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INTRODUZIONE

Il catalogo generale di MAZZA ALIMENTARI “Fine Italian Food”

e il catalogo dei cataloghi

contenente una pluralita di gruppi merceologici prodotti e distribuiti
da MAZZA ALIMENTARI S.r.1.,

fondata nel 1946.

Il catalogo generale di

MAZZA ALIMENTARI “fine italian food”

rende disponibili le straordinarie eccellenze del
prodotto alimentare italiano.

INTRODUCTION

The general catalog of MAZZA ALIMENTARI "Fine Italian Food"
Is the catalog of catalogs

containing a plurality of product groups produced and distributed
by MAZZA ALIMENTARI S.r.l.,

founded in 1946.

The general catalog of

MAZZA ALIMENTARI “fine italian food”

makes available the extraordinary excellence of
Italian food product.
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011BBL Whole peeled tomatoes - black label limited edition Kg 0,5 G.W. - 24 Pcs. x CT.
011BL Whole peded tomatoes - black label limited edition A10 Kg34 G.W. - 3Pcs. x CT.
015/0.5 BL Findy chopped tomatoes - black label limited edition Kg0,5GW. - 24 Pcs. x CT.
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Mazza firma i pomodori perche i
segue i fto il percorso. Li semina
nei Te&io ferfili, ne seleziona le
migliefivariei@psceglie quelli maturi
al puni@r@iusio. Li lavora nei migliori
impianti"@dgl territorio. Ne ricava pro-
dotti di eccellenza, tra i qualitil
pomodoro pelato, la polpa™ di

poemodoro, I concentratere le pas-
safe di POIMEAGG

Mazza signs the tomatoes because the
company. takes care of them through
fhe enfire path. Mazza sows, them in
the most ferfile soils, selects the best
varieties, chooses the ripe ones at the
right point. The company waorks them
in the best facilities in the area, crea-
fing excellent products, including the
peeled tomatoes, the fomato pulp, the
fomatoe paste and the tomato purée.
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010 Whole peeled tomatoesKg5 G.W. - 3Pcs. x CT.
011 Whole peeled tomatoesKg 3 G.W. - 6 Pcs. x CT.
011B Whole peeled tomatoes Kg 0,5 G.W. - 24 Pcs. x CT.
011A Whole peeled tomatoesKg 1 G.W. - 12 Pcs. x CT.

011BISWhole peeled tomatoes bis Kg 0,5x2 G.W. - 12 Pcs. x CT.
011TRISWhole peeled tomatoes tris Kg 0,5x3 G.W. - 8 Pcs. x CT.
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DCO05 Double concentrated tomate paste Kg 0,5 G.W. - 24 Pcs. x CT.
DC1 Double concentrated tomate paste Kg 1 G.W. - 12 Pcs. x CT.
DC3 Double concentrated tomate paste Kg 2,2 G.W. - 6 Pcs. x CT.
DC5 Double concentrated tomate paste Kg5 G.W. - 3 Pcs. x CT.
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015/0.5 Finely chopped tomatoes Kg 0,5 G.W. - 24 Pcs. x CT.

015/1 Chopped tomatoesKg 1 G.W. - 12 Pcs. x CT.

015 Finely chopped tomatoes Kg5 G.W. - 3 Pcs. x CT.

016 Finely chopped tomatoesKg 3 G.W. - 6 Pcs. x CT.

015A Finely chopped tomatoes Premium Kg5G.W. - 3Pcs. x CT.
015BI S Finely chopped tomatoes bis Kg 0,5x2 G.W. - 12 Pcs. x CT.
015TRIS Finely chopped tomatoestrisKg0,5x3 G.W. - 8 Pcs. x CT.
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019 “E’ tutta polpa mia” Kg3 G.W.-6 Pcs. x CT.

012 “E’ tutta polpamia” Kg5G.W.-3 Pcs. x CT.

018A Bag in box finely chopped tomatoes Kg 10 N.W.
018B Bagin box “E’ tutta polpa mia” Kg5N.W.- 2 Pcs.



016/CLA

. PE; A 5 AEE ot !
e R ied - b

AT4 - spIcED PIEZA SN
ShicE -EIME-.!EFULIHFqﬂ
SA PER PIZLAS

PIIEA sAUCF
e 7y m-rgpﬂl..rﬂ.ﬁ-' !
oy | ARLEA FERFIELE
LiTw :r-:mn?-l-ﬂ"

SPE Spiced pizza sauce Kg 5 G.W. - 3 Pcs. x CT.

CLA Pizza sauce classic Kg 5 G.W. -3 Pcs. x CT.
65-CL A Pizza sauce classic Kg 0,5 G.W. - 24 Pcs. x CT.
65-SPE Spiced pizza sauce Kg 0,5 G.W. - 24 Pcs. x CT.
016/SPE Spiced pizza sauce ml 700 - 12 Bott. x CT.
016/CL A Pizza sauce classic ml 700 - 12 Bott. x CT.
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015P 015/PBAS
015/B Tomato pureeKg0,5G.W. - 16 Pcs. x CT.

015/P Tomato puree 700 ml - 12 Bott. x CT.
015/PRUS Rustic tomato puree 700 ml - 12 Bott. x CT.

015/Y Yellow tomato puree Kg 0,425 N.W. - 16 Pcs. x CT.
14/Y Y ellow datterini tomatoes Kg1 G.W. - 12 Pcs. x CT.
015/PBAS Tomato puree with basil ml 700 - 12 Bott. x CT.
013 Tomato puree Kg3 G.W. - 6 Pcs. x CT.

013A Tomato puree A10 Kg 3,4 G.W. - 6 Pcs. x CT.
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SUGO-BAS Tomato sauce with basil Kg0,4 G.W. - 24 Pcs. x CT.
SUGO-CLA Classic tomato sauce Kg 0,4 G.W. - 24 Pcs. x CT.
SUGO-CLA3 Classic tomato sauce Kg 3G.W. - 6 Pcs. x CT.

SA Tomato arrabbiata sauce Gr 280 N.W. - 12 Pcs. x CT.

SM Tomato marinara sauce Gr 280 N.W. - 12 Pcs. x CT.

SB Tomato sauce with basil Gr 280 N.W. - 12 Pcs. x CT.

SS Tomato siciliana sauce Gr 280 N.W. - 12 Pcs. x CT.
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018 Chopped tomatoesKg 3 G.W. - 6 Pcs. x CT.
015/800 Chopped tomatoesKg 1 G.W. - 12 Pcs. x CT.
015/0.5 Chopped tomatoes Kg 0,5 G.W. - 24 Pcs. x CT.
017 Cherry tomatoesKg 3 G.W. - 6 Pcs. x CT.

014 Cherry tomatoes Kg 0,5 G.W. - 24 Pcs. x CT.
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PS-314 Sun-dried tomatoesin oil - Pot Gr 280 N.W. - 12 Pots x CT.

PS-720 Sun-dried tomatoesin oil - Pot Gr 680 N.W. - 12 Potsx CT.

200 Sun-dried tomatoesin oil - Pot Kg 1,6 N.W. - 6 Potsx CT.

200C Semi-dried cherry tomatoesin oil - Pot Kg 1,55 N.W. - 6 Potsx CT.
200B Sun-dried tomatoesin oil - Pot Kg 2,9 N.W. - 4 Potsx CT.

200S Sun-dried tomatoesin oil - Kg 3G.W. - 6 Potsx CT.
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SEMI SEC400

200A Sun-dried tomatoesin oil - Kg1 G.W. - 12 Pcs. x CT.

POM SEC400 Sun-dried tomatoesin oil - Kg0,5 G.W. - 24 Pcs. x CT.
SEMISEC400 Semi-dry tomatoesin oil Confit - Kg 0,5 G.W. - 24 Pcs. x CT.
200D Semi-dry tomatoesin oil Confit - Kg1 G.W. - 12 Pcs. x CT.

200F Semi-dry cherry tomatoesin oil - BagKg 1,85 N.W. - 6 x CT.

200G Dry tomatoesin fillets- BagKg 1,85 N.W. - 6 x CT.

200 Sun dried tomatoesin strips- BagKg 1,7 N.W. - 6 x CT.

200SE Sun dried tomatoes - BagKg 1,7 N.W. - 6 x CT.
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FETT - Fettuccine gr. 500 - 24 Pcs. x CT.
SPGHS5 - Spaghetti n° 5 gr. 500 - 24 Pcs. x CT.
LING - Linguinegr. 500 - 24 Pcs. x CT.
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ELI - Elicoidali gr. 500 - 12 Pcs. x CT.
FAR - Farfallegr. 500 - 12 Pcs. x CT.
PEEN - Pennegr. 500 - 12 Pcs. x CT.
FUS - Fusilli gr. 500 - 12 Pcs. x CT.
LAS - Lasagnegr. 500 - 12 Pcs. x CT.




STE - Stellinegr. 500 - 20 Pcs. x CT.
LET - Letterinegr. 500 - 20 Pcs. x CT.
ELB - Elbow maccheroni piccoli gr. 500 - 20 Pcs. x CT.




SPGH3 - Spaghetti n° 3 gr. 500 - 24 Pcs. x CT.
SPGHS5 - Spaghetti n° 5 gr. 500 - 24 Pcs. x CT.
LING - Linguinegr. 500 - 24 Pcs. x CT.

FETT - Fettuccinegr. 500 - 15 Pcs. x CT.
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ELI - Elicoidali gr. 500 - 24 Pcs. x CT.
FAR - Farfallegr. 500 - 24 Pcs. x CT.
PEEN - Penne gr. 500 - 24 Pcs. x CT.
FUS - Fusilli gr. 500 - 24 Pcs. x CT.
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GNP - Gnocchi di patate gr. 500 - 12 Pcs. x CT.
GNSP - Gnocchi di spinaci gr. 500 - 12 Pcs. x CT.
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CAR - Riso Carnaroli 1Kgx-12Pcs. x CT.
ARB - Riso Arborio 1 Kgx - 12 Pcs. x CT.
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RIPO Risotto with porcini mushroomsgr. 300 N.W. - 12 Pcs. x CT.
RIFZ Risotto with zucchini blossoms gr. 300 N.W. - 12 Pcs. x CT.
RIAS Risotto with asparagus gr. 300 N.W. - 12 Pcs. x CT.
RICARC Risotto with artichokes gr. 300 N.W. - 12 Pcs. x CT.
RITAR Risotto with truffle gr. 300 N.W. - 12 Pcs. x CT.
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@live oil, a precious food rich in mo-

unsaturated fats (eleic acid), is

e basis of the Mediterranean diet.
In Italy it is consumed an average
@f 12 k@iper capita peryear. Olive oil
ios been produced for @yver 4000
years and is part off our cull,’fure and
radition. The olive;, the Wit from
Which theseil is obi@ined, edible as it
5, IS O preeipus foedlihat Mazza Food
marketsifaiis mosiwidespread varie-
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072B Extravirgin olive oil Lt. 1x6 bottlesx CT.

072 Extravirgin olive il Lt. 1x12 bottlesx CT.

073A Extravirgin olive oil Lt. 0,500 x 12 bottlesx CT.

073B Extravirgin olive oil Lt. 0,250 x 12 bottlesx CT.

072BV Extravirgin olive oil Lt. 1x 12 “Botticelli” bottlesx CT.
073BV Extravirgin olive oil Lt. 0,750 x 12 “Botticelli” bottlesx CT.
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071 Extravirgin oliveoil Lt. 5x4 tinsx CT.
071A Extravirgin oliveoil Lt. 5x2 PET x CT.
072A Extravirgin olive oil Lt. 1x12 bottles PET x CT.
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075 075A

PALM 20 Doublerefined palm oil Lt. 20x1 PET x CT.
074 Olive pomace oil Lt. 5x4 tinsx CT.

074A Olive pomace oil Lt. 5x2 PET x CT.

072C Olive pomace oil Lt. 1x12 bottles PET x CT.

075 Olive pomace ail Lt. 1x12 bottlesx CT.

075A Olive pomace oil Lt.0,250- 12 MarascaBott. x CT.
075M Olive pomace oil Lt. 0,500 x 12 Marasca bottlesx CT.
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OXTB Whitetruffleextravirgin olive oil ChiaraLt. 0,250 - 12 MarascaBott. x CT.
OXTN Black truffleextravirgin olive oil ChiaraLt.0,250- 12 MarascaBoitt. x CT.
OTB Whitetruffleextravirgin olive oil Lt. 0,250 - 12 Marasca Bott. x CT.

AB Hot chili extra virgin olive oil Lt. 0,250 - 12 MarascaBott. x CT.

OT Black truffle extravirgin olive ail Lt. 0,250 - 12 Marasca Bott. x CT.

OB Basil extra virgin olive ail Lt. 0,250- 12 MarascaBott. x CT.

OL Lemon extravirgin olive ail Lt. 0,250 - 12 Marasca Bott. x CT.

OR Rosemary extravirgin olive ail Lt. 0,250 - 12 MarascaBott. x CT.
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OLIVGR400

191/5 - Stoned green 190 - Green 192 - Sliced green  OLI1VGR400 - Pitted green
olives olives olives olivesgrilled in sunflower ail
Kg5 -3Pcs. xCT.can Kg3can-6Pcs.x CT. Kg3can-6Pcs x CT. Gr400can- 24 Pcs. x CT.

191/2 - Stoned green 191 - Stoned green 65-OL1VD720 65-OLIVR720
olives olives Stoned green olives Sliced green olives
Gr400can-24Pcs. x CT. Kg3can-6Pcs. x CT. Gr800G.W.-6Pcs. x CT. Gr800G.W.-6Pcs. x CT.

(52)
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197 - Black Giant 194/5 - Stoned black 195 - Sliced black 193 - Black
pickled Greek olives olives olives olives
Kg5dranweight Kg5GW.-3Pcs xCT. Kg3can-6Pcs xCT. Kg3can-6Pcs xCT.

194-Stoned 194/2-Stoned 67-OLIND720 67-OLIVNR720
black olives black olives Stoned black olives Sliced black olives
Kg3can-6Pcs. x CT. Grd00can24Pcs. xCT. Gr800G.W.-6Pcs. x CT. Gr 800 G.W. - 6 Pcs. x CT.
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370-KA 370-JU
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198 - Pitted natural 197 - Colossal whole black RY/1 - Pitted Riviera olives
Greek Kalamata olives natural olives in extra virgin olive oil
Kg3G.W. PET Kg 8,6 GW. PET Gr 950 G.W. pot
6 Pcs. x CT. 1 Pcs. x CT. 6 Pcs. x CT.

370-KA Pitted Kalamata 370-JU Green pitted 370-SG Green dliced 370-JUP Stuffed green
olives olives olives olives
Gr370-12Pcs. xCT. Gr370-12Pcs. xCT. Gr370-12Pcs. x CT. Gr370- 12 Pcs. x CT.




30-OL 13 Big green olives
“Bella Cerignola”
pot ml 3100 - 4 Pcs. x CT.

30-OL1 Big green olives
“Bella Cerignola”
pot ml 720 - 12 Pcs. x CT.

OLIVONI BELLA CERIGNOLA =
SELLA CERIGNOLA Bi: OUYES

W, L i i e - —— ——

30-OND Natural ~ 30-ONF Black  30-OF Stuffed green 30-OFA Stuffed green
pittedolives olives baked oliveswith pepper oliveswith anchovies
pot ml 300 pot ml 300 pot ml 300 pot ml 300
12 Pcs. x CT. 12 Pcs. x CT. 12 Pcs. x CT. 12 Pcs. x CT.
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128 Artichokes heartswith stems“alla Romana” Kg1G.W. - 12 Pcs. x CT.
128/A Artichokes heartswith stems“alla Romana” Kg3 G.W. -6 Pcs. x CT.
127/1 Artichokes heartsin water 5/7 Kg0,5G.W. - 24 Pcs. x CT.

127 Artichokes heartsin water 30/40 Kg3G.W. - 6 Pcs. x CT.

126 Sliced artichokesin water Kg3G.W. - 6 Pcs. x CT.

125/2 Quartered artichokes in vegetable oil Kg3 G.W. - 6 Pcs. x CT.

125 Artichokes quartered in water Kg3G.W. -6 Pcs. x CT.

125/1 Artichokes quartered in water Kg0,5G.W. - 24 Pcs. x CT.
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129 Whole artichokesin oil Pot Kg 3,1 G.W. - 4 Pcs. x CT.

130 Artichokes with stems“alla Romana” Pot Kg 3,1 G.W. - 4 Pcs. x CT.
131 Half artichokesin oil Pot Kg 3,1 G.W. - 4 Pcs. x CT.

132 Rustic whole artichokesin oil Pot Kg 3,1 G.W. - 4 Pcs. x CT.

132/1 Rustic whole artichokes in oil Pot Gr. 720 G.W. - 12 Pcs. x CT.

133 Flavoured artichokes “alla Giudia” Pot Kg 3,1 G.W. - 4 Pcs. x CT.
134 Artichokesleavesin oil Pot Kg 3,1 G.W. - 4 Pcs. x CT.
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121 Flavoured dliced artichokesKg 1,7 N.W. - 12 Pcs. x CT.

122 Sliced artichokesin sunflower oil Kg1,7N.W. - 12 Pcs. x CT.

123 Quartered artichokesin sunflower oil Kg1,7 N.W. - 12 Pcs. x CT.
124 Flavour ed quartered artichokesKg 1,7 N.W. - 12 Pcs. x CT.
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I’n<:1 ricefte. Ma la novita piu i _
fante | & il fungo porcino secco

. disidratato) (Freeze-Drigd) pronto per

fal quc!lf-nel risofto duranieldiceibd

0) da metiere nel sugo dellaNEsiEns)

minwti prima. 1 g

Nobody like Mazza: Alimenitariroffers
a complete assortment of mushro-
oms and fruffles: from chanterelles to
facks, form champignon fo porcini
mushrooms, ferm the block fo the
white=iruffle. Mazza transferms and

L preserves the preduct  naturally,

always in acecerdance with the
Italian tradition. The most importanis
novelty is the dried porcini mushro-
oms (Freeze-dried), ready to be used
in the risofto or tagliatelle. You can

e dd the product du_r_lﬂg‘_ag,g

of ine risofio or in Ine odsid sauce
fiva rninuies o2fore serving ins cisrl.
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025 Por cini mushrooms* Gran Risparmio” Kg1G.W. - 12 cansx CT.

026 Sauteed porcini mushrooms “alla Valcamonica” Kg1G.W. -12 cansx CT.
026PP M ushrooms “Porcin Pizza” Kg1G.W. -12 cansx CT.

028G Sauteed porcini mushrooms“Gran Fetta” Kg1G.W. - 12 cansx CT.

029 Por cini mushrooms “della Nonna” with cream Kg1 G.W. -12 cansx CT.
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033 Sauteed tacks mushrooms “Nameko” Kg1 G.W. - 12 cansx CT.
035 Sauteed extra quality mushrooms“Misto Bosco” Kg1 G.W. - 12 cansx CT.
036 Sauteed extra quality mushrooms“Misto Bosco” Kg3 G.W. - 6 cansx CT.
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22-425M L

19 Sliced sauteed champignonsin sunflower oil Kg 1,9 G.W. - 6 cansx CT.
053/5 Sliced champignonsin water Kg5G.W. - 3cansx CT.

053/B Sliced champignonsin water Kg 1.650 G.W. - 12 Pcs. x CT.

056 Sliced sauteed champignonsin sunflower oil Kg 1,7 G.W. - 12 Pcs. x CT.
053 Sliced champignonsin water Kg3 G.W. - 6 cansx CT.

22-425M L Sliced champignonsin water Kg0,5 G.W. - 24 cansx CT.

054 Sliced champigonsin vegetable sauce Kg 3 G.W. - 6 cansx CT.
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CTB Mushrooms and white truffle sauce Gr. 500 N.W. - 6 Pcs. x CT.

CTN Porcini mushrooms and black truffle sauce Gr. 500 N.W. - 6 Pcs. x CT.

ST Truffle sauce Gr. 500 N.W. - 6 Pcs. x CT.

ST5 Truffle sauce 5% Gr. 500 N.W. - 6 Pcs. x CT.

ST180 Truffle sauce 5% Gr. 180 N.W. - 12 Pcs. x CT.

ST15 Truffle sauce 15% Gr. 500 N.W. - 6 Pcs. x CT.

TAR Summer truffle Gr. 50 N.W. - 6 Pcs. x CT.

TP Truffle Heart Powder Gr. 50 N.W. - 12 Pcsx CT.

TCP Truffle Cheese with Pepper Gr. 60 N.W. - 12 Pcsx CT.

TPP Truffle-Flavoured Porcini Gr. 60 N.W. - 12 Pcsx CT. (47)
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SALE-TART

MA Acacia honey with black truffle Gr. 100 N.W. - 12 Pcs. x CT.

BTN Condiment butter with summer black truffle Gr. 80 N.W. - 12 Pcs. x CT.
BTB Condiment butter with bianchetto truffle Gr. 80 N.W. - 12 Pcs. x CT.

TNF Black summer truffle slicesin extravirgin olive oil Gr. 30N.W. - 12 Pcs. x CT.
SALE-TART Black trufflesalt Gr. 100 N.W. - 12 Pcs. x CT.
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CRTN Trufflesaucefor chef " Super Pizza" Kg. 1,00 N.W. - 6 Pcs. x CT.
PEEL Black summer truffle peelings Gr. 250 N.W. - 12 cans. x CT.
STB Trufflesauce Kg0,8 N.W. - 6 Pcs. x CT.
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[le Erbe Arematiche e glii Orfaggi di

S Werza Alimentaril sono pregiati pro-

LB
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_‘rﬁfdisl@re#d’ri a freddo (Freeze-Dri-

“ed)ehe maniengono integri i valori
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NNEEIREHORESN piena soddisfa:
deflemarande e piccola ristora-

Zione'moderna.
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Aromatic Herbs and! Vegetables of
Mazza Alimentari are.selected'colds
dehydrated products (Freeze-Dried)
fhat keep the nutritional_values
intact and enhance theirorganolep-
fic properties.

In a finy corner of the kifchenyare
concentrated all the flavors and
aromas of the garden, with full safi-
sfaction of the large and the small
modern catering.

The product is of instant use.

Just sprinkle it on any liquid or wet
preparation or regenerate it in water
for 2 minutes.




Garlic Oregano
120 gr equivalent to 480 gr 40 gr equivalent to 380 gr
fresn- 6 Pcs. x CT. fresn- 6 Pcs. x CT.

Shallot Chives Green Pepper
65 gr equivalent to 430 gr 30 gr equivalent to 380 gr 100 gr equivalent to 500 gr
fresh- 6 Pcs. x CT. fresh- 6 Pcs. x CT. fresh- 6 Pcs. x CT.




Pardley Rosemary
25 gr equivalent to 250 gr 100 gr equivalent to 400 gr
fresh - 6 Pcs. x CT. fresh - 6 Pcs. x CT.

Basl Onion Marjoram
40 gr equivalent to 400 gr 60 gr equivalent to 800 gr 40 gr equivalent to 400 gr
fresh- 6 Pcs. x CT. fresh- 6 Pcs. x CT. fresh- 6 Pcs. x CT.

(5)



GLI ORTAGGI E LE ERBE AROMATICHE
VEGETABLES AND AROMATIC HERBS

DI MAZZA ALIMENTARI SONO UN PREGIATO PRODOTTO DISIDRATATO DI USO ISTANTANEO.

ESSE CONSERVANO ED ESALTANO TUTTE LE PROPRIETA NUTRITIVE E GUSTATIVE DEL PRODOTTO FRESCO.
OF MAZZA ALIMENTARI ARE A HIGH-QUALITY DEHYDRATED PRODUCT OF INSTANT USE.
THEY PRESERVE AND ENHANCE ALL THE NUTRITIONAL AND TASTE PROPERTIES OF THE FRESH PRODUCT.

SI CONSERVANO A TEMPERATURA AMBIENTE PER 2 ANNI. NON METTERLE MAI IN FRIGORIFERO.
THEY ARE PRESERVED AT ROOM TEMPERATURE FOR 2 YEARS. NEVER STORE THEM IN THE REFRIGERATOR.

Limpiego degli ortaggi e delle erbe aromatiche:
The use of vegetables and aromatic herbs:

ORIGANO E MAGGIORANA: tanto l'origano che la maggiorana sono
indispensabili per condire una buona pizza. Ottime sulla mozzarella,
nelle zuppe, nellinsalata verde, nell'insalata di pomodoro, su carne e

pesce. OREGANO AND MARJORAM: both the oregano and the marjoram are
essential for seasoning a good pizza. Excellent on the mozzarella, for soups, with green
salads, in the tomato salad, on meat and fish.

ROSMARINO: mantiene e sprigiona I'aroma anche nelle cotture
prolungate. Superbo nelle patate arrosto e nelle carni al forno. Con-

disce a meraviglia pane focacce e formaggi. ROSEMARY: maintains and
releases the aroma even in longer cooking. Superb in roasted potatoes and baked
meats. It seasons wonderfully the focaccia, the bread and the cheese.

AGLIO: I'aglio di Mazza Erbe causa in modo ridotto I'alito cattivo,
salvaguardando le capacita aromatiche necessarie nel pesto, nella

bagna cauda, negli spaghetti aglio olio e peperoncino. GARLIC: Mazza
garlic reduces the bad breath, preserves the aromatic quality of pesto, and it’s perfect
for preparing a great “Spaghetti aglio, olio e peperoncino’.

PREZZEMOLO: é l'erba aromatica piu usata in cucina. Va su tutti i

piatti: verdure, carni, pesci, uova, funghi, formaggi. E' fondamentale

nella salsa verde. PARSLEY: it is the most used aromatic herb in the Italian
kitchen. It's fantastic on all dishes: vegetables, meats, fish, eggs, mushrooms and
cheeses. Essential for the green sauce.

BASILICO: e la pianta aromatica piu utilizzata. Indispensabile per
produrre il pesto alla genovese. Straordinario nel pomodoro, nelle

salse e nei sughi. BASIL: the most used aromatic plant. Indispensable for prepa-
ring the Green Pesto Genovese. Extraordinary with tomato, creams and sauces.

PEPE VERDE: Indispensabili nel filetto. Straordonario schiacciato

sulla mozzarella. GREEN PEPPER: indispensable on meat (filet). Extraordonary
on the mozzarella.
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068 Tuna in olive oil Gr 80 net weight - 96 Pcs. x CT.

066B Tunain oliveoil Kg 1,73 net weight - 6 Pcs. x CT.

066 Tunain olive oil “Yeéellowfin” Kg 1,73 net weight - 6 Pcs. x CT.
065 Tunain olive oil “Yellowfin” Kg 0,523 net weight - 24 Pcs. x CT.
066A Tuna in olive oil Gr 800 net weight - 12 Pcs. x CT.
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068A Tuna in sunflower oil Gr 80 net weight - 96 Pcs. x CT.
065A Tunain sunflower oil Kg 0,523 net weight - 24 Pcs. x CT.
067 Tunain sunflower oil Kg 1,73 net weight - 6 Pcs. x CT.
064 Tuna in sunflower oil Kg1bag- 16 Pcs. x CT.
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88-TRIS

87-TRIS Tunain sunflower oil tris“ Chiara” Gr 80x3 G.W. - 32 Pcs. x CT.
87-BIS Tunain sunflower oil “Chiara” Gr 160x2 G.W. - 24 Pcs. x CT.
88-TRIS Tunain oliveoil tris“Chiara” Gr 80x3 G.W. - 32 Pcs. x CT.
88-BIS Tunain olive oil “Chiara” Gr 160x2 G.W. - 24 Pcs. x CT.




Anehevios

- 076/1.7

078/0.16
078/0.08

TAT180

076 Anchoviesfilletsin sunflower oil - Jar Kg 1,6 N.W. - 6 Pcs. x CT.

076/1.7 Anchoviesfilletsin piecesin sunflower oil - Jar Kg 1,7 N.W. - 6 Pcs. x CT.
076/0.7 Anchoviesfilletsin sunflower oil - Jar Gr. 720 N.W. - 6 Pcs. x CT.

094 Sea salad in water - Bucket Kg 3 drained weight.

077 Anchoviesfilletsin sunflower oil - Box Gr 600 N.W. - 12 Pcs. x CT.

078 Anchoviesfilletsin sunflower oil - Gr 350 N.W. - 12 Pcs. x CT.

078/0.16 Anchoviesfilletsin sunflower oil - Gr 160 N.W. - 12 Pcs. x CT.
078/0.08 Anchoviesfilletsin sunflower oil - Gr 80 N.W. - 12 Pcs. x CT.

TAT 180 Cuttlefish ink - Jar Gr 180 N.W. - 12 Pcs. x CT.

TAT501 Cuttlefish ink - Jar Gr 500 N.W. - 12 Pcs. x CT.
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080A Beans “Borlotti” Kg0,5G.W. - 24 Pcs. x CT.
081A White beans*“ Spagna” Kg 0,5 G.W. - 24 Pcs. x CT.

082A Beans*“ Cannellini” Kg0,5 G.W. - 24 Pcs. x CT.
083A Beans*“Red Kidney” Kg0,5G.W. - 24 Pcs. x CT.
084A Chick peasKg0,5 G.W. - 24 Pcs. x CT.

085A Baked beansKg 0,5 G.W. - 24 Pcs. x CT.

086A Black beansKg0,5 G.W. - 24 Pcs. x CT.

087A LentilsKg05G.W. - 24 Pcs. x CT,

088A Green peasKg0,5 G.W. - 24 Pcs. x CT.
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FAaGloLl CECI BAKED BEANS
RED KIDNEY LESSATI iN TOMATO BALCE
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080 Beans “ Borlotti” Kg3G.W.-6Pcs. x CT.
081 White beans “ Spagna” Kg3G.W. - 6 Pcs. x CT.
082 Beans “ Cannellini”Kg 3 G.W. - 6 Pcs. x CT.
083 Beans “ Red Kidney” Kg 3 G.W. - 6 Pcs. x CT.
084 Chick peasKg 3 G.W. - 6 Pcs. x CT.

084

085 Baked beansKg 3 G.W. - 6 Pcs. x CT.
086 Black beansKg3 G.W. - 6 Pcs. x CT.
087 LentilsKg3G.W.-6Pcs. x CT.

088 Green peasKg3 G.W. -6 Pcs. x CT.
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Tanto antico quanto magico e lfimpi-
ego dell’aceto, di lui gia i remani

facevano un largo uso aggiungen-:

dolo all'acqua per farne una bevan-
da rinfrescante e salutare chiamata
POSCA. Se ne ha notizia solo nel 1046,
quando Enrico |l di Sassonia, sceso in
ltalia per farsi incoronare imperato-
re, chiese al conte Bonifacio lll di Ca-
nossa “di quell’aceto tanto lodato”.
Da Canossa il conte invio al suo
imperatore in dono il pregiato aceto
in una botticella d'argento.

1046

dacetum
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The use of vinegar is so ancient and
magical that the Romans were used
fo add it te the water for making a
refreshing and healthy drink, called
POSCA. The first news concerning
balsamic vinegar dates to 1046,
when Henry lll of Saxony, who had
come fo Ilfaly to be crowned empe-
ref, asked Count Bonifacio lll of Ca-
noessa ‘about that much praised vine-
gar:. Ffrom Canossa, the count sent his
prized vinegar in a silver casket to his
EMPEror.
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046 Balsamic vinegar of Modena Lt 0,5 x 12 bottles“Marasca’.
051C Balsamic vinegar of Modena Lt 0,250 x 12 bottles “Marasca’.

049B Balsamic vinegar of Modena 4 stars Lt 0,250 x 12 bottles.
049 Balsamic vinegar of Modena Lt 0,5 X 12 bottles“Round”.
043 Balsamic vinegar of Modena Lt 5 x 2 packages.
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050D Whitewine vinegar Lt 1x 12 bottles.

050C White vinegar condiment Lt 0,250 x 12 bottles“Marasca’.
050B White vinegar squeeze Lt 0,4 x 12 bottles.

049A Balsamic vinegar squeeze Lt 0,4 x 12 hottles.

052C Red winevinegar Lt 0,250 x 12 bottles “Marasca’.

052D Red winevinegar Lt 1x 12 bottles.

05AP Applevinegar Lt 1 x 12 bottles.




050A 051A

050A White condiment spray Lt 0,250 x 12 bottles.
051A Balsamic vinegar spray Lt 0,250 x 12 bottles.
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“VEGETABLE

Mazza conserva al naturale, sott'olio
e sott'aceto le migliori qualita di
capperi, asparagi, peperoni e cipol-
line nelle piu svariate confezioni.
Sono conservati secondo le preziose
ricette dell’affermata tradizione
mediterranea.
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Mazza preserves naturally, in eil'and
vinegar the best qualities of capers,
asparagus, peppers and onions in
various packages. They are preser-
ved accordingly to the precious reci-
pes of the established Mediterrane-
an fradition.



040/2 Char-grilled onionsin sunflower oil Kg1G.W. - 12 Pcs. x CT.
040 Borettane onionsin balsamic vinegar of Modena Kg 1 G.W. - 12 Pcs. x CT.
040/G Borettane onionsin balsamic vinegar of Modena Kg 1 G.W. - 12 Pcs. x CT.
040A Borettane onionsin balsamic vinegar of Modena Kg 3 G.W. - 6 Pcs. x CT.
041 Sweet 'n' sour Borettane onionsKg 3 G.W. - 6 Pcs. x CT.

@ 042 Borettane onions sliced in water Kg 3 G.W. - 6 Pcs. x CT.
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002 Green asparagusin water Kg0,5G.W. - 24 Pcs. x CT.

003 White asparagus in water Kg0,5G.W. - 24 Pcs. x CT.

044 Sliced red and yellow bitter-sweet peppersKg5 G.W. - 3 Pcs. x CT.
045 Red and yellow bitter-sweet peppersKg3G.W. - 6 Pcs. x CT.

046 Sweet red peppersKg 0,5 G.W. - 24 Pcs. x CT.

046/3 Sweet roasted red peppersin water Kg3G.W. - 6 Pcs. x CT.



ANTIPASTO MISTO
DI VERDURE

INSALATINA
DI VERDURE

038 Mixed vegetablesin water Kg5G.W. - 3Pcs. x CT.

047 Legumes mix in water Kg3G.W. - 6 Pcs. x CT.

048 Mix vegetables salad in water Kg3G.W. - 6 Pcs. x CT.
206 Zingara mix in sunflower oil Kg3 G.W. - 6 Pcs. x CT.
206/1 Zingara mix in sunflower oil - BagKg1,7 GW. -6 x CT.
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044A Pepper filletsin sunflower ail
202 Mix starter in sunflower oil
043 Friarieli

pot Gr 900 - 6 potsx CT

pot Kg 3,1 -4 potsx CT
044 Green peppercornsKglGW

pot Kg 3,1 - 4 potsx CT
JA-3 Sliced Jalapefio peppers A10Kg 3,4 G.W

12 Pcs. x CT

.-6Pcs. x CT.
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021 Caper fruitsin vinegar - pot Kg 1,7 - 6 potsx CT.
024 Caper fruitsin vinegar - pot ml 720 - 12 potsx CT.
020 Capersin vinegar - pot Kg 1,7 - 6 potsx CT.

023 Capersin salt - PET Kg 1- 6 potsx CT.

025 Capersin vinegar - pot ml 720 - 12 potsx CT.

026 Capersin vinegar - pot Gr 300 - 12 potsx CT.

027 Capersin vinegar - PET Kg 1,050 - 6 pots x CT.
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050 Peppersgrilled flapsin sunflower oil Kg2 G.W. - 6 Pcs. x CT.

051 Sliced grilled auberginein sunflower oil Kg2 G.W. - 6 Pcs. x CT.

052 Sliced grilled zucchini in sunflower oil Kg2 G.W. -6 Pcs. x CT.

24-CHB800 Grilled Champignon mushroomsin sunflower oil Kg1 G.W. - 12 Pcs. x CT.
040/2 Char-grilled onionsin sunflower oil Kg1G.W. - 12 Pcs. x CT. ®




207 Green olives“Bella di Cerignola” - ml 314 - 12 Pcs. x CT.

208 Sliced red hot chili peppersin sunflower oil - ml 314 - 12 Pcs. x CT.
209 Capersberriesin vinegar - ml 314 - 12 Pcs. x CT.

210 Littleonionsin vinegar - ml 314 - 12 Pcs. x CT

212 Sun dried tomatoesin oil - ml 314 - 12 Pcs. x CT.

213 Mixed mushrooms - ml 314 - 12 Pcs. x CT.

214 Pholiota (Chiodini Nameko) flavoured - ml 314 - 12 Pcs. x CT.

215 Artichokes quartersin oil - ml 314 - 12 Pcs. x CT.

216 Gherkinsin vinegar - ml 314 - 12 Pcs. x CT.

217 Whole artichokesin water - ml 314 - 12 Pcs. x CT.
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Le creme di Mazza Chef sono la Mazza Chef's creams are the JC S i‘
magia della cucina italiana. of the Italian cuisine. @

Impiegate nella pasta, nei risotti, Used in pos risofto, pizza, sond i-

sulla pizza, nei panini e in altre pre- ches and . of yéporoho fhe?

parazioni danno un tocco ai vostri give a_teuch reativi y,.Jza yOou

piatti di grande creativita. dishes. -
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ZUCCHINE

65-PRONTO Pronto Mazza Kg 0,8 G.W. - 12 Pcs. x CT.
CRZH Zucchini cream Kg0,8 G.W. - 12 Pcs. x CT.

CRR Chicory cream Kg0,8 G.W. - 12 Pcs. x CT.

CRA Artichokes cream Kg0,4 G.W. - 24 Pcs. x CT.
CR-4" Four Cheeses' cream Kg 0,4 G.W. - 24 Pcs. x CT.
CRZ Pumpkin cream Kg 0,4 G.W. - 24 Pcs. x CT.
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CRE-POR CRE-RAD CP1

CRIMA, D] SCAMT
PR M

CRE-SCAMPI CRE-NOCI CRE-PEP

CRE-POR Porcini cream Gr. 520 N.W. - 6 Pcs. x CT.

CRE-POR1 Porcini cream Gr. 180 N.W. - 12 Pcs. x CT.
CRE-RAD Chicory cream Gr. 520 N.W. - 6 Pcs. x CT.

CP1 Pistachio cream Gr. 520 N.W. - 6 Pcs. x CT.

CRE-CA Artichokescream Gr. 520 N.W. - 6 Pcs. x CT.
CRE-SCAMPI Norway lobster cream Gr. 520 N.W. - 6 Pcs. x CT.
CRE-NOCI Walnut cream Gr. 520 N.W. - 6 Pcs. x CT.

CRE-PEP Pepperscream Gr. 540 N.W. - 6 Pcs. x CT.
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HAZ-1 Hazelnut cream Gr. 200 N.W. - 12 Pcs. x CT.
COC-2 Coconut cream Gr. 200 N.W. - 12 Pcs. x CT.

PIS-3 Pistachio cream Gr. 200 N.W. - 12 Pcs. x CT.
COF-4 Coffee cream Gr. 200 N.W. - 12 Pcs. x CT.
CAP-5 Cappuccino cream Gr. 200 N.W. - 12 Pcs. x CT.
LEM-6 Lemon cream Gr. 200 N.W. - 12 Pcs. x CT.
ORA-7 Orange cream Gr. 200 N.W. - 12 Pcs. x CT.

gﬂsm::c:-lru

-Il"li_ﬁ

'ERI'-_MA AL l ..ﬁ,
CRANEE r‘ﬁ'F'.ﬂ.H




: " o g - AR,

CAP-35 Cappuccino cream - 3 Kg LEM-36 Lemon cream - 3Kg

ORA-37 Orange cream - 3Kg SPI1S-38 Salty Pistachiocream - 3Kg  CHO-39 Chocolate cream - 3K(g
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6PESTO 6-P.R.212

6-PEST Green pesto genovese ml 720 - 12 Pcs. x CT.
6PEST O Green pesto genovese ml 212 - 12 Pcs. x CT.
9PESTYV Green pesto genovese PET ml 900 - 6 Pcs. x CT.
6-P.R.212 Red pesto genovese ml 212 - 12 Pcs. x CT.
6-P.R.900 Red pesto genovese PET ml 900 - 6 Pcs. x CT.
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MA-3 Sweet corn in grainsKg25G.W. -6 Pcs. x CT.

M A-400 Sweet corn in grainsKg 0,5 G.W. - 24 Pcs. x CT.

42-M AC Fruit cocktail in light syrup Kg3G.W. - 6 Pcs. x CT.
199/1 Peachesin light syrup cut in half Kg 1 G.W. - 12 Pcs. x CT.
199 Peachesin light syrup cut in half Kg3G.W. - 6 Pcs. x CT.

200 Pineapple chunksin light syrup A10 Kg 3,4 G.W. - 6 Pcs. x CT.
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BLUMA Blue Coffee Mazza Kg 1- 10 Pcs. x CT.
ROMA Red Coffee Mazza " First Quality" Kg1-10Pcs. x CT.
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FARMNA DN GRAMNG TENERD TIPO Bt LSS0
SOFT WHEAT FLOURTYPE "007 FOR PIZZA /' WW350

FARINA MAZZA Flour Kg25N.W. - 1 Pcs. x CT.
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