
P R O D U C T  C A T A L O G U E
2 0 1 8





S A N T ’ O R O  T R A N S F O R M S  T H E  O R D I N A R Y  A N D  F A M I L I A R
I N T O  T H E  W O N D E R F U L  A N D  S U R P R I S I N G



W H E T H E R  A R O U N D  T H E  C O R N E R  O R  A C R O S S  T H E  G L O B E ,  O U R  M I S S I O N 
I S  T O  S E A R C H  F O R  A N D  F I N D  Q U A L I T Y ,  A U T H E N T I C  P R O D U C T S 

A N D  D E L I V E R  T H E M  T O  O U R  C U S T O M E R S ’  T A B L E



O U R  V I S I O N  I S  T O  U N I T E  A N D  C O N N E C T  P E O P L E  A R O U N D  T H E  J O Y 
T H A T  F O O D  A N D  F O O D  P R E P A R A T I O N  C A N  B R I N G  B Y  A C T I N G  A S 

A  C A T A L Y S T  F O R  C R E A T I V I T Y ,  I N S P I R A T I O N  A N D  E X P L O R A T I O N





R I S O T T O S
1

O L I V E  O I L
3

P A S T A  S A U C E S
2

O L I V E S
4



R I S O T T O S

Whether it be their delicious taste, fantastic 
aroma, or natural creaminess, we truly believe our 
risottos have been developed to perfection. Not 
only are they a true taste of Italy – they are easy 
and fun to prepare! Each box has been 
packaged to guarantee a simple and easy 
preparation for anyone in the kitchen – whether 
you’re just a beginner or a seasoned chef! Our 
Carnaroli rice is grown by a local farm in the 
northern region of Piemonte in Italy. The farm 
handles each step of the process from harvesting, 
processing and packaging each and every box. 
Every risotto mix includes vegetable stock made 
with extra virgin olive oil and only quality 
ingredients. One risotto package can serve up to 
4 people as a side dish or 3 people as a meal.

P I E M O N T E ,  I TA LY



A R T I C H O K E 
R I S O T T O

O R G A N I C

 
P R O D U C T  #   01

12  X  2 5 0  G

P U M P K I N 
R I S O T T O

O R G A N I C

 
P R O D U C T  #   0 3

12  X  2 5 0  G

P O R C I N I
R I S O T T O 

O R G A N I C
 

P R O D U C T  #   0 0
12  X  2 5 0  G

V E G E T A B L E 
R I S O T T O

O R G A N I C
 

P R O D U C T  #   0 2
12  X  2 5 0  G



L E E K 
R I S O T T O

 

P R O D U C T  #   0 7
12  X  2 5 0  G

T R U F F L E 
R I S O T T O

 

P R O D U C T  #   0 5
12  X  2 5 0  G

A S P A R A G U S  &  P O R C I N I 
R I S O T T O

P R O D U C T  #   0 6
12  X  2 5 0  G

4  C H E E S E 
R I S O T T O

 
P R O D U C T  #   0 4

12  X  2 5 0  G



S H R I M P  &  A R U G U L A 
R I S O T T O

 

P R O D U C T  #   0 8
12  X  2 5 0  G



P A S T A 
S A U C E S

P I E M O N T E ,  I TA LY

Our heat and serve tomato sauces are made with 
100% Italian grown certified organic tomatoes. 
Each sauce is perfected using strictly organic 
ingredients from the extra virgin olive oil to the 
vegetables and spices. We never add sugar, 
tomato paste, or other artificial ingredients to 
our sauces. They are all gluten-free and vegan 
friendly. Their authentic taste, freshness, and use 
of simple and natural ingredients make them truly 
unique.



T O M A T O  S A U C E 
W I T H  A R T I C H O K E S

O R G A N I C

 
P R O D U C T  #   13

6  X  3 2 0  M L

T O M A T O  S A U C E  W I T H 
C A P E R S  &  O L I V E S

O R G A N I C

 
P R O D U C T  #   12

6  X  3 2 0  M L

T O M A T O  S A U C E 
W I T H  B A S I L

O R G A N I C
 

P R O D U C T  #   11
6  X  3 2 0  M L



O L I V E
O I L

Our organic olive oil is produced on a Sicilian 
farm located in close proximity to the Tyrrhenian 
sea. The oil is monocultivated meaning it is made 
using only one variety of olive: Nocellara del 
Belice – A renowned olive from the 
Castelvetrano region known for its smooth 
buttery flavor. The olives are hand-picked during 
the months of October-November. While 
time-consuming, hand-picking ensures that each 
olive is at its optimal ripeness, something a 
machine cannot accurately determine. This also 
ensures that the olives are not bruised during 
the harvesting process, preserving their aromas 
and rich flavor. Once picked, the olives are cold 
pressed within 12 hours. The olive oil is unfiltered – 
meaning that the smell, taste, vitamins and 
antioxidant properties are better maintained.
Flavor profile: Perfectly balanced oil with a 
medium fruity intensity and spiciness. Notes of 
fresh herbs, grass, green tomato, almonds and 
artichoke hearts.

S I C I LY,  I TA LY



E X T R A  V I R G I N  O L I V E  O I L 
N O C E L L A R A  D E L  B E L I C E

O R G A N I C
 

P R O D U C T  #   0 9
1 2  X  5 0 0  M L



O L I V E S

Our organic Nocellara del Belice table olives are 
the exact olives we use to produce our olive oil. 
They are 100% organically grown and 
hand-picked at the peak of their ripeness on a 
Sicilian farm. They are packaged in a salt water 
brine, which preserves their freshness and distinct 
crunch. Nocellara del Belice olives are known for 
their smooth buttery taste and should be a delight 
to serve on any table!

S I C I LY,  I TA LY



G R E E N  O L I V E S 
N O C E L L A R A  D E L  B E L I C E 

O R G A N I C
 

P R O D U C T  #   10
6  X  5 8 0  M L



M A R C O  P A N A R E L L O

D I R E C T O R ,  O P E R A T I O N S

M A R C O @ S A N T O R O F O O D S . C O M

5 1 4  3 9 9  2 4 2 5       5 1 4  5 9 2  8 0 2 0

L U C A  P A N A R E L L O

D I R E C T O R ,  B U S I N E S S  D E V E L O P M E N T 

L U C A @ S A N T O R O F O O D S . C O M

5 1 4  3 9 9  2 4 2 5       5 1 4  5 9 2  2 2 1 8



S A N T O R O F O O D S . C O M




