
F o r  m o d e r n  d i n i n g  v e n u e s

UNIQUE EXPERIENCE
INNOVATIVE FLAVORS

PREM
IUM

LINE



Oven-ready MOZ3255 40 g 1 kg x 4
 Preheated oven

200°C 
 9/10 MIN

Air fryer
200°C 

9/10 MIN

APERITIF

18% tasty Italian
Basil Pesto

The market is increasingly demanding innovative snacks made with traditional
ingredients such as pesto and mozzarella—a classic pairing that delivers a refined,
gourmet touch, ideal for younger consumers and on-the-go occasions. Building on the
success of our Tempura Sandwich, we have developed a new, flavorful variant that is
popular in Italy and abroad: the Mini Club Sandwich in tempura with Basil Pesto and
Mozzarella. Soft milk bread filled with 18% Italian basil pesto and 18% Italian mozzarella,
wrapped in a light, golden, crispy tempura. Fresh, original, and authentic in flavor, it
offers a winning alternative to classic fried appetizers. Perfect for aperitifs, finger food,
buffets, and savory snacks, it stands out for its simplicity and strong consumer appeal.

Crispy and
golden
batter

MINI CLUB SANDWICH IN
TEMPURA WITH BASIL PESTO
AND MOZZARELLA - 40 g

premium LINE

18% stringy mozzarella
Made in Italy

(with EU and non-EU milk)



Oven-ready MOZ0295 95/120 g 1 kg x 4
 Preheated oven

190-200°C 
 8/9 MIN

Air fryer
190-200°C 

7-8 MIN

Oven-ready MOZ0294 95/120 g 1 kg x 4
 Preheated oven

190-200°C 
8/9 MIN

Air fryer
190-200°C 

7/8 MIN

CLUB SANDWICH IN TEMPURA WITH
CHEDDAR AND CRISPY BACON (24%
CHEDDAR, 8% BACON) - 95/120 G
Italian consumers are increasingly drawn to bold
flavors such as cheddar and bacon. With this version
of our club sandwich, we bring a taste of international
cuisine to a classic format.
The Club Sandwich in Tempura with Cheddar and
Bacon is a truly distinctive snack. Soft milk bread
envelops a generous double filling of cheddar (24%)—
one of the world’s most popular cheeses—and crispy
bacon (8%), creating an irresistible flavor combination.
Finished with an innovative, golden tempura coating,
this sandwich delights both the palate and the senses.
Quick and easy to prepare, it is ideal for a complete
takeaway meal in quick-service restaurants, perfect
when cut in half as a club sandwich, or served in
quarters for aperitifs in Italy’s finest bars.

CLUB SANDWICH IN TEMPURA WITH
MORTADELLA AND BUFFALO
STRACCIATELLA (16% MORTADELLA, 21%
STRACCIATELLA) - 95/120G

The Ho.Re.Ca. market increasingly seeks delicious and
memorable products. With this club sandwich, we offer
an innovative journey through Italian tradition: the Club
Sandwich with Mortadella and Buffalo Stracciatella in
light, crispy tempura delivers an irresistible gastronomic
experience. Soft milk bread embraces a double filling of
delicate mortadella (16%) and creamy Italian Buffalo
Stracciatella (21%), sure to delight every palate. The light,
golden tempura coating adds the perfect finishing touch,
creating a harmonious balance of flavors.
A simple culinary masterpiece, ready in minutes—cut in
half or quarters to enhance aperitifs in bars or
restaurants, or served as a tasty club sandwich.

premium line



Oven-ready MOZ0293 95/120 g 1 kg x 4
 Preheated oven

200°C 
 9/10 MIN

Air fryer
200°C 

8/9 MIN

Oven-ready MOZ0296 40 g 1 kg x 4
 Preheated oven

200°C 
 7/8 MIN

Air fryer
190-200°C 

6/7MIN

CLUB SANDWICH IN TEMPURA WITH
SPECK AND PROVOLA CHEESE (5%
SPECK, 25% PROVOLA CHEESE) - 95/120 G

The classic club sandwich, beloved worldwide,
reimagined with an all-Italian twist. A super-
crispy batter envelops a double filling of speck
(5%) and provola cheese (25%), creating a truly
irresistible taste experience.
A perfect alternative to a burger, this club
sandwich is ideal for a hearty, flavorful meal or
as a rustic yet sophisticated appetizer.

One of the best pairings for aperitifs is beer with bold-
flavored snacks. Our super-crispy 40g “Tramezzino
Ingot,” filled with premium cheddar and spicy jalapeño
chunks, delivers a vibrant, flavor-packed experience that
perfectly complements your beer.
Soft milk bread generously encases world-renowned
cheddar cheese (20%) and fiery Mexican jalapeños (4%),
while the golden, crispy tempura creates a delightful
contrast with every bite.
Ideal for a quick lunch at delicatessens or an
unforgettable aperitif at lounge bars, this sandwich
offers a burst of flavor and color on any occasion.

premium line

MINI CLUB SANDWICH WITH
CHEDDAR AND SPICY JALAPEÑOS
(20% CHEDDAR, 4% JALAPEÑOS) - 40G



Oven-ready MAC0333 28 g 1 kg x 5
 Preheated oven

230°C 
 5 MIN

Air fryer
200°C 
6 MIN

Oven-ready MAC0356 20 g 1 kg x 5
 Preheated oven

230°C 
 5 MIN

Air fryer
200°C 
6 MIN

NEW RECIPE

premium line

MAC “CACIO E PEPE” 
(9% PECORINO) - 20 G

MAC AND CHEESE 
(9% CHEDDAR) - 28 G

Building on the success of our Mac & Cheese, we proudly
present the new “Cacio e Pepe” version, inspired by the
classic Roman recipe—an aperitif bursting with the colors
and flavors of Italy.
A crispy, golden breading encases a filling of Italian pasta
(EU and non-EU durum wheat), pecorino cheese (9%),
and aromatic black pepper, creating a perfect symphony
of flavors while staying true to the traditional Roman
recipe.
Creamy, crunchy, and utterly delicious, it’s the perfect
snack for any occasion—from appetizers in pizzerias and
restaurants to flavorful aperitifs in bars.

The American classic, inspired by Italian
tradition, is reinvented as a unique snack
with an even more delicious twist: 10%
melted cheddar cheese! A crunchy outer
coating surrounds a soft, stringy center of
Italian-made cavatappi pasta in a rich
cheddar sauce.
Ready in just 5 minutes, these Mac & Cheese
bites are perfect for elevating appetizers
and buffets.



Oven-ready OLI0383 20 g 1 kg x 5

 Preheated
oven

210°C 
 5 MIN

Air fryer
210°C 
3 MIN

Fryer
180°C
3 MIN

Oven-ready MOZ0303 20 g 1 kg x 5
 Preheated oven

190°C 
5/6 MIN

Air fryer
200°C 

4-5 MIN

CHEDDAR LOVER OLIVE 
(15% CHEDDAR) - 20 G

premium line

Ascolana olives get a modern twist!
Tasty olives coated in a super-crunchy Tex-
Mex breading, with a spicy kick of chili and
paprika, are stuffed with creamy, stringy
cheddar cheese (15%).
A traditional Marche recipe reimagined with
a bold US-style flair. Ready in just minutes,
delivering a guaranteed explosion of flavor!

MOZZARELLA BALL WITH AN ITALIAN  BASIL
PESTO HEART (8% BASIL PESTO) - 20 G

Northern and Southern Italy come together in
a perfect union: delicious bites of Italian
mozzarella (EU and non-EU milk) encased in a
crispy breadcrumb coating, with a heart (8%) of
100% Italian basil pesto.
A single bite takes you on a journey through
the iconic flavors of Italy!



Oven-ready ANC0233 1 kg x 5
 Preheated oven

225°C 
10 MIN

Air fryer
200°C 

8/9 MIN

Fryer
180°C

1,5 MIN

Oven-ready JAL0338 32/38g 1 kg x 5

 Preheated
oven

225°C 
 7/8 MIN

Air fryer
200°C 
6 MIN

Fryer
175°C

2-3 MIN

WHOLE ONION RINGS 
DUTCH BEER BATTERED 

premium line

For an aperitif with an international twist,
Dutch beer-battered onion rings are the
perfect choice!
Delicious and innovative, they have become
a favorite in pubs, steakhouses, and other
Western-style venues.
A burst of flavor that will delight every
palate.

JALAPEÑOS WITH CHEDDAR CREAM
(30% CHEDDAR CREAM) - 32/38 G

The iconic Mexican pepper is coated in a crispy
breading, enclosing a soft, creamy cheddar
center.
Its bold flavor delights anyone seeking a taste
of international cuisine.
A must-have for creating the perfect Mexican-
style appetizer with a pleasantly spicy kick!



Oven-ready MOZ0233 22/25 g 1 kg x 5

 Preheated
oven

200°C 
 5/6 MIN

Air fryer
200°C 

4/5 MIN

Fryer
175°C

1,5 MIN

Oven-ready POL2002 25 g 1 kg x 5
 Preheated oven

210°C 
 7/8 MIN

Air fryer
200°C 

4/5 MIN

MOZZARELLA STICKS - 22/25 G

premium line

Delicious sticks of rich, stringy mozzarella,
coated in a crispy golden breadcrumb crust
and infused with fresh aromatic herbs.
Ready in minutes, they are perfect for
elevating appetizers at the table or for buffet
service.
A treat that delights both adults and children
alike!

EGGPLANT BALL - 25 G

Inspired by Italian culinary tradition, our
eggplant bite balls celebrate authentic flavors
with a creative twist.
Grilled eggplant is wrapped in a crispy
breadcrumb coating, revealing a soft, stringy
center of smoked provola, semi-spicy
provolone, and mozzarella.
Perfect for appetizers, they pair beautifully
with crudités and a spicy yogurt mayonnaise,
enhancing their unique taste.



Oven-ready FRI2811 65 g 1 kg x 5
 Preheated oven

210°C 
 7/8 MIN

Air fryer
200°C 

5/6 MIN

Oven-ready FRI0142 130 g 2.5 kgx2 
 Preheated oven

210°C 
 8/9 MIN

Air fryer
200°C 
13 MIN

Oven-ready FRI2931 65 g 1 kg x 5
 Preheated oven

210°C 
 7/8 MIN

Air fryer
200°C 

5/6 MIN

ITALIAN CACIO E PEPE FRITTATINA
(PASTA TIMBALE) WITH SQUASH
BLOSSOMS AND LIME - 65 G

premium line

An ode to Neapolitan tradition, reinvented
with a creative twist: our Cacio e Pepe
Frittatina with squash blossoms and lime
offers a unique culinary experience,
blending authentic flavors with innovation.
Its light, fragrant batter and 13.5% filling
make it perfect on its own or paired with a
zucchini, lemon, and cherry tomato
carpaccio, enhanced with chopped
pistachios.

ITALIAN FRITTATINA (PASTA TIMBALE)
WITH SAUSAGE AND FRIARIELLI

A creative tribute to Neapolitan cuisine,
reimagined for a modern palate.
Light, dry, and fragrant batter encases a
succulent filling with 13% sausage, friarielli
(neapolitan broccoli rabe), and a blend of
pecorino, Grana Padano, and provolone
cheeses.
Perfect for takeout or as a one-dish meal, this
delicacy delivers authentic flavors and
effortless convenience, ready to delight every
customer.



Oven-ready OLI2771 20 g 1 kg x 5
 Preheated oven

210°C 
 7/8 MIN

Air fryer
200°C 

4/5 MIN

Oven-ready OLP3473 20 g 1 kg x 5

 Preheated
oven

200-210°C 
 8 MIN

Air fryer
200°C 

4/5 MIN

Fryer
180°C
4 MIN

premium line

PREMIUM ASCOLANA OLIVE - 20 G

A thin, crunchy egg coating envelops a delicate and
rich filling: a harmonious blend of beef, pork, chicken,
and mortadella, enhanced with 30-month Parmigiano
Reggiano.
Bursting with authentic flavors, it elevates any culinary
experience. Perfect for gourmet lovers—serve with
green apples, red radicchio, onions, walnuts, and a
mustard dressing for a fresh, crunchy, and aromatic
contrast.
Or feature them at the center of an aperitif, where
they instantly become the star of the tray.

BREADED OLIVE STUFFED WITH FISH
(20% FISH FILLING) - 20 G
A harmonious marriage of sea and land, offering
a fresh twist on the classic Marche recipe.
Pitted green olives with a delicate 20% fish filling
are encased in a golden, fragrant crust, creating a
perfect contrast between the soft olives and the
juicy filling.
Ideal for refined aperitifs in bars, elegant dinners
in fine restaurants, or casual moments of sharing
in entertainment venues, this delicacy is sure to
impress.



Oven-ready FRZ2861 45/55 g 2 kg x 2
 Preheated oven

200°C 
 6/7 MIN

Air fryer
200°C 

8/9 MIN

Cook in oven COR3194 30 g 1 kg x 5

 Defrost for 20 minutes at room
temperature and cook in a preheated oven

170-180°C 
 20 MIN

premium line

SQUASH BLOSSOM IN TEMPURA WITH
ROBIOLA, SHRIMPS AND PECORINO -
45/55 G

Our squash blossoms, coated in a light,
crispy golden batter, conceal a soft, rich
center of northern prawns and creamy
robiola, enhanced with a savory touch of
pecorino cheese.
Perfect for a balanced dish—serve with a
purple cabbage salad and a yogurt-basil
dressing.
Or enjoy as an aperitif, where their
irresistible flavor pairs perfectly with a
refreshing drink.

MINI SAVOURY CROISSANT - 30 G

Light, crumbly puff pastry releases an inviting
aroma with every bite, encasing a generous
32% cooked ham and gooey cheese that
instantly captivates with its creamy texture.
Perfect for aperitifs or to elevate a buffet,
serve sprinkled with fresh chives and paired
with a crunchy vegetable dip for a fresh,
colorful contrast that makes them irresistible.

NEW RECIPE



Typical traditional 
and modern 
Italian dishes

Quick and easy 
to prepare

Ideal for parties, 
aperitifs, lunches, 

dinners at home and 
away from home

Eco-friendly 
recyclable packaging 

Excellent taste 
created with Italian 
high-quality raw 

materials*
*based on availability

Via Lima 48, 81024 Maddaloni (CE) 
Tel. 0823.204141 - www.risposurgelati.itRispo Frozen Food srl

savoury Mini Croissants
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Squash blossom in tempura 
with robiola, shrimps and 
pecorino

Italian Frittatina (pasta 
timbale) with sausage and 
friarielli

Italian frittatina (pasta 
timbale) with cacio, pepe, 
squash blossoms and lime

Premium Ascolana 
Olive

EGGPLANT
bite Ball




