Fully Cooked
Italian Style Meatballs

Increased Profits

Consistent food and labor costs
Minimal yield loss, clean up and mess
Multiple menu applications from one box of product

Freshly Made Taste

Ingredients blended for just the right
amount of time to provide a tender, tasty bite
Variety of seasonings available to suit any need

«  Homemade texture and appearance . w »
High Quality Raw Materials “#" ,
. High quality, all meat and soy added products -~ .‘ﬁ
Some made with Romano, ricotta and Parmesan cheeses - - — |
Some seasoned with Italian herbs and spices i ‘a r '
Reduced Labor Costs . g

Seasoned and fully cooked, so you don't have to FOODSERVICE

Easy-to-prepare—just heat in a conventional oven, _pe
convection oven or in a microwave Get it flght fromus.

No thawing necessary—heat from a frozen state

®




Fully Cooked Italian Style Meatballs

Villa Frizzoni BRAND Premium Gourmet Italian Style
Pork & Beef Meatballs

Villa Frizzoni® BRAND Italian Style Meatballs

Villa Frizzoni* BRAND Meatballs delivers a family of Italian style
products that give your recipes the taste of Old World goodness.
Villa Frizzoni...Old World Italian Flavor...New World Convenience.

Villa Frizzoni BRAND Gourmet Style Beef Meatballs

Villa Frizzoni BRAND Italian Style Pork & Beef Meatballs

Product Description Reinhart Code MFR Code Pack/Portion (ase Weight
Premium Gourmet Italian Style Pork & Beef Meatballs 11200 16820 80 avg./2.000z. 10.00 lbs.
Fully cooked, pork and beef meatballs with Romano and ricotta cheeses, 11192 16819 160 avg./1.00 oz.  10.00 Ibs.
Italian herbs and seasonings. Soy added. 11178 16818 320 avg./0.50 0z.  10.00 lbs.
Gourmet Italian Style Beef Meatballs 53172 14519 80 avg./2.000z. 10.00 lbs.
Fully cooked, beef meatballs with Romano cheese, Italian herbs, D3054 14518 160 avg./1.00 0z.  10.00 Ibs.
seasonings and minced onion. Soy added. 53148 14517 320 avg./0.50 0z.  10.00 Ibs.
Italian Style Pork & Beef Meatballs 53116 14512 80 avg./2.000z. 10.00 lbs.
Fully cooked, pork and beef meatballs with Romano and Parmesan cheeses 53084 14510 160 avg./1.00 0z.  10.00 Ibs.
and Italian seasonings. Soy added. 53236 14509 320 avg./0.50 0z.  10.00 lbs.

Menu Suggestions

Portobello Mushroom and Meatballs
Meatballs inside a portobello mushroom cap, topped with marinara sauce,
garnished with a blend of fresh Parmesan and Romano cheeses.

Italian Meatball Salad
Meatballs atop mixed greens, red onion, kalamata olives,
pepperoncini chiles, croutons and grated Parmesan cheese.

Meatball Carbonara Hoagie
Meatballs on a hoagie bun with sherry-cream sauce, bell peppers, crumbled
bacon and Asiago cheese.

Italian Meatball Sandwich
Meatballs on ciabatta bread with sautéed onion and green bell pepper strips,
mozzarella cheese and marinara sauce, topped with Parmesan cheese.

Meatball Pizza
Meatballs on a thick pizza crust with melted mozzarella cheese
and marinara sauce.

Italian Meatball Skewers
Meatballs, threaded on skewers with tortellini and cherry tomatoes.
Served with marinara sauce and bruschetta.

Meatball Hero with Tri-Colored Peppers
Meatballs on whole-grain Italian bread, topped with marinara sauce
and a mixture of sautéed onion and red, yellow and green bell pepper strips.

Italian Nachos
Meatballs on tortilla chips with mozzarella cheese and
banana pepper slices. Served with marinara sauce for dipping.

Meatball Sliders
Meatballs, tossed with marinara sauce on mini buns with arugula
and Parmesan cheese.

Meatball Stromboli
Meatballs inside pizza dough with sautéed mushrooms, melted mozzarella
cheese and marinara sauce.

For more information, please contact your Reinhart Foodservice Sales Consultant.

The Villa Frizzoni® BRAND trademark is licensed
by Independent Marketing Alliance.
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