
FOOD SERVICE PRODUCT RANGE 

CATALOGue



Artisan pulses flours are pre-cooked flours with an innovative under pressure cooking process at low

temperatures, which preserves the nutritional characteristics and guarantees the best cooking

performance. The heat-treatment process makes these flours ideal for the production of fresh pasta, soups and

bakery products. And also allows to:

• Benefit from a longer shelf life (18 months vs 12 months of traditional flour);

• Benefit from a greater elasticity;

• Benefit from a greater water absorption;

• Save cooking times;

• Reduce the steps required for the preparation;

• Reduce costs (cooking costs, purchase costs).

PULSES FLOURS

Available packaging: 1kg & 20kg 

FEATURES & LOGISTIC INFORMATIONS 

• Gluten free, Allergens free, Soy free and dyes free

• High in protein and fiber (with 80 g of pasta you 
obtain a full portion, contrary to the 100 g of normal 
fresh pasta)

• 100% from a controlled Italian supply chain

Minimum order: 
1 mixed pallet (1 layer per reference)



Pulses flour
FARINATA RECIPE

Farinata with spinach and rosemary with Artisan flourTraditional Farinata

Ingredients:

• Chickpeas flour 200 gr
• Water 600 ml
• Extra virgin olive oil q.b.
• A fresh rosemary sprig
• Spinach 400 gr
• Salt and pepper q.b.

Cooking method:

Dilute the Chickpeas flour in cold water, oil and salt.
Clean the spinach and chop it coarsely.
Bring the oven to a temperature of 230°, warm up the pan to
cook the farinata; on the bottom of the pan put a tablespoon
of oil, 2 ladles of mixture, spinach and rosemary. Cook at
220° for about 10 minutes.
Serve freshly baked, as an appetizer or as a main dish.

Total preparation time: about 15/20 min.

Ingredients:

• Water 900 ml
• Chickpeas flour 300 g
• Extra virgin olive oil 50 g
• Fine salt 10 g
• Extra virgin olive oil 70 g 

to grease the pan

Cooking method:

Create the typical fountain shape with chickpea flour. Pour
the water at room temperature a little at a time and mix until
the mixture become homogeneous. Cover with plastic wrap
and let the mixture stand out of the fridge for 5 to 10 hours,
stirring occasionally. Remove the foam that will form on the
surface. Add 50g of oil and salt to the mixture.

Grease the pan with the remaining amount of oil and
distribute the mixture. Bake in preheated static oven at 250°
and cook for about 20 min. Serve freshly baked, as an
appetizer or as a main dish.

Total preparation time: about 8h and 20min
Time and labour saving



Pulses flours
VELVET SOUP OF GREEN PEAS

PEAS, SHRIMPS, MUSSELS AND FRESH TOMATO SOUPTRADITIONAL VELVET SOUP OF GREEN PEAS

Ingredients:

• Green peas flour 200 gr
• Water 1lt
• 4 Shrimps
• 8 Mussels
• Fresh tomato
• Extra virgin olive oil
• Salt

Cooking method:

Dilute the green peas flour in cold water, heat to the
preferred density (for about 5 min), keep warm and, in the
meantime, stir the shrimps with the mussels and little oil. Put
the cream in a bowl or deep dish, decorate the mussels and
the fresh tomato to taste with the shrimps.

Total preparation time: 15 min.

Ingredienti:

• Green peas 1 kg
• White onions 100 g
• Liquid fresh cream 20 g
• Grana Padano 50 g
• Extra virgin olive oil 30 g
• Fine salt as required
• Black pepper as required
• Vegetable broth 400 g

Cooking method:

Cook the vegetable broth. When it is ready, clean the onion
and cut it; in a pan heat the oil and let the onion dry, stirring
often to prevent it from burning. Then add the peas. Season
with salt and pepper and cook for about 15 minutes, then
cover with 350 g of vegetable stock. Continue cooking for
another 15-20 minutes, then turn off the heat and whisk well,
adding the vegetable broth that has been kept aside. Serve
your green peas soup and garnish to taste before serving hot
or warm.

Total preparation time: about 45 min. Time and labour saving



Pulses flours
LENTILS PASTA RECIPE

Lentils Tagliatelle with Mussels and Clams - Artisan

Ingredients for the fresh pasta:

• Lentils flour 250 gr
• 3 yolks
• Flour for dusting
• Salt
• Water

Ingredients for the sauce:
100 gr of shelled mussels, 100 gr of shelled 
clams, extra virgin olive oil.

Cooking method:
Prepare the fresh pasta in a large bowl, add the whole eggs to
the flour, beaten with salt and a little water, knead until a
homogeneous mixture is obtained, let it rest in the fridge for 30
minutes, then roll out the dough and make some noodles. In a
non-stick pan, brown the mussels and clams. Once all the shells
are open, place the shellfish in a container, and shell most of the
shellfish. Cook the tagliatelle, season in the pan with the
shellfish and a little cooking water.

Total preparation time: 45 min.

A totally innovative and unique 
product on the market.



GLUTEN FREE MIX
Gluten Free mix is mainly composed of pre-cooked flours. This allows to preserve their nutritional

characteristics and ensures better processing performance. The uniqueness of this product lies in the fact

that it is a single proposal for a Gluten free flour mix, entirely of our own production, extremely versatile and

therefore suitable and ideal for all processes: bread, pizza and bakery products.

Available packaging: 1kg & 20kg 

Minimum order: 
1 mixed pallet (1 layer per reference)

FEATURES & LOGISTIC INFORMATIONS 

• Gluten free and Allergens free;

• Low in sugars and rich in fibers;

• 100% from controlled Italian supply chain;

• 100% recyclable pack

The advantages offered by this products are the following:

• Shelf-life (18 months vs 12 months of traditional flour);

• Cooking time and labour saving;

• Cost saving (thanks to the versatility of our mix, with a single
product it is possible to make all the processes indicated, without
the need to have an ad hoc mix for each preparation, ex. mix 1 for
bread, mix 2 for pizza…)

• 110% water absorption



Gluten free mix
APPLE PIE RECIPE

Torta di mele Artisan – Senza glutineTRADITIONAL APPLE PIE – GLUTEN FREE

Ingredients:

• Gluten free mix 300 gr
• Sugar 175 gr
• 3 eggs
• Butter 250 gr
• Milk 
• Apricot jam
• 3 apples
• 1 vanilla yeast sachet

Cooking method:
Beat the eggs with the sugar, in the meantime melt the butter
with the milk, peel the apples, cut 2 into cubes. Add to the eggs,
mix the flour with the baking powder and add to the mixture.
Add the butter and the jam. Pour into the cake tin, decorate
with the third apple. Sprinkle with sugar and bake in pre-heated
oven at 160° for 30 minutes.

Total preparation time: 40min

Ingredients:

• Rice flour 220 gr 
• Potato starch 60 gr
• Sugar 120 gr
• 3 eggs
• Rice oil 60 gr
• Rice Milk 100 ml
• 2 medium apple 
• Lemon juice and rind
• Cream of tartar 8 gr + baking soda 4 gr

Cooking method:

Whisk the eggs with the sugar until the mixture is light and
fluffy. Add the milk, oil, lemon rind, rice flour, potato starch,
yeast or cream of tartar previously mixed with baking soda
and mix together. Slice 2 apples, add the lemon juice, 2
tablespoons of sugar and mix. Flour the pan and pour the
mixture into it. Add the sliced apples to the surface of the
cake. Bake in a static oven, preheated to 180° for about 45
minutes.

Total preparation time: 1h.
Time and labour saving



Ingredients:

• Gluten free flour for bread 500 g 
• Water 350g
• Pitted green olives 150g  
• Fresh brewer's yeast 10g
• Sugar 10g
• Salt 10g
• Extra virgin olive oil 10g

+ as required to grease the pan

Cooking method:
Put the flour, the crumbled yeast and 310g of warm water in a
planetary mixer. Operate the planetary mixer and knead for
about 3-4 minutes. Add the sugar and the oil until absorbed,
then add the remaining water, the drained and coarsely
chopped olives and finally add the salt. Transfer the dough on
an oiled pastry board, create the loaf shape and let it rest for 6
hours in the oven with the courtesy light on.

Then cook the loaf in a preheated static oven at 200° for about
1 hour.

Total preparation time: 7h and 15min

GLUTEN FREE MIX
GLUTEN FREE BREAD RECIPE

Gluten-free bread with green olives - ArtisanGluten-free bread with green olives - traditional recipe

Ingredienti:

• Gluten Free Mix 700 gr
• Gluten free Fresh brewer's yeast 24 gr 
• Water 700 gr 
• Pitted green olives 200 gr
• Fine sea salt 10 gr 
• Extra virgin olive oil 10 gr 
• Gluten free mix 50 gr for the dusting

Cooking method:
Dissolve the yeast in a bowl containing warm water. Add the
gluten-free mix, the water/yeast mixture, the oil and the salt in a
planetary mixer. When everything is homogeneous, form
sandwiches of the chosen shape, tiny and low. Put in baking pan
and pass in leavening, in room at 32 degrees with 80% humidity
for 2 hours. When the dough is well risen, add the olives, and
make sandwiches of about 150 gr. Bake in a preheated oven at
180° for 12/14 minutes.

Total preparation time: 2h and 30min

Time and labour saving



Gluten free mix
OTHER TIPS

Gluten free cheese focaccia - Artisan

Ingredients:

• Artisan Gluten free mix 250 gr 
• Water 250 gr 
• Extra virgin olive oil 10 gr 
• Gluten free brewer's yeast 24 gr
• Stracchino or Taleggio cheese 200 gr
• Extra virgin olive oil as required
• Salt

Cooking method:
Dissolve the yeast in a bowl containing warm water. Add the
Gluten Free Mix, the water/yeast mixture, oil and salt in a
planetary mixer. Let rise for about 2 hours until the volume in
the leavening chamber is doubled to 31° with 90% humidity,
or in a 30/32 degrees oven with a container of water. Sprinkle
the work surface with the Gluten Free Mix and knead the
dough by hand, forming balls of about 250 g. Roll out the
dough and fill with the chopped cheese. Bake in a preheated
oven at 220 ° C for 6-8 minutes.

Total preparation time: 2h and 20min

Gluten free Pizza Margherita - Artisan

Ingredients:

• Artisan Gluten free mix 500 gr 
• Water 500 gr 
• Extra virgin olive oil 20 gr 
• Gluten free brewer’s yeast 24 gr  
• Tomato sauce 400 gr
• Mozzarella cheese 200 gr 
• Basil, extra virgin olive oil and Salt

Cooking method:
Dissolve the yeast in a bowl containing warm water. Add the Gluten
Free Mix, the water/yeast mixture, oil and salt in a planetary mixer. Let
rise for about 2 hours until the volume is doubled in the leavening
chamber at 31 degrees with 90% humidity, or in an oven at 30/32
degrees with a container of water. Sprinkle the work surface with the
Gluten Free Mix and knead the dough by hand, forming balls of about
250 g. Roll out the dough and fill with the tomato sauce. Bake in a
preheated oven at 200° for 6-8 minutes. Add the mozzarella and basil
and finish cooking for another 4-5 minutes.

Total preparation time: 2h and 20min



grains
Selection of pulses grains from a controlled supply chain, both from conventional and organic farming.

Our grains are selected for maximum quality. We work daily alongside the farmers we provide assistance in the

field. Thanks to this method we are able to offer a high-quality product and guarantee complete traceability.

Minimum order: 
1 mixed pallet (1 layer per reference)

FEATURES & LOGISTIC INFORMATIONS 

• Gluten free and Soy free;

• Rich in protein and fibers; 

• 100% from controlled Italian supply chain;

• 100% recyclable pack.

Available packaging: 1kg



grains
HAMBURGER AND PULSES SOUP RECIPE

Pulses burger with Grana Padano - Artisan Pulses soup - Artisan

Ingredients:

• Dry White breans 100 gr 
• Green lentils 100g 
• Borlotti beans 100g
• Chickpeas 100g  
• 1 Carrot, 1 Onion, 1 stalk of celery
• Tomato concentrate 100 gr 
• 1 salvia sprig, 1 rosemary sprig
• Extra virgin oliv oil, Salt, Pepper

Cooking method:
Soak the beans, chickpeas and lentils for at least 12 hours. Peel and
chop the celery, carrot and onion. Pour 2 tablespoons of olive oil into a
saucepan, add the vegetables and sauté for a few minutes, stirring often.
Wash the aromatic herbs and form a bunch, stopping it with string. Add
the legumes to the sauce, add the tomato concentrate and the bunch of
herbs. Cover with cold water and cook with the lid for 90 minutes or
until the soup reaches the desired consistency. If necessary, add more
water during cooking. Season with salt and pepper and add a little of
extra virgin olive oil over low heat.

Total preparation time: 13h and 30min

Ingredients:

• White beans 100 gr   
• Chickpeas 100 gr
• Soncino 150 gr  
• Grana Padano
• Salt and Pepper
• 4 hamburger bread 
• Mayonnaise and lettuce

Cooking method:
Firstly, soak the beans and chickpeas for at least 12 hours.
Cook the beans and chickpeas in water and salt: once cooked,
drain them, pour into a bowl and season with the chopped
Soncino, Grana Padano, and season with salt.

With the help of a pasta bowl, make mini hamburgers and
brown them in a pan. Serve with sautéed burger bread with a
tablespoon of mayonnaise, and some lettuce.

Total preparation time: 12h and 15min



polenta
Corn flour for polenta, gold quality, from a controlled and CSQA certified internal supply chain.

We work daily alongside farmers to whom we supply selected seeds and technical assistance up to threshing.

Thanks to this method we are able to offer a high-quality flour and guarantee a complete traceability of the raw

material.

Minimum order: 
1 mixed pallet (1 layer per reference)

FEATURES & LOGISTIC INFORMATIONS 

• Gluten free, Soy free and GMO free; 

• 100% from controlled Italian supply chain;

• 100% recyclable pack.

Available packaging: 1kg


