
Biscotti  The baking of biscotti goes back to the 14th 
century, so there was no question La Panciata wouldn’t honor 
the care, passion, and love that goes into creating biscotti in the 
traditional fashion, aka, “the right way.” The result is a piece of 
Tuscan heaven that stays crispy, even when you dunk it. 

Cookies  We make our cookies with simple ingredients of 
the highest quality. Not only do high-quality ingredients taste 
great, they create hearty cookies, too: ours weigh in at about two 
ounces each. Now that’s a serious cookie, just the way our family 
likes them.  
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Biscotti di Prato  

	 UPC Code:	6-35156-01148-0  
	 Item #:	1148 
	

Orange Walnut  
Biscotti 

	 UPC Code:	6-35156-01149-7 
	 Item #:	1149
	

Chocolate Hazelnut 
Biscotti 

	 UPC Code:	6-35156-01150-3 
	 Item #:	1150
	

Apricot Hazelnut 
Biscotti 

	 UPC Code:	6-35156-01151-0 
	 Item #:	1151

Chocolate Chunk 
Cookies  

	 UPC Code:	6-35156-01172-5  
	 Item #:	1172 
	

Peanut Butter  
Cookies 

	 UPC Code:	6-35156-01173-3 
	 Item #:	1173
	

Oatmeal Raisin  
Cookies 

	 UPC Code:	6-35156-01174-9 
	 Item #:	1174
	

Chocolate Chocolate 
Chunk Cookies 

	 UPC Code:	6-35156-01175-6 
	 Item #:	1175

WHOLESALE PRICELIST

All Biscotti sold in 8 oz. bags, sold 6 per case 
Price: $35.70/case ($5.95 per unit)   
Shelf Life: 6 months from Manufacturer Date

All Cookies sold in 12 oz. bags, sold 6 per case 
Price: $32.70/case ($5.45 per unit)   
Shelf Life: 4 weeks from Manufacturer Date



Stuffing  When you have great bread, you have  
great stuffing. we use a variety of our La Panciata breads,  
cut into various sized pieces to give you a stuffing with a  
texture and flavor worthy of an Italian dinner table.

Breadcrumbs  Our bread crumbs vary in size, and 
carry some serious weight. In recipes, they stick better to meats 
and fish, love the heat from baking and frying, and create a 
thick ctust that crunches with every bite.

Croutons  Great croutons start from great bread, and we 
use three traditional breads specifically for our croutons. This 
gives our croutons an array of flaavors and textures with every 
bite, and guaranteed crunch, even with the heaviest of dressings. 
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Traditional Sage 
Stuffing  

	 UPC Code:	6-35156-01159-6  
	 Item #:	1159
	

Rosemary & Garlic 
Stuffing  

	 UPC Code:	6-35156-01160-2 
	 Item #:	1160

Traditional Unseasoned  
Bread Crumbs  

	 UPC Code:	6-35156-01181-7  
	 Item #:	1181 
	

Organic Whole Wheat  
Bread Crumbs 

	 UPC Code:	6-35156-01197-8 
	 Item #:	1197

Toasted Garlic 
Croutons 

	 UPC Code:	6-35156-01183-1 
	 Item #:	1183 

WHOLESALE PRICELIST

Price: $21.00/case ($3.50 per unit)   

Price: $23.10/case ($3.85 per unit)  
All Stuffing sold in 10 oz. bags, sold 6 per case 
Price: $21.00/case ($3.50 per unit)   
Shelf Life: 6 months from Manufacturer Date

All Croutons sold in 7 oz. bags, sold 12 per case 
Price: $22.50/case ($3.75 per unit)   
Shelf Life: 3 months from Manufacturer Date

All Bread Crumbs sold in 22 oz. bags, sold 6 per case
Shelf Life: 6 months from Manufacturer Date


