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It all began during Pat's initial trip to Italy!
In 2006, while visiting his relatives in Sicily in a quaint town called

Ganzirri. Pat McKenna had his first taste of Arancini, and it was love at first
bite. Inspired, he decided to introduce Arancini to the United States.

Upon returning from Sicily, Pat dived into researching Arancini
manufacturers in the US, only to discover no one was producing them. In
November 2007, with his family's support, Pat McKenna established Taste

of Italy MFG in Mullica Hill, NJ.

Today, the Taste of Italy brand is widely recognized in the food industry as
a Frozen Italian Specialty Appetizer Company specializing in using fresh,

high-quality ingredients and offering unique products. Our facility is USDA
and SQF certified.

Unquestionably, Arancini is Taste of Italy's best-selling item!

Pat McKenna, the CEO of Taste of Italy, along with his team of Master
Pastry Chefs,  is proud to introduce our new sweet line of frozen desserts.

 With great continued passion we never stop trying new recipes and 
developing new delicious products.

 You can be sure you will receive quality product for your customers
 and it will taste homemade!

Our passion for Italian Food



Apple Cinnamon Vanilla Orange Ricotta

Vanilla Cream Chocolate Cream

This product will be delivered to you frozen, they are fully baked and ready to be served after they are completely

 thawed out at room temperature. You can warm it up in the oven and serve with scoop of ice-cream or

 drizzled with your favorite sauce.

Pasticiotti

  Item Code             Flavor Description       Weight     Pack Size
  104-PAPP-36                Apple Cinnamon                  4.4oz          36 per case

  104-PRIC -36                Vanilla Orange Ricotta         4.4oz          36 per case 

  104-PCHC-36               Chocolate Cream                  4.4oz          36 per case 

  104-PVAC-36                Vanilla Cream                      4.4oz          36 per case  

If you're a fan of Italian cuisine, you should try Pasticiotti – a pastry that's filled with ricotta
cheese, vanilla, chocolate cream, or apple. These delectable treats boast a tender crust with

rich filling in the center. Pasticiotti are a beloved dessert in Southern Italy and Sicily.



Bread  Pudding

White Chocolate Raspberry

106-BPWCR-36           White Chocolate Raspberry     4.4oz         36 per case 

106-BPBAF-36           Banana Foster                     4.4oz        36 per case

Banana Foster

Indulge in our scrumptious bread pudding, a moist and decadent dessert made
with bread, white chocolate chips and raspberries or banana foster. Our sweet

custard blend is perfectly balanced with a subtle tartness, 
making it an irresistible treat for any occasion.

This product will be delivered to you fully cooked and frozen. It's the best to serve it warm with the side

of ice-cream or topped with powdered sugar or chocolate syrup.

Sweet brioche bread based custard filling
mixed with white chocolate chips

 and raspberries.

Sweet cinnamon brioche bread based custard
filling mixed with bananas and brown sugar,
drizzled with classic banana foster sauce.

  Item Code             Flavor Description       Weight     Pack Size



Cranberry Walnut Bistotti

Biscotti

Chocolate Biscotti

Item Code Retail          Flavor Description      Weight         Pack Size

101-BMAL-96                   Almond                             1.1oz             96 per case        

101-BMCH-96                  Chocolate                        1.1oz             96 per case 

101-BMCW-96                  Cranberry Walnut             1.1oz             96 per  case 

This product will be delivered to you fully baked and each biscotti cookie is individually

wrapped in the box that can be displayed on the counter. 

Biscotti: The Classic Italian Cookie
Biscotti is a classic Italian cookie that is served in every Italian restaurant alongside a
cup of espresso. The tradition goes all the way back to Columbus' days when sailors
would snack on biscotti as they were mold-resistant and had a long shelf life. This is

because the cookies are double-baked, which results in them becoming dry and
crunchy. Our biscotti is equally delightful,

 crunchy enough to savor, yet gentle on your teeth!
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