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NEWSLETTER

WHAT'S HAPPENING @DISOTTO THIS MONTH....

AUTUMN LAUNCH-

As autumn gets underway, things are already getting
busy here at
We're excited to share that we're currently working
on a brand-new Disotto Foods brochure, bringing
together our products, latest offerings and some
exciting ideas for the months ahead. We'll be sharing
more details very soon.
At the same time, we're already gearing up for
— preparing our range and makRing sure
we're ready for the busiest and most exciting time of
the year.




PRODUCT
of the Month

Disotto’s Blood Orange Delight
Our latest creation, a delightful treat
called “Arancia Ripiena”, which is a whole
natural orange skin filled with our blood
orange sorbet. Chef suggestions...why

not serve it with a shot of Aperol to

make it authentic Italian!!!

24DF07 1x 10 plp
ICE CREAM FLAVOUR
of the Month
Dark chocolate sorbet
“ - -

Rich chocolate sorbet made with
Colombian 70% dark chocolate to give
fruity and floral chocolate notes.

15D122 500ML

RESERVE YOUR SAMPLE POT!!!




Sl

PANETTONE'S RANGE- Hurry to order

Our new Panettone collection is here to make every festive
moment even sweeter.

Reach out to your account manager today to reserve yours!

A stunning range of Pasticceria
Venezia hand-wrapped Italian
Christmas Panettone produced in
Castelfranco Veneto, north east
Italy, by our trusted partner, using a
leavening process of 48 hours and a
precious mother yeast handed
down through several generations
since 1932.

PRE-ORDER ONLY, SO RESERVE YOURS NOW!!!



OFFER of the month

Fritto Misto Campano Arancino Pistachio & Speck
Fried and frozen mixed Typical Sicilian Arancino
savoury snack. Contains the Pistachio, with saffron rice, filled
following varieties.. spinach, with pistachio cream, mozzarella
aubergine, tomato and peas and speck.
stuffed with mozzarellaT e (x15)
cheese, potato stuffed with
mozzarella cheese and pasta. £19.95
30SG25 3x1kg
£24.50

Fusilloni Di Grano Duro
Cooked quick-frozen pasta
with durum semolina.

40ZNO0O3 6x1kg
£18.95

Saffron Almond Orange & Pistachio Sicilian Brioche

An aromatic base infused with Soft, golden Sicilian buns with a
saffron the thread, orange tender crumb, fragrant citrus zest,
blossom and almond. A sprinkling and a signature little top knot on
of toasted pistachios add depth top. Serve for breakfast with coffee
and texture to this fragrant, or granita or fill with gelato for a
creamy scoop. sweet treat.
16D175 2.5Lt. 40TE25 30x100gr
£3.90 £24.95
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Waffles

Cooked and frozen butter
waffles. Simply defrost and
pop in the toaster or use a
waffle iron for a delicious
caramelised waffle

30SG20  45x90gr
£47.55
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