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The entrepreneurial project was born in 1995, in a small artisanal workshop where mainly bak-
ery products were produced, following the recipes of ancient Salento traditions.
It’s among the scent of cookies, typical sweets, and traditional flavors that I increasingly be-
come passionate about the artisanal art of pastry making, trying to pass on and not let disappear 
all the goodness and the search for materials of the past.

In 2010, I started a family-run pastry and ice cream laboratory and I began creating high-quality 
cakes and sweet products, with a single objective: to start a production inspired by the ancient 
Apulian traditions, always keeping pace with the innovations of Italian high confectionery 
production. Thus, Pasticceria De Marco is born, always inspired by simple but fundamental 
principles: the pursuit of taste, creativity, and beauty.
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BISCUITS
Stuffed after cooking



CHOCOLATE

BACIO DI DAMA

HAZELNUT

BACIO DI DAMA

CHOCOLATE

QUADROTTO

Ingredients
Type 00 flour, butter, sugar, eggs, baking powder, 

pure vanilla, cocoa. 

Stuffing
White chocolate cream

Distribution: 1.5kg Tray
Article Code 0.103

VANILLA

QUADROTTO

Ingredients
Type 00 flour, butter, sugar, eggs, baking powder, pure 

vanilla, hazelnut.

Stuffing
Hazelnut cream

Distribution: 1.5kg Tray
Article Code 0.104

18 gr./pz. 18 gr./pz.

18 gr./pz. 18 gr./pz.

Ingredients
Type 00 flour, sugar, butter, eggs, almond flour, 

cocoa, himalaya pink salt. 

Stuffing
White chocolate cream

Distribution: 1.5kg Tray
Article Code 0.100

Ingredients
Type 00 flour, sugar, butter, eggs, almond flour,

 himalaya pink salt. 

Stuffing
Hazelnut cream

Distribution: 1.5kg Tray
Article Code 0.101
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BUTTER AND CHOCOLATE 

OCCHI DI BUE

Ingredients
Type 00 flour, butter, sugar, eggs, baking pow-

der, bitter cocoa, pure vanilla. 

Stuffing
Hazelnut cream

Distribution: 1.5kg Tray
Article Code 0.124

20 gr./pz.

DOUBLE FILLED

OCCHI DI BUE

Ingredients
Type 00 flour, butter, sugar, eggs, baking powder,

 cocoa, pure vanilla. 

Stuffing
White chocolate cream, hazelnut cream.

Distribution: 1.5kg Tray
Article Code 0.125

20 gr./pz.

CROSTATA WITH 

HAZELNUT CREAM 

AND HAZELNUT 

GRANULES

Ingredients
Type 00 flour, vegetable margarine, butter, 
sugar, eggs, butter flavoring, pure vanilla, salt. 

Stuffing
Hazelnut cream and hazelnut granules

Distribution: 1.5kg Tray
Article Code 0.108

CROSTATA WITH 

HAZELNUT 

CREAM AND 

SMARTIES

Ingredients
Type 00 flour, vegetable margarine, butter, sugar, eggs, 
butter flavoring, pure vanilla, salt. 

Stuffing
Hazelnut cream and smarties

Distribution: 1.5kg Tray
Article Code 0.108S

18 gr./pz.

18 gr./pz.



BUTTER
MARGHERITE

20 gr./pz.

Ingredients
Type 00 flour, butter, sugar, eggs, 
baking powder, pure vanilla.

Stuffing
Berry jam, apricot jam, white 
chocolate cream, hazelnut 
cream.

Distribution: 1.5kg Tray
Article Code 0.118

DOUBLE FILLED
BUTTER MARGHERITE 

20 gr./pz.

Ingredients
Type 00 flour, butter, sugar, eggs, baking 
powder, pure vanilla, bitter cocoa.

Stuffing
white chocolate cream, hazelnut cream.

Distribution: 1.5kg Tray
Article Code 0.119
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HAZELNUT

CREAM TWILL

CHOCOLATE TWILL WITH 

WHITE CREAM

CHOCOLATE TWILL WITH 

COCOA GRANULES AND 

HAZELNUT FLAVOR CREAM

Ingredients
Wheat flour 00, vegetable margarine, 

sugar, eggs, cocoa, cocoa granules. 

Stuffing
Hazelnut cream

Distribution: 1.5kg Tray
Article Code 0.168

PISTACHIO 

CREAM TWILL

Ingredients
Wheat flour 00, vegetable fats, sugar, eggs, 

honey, salt, flavourings.  

Stuffing
Pistachio cream

Distribution: 1.5kg Tray
Article Code 0.169

18 gr./pz.
18 gr./pz.

18 gr./pz. 18 gr./pz.

Ingredients
wheat flour 00, vegetable fats, sugar, eggs, 

honey, salt, flavourings.

Stuffing
Hazelnut cream

Distribution: 1.5kg Tray
Article Code 0.147

Ingredients
Wheat flour 00, vegetable margarine, 

sugar, eggs, cocoa.

Stuffing
White cream

Distribution: 1.5kg Tray
Article Code 0.149
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WAFER CANNOLO WITH

HAZELNUT CREAM

PUFF PASTRY CANNOLO WHITH 

HAZELNUT FLAVOR CREAM

GRANULATED CANNOLO 

WITH CRISPY RICE WITH 

WHITE CREAM

Ingredients
Wheat flour 00, sugar, coconut vegetable fats, low-fat milk 

powder, salt, glucose syrup, flavourings. 

Stuffing
White cream

Distribution: 1.5kg Tray
Article Code 0.51

TWO-TONE WAFER CANNOLO 

WITH HAZELNUT 

FLAVOR CREAM

Ingredients
Wheat flour 00, sugar, cocoa, coconut vegetable fats, low-

fat milk powder, salt, glucose syrup, flavourings.

Stuffing
Hazelnut flavor cream

Distribution: 1.5kg Tray
Article Code 0.152

18 gr./pz. 18 gr./pz.

18 gr./pz. 18 gr./pz.

Ingredients
Wheat flour 00, sugar, coconut vegetable fats, low-fat 

milk powder, salt, glucose syrup, flavourings.

Stuffing
Hazelnut cream

Distribution: 1.5kg Tray
Article Code 0.146

Ingredients
Soft wheat flour type 00, vegetable margarine, water, egg 

white, wheat malt, salt, flavouring.

Stuffing
Hazelnut flavor cream

Distribution: 1.5kg Tray
Article Code 0.148
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20 gr./pz.

Ingredients
Type 00 flour, butter, powdered sugar, eggs, 
baking powder, butter flavoring, pure vanilla, 
dark chocolate.

Stuffing
Hazelnut cream

Distribution: 1.5kg Tray
Article Code 0.158

CHOCOLATE GLAZEND 
MEDAGLIONE WITH 
HAZELNUT CREAM

20 gr./pz.

Ingredients
Type 00 flour, cocoa, batter, powdered sugar, 
eggs, baking powder, butter flavoring, pure 
vanilla, dark chocolate.

Stuffing
Hazelnut cream

Distribution: 1.5kg Tray
Article Code 0.159

GLAZED MEDAGLIONE WITH
HAZELNUT CREAM
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BISCUITS
Stuffed in cooking



FIGS AND ALMONDS

Ingredients
Type 00 flour, vegetable margarine, 

eggs, 25%butter, salt, orange flavour, 
glucose.

Stuffing
Jam with figsand almonds

Distribution: 1.5kg Tray
Article Code 0.112

TO THE GRAPES

Ingredients
Type 00 flour, vegetable margarine, 
eggs,25%butter, salt orange flavour, 

glucose.

Stuffing
Grape jam

Distribution: 1.5kg Tray
Article Code 0.113

APRICOT

Ingredients
Type 00 flour, vegetable margarine, 

25%butter, salt, eggs, orange flavour, 
glucose.

Stuffing
Apricot jam

Distribution: 1.5kg Tray
Article Code 0.114

TO THE GRAPEs
CHINULIDDHE

Ingredients
Type 00 flour, vegetable margarine,255butter, 
sugar, eggs, salt, orange flavour, glucose.

Stuffing
Grape jam

20 gr./pz.
Distribution: 1.5kg Tray
Article Code 0.115

PITTEDDHE 20 gr./pz.
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TO THE 
APRICOT
CHINULIDDHE

Ingredients
Type 00 flour, vegetable margarine,255butter, 
sugar, eggs, salt, orange flavour, glucose.

Stuffing
Apricot jam

20 gr./pz. Distribution: 1.5kg Tray
Article Code 0.115A

VANILLA STAR  FRISBEE WITH 
HAZELNUT CREAM

Ingredients
Type 00flour, butter margarine, sugar, eggs, ammonium 

bicarbonate, potassium sorbate, salt.

Stuffing
Hazelnut cream

Distribution: 1.5kg Tray
Article Code 0.133

CHOCOLATE STAR FRISBEE 
WITH HAZELNUT CREAM 

Ingredients
Type 00 flour, butter margarine, sugar, eggs, ammonium 

bicarbonate, potassium sorbate, salt. 

Stuffing
Hazelnut cream

Distribution: 1.5kg Tray
Article Code 0.134

FRISBEE 20 gr./pz.
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Crostata
Ingredients
Type 00 flour, lard, sugar, eggs, glucose, pure vanilla, orange 
flavor, salt, ammonium bicarbonate.

Stuffing
Figs and almonds 		  Codice articolo: 0.131
hazelnut cream		  Codice articolo: 0.131N 
Grape mustard		  Codice articolo: 0.131U
Apricot jam		  Codice articolo: 0.131A

1 Kg./pz.

Distribution: 
1kg Tray
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BISCUITS
Not stuffed



BUTTER 

HAZELNUT 

DELIGHT

Ingredients
Type 00 flour, butter, sugar, hazelnut, eggs, pure 
vanilla, ammonium bicarbonate.
 

12 gr./pz.
Distribution: 1.5kg Tray
Article Code 0.126

BUTTER LINGUE

DI GATTo

12 gr./pz.

Ingredients
Type 00 flour, butter, sugar, eggs, pure 
vanilline, ammonium bicarbonate.
. Distribution: 1.5kg Tray
Article Code 0.127

GLAZED

LINGUE

DI GATTO

Ingredients
Type 00 flour, butter, sugar, eggs, pure vanilline, 
ammonium bicarbonate, chocolate. 

12 gr./pz.
Distribution: 1.5kg Tray
Article Code 0.127G

CANESTRELLI

12 gr./pz.

Ingredients
Type 00 flour, margarine, butter, 
powdered sugar, yolk, flavour.

Distribution: 1.5kg Tray
Article Code 0.167G
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DOUBLE FILLED 

BUTTER SCACCHIERA 

Ingredients
Type 00 flour, butter, sugar, eggs,

pure vanilline, cocoa.

Distribution: 1.5kg Tray
Article Code 0.122

12 gr./pz.

SAVORY BUTTER

BISCUITS

Ingredienti
Type 00 flour, butter, sugar, eggs, orange 
peel, himalaya pink salt, sugar in crystals.

Shape
Square, Star, Heart

Article Code 
0.123

12 gr./pz.
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BUTTER

TARALLINO

Ingredients
Type 00 flour, powdered sugar, margarine, 

25% butter, eggs, baking powder, pure 
vanilline.

Distribution: 1.5kg Tray
Article Code 0.102

12 gr./pz.

CHOCOLATE GLAZED 

TARALLINO

Ingredients
Type 00 flour, powdered sugar, 

maragarine, 25% butter, eggs, baking 
powder, pure vanilline, chocolate glazed. 

Distribution: 1.5kg Tray
Article Code 0.102G

12 gr./pz.
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CURLY ALMOND 

SWEETS

Ingredients
Ground almonds, sugar, orange, egg white.

Stuffing
Hazelnut cream
whole almond

apricot jam
red and green candied chard

candied fruit salad

Distribution: 1.5kg Tray
Article Code 0.105

GRANULATED 

ALMOND SWEETS

Ingredients
Ground almonds, sugar, orange, egg white.

Stuffing
Sliced almonds, 

foft with powdered sugar, 
strick almonds, 

bracket with chopped hazelnuts, 
black cherry and powdered sugar, 

chocolate and powdered sugar drops.

Distribution: 1.5kg Tray
Article Code 0.106

14 gr./pz.

14 gr./pz.
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MUSTACCIOLO

WITH ALMONDS

Ingredients
Type 00 flour, cocoa, extra virgin olive oil, water, 
sugar, almond, ammonium bicarbonate, cinna-
mon, ground cloves.

18 gr./pz.

Distribution: 
1.5kg Tray

Article Code
0.130

FRIED CHIAC-

CHIERE WITH 

POWDERED 

SUGAR

Ingredients
Type 00 flour, sugar, vegetable margarine, 25% 
butter, eggs, salt, white wine, orange flover, 
pure vanilla, rum.

 
20 gr./pz.

Distribution: 1.5kg Tray
Article Code 0.116

FRIED 

CHIACCHIERE 

GLAZED WITH 

CHOCOLATE

Ingredients
Type 00 flour, sugar, vegetable margarine, 
25% butter, eggs, salt, white wine, orange 
flover, pure vanilla, rum, chocolate.
 

20 gr./pz.
Distribution: 1.5kg Tray
Article Code 0.117
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PASTICCIOTTI
80r - 120g - 70g



PASTICCIOTTO WITH 
PISTACHIO CREAM

Ingredients
Type 00 flour, lard, sugar, eggs, glucose, pure va-
nilla, orange flavor, salt, ammonium bicarbonate, 
pistachio paste.

Stuffing
Pistachio pastry cream

Distribution: 1 box of 30 pieces
Article Code 10.01/30x80

80 gr./pz.

PASTICCIOTTO WITH 
CUSTAR AND BLACK CHERRY

Ingredients
Type 00 flour, lard, sugar, eggs, glucose, vanilla 
pura, orange flavor, salt, ammonium bicarbonate, 
black cherry. 

Stuffing
Pastry cream with black cherry jam

Distribution: 1 box of 30 pieces
Article Code 10.05/30x80

80 gr./pz.

PASTICCIOTTO
WITH CUSTARD 

Ingredients
Type 00 flour, lard, sugar, eggs, glucose, pure va-
nilla, orange flavor, salt, bicarbonate ammonium. 

Stuffing
Pastry cream

Distribution: 1 box of 30 pieces
Article Code 10.03/30x80

80 gr./pz.
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PASTICCIOTTO WITH CUSTARD 
AND HAZELNUT CREAM

Ingredients
Type 00 flour, lard, sugar, eggs, glucose, pure va-
nilla, orange flavor, salt, ammonium bicarbonate.

Stuffing
Pastry cream and hazelnut cream

Distribution: 1 box of 30 pieces
Article Code 10.04/30x80

80 gr./pz.

CARIBBEAN
PASTICCIOTTO

Ingredients
Type 00 flour, lard, sugar, eggs, glucose, pure va-
nilla, orange flavor, salt, ammonium bicarbonate, 
rum, pears.

Stuffing
Rum pastry cream and pear jam

Distribution: 1 box of 30 pieces
Article Code 10.06/30x80

80 gr./pz.

DARK CHOCOLATE 
PASTICCIOTTO

Ingredients
Type 00 flour, lard, sugar, eggs, glucose, pure va-
nilla, orange flavor, salt, ammonium bicarbonate, 
bitter cocoa.

Stuffing
Dark chocolate cream

Distribution: 1 box of 30 pieces
Article Code 10.07/30x80

80 gr./pz.

PAG. 22



RICOTTA CREAM FIG AND 
ALMON PASTICCIOTTO

Ingredients
Type 00 flour, lard, sugar, eggs, glucose, pure va-
nilla, orange flavor, salt, ammonium bicarbonate.

Stuffing
Ricotta cream, fig jam, and almond

Distribution: 1 box of 30 pieces
Article Code 10.09/30x80

80 gr./pz.

ALMOND CREAM
PASTICCIOTTO

Ingredients
Type 00 flour, lard, sugar, eggs, glucose, pure 
vanilla, orange flavor, salt, ammonium bicarbo-
nate, almond.

Stuffing
Almond cream flavor

Distribution: 1 box of 30 pieces
Article Code 10.10/30x80

80 gr./pz.

PASTICCIOTTO
LECCESE COFFEE

Ingredients
Type 00 flour, lard, sugar, eggs, glucose, pure va-
nilla, orange flavor, salt, ammonium bicarbonate, 
instant coffee.

Stuffing
Coffee-flavored cream and almond paste heart

Distribution: 1 box of 30 pieces
Article Code 10.08/30x80

80 gr./pz.
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FRUTTONE
80 gr./pz.

Ingredients
Type 00 flour, lard, sugar, eggs, glucose, 
pure vanilla, orange flavor, salt, ammonium 
bicarbonate.

Stuffing
Ground almond, sugar, egg white, orange, 
sponge cake, apricot jam, and chocolate

Distribution: 1 box of 40 pieces
Article Code 8.11/40x75

PASTICCIOTTI 120 gr./pz.

PATRY 
CREAM

Ingredients
Type 00 flour, lard, sugar, eggs, glucose, 

pure vanilla, orange flavor, salt, ammoni-
um bicarbonate.

Stuffing
Patry cream

Distribution: 1 box of 30 pieces
Article Code 8.03/30x120

CUSTARD AND 
BLACK CHERRY

Ingredients
Type 00 flour, lard, sugar, eggs, glucose, 

pure vanilla, orange flavor, salt, ammoni-
um bicarbonate, black cherry.

Stuffing
Pastry cream with black cherry jam

Distribution: 1 box of 30 pieces
Article Code 8.05/30x120

CUSTARD AND 
HAZELNUT CREAM

Ingredients
Type 00 flour, lard, sugar, eggs, glucose, 

pure vanilla, orange flavor, salt, ammoni-
um bicarbonate.

Stuffing
Patry cream and hazelnut cream

Distribution: 1 box of 30 pieces
Article Code 8.04/30x120
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PASTICCIOTTo snack 70 gr./pz.

PASTICCI8’TTELLO   

Ingredients
Type 00 soft wheat flour, butter margarine, gran-
ulated sugar, eggs, salt, ammonium bicarbonate, 
potassium sorbate, flavourings..

Stuffing
Hazelnut cream

Distribution: 1 box of 20 pieces
Article Code 7.01SNACK20

70 gr./pz.

DOUBLE’8       

Ingredients
Type 00 soft wheat flour, butter margarine, gran-
ulated sugar, eggs, salt, ammonium bicarbonate, 
potassium sorbate, flavourings.

Stuffing
White cream and hazelnut cream

Distribution: 1 box of 20 pieces
Article Code 7.02 SNACK20

70 gr./pz.
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STARL’8      

Ingredients
Type 00 soft wheat flour, cocoa powder, butter 
margarine, granulated sugar, eggs, salt, ammoni-
um bicarbonate, potassium sorbate.

Stuffing
Gianduia-flavored cream, crumble and sugar stars

Distribution: 1 box of 20 pieces
Article Code 7.03 SNACK20 

70 gr./pz.

CARAMELL’8          

Ingredients
Type 00 soft wheat flour, butter margarine, gran-
ulated sugar, eggs, salt, ammonium bicarbonate, 
potassium sorbate, flavourings.

Stuffing
Hazelnut cream and caramel heart

Distribution: 1 box of 20 pieces
Article Code 7.05 SNACK20

70 gr./pz.

COCCOL’8       

Ingredients
Type 00 soft wheat flour, cocoa powder, butter 
margarine, granulated sugar, eggs, salt, ammoni-
um bicarbonate, potassium sorbate.

Stuffing
White coconut-flavored cream

Distribution: 1 box of 20 pieces
Article Code 7.04 SNACK20

70 gr./pz.

PAG. 26



PANETTONI
Artisanal



PANETTONE

3 CHOCOLATE 
PANETTONE WITH SEMI-CANDIED 

APRICOTS WITH DARK 

CHOCOLATE CHIPS

PANETTONE CHOCOLATE 

STUFFED HAZELNUT CREAM

Ingredients
Type 0 wheat flour, dark chocolate, butter, yolk, sugar, 
water, fructose, yeast but natural, salt, natural flavors, 

hazelnut.

Stuffing Hazelnut cream
Coverage Dark chocolate

Weight 1,250 kg   Article code 5.103

PANETTONE SEMI- CANDIED BERRIES 

WITH DARK CHOCOLATE CHIPS

Ingredients
Type o wheat flour, dark choco0late, semi - candied ber-
ries, butter, yolk, sugar, water, fructose, yeast but natural, 

salt, natural flavors

Stuffing Semi –candied berries and dark chocolate chips
Coverage Granulated sugar, butter, flour, (crunchy glaze)

Weight 1 kg   Article code 5.104

Ingredients
Type 0 wheat flour, dark chocolate, milk chocolate, 

white chocolate, butter, yolk, sugar, water, fructose, yeast 
but natural, salt, natural flavors.

Stuffing Milk chocolate, white, dark 
Coverage Dark chocolate, white chocolate

Weight 1kg   Article code 5.100

Ingredients
Type 0 wheat flour, dark chocolate, semi-candied apri-

cots, butter, yolk, sugar, water, fructose, yeast but natural, 
salt, natural flavors

Stuffing Semi- candied apricots and dark chocolate chips
Coverage Sugar, butter, flour (crunchy glaze)

Weight 1kg   Article code 5.101
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PANETTONE WITH 

CHOCOLATE CHIPS
PANETTONE ALMOND WITH

 SULTANINE RAISINS

 

PANETTONE PISTACHIO WITH 

PISTACHIO CREAM

Ingredients
Type 0 wheat flour, dark chocolate, butter, yolk, sugar, 

water, fructose, yest but natural, salt, natural flavor, 
almond and hazelnut, pistachio paste.

Stuffing Pistachio cream
Coverage Pistachio glaze, and pistachio grains

Weight 1,250 kg   Article code 5.106

Ingredients
Type 0 wheat flour, dark chocolate chips, butter, 
yolk, sugar, water, fructose, yeast but natural, salt, 

natural flavors

Stuffing
Chocolate drops

Weight 1kg   Article code 5.101

Ingredients
Type 0 wheat flour, butter, yolk, sugar, water, sultanas 

macerated in rum, fructose, yeast but natural, salt, natural 
flavor, almonds and hazelnuts

Stuffing Sultanas
Coverage Granulated sugar, butter, flour, (crunchy glaze)

Weight 1kg   Article code 5.105
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FUCAZZE
Pugliesi



Ingredients
Durum wheat semolina flour, oo soft wheat 
flour, water, sunflower oil, potato flakes, 
oregano, salt, brewer’s yeast, sour paste, fresh 
tomatoes.

Distribution:
Box of 8 pieces 27x22cm of 500g
Box of 6 pieces 30x40cm of 1kg
Box of 6 pieces 60x40cm of 2kg

Article code
2.02/8x500

FUCAZZA 
SALENTINA WITH 
CHERRY TOMATOES

Ingredients
Durum wheat semolina flour,00 soft wheat 
flour, water, sunflower oil, potato flakes, 
oregano, salt, brewer’s yeast, sour paste, 
tomato sauce.

Distribution:
Box of 8 pieces 27x22 cm of 500gr
Box of 6 pieces 30x40cm of 1kg
Box of 6 pieces 60x40 of 2 kg

Article code
2.02/8x500P

FUCAZZ
SALENTINA
WITH TOMATO
SAUCE

PAG. 31



Ingredients
Durum wheat semolina flour,00 soft wheat 
flour, water, sunflower oil, potato flakes, 
oregano, salt, brewer’s yeast, sour pasta 

Distribution:
Box of 8 pieces 27x 22cm of 400gr
Box of 6 pieces 30x40 cm of 800gr
Box of 6 pieces 60 x40 of 1,6kg

Article code
2.02/8x400B

FUCAZZA
SALENTINA
WHITE

Ingredients
Durum wheat semolina flour, 00 soft wheat 
flour, water, sunflower oil, potato flakes, 
oregano, salt brewer’s yeast, sour pasta.
 
Distribution:
From 120g

Article code
2.02/20x120

SALENTINA
white
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Antiche Tradizioni S.r.l.

Laboratorio
Via Regina Margherita 174

73057 Taviano (Lecce) Italy

Uffici di Rappresentanza:
Dubai (EAU)-- 48 Burj Gate, 10th Floor, room #1001, 

Downtown, Tel.: +971.4.321 62 60
Abu Dhabi - 7th Floor - CI Tower - khalidiya Area

+39 0833 91 29 91
info@pasticci8.net

SALENTINA
white



Le Antiche Tradizioni di Puglia


