firtisanal Taboratory
of Typical Sicilian Frozen Products







l‘(l (DO'lCB SiCilia Sllr qelati is an artisan laboratory founded in 2002 in the

beautitul town of Castellammare del Golfo, located between the cities of Palermo and Trapani, the cradle of Sicilian pastry,

which inspired the choice to produce typical frozen pastries and gastronomy. Why do we offer frozen foods? Because it was

decided to export these delicious products around the world trying to guarantee quality and perfect preservation for at least
12 months.

Freezing is the best method of preservation, the methodology excludes the use of preservatives and chemical additives that

are often used in all foods on the market, this is possible thanks to the use of powerful freezers that have a cooling flow of

-40°C -50°C in order to freeze the product in the shortest possible time avoiding the creation of macrocrystals that damage

the organoleptic characteristics, In addition to this, the speed of freezing allows you to go through the critical phase where
the food suffers bacterial attack.

Dolce Sicilia Surgelati boasts an area of 1000 square meters, the new structure was built in 2013 in the Artisan Area of
Buseto Palizzolo (TP) a town adjacent to Castellammare del Golfo, the Artisan Laboratory was built with all the hygienic
and sanitary characteristics necessary for the issue of the CE Stamp for international sales with a high standard of control on
quality and production risks, The processing is purely artisanal and reflects the ancient method handed down by tradition,
combined with new technologies that help man to speed up production processes and reduce bacteriological criticalities,
the good practice adopted over the years has rewarded the company with a continuous increase in production and sales,
such as to push for the expansion of production and merchandise, in fact we have a lot of variety to meet all the needs of
the market and the needs of the Customers.

The products that gave rise to the activity were three: the Cassatelle di Ricotta (Cassateddi in Sicilian), the Arancine and the
Panelle.

The Cassatella of sheep's milk ricotta cream is a local specialty of the areaq, it has historical origins as early as 1700, it has
the shape of a giant ravioli with a creamy filling of sheep's milk ricotta with chocolate chips, the preparation to taste it
precludes frying at 180 ° in abundant oil until golden brown, the internal ricotta takes on a creamy and boiling body, It is
served hot with a sprinkling of powdered sugar.

Arancine are another workhorse of the company, it is a product known today worldwide, it has ancient origins and there are
mentions of it as early as the year 1226, this gastronomic product represents a quick complete lunch, has a diameter of
about 8-9 cm and a weight of gr. 200, originally two variants were prepared, with meat sauce and one with ham and
mozzarella, today our company to satisfy different palates, develops more than 60 variations. To produce Arancina,
different types of rice are used to guarantee a whole grain and at the same time an adequate binding, for cooking different
spices and aromas are used that make it tasty at the right point, after cooking and cooling, rice balls are created that will
be filled with the different seasonings previously prepared, Finally, the arancine are wrapped in a batter based on water
and flour and covered with breadcrumbs, for cooking you have to fry them in plenty of oil at 180 ° until golden brown,
making the breading crispy.

The Panelle are a chickpea flour pancake flavored with salt and pepper, they were born as a street product used to fill
sandwiches, for those who appreciate it you can add squeezed lemon, today the Panelle are widely used in restaurants
served in the hot mix with chips and croquettes even in pubs as snacks.

All the products to be fried are also prepared in the version already fried to be reheated in the oven, this method allows the
user an easier preparation, then the product that comes out of the freezer is placed in the oven preheated to 200 degrees
for 20-25 minutes and can be served.

Dolce Sicilia Surgelati sells its products all over the world to Wholesalers and Traders.



Panelle are chickpea flour pancakes,

o served hot with the addition of salt,
l\ﬁﬁr}}ﬂ“ﬁ'f pepper and lemon. made in 3
. h versions: normal, with the addition of
~ =R parsley, large, mignon and stick.
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Raw and cooked product

large panels
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CARTONS CARTONS FRIDGE
WEIGHT  gop tayer  FOR PALLETs KEEP  PREPARATION  prgisyance

2 kg War i I Raw Do not
4envelopes fry at 180° refreeze and
directly consume
frozen until within
golden brown 24 hours
Cooked
heat in oven
at 180°
for 5 minutes
Mignon panels
2 kg e i Lo same large Do not
3envelopes panels refreeze and
consume
1 .-""F'_ within
24 hours
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Rice arancine.

Arancine are practically a single dish,
consisting of rice cooked with various
aromas, seasoning inside, battered,
breaded and fried, they can be made in
various shapes and sizes. currently we
produce more than 60 versions such as
meat sauce, ham, pistachio, spinach,
eggplant, mushrooms, sausage, 4 cheeses,
squid ink, salmon, ndujia etc.

Raw and cooked product

large arancini
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Defrost and fry Do not
A Lt 1 i o - at 180° until refreeze and

golden brown consume
within
24 hours
Mignon arancini
e ae Tl ™" Defrostand fry Do not
at 180° until refreeze and
golden brown consume
within
24 hours




"Cazzilli palermitani" potato
croquettes.

The "cazzilli palermo" have a slightly
elongated oval shape and are fried
potato croquettes flavored with parsley
and mint.

Raw and cooked product
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CARTONS CARTONS FRIDGE
WEIGHT  pop LaAYER FOR PALLETs KEEP  PREPARATION  ppgisrance

8 kg 9 pz. 72 pz. -18° Raw Do not
4envelopes fry at 180° refreeze and
directly consume
frozen until within
golden brown 24 hours
Cooked
heat in oven
at 180°

for 5 minutes
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Puodolli di Gastionomia Fiilla e al Fowo
Fried and baked gastronomy products.
Gastronomy products have a sweet or
savory leavened dough, it can be baked,
fried or baked and stuffed in various
flavors and sizes. (panzerotto ham and
mozzarella, rollo' with frankfurters,
focaccia with meat sauce or spinach or
mushrooms or 4 cheeses, pizzas of various
flavors and etc...)

Raw and cooked product

large diner
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CARTONS CARTONS I
WEIGHT  rop LavER FOR PALLETs  KEEP  PREPARATION  prgisrance

140/160 gr. 9 pz. 63 pz. -18° Raw Do not
20pz. Preheat the  refreeze and
oven to 180° insert consume
the product for within
15 minutes. 24 hours
Turn off and leave
inside for another
5 minutes

Mignon diner
same large Do not
panels refreeze and
consume
within
24 hours
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Ricotta cassatelle.

Ricotta cassatelle are a typical sicilian
sweet dough dessert that is rolled out
and filled with ricotta and chocolate
chips, and then fried and sprinkled
with powdered or granulated sugar.

Raw and cooked product
Ricotta Cassatelle
from: 80gr - 50 gr - 30 gr

n® =% Q0

CARTONS CARTONS RIDGE
WEIGHT  op LAYER FOR PALLETS  KEEP  PREPARATION RESISTAHCE

80 gr 9 pz. 99 pz. -18° Raw Do not
80 pz. fry at 180° refreeze and
directly consume
frozen until within
golden brown 24 hours
Cooked
heat in oven
at 180°
for 5 minutes
3 same large Do not
50 gr 9 pz. 153 pz. -18 punelsg 1
5 kg. 190 pz. G
within 24 hours
30gr  10pz. 380pz. -18°  samelarge  Donot
30 pz. panels refreeze and
consume
Ty e within 24 hours
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Cassata siciliana is a refined almond
paste cake called pasta reale, inside it is
composed of sponge cake, ricotta and
chocolate drops, it is decorated with
candied fruit and dark brown sugar. the
cassata has a final weight of 1 kg, it is
also produced in medium portions of
about 90/110 gr. and 30 gr mignon.
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CARTONS CARTONS FRIDGE
WEIGHT  gop LAYER FOR PALLETs  KEEP  PREPARATION  pegigrance

1 Kg. 12 pz. 264 pz. -18° defrost 1 Do not
hour before refreeze and
and serve consume
within

24 hours



Cassatine various flavors.

In addition to the classic medium
cassatine there are other variants.
pistachio cassatine with pistachio
marzipan and ricotta with pistachio
paste. lemon cassatine with lemon
marzipan and normal ricotta inside.
orange cassatine with orange marzipan
and normal ricotta inside.

large Cassatina

WEIGHT  rop taYER FoR palLers  KEEP  PREPARATION  pegisrance

90/110 gr 10 pz. 350 pz. -18° thaw and serve Do not
12 pz. refreeze and
consume
other packing wi}i]hin
90/110 gr ZAuobis
4 pz.
180 same large Do not
30 gr 9 pz. 350 pz. 18 AR S N
30 pz consume

within 24 hours

Iris fried.

Fried iris is a fried leavened dough
dessert, it has a round shape with
crunchy breading and covered with
granulated sugar, it is filled inside with
custard, ricotta with chocolate chips,
hazelnut spread, or pistachio spread.

Cooked product
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CARTONS CARTONS FRIDGE
WEIGHT  gop LAYER FOR PALLETs  KEEP  PREPARATION  pegigrance

140/160 gr 9pz. 81 pz. -18° defrost 1 Do not
20 pz. hour before refreeze and
and serve consume
within
24 hours




Fried doughnuts.

Fried doughnuts are fried sweets of
sweet leavened dough, swollen and soft
in the shape of a slightly flattened
sphere, filled with hazelnut spread,
ricotta and chocolate chips or pistachio
spread.

Cooked product
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CARTONS CARTONS FRIDGE
WEIGHT  gop tayer  FOR PALLETs KEEP  PREPARATION  prqisrance

140/160 gr. 9 pz. 81 pz. -18° thaw and serve Do not
20 pz refreeze and
consume
within
24 hours

Warm hearts.

The warm heart are single-portion
desserts baked in the oven but with a
warm and creamy heart inside, produced
in various flavors, with hazelnut spread,
pistachio spread.

Cooked product
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CARTONS CARTONS FRIDGE
WEIGHT  gop LAYER FOR PALLETs  KEEP  PREPARATION  pegigrance

90/100gr 10 pz. 350 pz. -18° remove from the Do not
12pz freezer and refreeze and
heat in consume
the microwave  within
for 30/35 seconds 24 hours



Apple puff pastries.

Apple puff pastry is a puff pastry dessert,
filled with custard, apples cut into a
crescent shape and baked in the oven.

Cooked product
i
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CARTONS CARTONS FRIDGE
WEIGHT  pop taveR  FoR PALLETs  KEEP  PREPARATION  pegisrance
130/140 gr 9 pz. 81 pz. -18°  defrost for at Do not
30 pz least 2 hours, refreeze and
cook in the consume
oven at 180° within
for about 24 hours
15 minutes

Savoury puff pastries.

Savoury puff pastries are a product of
puff pastry stuffed with ham and
mozzarella or meat sauce, cooked in the
oven. (to be included in the brochure
send the photos)

Cooked product
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CARTONS CARTONS FRIDGE
WEIGHT  gop LAYER FOR PALLETs  KEEP  PREPARATION  pegigrance

. - 130/140gr 9 pz. 81 pz. -18°  defrost for at Do not
i | —_—— 30 pz least 2 hours, refreeze and
cook in the consume
oven at 180° within
for about 24 hours

15 minutes



Rollino

Rollino.

The rollino is another sicilian specialty,
made with sponge cake wrapped and
filled inside with ricotta and chocolate
chips, custard, ricotta and pistachio
spread, or ricotta and pistachio paste in
the center, garnished with icing sugar.
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CARTONS CARTONS FRIDGE
WEIGHT  gop tayer  FOR PALLETs KEEP  PREPARATION  prqisrance

N0 g Rl 0)pZ: 350 pz. -18° thaw and serve Do not
10 pz refreeze and
consume
within
24 hours
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Sicilian cannoli.

Cannolo is a chocolate-coated wafer,
filled with ricotta and chocolate drops,
pistachio ricotta, ricotta and strawberry,
ricotta and lemon, ricotta and hazelnut
paste, ricotta and strawberry, decorated
with candied fruit and sprinkled with
icing sugar.
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WEIGHT  gop tAYER  FOR PAI.IE'I'S KEEP  PREPARATION RESISTAHCE

M o 110 [ 350 pz. -18° thaw and serve Do not
10 pz refreeze and
consume
within
24 hours
Small Cannolo
40/50 gr 10 pz. 380 pz. -18° thaw and serve Do not
20 pz. refreeze and

consume
within 24 hours




Fried foil is a sweet leavened dough
cake, has a spiral rolled shape and is
fried, dipped in granulated sugar and
filled with hazelnut cream, custard or
ricotta and chocolate chips.

Cooked product
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CARTONS CARTONS FRIDGE
WEIGHT  gop tayer  FOR PALLETs KEEP  PREPARATION  prgisyance

140/160 gr 9 pz. 81 pz. -18° thaw and serve Do not
20 pz refreeze and
consume
within
24 hours

Baba'.

Large and mini baba are baked sweets
made from yeast dought soaked in rum
syrup; they can be filled with various
creams or whipped cream.

Big Baba
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CARTONS CARTONS FRIDGE
WEIGHT  gop LAYER FOR PALLETs  KEEP  PREPARATION  prgigrance

160/180gr 10 pz. 350 pz. -18° thaw and serve Do not
10 pz refreeze and
consume
within
24 hours
. 1
Mignon Baba
40/50 gr 10 pz. 350 pz. -18° thaw and serve Do not
20 pz. refreeze and
consume

within 24 hours




Almond sweets.

Almond sweets are almond and sugar
pastries, they can be decorated with
chopped pistachios, chopped peanuts,
with green or red cherries, with almonds
and sprinkled with icing sugar.
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CARTONS CARTONS FRIDGE
WEIGHT  gop tayer  FOR PALLETs KEEP  PREPARATION  prqisrance

1 kg 10 pz. 350 pz. -18° defrost 2 hours Do not
before and refreeze and
serve consume
within
24 hours
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Ericine (Genoese).

Erice are a typical sicilian dessert from
erice, composed mainly of shortcrust
pastry and filled with ricotta, custard,
hazelnut spread, pistachio spread baked
in the oven and sprinkled with icing
sugar or cocod.

Raw and cooked product
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CARTONS CARTONS FRIDGE
WEIGHT  gop LAYER FOR PALLETs  KEEP  PREPARATION  pegigrance

110 gr 9 pz. 126 pz. -18° cook in the Do not
30 pz oven at 180° refreeze and
for about 15  consume
minutes within

24 hours










