
P.A.L.A. 
Escarole and Taggiasca 
Olives
Before baking:  mozzarella, 
Escarole from Campania Menù 
(ZFP), pitted Taggiasca Olives 
Menù (XL1)

After baking:  Pink pepper Menù 
(PI9), Extra-Virgin Olive Oil 
Menù (EKC)

P.A.L.A. 
Mushrooms, Datterini 
Tomatoes and sausage 
Before baking:  Frulloro - fresh 
tomato puree Menù (X93), diced 
mozzarella, Èfungomix Menù 
Evolution (GR1), sausage

After baking:  yellow Datterini 
semi-dried tomatoes Menù (XS1), 
rosemary, ground parsley, Extra-
Virgin Olive Oil Menù (EKC)

P.A.L.A. 
Mare e Monti
Before baking: Frulloro - Fresh tomato puree Menù (X93)
On half pizza: Èporcino Menù Evolution (GX1)

After baking:  add on Èporcino slices of Gran carrè with orange Benserviti 
(26F), Parmigiano cheese flakes and fresh rocket
On half pizza: Èmaremix Menù Evolution (MZ1X) sautéed with oil, garlic, 
parsley, Dorati cherry tomatoes with basil Menù (TN1) and sliced zucchini

p.a.l.a.
PIZZA AND LOVE ADDICTED



P.A.L.A. 
Datterini Tomatoes and 
Anchovies
Before baking:  Frulloro - fresh 
tomato puree Menù (X93), diced 
mozzarella

After baking:  Yellow Datterini semi-
dried tomatoes Menù (XS1), Dorati 
cherry  tomatoes with basil Menù 
(TN1), Cantabrian anchovy fillets 
Menù (WA9), oregano, fresh basil, 
extra virgin olive Oil  Menù (EKC)

P.A.L.A. 
Pulled Pork, Peppers, caramelized Onions
Before baking:  Frulloro - Fresh tomato puree Menù (X93), 
mozzarella, Pulled pork Menù (SB2), frayed as described in the 
instructions on the pack

After baking:  Caramelized onion Menù (ZU2), Peperonepronto 
Menù (V41), fresh chives, Extra-Virgin Olive Oil Menù (EKC)

PIZZA P.A.L.A. 
SERVING BOARD
Code O582

An original serving board, 
ideal for sharing:
• Rectangular serving board 
(28 x 50 cm.) in bamboo with a 
spade-inspired handle
• Cutting marks according to 
number of people (max. 10 
pieces)
• Raised feet with space 
under the serving board for 
smartphones



P.A.L.A. 
MINI RED 
Tomatoes and 
burrata
Before baking: 
Frulloro - Fresh tomato 
puree Menù (X93), 
diced mozzarella

After baking:  
MINI RED semi-dried 
peeled tomatoes 
Pizzutello Menù 
(XN1XA), burrata, fresh 
basil, Extra-Virgin 
Olive Oil Menu (EKC)

P.A.L.A. 
Striped prawn and pecorino cheese
Before baking:  mozzarella

After baking: Èmazzancolle Menù 
Evolution (MJ1X) dressed with olive oil and 
parsley, decorate with Grancrema Pecorino, 
sheep cheese cream, in aseptic processing 
Menù (KG1) and chives



Pizza P.A.L.A.
Code 7060
220 g/Pizza
2 Pizzas/Bag
8 Bags/Carton

Characteristics:
Pizza with a particular rectangular shape, that 
calls to mind the shovel. Handmade product high 
hydration, and long rising. Light dough, with a 
spongy consistency and particularly  crunchy. 
Excellent for aperitifs
Preservation: 60 days at 0-4°C

Baking instructions:
• Garnish the pizza and place in the oven
• Fill the pizza and bake in ventilated oven at  
     200°C for 5 minutes
• Static toast oven at maximum temperature for 
     6-7 minutes

• Cook the pizza for a few extra minutes for a 
    crunchier base
• Cut into slices and serve
• Also delicious and more crunchy when 
    reheated


