
Reinvent Winter Meals with Prosciutto di
Carpegna PDO

The Ingredient for Modern Comfort Food

and 2025’s Culinary Trends

CARPEGNA, PESARO - URBINO, ITALY,

January 8, 2025 /EINPresswire.com/ --

As food lovers embrace 2025’s hottest

trends—home-cooked convenience, a

protein renaissance, and bold flavor

reinvention—Prosciutto di Carpegna

PDO stands out as the ultimate

ingredient to transform everyday

dishes into extraordinary meals. 

Crafted with centuries-old artisanal

techniques, this premium delicacy brings elegance and innovation to winter comfort food.

What Makes Prosciutto di Carpegna PDO Exceptional

Hailing from the Montefeltro hills in Italy’s Marche region, Prosciutto di Carpegna PDO is a

heritage ham produced since the Middle Ages, crafted with:

•  “Pesante Padano” Pigs: Raised on certified farms in Lombardy, Emilia-Romagna, and Marche

for the highest quality meat.

•  Handcrafted Perfection: Each leg is salted by hand with sea salt and a proprietary spice blend,

then cured in the natural mountain air for 14+ months.

•  Rich, Balanced Flavor: Known for its delicate sweetness, subtle paprika notes, and melt-in-the-

mouth texture.

Culinary Trends Meet Italian Craftsmanship

Prosciutto di Carpegna PDO aligns perfectly with 2025’s top food trends:

•  Home-Cooked Convenience: Add instant sophistication to quick and easy meals.

•  Protein Renaissance: A luxurious, protein-rich ingredient that nourishes and satisfies.

http://www.einpresswire.com


•  Tradition Reinvented: Update nostalgic recipes with a modern, Italian twist.

•  Swicy Appeal: Blend sweet and spicy for bold, crowd-pleasing flavor combinations.

Recipe Highlights: Winter Comfort Food, Reinvented

•  Savory Prosciutto Ramen with Winter Vegetables

A modern comfort food twist, this warming ramen features a rich miso broth, roasted root

vegetables, and ribbons of Prosciutto di Carpegna PDO. The savory-sweet notes of the prosciutto

elevate the dish, offering a sophisticated take on a beloved classic.

•  Swicy Prosciutto Crostini

Top sourdough crostini with creamy burrata, delicate Prosciutto di Carpegna PDO, and a spicy

citrus marmalade for an irresistible sweet-and-savory bite.

•  Sourdough Carbonara Reinvented

A playful twist on tradition, this creamy pasta features crispy prosciutto in place of pancetta and

crunchy sourdough crumbs for an unexpected texture.

Experience the Taste of Tradition in 2025

From romantic Valentine’s Day dinners to hearty weeknight meals, Prosciutto di Carpegna PDO

brings unparalleled flavor, nutrition, and artisanal charm to any occasion.

Want to taste the tradition?

•  Visit www.gemham.eu for recipes and product details.

•  Follow @consorzio_carpegna on Instagram for more inspiration.
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