Tomatoes ¢ Peppers ¢ Artichokes * Onions * Bruschetta and more!

ARTICHOKES

=/ s § Sevillo Fire Roasted Artichoke Hearts 8 Ib. | V12110

The finest artichoke hearts are dipped in balsamic
vinegar, fire roasted and marinated in oil with garlic

6 weeks. Approx. 80-100 hearts in each pail. All Natural, no
preservatives, gluten free, GMO free and trans-fat free.

Artichokes with Stems 6/2.6 kg | CG2205

cooked. Vinegar and garlic free— these artichokes are
packed in water, sunflower and extra virgin olive oil and
herbs. They are green and incredibly tender with no
woody stems.

Yellow Roasted Mancini Peppers 12/ 48 oz. | CG2057

S Mancini Roasted Yellow Strips Peppers are Mancini's

£ ' signature product. They're selected from the finest sweet
3 Sl S peppers, fire roasted to perfection and packaged to lock
S=——=" in flavor and freshness. Perk up your favorite sandwiches,

appetizers, salads, omelets, and entrees! Packed with vinegar, no
chemical preservatives and Kosher.

Peppadew Sweet Picante Peppers, 6.5 Ib. | CG6019

Resembling cherry tomatoes, Peppadew presents a

sweet and spicy flavor that is sure to surprise. These
zesty peppers are bursting with flavor inside its

crunchy cherry red skin. Their versatility is prized in kitchens& used in

many ways: stuffed w/ cheese, tossed in salads, on sandwiches, as a
pizza topping & in sauces/ dressings.

rd

and herbs. Store frozen for 12 months, or chilled for

Picked at the peak of the season, hand peeled and simply

Cipolline Onions w/ Balsamic, Italy, Menu

Piedmont’s famous Cipolline Onionsare a true Italian culinary masterpiece. GMO-Free, the onions vary in size from

1 to 2 inches. Immersed in authentic certified Balsamic Vinegar from Modena, there are no artificial ingredients or
colorants, just pure natural flavor.

Artichokes, Fruito De Italia 2/4.41b. | CG2200
Prepared in the traditional Roman fashion, each
artichoke is trimmed from the heart down, leaving
the stem attached. Their subtle flavor is enhanced
with slightly smoky notes from slow roasting over hot coals.
Marinated in fine oils & Italian herbs, each plump artichoke is

harvested during the peak season.

Cafona Artichoke Hearts, 3.1 L | BS5320

- Fresh artichokes are exclusively handmade using

% \S"‘ traditional methods and adding aromatic herbs
@% like pennyroyal (a local mint of roman

countryside). All this manages to keep and bring

out more than ever the unique taste of the Roman artichoke.
They are suitable to complement any meal on any occasion.

- Red Roasted Mancini Peppers 12/ 48 oz. | CG2057
[ Mancini Roasted Red Peppers are selected from the
§ / =L finest sweet peppers, fire roasted to perfection and
%mEBE;ETPP‘Em% packaged to lock in flavor and freshness. Perk up your
~— favorite sandwiches, appetizers, salads, omelets, and
entrees! Packed with vinegar, no chemical

preservatives and Kosher.

\ ANd@/

Sweety Mini Drop Peppers 6.6 Ib. | CG6017
This new versatile pepper is a colorful, unique
topping for salads, pizzas and pastas. Originating
from the Amazon forest, its sweet flavor and
crunchy bite is deal to toss with vegetables to
create a flavorful dish, or add to your appetizer dish! It’s tiny size
is versatile and adds value to a variety of dishes or baked goods.
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Tomatoes ¢ Peppers ¢ Artichokes * Onions * Bruschetta and more!
TOMATOES

Sevillo Roasted Red Tomatoes, 8 Ib. | V12120
Vine-ripened tomatoes are hand-picked and
roasted up to 12 hours to bring out the sweet

tomato flavor. They are then tossed with chopped

garlic and herbs, and marinated in oil to preserve freshness. Store
frozen for 12 months, or chilled for 6 weeks. Approx 450 wedges.

Sevillo Roasted Yellow Tomatoes, 8 |b. | V12125
With a slightly less acidic taste and beautiful color
to add to your presentation, yellow tomatoes are
hand-picked and roasted up to 12 hours to bring out
the sweet flavor. They are then tossed with chopped garlic and
herbs and marinated in oil to preserve freshness. Store frozen for
12 months, or chilled for 6 weeks. Approx 450 wedges.

Soleggiati Tomatoes, Partially Dried 29 oz. | CG2230 &
Translating from lItalian as “filled with sunlight”,
Soleggiati are handpicked Apulian tomatoes that are
carefully sliced into wedges and partially sun-dried.
Sweet and juicy, Soleggiati are packed in the traditional Southern
Italian blend of garlic- and oregano-infused olive oil. These juicy and
delicious tomatoes are the perfect addition to any Mediterranean
dish, from meat to fish, panini, sandwiches or pizzas.

Sun Kissed Cherry Tomatoes, BS2300—- 190 gr. /
BS2301—1 kg.

These cherry tomatoes are lightly and slowly dried
by the sun to preserve all their aromas and to
develop exceptional fruity notes. Prepared with an excellent olive
oil from the olive mill De Carlo and carefully selected spices, these

tomatoes have a texture somewhere between fresh picked
tomatoes and sun dried tomatoes. Serve as a tapas dish, in salads,
with meats, on pizzas or with Italian cheeses.

San Marzano Tomatoes, Primio D’oro, Italy 3kg | €G2232
Add a touch of authenticity to your next pasta dish with our San
Marzano peeled tomatoes. A product of Italy, these certified
authentic tomatoes are produces to ensure superior quality. These
are great for pasta sauce, or chopped up to add dimension to
any meal.

MIKED VEGETABLES/ SAUGES

Pomodorina Sauce, Italy, Menu 6/29 oz. | CG2220
This famous sauce is produced in Italy only once a year
during the peak of the season in August. This fresh harvest
Pomodorina is unique from American style Marinara’s.

Sevillo Mediterranean Bruschetta | V12115

A flavorful, all natural tapenade of slow roasted red tomatoes, grilled

artichoke hearts, kalamata, green and black olives, roasted red

peppers, garlic and herbs. Great for appetizers and tapas, as a

sandwich spread, in pasta sauces and on pizzas. All Natural, no
preservatives, gluten free, GMO free and trans-fat free.

Arrabiatta Sauce, Menu 6/29 oz. | €CG2225
Crafted in small batches during Italy’s tomato harvest
using only fresh vine ripened tomatoes, Arrabiata is a
3 slightly spicy sauce. Blended with olive oil, herbs and red

This is made within two hours of the tomatoes picked, i chili peppers to add a spicy kick, this old world favorite is
then hand crafted and cooked in small batch kettles made with a perfect addition or ingredient to any pasta dish, seafood stew,
celery, carrots, onions, fresh basil and non-Roma tomatoes. polenta, meat, seafood or vegetarian dish.

Mixed Grill Menu 8.8 Ib. | CG2215
Freshly harvested zucchini, eggplant, red and yellow peppers are grilled to perfection in this remarkable vegetable
combination. The open-flame grilling retains the color and crunch of each vegetable while imparting a savory and smoky
flavor. Vinegar-free, these peppers are preserved in a scant amount of sunflower oil and mild herbs, which allows full
flavor and color retention and no loss of weight due to draining. Combine Mix Grill with capers and olives and pair with
grilled swordfish or tuna, or toss with Pomodorina for a grilled vegetable sauce.




