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Ready-to-cook 
meals

Deep-frozen
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Solid roots in the craft tradition, attention to the new needs of consumers, quality products and services, are the values that 
Terremerse, under its own brand Borgobuono, pursues to be a dynamic and evolving market presence in the meat sector. 
Careful selection of raw materials, high quality product standards, logistics organization, production capacity, professionalism 
and passion allow us to respond promptly and efficiently to customer needs.

A modern factory of over 10,000 square meters features advanced technologies for a variety of production and packaging 
lines, with production processes managed by highly qualified personnel; all products are inspected through a self-control 
program and food safety management systems (BRC and IFS).

Ready-to-cook 
meals
Deep-frozen

EFFICIENT LOGISTICS DISTRIBUTION
Detailed distribution and timely delivery of fresh and deep-
frozen products for national and international distribution.

CREATION OF AD HOC PRODUCTS
Maximum flexibility in combining a variety of different 
references, custom-designed for specific points of sale. 
Availability to study new products based on customer needs.

Borgobuono interprets the typical recipes of Italian and fusion cuisine, proposing an innovative range of over 150 
Ready-to-Cook meals, prepared by hand with highly selected meats, fresh vegetables and taste-enhancing 
condiments. The Borgonuovo Ready-to-Cook meals are appetizing, easy to cook and, above all, good to eat.

TASTY RECIPES TO STIMULATE CREATIVITY 
IN THE KITCHEN
Gourmet: preparations obtained by following recipes with precious fresh ingredients, which give the product excellent fragrances.

Finger Food: mini skewers for all tastes for an aperitif or a cheerful dinner.

Kids: ideal for children, in the name of good and nutritious food, with 100% made-in-Italy pork, chicken and veal.

Tradition: a line that proposes Italian traditional dishes, following ancient recipes and flavours.

READY-TO-COOK MEALS  • MATURED PRODUCTS AND HAMS
FRESH MEAT
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Mini 
Tulipani

Mini Tulipani
dell’orto
con patate

Remove the paper ramekin and place the 
product on an oven tray lined with baking 
paper, without condiments. Cook for about 
25 minutes in convection oven preheated 
at 180°C, covering with aluminum foil for the 
first 10 minutes.
The product does not need to be turned during 
preparation.

At the end of cooking, add some white wine 
and reduce. Serve accompanying the meat with 
potatoes or seasonal vegetables, adding the 
cooking sauce.

Handmade with traditional ingredients, such 
as Parmigiano Reggiano D.O.P. cheese, 100% 
Italian pork, beef and free-range eggs. Re-
duced use of breadcrumbs.

Remove the paper ramekin and place the 
product on an oven tray lined with baking pa-
per, without condiments. Cook for about 17 
minutes in convection oven preheated 
at 180°C, covering with aluminum foil for the 
first 10 minutes. The product does not need to 
be turned during preparation.

Serve with asparagus purée, raw oil and 
toasted breadcrumbs.

Handmade with 100% Italian pork, Italian 
veal and cooked ham mixed with traditional 
ingredients, such as Parmigiano Reggiano 
D.O.P. cheese, boiled (au naturel) potatoes, 
and free-range eggs. WITHOUT BREADCRUMBS.
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Mini Tulipani
dell’orto
con carote

Mini Tulipani
dell’orto
con spinaci

Remove the paper ramekin and place the 
product on an oven tray lined with baking pa-
per, without condiments. Cook for about 17 
minutes in convection oven preheated 
at 180°C, covering with aluminum foil for the 
first 10 minutes. The product does not need to 
be turned during preparation.

Remove the paper ramekin and place the 
product on an oven tray lined with baking pa-
per, without condiments. Cook for about 17 
minutes in convection oven preheated 
at 180°C, covering with aluminum foil for the 
first 10 minutes. The product does not need to 
be turned during preparation.

Serve with a purée made with carrots previ-
ously cooked in boiling water for 5 minutes and 
blended with extra virgin olive oil.

Serve with boiled Catalogna chicory 
sprouts sautéed in a pan with garlic and 
chilli pepper.

Handmade with 100% Italian pork, Italian 
veal and cooked ham mixed with traditional 
ingredients, such as Parmigiano Reggiano 
D.O.P., steamed fresh carrots and free-range 
eggs. WITHOUT BREADCRUMBS.

Handmade with 100% Italian pork, Italian 
veal and cooked ham mixed with traditional 
ingredients, such as Parmigiano Reggiano 
D.O.P. cheese, steamed fresh spinach and 
free-range eggs. WITHOUT BREADCRUMBS.
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Mini Tulipani
funghi e castagne Remove the paper ramekin and place the pro-

duct on an oven tray lined with baking paper, 
without condiments. Preheat oven at 180°C, 
then cook for about 25 minutes, covering 
with aluminum foil for the first 10 minutes. 
The product does not need to be turned during 
preparation.

Serve with seasonal vegetables. To enhan-
ce the refined taste of this dish, just add a 
little extra virgin olive oil and ground black 
pepper.
Handmade with 100% Italian pork and beef, 
mixed mushrooms and chestnuts.

Place the product on a non-stick griddle/pan 
with a teaspoon of hot oil, cover and cook 
over medium heat for about 20 minutes. 
Continue cooking for 5 more minutes wi-
thout lid to encourage browning. 

Place the product on a tray lined with baking 
paper, without condiments. Preheat oven at 
180°C, then cook for about 25 minutes.

Grandma’s dough with pumpkin pieces 
and pumpkin cream (25%).
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Zucchette 
di carne



7

FI
N

G
E

R
 F

O
O

D
FI

N
G

E
R

 F
O

O
D

Mini spiedini 
golosi 
(speck, Emmenthal)

Mini 
spiedini 
Tex Mex

Place the product on a tray lined with baking 
paper, without condiments. Cook for about 
20 minutes in convection oven preheated 
at 180°C.
The product does not need to be turned during 
the preparation.

Breaded Italian pork slices, stuffed with 
German speck and Emmenthal cheese. 
Handmade.

Place the product on a non-stick griddle/pan 
with a teaspoon of hot oil and cook over me-
dium heat for about 17 minutes (8-9 min-
utes each side).

Place the product on a tray lined with baking 
paper, without condiments. Cook for about 
20 minutes in convection oven preheat-
ed at 180°C. The product does not need to be 
turned during preparation.

Italian pork slice breaded in crumbs sea-
soned with extra-virgin olive oil, Parmi-
giano Reggiano D.O.P. cheese, chilli pepper 
and parsley. Handmade.

Place the product on a non-stick griddle/pan 
with a teaspoon of hot oil and cook over me-
dium heat for about 17 minutes (8-9 min-
utes each side).
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Mini spiedini 
di pollo gustosi

Mini spiedini 
di pollo 
alla messicana

Place the product on an oven dish and cook 
for about 25 minutes in convection oven 
preheated at 180°C.

Italian chicken meat seasoned with bread-
crumbs and quality ingredients, such as ex-
tra virgin olive oil, Parmigiano Reggiano 
D.O.P. cheese and iodized salt.

Place the product on a non-stick griddle/pan 
with a teaspoon of oil and cook over high 
heat for about 25 minutes (12-13 minutes 
each side).

Cook for about 25 minutes in convection 
oven preheated at 180°C.

Italian chicken meat breaded in crumbs 
seasoned with extra virgin olive oil, spic-
es and spicy condiments. With fresh red bell 
pepper.

Place the product on a non-stick griddle/pan 
with a teaspoon of oil and cook over high 
heat for about 25 minutes (12-13 minutes 
each side).

Serve with spicy nachos and guacamole.

Serve hot and accompany with Piadina 
wedges, rocket and soft cheese.
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Handmade with 100% Italian chicken and 
pork. With pancetta and fresh red and 
yellow bell peppers. 

Cook for about 25 minutes in convection 
oven preheated at 180°C.

Place the product on a non-stick griddle/pan 
with a teaspoon of oil and cook over high 
heat for about 25 minutes (12-13 minutes 
each side).
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Bocconcini 
di melanzane

Bocconcini 
di zucchine 

Place the product on a tray lined with baking 
paper, without condiments. Cook for about 
20 minutes in convection oven preheated 
at 180°C.
The product does not need to be turned during 
the preparation.

Handmade with grilled aubergines stuffed 
with a blend of ground pork and beef seasoned 
with high quality ingredients, such as Parmi-
giano Reggiano D.O.P. cheese, free-range eggs 
and parsley.

Place the product on a non-stick griddle/pan 
with a teaspoon of hot oil and cook over me-
dium heat for about 20 minutes, or until 
desired, turning occasionally.

Halfway through cooking in a pan, add toma-
to pulp, garlic and fresh basil, and cook for 
4/5 minutes. Place on a plate with some ricot-
ta salata (pressed, salted and dried ricotta) 
and serve.

Place the product on a tray lined with baking 
paper, without condiments. Cook for about 20 
minutes in convection oven preheated at 
180°C. The product does not need to be turned 
during preparation. 

Handmade with fresh courgettes stuffed 
with rich and appetizing ground meat.

Place the product on a non-stick griddle/pan 
with a teaspoon of hot oil and cook over me-
dium heat for about 20 minutes, or until 
desired, turning occasionally. 
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Spiedino
di Polpette Place the product on a tray lined with baking 

paper, with a drizzle of extra virgin olive oil. 
Cook for about 20 minutes in convection 
oven preheated at 180°C. The product does 
not need to be turned during preparation.

Handmade. Mixture of ground pork and beef 
seasoned with Parmigiano Reggiano D.O.P. 
cheese and free-range eggs. 

Place the product on a non-stick griddle/pan 
with a drizzle of extra virgin olive oil and 
cook over medium heat for about 25 mi-
nutes, or until desired, making sure that the 
meatballs are browned all around. 

Serve with seasonal vegetables.

Le Polpette 
allegre
(with carrots)

Place the product on a tray lined with baking 
paper, with a drizzle of extra virgin olive oil. 
Cook for about 20 minutes in convection 
oven preheated at 180°C. The product does 
not need to be turned during preparation.

Handmade. This dish is ideal for children: 
with lean Italian veal, cooked ham, stea-
med carrots, Parmigiano Reggiano D.O.P. 
cheese and free-range eggs. Crispy brea-
ding.

Place the product on a non-stick griddle/pan 
with a drizzle of extra virgin olive oil and 
cook over medium heat for about 25 mi-
nutes, or until desired, making sure that the 
meatballs are browned all around. 

K
ID

S
K

ID
S



12

K
ID

S
K

ID
S

Le Polpette 
dei campioni 
(with spinach)

Place the product on a tray lined with baking 
paper, with a drizzle of extra virgin olive oil. 
Cook for about 20 minutes in convection 
oven preheated at 180°C. The product does 
not need to be turned during preparation.

Handmade. This dish is ideal for children: 
with lean Italian veal, cooked ham, stea-
med fresh spinach, Parmigiano Reggiano 
D.O.P. cheese and free-range eggs. Crispy 
breading. 

Place the product on a non-stick griddle/pan 
with a drizzle of extra virgin olive oil and 
cook over medium heat for about 25 mi-
nutes, or until desired, making sure that the 
meatballs are browned all around. 

Le Polpette 
golose
(with pumpkin)

Place the product on a tray lined with baking 
paper, with a drizzle of extra virgin olive oil. 
Cook for about 25 minutes in convection 
oven preheated at 180°C. The product does 
not need to be turned during preparation.

Handmade. This dish is ideal for children: 
with blend of ground pork and beef, pumpkin, 
Parmigiano Reggiano D.O.P. cheese, par-
sley, a pinch of breadcrumbs and free-range 
eggs. Crispy breading. 

Place the product on a non-stick griddle/pan 
with a drizzle of extra virgin olive oil and 
cook over medium heat for about 25 mi-
nutes, or until desired, making sure that the 
meatballs are browned all around. 
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Le Polpette 
della nonna Place the product on a tray lined with baking 

paper, with a drizzle of oil. Cook for about 25 
minutes in convection oven preheated at 
180°C. The product does not need to be turned 
during preparation.

Mixture of ground pork and beef seasoned 
with Parmigiano Reggiano D.O.P. cheese, 
free-range eggs, salt, pepper, parsley and 
a pinch of breadcrumbs.

Place the product on a non-stick griddle/pan 
with a tablespoon of hot oil and cook over 
medium heat for about 25 minutes, or un-
til desired, making sure that the meatballs are 
browned all around.

Serve with fresh tomato sauce, basil and 
chilli pepper.
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Mini stecchi 
dei campioni
(with spinach)

Mini stecchi 
dei furbetti
(with potatoes)

Cook for about 17 minutes in convection 
oven preheated at 180°C.

Cook for about 17 minutes in convection 
oven preheated at 180°C.

Italian veal mixed with cooked ham, 
steamed fresh spinach, Parmigiano Reg-
giano D.O.P. cheese, and free-range eggs. 
With crispy yellow breading. Icicle shaped. 
Handmade.

Italian veal mixed with cooked ham, boiled 
(au naturel) potatoes, Parmigiano Reg-
giano D.O.P. cheese, and free-range eggs. 
With crispy white breading. Icicle shaped. 
Handmade.

Place the product on a non-stick griddle/pan 
with a teaspoon of oil and cook over medium 
heat for about 15-17 minutes, turning half-
way through cooking.

Place the product on a non-stick griddle/pan 
with a teaspoon of oil and cook over medium 
heat for about 15-17 minutes, turning half-
way through cooking.

Serve with mayonnaise made with Greek yo-
gurt, oil and aromatic herbs.

Serve with mayonnaise made with Greek yo-
gurt, oil and aromatic herbs.
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Mini stecchi 
degli spiritosi
(with carrots)

Italian veal mixed with cooked ham, 
steamed carrots, Parmigiano Reggiano 
D.O.P. cheese, and free-range eggs. With 
crispy orange breading. Icicle shaped. Hand-
made.

Cook for about 17 minutes in convection 
oven preheated at 180°C.

Place the product on a non-stick griddle/pan 
with a teaspoon of oil and cook over medium 
heat for about 15-17 minutes, turning half-
way through cooking.

Serve with mayonnaise made with Greek yo-
gurt, oil and aromatic herbs.
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Panzerotto
classico

Panzerotto
Margherita

Cook for about 16 minutes in convection 
oven preheated at 180-200°C.

Italian veal breaded in crispy yellow crumbs, 
stuffed with high quality cooked ham and 
mozzarella. Handmade.

Place the product on a non-stick griddle/pan 
with a teaspoon of oil and cook over medium 
heat for about 21 minutes (10-11 minutes 
each side).

Serve with mayonnaise or yogurt sauce 
seasoned with smoked pepper and chives.

Cook for about 21 minutes in convection 
oven preheated at 180-200°C.

Italian veal with crispy orange breading, 
stuffed with mozzarella and sweet and del-
icate semi-dry cherry tomatoes marinated 
in oil and aromatic herbs. Handmade.

Place the product on a non-stick griddle/pan 
with a teaspoon of oil and cook over medium 
heat for about 21 minutes (10-11 minutes 
each side).
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Panzerotto 
del bosco

Mini tramezzini
di vitello

Also available with pork and beef meat.

Place the product on a tray lined with baking 
paper, with a drizzle of oil. Cook for about 
30 minutes in convection oven preheated 
at 180°C.
The product does not need to be turned during 
preparation.

Place the product on a non-stick griddle/pan 
with a teaspoon of hot oil and cook over 
medium heat for about 25 minutes (12-13 
minutes each side).

Handmade with a mixture of ground pork 
and beef seasoned with high quality ingredi-
ents such as Parmigiano Reggiano D.O.P. 
cheese, free-range eggs, stuffed with 
mixed mushrooms, Emmenthal cheese 
and chestnuts.

Remove wax paper from the product and place 
it on a tray lined with baking paper, with a 
drizzle of oil. Cook for about 25 minutes in 
convection oven preheated at 180°C. 
The product does not need to be turned during 
preparation.

Place the product on a non-stick griddle/pan, 
remove wax paper, add a teaspoon of hot oil 
then cook over medium heat for about 25 
minutes (12-13 minutes each side).

Handmade with 100% Italian veal stuffed 
with high quality cooked ham and cheese.

Serve with radicchio salad seasoned with 
balsamic vinegar and Parmigiano Reg-
giano D.O.P. flakes.
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Mini tramezzini 
di vitello
con spinaci - breaded

Mini tramezzini 
di vitello 
con carote - breaded

Place the product on a tray lined with baking 
paper, with a drizzle of extra virgin olive 
oil. Preheat oven at 180°C, then cook for 
about 25 minutes. 

Place the product on a non-stick griddle/pan 
with a drizzle of extra virgin olive oil and 
cook over medium heat for about 25 minu-
tes (12-13 minutes each side). 

Handmade. This dish is ideal for children: 
with lean veal, cooked ham, steamed 
carrots, cheese. With crispy bright orange 
breading. 

Serve with a carrot purée and extra virgin 
olive oil. 

Place the product on a tray lined with baking 
paper, with a drizzle of extra virgin olive 
oil. Preheat oven at 180°C, then cook for 
about 25 minutes.

Place the product on a non-stick griddle/pan 
with a drizzle of extra virgin olive oil and 
cook over medium heat for about 25 minu-
tes (10 minutes each side).

Handmade. This dish is ideal for children: 
with lean veal, cooked ham, steamed fresh 
spinach, cheese. With crispy bright yellow 
breading. 

Serve with boiled Catalogna chicory 
sprouts sautéed in a pan with garlic and 
chilli pepper. 
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Bombette 
della
tradizione

Bombette 
panate

Place the product on a tray lined with baking 
paper, without condiments. Cook for about 20 
minutes in convection oven preheated at 
180°C.

Place the product on a tray lined with baking 
paper, without condiments. Cook for about 20 
minutes in convection oven preheated at 
180°C.

Defrost the product and place it on the 
firewood or charcoal grill. For a perfect pre-
paration, keep bombette away from the heat 
source. Cook for about 15 minutes (7-8 mi-
nutes each side). 

Defrost the product and place it on the 
firewood or charcoal grill. For a perfect pre-
paration, keep bombette away from the heat 
source. Cook for about 15 minutes (7-8 mi-
nutes each side). 

Handmade. Pork loin slices of 100% Italian 
origin. Recipe of the Apulian culinary tra-
dition.  Ideal a Street Food.

Handmade. Pork loin slices of 100% Italian 
origin. Recipe of the Apulian culinary tra-
dition.  Ideal a Street Food.

Versions available:
• with caciocavallo cheese and grilled 

aubergines
•  with caciocavallo cheese and grilled 

peppers

Versions available:
• with caciocavallo cheese
• with provolone cheese and parsley

Place the product on a non-stick griddle/
pan with a teaspoon of hot oil, cover and 
cook over high heat for about 20 minutes 
(10 minutes each side).

Place the product on a non-stick griddle/
pan with a teaspoon of hot oil, cover and 
cook over high heat for about 20 minutes 
(10 minutes each side).
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Peperoni 
ripieni Place the product on a tray lined with baking 

paper, with a drizzle of oil. Cover with alumin-
ium foil and cook for about 25 minutes in 
convection oven preheated at 180-200°C.
The product does not need to be turned during 
preparation.

At the end of cooking, add mozzarella or 
fontina cheese and gratin bake in the 
oven during the last 5 minutes of cooking.

Prepared by hand with fresh bell peppers 
stuffed with a blend of ground pork and 
beef seasoned with high quality ingredients, 
such as Parmigiano Reggiano D.O.P. cheese, 
free-range eggs and parsley.

Place the product on a non-stick griddle/pan 
with a teaspoon of hot oil and cook over high 
heat for about 25 minutes (12-13 minutes 
each side), turning the pieces occasionally.
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Costine 
di suino
aromatizzate 

Costine 
di suino
piccanti 

Place the product on a tray lined with baking 
paper, without condiments. Cook for about 
30 minutes in convection oven preheated 
at 180°C, turning halfway through cooking.

Italian pork ribs, marinated in brine of aro-
matic herbs and spices.

Place the product on a non-stick griddle/pan 
with a teaspoon of oil and cook over high 
heat for about 25 minutes (12-13 minutes 
each side).

Place the product on a tray lined with baking 
paper, without condiments. Cook for about 
30 minutes in convection oven preheated 
at 180°C, turning halfway through cooking.

Italian pork ribs, processed in brine and sea-
soned with chilli pepper and paprika.

Place the product on a non-stick griddle/pan 
with a teaspoon of oil and cook over high 
heat for about 25 minutes (12-13 minutes 
each side).

Serve with fresh tomato and basil brus-
chetta.

Serve with bell peppers, onion and cour-
gettes previously sautéed in extra virgin 
olive oil for 5 minutes.
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Ready-to-cook meals
Deep-frozen

Weights shown for individual pieces are indicative.

Retail Ho.Re.Ca. Loose
Code Weight Pieces Code Weight Pieces Code Weight Pieces

GOURMET

Mini Tulipani 422203 420 g 6 x 70 g 422202 1400 g 20 x 70 g 422201 5040 g 72 x 70 g

Mini Tulipani dell'orto con patate 422206 360 g 6 x 60 g 422205 1200 g 20 x 60 g 422204 4800 g 80 x 60 g

Mini Tulipani dell'orto con carote 422209 360 g 6 x 60 g 422208 1200 g 20 x 60 g 422207 4800 g 80 x 60 g

Mini Tulipani dell'orto con spinaci 422212 360 g 6 x 60 g 422211 1200 g 20 x 60 g 422210 4800 g 80 x 60 g

Mini Tulipani funghi e castagne 422298 360 g 6 x 60 g 422297 1200 g 20 x 60 g 422296 4800 g 80 x 60 g

Zucchette di carne 422301 420 g 6 x 70 g 422300 980 g 14 x 70 g 422299 4900 g 70 x 70 g

FINGER 
FOOD

Mini spiedini golosi 422218 280 g 4 x 70 g 422217 1540 g 22 x 70 g - – –

Mini spiedini Tex Mex 422221 280 g 4 x 70 g 422220 1540 g 22 x 70 g - – –

Mini spiedini di pollo gustosi 422230 280 g 4 x 70 g 422229 980 g 14 x 70 g - – –
Mini spiedini di pollo alla 
messicana 422233 300 g 4 x 75 g 422232 1050 g 14 x 75 g - – –

Spiedini classici suino,
pollo e peperoni 422236 260 g 2 x 130 g 422235 780 g 6 x 130 g - – –

Bocconcini di zucchine 422309 320 g 8 x 40 g 422308 960 g 24 x 40 g - – –

Bocconcini di melanzane 422227 360 g 8 x 45 g 422226 1080 g 24 x 45 g - – –

KIDS

Spiedino di polpette 422280 300 g 4 x 75 g 422279 975 g 13 x 75 g - – –

Le polpette allegre (carrots) 422289 300 g 12 x 25 g 422288 1000 g 40 x 25 g 422287 5000 g 200 x25  g

Le polpette dei campioni (spinach) 422286 300 g 12 x 25 g 422285 1000 g 40 x 25 g 422284 5000 g 200 x25  g

Le polpette golose (pumpkin) 422283 300 g 12 x 25 g 422282 1000 g 40 x 25 g 422281 5000 g 200 x25  g

Le polpette della nonna 422272 300 g 12 x 25 g 422271 1000 g 40 x 25 g 422270 5000 g 200 x25  g

Mini stecchi dei campioni (spinach) 422239 300 g 4 x 75 g 422238 1500 g 20 x 75 g 422237 4500 g 60 x 75 g

Mini stecchi dei furbetti (potatoes) 422242 300 g 4 x 75 g 422241 1500 g 20 x 75 g 422240 4500 g 60 x 75 g

Mini stecchi degli spiritosi (carrots) 422245 300 g 4 x 75 g 422244 1500 g 20 x 75 g 422243 4500 g 60 x 75 g

Panzerotto Margherita 422248 330 g 2 x 165 g 422247 1320 g 8 x 165 g 422246 4950 g 30 x 165 g

Panzerotto classico 422251 330 g 2 x 165 g 422250 1320 g 8 x 165 g 422249 4950 g 30 x 165 g

Panzerotto del bosco 422254 330 g 2 x 165 g 422253 1320 g 8 x 165 g 422252 4950 g 30 x 165 g

Mini tramezzini di vitello 422257 360 g 4 x 90  g 422256 1080 g 12 x 90  g 422255 5040 g 56 x 90  g
Mini tramezzini di vitello con spinaci 
- breaded 422292 400 g 4 x 100 g 422291 1000 g 10 x 100 g 422290 5000 g 50 x 100 g
Mini tramezzini di vitello con carote 
- breaded 422295 400 g 4 x 100 g 422294 1000 g 10 x 100 g 422293 5000 g 50 x 100 g

TRADITION

Bombette della tradizione  with 
Caciocavallo cheese 412363 360 g 2 x 180 g 412367 1100 g 6 x 180 g – – –
Bombette della tradizione 
Provolone cheese and parsley 412366 360 g 2 x 180 g 412370 1100 g 6 x 180 g – – –
Bombette panate with Caciocavallo 
cheese and grilled aubergines 412364 360 g 2 x 180 g 412368 1100 g 6 x 180 g – – –
Bombette panate  with Caciocavallo 
cheese and grilled peppers 412365 360 g 2 x 180 g 412369 1100 g 6 x 180 g – – –

Peperoni ripieni 422260 350 g 2 x 175 g 422259 1400 g 8 x 175 g 422258 4375 g 25 x 175 g

Costine di suino aromatizzate s.v. – – – – – – 422273 4200 g 10 x 420 g

Costine di suino piccanti s.v. – – – – – – 422274 4200 g 10 x 420 g
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Packaging

Retail Packaging Ho.Re.Ca. 1/2 Gastro Packaging Loose

Palletization

DEEP-FROZEN
Retail Ho.Re.Ca. Loose

Pieces/box 9 4 -

Boxes/layers 8 8 8

Layers/pallet 6 6 6

Boxes/pallet 48 48 48

9 x box 4 x box
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Headquarters
Meat Processing Centre
Terremerse Soc. Coop.

Via Fiumazzo, 773
 48022 Voltana di Lugo RA – Italia 

+39 0545 72812 
info@borgobuono.it 
borgobuono.it

is a Terremerse brand


