A
ILENTUM

DESSERT

DI MICHELE PEPE

PRODUCT CATALOGUE




about us

>

MICHELE PEPE

In the heart of the Cilento National Park, among lush hills, centuries-old olive groves and sun-
kissed vineyards, our company was born: Cilentum Dessert.

It is right here, in this corner of paradise, that our founder, Michele Pepe, took his first steps into
the world of pastry-making, surrounded by recipes passed down through generations and the
knowledge acquired in the prestigious laboratories of CAST Alimenti, under the guidance of
internationally renowned masters.

With the curiosity of a craftsman and the precision of an artist, Michele honed his skills, refining
techniques and secrets through experiences in some of the finest pastry shops and hotels in Italy.
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RICOTTA AND PEAR CAKE FIVE-LAYER CHOCOLATE CAKE

Buffalo ricotta cream, Williams pears, and Giffoni hazelnut biscuit

Milk, white, and dark chocolate mousse on layers of raw cocoa and red cocoa biscuit

1200 G 1200 G
*frozen product

*frozen product
** defrost the product at +5°C until fully thawed

** defrost the product at +5°C until fully thawed



BANANA AND CHOCOLATE CAKE

Dark chocolate mousse with banana cream, soft banana sponge, and caramel

RICOTTA AND FIG CAKE

Buffalo ricotta cream with Cilento figs and Giffoni hazelnut biscuit
1200 G

1200 G
*frozen product

. _ *frozen product
defrost the product at +5°C until fully thawed ** defrost the product at +5°C until fully thawed
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CHOCOLATE CAPRESE CAKE

Fudgy almond and chocolate cake

BRONTE PISTACHIO AND CHOCOLATE CAKE

Sponge cake with chocolate mousse, pistachio mousse, and chocolate glaze
1200 G 1200 G
*frozen product

*frozen product
“* defrost the product at +5°C until fully thawed ** defrost the product at +5°C until fully thawed
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MASCARPONE AND PISTACHIO CAKE STRAWBERRY CAKE

Strawberry sponge cake with custard cream, wild strawberries, and strawberry glaze.

Crunchy crumble with mascarpone cream and Bronte pistachio heart

1200 G 1200 G

*frozen product

*frozen product
P ** defrost the product at +5°C until fully thawed

** defrost the product at +5°C until fully thawed
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CAPRESE CAKE WITH CILENTO LEMONS CUSTARD TART WITH AMARENA CHERRIES

Fudgy almond cake flavoured with Cilento lemons

Shortcrust pastry with custard cream, semi-candied Amarena cherries, and mixed nuts
1200 G 1500 G
*frozen product

*frozen product
** defrost the product at +5°C until fully thawed

** defrost the product at +5°C until fully thawed
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Crumble tart with almonds, custard cream, and sour cherries
1500 G

*frozen product
** defrost the product at +5°C until fully thawed

-20°C







SINGLE

SINGLE
SERVINGS SERVINGS

ESPRESSO COFFEE MOUSSE

Mascarpone mousse with espresso coffee heart

CARAMEL MOUSSE

Mascarpone mousse with salted caramel and crunchy crumble
100 G 100G
*frozen product

*frozen product
“* remove from the freezer and wait 20 minutes; the product will be ready to serve

“* remove from the freezer and wait 20 minutes; the product will be ready to serve
22
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SINGLE SINGLE
SERVINGS SERVINGS

-20°C -20°C

CILENTO CHOCOLATE SEMIFREDDO CASSATA-STYLE SEMIFREDDO

Chocolate semifreddo with a Cilento fig filling Chocolate and custard semifreddo

100 G 100 G

*frozen product

o _ , _ *frozen product
remove from the freezer and wait 5 minutes; the product will be ready to serve ** remove from the freezer and wait 5 minutes: the product will be ready to serve
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SINGLE

SINGLE
SERVINGS SERVINGS

-20°C -20°C

LEMON DELIGHT CHOCOLATE MOUSSE

Limoncello flavoured sponge cake with Cilento lemon cream Mascarpone mousse with a chocolate and blueberry heart

100 G
100 G

*frozen product
*frozen product “* remove from the freezer and wait 20 minutes; the product will be ready to serve
“* remove from the freezer and wait 20 minutes; the product will be ready to serve
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SINGLE

SINGLE
SERVINGS SERVINGS

-20°C -20°C

STRAWBERRY CHEESECAKE

Buffalo ricotta and cream cheese cream with wild strawberries and biscuit crumble

SALTED CARAMEL CHEESECAKE

Buffalo ricotta and cream cheese cream with salted caramel and biscuit crumble
100 G 100 G
*frozen product

*frozen product
“* remove from the freezer and wait 20 minutes; the product will be ready to serve

** remove from the freezer and wait 20 minutes; the product will be ready to serve
28
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Savoiardi biscuits soaked in espresso coffee with mascarpone cream and cocoa
100 G

*frozen product
** remove from the freezer and wait 20 minutes; the product will be ready to serve

Golden crépe in soft bisquit, filled with fiordilatte ice cream.

100 G

*frozen product
** remove from the freezer and wait 5minutes; the product will be ready to serve




Ready-to-bake savouries



-20°C -20°C

EGGPLANT PARMIGIANA POTATO AND PORCINI MUSHROOM FLAN

Breaded eggplant with buffalo mozzarella and San Marzano tomato sauce Creamy flan with potatoes and porcini mushrooms

100 G 100G
*frozen product

*frozen product
** defrost the product and heat in the oven at 180°C for 4/5 minutes, or, if frozen, use the microwave ** defrost the product and heat in the oven at 180°C for 4/5 minutes, or, if frozen, use the microwave
34 in defrost mode as needed

in defrost mode as needed 35






FILLABLE FILLABLE
SAVOURIES G T SAVOURIES

-20°C -20°C

SAVORY MARITOZZO-STYLE BUN WHITE BREAD POCKET

Soft savoury brioche bun to fill Soft and neutral-flavoured bread to fill
30G 55 G
*frozen product *frozen product

** defrost the product at room temperature or in microwave defrost mode, then fill as desired with ** defrost the product at room temperature or in microwave defrost mode, then fill as desired with

qg Sauces, cold cuts, salmon, vegetables and cheeses sauces, cold cuts, salmon, vegetables and cheeses
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FILLABLE
SAVOURIES

-20°C

MULTIGRAIN BREAD POCKET

Rustic bread with mixed cereals to fill
55 G

*frozen product
** defrost the product at room temperature or in microwave defrost mode, then fill as desired with

40 Sauces, cold cuts, salmon, vegetables and cheeses
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Description

DESSERT
Product Weight Technical
Specifications
Ricotia and Pear Caks 12009 Trozen product
Banana and Ohooolats Cake 1200g frozen product
Flve-tayer Ohooolate Dake 1200g trozen product
Rizotta and Fig Caks 12009 frozsn product
onooolsts Dapress Caxs 1200g frozen product
Bronte Pletachio and Ohoootate Dake 1200g trozen product
fascarpone and Plstachio Oake 1200g trozen product
Birawbsrmy Caks 1200g frozsn product
Caprese Caks with Ollento Lemons 12009 frozen product
Oustard Tart with Amarsna Chadries 1600g Trozen product
Orumb Tart with Custard and Bouwr Cherrles 1600g trozen product

SINGLE SERVINGS

Buttako ricotta oream, Willamsa pears, and Qiffond hazsinut biscult

Dark chocotate mousse with banana oream, soft banana sponge, and caramel

Milk, white, and dark ohocolate mousse on layers of raw cocoa and red coooa blecult
Buftako ricodta oream with Clients figs and Giffond hazsinut biscult

Fudgy simond and ohocolate cake

Sponge oaks with chocolate mousse, plstachio mousss, and chocolate glaze
Orunchy onumble with mascarpone oream and Bronte platachio heart

Sirawbarry Bpongs cake with custard orsam. wild strawbermss, and sirawbsmy glaze
Fudgy slmond caks Tavoursd with Clisnio lemena

shortorust pastry with custard ersam, esmi-candled Amarens onsmies. and mixsd nut

Orumnble tart with almonds, custard oream. and sour chermies

Eapreaso Cofiee Mousas 100g Trozen product
Oaramsl Mousss 100g frozen product
Cilento chocolate semifreddo 100g frozen product
Cassata-style semifreddo 100g trozen product
Lemon Delight 100g frozen product
onocolsts Mousss 100g frozen product
Elrawbermy Chessscaks 100g trozen product
Balled Carams! Chessacake 100g trozen product
Tiramizg 100g frozen product
Crepase 100g frozen product

Masparpons mousse with espressc ooffes heart

Waz0arpons mousse with saltsd caramel and orunchy crumbls

Ohocolate semireddo with a Sllanto fig flling

Chocolate and custard semifreddo

Umcnoslic-Tlavoured 8pongs cake with Cliente lemon cream

MouzEs &l MAZCANPONS 00N ouore & cloccolato & martiin

Buftalko ricotta and cream cheess oream wih wikd strawbernres and blacult crumbie
Buftalko ricotta and cream oheeas oream wih salied carams| and blsoutt orumible
Expresac-soaksd ladyhngers with mascarpons orsam and ocoood

@olden oreps In aott biacult, lsd with fiordilatts loe cream

READY-TO-BAKE SAVOURIES

Eggplant Farmiglana 110g frozan product
Potato and Poroinl Mushroom Flan 110g frozan product

FILLABLE SAVOURIES

Ereadsd sggolant with buttalo mozzarella and San Marzano tomato sauce

Craanmy fian with potatoss and poroind mushrooms

Eawvory Marttozzo-style Bun 30g trozen product

whits Brsad Pookst 55g frozen product

dustigrain Bread Pocket 559 frozsn product
INGREDIENTS

Soft savoury brkochs bun o fll
Sott and nautral-avoured bread 1o M

Fustio brean with mixed carsals to Ml

From the union of tradition and innovation comes “Cilentum Dessert” — a perfect synthesis of quality, local identity, and

authenticity.

What sets us apart is the meticulous care we dedicate to selecting raw ingredients and the passion passed down through

generations.

The freshness of carefully chosen products and the guarantee of precise, attentive craftsmanship are, for you, a promise of

safety and quality — and for us, a source of pride.

CAMPANIA BUFFALO RICOTTA

FRESH CREAM

BUTTER

FRESH EGGS

PASTEURIZED EGGS

ITALIAN SUGAR

COCOA

BOURBON VANILLA FROM MADAGASCAR
EXTRA VIRGIN OLIVE OIL P.D.O. FROM THE SALERNO HILLS
ITALIAN FLOUR

PURE CHOCOLATE

CILENTO LEMONS

AMALFI COAST LEMONS

WHITE FIG P.D.O. FROM CILENTO
CILENTO HONEY

BRONTE PISTACHIOS

GIFFONI HAZELNUTS

FRESH FRUIT PUREES

BARI ALMONDS

WILLIAMS PEARS

Cilentum Dessert S.R.L. possiede le certificazioni:
BRC GLOBAL STANDARD FOOD SAFETY
IFS INTERNATIONAL FOOD STANDARD

as proof of our ongoing commitment to offer you the highest quality

products.
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DESSERT

di Pepe M.

Via Palmento 25/27/29
84049 Castel San Lorenzo (SA)
P.iva 05289050659
cod.sdi x2ph38j

info@cilentumdessert.com - export@cilentumdessert.com




