People smile around food. We

understand why.

Mastro Item #10307 Mastro ltem #10314 Mastro Iltem #10311 Mastro ltem #10341
Mastro Mortadella Mastro Mortadella Mastro Mortadella Mastro Mortadella #10
Classica No Pistachio Classica Small With Classica With Pistachio Large No Pistachio
2x19LBS Pistachio 2x14 LBS Open Face 2x6.5LBS 214 1BS

Mastro ltem #21130 Mastro Item #10351 Mastro ltem #10090 Mastro Item #10092
Mastro Mortadella #3 No Mastro Mortadella #1 Mastro Prosciutto Bnls Meastro Prosciutto Bnls Gold
Pistachio 2 x 9 LBS Baby 10x12 OZ Gold 2x12 LBS Deli Ready 2x10 LBS
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Mastro ltem #21413 Mastro ltem #21202 Mastro ltem #21206 Mastro ltem #21395

Mastro Oven Roasted Mastro Capocollo Mastro Capocollo Mestro Prosciutto Cotto
Rosemary Ham 2x7 LBS Dillusso Classico Mild Dillusso Classico Hot 2x121LBS
4x551BS 4x5.51LBS

Mastro ltem #21219 Mastro ltem #21014 Mastro ltem #21008 Mastro Item #10195
Mastro Oven Roasted Porchetta Mastro Pancetta Mild Open  Mastro Pancetta Hot Open  Mastro Smoked Prosciutto
2551BS Face 4x3.5LBS Face 2x35LBS (SPECK) Open Face
235LBS
*Coming Soon*
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Mastro ltem #20527 Mastro Item #20505 Mastro ltem #20714
Mastro Calabrese Hot Salami Mastro Soppressata Mild Dry Mastro Salam With
Dry Cured 2x6 LBS Cured 2x6 LBS Prosciutto Dry Cured
By v 4x35LBS

Mastro Iltem #20826/20825 Mastro ltem #20604 Mastro ltem #20735/20736 Mastro ltem #20809/20813
Mastro Cacciatore Sausage  Mastro Genoa Salami Mild Mastro Casalingo Salami Mastro Salametti Salami
Mild/Hot 9x12 OZ Dry Cured 4x5.5 LBS Mild/Hot Open Face 8 x14 OZ Mild/Hot 10x10 OZ

*Also availablein whole
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ﬁlastro was proudly introduced to

first generation Italian  households
migrating to Canada in the early 1970s.
Our old world recipes, and authentic,
traditional methods create a unmatched
flavour, giving our loyal customers a
taste of home. Since then, Mastro has
become the leader in the Italian deli
market in Canada, serving second and
third generation Italians and others who
have discovered these delicious deli
meats

Over the past 20 years, our quality and

flavor has won us many fans in the US
market and Mastro continues to grow

Joseph Adam

National Account Manager — International Sales

M: +1- 416-459-9129
jadam@sofinafoods.com
www .sofinafoods.com
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and be recognized as a leading brand in
North America.

All of our products are inspired by old
world tradition, crafted with the highest
quality ingredients, in a way that
perfectly replicates traditional Italian
processes, from our naturally aged
Prosciutto and clay oven baked
Mortadella, to our traditional and
regional dry cured (never cooked)
salamis,

For more information, contact your broker
or national account manager today.
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