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We produce and distribute, in Italy and abroad, 
the best of Made in Italy, to guarantee everyone 
a daily taste experience!
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We listen carefully 
to evolve the pastry

and bakery craft

MASTERY
Mastery that comes from practice and 

experience but above all from an innate 
passion to work “by the book”,

croissant after croissant.

The needs of the market, 
of professionals and tastes are 

constantly evolving. 
Acquaviva is always listening

and answering to those changes.

NEARNESS

LIVELINESS
An innovative company that over the 

years has faced new challenges,
investing in technology, know-how 

and constant improvement.
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our recipes

The ingredients
of our Recipes

Natural ingredients, antique confectionery culture and cutting-edge processes
come together in a balanced recipe to create high quality products, granting

an�inimitable�taste�certified�by�the�most�inflexible�standards.

How do we promote quality

Effectiveness of the 
company procedures 
wand�information�flow.

Continuous research and 
innovation: every year our 
R&D laboratories create 
new products and recipes.

Production process 
continuously monitored 
and subject to constant 
optimization.

Carefully selected raw 
materials, tested in our 
laboratories�and�certified�
by�qualified�authorities.

1

4

3

2

4-0784-16-100-00
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Our Brands

2012
Dessert Specialist 
Cakes, single-serving, “I Milanesi”

We carefully combine all the ingredients so that 
ho.re.ca. operators can offer to their customers all 
the taste of a gourmet or traditional dessert, ready 
to serve.

1987
Specialists in the world of
Bakery Puff pastry and apetizers

We know all the puff pastry doughs secrets and 
we share them with bakeries and pastry shops, 
every day.

1989 Bread Specialist 
Schiocco

We are personally committed to those who knead; 
we have patented the Schiocco recipe in order 
to ensure the experience of bread, baked several 
times a day, through out Italy.

Alongside the bartenders and pastry chefs for 
more than 40 years, to ensure the best of Made in 
Italy, in a simple and daily gesture like breakfast. 

Breakfast Specialist
Croissants and sweet pastries

1979
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Our Numbers
A continuously growing group 

35.000 mq
manufacturing area

10
production lines

about 200
employees

more than 120
sales agents

more than 600
references

530 milion
pieces/year

12.000 bar
sales network

more than 350
Ho.Re.Ca. distributors 

more than 60
GDO label
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Today�leading�a�business�in�an�eco-sustainable�way�means�looking�at�the�future�filled�by�
responsibility. We are committed to safeguarding the environment in everyday steps and

we make major investments and create projects every year to minimize our environmental impact.

We protect the future

Recycling Area
We have dedicated a special area for each type of waste (CER code) 
and we closed an agreement with a disposal company, creating a 
virtuous system for recycling paper, cardboard and plastic.

Photovoltaic System
We believed in photovoltaics technology and at the end of 2015 
we installed the system on the entire plant roof, reducing our 
impact�on�the�environment�and�producing�around�1,300,000�KW�
of renewable energy each year.

Purification System
We� made� large� investments� in� specific� treatments� to� reduce�
the�pollutant�load�of�wastewater�and,�today,�we�are�significantly�
below the legal limit.



MORE INFO

already leavened

MORE INFO

Traditional�flavor,
inviting scent,
delicious�fillings.

Croissant
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ALREADY LEAVENED | TRADITIONAL

Croissant Curved Glazed
PLAIN

code g pcs. pallet °C min.

CO0020 75 62 9/72 160/170 25/28

code g pcs. pallet °C min.

GC0020 90 52 9/72 160/170 25/28

code g pcs. pallet °C min.

CO0023 65 62 9/72 160/170 25/28

code g pcs. pallet °C min.

GC0023 80 52 9/72 160/170 25/28

APRICOT

CUSTARD CREAM

code g pcs. pallet °C min.

CO0021 75 62 9/72 160/170 25/28

code g pcs. pallet °C min.

GC0021 90 52 9/72 160/170 25/28

 TOPPED WITH SUGAR

 TOPPED WITH SUGAR

 TOPPED WITH SUGAR PEARLS 

 TOPPED WITH SUGAR FLAKES

traditional
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ALREADY LEAVENED | TRADITIONAL

Croissant Curved Glazed
HAZELNUT CREAM

code g pcs. pallet °C min.

CO0022 75 62 9/72 160/170 25/28

code g pcs. pallet °C min.

GC0022 90 52 9/72 160/170 25/28

Croissant Straight Glazed
PLAIN

code g pcs. pallet °C min.

CR0021 65 70 9/72 160/170 25/28

code g pcs. pallet °C min.

GC0031 80 52 9/72 160/170 25/28

 TOPPED WITH SUGAR

 TOPPED WITH CHOCOLATE FLAKES

code g pcs. pallet °C min.

PO0005 85 56 9/72 160/170 26/28

code g pcs. pallet °C min.

PO0006 85 56 9/72 160/170 26/28

Sofia

Sofia

PLAIN

PLAIN

 WITH BUTTER

 PURE BUTTER 24% BUTTER

 WITH NATURAL YEAST

 WITH NATURAL YEAST

 NEW! 

 NEW! 
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ALREADY LEAVENED | TRADITIONAL

CUSTARD CREAM

APRICOT

HAZELNUT CREAM

code g pcs. pallet °C min.

CO0023S 65 62 9/72 160/170 25/28

code g pcs. pallet °C min.

GC0023S 80 52 9/72 160/170 25/28

code g pcs. pallet °C min.

GC0025S 95 45 9/72 160/170 25/28

code g pcs. pallet °C min.

GC0021S 90 52 9/72 160/170 25/28

code g pcs. pallet °C min.

GC0020S 90 52 9/72 160/170 25/28

code g pcs. pallet °C min.

GC0022S 90 52 9/72 160/170 25/28

Curved Croissant
PLAIN

MAXI
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ALREADY LEAVENED | TRADITIONAL

code g pcs. pallet °C min.

CS0021 95 52 9/72 160/170 26/28

code g pcs. pallet °C min.

CS0020 95 52 9/72 160/170 26/28

code g pcs. pallet °C min.

CS0022 95 52 9/72 160/170 26/28

code g pcs. pallet °C min.

CS0025 95 52 9/72 160/170 26/28

Straight�Superfilled�Croissant
CUSTARD CREAM

APRICOT

HAZELNUT CREAM

ALMOND

 TOPPED WITH SUGAR PEARLS 

 TOPPED WITH SUGAR PEARLS 

 TOPPED WITH CHOCOLATE FLAKES

 TOPPED WITH ALMOND

 WITH BUTTER

superfilled
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ALREADY LEAVENED | TRADITIONAL

code g pcs. pallet °C min.

DU0001 98 52 9/72 160/170 25/28

code g pcs. pallet °C min.

DU0002 110 40 9/81 160/170 25/28

code g pcs. pallet °C min.

BO0002 98 52 9/72 160/170 25/28

Ciocopiù

Straight Croissant

Boscorè

HAZELNUT CREAM

PISTACHIO

WILD BERRIES

bicolor

code g pcs. pallet °C min.

CO0028 65 62 9/72 160/170 25/28

code g pcs. pallet °C min.

CO0024 75 62 9/72 160/170 25/28

Straight Whole Wheat
PLAIN

HONEY

whole wheat 

 TOPPED WITH BUCKWHEAT AND  BROWN SUGAR

 WITH HONEY FILLING 40%



Regal

MORE INFO

For those who appreciate the digestibility and crumbly texture 
of natural yeast starter, along with the quality of meticulously 
selected ingredients and the harmony achieved through extended leavening.

products made with natural yeast
and enriched with butter
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Our commitment to excellence spans over 48 hours of natural leavening, ensuring a dough
of unparalleled lightness, perfect alveolation, and the nostalgic taste of yesteryears. 

Over 48 hours of natural leavening

Qualities

Smooth and 
uniform texture

Unique
taste 

Extra
crumbliness 

Delicate
flavour

Long-lasting
quality

1 2 3
4 5
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 ALREADY LEAVENED | REGAL

Curved Gran Croissant
PLAIN

code g pcs. pallet °C min.

GC0046 98 45 9/72 160/170 25/28

code g pcs. pallet °C min.

GC0045 98 45 9/72 160/170 25/28

code g pcs. pallet °C min.

GC0047 98 45 9/72 160/170 25/28

Curved Gran Croissant
CUSTARD CREAM

APRICOT

HAZELNUT CREAM

 TOPPED WITH SUGAR PEARLS

 TOPPED WITH CHOCOLATE FLAKES

 TOPPED WITH SUGAR FLAKES

 TOPPED WITH SUGAR

 WITH MORE FILLING

 WITH MORE FILLING

 WITH MORE FILLING 

 WITH CUSTARD VANILLA CREAM

code g pcs. pallet °C min.

GC0048 75 52 9/72 160/170 25/28

code g pcs. pallet °C min.

GC0044 85 45 9/72 160/170 25/28



Caruso

MORE INFO

Scented�harmony,�100%�Italian�flour,
fillings�from�Italian�local�excellences.
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FROM FIELD TO CROISSANT

Dolciaria�Acquaviva�is�the�first�company�in�the�sector�to�build
the�certified�supply�chain�from�the�field�to�your�bar�counter.

Caruso
VESUVIUS APRICOT

code g pcs. pallet °C min.

GC0053 105 45 9/72 160/165 24/26

code g pcs. pallet °C min.

GC0056 90 55 9/72 160/165 24/26

100%
with

Italian sugar
100%

with

Italian�flour
yeast

with natural

 TOPPED WITH BROWN SUGAR
 WITH NATURAL YEAST

 WITH TRACEABLE VESUVIUS APRICOT 50%
 100% ITALIAN FLOUR

MORE INFO

T
R

A
C

EABLE SUPPLY C

H
A

INVESUVIUS
APRICOT

100%
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ALREADY LEAVENED | CARUSO

Caruso Curved Glazed
PLAIN

code g pcs. pallet °C min.

GC0050 85 45 9/72 160/170 24/26

code g pcs. pallet °C min.

GC0051 70 55 9/72 160/170 24/26

code g pcs. pallet °C min.

GC0054 105 45 9/72 160/165 24/26

code g pcs. pallet °C min.

GC0058 90 55 9/72 160/165 24/26

code g pcs. pallet °C min.

GC0055 105 45 9/72 160/165 24/26

code g pcs. pallet °C min.

GC0057 90 55 9/72 160/165 24/26

code g pcs. pallet °C min.

GC0052 105 45 9/72 160/165 24/26

Caruso�Superfilled

SICILIAN LEMON CUSTARD

ITALIAN HAZELNUT CREAM

CUSTARD CREAM AND BLACK CHERRY

 TOPPED WITH SUGAR

 TOPPED WITH SUGAR FLAKES

 TOPPED WITH SUGAR PEARLS

 TOPPED WITH CHOCOLATE FLAKES

 WITH NATURAL YEAST

 WITH NATURAL YEAST

 WITH NATURAL YEAST

 WITH NATURAL YEAST

 100% ITALIAN FLOUR

 100% ITALIAN FLOUR

 100% ITALIAN FLOUR

 100% ITALIAN FLOUR

 NEW!  

 NEW!  



Doramì

MORE INFO

Butter�golden�flakiness�meets�the�airy�crumb�granted
by the natural yeast, for an inimitable taste.
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ALREADY LEAVENED | DORAMÌ

Doramì Straight Croissant
PLAIN

code g pcs. pallet °C min.

CR0093 80 54 9/72 160/165 24/26

code g pcs. pallet °C min.

CR0092 60 70 9/72 160/165 20/24

code g pcs. pallet °C min.

CR0091 40 100 9/72 160/165 18/20

code g pcs. pallet °C min.

CR0090 25 200 9/72 160/165 14/16

code g pcs. pallet °C min.

CR0094 95 52 9/72 160/165 24/26

VESUVIUS APRICOT

code g pcs. pallet °C min.

CR0095 95 52 9/72 160/165 24/26

CUSTARD CREAM

 TOPPED WITH SUGAR PEARLS

 TOPPED WITH YELLOW SUGAR

 WITH BUTTER

 WITH BUTTER

 WITH BUTTER

 WITH TRACEABLE VESUVIUS APRICOT 50%

 WITH NATURAL YEAST

 WITH NATURAL YEAST

 WITH NATURAL YEAST

code g pcs. pallet °C min.

CR0096 95 52 9/72 160/165 24/26

HAZELNUT CREAM

 TOPPED WITH CHOCOLATE FLAKES

 WITH BUTTER

 WITH 16% HAZELNUT FILLING

 WITH NATURAL YEAST
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ALREADY LEAVENED | DORAMÌ

 TOPPED WITH SUGAR PEARLS

 TOPPED WITH GREEN FLAKES AND SUGAR PEARLS

 TOPPED WITH YELLOW SUGAR

 WITH BUTTER

 WITH BUTTER

 WITH TRACEABLE VESUVIUS APRICOT 50%

 WITH NATURAL YEAST

 WITH NATURAL YEAST

code g pcs. pallet °C min.

CR0097 95 52 9/72 160/165 24/26

code g pcs. pallet °C min.

CR0098 45  90 9/72 160/165 18/20

code g pcs. pallet °C min.

CR0099 45  90 9/72 160/165 18/20

code g pcs. pallet °C min.

CR0100 45  90 9/72 160/165 18/20

PISTACHIO

VESUVIUS APRICOT

CUSTARD CREAM

HAZELNUT CREAM

 TOPPED WITH CHOCOLATE FLAKES

 WITH BUTTER

 WITH BUTTER

 WITH NATURAL YEAST

 WITH NATURAL YEAST

 WITH 10% PISTACHIO FILLING

Baby Doramì Straight Croissant

 NEW! 

 NEW! 

 NEW! 



La Lune

MORE INFO

Delicious tastiness, butter and 
natural�yeast,�super�flaky�dough.
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ALREADY LEAVENED | LA LUNE

 TOPPED WITH YELLOW SUGAR

 TOPPED WITH SUGAR PEARLS

code g pcs. pallet °C min.

CB0023A 60 70 9/72 160/165 20/24

code g pcs. pallet °C min.

GC0040 70 60 9/72 160/165 24/26

code g pcs. pallet °C min.

GC0039 80 54 9/72 160/165 24/26

Straight Croissant
PLAIN

code g pcs. pallet °C min.

GC0034 80 52 9/72 160/165 24/26

code g pcs. pallet °C min.

GC0036 95 52 9/72 160/165 24/26

code g pcs. pallet °C min.

GC0037 95 52 9/72 160/165 24/26

Curved Croissant
PLAIN

CUSTARD CREAM

VESUVIUS APRICOT

 PURE BUTTER 24% BUTTER

 PURE BUTTER 24% BUTTER

 PURE BUTTER 19,5% BUTTER

 PURE BUTTER 19,5% BUTTER

 WITH NATURAL YEAST

 WITH NATURAL YEAST

 WITH NATURAL YEAST

 WITH NATURAL YEAST
 WITH TRACEABLE VESUVIUS APRICOT 50%
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ALREADY LEAVENED | LA LUNE 

 TOPPED WITH CHOCOLATE FLAKES

 TOPPED WITH RED SUGAR

 TOPPED WITH GREEN FLAKES AND SUGAR PEARLS

 PURE BUTTER 19,5% BUTTER

 PURE BUTTER 19,5% BUTTER

 PURE BUTTER 19,5% BUTTER

 PURE BUTTER 18% BUTTER

 PURE BUTTER 19,5% BUTTER

 WITH NATURAL YEAST

 WITH NATURAL YEAST

 WITH NATURAL YEAST

 WITH NATURAL YEAST

 WITH 16% HAZELNUT FILLING

 WITH 50% RASPBERRY FILLING

 WITH 10% PISTACHIO FILLING

code g pcs. pallet °C min.

GC0035 95 52 9/72 160/165 24/26

code g pcs. pallet °C min.

GC0041 95 52 9/72 160/165 24/26

code g pcs. pallet °C min.

CR0072 95 52 9/72 160/165 24/26

code g pcs. pallet °C min.

GC0043 95 52 9/72 160/165 24/26

HAZELNUT CREAM

RASPBERRY

APPLE AND CINNAMON

PISTACHIO

code g pcs. pallet °C min.

IN0001-1 100 66 8/56 165/170 20/22

Intreccio
CUSTARD WITH CHOCOLATE DROPS

NEW
CAPACITY
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 ALREADY LEAVENED | LA LUNE

 TOPPED WITH BROWN SUGAR

 TOPPED WITH SEED MIX

 PURE BUTTER 19,5% BUTTER

 PURE BUTTER 23% BUTTER

 WITH 40% HONEY FILLING

 WITH BLACK QUINOA

 PURE BUTTER 18% BUTTER

 PURE BUTTER 23% BUTTER

 WITH NATURAL YEAST

 WITH NATURAL YEAST

 WITH NATURAL YEAST

code g pcs. pallet °C min.

FB0014 70 80 8/56 160/165 22/24

code g pcs. pallet °C min.

MC0025A 25 225 9/72 160/165 14/16

code g pcs. pallet °C min.

CR0077 95 52 9/72 160/165 24/26

code g pcs. pallet °C min.

CR0075 80 54 9/72 160/165 24/26

Pain Au Chocolat

Mini Straight Croissant

Straight Croissant Multigrains

Rustic Multigrains Croissant Straight

CHOCOLATE

PLAIN

HONEY

PLAIN

* 3 BAGS 45 PIECES EACH

code g pcs. pallet °C min.

MT0002-1 30/35 135* 8/96 165/170 13/15

Mix Mini Viennoiserie
MINI STRAIGHT CROISSANT
MINI PAIN AU CHOCOLAT
MINI PAIN AUX RAISINS

NEW RECIPE
AND CAPACITY



Vegan

MORE INFO

For those who prefer a more natural diet:
a delicious breakfast taste, with ingredients
from vegetable origin.
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 ALREADY LEAVENED | VEGAN

081�VEG�003

081 VEG 009

081�VEG�013

081 VEG 001

code g pcs. pallet °C min.

CO0056 70 52 9/72 160/170 25/28

code g pcs. pallet °C min.

CO0058 80 38 9/72 160/170 25/28

code g pcs. pallet °C min.

CR0038 85 38 9/72 160/170 25/28

code g pcs. pallet °C min.

CO0066 85 38 9/72 160/170 25/28

Vegan Straight Croissant

PLAIN

ORANGE

POMEGRANATE

BLACKBERRIES AND ELDERBERRY

 TOPPED WITH BROWN SUGAR

 TOPPED WITH QUINOA AND BROWN SUGAR

 TOPPED WITH OATMEAL

 TOPPED WITH BROWN SUGAR, HEMP GRAINS, CHIA SEEDS

 WITH GERMINATED RYE

 WITH WHOLE WHEAT FLOUR

Vegan Curved Croissant
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ALREADY LEAVENED | VEGAN

code g pcs. pallet °C min.

CO0067 85 38 9/72 160/170 25/28

Vegan Straight Croissant
CITRUS FRUITS AND CARROT

 TOPPED WITH BROWN SUGAR AND CHICKPEA BRAN

 TOPPED WITH BUCKWHEAT GRAINS

 TOPPED WITH CHOPPED HAZELNUT

 WITH WHOLE WHEAT FLOUR

081 VEG 008

081 VEG 012

081 VEG 016

code g pcs. pallet °C min.

CO0065 85 38 9/72 160/170 25/28

code g pcs. pallet °C min.

FA0029 95 62 9/72 160/170 24/28

Vegan Fagotto

CITRUS AND GINGER

HAZELNUT CREAM AND CEREALS 

 NEW! 



Multigrains

MORE INFO

The�ancient�flavor�of�cereals�meets�the�exquisiteness�of�the�fillings.
Delicate sweetnees, balanced breakfast.
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ALREADY LEAVENED | MULTIGRAINS

code g pcs. pallet °C min.

CO0036 70 52 9/72 160/170 25/28

code g pcs. pallet °C min.

CO0050 80 56 9/72 160/170 25/28

code g pcs. pallet °C min.

CR0030 40 100 9/72 160/165 15/18

code g pcs. pallet °C min.

CO0037 80 52 9/72 160/170 25/28

Curved Croissant Multigrains

Straight Croissant Multigrains

Baby Straight Croissant Multigrains

PLAIN

HONEY

PLAIN

WILD BERRIES

 TOPPED WITH BROWN SUGAR

 TOPPED WITH BROWN SUGAR

 TOPPED WITH BROWN SUGAR

 TOPPED WITH BROWN SUGAR

 WITH BLACK QUINOA

 WITH BLACK QUINOA

 WITH BLACK QUINOA

 WITH BLACK QUINOA

 WITH 40% HONEY FILLING 



MORE INFO

Soft dough, delicious heart,
embracing taste.

Fagotti



34

ALREADY LEAVENED | FAGOTTI

code g pcs. pallet °C min.

TI0004 90 38 9/72 160/165 26/29

code g pcs. pallet °C min.

TI0003 90 38 9/72 160/170 24/28

code g pcs. pallet °C min.

TI0002 90 38 9/72 160/170 24/28

code g pcs. pallet °C min.

TI0005 90 38 9/72 160/170 24/28

Tiffany
BLACK & WHITE

HAZELNUT CREAM AND COCONUT

CUSTARD CREAM

WILD BLUEBERRIES

 TOPPED WITH SUGAR STARS

 TOPPED WITH SEEDS MIX

 TOPPED WITH CHOCOLATE FLAKES AND SUGAR PEARLS

 TOPPED WITH SUGAR PEARLS

 WITH BUTTER

 WITH BUTTER

 WITH BUTTER

 WITH BUTTER

 WITH ANCIENT CEREALS
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ALREADY LEAVENED | FAGOTTI

 WITH BUTTER

 TOPPED WITH CHOCOLATE FLAKES

 TOPPED WITH RED SUGAR

 WITH CHOCOLATE DROPS

 WITH BUTTER

 WITH BUTTER

code g pcs. pallet °C min.

GO0001 90 62 9/72 160/170 22/25

code g pcs. pallet °C min.

FA0030 90 45 9/72 160/170 22/25

code g pcs. pallet °C min.

FA0028 90 45 9/72 160/165 22/25

Gocciolotto

Fagotto

HAZELNUT CREAM

WHITE CHOCOLATE AND RASPBERRY

THREE CHOCOLATES
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ALREADY LEAVENED | FAGOTTI

 WITH BUTTER

code g pcs. pallet °C min.

CA0032 95 60 9/72 160/170 22/25

Cannolo World
HAZELNUT CREAM

HAZELNUT CREAM

code g pcs. pallet °C min.

FA0023 80 70 9/72 160/170 22/25

code g pcs. pallet °C min.

FA0025 90 62 9/72 160/170 22/25

 WITH MORE FILLING

code g pcs. pallet °C min.

FA0020 80 70 9/72 160/170 22/25

Fagottino
CHOCOLATE DROPS

 TOPPED WITH CHOCOLATE FLAKES AND CHOPPED HAZELNUT

 WITH BUTTER

code g pcs. pallet °C min.

FA0027 100 32 9/81 160/170 22/25

Gran Fagotto
HAZELNUT CREAM
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ALREADY LEAVENED | FAGOTTI

 WITH BUTTER

code g pcs. pallet °C min.

GI0002 100 60 8/64 160/165 20/25

code g pcs. pallet °C min.

LE0002 85 70 9/72 160/170 22/25

Girella

Lemonito

CUSTARD CREAM AND RAISINS

CUSTARD LEMON CREAM

Elevate your morning with a new and delightful breakfast 
experience: a delicate pastry filled with thoughtfully chosen 

ingredients, promising a unique flavor journey.

code g pcs. pallet °C min.

FI0003 80 45 9/81 160/165 20/24

Fior
HAZELNUT CREAM

 TOPPED WITH COCOA SUGAR SPRINKLES

 WITH 16% HAZELNUT FILLINGS

 WITH BUTTER



MORE INFO

For a little break with a great taste: 
delicious baby croissant  and puff pastries
which ensures sweet joyful bites.

Baby & Mini
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 ALREADY LEAVENED | BABY & MINI

code g pcs. pallet °C min.

CR0061 25 130 9/81 160/165 14/17

code g pcs. pallet °C min.

CR0062 28 100 9/81 160/165 14/17

code g pcs. pallet °C min.

CR0063 28 100 9/81 160/165 14/17

code g pcs. pallet °C min.

CR0064 28 100 9/81 160/165 14/17

Mini Regal Straight
PLAIN

APRICOT

HAZELNUT CREAM

CUSTARD CREAM

 TOPPED WITH SUGAR

 TOPPED WITH SUGAR

 TOPPED WITH SUGAR FLAKES
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ALREADY LEAVENED | BABY & MINI 

code g pcs. pallet °C min.

CR0026 40 100 9/72 160/165 15/18

Baby Croissant Glazed
PLAIN

 TOPPED WITH SUGAR

code g pcs. pallet °C min.

CR0098 45  90 9/72 160/165 18/20

code g pcs. pallet °C min.

CR0099 45  90 9/72 160/165 18/20

code g pcs. pallet °C min.

CR0100 45  90 9/72 160/165 18/20

VESUVIUS APRICOT

CUSTARD CREAM

HAZELNUT CREAM

 WITH BUTTER

 WITH BUTTER

 WITH BUTTER

 WITH TRACEABLE VESUVIUS APRICOT 50%

 WITH NATURAL YEAST

 WITH NATURAL YEAST

Baby Doramì Straight Croissant

 WITH NATURAL YEAST

 TOPPED WITH CHOCOLATE FLAKES

 NEW! 

 NEW! 

 NEW! 
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 ALREADY LEAVENED | BABY & MINI

code g pcs. pallet °C min.

TI0008 40 80 9/81 160/165 15/18

code g kg pallet °C min.

MT0001 30 4,2 9/72 160/165 15/18

code g pcs. pallet °C min.

CR0066 40 80 9/72 160/165 15/18

Mini Tiffany

Mix Mini Temptations

Puff Pastries Baby Mix

BLACK & WHITE: HAZELNUT CREAM AND WHITE CHOCOLATE

CUSTARD CREAM, CHOCOLATE DROPS,
APRICOT, WILD BERRIES

APPLE, CUSTARD LEMON CREAM, 
APRICOT, HAZELNUT CREAM

 WITH BUTTER

 WITH BUTTER

 WITH BUTTER
 TOPPED WITH SUGAR STARS

 PURE BUTTER 23% BUTTER

 WITH NATURAL YEAST

code g pcs. pallet °C min.

MC0025A 25 225 9/72 160/165 14/16

Mini Straight Croissant
PLAIN

* 3 BAGS 45 PIECES EACH

code g pcs. pallet °C min.

MT0002-1 30/35 135* 8/96 165/170 13/15

Mix Mini Viennoiserie
MINI STRAIGHT CROISSANT PLAIN,
MINI FAGOTTO CHOCOLATE,
MINI GIRELLA CUSTARD CREAM AND RAISINS

NEW RECIPE
AND CAPACITY



MORE INFO

Golden and crumbly, tastiness 
and crispyness, delicious pleasure.

Puff Pastries
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 ALREADY LEAVENED | PUFF PASTRIES

code g pcs. pallet °C min.

CH0011 95 40 9/81 170/180 25/28

code g pcs. pallet °C min.

CH0016 95 40 9/81 170/180 25/28

code g pcs. pallet °C min.

CH0012 100 40 9/81 170/180 25/28

code g pcs. pallet °C min.

CH0015 95 40 9/81 170/180 25/28

code g pcs. pallet °C min.

CH0013 100 40 9/81 170/180 25/28

Conky
MILK CREAM

MILK CREAM

MILK CREAM AND BLACK CHERRY

HAZELNUT CREAM

MILK CREAM AND HAZELNUT CREAM

 TOPPED WITH SUGAR

 TOPPED WITH SUGAR

 TOPPED WITH RED SUGAR AND SUGAR PEARLS

 TOPPED WITH COCOA AND SUGAR PEARLS

 TOPPED WITH COCOA FLAKES AND SUGAR

 WITH 16% HAZELNUT FILLING
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ALREADY LEAVENED | PUFF PASTRIES

code g pcs. pallet °C min.

CH0010 75 60 9/72 170/180 25/28

code g pcs. pallet °C min.

CH0009 90 40 9/81 170/180 25/28

code g pcs. pallet °C min.

MI0018 110 54 9/72 170/180 24/27

code g pcs. pallet °C min.

SF0009 100 35 9/99 170/180 24/27

Lumachina

Midi

Fragolotto

PLAIN

HAZELNUT CREAM

CUSTARD CREAM AND BLACK CHERRY

MILK CREAM AND STRAWBERRY

 TOPPED WITH SUGAR

 TOPPED WITH SUGAR

 TOPPED WITH SUGAR

 TOPPED WITH SUGAR
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 ALREADY LEAVENED | PUFF PASTRIES

code g pcs. pallet °C min.

TR0013 85 35 9/99 170/180 24/27

code g pcs. pallet °C min.

TR0014 85 35 9/99 170/180 24/27

code g pcs. pallet °C min.

TR0019 95 48 8/88 160/170 20/24

code g pcs. pallet °C min.

TR0012 85 35 9/99 170/180 24/27

code g pcs. pallet °C min.

TR0018 100 35 9/99 170/180 24/27

Treccina

VESUVIUS APRICOT

HAZELNUT CREAM

PECAN WALNUT

SICILIAN LEMON CUSTARD

CUSTARD CREAM AND BLACK CHERRY

*MAPLE SYRUP INCLUDED

 WITH MORE FILLING

 WITH BUTTER

 WITH MAPLE SYRUP

 WITH MORE FILLING

 WITH MORE FILLING

 TOPPED WITH SUGAR PEARLS

 TOPPED WITH SUGAR PEARLS

 TOPPED WITH NOCI PECAN

 TOPPED WITH SUGAR

 TOPPED WITH CHOCOLATE FLAKES

 WITH TRACEABLE VESUVIUS APRICOT 50%
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ALREADY LEAVENED | PUFF PASTRIES 

code g pcs. pallet °C min.

ST0002 85 45 9/81 170/180 24/27

code g pcs. pallet °C min.

LU0001 90 40 9/99 170/180 25/28

Strudel

Lunotta

APPLE

APPLE

 100% ITALIAN APPLE

 TOPPED WITH SUGAR

 TOPPED WITH SUGAR

code g pcs. pallet °C min.

EV0001 100 27 8/88 160/165 26/29

code g pcs. pallet °C min.

EV0002 100 27 8/88 160/165 26/29

Eva

Eva

APPLE AND VESUVIUS APRICOT

APPLE AND CUSTARD CREAM

 WITH BUTTER

 WITH SLICED APPLE

 WITH SLICED APPLE

 WITH BUTTER

 WITH TRACEABLE VESUVIUS APRICOT 50%

 NEW! 

 NEW! 
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 SEMIFINISHED

semifinished

code g kg pallet min. defrost

PA0012 1000 10 9/81 120

code g pcs. pallet min. defrost

PGF33 1000 6 9/99 60/120

code g pcs. pallet min. defrost

PGF16A 500 8 12/132 60/120

Puff pastry

Sac À Poche 

35X24X1,2 cm

CUSTARD CREAM

CUSTARD CREAM PISTACHIO
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TO LEAVEN 

to leaven
Straight Croissant Hotel

Fagottino

PLAIN

APRICOT

HAZELNUT CREAM

code g pcs. pallet leavening °C min.

CR0003 40 160 9/81 3/6h 160 18/20

code g pcs. pallet leavening °C min.

CO0001 75 100 9/81 3/6h 160 18/20

code g pcs. pallet leavening °C min.

FA0013 70 100 9/72 3/6h 160 20/22

code g pcs. pallet leavening °C min.

CO0004 65 100 9/81 3/6h 160 18/20

code g pcs. pallet leavening °C min.

CO0013 80 100 9/72 3/6h 160 18/20

code g pcs. pallet leavening °C min.

CO0017 100 80 9/72 3/6h 160 18/20

Curved Croissant
PLAIN

MAXI



thaw and serve

MORE INFO

Soft cuddle, delicious sweet moments.
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THAW AND SERVE | ROUNDY

Ciambella with sugar

code g pcs. pallet
(+20/24 °C)

min defrost
(+0/4 °C)

h defrost

KR0002 60 24 9/81 90/120 5/6

Krapfen�with�sugar

Krapfen�with�sugar

PLAIN

CUSTARD CREAM 

code g pcs. pallet
(+20/24 °C)

min defrost
(+0/4 °C)

h defrost

CI0010 60 36 9/63 90/120 5/6

code g pcs. pallet
(+20/24 °C)

min defrost
(+0/4 °C)

h defrost

CI0009 100 30 9/63 90/120 5/6
MAXI

code g pcs. pallet
(+20/24 °C)

min defrost
(+0/4 °C)

h defrost

CI0012-1 25 90 9/63 90/120 5/6
MINI

 WITH BUTTER AND NATURAL YEAST 

 WITH BUTTER AND NATURAL YEAST 

 WITH BUTTER AND NATURAL YEAST 

 TOPPED WITH SUGAR

 TOPPED WITH SUGAR

 TOPPED WITH SUGAR

 STANDARD AND MAXI FLOWPACK 3 PIECES 100% RECYCLABLE
 MINI FLOWPACK 5 PIECES 100% RECYCLABLE

 FLOWPACK 4 PIECES 100% RECYCLABLE

 STANDARD FLOWPACK PIECES 100% RECYCLABLE
 MINI FLOWPACK 6 PIECES 100% RECYCLABLE

SPACE SAVING
FRESHNESS SAVING

ANTI-WASTE
FLOWPACK 100% RECYCLABLE

PACK

code g pcs. pallet
(+20/24 °C)
h defrost

(+0/4 °C)
h defrost

KR0004 80 24 9/81 3/4 8/10

code g pcs. pallet
(+20/24 °C)
h defrost

(+0/4 °C)
h defrost

KR0013 30 96 9/81 3/4 8/10
MINI

 NEW! 

 NEW! 

 NEW! 

 NEW! 

 NEW! 

 NEW! 

roundy
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THAW AND SERVE | ROUNDY

code g pcs. pallet
(+20/24 °C)
h defrost

(+0/4 °C)
h defrost

KR0015 80 24 9/81 3/4 8/10

code g pcs. pallet
(+20/24 °C)
h defrost

(+0/4 °C)
h defrost

KR0014 80 24 9/81 3/4 8/10

Krapfen�with�sugar

Krapfen�with�sugar

VESUVIUS APRICOT

HAZELNUT CREAM

CUSTARD CREAM

NOT GLAZED

 WITH BUTTER AND NATURAL YEAST 

 WITH BUTTER AND NATURAL YEAST 

 WITH BUTTER AND NATURAL YEAST 

 TOPPED WITH SUGAR

 TOPPED WITH SUGAR

 FLOWPACK 4 PIECES 100% RECYCLABLE

 FLOWPACK 4 PIECES 100% RECYCLABLE

 FLOWPACK 4 PIECES 100% RECYCLABLE
 A SACHET OF POWDERED SUGAR INCLUDED 

 WITH TRACEABLE VESUVIUS APRICOT 50%

code g pcs. pallet
(+20/24 °C)
h defrost

(+0/4 °C)
h defrost

KR0004S 80 24 9/81 3/4 8/10

Krapfen

Krapfen

PLAIN

 WITH BUTTER AND NATURAL YEAST 

 A SACHET OF POWDERED SUGAR INCLUDED 

 STANDARD FLOWPACK 4 PIECES 100% RECYCLABLE
 MINI FLOWPACK 6 PIECES 100% RECYCLABLE

code g pcs. pallet
(+20/24 °C)

min defrost
(+0/4 °C)

h defrost

KR0002S 60 48 8/56 90/120 5/6

code g pcs. pallet
(+20/24 °C)

min defrost
(+0/4 °C)

h defrost

KR0003 20 120 9/72 90/120 5/6
MINI

 NEW! 

 NEW! 

 NEW! 

 NEW! 

 NEW! 

COMING
SOON
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THAW AND SERVE | ROUNDY

Krapfen
ANCIENT CEREALS

code g kg pallet min. defrost

CU0004 25 2,5 9/99 90/120

code g kg pallet min. defrost

CU0005 25 2,5 9/99 90/120

Mignon Heart
HAZELNUT CREAM

MILKY CREAM

 TOPPED WITH SUGAR

 TOPPED WITH SUGAR

 FOR SWEET AND SAVOURY FILLINGS

 WITH BUTTER AND NATURAL YEAST 
 STANDARD FLOWPACK 4 PIECES 100% RECYCLABLE
 MINI FLOWPACK 6 PIECES 100% RECYCLABLE

code g pcs. pallet
(+20/24 °C)

min defrost
(+0/4 °C)

h defrost

KR0017 60 24 9/81 90/120 5/6

code g pcs. pallet
(+20/24 °C)

min defrost
(+0/4 °C)

h defrost

KR0016 20 96 9/81 90/120 5/6
MINI

HAZELNUT CREAM

 WITH BUTTER AND NATURAL YEAST 

 FLOWPACK 4 PIECES 100% RECYCLABLE

code g pcs. pallet
(+20/24 °C)
h defrost

(+0/4 °C)
h defrost

KR0014S 80 24 9/81 3/4 8/10

Krapfen

 A SACHET OF POWDERED SUGAR INCLUDED 

 NEW! 

 NEW! 

 NEW! 
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THAW AND SERVE | DONUTS

code g pcs. pallet
(+0/4 °C)

min defrost

MR0002 100 12 8/144 90/120

Maritozzo
WITH WHIPPED CREAM 

 WITH BUTTER 

 100% ITALIAN MILK

 NEW! 

code g pcs. pallet min. defrost

DO0001 75 36 8/120 120

code g pcs. pallet min. defrost

DO0007 24 56* 8/144 60/90

code g pcs. pallet min. defrost

DO0005 70 36* 8/96 120

code g pcs. pallet min. defrost

DO0004 70 36* 8/96 120

donuts
Donut Choc

Mix Mini Donuts

HAZELNUT CREAM AND COCOA

HAZELNUT CREAM AND CUSTARD CREAM

CUSTARD CREAM

STRAWBERRY

*2 PACK X 28 PCS

*3 PACK X 12 PCS

*3 PACK X 12 PCS

COMING
SOON
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THAW AND SERVE | MUFFIN

code g pcs. pallet min. defrost

MU0029 30 30 8/160 120/180

code g pcs. pallet min. defrost

M001 65 20 8/160 120/180

Mix�mini�Muffin�

Muffin�Mixed

CARROT, CHOCOLATE, PISTACHIO, APRICOT, 
WHITE CHOCOLATE, WILD BERRIES

CARROT, CHOCOLATE, PISTACHIO,
APRICOT, WILD BERRIES

muffin



Milanesi

MORE INFO

Exquisite fusion,
handcrafted, soft and tasty.
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THAW AND SERVE | I MILANESI

code g pcs. pallet min. defrost

M031 105 16 8/160 180/240

code g pcs. pallet min. defrost

M042 95 16 8/160 180/240

code g pcs. pallet min. defrost

M033 105 16 8/160 180/240

code g pcs. pallet min. defrost

M039 105 16 8/160 180/240

Il Duomo

Il Bonola

Il San Babila

Il Missori

CHOCOLATE

APPLE AND CINNAMON

RED VELVET

PISTACHIO

 FILLED WITH WHITE CHOCOLATE

 FILLED WITH APPLE AND CINNAMON

 FILLED WITH WHITE CHOCOLATE

 FILLED WITH CUSTARD LEMON CREAM

 TOPPED WITH SUGAR STARS AND CHOCOLATE PIECES

 TOPPED WITH POWDERED SUGAR

 TOPPED WITH SUGAR STARS

 TOPPED WITH CRUMBLE AND PISTACHIO CRUMBLE

 DOUGH WITH PISTACHIO
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 THAW AND SERVE | I MILANESI

code g pcs. pallet min. defrost

M038 105 16 8/160 180/240

code g pcs. pallet min. defrost

M037 105 16 8/160 180/240

code g pcs. pallet min. defrost

M043 105 16 8/160 180/240

code g pcs. pallet min. defrost

M040 105 16 8/160 180/240

Il Cadorna

Il Loreto

Milanese Biscoff®

Il Crocetta

SALTED CARAMEL

CHOCOLATE, ALMOND AND PEAR

BUCKWHEAT DOUGH WITH HAZELNUTS AND RASPBERRIES

 FILLED WITH BISCOFF® CREAM

 TOPPED WITH WALNUT

 TOPPED WITH CRUMBLE AND POWDERED SUGAR

 TOPPED WITH ALMOND, CHOCOLATE DROPS
AND POWDERED SUGAR

 TOPPED WITH BISCOFF® CRUMBLE

 DOUGH YOGURT AND CARROT

 

 NEW! 



MORE INFO

The simple and authentic scent of home:
our plumcakes are the softest and most fragrant breakfast. 

Plumcake
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THAW AND SERVE |�PLUMCAKE

code g pcs. pallet h defrost

PL0001 1000 2 11/121 7/8

code g pcs. pallet h defrost

PL0002 1000 2 11/121 7/8

code g pcs. pallet h defrost

PL0003 1000 2 11/121 7/8

Plumcake
CARROT AND NUTS

WILD BERRIES

VARIEGATED WITH COCOA
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THAW AND SERVE |�PLUMCAKE

code g pcs. pallet h defrost

PLUM01 1000 2 11/121 7/8

code g pcs. pallet h defrost

PLUM08 90 16 8/160 3/4

code g pcs. pallet h defrost

PLUM02 1000 2 11/121 7/8

code g pcs. pallet h defrost

PLUM09 90 16 8/160 3/4

VANILLA

VANILLA

CHOCOLATE

CHOCOLATE

Plumcake

Mini Plumcake

 WITH YOGURT

 WITH YOGURT

 TOPPED WITH POWDERED SUGAR

 TOPPED WITH CHOCO CHUNKS 

 NEW! 

 NEW! 



gluten free

MORE INFO

For�breakfast�or�for�a�delicious�break,�suitable�for�specific�needs:�
gluten free croissants and delicious desserts, 
in safe single-dose packages.

Gluten
    free
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GLUTEN FREE 

 GLUTEN FREE AND LACTOSE FREE

 GLUTEN FREE

code g pcs. pallet min. defrost

SGSF03 90 9 12/300 180

code g pcs. pallet min. defrost

SGSF02 100 9 12/300 180

Mini Tiramisù

Cheesecake
WILD BERRIES

code g pcs. pallet
defrost in

microonde

SGCO01 100 15 12/144 3�min.

code g pcs. pallet
defrost in

microonde

SGCO02 100 15 12/144 �3�min.

Croissant
PLAIN

APRICOT

 GLUTEN FREE AND LACTOSE FREE

 GLUTEN FREE AND LACTOSE FREE

 TOPPED WITH BROWN SUGAR

 TOPPED WITH BROWN SUGAR



MORE INFO

Ancient origins, traditional recipes,
confectionery art.

Typicals
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TYPICALS 

sicilian
Sicilian Cannolo

code g pcs. pallet min. defrost

CA0026 120 10 10/300 60/120

code g kg pallet min. defrost

CA0027 40 1 10/300 60/120

code g pcs. pallet min. defrost

CA0030 120 10 10/300 60/120

PISTACHIO CRUMBLE

MIGNON

code g pcs. pallet °C min.

SF0017 150 60 9/72 180/200 30/35

Sfogliatella
NEAPOLITAN

code g kg pallet °C min.

SF0016 30 7 9/81 180/200 20/22
MIGNON

SANTA ROSA

neapolitan

code g pcs. pallet min. defrost °C min.

�K20013 100 75 9/72 40/60 190/200 30/35

code g kg pallet min. defrost °C min.

K20015 50 7 9/81 40/60 190/200 25/30

code g kg pallet min. defrost °C min.

K20014 28/30 7 9/81 20/30 190/200 20/22

Lobster tail

BIG

MEDIUM

MIGNON

codice g pz. conf. pallet °C min.

SF0015 110 75 9/72 180/200 30/35



CALISE SPECIALITIES

MORE INFO

Indulge in the perfect breakfast for enthusiasts 
of�both�fluffy�brioche�dough�and�the�delicate�flakiness�
of puff pastry: the iconic breakfast from the picturesque island of Ischia.

ISCHIA SINCE 1925
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TYPICALS | CALISE

code g pcs. pallet °C min.

CS0030 95 40 9/72 160/165 24/26

code g pcs. pallet °C min.

CS0031 105 40 9/72 160/165 25/28

Croissant Calise Straight
PLAIN

CUSTARD CREAM AND BLACK CHERRY

 WITH MORE FILLING 20g

 NEW! 

ISCHIA SINCE 1925

The straight plain Calise croissant is signed by the renowned 
and historic pastry shop of the Island of Ischia. Made with a double 
dough: brioche dough and puff pastry, the combination of the two 
textures�gives�the�croissant�softness�and�flakiness�at�the�same�time.



MORE INFO

Treat yourself to a sweet and satisfying break with 
our delicious cookies, boasting a crispy, crumbly texture 
in�an�array�of�shapes�and�irresistible�flavors.

Biscuits
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 BISCUITS

code g pcs. pallet °C min.

PA0031 120 30 9/117 180 7/10

Pasticciotto
CHOCOLATE

 NEW! 

code g pcs. pallet min. defrost

BI0069 12 72 6/120 120

Macarons Mix
LEMON, RASPBERRY, CHOCOLATE, 
PISTACHIO, SALTED CARAMEL, VANILLA

 NEW! 



MORE INFO

Delicious cream, soft hearts, pure pleasure.

Dessert
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DESSERT |�PRECUT�CAKES

code g pcs. pallet slices h defrost

TO0054 1300 1 12/300 14 8/10

code g pcs. pallet slices h defrost

TO0055 1400 1 12/240 14 8/10

code g pcs. pallet slices h defrost

TO0056 1400 1 12/240 14 8/10

Torta della Nonna

Apple tart

Mixed Fruits Tart

 

precut cakes

code g pcs. pallet slices h defrost

TO0029 1100 1 8/176 14 8/10

Caprese

 SEASONAL
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DESSERT |�PRECUT�CAKES

code g pcs. pallet slices h defrost

TO0044 1300 1 8/176 14 8/10

Ricotta Cheese and Pear

code g pcs. pallet slices h defrost

TO0028 1300 1 8/176 14 8/10

Ricotta Cheese and Pistachio

code g pcs. pallet slices h defrost

TO0034 1200 1 8/128 12 8/10

Tiramisù Cake

code g pcs. pallet slices h defrost

TO0081 1450 1 12/240 14 8/10

Tart
WILD BERRIES

code g pcs. pallet slices h defrost

TO0082 1400 1 8/176 14 8/10

Three Chocolates Cake
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DESSERT |�PRECUT�CAKES

code g pcs. pallet slices h defrost

TO0068 1400 1 12/240 14 8/10

code g pcs. pallet slices h defrost

TO0069 1450 1 12/300 14 8/10

code g pcs. pallet slices h defrost

TO0047 1400 1 12/240 14 8/10

Cheesecake
CARAMEL

NEW YORK

RED FRUITS

whole cakes

code g pcs. pallet h defrost

PA0008 1200 1 12/108 8/10

Pastiera
NEAPOLITAN

 NEAPOLITAN SPECIALITY
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DESSERT 

slice cakes

code g pcs. pallet h defrost

TO0025 1050 1 14/238 6/8

Classic�Ladyfingers�Tiramisù

code g pcs. pallet h defrost

TO0009 1200 1 9/234 4/5

Profiteroles
CHOCOLATE

spoon

le gioie

code g pcs. pallet h defrost

TO0145 450 9 7/49 6/8

code g pcs. pallet h defrost

TO0144 400 4 12/132 6/8

Tiramisù pack

Neapolitan Pastiera



American Cakes

MORE INFO

American
Cakes

Embark on a sweet journey with our selection 
of�classic�overseas�desserts,�where�rich,�buttery�fillings�
harmonize with airy, colorful dough. 
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 DESSERT |�AMERICAN�CAKES

code g pcs. pallet slices h defrost

TO0136 1300 1 12/240 14 8/10

code g pcs. pallet h defrost

DMD082 2400 1 8/128 12

code g pcs. pallet slices h defrost

DMD083 1800 1 8/64 14 12

code g pcs. pallet slices h defrost

DMD084 2000 1 6/54 14 12

code g pcs. pallet slices h defrost

DMD085 2100 1 6/54 14 12

Orocake

Apple Pie

Chocolate Cake

Carrot Cake

Red Velvet

american cakes

WHOLE
CAKE



Single Serving

MORE INFO

Little sweet moments,
irresistible�flavors.

Single
serving
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DESSERT | SINGLE SERVING

Tiramisù
GOURMET

code g pcs. pallet min. defrost

TO0114 120 12 8/160 120/180

code g pcs. pallet min. defrost

TO0139 90 12 8/176 120/180

Pistacchiello

code g pcs. pallet min. defrost

TO0140 100 12 8/176 120/180

Mini Mousse
YOGURT AND WILD BERRIES

code g pcs. pallet min. defrost

TO0141 90 12 8/176 120/180

Three Chocolates
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DESSERT | SINGLE SERVING 

code g pcs. pallet
defrost in

microonde

TO0012 100 12 8/160 45/50 sec

Fondant
CHOCOLATE

code g pcs. pallet
defrost in

microonde

DMD022 100 12 8/160 45/50 sec

PISTACHIO

Tiramisù
CLASSIC

code g pcs. pallet min. defrost

TO0061 110 9 10/200 120/180

Tortina della Nonna

code g pcs. pallet min. defrost

T001 110 15 12/132 180/240
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DESSERT | SINGLE SERVING 

code g pcs. pallet min. defrost

TO0128 100 12 16/208 5

Truffle
WHITE

code g pcs. pallet min. defrost

TO0134 100 12 16/208 5

DARK

code g pcs. pallet min. defrost

TO0133 100 12 16/208 5

PISTACHIO



MORE INFO

Tasty snacks: soft or crispy, a delicious break.

Snack
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SNACK�|�PRE-FRIED

Mediterranean Mix
ARANCINO, CROCCHÈ, OMELETTE, 
BREADED MOZZARELLA, EGGPLANT MEATBALL

code g kg pallet min. defrost °C min.

MI0019 25 5 9/99 30/60 180/190 4/8

pre-fried

Maxi Fried Panzarotto 

Maxi Fried Arancino with Ragout

HAM AND MOZZARELLA

MEAT, PEAS AND CHEESE

code g kg pallet min. defrost °C min.

CR0035 160 5 9/99 60/120 200/210 10/12

code g pcs. pallet h defrost °C min.

AR0016 200 30 9/99 12 100/120 8/10
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SNACK�|�PRE-FRIED

Fried Panzerottini

Panzerottini Gourmet

Fried Calzone 

TOMATO AND MOZZARELLA

HAM AND MOZZARELLA

MORTADELLA AND PISTACHIO

TOMATO AND MOZZARELLA

code g pcs. pallet min. defrost °C min.

CA0011 150 20 10/90 90/120 180 7/8

code g kg pallet °C min.

PA0009 28 4 9/72 170 7/9

code g kg pallet °C min.

PA0007 28 2 9/135 170 7/9

code g kg pallet °C min.

PA0022 28 2 9/135 170 7/9
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SNACK |  TO BE HEATED

to be heated
Rectangular Pizza Margherita   

Pizza Napoli

TOMATO AND MOZZARELLA

TOMATO AND MOZZARELLA

code g pcs. pallet °C min.

TR0001 950 6 8/80 220 7/9

code g pcs. pallet °C min.  cm

PI0009 350 12 8/64 200/210 6/8 30

 WITH NATURAL YEAST

Rustic Focaccia

Vegetarian Focaccia

PROSCIUTTO COTTO AND FORMAGGIO

MOZZARELLA, PEPERONI, ZUCCHINE AND APPLENZANE

code g pcs. pallet min. defrost °C min.

FO0001 420 6 15/180 20 180/190 10/15

code g pcs.. pallet min. defrost °C min.

FO0012 420 6 15/180 20 180/190 10/15

Caprese Focaccia
POMODORO, MOZZARELLA AND OLIVE

code g pcs. pallet min. defrost °C min.

FO0006 420 6 15/180 20 180/190 10/15
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SNACK |  TO BE HEATED

Base Pizza

Pinsa

WHITE

18X30 cm

RED

code g pcs. pallet °C min.  cm

PI0024 225 12 8/64 200/210 6/8 30

code g pcs. pallet °C min.  cm

PI0025 225 12 8/64 200/210 6/8 30

code g pcs. pallet min. defrost °C min.

PR0013 235 20 6/42 15/30 220/230 5/6

40X30 cm

code g pcs. pallet min. defrost °C min.

PR0015 420 10 8/56 10 220/230 5/6

 WITH NATURAL YEAST

 WITH NATURAL YEAST

 WITH E.V.O. OIL

 WITH E.V.O. OIL

 NEW! 
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SNACK�|��TO�BAKE

Cheese Butter Croissant

Multigrains Savoury Croissant

GOUDA CHEESE

PLAIN

code g pcs. pallet min. defrost °C min.

CR0048 100 60 8/64 30 170/180 18/20

code g pcs. pallet °C min.

CR0037 65 56 9/72 160/170 25/28

code g pcs. pallet °C min.

MC0028 30 140 9/72 160/170 14/17
MINI

 TOPPED WITH MIX SEEDS

 WITH BUTTER

 WITH GOUDA CHEESE

 WITH BLACK QUINOA

 PURE BUTTER 15% BUTTER

to bake

Puff Pastry Pizzette mignon
TOMATO

TOMATO AND MOZZARELLA

code g kg pallet °C min.

PI0019 20 4 8/88 200/210 8/10

code g kg pallet °C min.

PI0015 20 4 8/88 180/190 18/20

 WITH BUTTER
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SNACK�|��TO�BAKE

Salatini Micro 6 FLAVORS
WURSTEL, PEPPERS, OLIVE, RICOTTA CHEESE
AND HAM, RICOTTA CHEESE AND SPINACH, 
RICOTTA CHEESE AND SALAMI

code g kg pallet min. defrost °C min.

RU0037 35 5* 8/88 10 190 17/18

code g kg pallet °C min.

RU0024 15/16 5 8/88 180/190 18/20

Salatini Maxi 5 FLAVORS

PEPERONI, WURSTEL, SPINACH, TUNA AND HAM

*4 BUSTE DA 1KG

 TOPPED WITH POPPY SEEDS

 WITH BUTTER

 WITH BUTTER

Salatini 10 FLAVORS
HAM, WURSTEL, OLIVES, SPINACH, PEPPERS, TUNA,
ONION, ANCHOVIES, MUSHROOMS, CHEESE

code g kg pallet °C min.

RU0028 20/25 5 8/80 190/200 18/20

Salatini “Più Gusto” with Topping
SALMON AND FENNEL SEEDS; CARBONARA AND LINSEED, 
SPINACH, PARMESAN CHEESE AND POPPY SEEDS; 
FOUR CHEESES AND POPPY SEEDS;
WURSTEL AND FENNEL SEEDS

code g kg pallet min. defrost °C min.

RU0035 20/25 5 8/88 10 190/200 12/15

Rustici Buffet 6 FLAVORS
SALAMI, SPINACH, WURSTEL, TUNA, 
HAM AND PEAS, TOMATO

code g kg pallet °C min.

RU0031 20/25 6 9/81 190/200 18/20

 WITH BUTTER



Pane and Focacce

MORE INFO

Crumbly match: croissant technology and bread ingredients.

Bread
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BREAD | SCHIOCCO
schiocco

 SOURCE OF PROTEIN

Schiocco
PROTEIN

code g kg pallet °C min.

PASC04 65 4,5 8/80 175/180 22/24  NEW! 

Schiocco

Schiocco

Schiocco

ORIGINAL

OLIVES

MULTIGRAINS

code g kg pallet °C min.

PASC158-1 65 4,5 8/80 200/210 14/15

code g kg pallet °C min.

PASC160-1 65 4,5 8/80 200/210 14/15

code g kg pallet °C min.

PASC159-1 65 4,5 8/80 200/210 14/15

code g kg pallet °C min.

PASC097-1 65 4,5 8/80 175/180 22/24

code g kg pallet °C min.

PASC086-1 65 4,5 8/80 175/180 22/24

code g kg pallet °C min.

PASC098-1 65 4,5 8/80 175/180 22/24
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BREAD | SPECIAL BREAD

code g pcs. pallet min. defrost °C min.

PAFI01 340 25 4/24 30/60 180/190 13/15

code g pcs. pallet min. defrost °C min.

PAFI04 135 40 4/40 30/60 180/190 12/14

code g kg pallet min. defrost °C min.

PACI02 120 3,6 8/64 15 180/190 4/5

Rustic Filone 

Rustic Filoncino

Ciabattina

 

MULTIGRAINS

MULTIGRAINS

special bread

 STONE BAKED

 STONE BAKED

 TOPPED WITH SEED MIX

 TOPPED WITH SEED MIXI
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BREAD | SPECIAL BREAD 

Schiacciata
PRECUT

code g pcs. pallet min. defrost

PAFO17 100 32 8/64 60/90

 WITH E.V.O. OIL

code g kg pallet °C min.

PABA16 30 4 9/54 200 4

Gourmet Bread Basket 
4 FLAVORS: NATURE, OLIVE, MULTIGRAINS, MAIS

 NEW! 

code g pcs. pallet min. defrost °C min.

SA0009 120 24 12/84 90/120 180 4/6

Saltimbocca

Demi Baguette 

code g kg pallet °C min.

PABA09 160 6 6/36 180/190 15/18
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 BREAD | SPECIAL BREAD

 WITH OAT FLAKES, RAISINS, HAZELNUTS, APPLE, BUCKWHEAT

Ciabatta

Ciabattina
SEMOLINA BREAD

code g kg pallet min. defrost °C min.

PACI19 120 3,6 8/64 30 170/180 5

code g kg pallet min. defrost °C min.

PACI13 280 3,36 8/64 30 170/180 7/8

code g pcs. pallet °C min.

PACI22 70 52* 9/72 180 5

code g pcs. pallet °C min.

PACI23 100 30 9/54 180 5/6

Pan Muesli

Ciabattina Corn

*4 BAG 13 PIECES

 NEW! 

 NEW! 
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BREAD | FOCACCE

Artisanal Focaccia
30X40 cm

focacce

code g pcs. pallet min. defrost °C min.

FO0031A 900 5 8/64 60 140 5/7

 WITH E.V.O. OIL

 WITH E.V.O. OIL

code g pcs. pallet min. defrost °C min.

FO0059 650 6 10/108 10/15 200 12

Focaccia Barese
TOMATO, OLIVE

 NEW! 

Focacciotto
PRECUT

code g pcs. pallet min. defrost °C min.

PAFO19-1 100 32 6/60 30 190/200 6/8
NEW RECIPE
AND CAPACITY

toast
Rustic Tostone
CEREALS

16X16 CM - 24 SLICE 1,6 CM

code g conf. pallet h defrost

PATR15 1200 3 4/48 3

 WITH SUNFLOWER SEEDS
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on 60x40 cm.

TRAY ARRANGEMENT

FINGER FOOD SNACK 150g - 200g

PCS8PCS30

MINI CROISSANT MINI VIENNOISERIE

PCS20PCS12

VIENNOISERIE MAXI CROISSANT

PCS6 PCS6

CURVED CROISSANTSTRAIGHT CROISSANT

PCS6 PCS9

The rules of Tastiness
The attractiveness of our products also depends on...



To avoid compromising the product quality, 
it is important that the unused packages are 
kept closed. Do not refreeze the product once 
defrosted. Respect expiring dates.
Do not interrupt the cold chain.

Periodical freezer checks:
�Keep�a�temperature

between -18°C and  -20°C
 Close Properly
 Don’t overload 
 Defrost regularly

STORAGE
1 Make sure inside the oven is always clean, it 
is not just a matter of hygiene but also helps 
saving energy: a clean oven uses less energy 
because�the�interior�panels�reflect�heat�better�
and bake more homogeneously.

2 The use of the maximum capacity of the oven 
(three trays) requires longer cooking times.
To obtain the top baking result preheat the 
oven.

3 Place the products in the cooking tray as 
shown in the picture using the baking paper. 

4 Put the tray in the preheated oven. 

5 Bake the products following the advised 
temperature and methods.  A higher 
temperature does not save time, it leads to 
burning the product. 

6�Do�not�open�the�oven�during�the�first�cooking�
step�(at�least�13�minutes).�Pay�attention�during�
the last baking minutes. 

7 When cooked, remove the tray and let the 
products rest according to the required time 
for cooling.

BAKING



Your point of view is important! 
Tell us how to optimize our service and make our products 
more delicious in the future.

SHARE WITH US:

Attention to your customer
We support the specialist of bakery products, Ho.Re.Ca. and 
retail trade in satisfying their customer: the consumer. 
We are a trustworthy and long-term partner.

Our products performance
We want to simplify our customer’s work. He can trust on 
the products we offer, because they are designed for his 
sector and we know every aspect of the production.

Profiency
We are specialized in Made in Italy products of excellence: 
we have created and patented unforgettable products, that 
made history in our sector. Our desire to experiment and 
increase our skills has never stopped.

40 years of innovation in tradition
We are born from the tradition authenticity, but we have an 
innovative vision and international ambitions.



Dolciaria Acquaviva S.p.A.
Via�Cardinale�G.�Sanfelice�33�

80134�-�Napoli�(NA)
dolciariaacquaviva.com


