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Evoluzioni di grano is an
entrepreneurial project born from
Laura and Patrizia's passion for
Nistory and flavors. It has
developed in the furrow of
gastronomic tradition projected in
search of new and unigue tastes.



How are our products made?
We create, prepare and package
oroducts pased on medieval,
renalssance and 18th-19th century
recipe books. From the
fourteenth-century "Liber de
coguina”

Jp to Vincenzo Corrado's "ll cuoco
galante" and lppolito Cavalcanti's
'Cucina teorico pratica", we like to sift
through the pages of nistory to
rediscover ancient taste experiences
and rescue from the oblivion of time
the flavors that nave characterized
our past and marked the present.
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BISCUITS TAKEN FROM MEDIEVAL
RECIPE BOOKS

BUONUMORE
CRESTINE DI FRUTTA

BISCUITS TAKEN FROM HOSTORICAL
BOURBON RECIPE BOOKS

BISCOTTINI NOBILI
SOSAMELLI ALLA MONACA

HISTORICAL JAMS

ANNURCA UBRIACA

ANNURCA MOSCATO E CANNELLA
COMPOSTA DE POMI

SAPORE DI PESCHE

ALBICOCCHE

ARANCIATA




PRESERVES TAKEN FROM HISTORICAL
RECIPE BOOKS

SAPORE DI CAPPERI E ACCIUGHE

SAPORE DI POMIDORI SECONDO VINCENZO

CORRADO
SAPORE DI POMIDORI SECONDO IPPOLITO

CAVALCANTI

TARALLI

TARALLI SCALDATI AL FINOCCHIETTO
TARALLI MANDORLATI

TARALLI ALLA CIPOLLA E UVETTA
BRENNOLE

ARTISAN BISCUITS

ANNURCHINI
CARAMELLO SALATO
COOKIES FONDENTI
MORETTINI

MORZETTE CAMPANE

MORZETTE AL CAFFE’
MORZETTE STREGATE
MORZETTE PECAN



BISCUITS TAKEN
FROM MEDIEVAL

RECIPE BOOKS

Biacotti del buonumore

Nutmeg and cinnamon biscuits

. Technical
informations

WEIGHT 200GR - SHELFLIFE 180 DAYS



BISCUITS TAKEN
FROM MEDIEVAL

RECIPE BOOKS

Crestine di frulla

Apple, dried fruit and spice filled pastries

s, A
EU&EIH'IIHFI M
Crestine di frutta

Sfoglie riplene di mela,
frutta secca & spazie

. Technical
informations

WEIGHT 200GR - SHELFLIFE 90 DAYS



BISCUITS TAKEN
FROM

HOSTORICAL
BOURBON RECIPE

Almond and cinnamon crunchy biscuits

o B
= W
56 _'!' The recipe is taken from "l
EVOLUZIONI D . credenziere di buon gusto", written
GRANO by Vincenzo Corrado, cook at the

ﬁ' o i g Bourbon Court in Naples in the
ucotlini nobili second half of the 18th century, the

con scotti croccanti man who managed to innovate
mandorla e cannella

exuberant Neapolitan cuisine by
combining it with “traditional”

French one. An inviting and spicy
end meal to be matched with

dessert wines.

\
e INGREDIENTS:
Average nutritional values for ]OOg Wheat flour 00, sugar, almonds 16%, milk, eggs, melangebutter
Energy(KcaI) 500 (butter, vegetable fats: coconut, palm; water, vegetable oil: sunflower;

honey, whey powder, emulsifier: mono and diglycerides of fatty acids;

Energy(Kj) salt, aroma, preservatives: potassium sorbate; acidity regulator: lactic

Y (o) F acid; colouring agent: carotenes), raising agent (ammonium
1 0

Saturated Fat (Q) e carbonate), cinnamon powder 1%, salt.

Carbohydrates (9)

Total ~ sugar(g) ALLERGENS: May contain nuts
Protein (g) ..................................................... PRODUCT CODE: EDGRAF
SAIL ()i 0.2 PACKAGING: 24 pieces per box (dimensions 27x32x32cm)
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WEIGHT 200GR - SHELFLIFE 150 DAYS



BISCUITS TAKEN
FROM

HOSTORICAL
BOURBON RECIPE

Sosamelli alla monaca

Almond and orange candied spiced biscuits

Wiscottl spesiath alla mandais @ canditl

. Technical
informations

WEIGHT 200GR - SHELFLIFE 180 DAYS



HISTORICAL JAMS

Annurca ubriaca

Annurca apple and Aglianico winw compote

WEIGHT 220GR - SHELFLIFE 720 DAYS




HISTORICAL JAMS

Annurca moacato e cannella

Annurca apple and cinnamon extra jam

Annurca apple jam, cooked in
orange juice and muscat wine,

* fhnnurca moacalo flavoured with cinnamon and
“WEM £ ginger. The recipe is taken from

Mela Anniurea @ canm ol

- "Il cuoco galante" by Vincenzo

. Corrado, cook at the Bourbon

NvoLuTiom Dl =2 Court of Naples in the second

S = half of the 18th century. Ideal for

breakfast and medium-aged
cheeses.

1
\
A INGREDIENTS:
Average nutritional values for 100g Annurca apple 52%, sugar, moscato wine 9%, orange juice,
Energy(Kcal. .o 147 cinnamon <1% and powdered ginger,
ENergy(Kj) oo 615 Total sugars: 29g out of 1009
LU (@ ) OO 0,2 Eruit used: 61g per100g
Saturated Fat (9).eeece. 0,1 I
Carbohydrates (g) .. 36
Total : UL =T () 35 ALLEREENG: My esiain mie Se s 2,
Protein  (Q) oo 1,0 PRODUCT CODE: EDGAMC
Y= L () OO 0,1 PACKAGING: 12 pieces per box (dimensions 24x17x23cm)
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WEIGHT 220GR - SHELFLIFE 720 DAYS



HISTORICAL JAMS

Compoasta de pomi

Annurca apple and spices extra jam

. Technical
informations

WEIGHT 220GR - SHELFLIFE 720 DAYS



HISTORICAL JAMS

Sapore di pesche

Extra peac

. Technical
informations

WEIGHT 220GR - SHELFLIFE 720 DAYS



HISTORICAL JAMS

Albicocche

Apricot extra jam

. Technical
informations

WEIGHT 220GR - SHELFLIFE 720 DAYS



HISTORICAL JAMS

Aranciata

Spiced orange marmalade

. Technical
informations

WEIGHT 220GR - SHELFLIFE 720 DAYS



PRESERVES
TAKEN FROM

HISTORICAL
RECIPE BOOKS

Sapore di capperi e acciughe

Condiment with onion, anchovy and caper

. Technical
informations

WEIGHT 100GR - SHELFLIFE 540 DAYS



PRESERVES
TAKEN FROM

HISTORICAL
RECIPE BOOKS

Sapore di pomidori

Ready-made sauce with pepper

. Technical
informations

WEIGHT 300GR - SHELFLIFE 540 DAYS



PRESERVES
TAKEN FROM

HISTORICAL
RECIPE BOOKS

Sapore di pomidori

Ready-made sauce with smoked ham

. Technical
informations

WEIGHT 300GR - SHELFLIFE 540 DAYS



@ TARALLI

Taralli scaldati al finocchietto

A VR
.
EVaLUZaMNI
GRANO

Taralli Scaldati
7l Finocchiello

. Technical
informations

WEIGHT 300GR - SHELFLIFE 180 DAYS




TARALLI

. Technical
informations

WEIGHT 300GR - SHELFLIFE 90 DAYS



@ TARALLI

Taralli cipolla e uvetta

y
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GRANO

Teralli
£

. Technical
informations

WEIGHT 300GR - SHELFLIFE 180 DAYS
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TARALLI

Brennole

. Technical
information

WEIGHT 300GR - SHELFLIFE 180 DAYS




ARTISAN

BISCUITS

Annurchini

Annurca Apple biscuits

%,_._..
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. Technical
informations

WEIGHT 200GR - SHELFLIFE 180 DAYS



ARTISAN
BISCUITS

Caramello salato

Caramel Biscuits

EVOLUZIONI DI
GRANO

Caramello Sufat& |

Biscotti al caramello

. Technical
informations

WEIGHT 200GR - SHELFLIFE 180 DAYS



ARTISAN

BISCUITS

Cookiies fondenti

Dark chocolate chip biscuits

. Technical
informations

WEIGHT 200GR - SHELFLIFE 180 DAYS



ARTISAN
BISCUITS

Dark chocolate and cocoa biscuits

Morettini

.'. ﬂ H E!-l: -
Frollini al cioccolato
fondente e cacao

_ Technical
informations

WEIGHT 200GR - SHELFLIFE 180 DAYS



MORZETTE

CAMPANE

Morzette al caffe’

Crunchy coffee biscuits with hazelnhut and chocolate

i
EVALUZIONI P -

GRANO
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Morzelle 7ll Caffe

T K1 Talts
i hiooy ok £ Chs colaln

\
Average nutritional values for 100g
Energy(Kcal) e 34]
ENergy(Kj) e 1429
FAt () oo 9
Saturated Fat (9) e, 1 |
Carbohydrates (9) e, 62 |
Total SUGar (). 25 |
Protein () 6
= L (| OO 0,5

These crispy biscuits are a tasty
version of the classic Campania
"morzette" added with coffee
powder and topped with hazelnuts,
chocolate chips and spices.
Connoted with a slight bitter note,
they are a delight for coffee lovers.

INGREDIENTS:

Type 00 wheat flour, sugar, hazelnuts 6%, chocolate chips 6%
(sugar, cocoa mass, cocoa butter, emulsifier: soya lecithin,
natural vanilla extract), eggs, instant coffee 5%, milk, raising
agent (ammonium carbonate, sodium bicarbonate), vanilla,
cinnamon and cloves powder, salt.

ALLERGENS: May contain nuts
PRODUCT CODE: EDGMOC
PACKAGING: 24 pieces per box (dimensions 27x32x32cm)

| _

WEIGHT 200GR - SHELFLIFE 180 DAYS



Qe
Morzelte slregale

Crunchy Strega biscuits with hazelnuts and almonds

. Technical
informations

WEIGHT 200GR - SHELFLIFE 150 DAYS




MORZETTE
CAMPANE

Crunchy pecans and sultanas biscuits

Morzette pecan
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Morzelle Pecan
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. Technical
informations

WEIGHT 200GR - SHELFLIFE 150 DAYS



EVOLUZIONI DI

GRANO

Via IV Novembre AMOROSI (BN)
evoluzionidigrano@gmail.com
+39 329 484 5089

www.evoluzionidigrano.it
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