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Company name PANIFICIO BISCOTTIFICIO CASCIARO s.r.l. 

Address VIA VITTORIO VENETO, 201  73030  TIGGIANO  (LE) 

Phone 0833 53 27 43 Fax 0833 53 27 43 

E-Mail Info@fornocasciaro.it Website fornocasciaro.it 

Contact name Maria Lucia Ricchiuto 

Position administrator 

Contact e-mail info@fornocasciaro.it  pbc@libero.it   

Number of employees 12 

Languages spoken little English 

Do You export?   YES, where? _ Lussemburgo; Zurigo; Lione.            O    NO 

Brief description of your 
company 
(max. 1.000 characters) 

 We are a company located in Tiggiano (Le), where we are careful to use flour and 
high quality raw materials to produce and market more products with high quality 
oven and competitive in price. Our products are: wheat Frise, barley and whole; 
Tarallini olive oil, with fennel seeds, red pepper, tomato sauce (with onion and 
oregano) with flour and cereals; and finally Friselline (two sizes) with olive oil, 
fennel seeds, pepper, whole grains and cereals. 

Description of the product 
you would like to export to 
Austria / Czech Republic 
(max. 1.000 characters) 

The leading product of our company are the Frise is a typical product of our land. 
Le Frise Pugliesi have a typical meal of Salento. Linger over a thousand seasonings 
represent the revenge of the poor kitchen. 
Oven Casciaro the rigorously hand realizes, with simple ingredients such as wheat 
bran of hard wheat (or barley are available with whole grain versions), water, yeast 
and salt. 
The typical tasting involves soaking the frisa for a few minutes; Once softened, 
seasoned with tomatoes, a little olive oil and a pinch of salt. 
Our other baked goods, prepared with natural ingredients, with full respect of 
Salento are tarallini friselline. 
All our products are made in different sizes, with different types of spices and 
flour. 
There are classic with olive oil, with fennel seeds, red pepper, tomato sauce (with 
onion and oregano), with cereal and wholemeal flour. 

Main competitive 
advantage of your product Our products, typical of the Salento culinary tradition, are prepared with fresh 

ingredients and the careful selection of our suppliers and consequently the quality 
of raw materials make them unique. 

Certification No 

Business partner you 
would like to find 

Representatives, distributors, importers, wholesalers have business partners that 
we are interested in finding. 

Price range of your product  from  € _2,00______________     to € _____€ 2,50__________   
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mailto:pbc@libero.it


  

Other information The Bakery Biscottificio Casciaro of Tiggiano, has a centuries-old tradition. It takes 
its first steps in the early decades of the twentieth century, a time when Joseph 
Curley created his small stone oven. Then the mixture was carried out manually 
with blows of fist. 
 
Today Bakery Biscottificio Casciaro is a family business with passion and dedication 
has managed to give a new image to the frame, making both widening and 
modernization, both trading products of the highest quality ever. 
 
Following the ancient recipes of Salento, have always baked products guaranteed 
to be the bread of all kinds, the frize of wheat, barley and whole, the friselline, the 
tarallini, health biscuits, almond biscuits and home-made pasta . 
Craftsmanship and technology guarantee the freshness of the products until 
delivery, technical staff must respect the tradition. 

 


