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oods Launches New
Innovative Food Solutions

Presto Cacio E Pepe sauce starters from the makers of the popular Folios
Cheese Wraps will satisfy diverse palates in restaurants and at home.

By Debbie Hall
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FOOD IS ESSENTIAL TO LIFE,

and Lotito Foods continues to develop
innovative solutions working with restau-
rants and retailers to provide tasty, eco-
nomic, and nutritious food items.

Lotito Foods' newest on-trend item for
restaurants, retailers, and consumers is
Presto Cacio e Pepe sauce starter. As the
makers of wildly popular Folios Cheese
Wraps, Presto Cacio e Pepe is a chef-in-
spired, restaurant-quality, traditional
Roman Italian sauce of cheese and pep-
pers. As a sauce starter, the product is
developed as a shortcut to cooking an easy
meal in only 10 minutes.

Think of Presto Cacio E Pepe as the Italian
Mac and Cheese.

This sauce has been part of Italian cuisine
for almost 100 years. While Cacio E Pepe is
very popular in Italy, it can be challenging
to prepare despite its few ingredients.
When American chefs would attempt to
recreate Cacio E Pepe, the cheese would
clump when combined with hot water.

Through its culinary school in Italy, Lotito
Foods worked with Italian chefs to create a
foolproof recipe so the sauce would not
clump or separate. A home cook or chef
just has to add 1 cup of hot pasta water (set
aside from the water used to boil the
pasta), and then whisk it to become a per-
fect smooth sauce. Presto Cacio E Pepe has
become a big hit with restaurants, food
service, retailers, and consumers.

Four distinct flavors enhance so many
dishes, including its Traditional Original
Roman recipe with a yellow background
header made with Pecorino Romano
cheese blended with black pepper. The
Con Pomodori sauce adds diced sun-dried
tomatoes to the Pecorino Romano cheese
and black pepper. The Con Piccante
includes diced hot Calabrian chilies in
Pecorino Romano cheese and black
pepper. The Con Erbe combines wild herbs
in the Pecorino Romano cheese with black

pepper.

Lotito Foods' newest product will offer its
retail partners and customers their latest
fresh, convenient item in 6-ounce contain-
ers. The product can be merchandised in
the deli cheese case or refrigerated pasta
section offering a complete meal using a
few ingredients. Retail size uses one pound
of a favorite pasta and serve up to four
people.

"There are different kinds of pasta now like
whole wheat, ancient grains, and lentil. My
wife Mary Ann prepared a meal using
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Presto Cacio E Pepe with spaghetti squash
pasta, and it was amazing," explains Chris
Lotito, owner and president of Lotito
Foods.

Even before COVID-19, 2019 Nielsen data
shows that in-store meal kit purchases
accounted for 60% of the meal kit sales
growth. Savvy consumers were using them
as a shortcut to mealtime convenience.
According to pre-COVID-19 data from
Mintel, 67% of adults in the US eat a
pre-packaged meal or side dish for dinner
once a week.

A study by Hunter shows that 44% of the
respondents have discovered new ingredi-
ents, and 50% have found new brands and
products. Due to the recent run on staples
and a desire to try different items, consum-
ers are willing to take a chance on new
food items.

For restaurants and food service, quanti-
ties of two pounds, five pounds, or 10
pounds can be purchased and scooped as
needed.

Whether a chef, restaurateur, or home
cook, this new product adds a unique twist
to traditional dishes. Make a white pizza
(see recipe) mixing Presto Cacio E Pepe
sauce with ricotta cheese and olive oil
spread on the pie dough and topped with
mozzarella cheese. In fact, Presto Cacio e
Pepe Penne Pizza was a huge hit at the
Fancy Food Show in 2019.

Ready to dress up a Caesar salad? Mix
Presto Cacio E Pepe with other ingredients
(see recipe), and Presto, a Caesar salad fit
for royalty.

"Menu items the US and Italy are now
including Cacio E Pepe in potatoes, over
vegetables especially broccoli, popcorn,
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chips, and on pasta as a continuing trend,"
says Chris. "Retailers such as supermarkets
are also offering quick and easy meals with
a big increase in takeout and home cook-
ing."

Lotito Foods is a 100-year-old, fourth-gen-
eration family business that manufactures
cheese items as well as imports specialty
cheese and Italian foods, produces
private-label food products, and provides
products to food services, restaurants, and
retailers. Chris continues the tradition that
was begun a century ago when his great
grandfather started the first family cheese
business in Corato, Italy. In 1929, the year
of the Great Depression, his grandmother
and grandfather opened a cheese factory
in New Jersey. One of six children, Chris'
father eventually took over the business.

"Cheese is in my blood," laughs Chris, who,
in his mid-20s, took over the company in
1980 after his father Alphonse passed.

Under Chris' direction, the company
became Lotito Foods. It grew from the
2,500-square-foot space in Brooklyn to a
combined 200,000 square feet of opera-
tions with facilities in Edison and Pater-
son, New Jersey, as well as factories in Ver-
mont and Sicily. The company makes and
imports cheeses, daily products, as well as
Italian specialty products such as
sun-dried tomatoes, Dairy and Butter
Blends, while developing new food prod-
ucts and offering solutions for the food
service industry for restaurants and retail-
ers nationwide.

As Chris' grandmother explained to her
family, people always need to eat, whether
during an economic depression or current
events of 2020. Lotito Foods takes that
responsibility as an essential business very
seriously. Lotito Foods also works to help
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people in the food service industry cut
expenses while offering delicious food,
which is crucial to remain in business.

"We have created, along with our partner
restaurant chains, dairy-blend solutions.
Our company takes a mix that will include
about 80% of the recipe and create one
item. Then the chef or cook at a restaurant,
or food service, can complete the food
item. One example is our four-cheese ricot-
ta savory filling. Combine the filling with
sauce and different pasta and a dish can be
made using only three items saving on
food and labor costs and freeing up inven-
tory space. A baked ziti or lasagna can be
prepared with this product," Chris
explains.

For those with a sweet tooth, Lotito Foods
developed a cannoli cream for a major
restaurant chain planning on serving a
menu item of pancakes rolled with cannoli
cream. However, pancakes are served hot,
which would melt traditionally prepared
cream filling. Lotito Foods created a cream

that doesn’t melt out when served with hot
foods.

Their ongoing experimentation and cre-
ations of new recipes led to the invention
of Folios Cheese Wraps, the first-ever 100%
cheese wrap that went viral over a year
ago.

"The creation began when a restaurant
customer asked me if we could figure out
how to ship Parmesan crisps, thin crackers
made of cheese instead of wheat, to mini-
mize breaking and crumbling of the prod-
uct, which could result in a loss of 30 to
40% of the shipment. I realized that pack-
ing and shipping the crisps without break-
ing could be challenging," explains Chris.

He developed a solution by subtly altering
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From Left to right
to Lotitos Team at
a Major Restaurant
Chain Event in Las
Vegas

Rosario Picone
(Lotito Import
Manager), Tom
Gallina (VP Sales,
Lotito Foods),
Mary Ann Lotito
(R&D Consultant),
Chris Lotito,
President of Lotito
Foods

2015 OLive GARDEN GENERAL MANAGERS CONFERENCE

#FLEXOG

FLAWLESS EXECUTION

the sheet of Parmesan crisp's culinary creation
process by removing the sheet of Parmesan
crisp halfway through the cooking. This kept
the crisp flexible so restaurants could finish up
the process by merely microwaving for a
minute to crisp into the desired shape. This led
to the creation of Folios Cheese Wraps, a con-
sumer-ready cheese wrap that can be used as
the bread for a Wrap or easily molded and
crisped into 100% cheese bowls, taco shells, and
other fun culinary shapes.

Folios Cheese Wraps became a national sensa-
tion with the tagline, "Creativity Awaits." These
natural lactose- and gluten-free, low carb 100%
cheese wraps have exploded in popularity,
especially with the low-carb keto-diet commu-
nity. With only 1 gram of carbs per serving, the
wraps are an excellent source of protein and
calcium, with no additives or preservatives.
Available in Parmesan, Cheddar, or Jarlsberg
flavors, folios are recipe-ready (cheesefoli-
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os.com) to crisp, wrap, roll, or melt that can
replace bread and is versatile paired with other
foods.

Lotito Foods began as a cheese company but
expanded to offering solutions for cheese,
dairy, and other products. The company has
become a source to acquire international foods
such as long-stem marinated artichokes, Cal-
abrian peppers, biscotti, and international
cheeses.

Today Lotito Foods is recognized as offering
innovation along with great taste and
easy-to-make economical meals for restau-
rants, food service, retailers, and consumers.
For additional recipes, photos and to learn
more or find a retailer or supplier, visit www.lo-
titofoods.com or www.cheesefolios.
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Serves 4

4 Parmesan Folios Cheese Wraps
2cups fresh basil leaves (no stems)

2 tablespoons pine nuts or walnuts

2 large cloves garlic

Y2 cup extra-virgin olive oil

% cup freshly grated parmesan cheese
Dash of salt & pepper

1 cup of Cherry Tomato

Prosciutto

Garnish (basil, red pepper flakes)

How to make Folios Pizza Crust

1. Crisp the Folios Wrap for 1 -1/2 minutes in a microwave or until golden and crispy.
2. Place on a dry paper towel and repeat for the other 3 Folios.

3. Once all 4 are cooked and have cooled, add Pesto & toppings of Prosciutto, Tomato, and a
garnish of basil & red pepper flakes

How to Make Pesto

1. Combine basil leaves, pine nuts or walnuts and garlic in a food processor and process until

very finely minced.
2. With the machine running slowly dribble in the oil and process until the mixture is smooth.

3. Add the cheese, salt & pepper and process very briefly, just long enough to combine. Store in

refrigerator or freezer.
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4 Parmesan Folios

2 Ripe Avocados

1 Cucumber

1 Cup of Pea Sprouts

2 Large Carrots

2 Large Radishes

1 Cup of Purple Cabbage

2 Yellow Bell Peppers

Y2 Teaspoon Finely Grated Lemon Zest
2 Tbsp Freshly Squeeze Lemon Juice
Y Teaspoon Dijon Mustard

4 Tablespoons of Extra Virgin Olive Oil

Salt & Pepper
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How to Make the Lemon Vinaigrette

Y- 4 1. In a small bowl, whisk together all of the ingredients: Extra Virgin
N J Olive Oil, lemon zest, lemon juice, mustard, salt & pepper.

How to Make Cheese Crisps
1. Make Parmesan Folios chips by placing 1 Folios in the microwave for 1 /2 minutes.

2. Assoon as removed, use a pizza cutter or sharp knife and immediately cut into rectangular
pieces before turning into crisps (about 30 seconds).

3. Place on a dry paper towel and repeat for the other 3 Folios.

4. Set aside.

How to Make the Buddha Bowl

1. Using a Spiralizer, create long noodles out of carrots & cucumber.

2. Chop Radishes, Pea Shoots, Yellow Bell Pepper & Purple Cabbage.

3. Cut thin slices of Avocado.

4. Inabowl, add together all ingredients and drizzle lemon vinaigrette on top.

5. Serve & Enjoy.

- MADE FROM ALL NATURAL CHEESE

www.fbmagazine.com


https://www.lotitofoods.com
www.fb101.com

Serves 4

~1 1b of brussels sprouts

6 Tablespoons extra virgin olive oil
(4 for the pan and reserve 2 to toss
with at the end

5 cloves garlic Chopped

1 teaspoon Salt

1 cup (60z) Lotito Presto Cacio e Pepe
Sauce Starter

w

How to Make Brussel Sprouts

1. Heat over to 400 degrees. Trim bottom of brussels sprouts, and slice each in half top to
bottom. Heat 4 Tablespoons oil in cast-iron pan over medium-high heat until it shimmers;

put sprouts cut side down in one layer in pan. Put in garlic, and sprinkle with salt.

2. Cook, undisturbed, until sprouts begin to brown on bottom, and transfer to oven. Roast,
shaking pan every 5 minutes, until sprouts are quite brown and tender, about 10 to 20 minutes.

3. Remove from the oven and add the 2 remaining Tablespoons of Olive Oil and the Cup of
Cacio e Pepe. Toss till all brussels sprouts are coated. Serve hot or warm.

How to Make Summer Spaghetti

1. Make your favorite pasta according to package

2. Follow the directions on any Presto Cacio e Pepe Sauce Starter

3. Add to Pasta and Mix; Sprinkle on Parmesan Cheese, Red Pepper
4. Serve Hot or Cold
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How to Make Guacamole

1. Slice the avocados in half, remove the pit and skin and place in a
mixing bowl.

2. Mash the avocado with a fork and make it as chunky or smooth as

: : you'd like.
Serves 4 - 6
3. Add the remaining ingredients and stir together.
4 Cheddar Folios
3 avocados, ripe How to Make Folios Chips

1/2 small onion, finely dice

. . o . i
2 Roma tomatoes, diced 1. To make Cheddar Folios chips, place 1 Folios in the microwave for 1 2 minutes.

3 tbsp, fresh cilantro, chopped 2. Assoon as removed, use a pizza cutter or sharp knife and immediately cut into triangle
1 jalapeno pepper, seeds removed and pieces before turning into chips (about 30 seconds)
finely diced

3. Place on a dry paper towel and repeat for the other 3 Folios.
2 garlic cloves, minced

1 lime, juiced 4. SetAside
1/2 tsp sea salt

Serves 3 - 4

1 cup 60z Lotito Presto! Cacio e Pepe 1. Wash, Clean and Pat Dry 1 large Head of Romaine Lettuce and leave in refrigerator till

Pasta Sauce Starter (Traditional or Con Picante) ready.

1/4 Cup fresh lemon juice 2. In a large Wooden Salad bowl Place the anchovies, garlic, Mustard and worcestershire
1 tablespoon minced garlic sauce at the bottom and smash into a paste.

1/2 teaspoon Worcestershire sauce

1 tablespoon Mayonnaise (or 1 raw egg 3. Add the Lotito Presto Cacio e Pepe, lemon juice, Mayo (or Egg Yolk) and whisk all
yolk) together.

1 tabl Dij tard
AR SRS 4. Add the Extra Virgin Olive Oil while whisking. Bring the lettuce from the Refrigerator

2 anchovy fillets, mashed and tear into 3 chunks.

2/3rd cup extra-virgin olive oil
1 large head romaine lettuce, cleaned and cut 5. Add to the bowl with croutons, toss everything and serve!
into 1 to 2-inch pieces

2 cups croutons www.fbmagazine.com
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