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F R I C O  D I  P A T A T E  C O N  " R A D I C C H I O  

R O S S O  D I  T R E V I S O  I G P "  T A R D I V O

CODE 30138

COUNTRY OF ORIGIN Italy, Friuli Venezia Giulia

WEIGHT 180 g approx

Potato frico with "Radicchio Rosso di Treviso PGI" by Fabris

DESCRIPTION Friulian frico made of potatoes and young cow's cheese with late "Radicchio Rosso di Treviso 

PGI"

APPEARANCE Round pie with potatoes, cheese and pieces of late "Radicchio Rosso di Treviso PGI"

TASTE Crunchy on the outside and soft on the inside; "Radicchio Rosso di Treviso PGI" gives a 

product that is well-suited to the autumn season

PRODUCER Caseificio Fabris - Bertiolo (UD)

OUR SELECTION The producer of this frico intends to give value to some local preparations of the region, from 

their traditionality to the raw materials. Fabris does not use already made ingredients: the 

cheese is produced by local dairies and the potatoes are worked when fresh and are grown 

by local farmers

CURIOSITY Frico made with potatoes is a deeply characteristic dish of Friuli Venezia Giulia region, only 

few ingredients are used but it is rich in flavor and territoriality

SUGGESTIONS Heat the frico in a non-stick pan without oil until a crispy crust forms, or in the microwave for 

about two minutes without packaging
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