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Misure 68,5 x 26,4 h 21,2 mm
Volume 12 x 20 ml Tot. 240 ml

Size 2,69 x 1,03 h 0,83’’
Volume 12 x 0,67 oz Tot. 8,11 oz

Item Code: 36.327.36.0065

MINI PANNOCCHIA ALLA GRIGLIA COULANT
MINI GRILLED LEAKY COB

MINI ÉPI DE MAÏS GRILLÉ COULANT

 by Michelin Starred Chef Terry Giacomello

PANNOCCHIA 20
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Misure 91 x 31 h 16 mm
Volume 12 x 13 ml Tot. 156 ml

Size 3,58 x 1,22 h 0,62’’
Volume 12 x 0,43 oz Tot. 5,27 oz

Item Code: 36.329.36.0065

PEPERONCINO13

Misure 68,5 x 26,4 h 21,2 mm
Volume 12 x 20 ml Tot. 240 ml

Size 2,69 x 1,03 h 0,83’’
Volume 12 x 0,67 oz Tot. 8,11 oz

Item Code: 36.327.36.0065

RAVIOLINI PICCANTI DI POLIPETTI ALLA NAPOLETANA
SPICY BABY OCTOPUS NEAPOLITAN RAVIOLI

RAVIOLINI PIQUANTS DE PETITS CALAMARS À LA NAPOLITAINE

by Michelin Starred Chef Francesco Apreda
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POMODORO E BURRATA
TOMATO AND BURRATA

TOMATE ET BURRATA

by Chef Andrea Valentinetti 

Misure Ø43 mm h 28 mm
Volume 12 x 24 ml Tot. 288 ml

Size Ø1,69 h 1,10’’
Volume 12 x 0,8 oz Tot. 9,73 oz

Item Code: 36.330.36.0065

POMODORO24
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CONCHIGLIE CON CAROTA VIOLA
PASTA SHELLS WITH PURPLE CARROT

COQUILLAGES DE PÂTES AVEC CAROTTE VIOLETTE

by Michelin Starred Chef Viviana Varese

Misure 78 x 23 h 23 mm
Volume 12 x 20 ml Tot. 240 ml

Size 3,07 x 0,90 h 0,90’’
Volume 12 x 0,67 oz Tot. 8,11 oz

Item Code: 36.328.36.0065

CAROTA 20

Misure Ø43 mm h 28 mm
Volume 12 x 24 ml Tot. 288 ml

Size Ø1,69 h 1,10’’
Volume 12 x 0,8 oz Tot. 9,73 oz

Item Code: 36.330.36.0065
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VITELLO, FOGLIE E BOSCO
VEAL, LEAVES AND WOODS

VEAU, FEUILLES ET FORÊT

by Chef Andrea Valentinetti 

Misure 60 x 37 – 71 x 69 h 1,5 mm
Volume 2,8 ml x 9 + 1,2 ml x 12 Tot. 39,6 ml

Misure 2,36 x 1,45 – 2,79 x 2,71 h 0,05’’
Volume 0,94 oz x 9 + 0,40 oz x 12 Tot. 1,33 oz

Item Code: 33.301.36.0065

BOSCO
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RAVIOLI IN THE MEDITERRANEAN SEA
RAVIOLI DANS LA MÉDITERRANÉE 

by Chef Andrea Valentinetti 

Misure 66 x 30 - 62 x 43 h 1,5 mm 
Volume 1,1 ml x 12 + 1,7ml x 12 Tot. 33,6 ml

Misure 2,59 x 1,18 – 2,44 x 1,69 h 0,05’’
Volume 0,03 oz x 12 + 0,05 oz x 12 Tot. 1,13 oz

Item Code: 33.302.36.0065

Misure 60 x 37 – 71 x 69 h 1,5 mm
Volume 2,8 ml x 9 + 1,2 ml x 12 Tot. 39,6 ml

Misure 2,36 x 1,45 – 2,79 x 2,71 h 0,05’’
Volume 0,94 oz x 9 + 0,40 oz x 12 Tot. 1,33 oz

Item Code: 33.301.36.0065

FORESTABOSCO
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Misure Ø 22 – 58 - 100 h 5,5 mm
Volume 2 ml x 9 + 11 ml x 9
+ 25 ml x 9 Tot. 342 ml

Misure Ø 0,86 – 2,28 – 3,93 h 0,21’’
Volume 0,06 oz x 9 + 0,37 oz x 9
+ 0,84 oz x 9 Tot. 11,56 oz

Item Code: 33.303.36.0065

CERCHIO 3.0

SPAGHETTO IN ASSOLUTO DI POMODORO
SPAGHETTI IN ABSOLUTE TOMATO SAUCE

SPAGHETTI À LA SAUCE TOMATE ABSOLUE

by Chef Andrea Valentinetti 
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Misure Ø 100  h 5,5 mm 
Volume 40 ml x 9 Tot. 360 ml

Misure Ø 3,93 h 0,21’’
Volume 1,35 oz x 9 Tot. 12,17 oz

Item Code: 33.304.36.0065

Misure Ø 22 – 58 - 100 h 5,5 mm
Volume 2 ml x 9 + 11 ml x 9
+ 25 ml x 9 Tot. 342 ml

Misure Ø 0,86 – 2,28 – 3,93 h 0,21’’
Volume 0,06 oz x 9 + 0,37 oz x 9
+ 0,84 oz x 9 Tot. 11,56 oz

Item Code: 33.303.36.0065
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 BATTUTA DI MANZO E FRUTTI ROSSI
BEEF TARTARE AND RED BERRY

TARTARE DE BŒUF ET FRUIT ROUGES

by Chef Andrea Valentinetti 
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Misure 20 x 20 – 56 x 56 - 98 x 98 h 5,5 mm 
Volume 2 ml x 8 + 12 ml x 8 + 30 ml x 8
Tot. 352 ml

Misure 0,78 x 0,78 – 2,20 x 2,20 - 3,85 x 3,85  h 0,21’’
Volume 0,06 oz x 8 + 0,40 oz x 8 + 1,01 oz x 8
Tot. 11,90 oz

Item Code: 33.305.36.0065

QUADRATO 3.0

OSTRICHE, CAVIALE E CAVOLO NERO
OYSTERS, CAVIAR AND BLACK CABBAGE

HUÎTRES, CAVIAR ET CHOU NOIR

by Chef Andrea Valentinetti 
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Misure 48,5 x 48,5 - 98 x 98 h 5,5 mm 
Volume 12,5 ml x 32 Tot. 400 ml

Misure 1,90 x 1,90 - 3,85 x 3,85 h 0,21’’
Volume 0,42 oz x 32 Tot. 13,52 oz

Item Code: 33.306.36.0065

Misure 20 x 20 – 56 x 56 - 98 x 98 h 5,5 mm 
Volume 2 ml x 8 + 12 ml x 8 + 30 ml x 8
Tot. 352 ml

Misure 0,78 x 0,78 – 2,20 x 2,20 - 3,85 x 3,85  h 0,21’’
Volume 0,06 oz x 8 + 0,40 oz x 8 + 1,01 oz x 8
Tot. 11,90 oz

Item Code: 33.305.36.0065
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LE RADICI NEL PIATTO
PLATED ROOTS

LES RACINES DANS L’ASSIETTE

by Chef Andrea Valentinetti 
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Misure 110,5 x 97 - 42,41 x 37,6 h 5,5 mm 
Volume 25 ml x 12 + 5 ml x 12
Tot. 360 ml

Misure 4,35 x 3,81 - 1,66 x 1,48 h 0,2’’
Volume 0,84 oz x 12 + 0,16 oz x 12
Tot. 12,17 oz

Item Code: 33.308.36.0065
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TRIANGOLI DI MANGO SU LETTO DI BRANZINO
MANGO TRIANGLES ON A SEE BASS LAYER

 TRIANGLES DE MANGUE SUR UN LIT DE BAR

by Chef Andrea Valentinetti 
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Misure 103 x 95 h 5,5 mm
Volume 10,5 ml x 36 Tot. 378 ml

Misure 4,05 x 3,74 h 0,2’’
Volume 0,35 oz x 36 Tot. 12,78 oz

Item Code: 33.307.36.0065

Misure 110,5 x 97 - 42,41 x 37,6 h 5,5 mm 
Volume 25 ml x 12 + 5 ml x 12
Tot. 360 ml

Misure 4,35 x 3,81 - 1,66 x 1,48 h 0,2’’
Volume 0,84 oz x 12 + 0,16 oz x 12
Tot. 12,17 oz

Item Code: 33.308.36.0065

TRIANGOLO 3.0TRIANGOLO 2.0
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RISOTTO TRIANGOLI DI CARCIOFI E CACAO
RISOTTO ARTCHOKES AND COCOA TRIANGLES

RISOTTO TRIANGLES D’ARTICHAUT ET DE CACAO

by Chef Andrea Valentinetti 
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