNARETTO REGINA

re cornaretto

s e l ec t i o n
 t e Cornetti  s• •

95 g 50 pcs 22-24 min 175 °C

R E  D I  F I O R I
B L AC KB ER RY  &  JAS M I N
3 0 1 2 76 8
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66 g 60 pcs 20-22 min 175 °C

C O R N E T TO  C I O C R E A M
3 0 1 2 11 9

M A X I  C O R N E T TO  A P R I C OT
      3 0 1 2 11 8  /  3 0 1 2 1 2 8

90 g
66 g

50 pcs
60 pcs

20-22 min
20-22 min

175 °C
175 °C

M A X I  C O R N E T TO  P L A I N
       3012123

75 g 50 pcs 20-22 min 175 °C

C O R N E T TO  P L A I N 
&  S T R A I G H T
3012130

58 g 60 pcs 20-22 min 175 °C

MAXI CORNETTO CREAM
      3 0 1 2 1 2 1  /  3 0 1 2 1 2 5

90 g
66 g

50 pcs
60 pcs

20-22 min
20-22 min

175 °C
175 °C

90 g 50 pcs 20-22 min 175 °C

M A X I  G L A ZED  C O R N E T TO 
C I O C R E A M
      3 0 1 2 3 0 1

M A X I  G L A ZED  C O R N E T TO 
A P R I C OT
      3 0 1 2 3 0 0

90 g 50 pcs 20-22 min 175 °C

M A X I  G L A ZED  C O R N E T TO 
C R E A M
      3 0 1 2 2 9 9

90 g 50 pcs 20-22 min 175 °C

MAXI GLAZED CORNETTO PLAIN
      3 0 1 2 2 8 9

75 g 50 pcs 20-22 min 175 °C

C O R N A R E T TO  P L A I N 
G L A ZED
3 0 1 2 1 0 5  /       3 0 1 2 1 26

65 g
40 g

60 pcs
75 pcs

20-22 min
20 min

175 °C
175 °C

C O R N A R E T TO  A LM O N D 
G L A ZED
3 0 1 2 2 76

75 g 50 pcs 20-22 min 175 °C

C O R N E T TO  PI S TAC H I O 
G L A ZED
3 0 1 2 3 7 7

95 g 40 pcs 22-24 min 175 °C

95 g 175 °C55 pcs 22-24 min 95 g 55 pcs 22-24 min 175 °C

c i o ko r i g o
      3 0 1 24 4 8

ALREADY LEAVENED CORNETTI

M I N I  C O R N E T TO
3 0 1 2 26 5

25-30 g 20 min 175 °C4 kg

p r i n c i pi n i  m i x  g l a zed
3 0 1 2 3 1 0

35 g 20 min 175 °C3x1,5 kg

p r i n c i pi n o 
a p r i c ot  g l a zed
3 0 1 2 3 0 5

35 g 20 min 175 °C3 kg

P R I N C I PI N O  C R E A M  G L A ZED
3 0 1 2 3 07

35 g 20 min 175 °C3 kg

P R I N C I PI N O  C I O C R E A M 
G L A ZED
3 0 1 2 3 0 6

35 g 20 min 175 °C3 kg

S AVO U RY  C O R N E T TO
3 11 2 0 51

58 g 60 pcs 20 min 180 °C

M I N I  S AVO U RY  C O R N E T TO 
S T R A I G H T
3 11 2 07 3

25 g 18 min 180 °C4 kg

principini & mini cornetti

SAVOURY CORNETTI
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p u f f  pa s t ry
 t e Shells• •
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S H ELL  P L A I N
3 0 1 2 0 9 7

70 g 70 pcs 20-22 min 180-190 °C

90 g 60 pcs 20-22 min 180-190 °C

S H ELL  P E AC H
3 0 1 2 0 9 6

90 g 60 pcs 20-22 min 180-190 °C

S H ELL  M I LKC R E A M
3 0 1 2 0 9 3

90 g 60 pcs 20-22 min 180-190 °C

S H ELL  C H O C O L AT E
3 0 1 2 70 6

70 g 60 pcs 20-22 min 180-190 °C

m o ro
3 0 1 2 1 6 9

90 g 60 pcs 20-22 min 180-190 °C

S H ELL  C I O C R E A M
3 0 1 2 0 9 8

90 g 60 pcs 20-22 min 180-190 °C

S H ELL  M I LKC R E A M
&  B L AC K  C H ER RY
3 0 1 2 5 0 5

70 g 60 pcs 20-22 min 180-190 °C

S O LE A D O
3 0 1 2 2 0 3

90 g 60 pcs 20-22 min 180-190 °C

c i o pa n n a
3 0 1 2 0 8 0

80 g 60 pcs 20-22 min 180-190 °C

p er n o c i o
3 0 1 2 1 7 9

70 g 90 pcs 20-22 min 180-190 °C

M I N I  A PPLE  S TR U D EL
3 0 1 2 2 0 4

70 g 90 pcs 20-22 min 180-190 °C

M I N I  B LU EB ER RY  S T R U D EL
3 0 1 2 2 14

R A M P O LI N A  C R E A M
&  M I X ED  B ER R I ES
3 0 1 2 1 8 8

75 g 75 pcs 20-22 min 180-190 °C

the shells PUFF PASTRY

T R EC C I A  C R E A M
3 0 1 2 2 11

70 g 80 pcs 20-22 min 180-190 °C

70 g 80 pcs 20-22 min 180-190 °C

T R EC C I A  C I O C R E A M
3 0 1 2 2 1 0

70 g 80 pcs 20-22 min 180-190 °C

TR EC C I A  A PR I C OT
3 0 1 2 2 0 9

M I N I  m I X ED  P U FF  PAS T RY
3 0 1 2 2 8 0

45 g 20-22 min 180-190 °C5 kg

90 g 35 pcs 24-25 min 180 °C

S H ELL  TA N G ER I N E
3 0 1 2 74 6
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S P EC I A LT I ES
leavened PA I N  AU  C H O C O L AT

3 0 1 2 52 1

90 g 50 pcs 20-22 min 175 °C

S AC C H E T T I N O  C I O C R E A M
3 0 0 2 0 3 3  /  3 0 1 2 1 9 3

65 g 60 pcs 20-22 min 175 °C

S AC C H E T T I N O  C R E A M 
G L A ZED
3 0 1 2 3 70

80 g 60 pcs 20-22 min 175 °C

G I G A  C R E A M
3 0 1 2 1 6 0

S AC C H E T T I N O  C I O C R E A M 
G L A ZED
3 0 1 2 3 67  /  3 0 1 2 3 6 9

85 g
65 g

60 pcs
60 pcs

20-22 min
20-22 min

175 °C
175 °C

65 g
85 g

90 pcs
60 pcs

20-22 min
22-24 min

175 °C
175 °C

G I G A  A PPLE
3 0 1 2 1 61

80 g 60 pcs 20-22 min 175 °C

S AC C H E T T I N O  C H O C O L AT E 
C H I P S
3 0 1 2 1 9 1

65 g 60 pcs 20-22 min 175 °C

S AC C H E T T I N O
C H O C O - C O C O N U T
3 0 1 2 751

85 g 60 pcs 22-23 min 175 °C

S AC C H E T T I N O
R ED  FR U IT S
3 0 1 2 76 3

80 g 50 pcs 22-23 min 175 °C

S AC C H E T T I N O
P E A R  &  L I M E

G I G A  O R A N G E  &  A LM O N D

3 0 1 2 7 71

3 0 1 2 7 70

80 g 50 pcs 22-24 min 175 °C

80 g 50 pcs 22-24 min 175 °C

G I G A  C I O C R E A M
3 0 1 2 1 5 8

80 g 60 pcs 20-22 min 175 °C

M A X I  KR A NZELL A  R A I S I N
3 0 2 2 0 0 4

450 g 13 pcs 40 min 175 °C

leavened specialties

• •
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KR A P FEN  R ED  V ELV E T
3 3 0 2 0 5 8

65 g 12 pcs

KR A P FEN  C ER E A L S
WIT H  M I X ED  B ER R I ES
3 3 0 2 0 8 4

65 g 12 pcs

KR A PFEN  PL A I N
3 0 3 2 07 7

KR A PFEN  B U T TER  PL A I N
3 0 3 2 2 0 9

50 g 48 pcs

KR A P FEN  C I O C R E A M
3 0 3 2 0 6 9  /  3 3 0 2 0 4 8

60 g
65 g

48 pcs
12 pcs

KR A P FEN  C ER E A L S  P L A I N
3 0 3 2 3 8 6

50 g 24 pcs

KR A PFEN  A PR I C OT
3 0 3 2 0 6 8  /  3 3 0 2 0 4 6

60 g
65 g

48 pcs
12 pcs

KR A P FEN  C R E A M
3 0 3 2 070  /  3 3 0 2 0 47

60 g
65 g

48 pcs
12 pcs

KRAPFENS

• •krapfens

50 g 48 pcs
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vegan

cakes

ca k es

d es s e r t s
&

single serves
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ca k es

A P R I C OT  TA RT
3 2 1 2 2 73

900 g 27 cm2 hrs 900 g 27 cm2 hrs

A PPLE  CA KE
3 2 1 2 2 2 1

1400 g 27 cm2-3 hrs

ITA LI A N  C H EES ECA KE 
S T R AWB ER RY
&  R ED C U R R A N T
3 2 1 2 2 5 7

1500 g 27 cm4-5 hrs

C RO S TATA  S EM O LI N A
WIT H  P U M P KI N  &  A M A R E T TO
3 2 1 2 3 0 8

900 g 24 cm2-3 hrs

TO RTA  D ELL A  N O N N A
3 2 1 2 2 1 5

1400 g 27 cm2-3 hrs 

1400 g 27 cm2-3 hrs 

B L AC K  C H ER RY  TA RT
3 2 1 2 2 76

PE A R  &  C H O C O L ATE
S O F T  CA KE
3 2 1 2 1 7 9

1300 g 27 cm2-3 hrs

A PR I C OT  S O F T  CA KE
3 2 1 2 1 8 0

1300 g 27 cm2-3 hrs

FI G  S O F T  CA KE
3 2 1 2 2 7 2

1300 g 27 cm2-3 hrs

A PPLE  S O F T  CA KE
3 2 1 2 1 8 3

1300 g 27 cm2-3 hrs

PI N E A PPLE  S O F T  CA KE
3 2 1 2 1 8 1

1300 g 27 cm2-3 hrs

M I X ED  B ER R I ES  CA KE
3 2 1 2 1 8 8

C RO S TATA  S EM O LI N A
WIT H  C IT R U S  FR U IT S  C R E A M
3 2 1 2 3 0 6

1300 g 24 cm2-3 hrs

PE A R  &  C H O C O L ATE  CA KE
3 2 1 2 1 9 9

1400 g 27 cm2-3 hrs

whole cakes

• •traditi onal
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S A I N T  H O N O R é
3 2 1 2 24 5

1200 g 24 cm2 hrs 

C H O C O L AT E  M O U S S E
3 2 1 2 2 5 4

1200 g 24 cm1-2 hrs 

C O C OA  &  C O C O N U T
S O F T  CA KE
3 2 1 2 2 9 7

1000 g 24 cm1-2 hrs

B L AC K  FO R ES T  CA KE
3 2 1 2 2 3 9

1300 g 24 cm1-2 hrs 

yo g h u rt  &  r as p b er ry
s o f t  ca ke
3 2 1 2 2 9 6

1000 g 24 cm1-2 hrs

M ER I N G ATA
3 2 1 2 2 3 1

1000 g 24 cm

RO U N D  T I R A M I S u
3 2 0 2 2 3 9

1150 g 12 slices

25 cm20 min

C O C OA  CA KE
3 2 0 2 1 7 2

1400 g 16 slices

27 cm2-3 hrs

TO RTA  D ELL A  N O N N A 
3 2 0 2 1 74

1400 g 16 slices

27 cm2-3 hrs

C O C OA / TO RTA  D ELL A 
N O N N A  CA KE
3 2 0 2 1 8 0

1400 g 16 slices 2-3 hrs

A LM O N D  CA KE
3 2 0 2 2 1 7

1200 g

27 cm

16 slices

2-3 hrs 

CA PR ES E  CA KE
3 2 0 2 2 0 4

1200 g

27 cm

16 slices

1-2 hrs

WA LN U T  CA KE
3 2 0 2 2 1 6

1100 g

27 cm

16 slices

1-2 hrs

A PPLE  CA KE
3 2 0 2 2 1 5

1400 g

27 cm

16 slices

2-3 hrs

LEM O N  CA KE
3 2 0 2 1 6 4

1400 g

27 cm

16 slices

2-3 hrs

R I C OT TA  &  P E A R  CA KE
3 2 0 2 2 71

1200 g

25 cm

14 slices

2-3 hrs

PE A R  CA KE
3 2 0 2 1 8 5

1400 g

27 cm

16 slices

2-3 hrs

M I X ED  B ER R I ES  CA KE
3 2 0 2 1 7 9

1400 g

24 cm

16 slices

2-3 hrs

preportioned cakes

V I EN N ES E  C O C OA  CA KE
3 2 0 2 3 4 8

1000 g

24 cm2-3 hrs

12 slices

M I X ED  B ER R I ES  S O F T  CA KE
3 2 1 2 1 8 2

1300 g 27 cm2-3 hrs

CA R ROT  CA KE
3 2 1 2 2 11

1000 g 27 cm2-3 hrs 

da r k  c h o c o l ate  ca ke
3 2 0 2 2 51

2350 g

25 cm

16 slices 

4 hrs 

R ED  V ELV E T  CA KE
3 2 0 2 26 5

1850 g

24 cm

16 slices

3 hrs

S T R AWB ER RY  C H EES ECA KE
3 2 0 2 2 7 7

2500 g

24 cm

16 slices

5 hrs

N E W  YO R K  C H EES ECA KE
3 2 0 2 2 76

2000 g

24 cm

16 slices

4 hrs

Ready to serve
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V EG A N  A P P LE
&  G R A P E  S O F T  CA KE
3 2 1 2 3 3 8

900 g 1 pc 1 h 27 cm

V EG A N  O R A N G E  S O F T  CA KE
3 2 1 2 3 3 6

900 g 1 pc 1 h 27 cm

V EG A N  P O M EG R A N AT E
&  R ED C U R R A N T  S O F T  CA KE
3 2 1 2 3 3 7

900 g 1 pc 1 h 27 cm

V EG A N  ELD ER B ER RY
&  R AS P B ER RY  TA RT
3 2 1 2 2 8 6

900 g 1-2 hrs 27 cm

V EG A N  LEM O N
&  G I N G ER  TA RT
3 2 1 2 2 94

900 g 1-2 hrs 27 cm

G LU T EN  FR EE  C R U N C H Y 
H A ZELN U T  C R E A M
3 2 51 075

100 g 12 pcs 7x7 cm

V EG A N  C H O C O L AT E 
S O U FFLé 
3 2 52 0 67

100 g 12 pcs

Microwave

90 sec 500 W

vegan & gluten free desserts

• •

• •

desserts

vegan 
&

gluten free

G LU T EN  FR EE
M I X ED  B ER R I ES  C R E A M
3 2 51 07 7

100 g 12 pcs 7x7 cm1 h

T I R A M I S U  G LU T EN  FR EE
3 2 51 07 3

100 g 12 pcs 7x7 cm1 h

1 h
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M A X I  M I X ED  B ER R I ES  TA RT
3 242 0 4 6

2500 g 28x36 cm2-3 hrs

M A X I  A P P LE  TA RT
3 242 0 2 0

2000 g 28x36 cm2-3 hrs

M A X I  R I C OT TA  CA KE
3 242 0 2 8

2000 g 28x36 cm2-3 hrs

M A X I  TO RTA  D ELL A  N O N N A
3 242 0 8 5

2500 g 28x36 cm2-3 hrs

M A X I  C O C OA  CA KE
3 242 0 3 9

2000 g 28x36 cm2-3 hrs

M A X I  A P R I C OT  TA RT
3 242 0 3 2

1800 g 28x36 cm2-3 hrs

M A X I  T I R A M I S u
3 242 0 8 0

2500 g 28x36 cm2-3 hrs

m a x i  k Äs e  s a h n e
3 242 0 8 1

2500 g 28x36 cm2-3 hrs

M A X I  C H O C O L ATE  CA KE
3 242 0 8 2

2500 g 28x36 cm2-3 hrs

M A X I  LEM O N  CA KE
3 242 0 8 6

2500 g 28x36 cm2-3 hrs

T I R A M I S u  S AVO I A R D I
3 2 2 2 1 3 2

1000 g 11x35 cm1-2 hrs

TI R A M I S u  R U S TI C O
3 2 2 2 14 6

1000 g 11x35 cm1-2 hrs

MAXI CAKES

LONG CAKES

long cakes

maxi cakes
&• •
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S A I N T  H O N O R é  LO N G  CA KE
3 2 2 2 1 74

1000 g 11x35 cm1-2 hrs

M I X ED  B ER R I ES  LO N G  CA KE
3 2 2 2 114

1200 g 12x38 cm2-3 hrs

M I X ED  FR U IT  LO N G  CA KE
3 2 2 2 11 3

1300 g 12x38 cm2-3 hrs

M I LLEFO G LI E  LO N G  CA KE
3 2 2 2 1 5 8

1350 g 12x38 cm4-5 hrs

TO RTA  D ELL A  N O N N A 
LO N G  CA KE
3 2 2 2 2 07

1100 g 12x38 cm2-3 hrs

A romantic story

t i r a m i s U

mascarpone

ladyfingers

cocoa

1000 g 11x36 cm

M ER I N G ATA  LO N G  CA KE
3 2 2 2 1 9 5

Ready to serve
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d es s e r t s
creamyd es s e r t s

WH IT E  P RO FIT ERO LES
3 2 3 2 1 7 3

1200 g 22x33 cm1-2 hrs

DA R K  C H O C O L AT E 
P RO FIT ERO LES
3 2 3 2 1 6 0

1200 g 22x33 cm1-2 hrs

pa n n a  c ot ta
3 2 3 2 1 9 5

100 g 12 pcs

7 cm

30 min-1 h

M I N I  T I R A M I S U 
L A DY FI N G ER S
3 2 51 0 9 1

110 g 10 pcs 1-2 hrs

M I N I  T I R A M I S U
L A DY FI N G ER S
A LC O H O L  FR EE 
3 2 52 0 87

110 g 10 pcs 1-2 hrs

C H O C O L AT E  S O U FFLé
3 2 51 0 8 3

100 g 12 pcs 800 W

8 cm

70 sec

Microwave

creamy desserts

M i n i at u r e  Pas t r i es
3 2 52 0 5 8

650 g 25 pcs 1 h

M I N I  m er i n g ata
3 2 52 0 6 5

70 g 10 pcs

• •creamy

Ready to serve
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S AVO U RY  B A K E RY

focaccia
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G E N OV ES E
• •focaccia

focaccia genovese

FO CAC C I A  G EN OV ES E  O I L
3 4 0 2 0 0 9

3-4 min 220-240 °C

600 g 5 pcs 30x40 cm

FO CAC C I A  G EN OV ES E 
S T R AC C H I N O
3 4 0 2 0 1 3

3-4 min 220-240 °C

800 g 5 pcs 30x40 cm

FO CAC C I A  G EN OV eS E 
O N I O N S
3 4 0 2 0 0 8

3-4 min 220-240 °C

800 g 5 pcs 30x40 cm

FO CAC C I A  G EN OV ES E
TO M ATO
3 1 0 2 0 3 5

3-4 min 220-240 °C

800 g 5 pcs 30x40 cm

FO CAC C I A  G EN OV ES E 
T U N A ,  C H ER RY  TO M ATO ES
&  O LI V ES 
3 4 0 2 1 0 6

3-4 min 220-240 °C

800 g 5 pcs 30x40 cm

FO CAC C I A  G EN OV ES E
P U M P KI N  A N D  N D U JA
3 4 0 2 1 0 8

3-4 min 220-240 °C

750 g 5 pcs 30x40 cm

3-4 min 220-240 °C

625 g 5 pcs 30x40 cm

V EG A N  FO CAC C I A
WIT H  C ER E A L S
3 4 0 2 1 0 0

3 4 0 2 0 1 0

FO CAC C I A  G EN OV ES E 
C H ER RY  TO M ATO ES

3-4 min 220-240 °C

800 g 5 pcs 30x40 cm

FO CAC C I A  G EN OV ES E
O LI V ES
3 4 0 2 0 2 1

3-4 min 220-240 °C

900 g 5 pcs 30x40 cm

FO CAC C I A  G EN OV ES E
RO S EM A RY
3 4 0 2 0 11

3-4 min 220-240 °C

600 g 5 pcs 30x40 cm

FO CAC C I A  G EN OV ES E
V EG E TA B LES
3 4 0 2 0 1 2

3-4 min 220-240 °C

1000 g 5 pcs 30x40 cm

3-4 min 220-240 °C

850 g 5 pcs 30x40 cm

FO CAC C I A  G EN OV ES E
P ES TO,  P OTATO ES
&  G R EEN  B E A N S
3 4 0 2 1 07

3-4 min 220-240 °C

600 g 5 pcs 30x40 cm

V EG A N  FO CAC C I A
P U M P KI N  &  P O P PY  S EED S
3 4 0 2 1 0 2
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F O R N O  D ’A S O L O  S . p. A .
V i a  N o m e  d i  M a r i a ,  1

3 1 0 1 0  M a s e r  ( T v )  I ta ly

T  + 3 9  0 4 2 3  9 1 8 1 8 1

F  + 3 9  0 4 2 3  9 1 8 1 9 9

e x p o r t @ f o r n o d a s o l o . i t

f o r n o d a s o l o . i t


