“I ❤ San Marzano DOP: Excellence from Europe”!
The “Crown Jewel” of European canned tomatoes!

I ❤ San Marzano DOP is a campaign co-financed by the European Commission promoting the
San Marzano dell’Agro Sarnese-Nocerino DOP canned tomatoes in the USA.

WELCOME SUMMER - GROWING
SEASON AND FLAVOR

Grown in the field:
I, the true and only Pomodoro San Marzano
dell’Agro Sarnese-Nocerino DOP start my life as a
small plant grown in our nurseries, then I’m
planted outside in volcanic-rich and fertile soil.
No greenhouses and no plastic: the European
Mediterranean sun is the source of
my unique flavor!
I am picked completely by hand from July to
September and immediately canned at the height
of my ripeness and peak of flavor and texture to
lock in my freshness.
And the environmental sustainability of
European PDO/PGI
products is of the utmost importance.

ACTIVITIES
The team at I ❤ San Marzano DOP has been conducting numerous
activities beginning with:

Menu:
1st Course
Pomodoro Pizza Romana Featuring San Marzano DOP
– Served Chilled

I ❤ San Marzano DOP held a socially distanced intimate press event for media
and influencers in Las Vegas on January 27th celebrating Pomodoro San Marzano
dell’Agro Sarnese-Nocerino DOP.

2nd Course
Filetto Di Pomodoro – Featuring San Marzano DOP
with House-cured Pancetta and fresh homemade
linguini

An evening with I ❤ San Marzano

Guests were treated to an informative and entertaining tasting prepared by Chef
Marc Sgrizzi at Trattoria by Chef Marc, inside the Ahern Hotel featuring the “king
of canned tomatoes” San Marzano DOP.
Chef Marc was thrilled to demonstrate just how versatile this ‘crown jewel’ of
canned tomatoes can be by creating four courses:

3rd Course
Stufato featuring San Marzano DOP with Slow-cooked
calamari, zucchini and orso
4th Course
Sweet Tomato Tart featuring San Marzano DOP with
homemade basis gelato accompanied with
limoncello
Click here to see a video from the evening.
https://youtu.be/RZBvSMpV0P8

ACTIVITIES

In Store Promotions: I ❤ San Marzano DOP

organised weeklong promotions in a number of High-End
Specialty grocery stores across the United States from Eataly
Chicago, L.A. and NYC to Vicente Foods in Los Angeles
promoting San Marzano dell’Agro Sarnese-Nocerino DOP
canned tomatoes. The goal was to raise awareness about this
quality product. Those who filled out questionnaires received
a beautiful book filled with delicous recipes featuring This
“Crown Jewel” of European canned tomatoes! Additionally,
three winners were randomly selected from each store to
receive a gift pack filled with European goodies including San
Marzano dell’Agro Sarnese-Nocerino DOP Winners ranged
from home chefs to frontline workers. In August we’ll conduct
another in-store event at Eataly Las Vegas in conjunction with
the International Pizza Expo. Congratulations to all!

ACTIVITIES
In our attempt to spread knowledge about the excellent quality of San Marzano dell’Agro
Sarnese-Nocerino DOP we conducted two fun and inspiring online contests:

I ❤ San Marzano DOP giveaway:

We asked a combination of Chefs, Food
Bloggers and Journalists to have their audiences show their love of San Marzano DOP by
sharing recipes with us featuring San Marzano DOP. The response was tremendous. People
sent in their recipes and pictures of dishes ranging from delicious pizzas to pastas and side
dishes. In return, twenty winners were selected to receive a gift pack of the best European
food products including Pomodoro San Marzano dell’Agro Sarnese-Nocerino DOP.
You'llcanned tomatoes. They were then asked nominate someone they think deserves this
generous gift. Many selected were those in need, frontline workers, home chefs and people
who just extended a helping hand.

Win with I ❤ San Marzano DOP: In this online event we asked our team of Chefs,
Food Bloggers and Journalists to offer their dedicated followers an awesome opportunity to
win the chance at a dinner with delicious #ILoveSanMarzanoDOP at a local restaurant valued
at $250. People wer asked to fill out a simple questionnaire about their knowledge of San
Marzano DOP. 21 people have been randomly chosen to enjoy dinner on us! Congratulations
to all!

WHAT’S AHEAD
Welcome back to live events!
I ❤ San Marzano DOP is heading to Las Vegas As World
Pizza Finals / Block Party Sponsor where we’ll be making
amazing pizza’s featuring San Marzano dell’Agro SarneseNocerino DOP canned tomatoes at the Largest Pizza Show
in the World - The International Pizza Expo & Conference
(August 17-19, 2021) Booth 3076 Las Vegas Convention
Center www.pizzaexpo.com

Winter Fancy Food / San Francisco / January 2022
And much, much more!

RECIPES
I make any dish pop with flavor.
When using the best tomatoes you only need a few ingredients to create the perfect meal!

FEATURED RECIPE
Here’s a simple recipe for Shells with buffalo ricotta and San Marzano tomato cream
featuring me, the San Marzano dell’Agro Sarnese-Nocerino DOP.
Cook the shells in plenty of boiling
water, salt and drain al dente.

First Course or Summer-y Side
INGREDIENTS:
•
400 gr. Conchiglioni format pasta
•
300 gr. buffalo ricotta
•
800 gr. San Marzano tomatoes
from sarnese - Nocerino DOP
•
1 bunch of basil
•
1 clove of garlic
•
Extra virgin olive oil
•
1 potato
•
salt and pepper

Fill the shells with the previously
prepared ricotta mixture.
METHOD: In a saucepan sauté the garlic in a
little oil, then remove the clove and pour the
San Marzano DOP tomato directly in. Simmer for
at least two hours. Add salt and pepper to taste
and a drop of extra virgin olive oil.

Separately blend only the basil leaves
by adding the extra virgin olive oil
flush in order to obtain a smooth and
homogeneous puree.

Boil the potato, peel it and reduce to puree. Mix
the ricotta with the puree-reduced potato for
higher density and adjust salt.

Stack by placing a ladle of sauce on
the bottom of the plate, lay about 3
stuffed shells on it and garnish with
basil puree.

For more inspired recipes featuring I ❤ San Marzano DOP!
Please visit https://ilovesanmarzanodop.com/

PRESS RELEASES

•

HAPPY NATIONAL PASTA MONTH STARRING I ❤ SAN
MARZANO DOP TOMATOES
OCTOBER 13, 2020

•

TOMATO-Y TWIST ON APPLE PIE FOR THANKSGIVING
NOVEMBER 17, 2020

•

AN EVENING WITH I ❤ SAN MARZANO DOP
February 16, 2021

ORIGIN
Why am I the only one to be named Pomodoro San
Marzano dell’Agro Sarnese - Nocerino DOP?
The DOP (denominazione di origine protetta) refers to the
protected designation of origin (PDO) obtained in 1996
by myself, an exclusive “peeled tomato” coming from the
San Marzano ecotype tomatoes and improved lines.
Only my canned tomatoes, cultivated in the 41 towns
situated within the volcanic-rich production area of Agro
Sarnese-Nocerino, can use my DOP label.
Pomodoro San Marzano dell’Agro Sarnese - Nocerino DOP
tomatoes are grown and picked exclusively for the can in the
volcanic-rich Italian countryside!
I must be cultivated by farms and processed by
industrial companies located in the province of Salerno
or some areas in the provinces of Naples and Avellino.

TERRITORY CONCERNED

HEALTH BENEFITS

I am considered one of the most important foods
being a rich source of vitamin A, C, potassium, minerals, fiber
and extremely high in the anti-oxidant Lycopene
which research has shown to be useful in the prevention of
various diseases.
I am vegan, fat free, salt-free, Kosher and Halal.
There are plenty of Italian sounding canned
tomato brands out there,
and some even use the San Marzano name,
but I am the real deal!
Allow me to become part of your life story.
When shopping for the best, look for cans that include
Pomodoro San Marzano dell’Agro Sarnese-Nocerino DOP
with the PDO label.

CONTACT US

Press Contacts:
I ❤ San Marzano DOP
Amy Freeman - af.ilovesanmarzanodop@gmail.com
Manuela Barzan - mb.ilovesanmarzanodop@gmail.com
@iLoveSanMarzanoDOP
#consorziopomodorosanmarzanodop #anicav #iLoveSanMarzanoDOP
Instagram https://www.instagram.com/ilovesanmarzanodop/
Facebook https://www.facebook.com/I-Love-San-Marzano-DOP-102106421510309/
www.ilovesanmarzanodop.com

