SUBLIME SICILIAN TEMPTATIONS

OUR CREATIONS WORLDWIDE
Le Cuspidi specialities are delivered worldwide. By connecting to our
website or simply sending an email our products are delivered directly
to your door, in tailor made packaging designed to maintain the
quality and freshness of each and every item. Don’t hesitate to contact
us to purchase gorgeous gifts or to satisfy your desire for tasty treats.

Le Cuspidi: patisserie and Sicilian
delicacies since 1960.

The history of Le Cuspidi patisserie is
inextricably linked to our territory and past.
In 1929 when Giuseppe Vizzì, pandering to
the Duke of Cesaros will, planted the first
pistachio groves on his lands in Raffadali, he
had no idea just how important or successful the pistachio dry fruit would be in the
making of desserts and sweets, prepared by
his children and grandchildren, who later
went on to become pastry chefs. Pistachios
and almonds play a vital part in our family
run business to this day, and are harvested
from our land or sourced within Sicily, and
are the base products used to prepare our
fine pastries and prestigious ice creams. Our
passion for quality and the craftsmanship of
our products has been our main focus throughout our working history. While visiting
Agrigento stopping by one of our Le Cuspidi
patisserie is a must for food enthusiasts and
connoisseurs.

Ricci and Croccantini. A must have Delicacy.
‘I Ricci’ are delicious and refined pastries made from either pistachios
or almonds. A true delicacy prepared with high quality ingredients.
‘I Ricci’ are lightly baked thus maintaining the delightful aromas and
taste of our Sicilian pistachios and almonds.
‘I Croccantini’ are a Le Cuspidi speciality; tender but crispy, combined
with the excellency of our ingredients make this sweet a true delicacy,
made with exquisite sliced Sicilian almonds mixed with sugar and
lightly baked until golden so as to maintain the intense aromas and
tradition taste of the Sicilian ‘cubbaita’.

Tea Leaves. A Light But Tasty Treat.
Simple ingredients including flour, sugar, butter, egg whites
and, obviously, Pistachios or Almonds make this product a
true sweet delight. The Almond and Pistachio Tea Leaves are
authentic delicacies best enjoyed with ice cream, cream spreads
or wherever your fantasy takes you.

Traditional Panettone.
This typical Christmas sweet is
prepared with the highest quality
ingredients and a natural leavening
process lasting 36 hours. The
sublime creams of Limoncello,
candied Apricots, Red Fruits and
various flavours will satisfy even the
most demanding of palates.

Panettone with Squeezy.
The deliciousness of our Panettone, combined with
our Squeezy cream spreads, prepared exclusively by our
Le Cuspidi master pastry chefs, is a delightful surprise.
The Squeezy creams are easily spread and the innovative
packaging allows you to dose the quantity of cream to
your own personal preferences, guaranteeing unrivalled
aromas and taste. Try the Pistachio, Gianduja, Hazelnut
and our newest Almond and Black Mulberries from Etna
flavours.

Traditional Colomba.
The Colomba is a sweet prepared with the highest quality ingredients
and a natural leavening process lasting 36 hours. The Colomba comes
in various flavours ranging from the traditional taste of almonds and
fresh candied orange pieces, apricot, pistachio with a delicate pistachio
cream filling topped with pistachio icing and finely chopped pistachios,
chocolate and Limoncello flavours.

Squeezy: fillings and sweets
decorating has never been this easy.

Filling your favourite dessert,
a Panettone, a doughnut or
decorating biscuits or a cake
has never been this simple.
Squeezy is a ready made
Pistachio, Almond, Gianduja,
Hazelnut or Black Mulberries
from Etna cream spread
created by the talented Le
Cuspidi pastry chefs, ideal for
enriching any type of dessert.
Squeezy is easy to use and
has a practical dosing cap, it
is amazingly delicious, having
been prepared with selected
raw ingredients, of the highest
quality, and is Palm Oil free.
Try our Squeezy anyway you
wish, even simply spread on a
piece of fresh bread will leave
you pleasantly surprised.

Traditional Cream Spreads.
These products are patiently made using a
precise method of manually processing our fresh
Pistachios, Almonds and Hazelnuts. Sugar and
vegetable oils are used sparingly so as not to alter
the taste and aromas of the base ingredients.
Traditional Cream Spreads are excellent for
simply spreading on bread for a tasty breakfast.

Special Cream Spreads.
The new Limoncello and Fudge cream spreads are
so delicious it is impossible to resist them. The Limoncello spread is prepared using liquor made from
Sicilian Lemons and is slightly alcoholic; the fudge
spread is a classic alternative to the Argentinian
Dulche de Leche. Both are excellent used as cream
spreads and for preparing desserts or crepes.

Flamingo. A Sweet Sweet Flight.
Imagine the most delicious dry
fruits in existence, the aromas of
Sicilian Almonds, Pistachios from
the town of Raffadali or Hazelnuts
from Piedmont, mixed with a
wonderful waterfall of quality, dark,
milk or white chocolate. You’ve just
imagined Flamingo, high quality
chocolate covered nuts, prepared
by pastry chefs and presented in
practical yet elegant packaging.
A great idea for embellishing gift
baskets or simply enjoyed in your
own company while relaxing.

Jams and Confitures.
Only the best Sicilian fruits are used to prepare
our jams and confitures. The enchanting taste
of Mt. Etna’s mulberries, the aromatic perfume
of Sicilian oranges,the delicate taste of Sicilian
strawberries, tangerines and figs all
contribute in giving these rigorously home
made preserves, made with no added colours
or conservatives and with high quality products,
such a distinctive taste.

Quick Gelato. Perpared Base for Ice Cream.
Making shop quality ice cream has
never been so easy. All you need to
do is follow the simple instructions
on the box. In just three quick and
easy steps and very little time you can
savour a perfect ice cream just like at
the best ice cream parlours. If the Le
Cuspidi ice cream masters say so you
can believe it!

Traditional Pesto.
Our pesto are prepared with the highest
of quality ingredients, according to the
principles of our ancestors traditional
recipes. These excellent ready made
sauces used in mouthwatering pasta
or rice dishes, can also be used to add
flavour to grilled or oven baked meat or
fish dishes.

Coffee Grains and Coffee Pods.
The Le Cuspidi coffee has a unique taste,
our grains are selected from eight different
types of Arabic Coffea and Coffea Canephora,
commonly known as Arabic and Robusta. We
choose our varieties from diverse countries
worldwide, Brazil, Colombia, Ethiopia,
Guatemala, India, Uganda, Congo, so as to
guarantee a delicate yet tasty blend. After
carefully blending the grains we then proceed
in hand roasting them, during this process our
coffee gains it’s distinctive structure. Try our
coffee and you’ll be pleasantly surprised by
the harmonious and rounded flavours of our
‘Extasy’ coffee grains and our ‘Arousal’ coffee
pods.

Pistachios and Almonds.
Our Hight Quality Base
Products.
Great quality almonds and
pistachios have always been
synonymous with the Raffadali
territory and the entire province
of Agrigento. Since time
farmers and traders have
dedicated themselves to the
production and transformation
of dry fruits, these dry fruits are
much appreciated both regionally
and beyond. The use of almonds
and pistachios in our patisserie
is in fact a sort of ritual and it
is impossible for us not to use
them in most of our sweets, a
hint of their flavour, sometimes
more sometimes less, is always
present. The traditions they
hold and the use of them in
our pastries and ice creams
is fundamental for us.
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