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TOCCO D'ORO

ITALIAN RECIPES

TOCCO D’ORO is located in Grumello

del Monte, Bergamo, Northern Italy.

The company is a family owned business
established more than forty years ago from

the Vedovati family that have a long experience
in high end food industry.

TOCCO D’ORO bring to the table the tastiest
recipes of the Italian traditions.

'I IFS Risalto Food srl
e is certified IFS Food

Food



We select high quality ingredients following all food safety standards.
We have introduced an innovative IQF (Individually Quick frozen)
technology that preserves organoleptic elements. The uniform heating
in the microwave or in the pan guarantee best texture and tasty flavour,

such as an home-made meal.

HIGH QUALITY
ITALIAN WINE

Our risotto is deglazed in
in high quality wine

CARNAROLI
RICE

Traditionally used in ltalian
high-end cuisine for its ability
to combine with all other
ingredients

HIGH QUALITY

INGREDIENTS

ITALIAN
CHEESE

In our products we use
premium quality Parmigiano
Reggiano cheese and many

other regional Italian cheeses

TUSCAN WHOLEGRAIN
SPELT

Known for being a great
source of fiber, protein
and mineral salts and has
low glycemic index

Consumer’s health and wellness
are important for us: our

target is to create good food
with fascinating nutritional
characteristics.

100% ITALIAN
BUTTER

To the wave with
100% lItalian butter

ITALIAN EXTRA
VIRGIN OLIVE OIL

We only use ltalian extra virgin
olive oil for its nutritional
values and quality

BORLOTTI AND
CANNELLINI BEANS

For our soups we use borlotti
and cannellini beans which
have high nutritional value

Tradition and innovations are
mixed in our products keeping
the goodness of tradition.

We care about the safety

of our products.



TOCCO D'ORO

ITALIAN RECIPES

Our Risotto is prepared according to the best
traditional Italian recipes in order to give TOCCO
D’ORO Risotto a unique taste and creaminess.

Our risotto is prepared according to the best Italian
traditional recipes:

e we toast Italian Carnaroli rice

* we cook with Vegetable broth

e we finish with butter and high quality cheeses

The ingredients combine perfectly together giving
an unique taste. Prepared in this way, our risotto have
an unique taste and creaminess.

COOKING INSTRUCTIONS

MICROWAVE: 800 W FOR 4 MINUTES

Pierce the bag along the back seal and place it, still
frozen, in the microwave with the pierced side facing
upwards for 4 minutes at 800 W. WARNING: after 4
minutes the product will be very hot, remember to
touch only the top end of the bag. Pour the contents
onto a plate and stir gently to make the product even
in consistency.

FRYING PAN: 5/6 MINUTES
Pour the contents of the bag, while still frozen, into
a non-stick frying pan and heat for 5/6 minutes over
medium heat, adding a spoonful of water or, even
better, broth if needed, while stirring the product.
Pour the contents onto a plate and stir gently to make
the product even in consistency.



GRAN RISOTTO
PORCINI MUSHROOMS

TOCCOD D'OROD

RICETTE ITALIAKE
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GRAN RISOTTO

HMANTECATD ALL'ONDA

I}
.f:_ﬁmirrlf parcini
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weight 270 gr | single portion | 6 cases per carton | COD. 003

o U b e F ITALIAN CARNAROLI | ITALIAN SIMMERED
= s RICE 100% BUTTER ITALIAN WINE
- .

GRAN RISOTTO
SAFFRON

TOGCCO D'ORO

BICOTTL 1TALIANE
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GRAN RISOTTO

MANTECATO ALL'ONDA

allo Zei,ﬁ':"ﬂﬂﬂ
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weight 270 gr | single portion | 6 cases per carton | COD. 001

WITH AUTHORIZATION

L e el LD, ITALIAN CARNoAROLI BY PARMIGIANO REGGIANO ITALIAN SIMMERED
RICE 100% BUTTER ITALIAN WINE
[ - CHEESE CONSORZIO

= GRAN RISOTTO
& ! PARMIGIANA

TOCCO D'ORO b

RICETTE ITALIANE 1

GRAN RISOTTO

MANTECATO ALL'ONDS - 5
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weight 270 gr | single portion | 6 cases per carton | COD. 002

I e
dl{d‘ ﬁ;:i‘r’.l‘.'.‘]ﬂ.'ﬂ.ﬂﬂ
f

i oo o e ITALIAN CARNAROLI
RICE 100%

WITH AUTHORIZATION
BY PARMIGIANO REGGIANO
CHEESE CONSORZIO

ITALIAN
BUTTER

SIMMERED
ITALIAN WINE




GRAN RISOTTO
with BAGOSS CHEESE in cream

of ASPARAGUS

N

TOCCO D'ORO

RICETTE rTaALIARE

)t

GRAN RISOTTO

HAHTECATO ALL MDA
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weight 270 gr | single portion | 6 cases per carton | COD. 008

i e = wi L bl ITALIAN CARNAROLI CHEESE “BAGOSS”
RICE 100% FROM BAGOLINO
“BRESCIA VALLEY”

ITALIAN
BUTTER

SIMMERED IN
WHITE WINE

GRAN RISOTTO
PUMPKIN

TOCCO D'ORO

RICETTE ITALIAKE

GRAN RISOTTO

HMANTECATO ALLCFHDM

alla zueca
s =2 weight 270 gr | single portion | 6 cases per carton | COD. 014
B O O A ITALIAN CARNAROLI ITALIAN ITALIAN | SIMMERED IN
RICE 100% PUMPKIN BUTTER | WHITE WINE
| [ |




GRAN RISOTTO
TALEGGIO DOP CHEESE
with PORK SAUSAGE

@

TOCCO D'ORO

RICETTE ITALIANE

GRAN RISOTTO

MANTECATO ALL'ONDA

({ eLuTEN )
\FREE ||
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con_fonduta di
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talegglo dop™ ¢ salsiccia

o | s | e | . . .
Bl weight 270 gr | single portion | 6 cases per carton | COD. 010
i Ous. A, & ITALIAN CARNAROLI | ITALIAN SIMMERED IN | TALEGGIO CHEESE CONSORTIUM
Fac RICE 100% BUTTER ROSE WINE Authorization CTT N°9A/2018
- .

GRAN RISOTTO
SEAFOOD STEW

TOCCO D'ORO

MICETTE ITALIAME

GRAN RISOTTO

MANTECATO ALL'OMDA

FRA?\:‘C‘;:CTORTX
MAVIORANO
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':'-T.* [z 3 weight 300 gr | single portion | 6 cases per carton | COD. 025
@__ kAt L ITALIAN CARNAROLI | ITALIAN
= s P a2 RICE 100% BUTTER
- =

GRAN RISOTTO
MOUNTAIN STYLE

TOCCO D'OROD

RICETTE ITALIAKE

T

GRAN RISOTTO

HANTECATD ALLTNDNA

di Montagna

am T : weight 270 gr | single portion | 6 cases per carton | COD. 009
GO O S = i ITALIAN CARNAROLI | ITALIAN SIMMERED IN | “BRANZI” CHEESE FROM
RICE 100% BUTTER WHITE WINE BERGAMO VALLEY




GRAN RISOTTO
with FONDUE CHEESE
and PEARS

TOCCO D'ORO

RICETTE ITALIAKE
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GRAN RISOTTO : \ﬁ, -:;,J_
Vs v

MANTECATD ALLONDA
Cem—

fﬂﬂ_JIfﬁ‘rmc‘i‘H.' £ pere

weight 270 gr | single portion | 6 cases per carton | COD. 012

o o | s e ]
oo i | sl peliiey
E N
ITALIAN CARNAROLI PEARS ITALIAN SIMMERED IN
WILLIAMS BUTTER WHITE WINE

RICE 100%
|

(s e

GRAN RISOTTO
with CRABS and PRAWNS STEW

TOQCCO D'ORO

RICETTE ITALIANE

(l GLUTEN w
J FREEN

GRAN RISOTTO

MANTECATO ALL'ONDA

BRU
FRANCIACORTA

MAVIORANO

if am‘.aﬂ.??i’ o ﬂl:'

granchio ¢ ;ﬂmmr
weight 300 gr | single portion | 6 cases per carton | COD. 026

S mm | M
I I
m = sens ’ ITALIAN CARNAROLI ITALIAN WITH FRANCIACORTA
Lot S e i RICE 100% BUTTER MAVIORANO WINE
- .

GRAN RISOTTO
with VERONA RED RADICCHIO PGI
and SMOKED SCAMORZA

TOCCO D'ORO

RICETTE ITALIANE

\ . ( GLUTEN
L “Lag\ FREE j’
A N/

GRAN RISOTTO

MANTECATO ALL'DNDA

con ®radicchic di Verona Igp :

¢ Iramoria
e | e | e |
EE weight 270 gr | single portion | 6 cases per carton | COD. 013
ITALIAN CARNAROLI | ITALIAN SIMMERED IN | “VERONA RED
BUTTER ROSE WINE CHICORY IGP”

SR e,
BB e O RICE 100%



GRAN RISOTTO
PUMPKIN and BAGOSS CHEESE

TOCCO OORO

BICITTL ITALIANE
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GRAN RISOTTO
MANTECATO ALL'CHDA
alle zucea €
ot Fkaice
farmagaio Dagdss
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weight 270 gr | single portion | 6 cases per carton | COD. 007

B 0s

L sancza ITALIAN CARNAROLI CHEESE “BAGOSS” ITALIAN SIMMERED IN
iy RICE 100% FROM BAGOLINO BUTTER WHITE WINE
| | “BRESCIA VALLEY”

GRAN RISOTTO
TRUFFLE

TOCCO D°ORO

RICETTE ITALIANE

GRAN RISOTTO é
MANTECATO ALL'CHDA P
- FRANCIACORTA
M ;’.ﬂrf:i‘l’ﬁ MAVIORANO
”i'“i' foamm | e weight 270 gr | single portion | 6 cases per carton | COD. 011
- Vime s ITALIAN CARNAROLI | ITALIAN | “BRANZI” CHEESE FROM | WITH FRANCIACORTA
g e e g RICE 100% BUTTER BERGAMO VALLEY MAVIORANO WINE
- .

GRAN RISOTTO
BEETROOT with

TOCCO D'ORD RICOTTA MOUSSE
- e
SRAN RISOTTO

HAHTECATD ALL'CHDW,

' i ] y i
alla barbabietala con
msusse di ricotta

-w\_' n-uu-'\-. [ | u-.u-J r.u

weight 300 gr | single portion | 6 cases per carton | COD. 024

= vi= o dma ITALIAN CARNAROLI | ITALIAN SIMMERED IN ITALIAN
RICE 100% BUTTER WHITE WINE | BEETROOT
- .




TOCCO D'ORO

RICETTE ITALIANE

with “AMARONE della VALPOLICELLA DOCG WINE”

©»

TOCCO D'ORO

>

qumrl mefm
gran Kisot

ITALIAN CARNAROLI ITALIAN SIMMERED IN “AMARONE WITH “MONTE VERONESE
RICE 100% BUTTER DELLA VALPOLICELLA DOCG” PDO CHEESE”
| |




.......................... PREGIATE

with ALPINE FLAVOURS

o
-
iy
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e 2\
ITALIAN CARNAROLI | CHEESES FROM
RICE 100% ALPINE PASTURES
- =

with “BAROLO DOCG” and
“CASTELMAGNO DOP”

ITALIAN CARNAROLI CASTELMAGNO DOP BAROLO
“CO

NSORTIUM
RICE 100% AUTHORIZATION N° 125” boce
| |

CREAMY with GREY
MULLET BOTTARGA

WITH PARMIGIANO REGGIANO

AUTHORIZED BY THE PARMIGIANO
REGGIANO CONSORTIUM

ITALIAN CARNAROLI
RICE 100%
| |

GREY MULLET
BOTTARGA




.......................... PREGIATE

CACIO E PEPE

ITALIAN CARNAROLI PECORINO
RICE 100% ROMANO DOP
| |

SAFFRON with DECORATIVE
23 KT GOLD LEAF

PARMIGIANO REGGIANO
ITALIAN CARNAROLI AGED 36 MONTHS
RICE 100% AUTHORIZED BY THE PARMIGIANO
[l - REGGIANO CONSORTIUM

DEGLAZED WITH DRY
WHITE BRUT WINE

with SQUID INK, CUTTLEFISH,
and SQUID

i

ITALIAN CARNAROLI
RICE 100%
| |




TOCCO D'ORO

ITALIAN RECIPES
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COOKING INSTRUCTIONS

MICROWAVE: 800 W FOR 5 MINUTES
Pierce the bag along the back seal and place it, still
frozen, in the microwave with the pierced side facing
upwards for 5 minutes at 800 W. WARNING: after 5
minutes the product will be very hot, remember to
touch only the top end of the bag. Pour the contents

e e e 00 0 00

e e e e e e 00 00,

o e

e e e e e e oo oo

onto a plate and stir gently to make the product even
in consistency.

e e e e e e oo oo

FRYING PAN: 5/7 MINUTES
Pour the contents of the bag, while still frozen, into

e e e e e e oo oo

a non-stick frying pan and heat for 5/7 minutes over

o e

medium heat, adding a spoonful of water or, even

e e e e e eo oo oo

o e

better, broth if needed, while stirring the product.
Pour the contents onto a plate and stir gently to make
the product even in consistency.
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POTATO GNOCCHI
with GENOVESE PESTO
without GARLIC

TOCCO D'ORO

RICETTE IMALIAKE

GNOCCHI DI PATATE

AL PESTO GENOVESE
SENZA AGLIO

Bt P | AT
s Py | e e

weight 270 gr | single portion | 6 cases per carton | COD. 116

................................................... | e FRESH BASIL
e wt .
E T Y e il A 100% ITALIAN

PECORINO
ROMANO DOP

ITALIAN EXTRA
VIRGIN OLIVE OIL




.................... POTATO GNOCCHI

POTATO GNOCCHI
with FOUR CHEESES

(e a——

weight 270 gr | single portion | 6 cases per carton | COD. 118

TOCCO D'ORO

]
,}w’

GNOCCHI DI PATATE
Al 4 FORMAGGI \_N

l\.lll-"i

POTATO GNOCCHI
with CACIO e PEPE

TOCCO D'ORO

RICETTE ITALIAKE e o o o °
{ GLUTEN ) \
“1\\\ FREE ||
: fj .
GMOCCHI DI PATATE . . !
CON CACIO -+ 3
E PEPE .
o weight 270 gr | single portion | 6 cases per carton | COD. 119
s ot A w7

ROMANO DOP

POTATO GNOCCHI
with TRUFFLE

TOCCO D'ORO

RICETTE IMALIAKE
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GNOCCHI DI PATATE

AL TARTUFO
e
""""" weight 270 gr | single portion | 6 cases per carton | COD. 117
B s R e o S R TR S R S50 SR HUTHR
sy Ol s g = WITH BLACK

SUMMER TRUFFLE



TOCCO D'ORO

ITALIAN RECIPES

Our Soups are prepared with Italian legumes
and cereals. Flavours are blended to create
a tasty product.

OUR SOUPS BENEFITS

The legumes protein contains all the important ami-
no-acids for human health, aimed at growing muscle
mass and normal bones. Reduction of saturated fats
helps keeping normal levels of blood cholesterol.

» source of fiber
¢ low in fat and saturated fat
* jdeal for a vegetarian diet

COOKING INSTRUCTIONS

MICROWAVE: 800 W FOR 4 MINUTES

Pierce the bag along the back seal and place it, still
frozen, in the microwave with the pierced side facing
upwards for 4 minutes at 800 W. WARNING: after 4
minutes the product will be very hot, remember to
touch only the top end of the bag. Pour the contents
onto a plate and stir gently to make the product even
in consistency.

FRYING PAN: 5/6 MINUTES
Pour the contents of the bag, while still frozen, into
a non-stick frying pan and heat for 5/6 minutes over
medium heat, adding a spoonful of water or, even
better, broth if needed, while stirring the product.
Pour the contents onto a plate and stir gently to make
the product even in consistency.




GRAND SOUPS
BORLOTTI BEANS

e o 0o 0 0 0 0 0

TOCCO D'OROD

RICETTE ITALIAKE

GRAN ZUPPA,
ai faglol borlotti

| e o | warw |
W AN b CONTUNITS by
v et M Rty (e

weight 270 gr | single portion | 6 cases per carton | COD. 004

- .
Bl Oes SOURCE | ¢ A'}%‘:QVA.I'.‘ED HIGH PROTEIN |  ITALIAN :ﬁ%’;‘m&g}s
OF FIBER FATS CONTENT LEGUMES OLIVE O

GRAND SOUPS
LEGUMES and CEREALS

e o 0 0.0 0 0 0

TOCCO D'ORO

RICETTE ITALIANE

GRAN ZUPPA
di ff;um.' £ cereali

L B weight 270 gr | single portion | 6 cases per carton | COD. 006
.......... NS et SOURCE OF LOW IN ITALIAN 29 OF ITALIAN
(s ety e e FIBER AND | SATURATED | LEGUMES AND | EXTRA VIRGIN
PROTEINS FATS CEREALS OLIVE OIL

GRAND SOUPS
WHOLE WHEAT TUSCAN SPELT

e o 0o 0 0 0 0 0

TOCCO D'ORO

ERICETTE ITALIANE

GRAN ZUPPA

di farro integrale
Loscang
-
i) | S Mty b | AR .
L I el ey weight 270 gr | single portion | 6 cases per carton | COD. 005
" ' ) gn“_ Q' """ SOURCE OF LOW IN ITALIAN 2% OF ITALIAN
— —— — FIBER AND SATURATED WHOLEMEAL EXTRA VIRGIN
PROTEINS FATS TUSCAN SPELT OLIVE OIL




TOCCO D'ORO

ITALIAN RECIPES

PESTO AND SAUCES

TOCCO D’0ORO proudly produces sauces prepared
according the best Italian tradition: tasty, genuine,
healthy and ready to be served, in order to offer a
range of excellent quality products.

[y

[{

THE TASTE OF OUR TRADITION

Sauces and pestos in frozen drops.
We have created/introduced an
innovative solution which allows us to
dose sauces and pestos in small frozen
drops weighing 10/12 grams each.
This method allows us to avoid
pasteurizing and have a product with
the same properties and flavor of
ready made sauce. An average portion
of sauce corresponds to 5/6 drops.
This method offers the advantage to
defrost only the necessary quantity
and avoid waste.

e the best Italian recipes
e unpasteurized

COOKING INSTRUCTIONS

SAUCES

Heat the sauces in the microwave at 800 W or directly
in the pan over the time indicated on the package,
adding if necessary, a tablespoon of water until
obtaining the desired creaminess.

PESTO

Defrost the pesto at room temperature and add
to pasta or, heat in microwave as indicated on the
package.



GRAN PESTO
alla genolese

vk s | bt | Wit
o s e | e | e

FROZEN READY

GRAN PESTO
alla GENOVESE

7

weight 140 gr | 2-3 portions | 9 pieces per box | COD. 028

S

ITALIAN EXTRA | ITALIAN | “PECORINO ROMANO

e L — VIRGIN OLIVE OIL BASIL DOP” CHEESE

4 GRAN PESTO

roccapomo RED

GRAN PESTO weight 140 gr | 2-3 portions | 9 pieces per box | COD. 030

rase ITALIAN SUNDRIED | ITALIAN

o | e TOMATOES BASIL
& GRAN SUGO

1050 &G PORCINI MUSHROOMS

T

GRAN SUGO
a.-_..fuﬁg.fr! parini

bt asbed

Y
i

e St

weight 200 gr | 2-3 portions | 9 pieces per box | COD. 067
ITALIAN MILK CREAM

TOCoO D'ORO

BT e

GRAN SUGO
all‘amatriciana
i | s | T

GRAN SUGO
alPAMATRICIANA

weight 200 gr | 2-3 portions | 9 pieces per box | COD. 033

ITALIAN “PECORINO ROMANO ITALIAN
PORK CHEEK DOP” CHEESE TOMATOES



.......................... PESTO & SAUCES

FROZEN READY

Py GRAN PESTO
10055 060 alla GENOVESE without GARLIC

e
2

GRAN PEETO weight 200 gr | 2-3 portions | 9 pieces per box | COD. 029
"illd “l:rli"l.'l SEnZa .ﬁ‘j i
Rl TN e ITALIAN EXTRA ITALIAN “PECORINO ROMANO
P | e | S VIRGIN OLIVE OIL BASIL DOP” CHEESE

& GRAN SUGO
B0 PECORINO ROMANO CHEESE
2 and BLACK PEPPERCORNS

GRAN SUGO weight 200 gr | 2-3 portions | 9 pieces per box | COD. 031

LACIo & pEpE
1 | “PECORINO ROMANO

DOP” CHEESE

|| b ITALIAN MILK
e CREAM

ey GRAN SUGO
RED RADICCHIO
~— and SMOKED SPECK

GRAN SUGO weight 200 gr | 2-3 portions | 9 pieces per box | COD. 034

al radicchia rosso ¢ speck
e Ll . ITALIAN RED ITALIAN SMOKED ITALIAN MILK
T o CHICORY BACON CREAM

e GRAN SUGO
'I{)I;I‘I_‘-I:IT:I EIFICI CARBONARA

GE‘"N IEUGQ weight 200 gr | 2-3 portions | 9 pieces per box | COD. 032
g carbonara
miamies | s ITALIAN ITALIAN SMOKED

WHOLE EGG BACON
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TOCCO D’'ORO

ITALIAN RECIPES
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ITALIAN RECIPES
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TOCCO D'ORO

ITALIAN RECIPES

RISALTO FOOD SRL
Via della Repubblica, 35
24064 Grumello del Monte, Bergamo - Italia
T. +39 035 831534 - info@risaltofood.com

@ www.toccodoro.it



