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The taste of simplicityThe taste of simplicity
Il Forno di Bugli is a line of baked goods for those who pursue 
excellence daily. Developed from carefully crafted recipes, selected 
raw ingredients, and meticulous production processes, our products 
embody the perfect balance of quality and innovation.

Slow leavening, rigorous controls, and ongoing research yield unique, 
fragrant, and authentic creations - a modern taste experience 
grounded in artisanal tradition

Il Forno di Bugli: produced and distributed by Riccione Piadina.



PIZZA base
At home like in a pizzeriaAt home like in a pizzeria

This authentic dough is made with carefully selected ingredients and a natural 24-hour 
leavening process, which guarantees lightness and digestibility. The long maturation and high 
hydration create the perfect texture: a crispy exterior that gives way to a soft, fragrant interior 

- just like pizza made by a professional pizzaiolo.
Prepared with simple, genuine ingredients and no animal derivatives (Vegan OK), it’s the ideal 

base for baking artisan-quality pizza, even at home.

Irresistible   VISIBLE QUALITY   Excellent margin 
High potential   Unique on the market   Family-friendly  
Enhances counter offering   Stone-baked   VEGAN OK





at home like in a pizzeriaat home like in a pizzeria
Crafted from selected ingredients and naturally leavened for 24 hours, this authentic dough 
guarantees lightness and digestibility. The long maturation and high hydration create the 
perfect texture: crispy on the outside, soft and fragrant on the inside - just like a pizzaiolo’s 
pizza. Pre-topped with premium tomato sauce, it makes preparation even quicker and easier: 

just add your favorite toppings and bake.

PIZZA BASE WITH TOMATOco
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Irresistible   VISIBLE QUALITY   Excellent margin 
High potential   Unique on the market   Family-friendly  
Enhances counter offering   Stone-baked   VEGAN OK





LA pinsa
better than everbetter than ever

Inspired by tradition, this recipe is made 
with selected ingredients and naturally 
leavened for 24 hours to ensure lightness 
and high digestibility. High hydration creates 
a soft interior and exceptional crispiness, 
while hand-stretching gives each pinsa an 
authentic, irregular artisanal appearance. 
Made with simple, wholesome ingredients, 
it’s ready to be customized and baked in just 

minutes.

With baking tray

good for everyone   Excellent margin   VISIBLE QUALITY  
Improves category performance   24-hour leavening 

Hand-stretched   Easy to prepare   VEGAN OK





la spianata
traditional Romagna focacciatraditional Romagna focaccia

Spianata is a typical focaccia from Romagna, soft inside and slightly crispy outside.
Made with selected ingredients and natural leavening, it is ideal to heat in just a few minutes 

and fill as desired—perfect as an alternative to bread or for a tasty snack.

Excellent margin   VISIBLE QUALITY  
Unique on the market   24-hour leavening 
Hand-stretched   Easy to bake  VEGAN OK
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pizza base

INTERNAL 
CODE

EAN 
CODE

WEIGHT

935 8020926003802 240 g

PIECES 
PER PACK

PZ PER 
IMBALLO

SHELF 
LIFE

1 pz 5 40

pizza base with tomato
INTERNAL 

CODE
EAN 

CODE
WEIGHT

936 8020926003819 240 g

PIECES 
PER PACK

PACKS 
PER BOX

SHELF 
LIFE

1 pz 5 40

pinsa

INTERNAL 
CODE

EAN 
CODE

WEIGHT

922 8020926003789 230 g

PIECES 
PER PACK

PACKS 
PER BOX

SHELF 
LIFE

1 pz 10 40

spianata

INTERNAL 
CODE

EAN 
CODE

WEIGHT

980 8020926003390 200 g

PIECES 
PER PACK

PACKS 
PER BOX

SHELF 
LIFE

1 pz 10 40

PRODUCT SHEETS

29 CM - 11,4 IN30 CM - 11,8 IN
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