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“..a hilly area with a mild
s#limage that extends into theg
" vali h of the Alglarmy”

valley nerth 6f thes Gurn® A
Mountains” §

<! dy



Cur farm 15 situsted n Palomonte, in
Salerno’s districy, immersed in Monte Palo's
green countryside; the mowntain, with his
pointed shaps, suggests the name of our
four thousand inhabitants' small town
Located between Foce Sele-Tanagro and
Menti Eremita-Marzane’s natural reserves,
our Farm extends for nine hectares, in a rich
context for natural resources,

We cultivate following the methods used in
fatural agriculture, respecting the seasong’
rivythms and challenging the clayey soil of
our countryside, which makes irrigation
difficult but at the same time denates minerzl
properties to our crops, meking them
particularly nutritious and tasty,

“.. We'rein
Palomonte, in a hilly
uncontaminated land
with a clean air.”

WU, COSTIROrTo. it

We follow a sustamnable agriculture by adopting
virtuous  agricultural practices:  crop  ratation,
the fight against harmful insects through their
antagonists or the use of resistant plants.

We cultivate greens and wegetables from variety
of autochthonous seeds, respecting soil  and
seasans cycles, according to the primordial laws of
prodection. Starting from our garden, we ensure km
zero quality raw material, processed by natural and
sustainable methods, according to what we have
learned from the farming eculture that belongs to
us. The anil is the mother that we cultivats by hand,
trying every day to find cut her changing neads, to
produce better raw materals and to process mors
and more tasty and nutritious final products.






[nto our farm, a few meters away from the cultures in
open fiald, we've sat up our artisanal laboratory in which
our '.cgctablﬂ:s and fruit are immediately processzed after
being collected, respecting our recipes. It's like one big
kitchen into our gardenl

Certafied according to all sanmary regulations, we
guarantee km zero products by cur laboratory, with
the aim of preserving the environment and enhancing
bizdiversity of our land.

“..an invitation to
find again authentic
flavours.”
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The whole collecting phase, the washing, husking,
packaging and labeling are performed manually
by young women of the country, properly trained
and coordinated. An all — women job, competent,
wise and passionate. You can find all our products®
craftmanzhip, in the passionate “handmade”, that
is what accompanies the whole preductive process,
Products’ conservation iz 100% natural, we only
uze natural preservatives, for example: whole salz,
lemon juice, vinagar and extra virgin olive ail.
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Preserved in
Oil and Sweet
and Sour

e W

Just as per the tradition of our family, in Casa
Tucrio we preserve the vegetables harvested
in directly in our fields in Palomonte, only in
extra virgin olive oil
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Artichockes

e

Carciofini *I Piecolissimi™ Small Artichockes
Fine Whole Baby Artichockes in extra virgin olive oil
in extra virgin alive oil 1700 mi
814 ml

Carciofini “I Piccoli” Whole Artichockes with Stem
Whale Baby Artichockes in extra virgin olive ol
in extra virgin olive oil 1700 mi

212 ¥ 314 #1062 ml 9



Pickles and Sweet and Sour Vegetables

1 Spiert Mixed Pickled Vegetables Eggplants Julienne
Wild Broceoli { Turnips) Sweet and Sour in extra virgin olive oil
in extra virgin olive ail 814 F 1062 /1700 ml 212 /1062 ml

212 /314 7 1068 ml

Pumpkin Julienne in Crunchy Zuechini (sliced) Chili Peppers Grilled Coppery Onion
in axtra virgin olive oil in extra virgin olive cil in extra virgin olive oil in extra virgin olive ol
212 ml 212 /1062 ml 212 ml 212 mi
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Long { metro) Green Beans

in extra virgin alive oil
212 /1062 ml

Peppers Julienne and

Fillets of Goat's Horn

in extra virgin olive oil
212 ml

Peppers
Sweet and Sour

314 ml

Grilled Fennel
in Balsamic Vinegar
in extra virgin olive cil
212 ml

Crushed Olives { Pitted)
im extra virgin olive oil
212 ml

Sundried Tomatoes
in extra virgin olive ail
212 mi

= J
asa luerie

SAFORI di FAMIGLIA

Whole Chili Peppers
Sweet and Sours

314 ml

Crunchy Beetroots

in extra virgin olive ol

212 ml



Tomatoes

Handmade according to the Ancient
Recipe.

QOur preserves are handmade: peeled,
purees, sauces, in brice and pacchetelle
{ fillets) born from our family passion for
tomato, whose craftsmanship is practiced
faithfully with respect of family recipes

asa luoric)
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Long Peeled Tomatoes
in tomate juice
580 ml

“Pizzutello™ tomatoes
SEMIDRY
Semi-dry Cherry Tematoes
i extra virgin clive ol

280 ml

Whole Baby Cherry

Tomatoes in Brine

580 /1062 ml

Whole Baby Cherry
Tomatoes in cherry juice

580 ml

“Pizzutells” tomatoes
variety fillets
handout in brine

580 #1062 ml

Quasi Sicch'
Yellow Datterinoe Semidry
Sun-dried

212 mi
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Tomatoes

Yallow Whote Cherry Tomatoes Yellow Cherry Tomato Sauce “Yellow™ cherry tomatoes fillets
in brine 250/ IF00 ml handeut in brine
580 /1062 ml 580 /1062 ml

Eligir - Tomatoe Water Yellow Whote Cherry Tomatoes
(suitable for cocktails, risottos, doughe, in juice
favoring soups and to mannate fish or meat) 80 ml
SO0 ml

14
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Red Tomato Sauce made wih cur traditional Fed Tomate Sauce in Champagne bottla Y'EUG'!N Cherry Tomatoss 3auce
recipe. Long cooking of different varieties: made wih our traditicnal recipe. Long cooking in Champagne Bottle
Round “A Sole” tormato, Long Cherry tomato of diffarant verieties: Round®A Sole” tomate, Long 750 ml
and Tomate Yariety “Pizzutello” Cherry tomato and Tomato Variety “Przzutelle”
446 S 720 ml FE0 mi

Rustic Red Tomato Sancs Red Cherry Tomato sauce Black Chc_rr_'p Tomate Ketchup
B 250 ml and Dried Swest Peppers
Long cooking of different varietiaz: Red Datterino Tomatoes, 250 mi

Round “4 Sole™ Tomatoes, Long Tomatoss 15



Ready Sauces and Pesto

' @E}

Soffrittine
Chopped fresh vegetables for sauces, soups and
soups (carret, cnion, celery, garlic, aromatic
herhs, extra virgin olive oil and salt)

.

106 ml

Yellow Datterine Sauce
and Anchovies with extra virgin alive ofl

314 ml

1&

SemiDry Tomato Paté
with Capers and Anchovies

212 ml

Addor’ - Basil Tomato

Basil Sauee prepared with Temato Pulp,

Paeled Cherry Tomatoes, Fresh Basil,
Carlic and extra virgin clive oil

314 #1700 mi

Pesto
with Fresh Bagil, Parmigianc Reggiano
Pine Muts and extra virgin olive oil

212 £ 580 mi

Orto di Casa Mia
Eggplants tomato sauce prepared with Tomato
Pulp, Peeled Cherry Tomatoes, Fresh and fried
Aubergines, Onion and extra virgin olive oil
314 mi
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Monna Mari Ose’ “0 Rrat di Anna Sugo al Bacio
Tamato sauce prepared with Tomato Pulp, Tomato sauce with tomato _p'_ulp, peeled T_fpica] recipe of Campania gastroncmy made Sauce prepared with
Peeled cherry tomato, sundried sweet peppers cherry tomatoes, fresh chili peppers,  with selected cuts of beef and pork, tomato and ~ Peeled Cherry Tomatoes,
“Cruschi®, Hard Ricotta Cheese, Fresh Garlic garlic and extra virgin olive eil datterino pulp, onion, extra virgin olive oil. The  Tomato Pulp, Park Lard,
and extra virgin olive oil 314 ml very long cooking [ pippiare") and slow fire give Carlic Scapes of Palomonte
314 ml the sauce a unique favour and extra virgin cliva oil

Vegan Genovese La genovese Coppery Onion Ready Sauce HNonna Peppa
Ready Sauze with Coppery Onion Coppery Onicn Ready Sauce with Salected Beef First Piaces Fulp and Date Sauce
with extra virgin olive oil with Selected Beef First Preces with extra virgin olive oil with Bread, Eggs and
314 ml with extra virgin olive il S80m! Dry Ricotta Cheese
314 ml 314 ml

17






Borage with Anchovies Escarale with “Ammaccate”™ Savey Cabbage with A’ Fungitiell

Wild herb harvested in cur fislds Crushed Olives and Capers potatoes and bacon Friad Eggplants dressed with
in extra virgin olive odl in extra virgin olive odl in extra virgin olive ol cherry tomato sauce and fresh besil
212 ml 580 ml / 1062 ml 580 ml 530 m

Talli & Patate Zucchine alla Scapece Acquazale di. Braised Cabbage
Zucchin, Zucchine prouts Zucchine, dried in the sun, fried and “Pomodoro Verning™ with Black Pepper and Onion
and Flowers, Potatoes and Artisanal Bacon  gregaad with extra virgin alive cil, mint Bruschetta - Fresh cut cherry tomatoes in extra virgin olive ol
“Paneetia”™ in extra virgin olive oil and vinegar in extra virgin clive il “wernino” with garlic, oregana, salt 5RO ml
314 mil and extra virgin olive oil
212 7 580 mi 580 ml

19
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ORTOMAYO® Cauliflower
Caulifiower Cream
250 /7580 ml

ORTOMAYO® Papaccella Pepper
Pepper Cream
280 7 580 mi

ORTOMAYO® Pumplein ORTOMAYO® Broccoli Spiart ORTOMAYO® Courgatte
Pumpkin Cream Broceoli Cream Courgette Cream
250 / 580 mi 250 /580 ml 250 / 580 mil

I
i ﬁ
|
i
ORTOMAYO® Artichoke Hearts ORTOMAYO® Eggplants
Artichoke Cream Eggplants Cream
250 /580 ml 250 /7 580 ml
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Compotes and Jams
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Chili Pepper compate
156 mi

Strudel di Nonna Melanka
commpete with and old variety
of apple 90% fruit, with pine nuts,

raising, rum and cinnaman
212 el

Strawberry Grape

compote 150% fruit
156 ml

LIMONI

Lemon Sweet Spreadable
Cream custard without
eggs and milk
156 mi

Apricot jam
124% fruit
212 ml

Compote of Ancient
White Figs 118% fruit
156 mi /212 ml

Compote of Mastantuono
Pears and White Chocolate
156 ml

23



Chef Line
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The Chef line by Casa luorio has been created to meet
the needs of restaurants, pizzerias and retailers and

offer high quality products for their business.

The line is composed of artisanal products made with:
+ seasonal vegetables grown in open fields

= vegetables processed from fresh sudden after the
harvest

« processed by hand without preservatives, additives
and colorants.

(ga)sa lworic’
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PAPACCELLA

IN AGRODOLCE
— T

PEPERONI a FILETTI
SELEZIONE CHEF
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Long Tomate Pulp Long Peeled Tomatoes Rustic Red Tomato Sauce Bruised Olives
in tomato JHIcE in TIN in tomato j%lil.’f':'! in TIN Lc.ng cc{.k]ng of different vareties: Erushed and Pitted h}l’ Hﬂ.d.
2650 ml 2650 ml Round “A Sole™ Tomatoes, Long Tomatoss, 580 ml
Red Datterine Tematoes
1700 ml /3100 ml

Fumplin Carpaceio with Fink Berries Fillets of Eggplant Papaceella Grilled Artichokes
In Sunflowsr Seed Cil In Sunflower Sead C4l Sweet and Sour In Sunflower Sead 0il
in extra virgin olive sil in extra virgin olive il 1062 ml 1700 ml
1062 ml 1062 ml

25



Chef Line

Courgettes Scapece Broccoli “Spiert Scuppettiati™ Escarole with “Ammaccate” Grilled Fennel
In Sunflower Seed Oil Sautéed In Sunflower Seed Oil In Sunflower Seed Cil with balsamiz vinegar
in extra virgin olive oil in extra virgin alive ail in extra virgin olive oil of Modena [GP
580 mil with Chilli and Garlic 1062 mi 1062 mi
1062 ml

Dried tomatoes Courgettes Crudaicla Sliced Peppers

In Sunflower Seed (il I Sunflower Seed Oil In Sunflowar Sead (il
in extra virgin olve ol in extra virgin olive oil in extra virgin olive oil
1062 ml 1062 mi 1062 ml

26
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Cauliflower Cream Broceoli Spiert Cream Pumpkin Cream Courgette Cream
580 ml 580 ml 580 ml 580 ml

Pappacella Pepper Cream Artichoke Hearts Cream Eggplants Cream
580 ml 580 ml 580 mi

27



Oils
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Our extra virgin olive oil is cold extracted
exclusively from olives grown on the Salerno
hills. Particularly suitable to accompany soups,
legumes and soups, it is made with hand-
picked olives and has an incomparable color
and aroma.
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SAPORI di FAMIGLIA




et
Classic Extra Virgin Olive Oil

Cold Preszed in TIN
Bl /51t

Piceantolio

[nfusion of Extra Viegin Olive (hl and
Chilli Peppers in DORICA bottle
10l / 25el

®
i| ‘I
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Extra Virgin Olive 0il
PI¥0 Cold Extract in DORICA bottle
25¢cl / 50cl

Extra Virgin Olive OQil
Classic - Cold Pressed
in MARASCA Bottle
10el # 25l 7 Thel £ 1 7 31t £ 5t

Limonaolio
[nfusion of Extra Virgin Olive (il and
Lemans in DORICA hottle
i0ct /7 25¢l

29



Cream and Truffle Paté
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Extra Virgin Olive Ofl
with Truffle
100ml / 250 mi

Whole Summer Truffle
in brine

108 ml

TARTUFATA

r
(Unsa luerie
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Tartufata
Colliano Black Truffle 10%
and Champignon Mushrooms in EVO Cil

106ml / 580 ml

Truffle Honey
106ml / 390 ml

A nRAGL
« TNETTRL

Aszparagus and Truffles
Colliano Black Truffle 10%
and Asparagus in EVO (il

1vémd / 580 ml

Pesto of Walnuts
with Truffle
I1&ml / 580 ml
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Colliana Black Truffle sliced Caciocavallo Podolico =
in Extra Virgin Olive Oil and White Truffle =
106ml / 580 ml 106ml / 580 ml — -__:-"'

Chilli Peppers
with Truffle
106 ml

a1



Gift Box

FI

Our Gift boxes contain the delicacies of Casa [uorio,
quality products for superfine palates. Relive the
flavors of the past thanks to the typical products of
our pantry, first choice ingredients make up unique
and inimitable special boxes,

asa luori®
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(rinin di Casa

Green Beans in Extra Virgin Olive 0l 314 ml Small Artichokes in Extra Virgin Olive Oil 314 ml
Eggplant's Julienne 314 ml Eggplants Tomate Sauce 314 ml
Basil Savce 314 ml

Raffinatezze

Caza Iuorio Hot Box

Whole yellow dattering cherry tomatoes natural 80 ml Chili Peppers Sweet and Sour 314 ml
ORTOMAYO® Vegan maya of pepper 250 ml Chili Peppers in Extra Virgin Olive il 212 ml
Artichokes 314 ml, Broceoli spiert 212 ml
Condiments for sauces 104 ml
Asparagus and truffle 106 ml
Strawberry grapes compota 156 ml
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view our product o journey into the heart
catalogue of casa fuorio

Casa luorio Societa Agricola s.s.
Via Fontana, 5 - 84020 - Palomonte (SA) [taly
T +39 0828 1655132 cell. +39 338 9549348 - info@casaivorio.it

Casa fuorio & un marchio della Silarus srl

www.casaiuorio.it



