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Paterno ts a town of fifly thousand inhabitants under the Eina volcano. T he origins of the town plunge from the Copper and Bronze ages. It was a
Javourite destination, owing to proxumily with Sumelo rwer and us (()iz/mma/wn of the land that fitted perfectly for the defence against enemies and
the search_for raw materials. The ancient hall, an old asleep volcan, it was first inhabited by the Sicani and after by the Siculi, who edified a city.
Centuries it was a destination of settlers, as indeed Island Sicily, mixed culture and traditions. Now adays the town in known_ for its architectural
beauty of each kind of age. Its economy s mainly based on handicraft and on the cultivation of the famous Etna’s blood oranges.
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La ricetta vuole interpretare il gusto
tipico dei cantucci ma in chiave Si-
cula, piu fragrante e con frutta secca
in buccia e burro. Squisiti!

The recipe wants to interpret the typical taste
of Cantucct biscuats but in Sicilan version,
more fragrant and with dried fruit in peel and
butter. Delicious!
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Queste pratiche confezioni
racchiudo prelibate creazioni.
Da gustare in ogni momento.

These practices wrapped contain delicious
creations.
Taste all the time.



BIJOUX

Cinque ed uniche delicatezze
accuratamente fatte a mano ri-
coperte da scaglie di frutta secca
e cubetti di canditi. Un delicato
e prezioso cadeaux di piacere.

. Five uniques handmade daintiness,

covered carefully with dried fruit flakes
and candied cubes. A delicate and precious
cadeaux of pleasure.
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Espositori da banco pensati per
concedersi un attimo di dolcezza nel
momento inaspettato.

Ideati in due differenti soluzioni ma in
molteplici gusti.

Exhibitor; designed to indulge an istant of
sweetness in an unexpected moment. Designed in
two different solutions but with many flavours
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Gia dalla dominazione araba si conobbe un dolce simile. Ma ¢ solo
negli anni sessanta del secolo scorso che lo vediamo cosi piccolo,
grazie all'intuito di un noto pasticcere siciliano, che ebbe la brillante
idea di porzionarlo per facilitarne il consumo.

Qui riproposto in tre gusti.

T s sweet was created before Arabian domination. During the sixties, it became so
small, thanks the intuition of Sicihian pastry chef. His idea was to divide in small pieces

lo trade.
Here you find in three different tastes.
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| pARNDORLE SICILIANE

ORROUND

TORRCUND
COM MOCCIOLE E CIGCCOLATD

Le torte di torrone.

Dolci e morbide con croccanti note di agrumi e
frutta secca. Un sfizio da assaporare in qualsiasi
momento della gioranta.

Refined nougat cakes.
Sweet and soft with crisp notes of citrus and dried fruat.
A whim to savor at any time of the day.
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Saporita crema ¢
ne di pistacchi. C
ra” dell’Etna nel
sono ricchi di gusto
all’inconfondibile co
Sara protagonista d
ricette.

Tastiest cream of the best Pistac

cultivated in the “sciara” of B
the taste and flavous; in addition to
green colon: It will be featured in all o

*Sciara 1s a Sicilian term that indicc
where, in the past, there was a pourin

Deliziose creme da spalmare,
create con il 60% di frutta

secca ed ingredienti naturé.l\i. R
Provateli tutti! \

\

Delicious creams to spread, with 60%
of dried fruit and natural ingredients.
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n of Catania. Simple and

- delicwous fillets o taste.
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CANNOL! SICILIANI

I tipici e leggendari Cannoli Siciliani nella
variante snack. Dalla buccia croccante e
dorata lavorata come da antiche ricette.

I nostri Cannoli sono farciti con golose
creme prive di acqua, permettono la lunga
conservazione a temperatura ambiente.

Le leggende sulle loro origini sono tante e
variopinte ma il nostro piu grande piacere
¢ condividerli con voi.
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CANNOLI SICILIANI

a _, ©

FRATELLISICIL! A

CANNOL! SICILIANI

The legendary Sicilian Cannoli in our snack
variant. "The golden and crunchy wafer is made ac-
cording to the ancient recipes. Our Cannoli are filled
with creams with no water in order to allow a better
ambient temperature conservation. The legends wpon

their origins are various and picturesque but our
biggest pleasure is to share them with you.
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CIOCCOLATO MANDORLA
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A MID DOLCIARIA S.R.L.

Q Via Amerigo Vespucci, 86
95047 - Paterno (Catania) Italy

= tel/fax +39 0959899485

X info@fratellisicilia.com

FRATELLISICILIA.COM




La passione per il nostro lavoro e 1 valori

a cul 1 nostri genitori c1 hanno insegnato

ci rende ogni giorno consapevoli che con
tenacia e dedizione “1 sogni” possono rea-
lizzarsi. Vi ringraziamo per I’attenzione che

avete gentilmente prestato.
Vi auguriamo una buona vita.

T he passion_for our work and the values that our paren-
ts have taught us, makes us aware each day that with
lenacity and dedication “dreams” can be realized. We
thank you for the attention that you have kindly shown.

We wish you a good life.

E’ vietata la riproduzione di testi ed immagini presenti in questo volume. Le illustrazioni, le descrizioni e i dati riportati sono indicativi e possono variare senza preavviso.
It’'s prohibited the reproduction of texts and images in this volume. The illustrations, the descriptions and the information are approximate and may change without notice.
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