DiCarlo
FOOD SERVICE

August 2022

Cheese of the Month
Creamy Gorgonzola Dolce DOP
#17248 4/3 lb.
Taking its name from the northern Italian village of Gorgonzola, this unmistakable
blue cheese has a soft texture that makes it perfect for spreading on crackers or
crusty bread. Aged for 20 days, this gorgonzola DOP has been made using the
traditional methods with unskimmed cow’s milk.
Enjoy it melted as a dip or add it to your favorite dishes of polenta, risotto or
pasta. Pair it with fruits, whether fresh or dried, and a handful of nuts for a tasty
snack. Add a bite to your pizza when you include this distinctive gorgonzola
cheese as a topping.

Gorgonzola Pasta with Spinach and Walnuts
Ingredients:
Kosher salt (item# 383353)
12 ounces spaghetti (item# 183360/183430)
1/2 cup walnuts (item# 520153)
2 tablespoons unsalted butter (item# 12255)
4 cups baby spinach (item# 757)
1 cup crumbled gorgonzola cheese (item# 17248)
1/4 cup grated Parmesan cheese (item# 15177)
Freshly ground pepper (item# 382150)
Directions:
Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs for al dente. Reserve 1 cup cooking water,
then drain.
Meanwhile, toast the walnuts in a large skillet over medium heat, shaking the pan occasionally, until golden brown, 3 to 5 minutes.
Remove the walnuts to a cutting board (reserve the skillet) and let cool slightly, then very finely chop.
In the last 2 minutes of cooking the pasta, add the butter to the skillet and melt over medium heat. Add the spinach, cover and cook
until wilted, 1 to 2 minutes. Add the cooked pasta, gorgonzola, Parmesan, 1/2 teaspoon each salt and pepper and 1/2 cup of the reserved cooking water to the skillet. Toss until the cheese is melted and the pasta is evenly coated in the sauce. Add more pasta
water as needed; season with salt.

Pasta of the Month
Spaghetti

#183360 20/1 lb.
#183430 2/10 lb.
Imported from Italy, Santa Mauro pasta
brings old world tradition to your dishes.
Our pasta is made the old fashioned way
using only the finest ingredients and bronze
dies. Bronze die-cut pasta yields a perfect
texture for sauces to adhere to.

What’s New at DiCarlo...
Imported from Italy
Steam Cooked Prosciutto Cotto Ham Halves
#108002 2/9 lb.

Porchetta Italian Roasted Pork Loin
#108005 1/11 lb.

Mortadella with Pistachio
#108011 1/11 lb. avg.

Italiano Prosciutto Boneless
#110100 1/13 lb.

Prosciutto di Parma 14 Month
#110143 1/17 lb. avg.

“Old South” Buttermilk Biscuits
Heat & Serve
#330155 100/2.25 oz. frozen
Top these biscuits with country gravy, fresh berries, or easily split
them open for delicious biscuit sandwiches. Just heat and serve!

Grilled Chicken Breast 4 oz. Cooked
#123133

Coconut Egg Custard Pie
#358093 6/10”
Cool and creamy, this pie will have you crazy for coconut.
Topped with toasted coconut, if we entered this pie in the
county fair, it would be a blue ribbon winner for sure!

40/4 oz.

Save labor and time with this 4 oz. unbreaded, flame-grilled,
whole-muscle chicken breast fillet. Ideal for sandwiches or
diced for wraps and salads. Gluten Free Certified.

Lobster Meat

claw & knuckle #246064 6/2 lb.
broken claw & knuckle #246069 6/2 lb.
tail, claw & knuckle #246071 6/2 lb.

Cold Water Lobster Tails
4 oz. #267510 1/10 lb.

g

Labor Savin
Items!

Select Prime Rib Cooked Rare
#141989 2/15 lb. avg. frozen
This Prime Rib is fully cooked to a uniform internal
doneness from end to end. Made only from USDA
select grade ribeyes. This item offers unmatched
cooking consistency and minimal purge to save
time and labor. Fully cooked and ready to use
after thawing and reheating.

Pulled Pork Cooked Unsauced
#143052 2/5 lb. frozen
This fully cooked pork shoulder meat is naturally
hardwood smoked for up to six hours. After smoking, it's lightly pulled and finished off with a clear
Carolina-style vinegar sauce. Add your own sauce
flavors for a signature dish. Simply heat and
serve. Perfect for sandwiches and wraps, pizzas
and flatbreads, as well as appetizers.

Microwave 3 Compartment Container Combo Pack

#555540 150 ct. 21/6/6 oz. capacity 8”x 8”x 3”
- Can be used with cold and refrigerated foods, hot foods, heat lamps, warming units and microwaves
- Convenient case packs for retail in store packaging and storing.

“Microraves” Container & Lid

#555624 250 ct. 10”x 7”x 2.5” 48 oz. capacity
#555626 250 ct. Lid for 48 oz. Bowl
- Clear vented dome lid with anti-fog technology allows steam to dissipate, keeping foods food crispy.
- Can withstand temps up to 230°F when used under heat lamps, warming units, and in microwaves.
- All components are recyclable curbside.

Microwave Container with Hinged Vented Lid

#553360 300 ct. 6”x 6”x 3”
18 oz. capacity
#555375 110 ct. 6”x 9”x 3”
30 oz. capacity
- Clear vented dome lid with anti-fog technology allows steam to dissipate, keeping foods food crispy.
- Can withstand temps up to 230°F when used under heat lamps, warming units, and in microwaves.
- This package is made of polypropylene and is consumer reusable and recyclable.

“Microraves” Container & Lid

#555650 1/756 ct. 7”x 6”x 2”
Lid #555655 1/756 ct.
- Clear vented dome lid with anti-fog technology allows steam to dissipate, keeping foods food crispy.
- Can withstand temps up to 230°F when used under heat lamps, warming units, and in microwaves.
- All components are recyclable curbside.

“Microraves” Container & Lid

#555660 1/252 ct. 7”x 6”x 2”
Lid #555665 1/252 ct.
- Clear vented dome lid with anti-fog technology allows steam to dissipate, keeping foods food crispy.
- Can withstand temps up to 230°F when used under heat lamps, warming units, and in microwaves.
- All components are recyclable curbside.

Crystal Wrap Film Wrap Cutter Box
12” 2000 ft. #543305/7 1/roll
18” 2000 ft. #543312 1/roll
24” 2000 ft. #543210 1/roll

FEATURED PRODUCE ITEMS
SAVE TIME
& LABOR!
Precut produce is a great way to save labor and time. These fresh,
ready-to-use products offers consistency and safe food handling.
Great for so many applications. Ask your DiCarlo Sales Consultant
about additional pre-cut produce items we stock.

Diced 3/8”
Yellow Onion
Item# 1024

2/5 lb.

Diced Plum
Tomatoes 1/4”
Item# 866

4/5 lb.

Whole Peeled
Red Onion

Whole Peeled
Yellow Onion

Item# 668

Item# 663

2/10 lb.

Pico de Gallo

diced tomato, red onion
& jalapeno
Item# 9862 4/5 lb.

2/10 lb.

Green Peppers &
Onions Sliced Fajita
Item# 2662

4/4 lb.

Roast Beef Halves Ckd
#110269 2/6 lb.

Corned Beef Brisket Raw
#110276 2/14 lb. avg. fresh
#110314 2/14 lb. avg. frozen

Boiled Ham

Corned Beef Brisket Ckd
#110280 2/10 lb. avg.

#110266 2/5.5 lb.

Corned Beef Brisket Sliced

Buffalo Chicken Breast

#110312 4/2 lb.

#124403 2/6.5 lb.

All Beef Bologna

Ham Sliced
#110320 12/1 lb.

#110278 2/6 lb. avg.

Pastrami Sliced

Rope Kielbasa Natural Casing

#110286 4/2 lb.

#110720 2/5 lb.

Pastrami Round Ckd
#110294 2/8 lb.

#110670 2/5 lb.

Roast Beef Sliced
#110355 12/1 lb.

Chorizo Sausage Link Ckd

Turkey Breast Sliced
#110304 12/1 lb.

Turkey Breast
#124000 2/7.5 lb.

Beef Franks 6” 81 Skinless
#140160 2/5 lb.

Macaroni Salad
#115340 2/8 lb.
With elbow macaroni and
a blend of red and green
bell peppers and country
Dijon mustard, this delistyle macaroni salad is a
universal favorite.

Cole Slaw
#115345 2/7 lb.
This classic cole slaw is
made with a creamy dressing and bits of carrot for
color and crunch.

Potato Salad
#115350 2/7 lb.
A simple potato salad
recipe, with added flavor
from diced onions.

Unsulphured Molasses
#406104 4/1 gal.

Blackstrap Molasses
#406106 4/1 gal.

Light Amber Honey
#406109 6/5 lb.

Honey Blend
#406158 4/6 lb.

Plain Homestyle Croutons
#304078 4/2.5 lb.
A bold, generous cut providing a heartier bite for homemade appeal.

Seasoned Croutons Cubes
#304080 4/2.5 lb.
The basic, most economical cut providing the maximum coverage per ounce.

Seasoned Homestyle Croutons
#304082 4/2.5 lb.
A bold, generous cut providing a heartier bite for homemade appeal. Seasoned for a great
taste.

Butter & Garlic Homestyle Croutons
#304084 4/2.5 lb.
A bold, generous cut providing a heartier bite for homemade appeal. Seasoned with garlic and
butter.

Deli Style Garlic Croutons
#304187 5/2 lb.
Flavored with garlic and sautéed to a golden brown color, these croutons are great for salads
and soups.

Meat Balls
Meatballs Cooked
1 oz.
2 oz.
3 oz.
4 oz.

#111707
#111700
#111702
#111706

3/5 lb.
2/5 lb.
2/5 lb.
2/5 lb.

Pizza Toppings
Hot Sausage Crumble Ckd
#111679 3/5 lb.

Sausage
Sliced Sweet Italian Sausage Ckd
#111722 1/15 lb.

Andouille Sausage Ckd
Sliced #111664 3/5 lb.
Link #111674 4/3 lb.

Sweet Italian Sausage Chunks Ckd
#111728 3/5 lb.

Sweet Italian Rope Sausage
#111720 2/5 lb.

Sausage Topping Chunks Ckd
#111766

3/5 lb.

Sliced Italian Meatballs Ckd
#111747 3/5 lb.

Breakfast Sausage Link 2 oz. Ckd
#111739 2/6 lb.

Sweet Italian Chicken Sausage 5:1
#111748 4/3 lb.

Greek Olives Mix with Herbs

Italian Olives Blend with Spices

Includes Kalamata, Green Halkidiki, Gaeta, Domat and
Blonde Kalamata, along with garlic, oregano and bay leaf.

Includes Black Cerignola, Natural Cerignola, Red Cerignola,
Gaeta, Castelvetrano, along with basil and garlic.

Pitted #302000 1/11 lb.
Whole #302002 1/11 lb.

Pitted #302007 1/11 lb.
Whole #302006 1/11 lb.

Olives Spicy Mix with Peppers

Festive Olives Blend

Includes Kalamata, Green Halkidiki, Gaeta, Domat and
Blond Kalamata, along with crushed red pepper,
oregano, sliced jalapeno and sliced banana pepper.

Includes Jumbo Kalamata, Green Halkidiki, Natural
Cerignola, Castelvetrano, Gaeta, Domat, Black Cerignola,
Red Cerignola and Manzanilla.

Pitted #302004 1/11 lb.

Whole #302008 1/11 lb.

Castelvetrano Olives

Beldi Dry Cured Olives

Castelvetrano olives are a Sicilian green olive famous for their green
color, irresistible buttery-sweet flavor, and crisp, meaty texture.

These olives are prepared the way they have been for
centuries - carefully hand picked at peak ripeness, naturally
cured in sea salt and then lightly coated with olive oil.

Gaeta Olives

Green Olives

Gaeta olives are black, oval Italian olives that originated in a region
of Gaeta. These delicious olives are known for having a fruity flavor
and being less salty than most olives.

These olives have a smooth surface that comes with a
slightly meaty body. With their slightly salty and bitterness
these whole green olives can be used in many applications.

Pitted #302014 1/11 lb.
Whole #302012 1/11 lb.

Whole #302018 1/11 lb.

Whole #302016 1/11 lb.

Whole #302020 1/11 lb.

Hamburger &
Sandwich Rolls

Hot Dog
Rolls

Brioche Rolls 4”
4” #205884 8/12 ct.
4.5” #205295 8/12 ct.

Coney Island Hot Dog Rolls
#205868 10/16 ct.

Gourmet Potato Slider Rolls

NE Style Hot Dog Rolls

#205876 8/24 ct.

#205883 6/16 ct.

Hamburger Rolls Seeded 4”
#205886 8/12 ct.

Brioche NE Style
Hot Dog Rolls 6”

Potato Hamburger Rolls 4”

#330937 72/2.75 oz.

#330420 8/12 ct.

Kaiser Cornmeal Rolls 4.5”
#205878 12/8 ct.

Bread

Hoagie Bread Sliced 6”
#330240 18/6 ct.

Oval Sourdough Bread Loaf
Thick Cut

Kiddie Wheat Hamburger Rolls

#205889 6/48 oz.

#330417 2/12 ct.
#330418 10/12 ct.

NEW!

9x9x3” #555100

Clear Hinged Lid Containers
Produced from premium polypropylene material, Clover™ offers the versatility
of a microwave safe container and is curbside recyclable which consumers
demand. Clover™ containers also come vented as a standard feature.

2/75 ct.

8x8x3” #555102 2/75 ct.

6x6x3” #555104 4/100 ct.

Tavern Battered Flounder 4 oz.
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#266002 4/2.5 lb.

Krabby Cakes 3 oz. Oven Ready
#266212 6/2.5 lb.

Breaded Popcorn Shrimp
Tail-off 60-90 ct.

Crab Sensation

#266226 4/2.5 lb.

#267002 6/2 lb.
With crab as the first ingredient, these flavor-filled
lumps provide the appearance and bite that allow
operators to serve premium crab dishes at affordable prices. This product is perfect served in hot
or cold applications anywhere on the menu.

Lobster Sensation
#267000 6/2 lb.
Lobster is the first ingredient of this rich, delicious,
versatile, and affordable blend of North Atlantic
lobster meat and premium seafood. Use it in both
hot and cold applications.

Sam Adams Beer Battered Cod Raw
2 oz. #267668 4/2.5 lb.
4 oz. #267662 4/2.5 lb.
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Breaded Deep Cut Shrimp 12-15 ct.
#266254 4/3 lb.
Premium, tail-on shrimp are hand-coated in a
savory Asian breading, with a firm bite and
unique, stands-up-on-the-plate appearance.

Avocado Guacamole Supreme
#53064 12/16 oz.
Large avocado pieces provide
chunky, back-of-house texture. This
guacamole is a medium-spiced,
chunky option featuring jalapeno,
cilantro flavor and pieces of tomato
for consistent and authentic flavor.

Avocado Pulp Bag
#53095 6/3 lb.
Free of additives and preservatives,
this smooth avocado pulp is a delicious topping or time-saving base for
your own signature recipes.

California Blend Vegetables
#41029 12/2 lb.
broccoli, cauliflower, carrots

Monaco Blend Vegetables
#41080 8/3 lb.
whole greens beans, whole wax
beans, baby carrots

Chunky Avocado Pulp
#53098 8/2 lb.
Free of additives and preservatives,
this chunky avocado pulp is a delicious, time-saving base for your own
signature recipes.

Tuscan Blend Vegetables
#41082 8/3 lb.
whole green beans, sliced carrots,
squash, zucchini, red pepper strips

Ricotta & Strawberries Cake #359570 1/14 slice

Barozzino Cake #359574 1/14 slice

Semifreddo Mascarpone Cake #359572 1/8 slice

Caramel Macchiato Barista Glass Cup

Cream and Italian ricotta is combined with strawberries and
sauce, on a base of tender sponge cake. Strawberries are
hand placed, one by one for a truly homemade presentation.

Semifreddo al mascarpone can be served directly from the
freezer. Mascarpone Bavarian cream on a sponge cake base
topped with crumbled macaroons and melted chocolate.

Delicious mascapone mousse decorated with dark chocolate
sauce on a base of "torta barozzi", an authentic cocoa and
pine nut cake from Modena, Italy.

#359580 16/2.6 oz.
Start with elegant caramel sauce, fold in smooth coffee and
caramel flavored mousse, then add clouds of whipped
cream. Elegant, sustainable, tempered glass 2.6 oz. cup to
re-use or give away.

Tiramisu #359359 2/4 lb.

#359360 12/4 oz. cups
Imported Savoiardi ladyfingers are hand dipped in a custom
espresso mixture, layered with imported mascarpone, then
finished with a generous dusting of premium cocoa powder.

Toasted Almond Creme Cake #359361 2/4.25 lb.
Two layers of authentic Savoiardi ladyfingers are delicately
soaked in amaretto syrup, then layered with imported mas-

Flourless Chocolate Cake #359369 2/5.5 lb.
Made with the finest Belgian semi sweet chocolate, butter,
cocoa powder and vanilla. Unlike other flourless chocolate
cakes which can be gritty, flakey or dry, this cake is delicately
rich, and bursting with a smooth, moist, and creamy texture.
This cake is gluten-free.

Tres Leches Cake #359367 2/5.5 lb.
Our authentic Tres Leches is a rich, tender sponge cake
delicately soaked in three luscious milks and covered with
a white satiny cream topping.

Italian Rainbow Cake #359492 2/4 lb.

Limoncello Mascarpone Cake #359445 2/3.5 lb.

Three colorful sponge layers are filled with a sweet raspberry
jam and almond marzipan, topped with decadent chocolate
icing, chocolate sprinkles, and Italian-colored blossom curls.

Our luscious 10″ Limoncello Mascarpone cake is a rich
combination of Sicilian lemon infused sponge cake and Italian mascarpone topped with European white chocolate

WE ARE OPEN TO THE PUBLIC!
PLEASE VISIT OUR MARKETPLACE STORE
1630 N. OCEAN AVE, HOLTSVILLE NY

P.O. BOX 2365 • 1630 N. OCEAN AVENUE • HOLTSVILLE • NY 11742
631-758-6000 • FOR SALES 1-800-DICARLO • dicarlofood.com
DEPOT CENTERS:
BELLMAWR, NJ NEWARK, NJ

Hours: Tuesday - Friday: 8:30am - 5:30pm
Saturday: 9:00am - 3:00pm
Sunday & Monday: Closed

WESTBOROUGH, MA

DiCarlo Distributors is not responsible for any typographical errors.

