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Easy, Quick and of High Quality

Dessert di Pa is a new range of spoon desserts, made with high quality
natural products following traditional recipes, ready to be enjoyed. The
range includes the most classic and cherished desserts of all time: the
timeless chocolate pudding that is popular with everyone recalling
childhood memories and afternoon snacks, to be enjoyed on any occasion;
the sophisticated creme caramel, dating back to ancient Roman times,
with its delicate and elegant appearance; the aristocratic Piedmontese
panna cotta, velvety and versatile with its countless interpretations; the
refined Catalan Cream, a delicate eqg custard balanced by flavour and
aromas; the traditional mascarpone cream, suitable for preparing a quick
tiramisu, one of the most loved desserts in Italian cuisine!

The Novelty

The novelty and feature of the range of desserts (chocolate pudding, panna
cotta and creme caramel) is that as soon as you open the packet and place
the dessert on a serving dish, it is ready to go. A perfect result without
any additions or preparations: this product characteristic characteristic
significantly reduces serving time, offering a selection of quality desserts on
the restaurant menu that are both easy to serve and ready to be enjoyed.
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