


Consumers crave health, wellbeing and high-quality food

Market research has clearly shown that consumers have the strongest focus on
healthy, genuine products.

The factors that underpin health and wellbeing.

Demand for a varied and nutritionally balanced diet is driving
growing interest in the genuineness of foodstuffs and raw materials.

Healthy pre-cooked meals with
an 12 month shelf-life at room
temperature

Gusto in Cucina® meals are created specifically for
consumers keen to enjoy delicious food and top-
quality Italian traditional recipes — without the wait.
Gusto in Cucina® is also a boon for tourists soaking up
the sun at beachside resorts or visiting Italy’s
magnificent cities. Customers will call our delicious
range of natural, ready-made pasta dishes, first
courses, and fish- or meat-based mains sheer magic!

Gusto in Cucina®'s convenient
single-portion take-away meals
are created especially to retain
the original flavours and taste
of traditional italian recipes.
Preservative-free.

Innovation enters the kitchen to ensure top-quality meals
and absolute food safety

Gusto in Cucina® believes in top-quality food with a focus on wellbeing and

a flavour that’s designed and perceived to taste great.

Research into thermal dynamics led to the development of a process called
“stabilisation” that merges two manufacturing steps into one:

pasteurisation (to eliminate pathogens) and dehydration (to eliminate moisture).
But Gusto in Cucina® has added a third phase to its processing facility:
cooling, which enables residual microbial loads to be achieved that would be
inconceivable using conventional technologies.

The highly advanced food manufacturing system ensures unrivalled quality,
as proven by the frequent microbiological, chemical and physical inspections
that are conducted throughout the production process.
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Natural ingredients and preservative-free

nagiready:madejldishes

LASAGNA ASPARAGUS SEDANINI PASTA
BOLOGNESE RISOTTO WITH VEGETABLE PASTA AND SAUCE
Art. 10100 - 300gr Art. 10110 - 300gr SAUCE
Art. 11008 - 300gr GLUTEN FREE AND
MUSHROOMS FETTUCCINE PASTA SEDANINI PASTA
LASAGNA WITH TRUFFLE SAUCE WITH RADICCHIO
Art. 10101 - 300gr AND MUSHROOMS SAUCE
Art. 11001 - 300gr Art. 11009 - 300gr LENTIL CASERECCE
PASTA WITH TOMATO
AND BASIL SAUCE
ARTICHOKE TROFIE PASTA VEAL NUGGETS GLUTEN FREE
LASAGNA WITH PESTO WITH VEGETABLES Art. 12001 - 300gr
Art. 10102 - 300gr SAUCE Art. 10700 - 280gr
T LENTIL CASERECCE PASTA
WITH VEGETABLES
SAUCE GLUTEN FREE
Art. 12002 - 300gr
RICOTTA AND FUSILLI PASTA WITH CHICKEN NUGGETS
SPINACH TOMATO AND BASIL WITH ARTICHOKES
CANNELLONI SAUCE AND POTATOES CHICKPEA FUSILLI
Art. 10103 - 300gr Art. 11003 - 300gr Art. 10701 - 280gr PASTA WITH TOMATO
AND BASIL SAUCE
GLUTEN FREE
MEAT FUSILLI PASTA WITH MEAT BALLS WITH Art. 12003 - 300gr
CANNELLONI MEAT SAUCE TOMATO SAUCE
Art. 10104 - 300gr Art. 11004 - 300gr Art. 10702 - 280gr ‘(/:VI-II'{'(I:'IK‘I;EéE'II'LS];{:EIS PASTA
SAUCE GLUTEN FREE
Art. 12004 - 300gr
VEGETARIAN PENNE PASTA VEAL STEW WITH
LASAGNA WITH TOMATO AND POTATOES LASAGNA WITH
Art. 10106 - 300gr BASIL SAUCE Art. 10704 - 280gr TOMATO SAUCE
Art. 11005 - 300gr VEGAN
Art. 12005 - 300gr
R SAFFRON RISOTTO XENNE PASTA WITH CHICKEN CUT WITH ; . MUSHROOMS
».? : ¢ 4t Art.10108-300gr MATRICIANA SAUCE POTATOES 4 ::“ . # ; j LASAGNA
g}‘ﬁ:ﬁ, _'.‘-_..t-' -: Art. 11006 - 300gr Art. 10705 - 280gr .T -ﬂji . ,-,ﬂj VEGAN
I Ty _ " Art.12006- 300gr
MUSHROOMS PENNE PASTA WITH VEAL ROAST WITH SOYA NUGGETS
RISOTTO ARRABBIATA SAUCE MUSHROOMS WITH VEGETABLES
Art. 10109 - 300gr Art. 11007 - 300gr Art. 10706 - 280gr SAUCE VEGAN

Art. 12007 - 280gr
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Only Gusto in Cucina® guarantees so many benefits:

Natural ingredients and preservative-free

Gusto in Cucina® offers consumers a varied diet that’s low on salt and high on attention
to genuine ingredients and raw materials. Without preservatives.

2 Tasty italian recipes using
ground-breaking technology

Serving up Gusto in Cucina® dishes means delivering the Mediterranean diet in its
countless regional varieties, reflecting Italy’s vivid heritage and rich history. Culinary
tradition and innovation come together to produce incomparably delicious flavours.
Tasty Italian recipes prepared with ground-breaking technology.

A shelf-life of 12 months at room
temperature

Gusto in Cucina® dishes come in handy single portions that can be stored at room
temperature for up to 12 months, offering extreme versatility and easy storage
without the need for refrigeration.

A wide selection of dishes

With Gusto in Cucina® you can offer customers a recipe to suit every taste,
from pasta with meat sauce to sophisticated first courses and meat- or
fish-based main courses. A different menu every day and the chance to
satisfy every customer, even those with the most discerning palates.

5 Dishes prepared in no time at all

Cutting edge technologies allow food to be prepared extremely quickly.
Each single portion is ready to be enjoyed after just 90-120 seconds
in the microwave.

@ Guaranteed profit

Gusto in Cucina® offers natural products that generate guaranteed
profit for your business. A long shelf-life and zero-cost storage at
room temperature make managing food service trouble-free
and affordable: there’s no need for large refrigerators.

7 Customer loyalty

When your customers’ needs are satisfied with natural, “
preservative-free dishes, they will return to your venue time and ‘_v _
time again because they know they will find healthy, top-quality

food and a wide assortment of dishes.

Food safety

Gusto in Cucina® offers genuine food, outstanding flavour, and
meticulous quality control throughout the entire supply chain.
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Gusto in Cucina®: Tasty by Nature

Gusto in Cucina® is a food manufacturer that aims to underscore
the unique characteristics of Italy’s culinary heritage by
proposing the finest traditional and regional recipes to the
consumer seeking “natural” food products.

Gusto in Cucina® realises how important it is to offer top quality
dishes that suit every palate, for a balanced diet that brings the

very best out of selected ingredients.

The company invests significantly in research to achieve the
highest manufacturing standards and develop food products in
keeping with the latest dietary trends, such as low-salt,
gluten-free, and so on. Thanks to the adoption of highly
innovative manufacturing processes, Gusto in Cucina® products
boast a competitive shelf-life in the Hotel, Restaurant and

Catering (HoReCa) sector.

Delicious all-natural dishes for your
customers

Gusto in Cucina®s new value-added dishes provide consumers
with a top-quality meal and give restaurants the opportunity to
offer an extensive menu comprised of natural products that are

fast to prepare and serve.

GUSTO IN CUCINA Srl - Via S. Matarrese, 24 - 70124 Bari (BA) - Italy - info@gustoincucina.com - Tel. +39 080 224 13 40

www.gustoincucina.com

The images published on the website are for illustrative purposes only. The contents of this website are for informational purposes only and are not official.
Gusto in Cucina Srl reserves the right to modify its products at any time, and amend the information published in this edition accordingly.
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