A MUST-HAVE ON A
CHRISTMAS TABLE
2024

MADE FROM ITALIAN
FAMILY TRADLTIONA
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Antonietta and P&D Bakery's Panettone is the
answer.

Each one is lovingly handmade in our warm Italian
oven, crafting every loaf with hours of care and the
sincerest intentions to add a sprinkle of magic to
your holiday season.

But that's not all. Experience a unique sensation as
you first lay your hands on the soft and flufty dough
of our Panettone, prepared with our traditional
family recipe. Each bite is a journey through time, as
we honor our heritage and bring you a truly
authentic taste of Italy.
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TRADITIONAL
ITALIAN
PANETTONE WITH
CANDIED FRUIT &
RAISINS kg

Panettone, a renowned Italian masterpiece that
encapsulates the essence of the Christmas season.
Delightfully crafted, this traditional sweet bread
adorned with luscious, candied fruit and plump
raisins not only tantalizes the taste buds but also
represents a cherished symbol of Italian holiday

traditions.
Allow this exquisite delight to create cherished
moments of shared joy,
filling hearts and homes with
exceptional joy and spreading the festive spirit far

and wide.
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PANETTONE Ikg

Our Luxury Chocolate
with Filling is a sensory treat,
handcrafted with the
finest care and attention.

Feel the smooth and velvety texture of
our exceptional chocolate effortlessly
melting in your mouth, giving way to a
burst of creamy, heavenly filling.
The wonderful harmony created by this
exquisite panettone will leave you
wanting more.

Immerse yourself in pure luxury and
discover a new level of chocolate
perfection that will leave you enchanted
and yearning for more.
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A rich treat for every occasion, this luxury
panettone is made with the best
ingredients.

Every bite of the rich, buttery dough is
infused with the natural sweetness of
cranberries, blueberries, and raspberries,
among other luscious, juicy red fruits.
Our skilled bakers carefully handcraft
each panettone, creating a fluffy and light
texture that perfectly complements the
rich flavors of the red fruits and white
chocolate. Our magnificent White
Chocolate & Red Fruits Panettone is the

height of luxurious pleasure and a cake
that will leave you craving more. Place
your order now to bring a whole new
level of indulgence to your holiday
celebrations.

5|Page




— ANTONIETA -

CIOCCOLATERIA & GELATO EST 1997

L'eavelallastinglimpressionioniyouriguests
withlalmouthwateringfdessertiOur;
PistachiolPanettonelisinotionlyAvisually,
stunningjbutialsolalculinaryimasterpiece
evenyipiece:

30 £

Luxury Pistachio
Panettone with
Pistachio Cream
Filling 1kg

Experience pure indulgence with our Pistachio

Meticulously crafted using only the finest ingredients,
this extraordinary delight is a symphony of flavors
that will captivate even the most discerning palates.
But the true star of our Pistachio Panettone is the
luscious pistachio filling. Generously spread
throughout the bread, it adds an extra layer of
indulgence and creaminess to each slice. With every
bite, you'll be transported to the Italian countryside
where pistachios are known for their exquisite taste
and quality., The elegant sweetness of our panettone
harmoniously blends with the luscious creamy
pistachio filling, resulting in an exquisite and intense
sensation. Elevate your taste buds to new heights and
immerse yourself in the pinnacle of luxury with our

extraordinary Pistachio Panettone with Pistachio

Filling.
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LUXURY COFFEE
PANETTONE 1 KG.

Our newest production: delicious Panettone filled with excellent coffee cream made with real Italian coffee
and topped with a luxury coffee glaze.

230 £
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Team behind Christmas Panettone

ANTONIETTA

As the director of Antonietta Cake & Gelato, our
resident sweet expert Antonietta has been refining her
skills in the art of pastry and gelato making since she
was just 16, spending time at various colleges in Italy
like the renowned I"etoile of Chioggia.

After becoming a maestro gelataio by studying the
chemistry of various gelato ingredients, antonietta
trained under Italy’s best pastry chef Gino Massari
where she learned the art of cake decorating.
Antonietta’s dream was to open her own cake store and
decided to move into her very own cake lab within her
family’s business. Family is very important to
Antonietta and seeing the customers enjoy her creations
makes her proud to be working with her family offering
the people of Liverpool, Italian and modern delicacies.




Our resident pizzaiolo carmine began learning his
craft at just 13 where he worked as a pizza maker in
the only pizzeria in his village in Italy. After years
of developing his skills, carmine enrolled at the
school of Italian pizzeria at the age of 21 and gained
a wealth of knowledge on the art of pizza making.
At the age of 28 he decided to move to England
bringing his experience and passion to Liverpool
and opened P&D bakery inside of his brother’s
business gran caffé.

Opening the bakery gave carmine the opportunity
to let his customers experience the family’s
traditions and offer the true taste of Italy.
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CONTACT FOR ORDER

+44 7950 511990 - Donato Cillo
Find us: 24 Tarleton St,
Liverpool L1 1DS (Paolo
& Donato Deli)
sales@antonietta.co.uk

LET YOUR YEAR BE BRIGHT AND SWEET

WITH US!
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