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coppa Piacentina PDO
Pancetta Piacentina PDO
Salame Piacentino PDO

The climatic and territorial characteristics
of the province of Piacenza make a fundamental “ingredient”
to obtain the unique taste for which our local food specialties
have been renowned since the first decades of the XVI century,
both in Italy and in the most important European courts.
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When cut, the slice Ras altowate cincular |
Tt has . delicate anoma. with Rints of spices.
“T’&de[au, wwmmmmm&,wumw

ol Loty parts which also- detexmine its delicate and. decidedly. suseet taste, not

Placenting P

b Gught d, and motted with pinky-uohite .
Itﬂabwddwateym&oémﬂ&mmt,wﬂvw%ﬁﬂtsdd%m,m
Tty flovour ts unigue fo ity manked, suseetiness, which contrasts with o delicate

Nutritional values for 100 g (Source: CREA, 2017)
PROTEINS FATS SALT (NaCl) IRON VITAMINB6 ~ ENERGY

COPPA
PIACENTINA PDO 286g 364 g 43g 184mg  014mg 447 keal

SALAME
w . PIACENTINO PDO 319¢ 298¢ 40¢ 1,18 mg 0,07 mg 389 keal

Within the lear past, which iy bright «ed, PANCETTA
PIACENTINA PDO 145¢ 511¢g 358 051mg  01lmg  521keal

WWW—M&@,Mu&Wo@WW—W salame.
Ithdmhmmoémed,mW%wWo@W.
Tt s tenden but compact, Both suseet and sally, with the delicate anoma. of cured
products.




Ingredients, (% people) S

- 600 g «abbit loin
- 200 g canroly

- | polato

« & antichokes

o | shallot

- | glasy white wine
« Skl and. pepper

Ty the «abbit meat in a itle ol and butten, then, season to taste.
ALter, meat fas cooled, wrop each piece in, o, slice of coppa. Fre-
dowwmd@o«ﬁ%mﬁdo%wmﬁ%wﬂ»wdwﬂoo@&mm%uw
M,MMMWMW%WMwW&MMM—
teo. Immmww,w%mmmm.wmw%w
cooked, mash and, season and, then, pan-uy with o Wttle oil and. butten,
put to one side. et the «aBbit pieces in o little oil and, Butter bebore

ing them. in the oven to cook for 10 miudes at 160°C.. Wieanwhi-
b, chop the shallot and soben in a Guying pan, then add, the white wine.
QMWWMM&wMO@,WMW.AW%
cannot purée and antichokes on o sewing dish then cut the «abbit pieces

sawce ands beroe,




FPtato sushi with
Phneetts, piscentinag DOP &)
IWM (4 peodo(@

- 300 %éuw%wdootato%

» 4504 boiled potatoes

« 1 onion (about lOOg,)

+ ©0g eg3 gole

- Salt and pepper

- Slices, o Fancetta, Piacenting OO

Wiash the boiled potatoes on pass them thiough o polato wicew and add,
the onion, which has been, uied i olive oil, the egg yolk and searon.
Swdww%wa@w&uwmﬂemwwww
potato slices whick Rave Been, sliced, on, o mandolin. Add o layer of
the potato mitune and. then make ancthen layen with stices of Fancetts,
Mwwmwﬁw and, pull in the fueegen fon 15 mini-
tes. Ty the wolls in oil wntid the potatoes ane cxisp. Diuain on absor-
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-P5C)gwmu9zé&um,Qu%aan
« 550 ml water,
. ltea/sdow\/wff}
-ESC)gfqguuuu?;&ﬂuuycﬂuwe
- Pancetta, FPiacenting OO

nﬁyu%%éow(u&udiéia ndnut%/u:ZZ%zokA&.Ltﬁwzéuwm/ﬂQz&%d?&nd
dbbin/szgmﬂ&d/%uuubfmdbno‘CK&%&.fEidﬁbotkelﬂoufdb,éd%tud%
polenta, and bake fox 5 minutes ot 18O°C. Remove rom the cven
and, take out o the moulds. Awange the polenta towens in, the contre
oéc»yuuu%%dulwuuﬂgannuIJwﬂ%Jduw&o@fF%nadtu
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Ihﬁ&uﬁud%/CC}qup&D

. KDC)gzguﬂ%w

« 4 anchovies

« G slices white bread,
-P5C)3,62%%up?3wﬂaduwdﬁDC7?>

)@Qahefﬂeanﬂﬂougf&J&Db@8,&udb%%fﬁe@uﬁ%&cuuﬂanﬂﬁou&b

ﬂ“ouﬁﬁ/afpwdh/nudum/&yfﬂafcwbcdkwﬁ E%Un/ﬂQd%,&gﬂﬂ%z@uﬂ&w

and/amuu%%etﬂe5&£@&0%1620$fxb0m/t%3.Es%u&%y/a,dk%>o@cuuﬂayﬁg

butter onto the Buead and then woll up. Tt in, the freegen for 2 Rowns.

iigfeeacﬂlo@tﬂewoﬂkwntyZ2cn»fmuwb.7&aﬂangzwyw<»fiateand/ym»e
i a/@od%

Sttone Foni

-12-
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. KDC)3,GL%%x»?:huunﬂnﬂJﬂ>Cj?>
'Lromatosaum

@udoa/taﬁomwwﬁﬁod
}Vh¢£iﬁ6pamudwban&Futﬁ}onb&dbfy%u%fCk%adewfpwan&huw
wﬂ%uﬂkzucoﬁbJand%?udaignanawmuﬂuuycﬁuwa.EBaumm,&ytuib,ﬂQn
spread ewenly oven the pancakes. Ioll up each pancake and then cuts it
LnbyiBQn»Fuuwb.7&mnanget&e«ci&yuva,guwwuﬂQahu%%duijaytﬂattﬁgf
ahaQ%mdb%%qudeCoovowﬂ%ubdbw&%ﬁwOQ@uwktymﬂbdmuﬂban&
wwamaESPMnk&Lwﬂ%lgudﬂﬂgmwupfﬂdano(%&%eandi&dwdwfﬂ&ooav
ot 200°C for about 15 minutes. Sews with Coppa walbers, made by
dﬁgu%%ouiiJhu%zo€<gx%%xbbvtkbom&u

-
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’Bo&&ammmu:wmkwlam

IW (4 gseodo?@

o | mediwm onion

o | carnot

-lsﬁchcefug

-1o€ooegwtfw

» Chopped wosemany and pansley
Smw%mox

- 200 g minced. salami,
1%@&@%&%%

'tenbaltaﬁommﬂd)\o&

%P%O%MMMWW& doawuutﬂza/dbtodoo@o&»e
oil, add the minced. salami, §uy then add, W?ﬂmﬁztaﬁ\&@aﬂw
simmer until the Uiguid, Ros weduced. by, 74. Add, the Guesh tomato. sawce,
season and, cook over a lous feat o about an hourn and a hall. Voken
the macanoni has been, boiled, in salted waten, put it info a sowing dish
and, pown oven the meat sauce. Add o knob of Butten and, stin to coat
the pasta in the meat sauce. Cut the Salame into thin stuips and add to
the disk.

16 -
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Ingm&ienfb (6 doeoﬂo&)

e . 4 small mushroom , Siced,

< lgsﬁwwo@@oﬂow Lacenting OO

- Extras vingin olive oil

+ A mixe off inely, chopped parsley and. gorlic
-w.]gz&/;&o@miﬂ@

o A knob of Butter

* . 2 tablespoons ok floun

e n. | stock cube

« Diced mushroom stems, sautied with olive oil,

@udoamw@écﬂanwﬂwwwm, Llown, buttern and, stock cube; uhen
w&wdg,add%wuwwmmm. Line 6 wameking

(4 om diameter - 15/2 em Righ) with the §ilo dough on shoterust
Womwpﬂaﬁ&uﬂ%ﬁbﬂ%o@@oﬂm?%@%%@ww@%
Wwf%wm@dbo@mo& SW&MWMWM

Pletio Trumi

-18 - 14 -



Jl%ywdumt&<z5fmqp&9

- 500 2 Salame Pracentine OO

. . Se%/s
. 1508’%““‘1’@&&“‘0’8"0‘&&

- Wi of Ginely, chopped vegetaBles (onion, canot, gandie, celeny,
parsley; basit)

+ 72 glos ob oubua vingins olive ol
- 50 g butter

- b0 %@M&m@&

» Salt to taste

Wiinee the Salame Placentine FDO.

then add the minced Salame and, stix, to- let it absord the Ylavouwrs.
L bowl, beat the eggn with cheese, bueadonumBs, sl and pepper,
M%MMSMMW.W%WﬂwWw
boking tuag (approx. 25 30 em), poun the miture into. i and:
@aheuvaw-ﬁwte&omat180°. Sewe ot with uesh salad.

Pletio Trumi

-20 -
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Inggw&w\fb (6 doeaﬂo&)

-w.24a/sdo<wxgz,w
“n. 24 gueen, beans

- n. 24 slices, o Fhancetta Pliacenting FDOO
-l 5OO &. mile

- 60 g Buttern,

- 50 g %ww@adww, W

» 30 g bueadowmbs

%WQWwQWwwm,w%Qs&w
ol Flneetta, Placentina PO anound, them to make o little
bundle, and, log # Glot tn, o Baking tuay. (epeat fon the west
%WW&).W@%MM%&M,M
sprinkle cven the Bundles. Season, with sall and. Elakes o butter.
@mem@180°wwlomm.

Pletio Trumi

-72.
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. I:Z5&££&O@rquﬂpafiquﬁﬂdbubq:%tDCDtof&n&t&6%0hv*unb
'7x<lngb<ﬂg0ﬂoffed/&wvuﬁb fwmbﬂ%gjzz%

© WG&W,

. 1:2sﬁcebc%~GL%%xu?:huuntnaf?DiDC) cud i sticks

. 50%@%@(1&&@

. . 33ta@&%chwwzo@eybu»uu%yn,o&»e<mﬁ

« . | knob o budtten

- 250 %Ww

e . [ & stock

« Salt to taste

Brown the onion ot a Lews minutes. Add the wice and toast it with
ES&Mmm/wﬂ%»&dituuﬁpq%xw,ad&fﬁengﬂqu:huwnﬂnaf;2£>cj

sticks and, stin i Budter and, wana, Fadans. Line the wameking
with the ining slices of Lacenting, FOO, Gl with vice,
@oﬂﬂfﬂe<fﬁ%ﬂmw %3oﬂzntnaf?>IDC> aC&obbtK%tOf'o@fﬁ&‘wundunb

Pletio Ftumi

-2 -




Tngredionts (6 people)

* 50O g mixed, wadicchio and. chicory
- 200 %@w\,@%@m&»\m%o

Clean the wadicchio and: chicorsy, tuim stems to- 1-2 em;
MMMM&@{%M.

?’%W?Danw@@m tinas %OPMWWM
éom2—3mm;wﬂmmdﬁ,mwﬂ»wwwmw

Pletio Trumi

-26- - -



BURTLEINA placentina Chissoline (Chissuléin)

Ingredients for & people: - §00 q white flour
- n.1 glass of water

- 300 g white flour - Lard (or olive oil)

- 1 glass of water - 40 g yeast

- 500 g lard - Salk

- A large pinch of salk
Preparation method:

Preparation method: Mix flour, water and salk until you have a dough that is soft
Melk the Lard i a frying pan (30-35mm diametre). Mix the flour, but firm enough to roll; roll the dough out until L5 thin, cut
water and salk to make a very thick batter. When the Lard is hot it i squares or diamonds, and £ "; i boiling Lard. ‘L.h:.sai.-ev\
(before it reaches smoking point), using a spoon or a small are the perfect match to Pancetta Piacentina PO, Coppa Pia-
Ladle, put small amounts of fke mixture into the hot fat so that centina PDO, Salame Placentine PDO, and cured meat products
they form small oval shapes. N general.

Fry until they are a uniform golden colour on both sides. Cul,
drain and u,tg on adsorbent kitchen paper. They are best served
warm with slices of DPO cured meats: Pancetta, Coppa and Sa-
Llame.

Burtleina with Coppa Piacentina PDO, figs and salted
ricotta cheese

_28. 24 .-



Quick pairings

Pladina from Romagna PGI
with cured meat Frodu.c&s Placentint PO

- Pladina from Romagna PGI
- Pancetta Pilacentina PO or Comm Placentina PDO
- Salad -

(e A e e N e
Wi =

Coppa Piacentina PDO and nectarine from

Romagnha PGI 1

= o f
4
A 4 /
e 4
8 /
) 7
‘ E 7
B : - !

Yomasna

30 -

Cured meak produ.c&s Placentint PDO
and melon

- Pancetta Placentina DO
- Coppa Placentina Yo

- Salame Placentine DO
- Melown

Salame Piacentino DO
and figs from Albarola

- n. 1% white and black figs
- 1. 24 slices of Salame
Placentine PO
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Cooppa Piacenting, PDO (&
oand, suseel-and-scurn GOU)W

« Solt bread woll,
Coppa Pracenting FDO

. ESuuwt—@ndruuuocouﬂgeﬁ%b

Czuﬁﬁﬂuugh%yya@COug%itwwuuﬂgndﬁo&@onmﬂhym,%mﬁ.EBaunWUuAUQ
getia vingin olive ol salt, pepper vinegar, and put aside. UL the «oll
uAUQaJéawsb%p&o@wuuu%gﬁkxand,MWneo@ﬂﬂanwbw@um%.lemf@ie
with o Gews thin, slices of Coppa Flacenting FO.

St e

i&)ccad@mla I)

Italiano

-3 -

Phocette, Pisntins, POO B

« Solt dwwm wheat woll
« Flneette, Pracentinag FOO

- Fesh salad,
- M ;

MWy the

Cut the wll in tws,

Tobio Qago

Accademla

Itahano

>

-35-

-‘?%wuﬂmaﬂéawwﬁ5&w%wuu£@&udbpq%ww

tse with the powdered, fennel seeds, and Black pepper.
spread, Both Ralves with the Glavouned

add, some sakad, leaves and, complete with the slices of Fanaetta,
Plracentina, PO,

:[;D

!



Salame Piacentine PO, &, Club sondwich Pliacentine DO

WWMMMI&AJL - g

+ s, wheot Franch ok et Pllina 0O

+ Salame Pracentine DO : W%WW

« | GBueen tomato * e

@?;w%mm@ * w. | pinch o CGrana,
®M’W

Cut the tomato in thin slices and place oven o table eloth to duy. * Wlined, leaks salod.

Cut the Buead, in, two, spead both Ralves with cownbuy mustornd, odd » Onion compote with

the slices ol tomato and Salame Pliacentine DO, Balsamic vinegan
Solt, peppen
Tm%wm@m
MMWM@W

parv witil soltened. Wi the eggs with (uana Fadano, salt and.
W%W%Wo@o@%wdowumwﬁﬂm%
%%W.®WWWwwWWMWwW
omelette, tuging, not to ovencook it. Take the Buead, cut 3 slices of
the same thickness (max 05 em) and, lightly. toast them. Spread,
the onion compote with Balbamic vinegan on the finst slice, add some
Guesh. salod, leanes, hall omelette, some slices of, Fhancetta Pracentin
PO M%pm%amﬂ%%uo@&md@wta%&gwym
Ginish with the Ginal slice of bread.

Daniele eponi

. A .
f;ccad@mla I) Pccadgmla I)

Italiano Italiano

% 7-



Salame Plasentine FXDOO and, loguat Focaccina Fokect wedding'

« D wsheat Tench stick - Classic bocaccio

WS %meamw W, pickled, vegetables

+ Wlouldy, goat, checse - Cocio del T (semi-fard, cheese)

Cut in, otk the baby tomatoes, log eut-side up on a. baking by and ﬂf’mﬂ%wwww@ywwww%wm
oven ot 1307 and woast don 1,5 howw. T ?ﬁ%mww%,sdow\,— W%WW#MWW@M@%OM
cheese wemouing, some of the cust, Feel the logquat and slice i Ginelly.

Cust v Rotly the Fench stick and toast both Ralves. Layen the Saloame Paniele Deponi

Placentine PDO, the goat chasse, e loguat and the conkit baby e

tomaloes.

Daniele eponi

f;ccad@mla I) i&)ccad@mla I)

Italiano Italiano

139 (3.



- ‘Pluncetta, Pracentina, OO
+ 10 ¢ chestrut honey

. ”f\uvomef/eﬁe
gy)bwuum%m/o&,ueo%

- Salad, leavey

. IO%W&O&JCW@MD

c Sale




- $tomemade Bread,
« Salame Pracentine OO
- Cucwmbery

» CRuesk yogqunk
o Salod, leawes

T Fonine Gowmet bo accio io”

-

T Plracente

« w2 shioss of buzad, (spprox. 100 ¢)

» Coppa Pracenting DO (appror. 50 ¢)
. lOg,u&doedodom
'QO%W%O,W
 Exbios vingins olive ol

- Salt

Weap one peppen i aduminism, §oil and. bake iy the cven, at 200"
Lor 15 minutes ;WMW%W,WWM
seeds, shice intio thin, sbips and. duess with oill and salt, Spread the
m&&@i&o@@w&,a&d’doedodoem&,cgododoa tacenting
O and, finish with the other slice.

43



Km 1300 Stutalo SHamb

- ‘Plancetta Plracentina OO - ‘Pluneetta, Pracenting, OO
-@«om@om/l)afdoadw@%o (vemi-fond, cheese) « White @MMM@«%WW@@I

-@%WW%M@@%WSM %ummm%@ "I@miadoam‘yw»%o e@%rl




?M—?Mwibw@oo&&doa&’a%@wm
“Tdone valley

IW

- 300 g type O Hour
-70g/eom€,€owo

- 200 md lukewarm water
—10g,gmm€xmo&mow.
-58/50&

-5 g sugan

"105’W

@owu&xheuwuwwaf:%uva/@ig/@owﬁ.
AMWMW.AM%@WMWO%W.W@OWM
gou Rave o, dough. Add solt. VWork the dough into- o Girm ball. Fut
the dough boll on, o, Glouned. Board, and divide it in, equal-siged. pieces,
Foum each of them into small balls weighing about 130,/150g each.
i&%%%@%&1%ﬂm%ﬁ%&ﬁm&%aw@)\%
pin to woll out the small Bally in, an oval shape. "Bake in pre-feated
ouemat250/280°.wwt€omweoudo@eo@mw¢%;i€ﬂ\%wﬂ,it
W%ww&%.%whﬂ@e%w%@muvmwéi&w
you lke.

Teaditional

- n. | Batars
- 60 3@%@(@@%%0

-4O%WM@MM

Roll ot and. bake the dough. Vhen, wady and, Sl wanm, eut
FOO0.

Did yow know? Locals like his vosion best. The tuo inguedients
make o pefect mateh and well wepresent the traditions ofy Emilio.-

-0 -



- w. | Batans

-65 3%@%%0

- 30 g Wiousse del. Ducato (Lattenia Prevetta,) on cneam cheese
- Tomato to taste

Poll out and. bake the dough. Vhen weady, and il wanm, eut in
W,WM%MWMi)mtaMWM.Mw@W
Coppa Placenting FDO.

SatAnna

- . | Bators
- 70 8/ SM@WM%O

-BO%MW&W

@WW%&WMWW,WMWW
i o pan wilh aBundant vinegan.

Woll out and. bake the dough. Vhen weady, and, Sl wonm, cut in
tuso, spread, with wd, sauce and, add Salame Plasentine FDO.

Donilo W

-09 -
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The Consortium

Piacenza food specialties provide evidence that agriculture has always played an important
role here. Cured meat products are the flag of Piacenza food traditions and in 1996, Coppa
Piacentina, Salame Piacentino and Pancetta Piacentina were awarded protected designa-
tion of origin (PDO) by the European Commission - the highest recognition a food product
can obtain. Each piece is a food masterpiece, not only for its unique flavours and taste, but
also because it’s the result of meticulous work done by hand and in compliance with strict
standards and regulations.

In a time of globalisation and questionable lifestyles, homologation is a concrete danger,
even for the food industry. Countries like Italy, which can boast innumerable food specialties
and options, should make their part to fight this trend by defending and promoting their
food traditions and the richness of flavours, taste and history that lies in them.

S T
Cashugm
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A
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The logo of the Consortium “Salumi DOP Piacentini” combines two symbols:
the coat of arms of the family of Cardinal Giulio Alberoni, who was a true ambassador
of our food specialties; and a horn plenty of cured meat products Piacentini PDO.

The task of the Consortium “Salumi DOP Piacentini” is: to ensure compliance with
the production rules; to prevent any misuse of the designations “Coppa Piacentina PDO,
Salame Piacentino PDO, Pancetta Piacentina PDO”; and to promote the cured meats
products Piacentini PDO.

The designations “Coppa Piacentina PDO, Salame Piacentino PDO, Pancetta Piacentina PDO”
can be used only for cured meat products that comply with the rules and requirements
set by the “PRODUCTION SPECIFICATION” of Consortium “Salumi DOP Piacentini”
registered by the European Union in compliance with EU Regulation (UE) n.1151/2012
and recognised by EC Regulation 1263/96.

The three cured meat products Piacentini PDO bear a special label as a guarantee of
origin and compliance with the required production and quality standards.

The production area includes the whole Province of Piacenza, up to 900 meters
above sea level.

-GS -



Consorzio Salumi DOP Piacentini
Palazzo dell’Agricoltura
Via C. Colombo, 35
29122 Piacenza - ltaly
Tel. +39 0523 591260
Fax +39 0523 608714
info@salumidoppiacentini.it

www.salumidoppiacentini

Camera di Co
Piacenza




