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In the ‘50s, a young Martino Rossi devoted himself to farming and 
its products, founding his work on tradition and innovation.
 
70 years later, MartinoRossi SpA, following the same values and 
guidelines, has created the Artisan line, to bring gluten-free and 
allergen-free products straight from the fields to your table.

VALUE

FLOURS
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LOMBARDY
EMILIA-ROMAGNA
Green peas

PUGLIA 
Lentils

OUR VALUE CHAIN

INNOVATION AT
MARTINOROSSI SPA
We started out in the ‘50s by focusing on the 
products of the land and offering support 
to local farms, seeking ever more effective 
solutions without fear of change, knowing that 
the key to success lies in the ability to innovate.

TUSCANY  
Chickpeas and Lentils

SECTORAL CONTRACTS 
WITH FARMERS

SEED SELECTION 
AND SUPPLY

SUPPORT IN THE FIELD

DIRECTLY MANAGED HARVESTS

DISTRIBUTION OF THE 
ARTISAN LINE IN THE BEST 

SUPERMARKETS

GRAIN SELECTION

STORAGE AND PROCESSING 
OF CEREALS AND PULSES

 100% ITALIAN QUALITY 
SERVED DIRECTLY TO 

YOUR TABLE

We care about the safety of the food we eat. 
That’s why we decided to start from scratch 
and go back to basics, dealing directly with 
every single operation, the old-fashioned way. 
It is what is known as a controlled production 
chain, because we closely follow every step 
with care and passion, and we know every 
single detail of the entire production process. 
Everything starts in the fields, where we supply 
farmers with our best seeds, our agronomists, 
and all the daily support they need. And that’s 
how our Artisan flours are made. 
It takes more time, more work, and more 
resources. But the result is worth the effort.

FARMING 
PRODUCTION CHAINS



A new line of MARTINOROSSI products has been created especially 
for those who are rediscovering a taste for good home cooking. 
Its name is Artisan: a name that encapsulates both the high quality 
of our Italian-produced flours, and their wholesomeness: gluten, 
GMO and allergen free. 

An excellent alternative for enhancing traditional recipes with 
innovative ingredients of the finest quality.

If food safety matters to you, Artisan legume flours are the ideal 
solution: versatile and ready to use, for tasty, nourishing, original 
dishes of premium quality.

QUALITY IS SERVED
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RED LENTIL 
FLOUR

CHICKPEA 
FLOUR

AVAILABLE IN 
PACKAGES OF: 250 g

Artisan Flours
CREATIVITY IN THE KITCHEN

Chickpeas grown 
in Tuscany.

Red lentils 
grown in Puglia 
and in Tuscany.

GREEN PEA 
FLOUR

In our production chains, located in the best production areas of Lombardy, 
Emilia-Romagna, Tuscany and Puglia, we grow chickpeas, red lentils and 
green peas, which we then turn into our Artisan flours, perfect for making 
your recipes even tastier and even richer in totally plant-based protein and 
fibre. Cooking process of flour with pressure at low temperatures preserves 
the pulses’ vivid colours, as well as keeping all their precious nutritional 
values intact.

ADVANTAGES
Faster cooking time

Greater elasticity and therefore easy to work
Better water absorption

Green peas grown 
in Lombardy and in 

Emilia Romagna. 

 100%
HIGH 

IN PROTEIN 
AND FIBREP

A

C K A G I N
G

R
E
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Y C L A B

L
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P
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C K A G I N
G

MAP ITALIAN
PRODUCTION

NATURALLY 
GLUTEN FREE 
& SOYA FREE
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CHICKPEA, SPINACH AND ROSEMARY FARINATA

Ingredients:
• 200 g chickpea flour
• 600 ml water
• extra virgin olive oil to taste
• sprig of fresh rosemary
• 400 g baby spinach
• salt and pepper to taste

Method:
Combine the chickpea flour with the cold water 
and add oil and salt. Wash and roughly chop the 
spinach, and then add to the mixture. Heat the 
oven to 230° and heat the pan to be used for 
cooking the farinata. 
Grease the pan with a tablespoon of oil, pour in 2 
ladles of the mixture and sprinkle the rosemary on 
top. Cook at 220° for about 10 minutes. 
Serve warm from the oven, as a starter or as a dish 
in itself.

Total cooking time: 15 mins.

SAVES TIME 
AND EFFORT
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CHICKPEA PUREE WITH RED PRAWNS

Ingredients:
• 200 g chickpea flour
• 1L vegetable stock
• 4 red prawns
• extra virgin olive oil
• chopped parsley to taste
• salt and pepper to taste
 

Method:
Combine the chickpea flour and the vegetable 
stock using a whisk, bring to the boil and cook for 
2-3 minutes. Heat a non-stick pan with a little oil 
and sear the prawns. 
Pour the chickpea purée into a dish and top with 
the prawns. Garnish with chopped parsley, pepper 
and extra virgin olive oil.

Total cooking time: 20 mins.

12 Artisan | MartinoRossi Spa 

SAVES TIME 
AND EFFORT

SERVES 

4
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CHICKPEA HUMMUS

Ingredients:
• 90 g chickpea flour
• 500 ml water
• 10 g chopped parsley
• 25 g tahini
• 30 ml extra virgin olive oil
• 15 ml lemon juice
• 5 g salt

Method:
Combine the chickpea flour with 500 ml of room-
temperature water using a whisk. Bring to the boil 
and simmer gently until the mixture is thick and 
firm (or until it reaches the desired consistency).
Add the salt, oil, lemon juice and tahini and blend 
the ingredients with a hand blender to prevent any 
lumps forming. Finally, add the chopped parsley. 
Cover with cling film and leave to cool before 
placing in the fridge

Total cooking time: 15 mins.

SAVES TIME 
AND EFFORT
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GREEN PEA PUREE WITH PRAWNS AND MUSSELS

Ingredients:
• 200 g pea flour
• 1L water
• 4 prawns
• 8 mussels
• extra virgin olive oil
• salt to taste
 

Method:
Combine the pea flour with the water, bring to 
the boil and cook until it reaches the desired 
consistency. Keeping it warm, sauté the 
prawns and the mussels in a little oil. 
Serve the puree topped with the prawns and 
mussels.

Total cooking time: 15 mins.

SAVES TIME 
AND EFFORT

SERVES 

4
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GREEN PEA RAVIOLI WITH CUTTLEFISH

Ingredients 
for the fresh pasta:
• 300 g type 0 flour
• 100 g pea flour
• 4 eggs
• water

Ingredients for the filling: 
• 4 medium cuttlefish
• 250 g ricotta
• 1 egg

Ingredients for the dressing:
• 4 fresh tomatoes
• pitted taggiasca olives
• fresh basil
• extra virgin olive oil
• salt to taste

Method:
To make the pasta for the ravioli, knead the flour with 
the egg and add just enough water to make a smooth, 
uniform dough. Place in the fridge to rest for one hour. 
For the filling, clean the cuttlefish, cut into strips, and 
cook in a pan over a low heat with a little oil and a cup of 
water. Finish cooking and season with salt. 
Leave the cuttlefish to cool, blend, and then combine 
with the ricotta and the egg.
For the ravioli, roll out the dough to a thickness of 2/3 
millimetres. Make small balls of filling and place them 
on the dough at a distance of 3 cm apart. Cover with 
another layer of dough, making sure the dough encloses 
the filling without any air bubbles. 
In a non-stick pan, fry the chopped tomatoes in a little oil 
and add the taggiasca olives.
Cook for 2/3 minutes, add the chopped basil and season 
with salt. Cook the ravioli in salted water over a medium 
heat, drain, and toss in the pan with the dressing. Serve 
garnished with fresh basil and a drizzle of oil.

Total cooking time: 35 min.

SAVES TIME 
AND EFFORT

SERVES 

4
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PEA CRACKERS WITH BUFFALO MOZZARELLA 
MOUSSE AND PROSCIUTTO

Ingredients:
• 300 g green pea flour
• 100 g gluten-free mix
• 4 g dried yeast
• 250 ml warm water
• 100 ml milk
• 500 g buffalo mozzarella
• 300 g prosciutto 
• 30 g extra virgin olive oil
• 2 g salt

Method:
Dissolve the yeast in the warm water, combine 
with the flour, and start to knead. Add the oil and 
salt. Knead until you have a firm, smooth dough. 
Leave to rise for 90 minutes, until the dough has 
doubled in volume. Divide the dough up into balls 
and roll them out as thinly as possible. 
Prick the dough with a fork and cut it into squares 
of 3/4 cm. Bake in a pre-heated oven at 170° for 5-6 
minutes and leave to cool. 
For the mousse, combine the milk with the 
chopped mozzarella and blend briefly. 
Cool the mixture in the fridge for 30 minutes. 
Serve the crackers sandwiched with the mousse 
and add the prosciutto.

Total cooking time: 25 mins.

SAVES TIME 
AND EFFORT
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LENTIL TAGLIATELLE WITH MUSSELS AND CLAMS

Ingredients 
for the fresh pasta:
• 250 g lentil flour
• 3 whole eggs
• flour for dusting
• salt to taste
• water

Ingredients for the sauce:
• 100 g mussels
• 100 g clams
• extra virgin olive oil

Method:
Beat the eggs with the salt and a little water and 
combine with the flour in a large bowl. Knead the 
mixture until it becomes a smooth dough and 
place in the fridge to rest for 30 minutes. 
Roll out the dough and cut into tagliatelle strips. 
Fry the mussels and clams in a non-stick pan. 
Once cooked, shell the molluscs. Cook the 
tagliatelle and toss in the pan with the molluscs 
and a little cooking water.

Total cooking time: 45 mins.

SAVES TIME 
AND EFFORT

SERVES 

3
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RED LENTIL SOUP WITH SPECK

Ingredients:
• 150 g red lentil flour
• 1L vegetable stock
• chopped parsley to taste
• 200 g speck
• extra virgin olive oil
• black pepper to taste

Method:
Combine the lentil flour and the vegetable stock 
using a whisk, bring to the boil and cook for 2-3 
minutes. Add the chopped parsley. In a non-stick 
pan, lightly fry the speck in a little oil. 
Pour the lentil soup into a bowl and garnish with 
the crispy speck. Add pepper and a drizzle of oil 
to taste.

Total cooking time: 20 mins.

SAVES TIME 
AND EFFORT
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RED LENTIL BREADSTICKS

Ingredients:
• 500 g lentil flour
• 220 ml water
• 100 ml extra virgin olive oil
• 7 g dried baker’s yeast
• rosemary to taste

Method:
In a bowl, dissolve the yeast in the water. Add 
the lentil flour first, and then the salt, oil and 
rosemary. Knead until the dough is smooth and 
firm. Leave the dough to rise for around 2 hours, 
until it doubles in volume. Divide the dough into 
balls and shape into breadsticks. Bake at 200° for 
around 8 minutes.

Total cooking time: 2 hrs 30 mins. 

SAVES TIME 
AND EFFORT
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Try adding them to your recipes to give 

them a boost of flavour, protein and fibre and 

make them even more wholesome!

Artisan Flours
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CHARACTERISTICS AND PALLETIZATIONS

MartinoRossi SpA
Via Martiri della Libertà, 50
Gadesco Pieve Delmona
26030, CR - Italia
Tel: (+39) 0372 838501
Fax: (+39) 0372 838551
info@martinorossispa.it

Production plant
SP 26 km 15,100
Malagnino 
26030, CR - Italia
Tel: (+39) 0372 58131
Fax: (+39) 0372 441170
malagnino@martinorossispa.it

www.martinorossispa.it

PRODUCT
PULSES FLOUR PRODUCT CODE EAN-13 SHELF LIFE

NET PACKAGE 
WEIGHT BOX SIZE

PACKAGES 
PER BOX

BOXES PER
LAYER

NO. OF 
LAYERS

BOXES PER 
PALLET

PACKAGES 
PER PALLET

PALLET 
SIZE

GROSS PALLET 
WEIGHT

NET PALLET
WEIGHT

CHICKPEA FLOUR 1AFAGCEDIT250 8054314400157 12 MONTHS 250 g 300*170*193 10 18 8 144 1440 800*1200*1784 440 kg 360 kg

GREEN PEA FLOUR 1AFAGPVDIT250 8054314400171 12 MONTHS 250 g 300*170*193 10 18 8 144 1440 800*1200*1784 440 kg 360 kg

RED LENTIL FLOUR 1AFAGLRDIT250 8054314400164 12 MONTHS 250 g 300*170*193 10 18 8 144 1440 800*1200*1784 440 kg 360 kg
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NOTE NOTE
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