Exceptional Deli Meats,
Exquisite Delights

Parma “Ham
’ and &p@dﬂﬁ?@ﬂ
from the oreal Falian
" deli meat Fradition




You will find us here. ==
We are based in Langhirano. -~ -

We arc situared on the banks of the Parma River.
Mot far fram here, the wind blows
from the Tyrrhenian Sea
over the peakes of the Tuscan-Emilisn Apennines,
Wfe have been making dey-cured ham
in the traditional way since 1956,
with the same passion, the same processes,
fallowing the grear Parma radition,
and we are prowd i be among
the brands most highly regarded by connoisseurs.
This i because we process aur ham with passion
and commitment, to guaranee favour and food
safery for all, as our cemifications restify.

IS0 14001 : 2004
EMAS
INTERNATIONAL FOOD STANDARD (IF5)
OHSAS 18001-07
U EN IS0 22000:05
UNIEN 150 22005:08
BRC Food




Fine Food of Parma

W are based in one of alys culinary centres:
Langhirano, close to Parma, in the region of Emilia:
the heart of Iralian fine cuisine.

Langhirano has cult stacus for gourmens in general,
and dry-cured ham lovers in particulan y ;
Only here, in the microclimate of the Parma River: ™"
valley, does the combination of air, climare =
and humidiry create the unique conditions :
that are perfect for maturing Parma Ham

and the other grear tradivional deli mears of Parma. | §1} Fx

and breathes in
Emilia is a land
" of deficacics: K
4 * Parma Ham, Cul
Salami, Parmigi

iano and Lambag
mfd by gourmets

s gt
Typical restaurant of the Provinee of Parma.

Parma is home to art in all its forms,
from Roman to I,ibcn}';%lc.

A city with a history of seducing lovers
of fine food and beauty from all over
the world, from Napoleon to Stendhal,
thanks to the works commissioned

—

by Marie Louise, Duchess of Parma, __ : ks i
in the carly 1%th cenmiry, which'made Parmia ™~ 701 T abak
the equal of the great European capitals. Reggla di Cobormes the Duscal Palsce

: A : of Marie Lowikie

" e

7 - ¥ Itis here, in Busscto, that Iraly's
TEatest OPErd Composer,
%iuxppc Verdi, was bomn,

2% Signs of a love for life’s passions,
) typical of this pare of the world.

by Coneggio

Fine Food of Italy

We have selected the greac classics of the lwalian deli meat tradidon.
A perfect taste tour of ltaly, featuring the most typical,
unique and mouth-watering specialties.

Flavours to discover and rediscover,
selected by deli meat specialists.

To give you the a chance to offer your customers a variety

i ~ of specialtics that stands
out from mainstream place products, making your shop
a real bx of gourmet deligh f
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Bedogni Parma Ham

"Gran Riserva”
Parma Ham

ond canturies-old tradition create
the unique conditions for processing

Criginating right here in L-:nghimna.v.ﬁ% !
andk

ond moturing Parma Hom. A mosterpicea :

of fragrance ond faveur.

Delicious served as it is, or with slivers
of Parmigiano Reggiano cheese. Geod quality
buffale mozzarelle makes an inferesting
Alsa try with Fruit, particularly the dass

melon pairing, or with figs.

Packaged in four different formats: Classi
Whole ham on the bone

Deboned
'I"l:“:ﬂil-'ﬁl'pﬂl:
pear sh

and hand fied

not axg

Typical specialty

ham

o

Deboned, prnsieﬁ.'
and vacuum packed ham |

Store of o lemperature

o exceed
o

e

of Parma (Emilia Romagna)

g

%

emn 1| 1E

Pﬂi'l'"9~

e

ing 10°C



Bedogni PGFmO Hom Alta Salumeria_g _Altissimi Piaceri

i - i
Riserva Rara
Parma Ham

HOW IT'S MADE

Time, when combined with human knowledge
and the special nature of certain places,
can create wonders.
It takes over 20 months and countless interventions
from cur masters salumieri (deli meat specialists)
to transform the finest haunches from local pigs
into our Riserva Rara Parma Ham, -~
30 months in our aging cellars create unique
maments of gastronomical delight.
The wait is warth it, 30 months and mare!
Typical specialty
of Parma (Emilia Romagna

ME
| % !
A taste

fo freasure

Whale, on the bone 9/10.5 kgl
Deboned, or holved, deaned
and ready to shice; vacwem:packed




Alta Salumeria Altissimi Piaceri

Let us'take %oﬁ __:n"a delightful journey through
‘the wonderful flavours of Italy’s fine

deli meat tradition and its regional specialties.

All the deli meats we produce and select here at Bedogni
are free from allergens, GMOs, contaminants, sources of gluten,
any form of milk, fish or egg derivatives,
added polyphosphates, monosodium glutamate,
soya protein, sulphites, citrates and starches,




) _Altissimi Piaceri

Typical and Traditional Deli Meats Alta Selumeris il

CUlC}fé-”O dl Zibello PDO

g
-4

HOW IT°5 MADE
: Fn:vdumd wsing only the haunches of adult pigs from farms

in Emilia Romagna and nacntz Lombardy.

All processing is done by hand, according to methods that date back

to Parma's authentic deli meat tradition.

The rind and fat are rémaoved fram the haunches, which are deboned

and trimmed biy hand to abtain their choracteristic pear shope.

Theproductis only, processed between October and Februar

in eight villages along the course of the Po River through the rawlands

of Parmo, when the production zofe defined by the specifications

i envelcped in feg, o key factoer in the aging process

of the hams indhe cellors.,

HDW 0 ENJDY' IT -
The “Kin asd of deli: meats dmnhds to be tosted

m splendid solitude, allowing the infinite subtleties
of its Fral?ranca and Aavour o i:re enjoyed
to the fu

A recommended wine purrlng is
o' medium-bodied red or, evendetier <hll,
[ c1assnc method sporklingWine, which

is ‘tlse'a gm& mprét !ar Cularello | .’

o,

Agrng at leoeSage= -

] almnmrjﬂs kg-uﬂ-_&'”-

-

or as vaculim-packed
, cledned

@ Free fram allergens, GMOs, contaminanis, sources of gluten, any form of milk, fish or egg derivatives, added polyphosphates, monesadium glutamare, soya protein, sulphites, ciirates and starches, 0



Typical and Traditional Deli Meats

al leay ln'rérmﬂ'u.
5/5.5
Soldos o
ham or

vocuum: pocked half:

trimmed, cleaned
and fo slice

Storoge instructions:
o: siore in

[+ e s] 5
Shiced on; wacUUm

ked: slore
po:r 2-4"C

-
T
@ Frec from allergens, GMOs, contaminants, sources of gluten, any form of milk, fis

Altissimi Piaceri

Culatta with rind

INGREGIENTS AMD PROC
We select tho maost di’ licia
and highly
part of the ham, and T hund
eaving it profected in its nnrura rind
We then mature the product
IJ" at |g,ﬂ'r 11 m-':u‘lfl‘l
long enough for its harmonious
blend of aromas and Aavours
I evoivie,

HOW TO SERVE

simply : lice and T_I'I|C|l,.

5&. st paired with a quali
Prosecco and served with slivers
of Parmigiono Reggiano cheese

Unlike Culatello,
Culata is not filled
into a.cosing
but left in its
natural rind,

ich keeps
the meat softer
and refains more
of its maisture.
u?:{_::& end .
i P
porion to rendiE
part aF the h::unch y ey
i5 smeared
w-llh lard obFlglned ﬁ" ‘
rom p .
Thupmrgsowes . - i == e b -
the exquisitely ; b O
tender condistency . . . 7 -
Culattia

for @ long peri
of time.

A specialty
of Emilia

T g o O

———
wys al
lacust {?uwnﬂu. CUIGTEHD
DAL
0 OF a5 INGREDIEMTS AND PROCESSING
W{uﬁ:hﬂ ed Cur Culatello is abtoined from the hind %Eﬁﬂ;
Tnmmed Elﬂﬂnwd hu.ur.:h of Ic-:qll\. m\(:rr-d harcolor
mocl}' fo slice whilst the winter
slowly
i
and uni igue flo of summer, r
s product fh ftxcmmpﬂm
the following
winler.

S iced served with butter ¢ -rl'-
Storoge instructions ] mig i
nsiruc Goss oorh igiano Reggiano cheese Typical specialty
Vhole: or fig with o Lambrusco of Parma
i dling white wine (Emilia Romagna)
vocuum packed:
shorg af 0 4°C

epg derivatives, added polyphosphar® and starches. @



Altissimi Piaceri

Typical and Traditional Deli Meats Alta Salumeria
Dry-cured pork

o neck e
18/2.3 hg INGREDIENTS AND PROCESSING e e
asa | A .;q'finur}l' dialighs hypical of the Emilio region a5 as LAED, -
hamor | e lands. ’ | Mrfoﬁ:frrmfs typical =
muuﬁmw | Its extraordinary tendeme 3 dili meot
| the particular I F- ing frexdifion, ﬂm roduch
is made with the meat
ef animals from
|| tha zoney permitied by
| e sirich specificofi
of Parma Ham FDO.

HOMW TO SERVE

Its intensity of aromas ond Aavour is enhanced when

A specialty
of Emilia

in pork belly cmd cured e
~ unip-erlp-’t-ﬁ
e lobord.
deli meot trodifion:
Poncefia and Coppo,
both from 1'u‘-¢npg£

only.
Orely rigeecunly
seloc
pork Frawm Iralian formy
is vsed lo crecie our
Poncetia Supercoppalo
Aging is o thew,
potient process,
requining of least

three months.

A speciaity
of Lombardy

3, anseetioand oy ; i ey and starches. ﬁ



Typical and Traditional Deli Meats

Pork belly with' black pepper

IMGREDIENTS AMD PROCESSING

This Pancetta is prepared by hand, using “
only Pcrk from Italian pigs.

The rind, follewed by a small amount of fat,is remowved first. |
The meat is later hand salted using plain sall,

and [eft to rest for a lew days.

It is then lightly rubbed with fresh gorlic, rolled and tied.
The finishing touch: o generous sprinkling of block pepper;
befare the Pancetta is wrapped in natural cosing
and left to maoture for at least two months,

HOW TO SERVE

This Pancetta should simply be en'lcé»od as it s,
served on a piece of rustic bread, ideally warm:
this causes the external fat to saften and meli

r a mement of true gourmet bliss,
Pair with medium-bodied red wine.

Aging
at legst beio months
2.5/3 kg, sold whale
or a5 o vf:-chull.iun pocked
&

Sorage insfruchions:
Whole:; store
in a cool ploce,
Shced and
vicuum packed;
store at 2-47C

Typical specialty
of Sila (Calabria)

"'.H.\_ g
— [
B .

Free from allergens, GMOs, contaminants, sources of gluren, any form of milk, fish or egg derivativésradded polyphosphates, monosodium glutamate, soya protein, sulphites, citrates and starches. @



Alta Salumeria

Typic0| and Traditional Deli Meats

Slatted pork belly i e
b
maburing
Pancetta processed and fied by hand,
oeocordir the centuries babamen o
1 redifion. wooden slats.
served in its natural rind, {I" This compresses
the preduct is hand salied wiing plain solt. the: Poncesio,
Then, after an initial period k?f:ng.m&de
of maturaticn, it is seasoned ond LR
¥ Wi born Finl;':”}' [ ﬁ:m
ST oo
product its typical Ratiened shape. b 580 it

Delicious on warm bread croutons,

Ster or with frie nta. Pair with a young
instruchions: ghtly sparkling
Whala: store red wing, such os Lambrusco.
in o cool place. Excellent ingredient for first Typical spacialty
Sliced and main courses. of Parma
ond -mqn-.éum Emilia Romagna

shore ot 2-4°C

Beechwood-smoked
Speck

ic aroma is o result

and naturally smoked
o beach wood fire,
and matured for at least & months,
A 100% Tyrolese product.

Chnly remaove the rind when culting the speck,
to preserve its natural moisture.

Slice by hand and serve with horseradish
and cucumber on o slice of rustic bread.
A perfect pairing is white wine
from South Tyrol or a light beer.

milk, fish or cgp derivatives, added polyphosphatcSR

S

in the particular
dimacdiic conditicns

and pune
air of South Tyral.
of the foren
ond aromalic

wistod i cophured
inH'.i!.l:g:h

Typical specially
of Tyrol

Trentine-South Tyrol

ESRIET cs and starches. '@



Altissimi Piaceri

Typical and Traditional Deli Meats

Fatback lardo matured

in marble basins PO
gonsisency
IMNGREDIENTS AND PROCESSING if melts exquisitely
We use fatback, the fatty cut of meat i ’!”"“'ﬁ"
from the back of the pig, to moke our Larde. o
Witheut remaving the rind, dhm
we sall it ond season with aromatic herbs wa :
and spices, belore maturing iz
it for two months in a marble basin, by e mixhors
The result is an intensely cromatic delicocy, of aromatic horbs
with a subtle, mild taste. ?
this Larda
HOW TO SERVE is parfact on
['.I'r::lici‘-::lsug acr-i-r;-f simply with Eumu&mcdc bread, [N ””;‘i‘“
and a real freat on warm breca croutens, .
Serve with honey in gourme! dihes.
or prunes for a sophisticated pairing, or use
in the kitchen as the ultimate ingredient A specialty
for rich and creative recipes. from
Match with red wine, ideally the Apuan Alps
lightly sparkling. in
Tuscany

S ? { ;?.;foﬂici: rediont
1 F b of Ine moy
5/2.5kg, ond best-loved
s i [Tl
a3 vacuum-packed the Balion tradifion:
hahves AND FROCESSING | amalficiang
; and carbonara
s a cut of meat posta
g. We solt ond Also iry it on
ith aromatic herbs and sp hot toasi
before leaving it fo mature for about three with truffle,
months. The result is o dali meat with or with fried
er dense consistency, { polenta,
making it perfect for consumption
Storage on its own or as an ingredient in cooking.
instryctions: oW TO SERV
e shore in HOW TO SERVE L Typical
a ool ploce, to be enjoyed uncooked, specially
R . liced finaly. inr with Iried polenta, of Parma
packed: storn
at 2-4°C ingredient for deli stz Romagna

_ " perfect for M {
iy form of milk. fish or egg derivatives, added polyphospharcSRImong ; (=85 and starches, o
& : :



Typicu| Gnd Tr{]dil'ional De[i Mecﬂ-s Alta Salumeria .. f.Utissimi Piaceri

e Top round w8
at least 30 days With under 3% Rl
2503 Bresaola fot and high it s
in enar:
T °f“ oK INGREDIENTS AND PROCESSING and pra&agu}:'r.s,
in vacuum-packed b T I Bresaola
alves resacla hcﬁl L?Tniurrﬁ:mﬂ muscular is the delj meo!
the cow’s haunch, which is frimmed for alhletes
and salted before being left to dry and mature. unlri‘I‘ pTupla
{ who love
HOW TO SERVE o stay healthy.
E All you need is o drizzle of extra virgin olive oil
and some slivers of Parmesan for
Ao a one-course meal i
tersEarahira that is ::Iuicl': to prepare, delicious and nulritious. TJ"P’F‘:iI
04°C | tyou enjoy more complex dishes, of E?;glimu
try a roulade: roll the Bresacla around {Lombardy)

a mixture of soft goat's cheese,
ade creamy by mixing it with o drizzle
L of extra virgin olive oil.

I

i Fresh product INGREDIENTS AND PROCESSING | lowinfal
- ol
Y I o sfr;":iilﬁ- The Chianina is the cotile breed 5 hc:nanung
' i {,{!{{”ﬂ? .y as vacouivpacked I behind the greatness | _, ond protéins,
e cee mell LLLLCLE ) ’ alvat of traditional Tuscan cuisine. | Chigning carpaccio
¥ = ' “\\\\\\‘g j.zg : This carpaccio ;ﬂ made Frlcan;| Téim{]ne:fd musculor [REELE l:;g:';ir?rml
o - AN o AR A cuts of meaot, salted by han
b i J T S f/’ \\ and quick dried, lo baslfpr&ss:rva ond hwﬁh?’
A A, NS ’L s its extraordinary tenderness. _
e = - HOW TO SERVE |
Serve with grilled vegetables, medium-mature
cheeses, or even with a simple drizzle | Typical specialty
Storage of extra virgin olive oil and a couple | ‘of Maremma
tem ?lrEC re: ot salad leaves. ; {Tuscany)

Tuscan Chianti makes a good wine match,
strong bodied like this meat.

B any form of milk, fish or cgg derivatives, added polyphosphat eSS Tt o ki, auily :._-. and starches. m



_Altissimi Piaceri

Typical and Traditional Deli Meats Alta Salumeria S0

Bresaola Bontd Rarce
(made with fresh beef meat)

HOW TS MADE

A true rarity made with fresh meat

from highly-prized cottle breeds.

Aging fclw &0 days, it develops an infense aroma,
exfracrdinary tender consistency even when eaten a Aovour
which makes it delicious even ealen plain.

HOW TO ERJOY T A

g o

s distinct flovour needs no cccompani 7

or food poiring. i et TN
tay ke enjoyed simply with rocket, N

exira wirgin olive oil ond slivers of Pormesan,

UMIGUE BECAUSE

With anly 2% fat and o high protein content, = 8
this Bresasla Bontd Rora is o delicious source of energy.

]

—

? r

_.'r

.

Whale
kg 5.5/ 7
Product sald whele
or in vccuum-pﬂcka‘d hatves

-

Slorage lemperoture:
[

\
N ;

N\

Specialty of Valtellinag
Lombardy

. g ; 3 = 7 s o = :.1 oo ;
ﬂﬂ{iﬁﬁh : 2 | e i - tﬂn,fulpfmm. tum_c_,s and starches, @

£ "
@ Frec from allergens, GMOs, contaminants, sources nf.gluttn.' any.



Alta Salumeria b Altissimi Piaceri

Typical and Traditional Deli Meats

Mortadella to suit every taste

The flavour that hos

conquered the world
Weight: ca.l

Storage: at 0° ke 4°C

A touch of intense Aovour,
for connaisseurs
Weight: 10-18

Starage: at 0 1o 5°C

Product sold whele or in vocuuma
packed halvess

Specialty. o - s - a2
of Emilia Rom SEaae . _ ' L

% Free from allergens, GMOs, contaminants, sources of gluten, any form of milk, fish or egg derivatives, polyphosphates, monosodium glutamate, soya protein, sulphites, citrates and starches. o



Altissimi Piaceri

Typical and Traditional Deli Meats JRE—

=
Cooked Pink Salami

HOW 'S MACE SIS
It is the result of on enfirely hondmode process, using

anly pork shoulder muscle and quancicle
The cocking procedure i the some os for martadella.

HOW TC ENJOY T
Its fragrant and delicately spiced flovour is reminiscent of the greal, kradificnal Sunday roast.
ideally it should be gliced not koo thinly and enjoyed on its own
as an appelizer, or a8 o secand course, in which case it can Be S8
accompanied ferably preserved in oil.

-

UMIQUE BECALSE ]
A Baol specidlty, rediscovered o the e
af 1|'|DDSE:1D smk' ‘rare vours. -

. Y

Storage femper
".'u"h::ule."sf)re i oco
taind Waculm

store ol {J"-E'C




Typical and Traditional Deli Meats

Cooked hams

The delicious tashe of cooked hom, e reliobility
of Hedogl:l'rqmlil}r.
Only high-quality steamed hams,
twith fococeia ond light white wine.
The perfect ingredient for o ronge of recipes.

The “Bedogni” cooked ham
Mode using the some type

of haunches o5 those selocled

for Bedogni's dry-cured hom.

Waight: 8.5/%.5 kg
Free from backese

and milk proteins,
added polyphosphates

and sources of ghoten.

“Bauletto Mozionale”
cooked hom

Made using only fresh lialion meal,
salected with greol core.

Weight: 9/10 kg,
Frow from loctose
and milk proteins,
added palyphasphates

and sources of gluten,

|
“Bauleto” AREF 7 . e
cooked ham -}
Produced using fresh meat
selected from the best European
farms.

Waight: 9.5/10 ky.
vocuum pocked

SteredaQod” C

Free from allergens, GMOs, contaminants, sour ; raddedipolip wrprotcin, sulphites, citrates and starches.



Typical Frankfurters
tfrom Alto Adige The typical frankfurter from Marano

[NGREDIENTS AND PREPARATHON & | with oéounh y-sﬂt}-lc mixture
5 h L { L ol tha A Adks = %, and irong havour,
I'I"? ﬁw:} AT%WWT) mii T: H..W:M.:’_? G It reaches its bcir whan grilled.
Tepin n'*.”-ti - i Cotfurt O Bty 'T‘!.""I- -_':‘ IRNC Py Ehstatadvika reli Losr
# mon onn Ausioan , L, okl
of tha Gen on 0nd Austfian Irodifions, for exomple anber red beers,
‘W herve chason the Frankfuriers from small artison manidachurens

s ; = ith 14 pe.
whe kove the things mode with kose ond kove, just Foe us ot L :
v ' ot +4°C Weisswurste
Wiener ] White fronkfurters are mode
a5 . : v : ; with lean pork,
13% of beof in the mixure i 5 Servelade frosh parsley and o mixture
gives o special ﬂ::ﬂ:r\‘Jr 12 pe of solt and spices.
that is more suitable . - It is eoten boiled or i-iﬂud.
te local palates. It is paired with a light ale.
To be paired with red type beers
fike Amber Ale,
i _ Servelade
o prrcentoge of beof gives rise
S, wum-packed o & balonced toste
sl ¥ i ks in corhons that makes it pl_‘-rrcu;l
to ko rmlec!_. Specialty from 3 pe for sondwiches, solads,
4 |t_!-uu| far :chlnvlg, : the Alto Adige regien - bath plain ond grilled
W rice of posta solods It pairs ideally with ales,

er for a quick - ? in:l.;dinE structured ones,
P

and tasty ] ; like Pole Ale
i or Belgian beers




Typicol Gnd Tradifi0n0| De“ Mecﬂs Alta Salumeria # \ _f.kltissimi Piaceri

Cooked stuffed trotter

| Rew Zom
to be cuop‘uﬁ

I H
| forh:ﬁhr
dél‘ilai?; rsull,
r T L]
is made uv.'.c%:‘ﬂdi
b 0 conburies
| fradition
Frarm the lalion
counirysida,
befere the foshion
For pre-cooking
el
ol en
ihis dabo,

L

-3

Sterage
bemptature:
from O to + 47C. |

Emilia Romagna |
Region |

Cateching

; it with lentils

Zhape; ; | : :

to dry h'_i;r over b ) | Cl:i:rms dizh,

| and is alis

| consumed in

| o particular way

| on MNew Yeor's

Eva:

accoeding

to tradifion,

| eafing o sorving
3 il of Coteching

-l bl before midnight

on and o drop of vinegar. | b"'"ﬂ* you geod

Storage
lempearature:
from O to + 4°C

Emilia Romagna
Region

i

ﬁrcn a\"gil_‘lﬂn Nige AR Tish or egg derivatives, added polyphosphareth s and starches, &)

3 - = T'{-{. g o='m
& Fe e el -2



Altissimi Piaceri

The Great Deli Meats of Italy

Salami & Fillet

a delightful discovery iy

HOW IT'3 MADE

A salomi mode exclusively with meat

from heavy Po Valley pigs, with an exquisite
whole fillet of pork enclosed inside.

Filled in notural casings, hond fied and aging
far aver two months.

HOW TO ENJOY IT a7 S
This is @ union of hwo great flavours from the lozal I "

deli meat tradifion: classic medium-minced salomi o -

in the Emilian tradition and highly select fillets of pock. | oy

A double pleasure, 1o saveur a5 o delighthul discovery v ok b -
UNIGUE BECAUSE {35’ \ NN e _ o~ : oy e
This deli meat product is, in ilsel, o combination : e ; 1

of two tostes, which is why we recommend enjoying
it withaut any other foed pairings.

Simply serve with good quality farcad ar on canapdiy
malched with a Fig?l"y sparkling white wine ’
or dry Spumante. -

Aging:
at leost 60 days
Whale 1,3/1,5 kg
Proclpst sald whale
or in voouum-pocked
hahags

Heroge insrychions
Whale: store in o cool place
Hliced ond vocuum
packed: storg at 0-4*C

A specialty of Emilia

- . hin . B! 2
@ Free fram nll{'rgﬂu, GA O, contaminants, sources nrghlt:'n, any 4 A ';li.l_k, fish or ¢ s _‘;‘-;_:__,.-E p_lﬂ:lms ll't_.‘qm';. monasodiumg l,.-ll!.‘u'n:'l.'l'



The Great Deli Meats oF Itc||y

Alta Salumeria

Altissimi Piaceri

Typical specialty
of Parma
Ermilia Romagna

Extra-large Felino “ta

Salami PGI @1
IMGREDIEMTS AND PROCESSING i

The great taste of Felino PG
combined with r|"| l‘.u.‘ﬂuT}r
of o larger size this salami
immediately stand out from all the rest.
Having this product in your shop
mt.r-mllf crentes the almosphere

Certified

ofa connoisseur’s cellor, o home b e e

of the great deli meot special by autharised
Sho Iy Ehe Ralian

age A Wiy
e Made exclusively from local pork g A
shore in a coal and proc ht municipalities and Forestry
Ve in the Parma area, the meat is klled
P i nd matered

g d.
The salami that luras every accosion
inte o speciol occasion.

o

& nome that has
bec

g

E 5
-mrﬂ Ialion food,
Thee basic rube:
cut diagonally, for
thick oval slices.
This is the best
way fo enjoy
tho "
solt pork filling,
infensa aroma
and unmistokable
savoury favour.

Typical specialty _

of Parma
Emilia Romagna

%

Salami Felino cortus
PG | ry the supaiviscry
bedy auikorised
by Ehe Malian
Minisiry
INGREDIEMTS AND PROCESSING il iy
The mest ypical solami of Parma’s hilly -t o
g oma from Faling, Aging;
a o s from Parma, where at least ar?du}rs.
the deli meat tredition is an integral part kg 0.7/1
of the cullure itself. Prodiet sald ;i:!o

The prod'. cti
by filling perk y
into natural casing and maturing it
in the charocteristic micraclimate of this area.

HOMW TO SERVE
The classic pairing is with fragrant, rustic bread
or torto fritta | dough), motched
with a low olechel, Inghllv-'pcrl- ling red wine.

i

Storage
inshruchions:
storein o cool




The Great Deli Meats of ltaly

Salami

0Bk with Fennel

Sold whole or
in wocuum-packed
halves

s = (ol
The history of
Finocchiona dates back 1o
the Middles Ages:
ola h;zc ufnionslunr
wear and rurel poverty,
ppper wos cﬁ;ﬂé;f

give o commadity,
"ﬁ;m they siored #
roplocing
the axolic spice
with the seads of
wild fernel,
very commeanly found
in the

Tuscan -:er"fysidr.-

Storage femperabure: |
Whole:

shore in a cool place
Cut in hal
and vacuum pocked:
siore at 07 b0 4°C

Typical Tuscan
specialty

Tuscan Finocchiona

- with Fennel e

. 3.2-3B kg HOW IT'5 MADE -
Sald whole . A speciol o
of in vocuum-pac Fici posta with
! salomi souce:

o delight fo fickls
the foiste bads.
Fici ono o typical
Tuscon pasta,
Wie shart by sausding
celery
and comols,
then we add tho
satlomi meal in chunks,
o gloss of red wine
and lomala pulp
W drain the pici posta,

Sorage temperabare:

Whle: toss it in the panwith
store in o cool ploce the sace,
Cut in l‘vuh!: and wa've got a
ond vocuum packed: spectacular Birst coursel

store ab O ko 70C it Fully reflec Typical Tuscan

spacialty
The authentic

yphosphates, monosodiu products. ﬂ




Altissimi Piaceri

The Greu’r Deli Meo’rs oF Itc:1|y Alta Salumeria

An exclusive i o .
o dvlopd Rustic” Salami e
Sabmise (dadi “An exchesior recipo Product sold
mial spocialist]. il
This saloemi is INGREDIENTS AND PROCESSING SR prichec
o result of corshul Only meat from heovy Fo Vaolle unlrlrr-mcd
shdy ond p{*r{\ balky, shoulder l::ru;r imrn Irir s - 1% L
s Th Lol |
in v e memal s red wine, salf
er@\:: ¢ and Ts}?lce, tmfc-rehbegg F|_51:d |;ﬂ|-3;.-::|rum| casing
& salami is hand hed and left bo moture
Fwﬂf::m ;.';‘M {n..r u]rh-:'f [ rr\‘.mrl 5.
soaked in the wine: HOW TO SERVE
'1"“_‘ £ I"W it dirvelops ted on its own, on good quality fresh
1.1 '}‘FII{QI(D!‘W‘ srood [ide a u;rlH{:-"' laf 0 o8 not o dlsgunu Stor
and ohiorbs the 1|-|; intense Aovour of the solomi). i e
aroma and Roveur Because rod wing is used in the solomi l'nu.1ur|. Indruchicns:
b o somavdes A Whele: stere in o
used in the solomi r_no! ploee.
bling Sliced ond
i vocuum pocked:
A specialty sore of 2-4

of Emilia

CESSING

Aging: ith In th

at least 30 : hen o in ol coting Bandnpr:cs:ss{:d
days . ond rlm,,l:lf e products, the curing

0.300 I iz then put ynder pr . salt of dry-cured

hd':‘ju hom
is removed fo use
the meat in

the salomi filling,

A specialty

instruchions: sharg of Abruzzo.

in o cool place

@ Free from aller fLebiks, Srsss | bty aneny Foreu) o mills, fish or egg derivatives, added polypho 'ilpllfl.lcﬁj"l'l:l.flml;'l.d i



Strolghino

MAP packaging

Sonlaining INGREDIENTS AND PROCESSING b BN €. BN S
ging am" In the Parma tradilion, one of the most explanation g YV : e U % :
T anticipated early “Fruits” of the year for this name :

is the first solami of the season, eaten kresh is the challenge

trolghing. . : : !
Strolgtiino fram its 20 days’ or s0 maturation period. . involved

A sensational hors d'oeuvre. in preparing
and maturing ~ I
The Strolghine salami takes the product
its name fram . correctly,
. the dilectal term "strolga”, meaning some
which means “tortuneteller” in duqleéi. i
It earned this nome from its use os an indicator Kutsld 'E"d'*“
or estimaling how far along larger solomis (e Bt

were in the moluralion process.

Storoge Strolghino stf be stored in moist,
instruchons: cool canditions. Typical spacialty
vacuum pocked: | It is for the samg reason that this salami of Parma
fram 0.1 to 0.4%C must not be aged for too long, as this would [Emilia Remagnal)

cause it to lose its characteristic, soft texture.

Ghiottolino

Product sold INGREDIEMTS AMD PROCESSING 4 :
in strings of 4, This product is mode exclusivel | The ct“?;;;'“""
or individuglly using pork from pigs bred an o o keep
vacuum packed reared in lfaly. SPrla eep.

r rustling
HOW TO SERVE up o tasty
It is the ultimote “fast food™: simply slice H‘?ﬂ%‘é’;hér:’;ﬂgy

for an instant aperilif or appetising
hors d'oeuvre.
Paired with classic white braad,
it is superb in o sandwich
with semi-maoture cheese
and a drop of mayonnaise,
ﬁ-.nld wine?rI Iifhlgrhrlnlzd or vﬁjte,
as long as it is lightly sparkling. - A
White win% puirings‘runy epfrom hgubhly T*;n-r-j- "i;;ffﬁ'“!’
classic Spumante and Prosecco (Emilia Romaanal
to aromotic Riesling and Chardonnay; i E
tor red, try a Lambrusco
or o Bonarda

Storage
instructions:
stora whole strings
in o cool place’
Vacuum packed:
from 210 4° C

-

Frecfrom allergensiG [ CIOSH Ui g A TeNs0y aYproteingeu | i es¥Citrates and starches. ©



Typical and Traditional Deli Meats

Ghiotfolino al Tartufo - : ’
-

HOW IT'S MADE
Lean cuts of park, medium-finely ground, with the addition of black trufflz

HOW TO ERUOY 1T

It should be sliced thinly, 1o release the intense aroma of the truffle
Perfect with cheese, particularly with scamarza.

It becomes a precious ingredient in first course dishesitaenrich i
for exomple, diced for o'very original variation'of pasta carbon
Wonderhul an pizza. i
Added to a simple fried egg it iransforms it inte on extraardinac,

UMIGIUE BECAL p

Black truffle an o of thie most o SEREE

flavours in thefrag fitolian cuisine,

combined in alspacidlfy that offers o weall

of olfactory ontfigusfotory sensations.—
P =

Product sald in strings of 5
or individually vacoum packed.
Individual product: 200 g
i Meaturation period: about 20 days

Storoge femperature:
whale string;
store in o cool ploca

__atoreal

Tuscan Specigity




The Great Deli Meats of Italy Alta Salumeria

.,,.)
Spicy Naples
voical ialt
Ppiedl wed iy Sausage
INGREDIENTS AMD PROCESSING 0.400 kg

ntrimmed pork belly and pork shoulder are coarsely vacuum packed
L’:g'h?l';';!l groun apndhfuvu{rad u.m chili, sweet paprike,
cGiting 1 niade up black pepper and o mix of oiher spices,
of sr,,,n OUTS, The prody :1 is motured for three weeks,

Bur to allow time for the -:r-?mua
SElcy Maples ond Ff?waurmgs to mingle, and for the spices

auia to deeply intuse the sousage with their flavours.
is pe ad
in its mask HOW TO SERVE
dlassic local Its aﬁppalrsm Huva ur makes it parfed for
pairi san wiches, hors d'oevyres and starters.

fma!y sliced over

Homemade pikzas The perfect pnrrmg is with pickles or rustic bread, Storage

including whale grain. tem parature:
Mateh with still red Wine or aggmd craft beer, ‘F-J"C
red or pole.

To celebrate
the traditional

i Meapalitan
at |aus?33 du}rs . d Nu ples ¢ Lnging
fe B
a;sﬂfu‘ﬁ'ﬂgc i ad SG IU mi I}prEﬂI na1ural|y
halves leoven ?
INGREDIEMTS AMD PROCESSING Pane Catene

Made exclusively from ltalian meat, subily bread, kngwn for

fl ils soff,
nvoured and smoked. fragrant dough
The m'ﬂ”ﬁa is filled in noturbul and dark
casings angd hand tie re bain h s,
aggud or at leas r3[) 3ﬂ}f$ 9 Sl e

HOW TO SERVE Typical specialty

Storage [t 5o fl k 3

; _ s intense Hovour evokes af Campana
instructions: .I'ghll}f spiced lones. :
Whole: store

Hlder erry, enriched with
The ideal ﬂmrmg is 0 good-quality sourdough

in @ cool place. tea

and well-sfructured red wine,
Sliced gzﬁlﬂvucuum perhaps fram Campania,
store ot 2.4°C the home of the recipe

tor this salami.
@ Free from allcrgons



The Great Deli Meats of ltaly

Milano Salami

The
of 'a:}? 33 days INGREDIENTS AND PROCESSING ljan salamit,
$c?d whgla The tgjonn Salami is @ *a!r[:mu ungmaily as the
or as vacuum produced in the region of Milan, using pork, “Crespone Salami”,
pocked holves |T per and various spices. with its
The salami is prepcnrwj l:n.mrf.ﬁngf characeristic
oo 1r-::|.£:lo al it Isdmer fine-ground
that hqs been finely Tlmr to #consmeﬂq texture.
ice grains. The final prody Jlﬂ Its soft texiure
- s:j texture and e.;mntl}- mild faste, dﬂdml'glg Er!hq'-'nur
y is
HQ‘HJ TO SERVE the salami that
With ifs s [:n ency it |s the perfect gerjone ks,
1 -?J'I wiches
but may jo e enfoyed as an ?'Lm d'oeuvre
w.rE e dcf_'rujon and cheese.
Irs||g h:nE gﬂ I L m'our%'\{-s well
with blue cheeses suc
Sterage a5 Gorgonzola. A spacialt
instructions; af Lombardy

Wheole: store in
o cool place.
Sliced and vacuum

packed:
store ab 2-47C S

" _: —

atl us?‘?ﬂ ;
3.5/ ' '
AT Hungarian Salami
o3 vacuum-packed
alves INL;PEDIENTS AJ‘JEI PROCESSING R remahe miounbat
e exe 1u;| v'llh lialian meat, herbs give
ITIIl'I" i'lnFa}r an umurﬁd with r'.rplnﬂ this salomi
meuntain heros. an inhense
Lightly smoking the product with begrh wood and ynmistakable
creates a harmonious blen b “’"éfb
{ hr*n.‘.*enkﬂ'le U:E_!mlﬂm and mﬁurg :rgu?tﬁ'f;wﬂ;
ot the smoke and the aromatic neros. baahcioad.
HOW TO SERVE
Storage
inslruch%ns: Err|«\:1;|nr this ,.-1|ﬂ i fine !'f sliced on white bread,
Whole: store in foﬁ y with poppy seeds
a coaol place. Other mmnd; are sirong favours
Sliced trom central Eurﬂ such as sowerkraut A spacialty
and vacuum or Br ;ﬁs sproyts. ot Friuli
pactcezdié?ra fyou prefer Italian Hovours,
at 2-

artichgkes moke an excellent pairing.

(;m form of milks fish or cgg derivatives, added polyphaosphiec ST TIEN T Oy SR LIS TR T CORE TS and starches. w’



High Quality High Gastronomy

High Quality
Exquisite Delights

s lasty
Cicciolotti

1000¢ pack
in o medified

omcapiene INGREDIENTS AND PREPARATION L e
Store in o cool, Ciccicleti ore o typical tradition Keop cool,
dry place. of country fife. Once opened,
Onee optned, In the couniryside of the Emilia region sore
it is advisable fo store where deli-meats are the stars, the product
it below 18°C, pork “Cicciali” below 18°C,
A spoclalty were a mustin all form celebrations,
This. is b ey
e HOW TO ENJOY THEM _ ey
; The treditional combination W use 100% park moat,
is with polenia Hkinru fried with
and o gloss of Lambrusco. a light bregding and

Today wi con alse enjoy them with H!-a:r'_aru ﬂm’m:lrcd
flot bread, fecaccios ond croutons, with aromafic
Deliciou the traditienal harbs and spices.
o

Specialties
ous with the rod that go beyond
Tar b ¢ni¢,-.:_~:l I:tgmnflf'_w_}l and snack ! = the h‘ddli‘lonul
paited with sparkling concept of cured meats and

white ar red wine.

cold cuts.

Special flavours,
historic or innovative recipes.
Flavours that transform
appetizers,
that turn a simple
sandwich into a memorable
experience.

And that become
precious ingredients
for creatin
amazing dishes.

e s

IO TOMIONEOt 0 m glutamate, soy proteins, sulphites, starches, dairy pr




A Altissimi Piaceri

Haute cuisine. Alta Sdlumeda

Roast beet:
English-style roast top round of beef

HOW IT°S MADE
This roast bgafii prepared using the traditional English method, seasoned o
with the typicel Hlaveurs o Mgcﬁrermneun cuisine: The best -
two worlds in one speciality product, . -

ot :
Bee Eiavou_rad with tﬂl, gaﬁp?lr, extra virgin olive oil on:f rosemary. T e ——
Eafl te marinate to absorb the flavours, the meat is then slewly massaged

¢ hand to help these Havours penetrate d i
IVis then slow coduka% resulting in a product that is soft and pink
on the inside and well browned on the outside.

HOW TO SERVE

Simply add a drop of lemon and extra \rjr_gll"n olive oil for a light
:in nourishing cold dlﬁh, low in fat and rich in Energ)['.

E you preter sironger Hlayours, you can subshitute the lemon

Fr a balspmic vinégor gloze and sprinkling of pepper.

I )!ﬁ}u preter to cook at’any cost, try o tund sauce garnished
with slices of roast beef.

1':? 2/2.5
Sold whole
and vacuum packed

A ﬁﬂ"ﬁf@;:kf_

R T [ A e




Haute cuisine. Alta Salumeria SRR Altissimi Piaceri

L

Beef Pastrami
Cooked and spiced, lightly smoked —

HOW TS MADE
Pastrami is one of the most delicious WS of cmklng meat, which is marinated,

spiced, and smoked. A lradifional Egstern European deli meat, it has become one aE h-m
pcpu|ur foads in the world, I'hl:l.liﬂrl}" in the United States,

We have chosen to use orﬁﬁ ?u beef from the Eurﬂpean Community

which we first marinate with spices and herhs and then delicately smoke over

HOW TO ENJOY IT L
Pastrami should be served as a very rich und dpllclm sandwich, with wlud, an !
and r;.f‘erulfuf}' an very fragrant block rye bread, : m s,

The choice ot additiandl hll-nugs is endless: gorgonzola cheese, pepm tartare snur:ﬁ;

cumbers, mayonnaise... In thart wharew_r fick late can become o fos mgmcllarﬁ" ity e
m:ll:llng EVEN more ﬁqmr o the %le gﬁﬁp& l;r :

UMNIGUE BECALISE

A recipe brought fo America by Euro
an jconic foste m the Lalnl'red- Stulasm

£
citrates and starches

riﬁ;f?. H'HF\'TPJHIHL'III:-, =|.|||1 LIS




Haute cuisine.

Oven-cooked deboned chicken
Stuffed with spinach and Parmigiono Reggiano

HOMW TS MADRE

We are proud of this recipe: fully deboned chicken breast, flavoured

with a mix of herbs ond flavours (rosemary, soge, gorlic and bay lecf) salt,
lemon and white wine, stuffed with fresh spinech and Pormigiono Reggiono.
The product is hand tied before being oven cocked.

UNICIIE BECALSE

Enjoy cold in paninis, sandwiches, on conapés or in appelisers.
Also cold, it is delicicus in salads, sliced IhicH}r ond cubad.

It may also be enjoyed hot, as a main course in ils own right.
In this cose, slice thickly and heot under the grill, in thesgven,
in a frying pan or in the microwava.
Reduce the thickness of the slices

for use in roulades.

% = e

~ ond vacuum packed il
Sterage {
temperatura:
from O to 4°

s fish, egg. added polyphosphates, monosodium glutamate, soya’



Haute cuisine.

Roasted and stuffed male turkey
Flavoured with fresh matic h rbs
P
s

IHOW IT'S MADE

Alwarys imagine the intense ond o vaur T\mu pcrl-;
with fhe lighiness of turkey meaf” .

We debone the rurf-cc':,' and saak it i amsclr . \
and spice brine for 24 hours, ;
The turkey is then stulfed and ﬂuvnurcdm Id Fenn;|
iodised sall, gurhr_‘ cln:td p-cppc:

ek ¥ [
k

We use 100% turkey fram ani fia fict vl "
S rﬂ‘ \N e o

at low femperature addin: i- o e’
The result is an uromc-tia:lpndeme'ss i _a ¢
HOW TO ENIOY T~ 55 :
b ygung nn& lﬁﬁ\-ﬂﬂé‘ i 4 e
!:rné"d sli bread.
WL Ll=le] q&.\g g SO
Lo cutinta ﬂm:l-c slices and hmrcd
oven, in a frying pon ordn the i

qionoltypical food
Smcentral licly

smirces o pliren, T and e wdded polvphosphares; monosodiim gluemate; sov proteins, salphires ornines o duneprosiing o= -'@ -



W Altissimi Piaceri

Haute cuisine. Sits Selapesis

Male Turkey Breast g
Oven Baked with Truffle ;

HOW TS MADE

Welicsn wrkey breast Bovoured and oven boked,
with the addition of black trufle fizkes.

HOW TO ERIOY 1T

The contrast between the mildness of the turkey breast
and the distinet flavour of the fruffle is on experience
to be enjoyed with justthe addition of o good ruskic sourdough bread,
It's wonc]crl:ui diced in asalad with hord beiled eggs

UMIGUE BECALSE

- The lighiness of the turkey breast,
the intense favour of the black truffle:
& gourme! experisncs in o low-colories dishSES

2.5kg
Sold in vocuum-
holves§
Slarcge te o
AME!P’_ ;
— ;
___,_.Sijlx___ E
Typical Ty
Piedmontese
w o spitialty




kg 5/6
Sold whele or
os vacuum-packed
alves

Storage
femperature:
from O te 4°C

Haute cuisine

Oven-cooked
turkey breast

INGREDIENTS AND PROCESSING

Made usmj :}E]:,f ?J:gliedlkembﬁmr from
mr&hngc 0 guarantee cceﬂbthhr

ertilied bigsa EI"_f [ |1mn5
we q roéanl m ute um es,ﬂng
ucl |n l e co SEnce

These mrhe%hream m Eynll}- s.elec'red
ed for 12
i o6 pha E“ end 2o

]A:g nreeoph um slicea
ennane l.‘.n‘ Los.t
IéeTﬁ €% Our aven-coo I‘u & £.l::rvaf:rs.r

=]

fures ?ur nmlgn gler r&cm;::clleo? a

r athletes an
who pays altention to wﬂaroger eal.

%f

Affter further,
caraful selachion,
the turkey
breast is rogsted
to dry it out just
enough and abtain
the characteristic
golden colour.

Its particuler
features alsa
make it possible
for uze os

_oningredient
in gourmet recipes.

Typical speciaity
of Piedmont

1Az
Suldgwhale ar

as vacuum-packed

alves

Storage
temperature:

WaCuum
from O

fac ked

iy, (LTl R DL R

Cooked haunch

From o centuriesold lombard recipe

INGREDIENTS AND PROCESSING

This delicacy represents the best
Itely’s deli meat !rudmon
It is prepared using only w
QUNCMESs Trom
Italion pigs.
The incredible Havour of our Coscia Coto
cooked pork haunch
isaresull of 5 steaming: on entirel
natural process which losts oround 24 hours,
The result is o unique masterpiece: delicious
ond tender, it simply melts in your mouthl
Its exira mli aroma and fAavour moke
this product @ fruly
mouth-watering delicacy.

y SRS L, ] e, IR L N,

The unmistokable
lavour
and exiraordinary
ragrance
are o result of
unique processing
methods: the some
techniques used
in the back of the
finest delicotessens
of the 1 5

and 1940s.

A spaciaity
of Lombardy

i



Haute cuisine. Alta Salumeria_JFP0\ _Altissimi Piaceri
- ;’

oscia Cotta Affumicata
[SMOKED COOKED HAUNCH)

HOW TS MADE
Only select whele legs of local heavy pigs.

First it is steamed slowly For o whole day.

Then it is braised in the aven to make the meat deliciously criﬂ: on the oulside,
while res.enr'lngl the inside tenderness produce Ey the sleaming.

inally, alight smaking process gives an irresistible aroma.

HOW TO ENIOY T

Thickly sliced and slightly warmed, it lurns inte @ very eriginel main course,
ta be served with o fomalo salad and a balsemic vinegar gloze.

Thinly sliced it becomes a very special appefizer, with

omozing loveur and intense fragrance.

ancleptic characleristics are enhanced by a Metodo Classico spumante
te wine from the Trenting South-Tyrol region, such os Gewirztraminer.

UMIQUE BECAUSE
ecise processing method thot mirrers
best deli meat makers of the 1930s.

voCuum pinto the memery of taste.
~

fromf

® momeseinng g T, St pr




Haute cuisine. Alta Salumeria_Z0M , Altissimi Piaceri

Roasted Ham with Aromatic Herbs

HOW IT'5 MADE

We saak the haunches in a water, solt and spice brine for 24 hours,
Then we rub them with extra virgin olive oil and spices; ie ond allow
to rest for 12 hours so thot their aromas and Rovours blend well.
Finally, we roast the haunches in the oven ot low temperature for o whole dayss,
to boost their tenderness and wholesome meat lovour. b

We use 100% pork from pigs born and raised in floly,
HOW TO ENJOY T

Typical Piedmontese
specialty

Cut info thick slices, it can be enjoyed warm os a maid)

In this case, it should be hected up on agrid, in the d

in a frying pan or in the microwave, rﬂ » i

i

B ir

Sold 'Ei'll;lll! or
as vacuum-packed
halves

Storoge temperature:
store at O o 47°C

e TT =7
ns, GMOs, contaminants s )

" o

Without allerge




Haute cuisine.

Roasted Ham with Aromatic Herbs

HOW IT'5 MADE

We scak the haunches in o water, salt and spice brine for 24 hours, i
Then we rub them with extra virgin alive oil and spices; we fie them and allow thems
to rest for 12 hours so thot their aromas and flovours blend well. Sy
Finally, we roast the haunches in the oven at low temperature for o whole day
to boost their tenderness end whelesome meat flavour. e :
We use 100% pork from pigs born and raised in Holy f‘" b i

HOW TO ENJOY IT 5 e
Cut into thick slices, it can be enjoyed warm as a main course,
In this case, it should be heated up on a grid, in the oven,

in a frying pon or in the microwave,

Ta be paired with o sroetured white wing
ara H.ﬁ.ﬁbodied red; i

Upon reservalion,

Weight obou 11kg
sold E‘ucuum-pﬂckkr?:l f
in whc@’&pumes

2



ch’re cuisine.

Nazuono1e Ham W|th Trufﬂe oy

. g 4
#

HOMWITES MAD._

Fresh moat oE Phes hre-;l wlql "ﬁ,-l'-'-'(, in laly, with'a J-ei'-:.ulc bt drslunsls 3
thanks to the additidn ofivhale pies f{:.‘r truffle, visibla when the ham'is ul&

WI'III:I'I ks IH crc e e

. Wl = Crie
HOW TO ENICY T 2 1 34 PP A
& Alspecialtytdi be l:'_zluyc::v. (b i, plain, with o good fragrant, and Srunchy bread,
n better |Ff:;|-oc|3mpumpd by a siice ol semi-moturad cheese {Pecaring or Fun'l:nul*
- "l'1 h& kitcherfit becomes o spocial ingredient for omelette Allingsadd
ar chop ped upin the milure for stutfed vegetablas abeh os cnu'i'ga :

.~ UNIQUEBECAY

The rn||(‘||'||3$.$ F kied ham |::|,_,|;|;:| nes the sensory bost
aver which thewnensit#ol the
||ufﬂe develwsﬂnfﬂner\rﬂ an absalute tasting plec SUE

o
=—-
e

e

7%
Pig r:r1’ nﬂfL@E

5pecml1}f

Free of allergens, GMOs, -.r||'|1||1:||r||||I- aonrces of r||zh'.|-. fizsh and egres, added palyphosphates, monosedivm glutamate, soy proteins, sulphites, starches, dairy products.



Altissimi Piaceri

Haute cuisine.

Roast Pork Loin, with Aromatic Herbs

HOW IT'S MADE

We take a pork loin with its rind and lard, all fresh lialion meat,
avour it with oromas ond spices, and bake it in the oven

The result is o lean, tender meat with o parficularly

delicate and elegant floveur.

HOW TO ENIOY 1T

Its infense aroma makes it exiremely appefizing

even sarved simply in an oppetizer platter or in o sandwich.

For an criginal to serve it it can be presented like bresaola:

thin slices ﬁnwnur& with a drizzle of exira virgin clide ail,

a grating of pepper and o sprinkling of ParmiGians Reggiono chesse,

Cut into thick shices and served warm with potatoes i becomes a deli
"

UMNIQUE BECALISE Z : W=y o

The simplicity of ifs preparation mokes it perfec W shiced delj

a one dishmeal arosecond course.  © T L3 TR
L NAGE

3-4k B L
sold in vocuumg“pucked ‘\\‘f b
halves \ch !
t 0
Storoge temperature; e
store ot O to4°C

9.'.‘7_ o Typicdl

~»=Marche sp ecialtyzs



Haute cuisine. Alta Salumeria_J# Altissimi Piaceri

Steamed pancetta (pork belly)
finished in the oven.

INGREDIENTS AND PROCESSING RARETE -
C%ur new rac-pe offers o new way Er’:; :::umf::hm \
of enjoyin
HGTIE h%ofnrge uts of pork belly ham eovy o R un peu pancetto, un .
Pa‘::g ey pi s % ewe! errn;: sen sqll f e ﬁﬁ; ﬁm . c:;:i::?zna
for two weeks, before smokin o e i ; -
un our, anE fin ul.raurmg F faur ays B *‘:{: _ gzﬂcf;iﬂq:*:!";':f:
wl! hone : e B
At this umr 5 two Ponceltos are reud o chose de nouveou
h:: cg bined into smnl Ja li meat pro : 'i;' F‘I’i'é::‘“ ;i:PHfﬂ"f
--: en steom ¢ tor nearly a w c'la day _ bl
before spendmg hwo uurs in & wood oven, A
HOW TO SERVE <7

ﬁpmduﬂ as special and unique as this should
For % in, to best upprecmre

its infinite subtlefies:

the sublle smokiness
the haney, brine ogd

k%clrr.:f' a .

S!Iaré :

temperature: = vacium-pocked
from O te 4°C halves
A specialty

of Emilia

@ asans: allerecie

 OrM], conmmanant= sources de gluren, sucan type de -.l'.':l'.:\r;"lw.d!:l Lfir, poissirt ERHNE ol =3 SITSIERC RISt 1101110, DrtCintes de ofa, Sullites, Jitreres o amidons,




Haute cuisine.

"Rustic” cooked shoulder ha

HOW T°5 maDE
his specialty is typical of Emilic-andsisbor g
Irom E‘IE unJirEn o Eoppp ond shoulder umqrexdusivéf}f g
frfam heavy Po Valley pigs. The twa kinds
o ;T?ﬂfmre Floyou*re wn{? :'f]h ond spices, konittal i
ond left to marinate for 15 days 1o reolly seak up the Hlavaurs.
I gy are then fied by hand an{-lsleél to :I::r,r £ /
or two days, before being cooked gently” :
at o controlled temperature, ;

f

HOW TO ENJOY IT }
T}."E"ﬁ are infinite ways to enjoy +hi} specialty.
Simply shiced orin o'ponini. * | ©
As an appetiser on canapés or in sondwiches,
The Emilian tradition ui to enjoy it hot with torta fritta
Wine motches: A lightly sporkling white wine or
or o light red wine “such as Lambroseo or Bona
P
UNIGUE BECAUSE £
Sliced 03 o main course o
Great idea! STic rﬁiiiﬁf I:
with g side sala or resh
or grilled vegetables.

ane-course
eat andjs

hal
Storage ﬂ'iL 10l
om 0

Special -
of lowland Parma
(Emilia Remagna



The Gl‘e{]f Cheeses Alta Salumeria_

'h T-"‘j o a7
/T AN

fe

- - Ty

y Parmigiano s
= Reggiano

A classic and prestigious
Italian cheese, renowned

~  throughout the world

~for its unmistakable taste.

This most iconic of ltalion chee
- finds its ultimate expression
in wheels aged over two years, 5
* available whole or =
 in vacuum-packed portions.

: ORIGIN
Typical spacially of Parmo
and Emilia Remagna

Grana
Padano

One of the most traditional
and characteristic lavours
of Italian gastronomy:,
Selected, whale wheels

of Grana Padano only.

m:ﬂﬂrrmhs

Whole wheel 34-40 kg

" Parmigiano Reggiano
Minimum aging 24 months.
Sold whole orsi: the piece
Whole wheel gﬁ-df} kg
/ Wire-cut pieces:
1/2 wheel 16-18 kg
1/4 wheel 89 k
1/8 wheel 4-4.5 E
1/16 wheel 2-2.3 kg
1/32 wheel 1-1.2 kg
Hand-cut pieces:
300/ 5009

o II

QRIGIM
Lombardy




Pancetta supercoppata g : . @'D-I"Eﬁﬁl with caramefised
with (‘o.rgnnmfacﬁﬂx Y -
and’ (ffﬂj‘ :

Esg‘oodj fha"ﬂlsh
- The beﬁerﬂmjngmd:m,
0 lhe,beﬂeu' the dish. fa. ﬁ:;dlh
y"t’f’éf{é}“’rﬂf“ﬁmﬁ*’cﬁa @ shg_ g
 one ufpurdelr-matmf &

Chef Mol Serfim

Raviolini stuffed with
Ricotta cheese and cooked TﬂfﬁT{ﬁF s;‘ iﬁi
shioulder fam dressed with chive. q}'ﬁhmuuﬂﬂ Reiano cheese

ﬂtmua :ﬁ




Always special

flavours.

o stand ouf every d}}y.

Io amaze your customers
O Win new ones.
That's why weare always
infroducing you to new
specialfies.
To give your customers
a laste for change
o make your sfore
even more sought affer.

A convenient and tasty opiton:
“Bedopgni” Parma Ham can be packaged
already deboned in four individual
vacium-packed pieces: a more convenient
option for Ronte consumpiion,

Jor a fresh slice every time.

wlriania e i by i

P € e - Prmea - 3000 Go) Dt pivervect 4
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