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CAROLLO

Dolce Carollo & un’industria artigianale specializzata nella
produzione di pasticceria e gastronomia surgelata. Limpiego
di professionisti qualificati e gli ampi spazi di produzione sono
dlla base della nostra elevata capacitd produttiva, che ci
consente di soddisfare le esigenze commerciali dei settori del
catering, dalle compagnie aeree, allHO.RE.CA. alla G.D.O.
Tutto il nostro processo produttivo & perfettamente conforme
agli standard BRC, IFS e HALAL

Dolce Carollo is an artisanal industry specialized in the
production of frozen pastry and gastronomy. The use of
qualified professionals and the large production spaces are the
basis of our high production capacity, which allows us to satisfy
the commercial needs of the catering sectors, from airlines to
HO.RE.CA. to the G.D.O. Our entire production process is fully
compliant with BRC, IFS and HALAL standards.

Dolce Carollo est une industrie artisanale spécialisée dans
lo production de pdtisseries surgelées et de gastronomie.
L'utilisation de professionnels qualifiés et les grands espaces
de production sont a la base de notre capacité de production
élevée, ce quinous permet de satisfaire les besoins commerciaux
des secteurs de la restauration, des compagnies aériennes
a HORE.CA. au G.D.O. L'ensemble de notre processus de
production est entierement conforme aux normes BRC, IFS et
HALAL.
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Dolce Carollo es una industria artesanal especializada
en la produccion de pasteleria congelada y gastronomia.
La utilizacién de profesionales cualificados y los grandes
espacios de produccién son la base de nuestra alta
capacidad productiva, que nos permite satisfacer las
necesidades comerciales de los sectores de la restauracién,
desde lineas aéreas hasta HO.RE.CA. a la CG.D.O. Todo
nuestro proceso de producciéon cumple con los estdndares
BRC, IFS y HALAL.

Dolce Carollo ist ein Handwerksbetrieb, der auf die
Herstellung von  Tiefkihlgeback
spezialisiert ist. Der Einsatz von qualifizierten Fachleuten
und die groBen Produktionsrdume sind die Grundlage
unserer hohen Produktionskapazitat, die es uns ermaglicht,
die kommerziellen Bedirfnisse der Gastronomiebranche
zu befriedigen, von Fluggesellschaften bis HO.RE.CA.
zum G.D.O. Unser gesamter Produktionsprozess entspricht
vollsténdig den BRC-, IFS- und HALAL-Standards.

und  Gastronomie

Dolce Carollo je femesiny pramysl specializovany na vyrobu
mrazeného peciva a gastronomii.  Vyuziti  kvalifkovanych
odbornikd a velké vyrobni prostory jsou zdkladem nasi vysoké
vyrobni kapacity, kterd ndm umoznuje uspokojit komercni potreby
cateringovych sektor(, od leteckych spole¢nosti az po HO.RE.
CA. do G.D.O. Cely nds vyrobni proces je plné v souladu se
standardy BRC, IFS a HALAL






Una delicata crema di ricotta, avvolta
nell'abbraccio fragrante della scorza di grano
tenero. Un tocco di zucchero a velo e il colore
dell'arancia candita.

SICILIAN
CANNOLO

N e

A delicate ricotta cheese cream in a
crispy waffle, a little bit of icing sugar and
our candied orange

Une délicate créme de ricotta, enveloppée
dans ['étreinte parfumée de la balle de blé
tendre. Une touche de sucre en poudre et la
couleur de l'orange confite.

amn \J4 ==
- V/

Eine zarte Ricotta-Creme, eingehiillt in die
duftende Umarmung weicher Weizenschalen.
Ein Hauch von Puderzucker und die Farbe
von kandiertem Orange

Una delicada crema de ricotta, envuelta en el
fragante abrazo de la suave céscara de trigo.
Un toque de azlcar en polvo y el color de la
naranja confitada.

Jemny ricottovy krém, zabaleny do
vonavého objeti mékkych pseni¢nych
slupek. Dotek mouckového cukru a barva
kandovaného pomerance.

Jemny ricottovy krém, zabaleny do
vonavého objeti mékkych psenicnych
slupek. Dotek mouckového cukru a barva
kandovaného pomerance.

== Sjze ‘
@ 120gr / 42 0z x 10 pz Shelf life:

10 Pz Primary box
KRO/ GC2/ Cardboard Box

18 months H: 55 mm L: 312 mm P: 237 mm
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! Frozen product Mode of consumption Pallet

! Storage conditions Thaw the product at + 4 °C / 392° F 2. 10 master box for layer
* -18°C/-04F for 5/6 hrs f 30 layers

Once thawed, do not refreeze E==—a 300 Master box in fotal
6 Store 48 hours at + 4 °C / 392° F
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Il dolce tradizionale della pasticceria siciliana,
rivisitato in gustose fantasie al pistacchio e al
cioccolato

PISTACHIOS e CLASSIC CANNOLI
CANNOLI (i::’y‘r) WITH PISTACHIOS \
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The traditional Sicilian pastry dessert, revisited
in tasty pistachio and chocolate fantasies

Le dessert pétissier sicilien traditionnel, revisité
dans de savoureuses fantaisies de pistache et
de chocolat
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Das traditionelle sizilianische Gebdckdessert,
neu interpretiert in leckeren Pistazien- und
Schokoladenfantasien

BRONTE'S —
CANNOLI *..'-e!.:ﬂ}‘j)

El postre de pasteleria tradicional siciliano,
revisitado en sabrosas fantasias de pistacho
y chocolate
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Tradicni sicilsky moucnik, znovu navstévovany
v chutnych pistdciovych a éokolddovych
fantaziich

Tradicni sicilsky moucnik, znovu navstévovany
v chutnych pistaciovych a ¢okolddovych
fantaziich
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Shelf life:
18 months

10 Pz Primary box
KRO/ GC2/ Cardboard Box
H: 55 mm L: 312 mm P: 237 mm

@ 120gr / 4.2 o0z x 10 pz

| Frozen product @ Mode of consumption

3 Q)

Pallet
;K S’rorc;ge condi’ri?ns Thaw the product at + 4 °C / 39.2° F |o_ 10 master box for layer
el -18°C/-04°F for 5/6 hrs ED-D-Q\ 30 layers
— 300 Master box in total

Once thawed, do not refreeze
Store 48 hours at + 4 °C / 39.2° F 7
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SICILIAN

CASSATINA
7

== Size

@ 95gr / 3,35 oz x 12 pz

| Frozen product

! Storage conditions
H| “wc/-oar

Shelf life:
18 months

Mode of consumption

Thaw the product at + 4 °C / 392° F
for 5/6 hrs

Once thawed, do not refreeze

Store 48 hours at + 4 °C / 392° F
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Crema di ricotta di pecora con gocce di
cioccolato racchiusa dalla pasta reale e dal
pan di spagna. |l tutto decorato con glassa di
zucchero, ciliegia e scorzetta d'arancia.

Sheep's ricotta cream with chocolate drops
enclosed in marzipan and sponge cake.
All decorated with icing sugar, cherry and
orange zest.

Créme de mouton a la ricotta avec pépites
de chocolat enrobées de pate d'amande et
génoise. Le tout agrémenté de sucre glace,
de cerise et de zeste d'orange.

Schaf-Ricotta-Creme mit Schokoladendrops
umhdillt von Marzipan und Biskuitkuchen.
Alles dekoriert mit Puderzucker, Kirsche und
Orangenschale.

Crema de ricota de oveja con gotas de
chocolate encerrada en mazapdan y bizcocho.
Todo decorado con azlcar glas, cereza y
ralladura de naranja.

Ovéi ricottovy krém s ¢okoladdovymi kapkami
uzavreny v marcipdnu a piskotovém dortu.
Vse zdobené mouckovym cukrem, tresnovou
a pomerancovou kurou.

Ovéi ricottovy krém s cokolddovymi kapkami
uzavreny v marcipdnu a piskotovém dortu.
Vse zdobené mouckovym cukrem, tresnovou
a pomerancovou kurou.

12 Pz Primary box
KRO/ GC2/ Cardboard Box
H: 55 mm L: 312 mm P: 237 mm

Pallet

10 master box for layer
30 layers

300 Master box in total



SICILIAN
. CASSATA

== Sjze

@ 500gr / 17,6 oz

| Frozen product

! Storage conditions
| “ec/ooar

Shelf life:
18 months

Mode of consumption

Thaw the product at + 4 °C / 39.2° F
for 24 hrs

Once thawed, do not refreeze

Store 48 hours at + 4 °C / 392° F
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Il dolce tradizionale della pasticceria siciliana,
con ricotta, pan di spagna, pasta reale e
guarnizioni di frutta candita.

The traditional sicilian dessert with ricotta,
sponge cake, almond paste and candied fruit
garnishes.

Le dessert traditionnel sicilien avec ricotta,
génoise, pate d'amandes et garnitures de
fruits confits.

Das traditionelle sizilianische Dessert mit
Ricotta, Biskuit, Mandelpaste und kandierten
Frichten.

El postre tradicional siciliano con ricotta,
bizcocho, pasta de almendras y guarniciones
de frutas confitadas.

Tradicni sicilsky dezert s ricottou, piskotovym
dortem, mandlovou pastou a ozdobami z
kandovaného ovoce.

Tradicni sicilsky dezert s ricottou, piskotovym
dortem, mandlovou pastou a ozdobami z
kandovaného ovoce.

Primary box
KRO/ GC2/ Cardboard Box
H: 60 mm L: 205 mm P: 205 mm

Pallet

15 master box for layer
20 layers

300 Master box in total



Il nostro speciale “Fungo di Napoli”: un
morbido dolcetto con un segreto di rhum

N

Our special “Napoli's mushroom”: a soft
sweets with a secret of rhum

Notre spécial « champignon de Naples » :
une douceur au secret de rhum
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Unser besonderer ,Napoli's Mushroom®: ein
weiches Bonbon mit einem Geheimnis des
Rums

Nuestro especial “hongo de Népoles”: un
dulce suave con un secreto de ron

Nase specidlni ,Neapolskd houba®: jemné
sladkost s tajemstvim rhum

Nase specidlni ,Neapolskd houba®: jemné
sladkost s tajemstvim rhum

EFrl N

e Size helf life: 12 Pz Primary box
@ 140gr / 49 oz x 12 pz Shelf life: @ KRO/ GC2/ Cardboard Box
18 months H: 80 mm L: 381 mm P: 247 mm
[ Frozen product Mode of consumption —F= gqlleff box for |
o o [a_ master box for layer
| Storage conditions Thaw the product at + 4 °C / 392° F - 17 layers
* -18°C/-04°F for 5/6 hrs é—=|:|—=§ 153 Master box in total
. Once thawed, do not refreeze

10 Store 48 hours at + 4 °C / 392° F



Il vero tiramisu italiano in una comoda
coppetta pronta da mangiare! | migliori
dessert per gli amanti del caffé

N e

The real ltalian tiramisu in a comfortable cup
ready to eat! Best desserts for coffee lovers

Le vrai tiramisu italien dans une tasse
confortable préte a manger | Meilleur dessert
pour les amateurs de café
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Das echte italienische Tiramisu in einer
bequemen Tasse, fertig zum Verzehr! Bestes
Dessert fiir Kaffeeliebhaber

iEl verdadero tiramisu italiano en una cémoda
taza lista para comer! El mejor postre para los
amantes del café.

e

Pravé italské tiramisu v pohodiném 3alku
pripravené k jidlu! Nejlepsi dezert pro
milovniky kavy.

Pravé italské tiramisu v pohodlném salku
pripravené k jidlu! Nejlepsi dezert pro
milovniky kdavy.
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== Size . 36 Pz Primary box
@ 100gr / 3,5 oz x 36 pz Shelf life: @ KRO/ GC2/ Cardboard Box
18 months H: 176 mm L: 360 mm P: 246 mm
| Frozen product Mode of consumption Pallet
[ Storage conditions Thaw the product at + 4 °C / 39.2° F CHEN 9 master box for layer
* -18°C/-04°F for 5/6 hrs A2 [7.A 9 layers
M Once thawed, do not refreeze E==—= 8l Master box in total

Store 48 hours at + 4 °C / 392° F 11



Una mousse di ricotta, con scaglie di cialda di
cannoli e gocce di cioccolato

BROKEN

N

A ricotta mousse, with flakes of cannoli wafer
and chocolate chips

Une mousse de ricotta, avec des flocons de
gaufrette de cannoli et pépites de chocolat
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Eine Ricotta-Mousse, mit Flocken von
Cannoli-Wafer und Schokoladenstiickchen

Una mousse de ricota, con copos de
oblea de cannoli y chispas de chocolate

Ricottova péna s vlockami
cannoli oplatka a ¢okolddové lupinky

Ricottova péna s vlockami
cannoli oplatka a ¢okolddové lupinky

== Size .
@ 100gr / 3.5 oz x 36 pz Shelf life: @ SoPePrimay bo
18 months H: 176 mm L: 360 mm P: 246 mm
| Frozen product Mode of consumption Pallet
[ Storage conditions Thaw the product at + 4 °C / 39.2° F o_|O_ 9 master box for layer
* -]8OC/—O.4°F for5/6 hrs ED-D-a 9|oyers
" — 81 Master box in total

Once thawed, do not refreeze

12 Store 48 hours at + 4 °C / 392° F
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Pan di spagna al cacao con all'interno una
deliziosa mousse al cioccolato decorata con
mandorle tostate e gocce di cioccolato

Cocoa sponge cake with a delicious
chocolate mousse inside decorated with
toasted almonds and chocolate drops

Biscuit au cacao avec une délicieuse mousse
au chocolat & lintérieur décorée d'amandes
grillées et de gouttes de chocolat

Eine zarte Ricotta-Creme, eingehiillt in die
duftende Umarmung weicher Weizenschalen.
Ein Hauch von Puderzucker und die Farbe
von kandiertem Orange

Bizcocho de cacao con una deliciosa mousse
de chocolate en su interior decorado con
almendras tostadas y gotas de chocolate

Kakaovy piskotovy dort s lahodnou
cokolddovou pénou uvnitf zdobeny prazenymi
mandlemi a ¢okolddovymi kapkami

Kakaovy piskotovy dort s lahodnou
cokolddovou pénou uvnitf zdobeny prazenymi
mandlemi a cokolddovymi kapkami

== Size

36 Pz Primary box
KRO/ GC2/ Cardboard Box
H: 176 mm L: 360 mm P: 246 mm

@ 100gr / 3.5 oz x 36 pz Shelf life:
18 months

Mode of consumption
Thaw the product at + 4 °C / 392° F

! Storage conditions o_[B.

* X ; for 5/6 hrs o 9 lavers

— 18°C/-04"F Once thawed, do not refreeze ] 8] Myos’rer box in totdl
—r—d

Store 48 hours at + 4 °C / 392° F

Pallet
9@ master box for layer

| Frozen product

13



PISTACHIO

14

Size
100gr / 3,5 o0z x 36 pz

Frozen product
Storage conditions

-18°C/-04"F

Shelf life:
18 months

Mode of consumption

Thaw the product at + 4 °C / 392° F
for 5/6 hrs

Once thawed, do not refreeze

Store 48 hours at + 4 °C / 392° F

N
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Una soffice mousse al pistacchio con
croccante granella di pistacchi e un morbido
pan di spagna

A soft pistachio mousse with crispy chopped
pistachios and a soft sponge cake

Une mousse moelleuse & la pistache avec
des pistaches hachées croustillantes et une
génoise moelleuse

Ein weiches Pistazienmousse mit knusprig
gehackten Pistazien und einem weichen
Biskuitkuchen

Una suave mousse de pistacho con pistachos
troceados crujientes y un bizcocho suave

Jemna pistaciova péna s krupavymi
nasekanymi pistdciemi a jemnym piskotovym
dortem

Jemna pistaciovd péna s kfupavymi
nasekanymi pistaciemi a jemnym piskotovym
dortem

36 Pz Primary box
KRO/ GC?2/ Cardboard Box
H: 176 mm L: 360 mm P: 246 mm

Pallet

Q@ master box for layer
9 layers

81 Master box in total



RICOTTA
DELIGHT
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== Sjze
@ 100gr / 3,5 oz x 36 pz
| Frozen product
! Storage conditions
| “ec/ooar

Shelf life:
18 months

Mode of consumption

Thaw the product at + 4 °C / 392° F
for 5/6 hrs

Once thawed, do not refreeze

Store 48 hours at + 4 °C / 392° F
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Deliziosa crema di ricotta e panna, con gocce
di cioccolato, ricoperta da crumble.

Delicious ricotta and cream cream, with
chocolate chips, covered with crumble.

Délicieuse créme a la ricotta et & la créme,
aux pépites de chocolat, recouverte de
crumble.

Kostliche Ricotta-Sahne-Creme, mit
Schokoladenstiickchen, bedeckt mit Streuseln.

Deliciosa crema de ricotta y nata, con chips
de chocolate, cubierta con crumble.

Lahodny krém z ricotty a smetany s
cokolddovymi lupinky, pokryty drobenkou.

Lahodny krém z ricotty a smetany s
&okolddovymi lupinky, pokryty drobenkou.

36 Pz Primary box
KRO/ GC2/ Cardboard Box
H: 176 mm L: 360 mm P: 246 mm

Pallet

9@ master box for layer
9 layers

81 Master box in total
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Pasta frolla con confettura di frutti di bosco.

WHITE SACHER
TARTALLA

Shortcrust pastry with forest fruit jam.

Pate sablée a la confiture de fruits des bois.

e \J/4 ==
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Miirbeteig mit Waldfruchtmarmelade.

Masa quebrada con mermelada de frutos del
bosque.

Krehké tésto s dzemem z lesniho ovoce.
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p—— Size 24 Pz Primary box
@ 60gr / 2,11 oz x 24 pz Shelf life: @ KRO/ GC2/ Cardboard Box
18 months H: 55 mm L: 312 mm P: 237 mm
) Pallet
| Frozen product Mode of consumption o 1o 10 master box for layer
! Storage conditions Thaw the product at + 4 °C / 392" F 515 h 30 layers
* -18°C/-04F Once thawed, do not refreeze i - 300 Master box in total

Store 48/72 hours at + 4 °C / 392° F
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Pasta frolla con crema di cioccolato fondente
e confettura di albicocche

SACHER
TARTALLA

N e

Shortcrust pastry with dark chocolate cream
and apricot jam

Pate brisée a la créme de chocolat noir et
confiture d'abricot

amm \J4 ==
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Mourbeteig mit dunkler Schokoladencreme und
Aprikosenmarmelade

Masa quebrada con crema de chocolate
negro y mermelada de albaricoquee

Krehké tésto s krémem z horké Eokolady a
merunkovym dzemem

Krehké cesto s krémom z horkej Gokolady a
marhulovym dzemom

P Size 24 Pz Primary box
@ 60gr / 2,11 0z x 24 pz Shelf life: @ KRO/ GC2/ Cardboard Box
18 months H: 55 mm L: 312 mm P: 237 mm
| Frozen product Mode of consumption o 1o Pallet
| Storage conditions Thaw the product of + 4°C / 392°F gt 19 master box for loyer
* -18°C/-04F Once thawed, do not refreeze =l - 200 K//losfer box in total
S Store 48/72 hours at + 4 °C / 392° F

17



ALMOND

TARTALLA

== Size

| Frozen product

-18°C/-04°F

18

60gr / 2,11 0z x 24 pz

'* Storage conditions

Shelf life:
18 months

Mode of consumption

Thaw the product at + 4 °C / 39.2° F
Once thawed, do not refreeze

Store 48/72 hours at + 4 °C / 392° F

amn \J/4 ==
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Pasta frolla con sfogliata di mandorle e
confettura di albicocche.

Shortcrust pastry with almond puff pastry and
apricot jam.

Pate brisée avec pate feuilletée aux amandes
et confiture d'abricot.

Miurbeteig mit Mandelblatterteig und
Aprikosenmarmelade.

Masa quebrada con hojaldre de almendras y
mermelada de albaricoque.

Krehké tésto s mandlovym listovym téstem a
merunkovym dzemem.

Krehké tésto s mandlovym listovym téstem a
merunkovym dzemem.

24 Pz Primary box
KRO/ GC2/ Cardboard Box
H: 55 mm L: 312 mm P: 237 mm

Pallet

10 master box for layer
30 layers

300 Master box in total



Pasta frolla con crema alla nocciola e
nocciole tritate

HAZELNUT
- TARTALLA

Shortcrust pastry with hazelnut cream and
chopped hazelnuts

Pate sablée a la créme de noisette et
noisettes concassées

amn \J/4 ===
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Murbeteig mit Haselnusscreme und
gehackten Haselnissen

Masa quebrada con crema de avellanas y
avellanas troceadas

Krehké tésto s liskoofiskovym krémem a
sekanymi liskovymi orisky

Krehké tésto s liskooriskovym krémem a
sekanymi liskovymi orisky

EFrlE

P Size 24 Pz Primary box
@ 60gr / 21 oz x 24 pz Shelf life: @ KRO/ GC2/ Cardboard Box
18 months H: 55 mm L: 312 mm P: 237 mm
| Frozen product Mode of consumption =15 Pallet
! Storage conditions Thaw the product at + 4 °C / 392° F I = =§\ ]:I)%rrcs’rer box for layer
* -18°C/-04°F Once thawed, do not refreeze f=l—=h BOOOIZ/Ieorz’rer o i toral

s Store 48/72 hours at + 4 °C / 392° F



ALMOND

PASTE
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Size

250gr / 8,8 oz

Frozen product

Storage conditions

-18°C/-04°F

e

e

Shelf life:
18 months

Mode of consumption
Thaw the product at + 4 °C / 392° F
Once thawed, do not refreeze

Store 48/72 hours at + 4 °C / 392° F
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Piccoli dolcetti a base di mandorle decorati
con zucchero e frutta candita

Small almond-based sweets decorated with
sugar and candied fruit

Petits bonbons a base d'amandes décorés de
sucre et de fruits confits

Kleine Mandelbonbons, dekoriert mit Zucker
und kandierten Friichten

Pequenos dulces a base de almendras
decorados con azlcar y fruta confitada

Malé cukrovinky na mandlovém zdkladé
zdobené cukrem a kandovanym ovocem

Malé cukrovinky na mandlovém zdkladé
zdobené cukrem a kandovanym ovocem

Primary box
KRO/ GC2/ Cardboard Box
H: 40 mm L: 160 mm P: 90 mm

Pallet

Q@ master box for layer
9 layers

90 Master box in total






Size

200gr / 7.5 oz x 30 pz

PF1699

Frozen product

Storage conditions

-18°C/-04°F

Shelf life:
18 months

Mode of consumption

Defrost at + 4 °C / 39.2° F for 5/6 hours
Bake in the microwave at 800W for 2/3 min

or in oven at 200° C / 392° F for 15 min

N e
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Riso aromatizzato allo zafferano ripieno con
ragu di carne e piselli

Saffron flavored rice stuffed with meat sauce
and peas

Riz parfumé au safran farci de sauce a la
viande et petits pois

Cefiillter Reis mit Safrangeschmack
Fleischsauce und Erbsen

Arroz con azafrdn relleno de salsa de carne y
guisantfes

Ryze plnénda safrédnovou prichuti masovéa
omacka a hrasek

Ryze plnénda safrdnovou prichuti masovéa
omacka a hrasek

30 Pz Primary box
KRO/ GC?2/ Cardboard Box
H: 176 mm L: 360 mm P: 246 mm

Pallet

3

Q@ master box for layer

A 9 layers

E=o—2a 8l Master box in total



Riso allo Zafferano ripieno di Prosciutto e
Mozzarella
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Saffron flavored rice stuffed with Ham and
mozzarella

Riz parfumé au safran farci de Jambon et
mozzarella

o |\
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Gefllter Reis mit Safrangeschmack Schinken
und Mozzarella

Arroz con azafrdn relleno de jamén 'y
mozzarella

Ryze plnénd safrdnovou prichuti Sunka a
mozzarella

Ryze plnénd safrdnovou prichuti Sunka a
mozzarella

EFrl N

P Size 30 Pz Primary box
200gr / 7.5 oz x 30 pz Shelf life: @ KRO/ GC2/ Cardboard Box
@ PF]7%O P 18 months H: 176 mm L: 360 mm P: 246 mm
Pallet
! Frozen product 5] Mode of consumption =HER 9 master box for layer
! Storage conditions ==(o] Defrost at + 4 °C / 39.2° F for 5/6 hours e = -3 9 layers
* -18°C/-04F =l Bake in the microwave at 800W for 2/3 min === 81 Master box in total

or in oven at 200° C / 392° F for 15 min



Size
200gr / 7.5 oz x 30 pz
PF1701

Frozen product
Storage conditions

-18°C/-04°F

Riso ripieno allo zafferano
pomodoro, melanzane fritte e ricotta salata

N e

Stuffed saffron flavored rice
tomato, fried aubergines and salted ricotta

N4 ===
/

Riz farci au safran
tomate, aubergines frites et ricotta salée

Cefiillter Reis mit Safrangeschmack
Tomaten, gebratene Auberginen und
gesalzener Ricotta

Arroz relleno con azafran
tomate, berenjenas fritas y ricota salada

Plnénd ryze ochucend safrdnem rajce,
smazeny lilek a solena ricotta

PInénd ryze ochucend $afrdnem rajée,
smazeny lilek a solend ricotta

EFFlEC

o 30 Pz Primary box
188he|f |Iff€H @ KRO/ GC2/ Cardboard Box
months H: 176 mm L: 360 mm P: 246 mm
Pallet
Mode of consumption
o |o 9 ter box for |
Defrost at + 4 °C / 39.2° F for 5/6 hours |:|= — z 9 Eszr:r ox ferdyer
Bake in the microwave at 800W for 2/3 min -7 A

E=—3 8l Master box in total
or in oven at 150° C / 302° F for 10 min



Riso allo zafferano ripieno di spinaci e
mozzarella

ARANCINA

/4 ==
N

Saffron flavored rice stuffed with spinach and
mozzarella

Riz parfumé au safran farci de épinards et
mozzarella

o |\
- V/

Gefiillter Reis mit Safrangeschmack Spinat
und Mozzarella

Arroz con azafrdn relleno de espinacas y
muzzarella

Ryze plnénd $afrdnovou prichuti $pendt a
mozzarella

Ryze plnénd Safrdnovou prichuti spendt a
mozzarella

EFrl N

= e h 30PzP b
Shelf life: z Primary box
@ E(F)ggrz/ 75 0zx 30 pz 18 months @ KRO/ GC2/ Cardboard Box
H: 176 mm L: 360 mm P: 246 mm
| Frozen product ol Mode of consumption Pallet
l:PI‘-'? Storage conditions =0 Defrost at + 4 °C / 39.2° F for 5/6 hours 0.]9.] 9 master box for layer
—_— 18°C/-04°F = Bake in the microwave at 800W for 2/3 min AP |2 A Z]I?\Zers _ |
or in oven at 200° C / 392° F for 15 min o d aster box in fofa



== Size

Riso allo zafferano farcito con crema di
pistacchio, speck e formaggio

N e

Saffron flavored rice stuffed with pistachio
cream, speck and cheese

N4 ===
/

Riz parfumé au safran farci de créme de
pistache, speck et fromage

Cefiillter Reis mit Safrangeschmack
Pistaziencreme, speck und Kase

Arroz con azafrdn relleno de crema de
pistacho, speck y queso

Ryze plnéna safranovou prichuti pistaciovy
krém a syr

Ryze plnénda safranovou prichuti pistaciovy
krém a syr

EFFlEC

30 Pz Primary box
. KRO/ GC2/ Cardboard Box
200gr / 7.5 oz x 30 pz Shelf life: @ , _ _
PF1608 18 months H: 176 mm L: 360 mm P: 246 mm
Pallet
Frozen produc':’r‘ ——o] Mode of consumption CHER 9 master box for layer
S’roro;ge condm?ns — |° Defrost at + 4 °C / 39.2° F for 5/6 hours )RR 9 layers ‘
-18°C/-04°F Bake in the microwave at 800W for 2/3 min E—=—= 81 Master box in tofal

or in oven at 200° C / 392° F for 15 min



Riso allo zafferano ripieno di ‘Nduja e
mozzarella

N

Saffron rice stuffed with ‘Nduja and
mozzarella

Riz au safran farci de ‘Nduja
et mozzarella

amn \J/4 ==
- V/

Safranreis gefullt mit ‘Nduja
und Mozzarella

Arroz con azafrdn relleno de ‘Nduja y
mozzarella

Safranova ryze plnéna ‘Nduja
a mozzarellou

Safranova ryza plnend ‘Nduja
a mozzarellou

EFrl N

p— Size 30 Pz Primary box
Shelf life: @ KRO/ GC2/ Cardboard Box
@ 200gr / 75 oz x 30 pz 18 monthe H: 176 mm L: 360 mm P: 246 mm
Pallet
! Frozen product ol Mode of consumption CEHEN 9 master box for layer
'* S’roro;ge condi’ri?ns zﬁo Defrost at + 4 °C / 39.2° F for 2/3 hours AP.[7.A 9 layers _
-18°C/-04°F Bake in the microwave at 800W for 5/6 min 81 Master box in total

or in oven at 200° C / 392° F for 10 min
27



ARANCINETT.

Size
25gr / 0,88 oz x 200 pz
PF1324

Frozen product
Storage conditions

-18°C/-04°F

A

-, o i, RSO

2

Shelf life:
18 months

Mode of consumption
Defrost at + 4 °C / 39.2° F for 2/3 hours
Bake in oven at 200° C / 392° F for 10 min

N VB
N e

{

EFFlEC

Riso allo Zafferano ripieno di Prosciutto e
Mozzarella

Saffron flavored rice stuffed with Ham and
mozzarella

Riz parfumé au safran farci de Jambon et
mozzarella

Gefiillter Reis mit Safrangeschmack Schinken
und Mozzarella

Arroz con azafrdn relleno de jamén y
mozzarella

Ryze plnéna safranovou prichuti Sunka a
mozzarella

Ryze plnénda safradnovou prichuti Sunka a
mozzarella

200 Pz Primary box
KRO/ GC2/ Cardboard Box

Pallet

o

O 9 master box for layer

o_R 9 layers

E=—— 81 Master box in total

H: 176 mm L: 360 mm P: 246 mm



Riso aromatizzato allo zafferano ripieno con
ragu di carne e piselli

T

ANCINETTA

N

Saffron flavored rice stuffed with meat sauce
and peas

Riz parfumé au safran farci de sauce a la
viande et petits pois

amn \J/4 ==
- V/

Gefillter Reis mit Safrangeschmack
Fleischsauce und Erbsen

Arroz con azafrdn relleno de salsa de carne y
guisantes

Ryze plnénd $afrdnovou prichuti masové
omdacka a hrasek

Ryze plnénd safrdnovou prichuti masové
omécka a hrések

EFrl N

| e— Size 200 Pz Primary box
O] o romerxzoose ST i SN
PF1323 18 months ' ' '
Pallet
Frozen produc.:f. —_1lo Mode of Consumpﬁon m - O - Q@ master box for oner
* Storage conditions z§|° Defrost at + 4 °C / 39.2° F for 2/3 hours CHENR 9 layers
-18°C/-04F Bake in oven at 200° C / 392° F for I0 min  fF——- 8! Master box in total

29)
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EGGPLANT
CAPONATA

Size

1000gr / 35,7 oz

Frozen product
Storage conditions

-18°C/-04°F

Shelf life:
18 months

Mode of consumption

Defrost at + 4 °C / 39.2° F for 2/3 hours

N
‘“

- V/

e

J BN

O

|:|"|:|‘|

o

e

a .

Melanzane fritte, cipolle, sedano, olive e
capperi conditi con salsa agrodolce

Eggplant fries, onions, celery, olives and
seasoned capers with a sweet and sour sauce

Aubergine frites, oignons, céleri, olives et
cdpres assaisonnées avec une sauce aigre-
douce

Aubergine Pommes, Zwiebeln, Sellerie, Oliven
und gewdrzte Kapern mit SuB-Sauer-Sauce

Berenjena papas fritas, cebollas, apio,
aceitunas y alcaparras sazonadas con una
salsa agridulce

Lilek hranolky, cibule, celer, olivy a korenéné
kapary se sladkokyselou omackou

Lilek hranolky, cibule, celer, olivy a korenéné
kapary se sladkokyselou oméackou

Primary box
KRO/ GC2/ Cardboard Box
H: 176 mm L: 360 mm P: 246 mm

Pallet

Q@ master box for layer
9 layers

81 Master box in total



Melanzane fritte, al forno con salsa di
pomodoro, basilico, aglio e formaggio

/4 ==
N

PARMIGIANA

—EGGPLAN]1 % f
‘ Fried aubergines, baked with sauce tomato,
b basil, garlic and cheese
Aubergines frites, cuites au four avec sauce
tomate, basilic, ail et fromage

o |\
- V/

Frittierte Auberginen, Uberbacken mit Sofle
Tomaten, Basilikum, Knoblauch und Kase

Berenjenas fritas al horno con salsa tomate,
albahaca, ajo y queso.

Smazené lilky, zapecené s omackou rajcata,

= “ - bazalka, cesnek a syr
oy Smazené lilkky, zapecené s omackou rajcata,
bazalka, cesnek a syr
p—— Size Primary box
@ 1000gr / 35,7 oz Shelf life: @ KRO/ GC2/ Cardboard Box
18 months H: 176 mm L: 360 mm P: 246 mm
| Frozen product . Pallet
0 S diti ~nS Mode of consumption o _[o_ 9master box for layer
* forage conditions ~=U_| Defrost at + 4 °C / 39.2° F for 5/6 hours S o h 9 layers
-18°C/-04F Bake in the microwave at 800W for 5/6 min - - 8] Master box in total

%

or in oven at 200° C / 392° F for 10 min
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TIMBALE OF
ANELLETTI

34

Size

1000gr / 35,7 oz

Frozen product
Storage conditions

-18°C/-04°F

Shelf life:
18 months

Mode of consumption

Defrost at + 4 °C / 39.2° F for 2/3 hours
Bake in the microwave at 800W for 5/6 min
or in oven at 200° C / 392° F for 10 min

amn \J/4 ==

e

{

s /I e

ErI

Anelletti conditi con piselli e ragu e cotti al
forno

Anelletti topped with peas and meat sauce
and baked

Anelletti garni de pois et de sauce a la viande
et cuit au four

Anelletti mit Erbsen und FleischsoRe
Uberbacken und gebacken

Anelletti cubierto con guisantes y salsa de
carne y al horno

Anelletti prelité hrdskem a masovou omackou
a zapecené

Anelletti prelité hraskem a masovou omackou
a zapecené

Primary box
KRO/ GC2/ Cardboard Box
H: 176 mm L: 360 mm P: 246 mm

Pallet

o

Q@ master box for layer

A 9 layers

= 81 Master box in total



Strati di pasta fresca all'uovo ripieni di ragu e
besciamella

' LASAGNE BOLOGNESI

N

Layers of flat fresh egg pasta filled with meat
sauce and béchamel

Couches de pates plates aux ceufs frais,
rempli de sauce a la viande et de béchamel

amn \J/4 ==
- V/

Schichten flacher frischer Eiernudeln, gefullt
mit Fleischsauce und Béchamel

Capas de pasta fresca al huevo plana, relleno
de salsa de carne y bechamel

Vrstvy plochych &erstvych vajeénych téstovin,
plnéné masovou oméackou a besamelem

Vrstvy plochych éerstvych vajeénych téstovin,
plnéné masovou omackou a besamelem

EFrl N

= Size Primary box
@ 1000gr / 35,7 oz Shelf life: @ KRO/ GC2/ Cardboard Box
18 months H: 80 mm L: 381 mm P: 247 mm
| Frozen product . f y  Pallet
N o —1o| Mode of consumption o_[o. 9 master box for layer
* S’rorcoge condl’rl?ns z§|° Defrost at + 4 °C / 39.2° F for 2/3 hours CHER 9 layers
-18°C/-04"F Bake in the microwave at 800W for 5/6 min  f=g=1 8! Master box in fotal

or in oven at 200° C / 392° F for 10 min
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INDUSTRIA DOLCIARIA CAROLLO

via A. Russello, 4
Zona Industriale Carini (PA)

+39 091 8680646
info@dolcecarollo.it
www.dolcecarollo.it
@dolcecarollo
@dolcecarollo
@dolcecarollo

@IndustriaDolciariaCarolloSrl
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