
Tasty, ready, fresh.
Always.

 
PIZZERIA

Scan the QR code to 
view our brochure at 
any time!





Code	 VEGETABLES

310653	 Asparagus Rounds
317043	 Mini Asparagus Tips
343901	 Artichoke Hearts (Slices)
310615	 Turnip Top Sprouts IQF
310097	 Onion Slices
310699	 Turnip Tops Foglia Più (Whole 

Leaf Portions)
319005	 Organic Super Sweet Corn
310350	 Semi-Dried Tomatoes 
310119	 Cherry Tomato Slices
310629	 Peas Puree in Drops
310628	 Pumpkin Puree in Drops
311837	 Escarole Portions
310685	 Spinach Foglia Più (Whole 

Leaf Portions)
310040	 Spinach Leaves IQF 

Fogliabella
310154	 Pumpkin Dices

››	 GRILLED

310204	 Grilled Aubergine Slices
351400	 Grilled Aubergine Sticks
351398	 Grilled Pepper Sticks
310623	 Grilled Vegetable Trio
310627	 Grilled Vegetable Trio in Stick
310524	 Grilled Pumpkin
310620	 Grilled Courgette Slices
310621	 Grilled Courgette Rounds
351399	 Grilled Courgette Sticks

››	 HERBS

310225	 Garlic Cloves 
310194	 Basil
310206	 Parsley 

››	 POTATOES

310571	 Potato Dices 12x12
310295	 Potato Slices 
310162	 Pre-fried Potatoes 3/8

Code	 QUICK RECIPES

310642	 Friarielli Seasoned
310057	 Aubergine Dices Pre-Fried
310158	 Aubergine Slices for Parmigiana
353287	 Mediterranean Vegetable Trio
310817	 Pre-fried Aubergine slices

PIZZERIA
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Scuola Italiana Pizzaioli is the 
international benchmark for training 
in the world of pizza. 
For over 30 years, it has been 
passing down the tradition and art 
of authentic Italian pizza through 
structured courses that combine 
theory, practice, and innovation.

Thanks to a network of qualified 
master instructors and training 
centers around the world, it trains 
professionals capable of mastering 
the art of pizza making, combining 
technique, knowledge of ingredients, 
and respect for the raw materials. 
Our collaboration stems from a 
shared vision: to highlight the quality 
of ingredients to elevate the final 
product.

This synergy between training and 
product quality is what makes our 
partnership a winning alliance for the 
future of pizza.



The Perfect Solution
for Pizzerias
Take your pizza-making to the 
next level with high-quality 
ingredients, like Orogel 
vegetables—ready to use and 
always perfect!

FILL
AND BAKE

Our recommendation
Pour the Orogel vegetables directly from the freezer 
into the bowl (1), season them to taste (2), and they’re 
immediately ready to top pizzas, focaccia, and other 
specialties (3). You can store them at 0–4°C for up to 48 
hours, using them as needed based on customer traffic, 
with no waste. Ran out of vegetables halfway through 
service? No problem! Just grab your supply from the 
freezer and use them straight from frozen. The vegetables 
don’t release water during cooking, maintaining their 
texture and flavor, always guaranteeing perfect results 
and significant time savings. 

Say goodbye to lengthy prep work: with Orogel, just open 
the bag and you have vegetables ready to top your pizzas 
in a practical, quick, and tasty way!

Asparagus Rounds
Mini Asparagus Tips
Artichoke Hearts (Slices)
Onion Slices
Cherry Tomato Slices
Spinach Leaves IQF Fogliabella
Pumpkin Dices
Grilled Aubergine Slices
Grilled Aubergine Sticks
Grilled Pepper Sticks

Grilled Vegetable Trio
Grilled Vegetable Trio in Stick
Grilled Pumpkin
Grilled Courgette Slices
Grilled Courgette Rounds
Grilled Courgette Sticks
Aubergine Dices Pre-Fried
Aubergine Slices for Parmigiana
Mediterranean Vegetable Trio
Pre-fried Aubergine slices

Fill and Bake: all the products
you can use straight from the 
freezer!

1 2 3

Bake
at 330°C

for 4 minutesFILL
AND BAKE



Once you needed time to clean 
and cut the vegetables you love. 
Now you can use that precious 
time to create new recipes and 
original toppings for your pizzas.

Orogel fresh frozen vegetables 
have already been washed, 
cleaned, and portioned. All 
you need to do is choose the 
ingredients you prefer, put them 
on your pizza, bake it, and that’s it.

VEGETABLES



CODE 310653

ASPARAGUS 
ROUNDS

(4x1 kg)

CODE 317043

MINI ASPARAGUS 
TIPS

(12x0,5 kg)

CODE 343901

ARTICHOKE 
HEARTS (Slices)

(1x2,5 kg)

CODE 310615

TURNIP TOPS 
SPROUTS IQF

(6x1 kg)

The vegetables have already been washed, 
cleaned, chopped and blanched, making it 
quicker and easier to prepare the ingredients for 
your pizza toppings. You only use the quantity 
you need, according to the orders and workflow.

QUICKER PREPARATION 
AND ZERO WASTE

FILL
AND BAKE

FILL
AND BAKE

FILL
AND BAKE
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CODE 310097

ONION
SLICES
(4x2,5 kg)

Deep-frozen vegetables are naturally rich 
in taste because they are harvested at the 
right stage of ripeness. You can season 
them as desired to enhance their flavour 
and customise your recipe.

PLAIN NATURAL PRODUCTS

CODE 310053

FRIARIELLI PORTIONS 
FOGLIA PIÙ 

(Whole Leaf Portions)
(6x1 kg)

CODE 319005

ORGANIC 
SUPER SWEET 

CORN
(6x1 kg)

CODE 310350

SEMI-DRY 
TOMATOES

(8x0,5 kg)

CODE 310629

PEAS PUREE 
IN DROPS

(4x1 kg)

CODE 310119

CHERRY TOMATO 
SLICES

(6x1 kg)

CODE 310628

PUMPKIN PUREE
IN DROPS

(4x1 kg)

INGREDIENTS 
Pumpkin

INGREDIENTS 
Peas

FILL
AND BAKE

FILL
AND BAKE



CODE 311837

ESCAROLE 
PORTIONS

(6x1 kg)

CODE 310040

SPINACH LEAVES IQF 
FOGLIABELLA

(6x1 kg)

CODE 310154

PUMPKIN
DICES
(6x1 kg)

CODE 310685

SPINACH FOGLIA 
PIÙ (WHOLE LEAF 

PORTIONS)
(4x1 kg)

FILL
AND BAKE

FILL
AND BAKE
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Now you can use Orogel Grilled 
Vegetables either one by one 
or in the convenient vegetable 
trio. Your pizza will have the 
unique taste of freshly grilled 
vegetables.

VEGETABLES
GRILLED



CODE 310204

GRILLED 
AUBERGINE 

SLICES
(4x1 kg)

CODE 351400

GRILLED 
AUBERGINE 

STICKS
(6x1 kg)

CODE 351398

GRILLED PEPPER 
STICKS

(6x1 kg)

FILL
AND BAKE

FILL
AND BAKE

FILL
AND BAKE
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CODE 310627

GRILLED 
VEGETABLE 

TRIO STICKS
(4x1 kg)

INGREDIENTS 
Aubergine, 

pepper, 
courgette

CODE 310623

GRILLED 
VEGETABLE 

TRIO
(4x1 kg)

INGREDIENTS 
Aubergine, 

pepper, 
courgette

CODICE 310524

ZUCCA
GRIGLIATA

(6x1 kg)

FILL
AND BAKE

FILL
AND BAKE

FILL
AND BAKE



CODE 310620

GRILLED 
COURGETTE 

SLICES
(4x1 kg)

CODE 310621

GRILLED 
COURGETTE 

ROUNDS
(4x1 kg)

CODE 351399

GRILLED 
COURGETTE 

STICKS
(6x1 kg)

FILL
AND BAKE

FILL
AND BAKE

FILL
AND BAKE
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Herbs and seasonings are 
always available and ready to 
use thanks to Orogel. Fragrant 
herbs, just as freshly picked, 
are the best and easiest way to 
make your pizzas not only nice 
to see but also excellent to taste. 

VEGETABLES
HERBS



CODE 310194

BASIL

(8x0,5 kg)

VEGAN 
GLUTEN FREE

CODE 310225

GARLIC 
CLOVES
(12x0,5 kg)

VEGAN 
GLUTEN FREE

CODE 310206

PARSLEY 

(10x0,5 kg)

VEGAN 
GLUTEN FREE
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Delicious and quick to prepare!
Saving time in the kitchen is easy 
with Orogel potatoes: they are 
already cleaned, cut, and only 
need to be put in the oven. The 
quality and size of the produce are 
consistent to guarantee a perfect 
result.

VEGETABLES
POTATOES



CODE 310162

PRE-FRIED 
POTATOES 3/8

(4x2,5 kg)

CODE 310295

POTATO 
SLICES 
(4x2,5 kg)

CODE 310571

POTATO DICES 
12X12

(4x2,5 kg)
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Some products require long 
time to be prepared. But that’s 
a thing of the past, because 
now, thanks to Orogel “Ricette 
Veloci”, you can get those 
products directly from the bag.

Rich Taste and Seasoned Grilled 
Vegetable Mix are just a few of 
the specialities that Orogel 
has developed to turn your pizza 
into a masterpiece of taste and 
creativity.

QUICK RECIPES



CODE 310057

AUBERGINE 
DICES PRE-FRIED

(4x1 kg)

CODE 310642

FRIARIELLI 
SEASONED

(6x1 kg)

CODE 310158

AUBERGINE 
SLICES FOR 

PARMIGIANA
(4x1 kg)

INGREDIENTS 
Friarielli, sunflower 

oil, extra virgin 
olive oil, salt, garlic

INGREDIENTS 
Aubergines, 
sunflower oil

INGREDIENTS 
Aubergines,
sunflower oil

CODE 353287

MEDITERRANEAN 
VEGETABLE TRIO

(4x1 kg)

INGREDIENTS 
Courgettes, 

aubergines, bell 
peppers, 

sunflower oil.

CODE 310817

PRE-FRIED 
AUBERGINE SLICES

(4x1 kg)

INGREDIENTS 
Aubergines,
sunflower oil

FILL
AND BAKE

FILL
AND BAKE

FILL
AND BAKE

FILL
AND BAKE
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Scan the QR code to 
download the catalogue

of the products.

Team Chef Orogel
tailor-made advice right for you!

OROGEL SOC. COOP. AGRICOLA
via Dismano 2830
47522 Cesena FC
tel. +39 0547 3771
mail » info@orogel.it
web » www.orogel.it


