


Pasticciotto Everyday is a company specializing in the export of the pasticciotto 
worldwide. What inspired the creation and followed success of Everyday, both 
nationally and internationally, is the desire to share the most authentic culinary 
tradition of the pasticciotto from Salento while highlighting its simplicity and 
originality.  Since 1745, this iconic pastry has delighted palates with its unique flavor.

Everyday has also added a touch of creativity by introducing innovative variations that 
respect tradition while catering to evolving tastes. What makes our pasticciotto truly 
special is the use of only the finest ingredients sourced from the beautiful Salento 
region. Everyday has successfully introduced highly appreciated variations of the 
traditional recipe, along with other savory specialties.

Everyday is dedicated to upholding the reputation of the pasticciotto, exporting it 
worldwide after carefully selecting patisseries that share a commitment to quality. 
The ultimate goal is to offer a product of proven excellence to the global market.



The pasticciotto is one of Salento’s most iconic culinary delights, highly appreciated by sweet-tooth 

enthusiasts. In its original recipe, the pastry is filled with custard and then oven-baked to perfection, 

resulting in a treat that pleases both the palate and the eye. Its typical amber-gold color and oval shape 

give the pasticciotto an elegant, rounded appeal.

Its origins date back to the 16th century, and Galatina has been the heart of pasticciotto production and 

distribution since the beginning of the last century. Over time, thanks to innovations from Everyday, 

several variations of the traditional pasticciotto have emerged. Today, the custard can be replaced by a 

variety of fillings, such as black cherry jam, marzipan, cocoa, or pistachio.

In 1998, the pasticciotto was officially recognized in the PAT- Elenco del Prodotti Agroatimentari 

Tradizionali (List of Traditional Agri-food Products). Locals and visitors in Salento often enjoy it freshly 

baked for breakfast, the perfect way to start the day. Fun fact: the custard-filled pasticciotto was one of 

Frank Sinatra’s favorite sweets, as noted in a 2010 episode of Cake Boss. The pasticciotto has even 

earned international fans, with film director Ferzan Özpetek and actors Willem Dafoe and Meryl Streep 

expressing their fondness for this delectable treat.



ANCHE SENZA
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(Nocciolata)















Torta Pasticciotto
crema

Torta Pasticciotto
crema e amarena

2 KG

2 KG



Torta Pasticciotto
crema e cioccolato

Torta Pasticciotto
crema al pistacchio

2 KG

2 KG



Torta Pasticciotto
ricotta e cioccolato

Cheesecake
frutti rossi

2 KG

120 GR.

Già Pronto



Cheesecake
kinder

Cheesecake
cocco e nutella

120 GR.

Già Pronto

120 GR.

Già Pronto



120 GR.

Già Pronto

120 GR.

Già Pronto

Cheesecake
pistacchio

Cheesecake
lotus e caramello salato



www.pasticciottoeveryday.it

GALATINA (LE) 
pasticciotto.everyday@gmail.com 


