EUROCHEF

First-rate quality, super tasty ready meals!



EUROCHEF

Our Story

Eurochef Italia was born in 1998 in Sommacampagna (VR)
thanks to the intuition of Stefano Stanghellini.

His objective was to satisfy the growing need for a quick

and balanced nutrition through a range of High Quality

Fresh Ready meals, inspired by the Traditional Italian
Cuisine.

After more than 20 years working experience, Eurochef Italia
IS now a Leading Company in Ready meals industry.

Foundation
21st April 1998



Our Factory

In 2009 we inaugurated a new factory (10.000 m? surface)
where we produce both our Ready Meals and our Desserts, on
two separate levels.

With Certifications obtained at the highest level, we ship our
products, fresh and frozen, worldwide from here with the
best logistics partners.

ThereisalsoaSelf-Service Restaurant anda
Company Store at our plant, both open to the public.

BRC Certificate IFS Certificate Bio Agricert FDA Approved
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EUROCHEF

Our Values

« As the primary resource of every activity, our Staff will always
have an essential role in our future goals.

We chose to teach and follow simple principles.: humility,
enthusiasm and self-critigue, in order to succeed and grow as a
company. It is important to constantly guestion one’s abilities
with intelligence.

We believe in training, practicing and being determined to reach
our goals. And to do so, we need to be united as a team »

St tghollini




EUROCHEF

Our Quality

« We like simple recipes, those with a few

well-chosen ingredients, tasty dishes that everyone would
always choose for their table »

Best Raw Materials
Absence of semi-finished products
Certified Suppliers
No Preservatives and Artificial Flavors

Here is the fresh pasta of our own production, with Italian durum
wheat semolina and bronze drawing ... and the second courses of
meat, only anatomical pieces and a skillful slow cooking ... so
soft that you can cut them with a fork!

SHELF LIFE Conservation °C
Fresh - Frozen Fresh - Frozen

100+ 21/35 DAYS -6 MTH 0-4/-18

Recipes







Delicatessen

Our Chefs cook everyday delicious and excellent
First and Second courses and Side dishes.

An extraordinary range of recipes, prepared with
care and passion to satisfy the everyday needs
of our Clients.

Recipes WEIGHT SHELF LIFE Conservation °C
100+ 1- 2,5 KG 35 Days 0-4
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The perfect combination of freshness and simplicity!
A wide range of

first and second courses, single dishes, vegetables
and desserts!

Packed in a smart tray, suitable for microwave.
Convenient, Well-looking and Tasty: it’s a Win!

Recipes MICROWAVE PAN SHELF LIFE Conservation °C

50+ 3/5 MIN 3/5MIN  21-30 Days 0-4



onvenience
Ready Meals

Our Consumer Brand “Chef a casa” offers a wide range of

First and Second courses SN o s .
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Recipes  MICROWAVE PAN SHELF LIFE Conservation °C
50+ 2/3 MIN 2/3 MIN 35 Days 0-4



Pasta Sauces

Our meat pasta sauces (“Meat and Game ragout”)
are a declaration of love for regional Italian cuisine: rich
In character, extraordinary in taste!

Recipes MICROWAVE PAN WEIGHT SHELF LIFE Conservation °C
7 2 MIN 2 MIN 220G 35 Days 0-4

T ~ Ingredienti
i - 100% NATURALY




Pastry Shop

«Free From»

v' Gluten and Lactose Free Handmade Desserts
v" Presented in Pastry Cupcake Cases
v Free of Preservatives, Alcohol, and Palm Oil

v' Packaged in a modified atmosphere

Recipes  WEIGHT SHELF LIFE Conservation °C

6 90/100 G 21 Days 0-4






Organic
Ready Meals

Our fresh Organic ready meals are prepared with selected
ingredients from Certified Suppliers:

the perfect way of eating healthy and genuine, without , P
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compromising the taste! — ) | 2l s
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Recipes MICROWAVE PAN SHELF LIFE Conservation °C
6+ 3 MIN 3 MIN 35 Days 0-4



HandMade Pastry

«Free From» & Vegan Organic B

v" Gluten and Lactose Free Handmade Desserts
v' Presented in Pastry Cupcake Cases
v Free of Preservatives, Alcohol, and Palm Oil

v' Packaged in a modified atmosphere

Recipes WEIGHT SHELF LIFE Conservation®°C

8 10 G 21 Days 0-4
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Organic
Ready Meals
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The Quality of our recipes combined with the sustainable SUSENNNS =
choice of Organic food is available frozen for all L e o 2]
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distribution and consumption needs. L

Recipes MICROWAVE OVEN SHELF LIFE Conservation °C
5 7 MIN 20MIN 6 Months -18



v" Gluten and Lactose Free Handmade Desserts
v' Presented in Pastry Cupcake Cases
v" Free of Preservatives, Alcohol, and Palm Oil

v’ Packaged in a modified atmosphere

Recipes @~ WEIGHT SHELF LIFE Conservation °C

8 10 G 6 Months -18



Thank you for your Attention!

EUROCHEF

Via della Tecnica, 40 37066 Sommacampagna (VR)
Tel. 0458961042 - Fax 0458961041 - www.eurochefitalia.com
info(@eurochefitalia.com



http://www.eurochefitalia.com/
mailto:info@eurochefitalia.com
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