ENJOY A TASTE
of the Mediterranean
AND A TASTE OF DALMATIA®

DALMATIA

A MEDITERRAMEAN TRADITION

The unique coastal region of Croatia—renowned for its
Mediterranean fruits and vegetables, nuts, chees
nut cils—is the inspiration for cur brand, Dalmatia®. These
rory spreads are crafted from the best local and
ients we can find —{1]; citrus, sour cherry, plumn,

Dalmatiz®
figs from lo g
tia and from other Mediterranean rag
cted by hand for quality, then carefully




the Pannonian Yalley of Eastern

sweet spread, overflowing with
flawar.

APPLICATIOM:
Great as a filling for hamemade
chocolyte cake or cookies

TANGERINE SPREAD
Hand picked in Meretva Valley
of Southern Croatia, fresh
tangerines are simmered slowly
then crafted into this flaver
intense spread.

APPLICATION:

Dress up your salad by micing a
spoonful of tangerine spread
CHEESE PAIRIMG:

Goat, Gouda, Ricotta and Pecoring

401343 - 12/8.5 oz

NN,
QUINCE SPREAD

Generations ago the fruit was

pear, vanilla, and citrus, which
Among the rarer fruits, when

delicate flavors and aromas and

APPLICATION:

aged provolone and balsamic.
CHEESE PAIRING:

Gouda, Mahdn, Manchego, Pecorino

B340 - Jar - 177 oz 435 - Mini - 30 1oz 258348 - Pail - 403310
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SOUR CHERRY SPREAD

Perfectly ripened sour cherries from

Croatia are cooked with great care
to preserve their natural character
and create a wonderfully tart, yet

CHEESE PAIRING: nﬁﬁﬁﬁ
Brie and Blue choose

placed in closets, where it slowly
released a light fragrance of apple,

permeated throughout the house.
cooked, quince harnesses those

transforms into deep rosy pink color

Try an a panind with jamdn serrano ham,

ORGANIC
APRICOT SPREAD

One of the most aromatic
fruits, apricot has a vivid and
irresistible scent which will
charm and enchant. Golden

in color, its subtle yet bright
favar entices the senses and
its gentle aroma of floral notes
lingers on the palate.

APPLICATION:

Enjoy with a warm, buttersd
English muffin and a piping pot of
aarl grey bea.

CHEESE PAIRING:

Brie, Aged Gouda and
Parmigiano Reggiana

STRAWBERRY SPREAD
Strawberry's sweet and innocent
scent and flavor reminds us of
howe beautiful kife is! 1t's unigue
and fruity favors inspire us to
explore nature’s purest moments.
Allow your senses to write their
own lovely story, while your
palate explores the essence of
stranwbeerryl

APPLICATION:

Spoon onto Aulfy cheese cake
CHEESE PAIRING:

25 o Goat, Brie and Mascarpone

ORGANIC

BLACKBERRY SPREAD
Cueen of the forest fruits!
Blackberry's combination of
sweekness and tartness with it's
rich, deep color is mesmerizing,
This forest b-c-aul'p. from

the Eastern Balkans, has an
unforgettable allure. Allow nature
to introduce your palate to this
wild treasure.

APPLICATION:

Delicicus in plain Greck yogurt with
HAucacia honey and toasted almaonds
CHEESE PAIRING:

Chevre, Brie and Bl cheeses

Sa

faaag - 12/8 50z
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FIG ORAMNGE SPREAD

Fresh oranges are juiced by hand
and added to a simmering kettle
of Mediterranean figs. The result
is a concentrabed essence of figs
with a burst of citrus- delicious!
Each and every orange and fig is
inspected by hand for quality.

APPLICATION:

Spread onto grilled bread with fresh
tomato and a drizzle of alive ail.
CHEESE PAIRIMG:

Brie, Gouda and Blue cheese

50334 - 1245 oz
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Ample fig chunks with a
I:ml:ll'lcl: ﬂ{ ﬁﬁ_ﬂnd TR TI'H'_'
Fruit flavor evolves as the cocoa
elevates at the finish.

APPLICATION:

Fold gently into Mascarpone and
s s a filling for Crépes.
CHEESE PAIRING:

Aged cheddar, Manchego,

Mascarpone

a4l ~ Jar - 12/85 oz AR50 - Bind - 3000 o
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PLUM SPREAD

Blue plums, picked lacally and
regionally, are nearly the only
ingredient in this traditional
recipe. The sweetness comes

From naturally occurring plum
sugars. Fresh ingredients and slow
cooking methods create a velvety
spread of concentrated plum.

APPLICATION:

Usc as afilling for Blintzes: just add
SOUF SIS

CHEESE PAIRING:

Cowda, Emmeenthal, Fontina

R4E1337 - 1205 oz
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GREEN OLIVE
SPREAD

A classic Mediterranean
condiment! This olive spread
has a mild, buttery Ravor.
Perfect for the sensitive palate.
Made with Mediterranean
ingredients.

APPLICATION:

Traditiznally served with grilled
bread, sun dned tomatoes and
seafood.

CHEESE PAIRING:
Blue, Feta, Parmigiano Reggiano
RAEIZT - 130T oz
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SPREAD

Perfect for the olive
enthusiast. Bold flavors and
simple ingredients. This olive
spread is intense and clean on
the palate and the finish is rich
and strong.

APPLICATIOM:

Add &a baked, stutfed mushrooms
with goat cheese and herbs
CHEESE PAIRING:

Feta, Parmigiana Reggiana,
Pecoring Ramano

33z - 1267 or
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SPREAD

Made with sweet red
peppers. This flavorful and
mild spread is delicious alone
or as a condiment. Ajvar is
prepared at harvest time each
year, in limited quantities
using regional ingredients.

APPLICATIOM:

Deficious with scrambled cggs
and a baguetic.

CHEESE PAIRIMG:

Feta, Goat, Gouda

501333 - 12/ o
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Inspired by our love for the beautiful

Farming in Croatia...

Cwr figs come from local farms along the pristine Adriatic Coast
of Croatia and from other Mediterranean regions. Because
fig production in Dalmatia is limited, sach year we continue to
actively support and encourage the farming community. We
pay a premium price to farmers for their figs in support of that
effort—it is 2 commitment originally inspired by cur love for a
beautiful land and a beautiful pecple!

Sweet and Savory
Spreads...

Cur flavorful sweet and savory spreads are crafted from the
best local and regional ingredients we can find—quince, fig,
pepper & egpplant, citrus, sour cherry and plum to name a few.

Cur Sweet Spreads pair perfectly with cheeses of all varisties,
and with baked goods. Our Savory Spreads are wonderful
additions to any charcuterie or antipasto plate.

Enjoy a taste of the Mediterranean and a taste of Dalmati=®!

Fia SPREAD

Cooked with great care to protect
the integrity of the fruit and to create
a rich, fullbodied, fruity flavor - an
unsurpassed tasting experience! Each
and every fig is inspected by hand for
gpuality:

APPLICATION:

Biend with chopped almonds and
plain Greck pogurt.

CHEESE PAIRING:

Birie, Blues and Aged Cheddars

B4Ry 360 Jar - 12/E50r  %sB343 - Mini-30fice 481335 - Pail - 4/3.5 Ik
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