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TECHNICAL SHEET

PRODUCT NAME: PAN DEL PESCATORE

PRODUCT DESCRIPTION
USE AND STORAGE

Pane del Pescatore is a dessert that was prepared by the 
bakers of the port for the sailors who took it to the sea 
when they went out for fishing, but it was also consumed 
in taverns soaked in local wine. Rich in candied fruit, 
raisins and pine nuts, it is ideal for tea or as a fine pasta 
accompanied by liqueur and sparkling wines.
To be kept in a cool and dry place.

INGREDIENTS WHEAT FLOUR, RAISIN SULTANINE (raisins, 
vegetable oil) sugar, olive oil (11.8%), whole MILK, 
candied orange peel, candied citron, (sucrose, glucose 
syrup, residual preservative: sulfur dioxide, preservative 
E202) EGGS, HAZELNUT grains, aniseed, PINE NUTS
Raising agents: potassium tartrates, sodium acid.

SHELF LIFE 9 months from production date.

NET WEIGHT: 500 gr.

ALLERGENS:  It may contain traces of nuts, milk, eggs.

PRODUCT CHARACTERISTICS

ORGANOLEPTIC 
CHARACTERISTICS

Aspetto/consistenza
Colore:  
Odore/Sapore: 

Crunchy

NUTRITIONAL VALUE
( average per 100g of 
product)

Energy
Fats
of which saturated fatty acids)
Carbohydrates
of which sugars
Proteins
Sodium
Dietary Fiber

2066 KJ / 826 Kcal
22,9 g
 3,8 g 
65,1 g
23,8 g
   6 g
0,1 g
1,2 g


