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CONGELATE
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= Mix de legume, 2,5kg -18 °C BUC
=
N
] Spanac - cuburi, 2,5kg -18 °C BUC
=
g
S Felli de anghinare, 2,5kg -18 °C BUC
=
5
3 Piure de cartofi, 1kg -18 °C BUC
b=
=
§ Felii de vinete pe gratar, 1kg -18 °C BUC
™
Q
§ Felii de dovlecei pe gratar, 1kg -18 °C BUC
[a2]
N
§ Mix de 3 legume pe gratar, 1kg -18 °C BUC
™M
<
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= 3 Mix de legume pane’, 1kg -18 °C BUC
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Do‘ E Ardei taiati pai, pe gratar, 1kg -18 °C BUC
™M
&
E Dovlecei taiati pai, pe gratar, 1kg -18 °C BUC
™
S
E Vinete taiate pai, pe gratar, 1kg -18 °C BUC
™M
P
E Cartofi prajiti Gran Gusto, 1kg -18 °C BUC
o™
8 .
7 Cartofi gratinati, 1kg -18 °C BUC S ‘
™M
g — o
7 Spanac gratinat, 1kg -18 °C BUC =3 ®
™
™M
S ) . o {
g Conopida gratinata, 1kg -18 °C BUC S
by =
ﬁ Broccoli gratinat, 1kg -18 °C BUC ﬁs_.n»
™M
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SURGITAL SPA / ITALIA

GO01 K113 K109 | K108 & K119 & K102 @ K101 C26 C20 C29 A13 C09 @ A02 @ Ci14  DO1 @ E11 EO6 | EO07 E04 EO1 D12

HO7

T2004 ' T2002 T2000

Maccheroni al torchio 1,5 kg -18 °C CuT
Taglioline gialle 1,5 kg -18 °C CUT
Tagliatelle 1,5 kg -18 °C CuUT
Taglioline cu negru de sepie 1,5kg -18 °C BUC
Spaghetti alla chitarra, cutie 1.5 kg -18 °C CuT
Bigoli, cutie 1,5 kg -18 °C CUT
Paste Garganelli cutie 3 kg -18 °C CuUT
Panzerotti cu branza Ricotta si spanac cutie 3 kg -18 °C CuT
To;te///'/?/' Bolognesi 18 °C cuT

cutie 3 kg
Paste cu branza Ricotta si verdeata cutie 3 kg -18 °C CUT
Fiocchi Speck cu branza Valdostana cutie 3 kg -18 °C CuUT
Grantortellone cu ciuperci, cutie 3 kg -18 °C CuUT
Fiochetti cu gorgonzola cutie 3 kg -18 °C CuT
Tortelli cu crustacee, 3kg -18 °C CcuT
Paste umplute cu branza Castelmagni, 2kg -18 °C CUT
Bauletti alla mediterranea, 2kg -18 °C CuT
Bauletti umpluti cu homar, 18 °C cuT

2kg

Ravioloni umpluti cu branza ricotta si spanac, 2kg -18 °C CuUT
Triangoli umpluti cu peste spada, 1,8kg -18 °C CuT
Panciotti umplute cu fructe de mare, 2kg -18 °C CuT
foi Iasagna/;r::égsgoiga(S buc/bax) -18°C BAX
Filloidea -18 °C BUC
Pt awee | we
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Salsa Crema di formaggi 18 °C BUC

Sos cu branza punga 1 kg (4 buc/bax)
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OROPAN /

ITALIA

7352 | 7301 T2006 | T2007 | T2005

7219 | 7342 | Z338 | Z333 | Z329 @ 7349 @ Z351

7327 | Z314 @ Z313 | Z307

V100 @ V106

V108

FF0186 FF0183 4950S

FF0185
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Sa/salli(e;t(i iﬁacft‘)if)zgvese 18 °C BUC ?
Tortellini bolognesi panna, prosciutto e pinoli -18 °C BUC @2"
 ercia 3003 (4 buclom) 18°C BUC =
Orez cu 3 cereale si legume 3009 -18 °C BUC {:fi}#}
T e wee e s
e e we | e =
Caeron 300 (4 bulom). s B o
casgﬁfztgggz’gfgngii/géax) 18°C BUC \3%%:
e e e awec | we =
Rt we e
caserolaCBaOIZJngll(oélnguc/bax) -18°C BUC
e, we | e
caserfllgglg% Za(znssz/bax) -18°C BUC
caser(7)—loan‘§(/)ll(;7 ga(lﬁlrigljlé;bax) -18°C BUC
e we e
caseﬁg:ggelgigrzif:é/,bax) -18°C BUC
Pane Filone
Paine Filone punga 453 g -18 °C BAX

(10 buc/bax)

Paffuta rustica mozzarella e prosciutto cotto
Paffuta Rustica cu mozzarella si prosciutto punga 310 -18 °C BUC
g (7 buc/bax)

Paffuta Caprese mozzarella, pomodoro e olive verdi PRI
Paffuta Caprese cu mozzarella, rosii si masline verzi -18 °C BUC fi T g
punga 310 g (7 buc/bax) X

Paffuta contadina formaggio e verdure grigliate
Paffuta contadina cu branza si legume coapte punga -18 °C BUC B
310 g (7 buc/bax)
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ECORECA|,

CHEF

Producator / . Temperatura
. Descriere
Tara origine pastrare

U.M. Pozaarticol
File' de ton - afumat
Bucati de file' de ton ambalate individual, cu greutate diferita. -18°C KG
(cca 1100g)

File' de peste spada - afumat
Bucati de file' de peste spada ambalate individual, cu greutate -18°C KG
diferita. (cca 1100g)

2407CHEF | 2406CHEF

Antricot de peste spada superior . Bucati ambalate individual, cu

[T9)
L - (o]
8 greutate diferita. (cca 300g) 18°cC KG
&8 | Antricot de ton superior. Bucati ambalate individual, cu greutate 18°C KG
8 diferita. (cca 300g)
. . -5
& | Mix de fructe de mare pane’ ce contine rondele calamar, rondele 18°C BUC % >
38 totan, calamar, creveti tropicali, creveti boreali b=
—
=
I
= s O
- 8 Mix de fructe de mare pane' ce contine calamar si 18°C BUC i L5
? 8 creveti. Pachete de 1 kg @ i}
O .
[c) i i 1" L A SRS u
8 Frigarui de creveti 'al naturale Magnum 58g/buc. 1 pachet x 48°cC uT e "gw
<) 18 bucati. grew
Q . . . .
@ | Frigarui de creveti 'al naturale' 72g/buc. 1 pachet x 12 bucati. -18°C CUT :
i X
-, | Baza pentru sos din mix de fructe de mare ce contine:creveti,
9 calamari, scoici de rau, midii, crabi -18°C KG
- Cutie de 5 kg/vrac
o Rulada de caracatita ce contine: caracatita, fistic, piper, foi de
- dafin. Bucati ambalate individual cu greutati diferite. (cca -18°C KG
- 1200g)
9 Frigarui de calamar intreg ' al naturale’ 18°C KG
2 Cutia cantareste 4 kg vrac
< | Frigarui mix ce contin: calamar si creveti 'al naturale' 65g /buc
o . -18°C KG
« Cutia cantareste 4 kg vrac
Q Spigola Eviscerata tip fluture
[o0] - o
o 4kg/bax 18°C KG
5 Dorada eviscerata tip fluture
[e0) - o
@ 4kg/bax 18°C KG
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CHEF / ITALIA

2109CHEF 1485

1398 1814

1254

File' din lup de mare -18°C

Carpaccio superior de ton.
100g/buc -18°C
35 buc/bax

Carpaccio superior de peste spada

100g/buc -18°C
35 buc/bax
Creveti tropicali 30/40 -18°C

Mix de fructe de mare ce contine: creveti, calamar, totan
atlantic, creveti boreali -18°C
Bax cu greutatea de 5 kg
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BAKERY

Producator / . Temperatura .
. Cod Descriere P U.M. Poza articol
Tara origine pastrare
< Ciabattina preferita pretaiata.
E Greutate:100g/bucata -18°C CcuT
i

Cutia contine 42 de bucati

< Ciabattina
& Greutate:100g/bucata -18°C cut
- Cutia contine 45 de bucati
R4 Focaccia artigiana, 200g
o r - o
Q Cutia contine 26 de bucati 18ec T
=
= =4 Focaccina rotunda cu ulei, 80g
< D ’ _1Q 0
= S Cutia contine 48 de bucati 18ec T
~
g
< IN Chifla ovala cu susan, pe gratar, 130
< N 4 g ’ g _ o
@ 3 Cutia contine 60 de bucati 18ec T
a Ciabattina pe gratar, 120g
O ! - o
o Cutia contine 36 de bucati 18°cC T
< Chifla, 36g
2] ’ - o
S Cutia contine 120 de bucati 18ec T
S
S Ciabatta 250g x 22 buc -18°C CuT
o
<
< ® Bagheta mignon, 120x40g -18°C BUC
= o
E
~ 8
8 % Bagheta Rustichella, 35 x 280 g -18°C BUC
c b
=
g o
§ Bagheta mijlocie, 112x80 g -18°C BUC
o
§ Painica mignon, 112x80 g -18°C BUC
=
:
z 9 Filone, 25x295g -18°C BUC
9 &
S
[T
= —
z g Ciabatta, 30x360g -18°C BUC
o
g Maxi Ciabatta, 23x460 g -18°C BUC
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