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ABBAMELE
Honey & Pollen Reduction
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Specially chosen honeycombs are pressed to extract all honey and pollen which is then reduced in copper pots, creating one of the most ancient products of Sardinian gastronomy – abbamele.  Efisio enjoys abbamele as an enhancement to salads, ice cream, cheese or fresh fruit.  








Nutritional Information:





Serving Size – 1 Tbsp (15g)


Servings per container – about 24





Amount per Serving:


Calories 50


 


		       % of Daily Value


Total Fat 0 g		   0%


 


Sodium   0 mg		   0%





Total Carbohydrate  12 g 	   4%


    Sugars   11 g








Protein   0 g


- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -


Ingredients: Honey, pollen








PRODUCT SPECS


Product Net wt – 12 ½ oz


Dimension:  H – 3 ¾” / W – 3” / D – 3” 	Unit Weight: 1 ¼ lb


Pack Size:     6 units per case	Case Weight: 8 ¼ lb


Appearance:  Caramel colored liquid with the consistency of molasses








DID YOU KNOW?


After traditional collection of the honey, the remaining honeycombs are pressed to extract any remaining honey, nectar and pollen.  The yield is reduced in copper pots to make this Sardinian delicacy.


Translated in one of Sardinia’s many dialects as “honey water” abbamele is the essence of honey.


Collected from “mille fiori” honeycombs, pollinated with various flora, which adds complexity & depth of flavor to the final product.


Homeopathic properties of the pollen make abbamele a favorite staple of those looking for the myriad health benefits including vitality, energy and immunity.








CHEF TIPS:


A small drizzling of abbamele can enhance fresh fruit, ice cream, or any baked or grilled fruit. 


Simple savory applications include abbamele drizzled over an antipasti platter of cheeses and cured meats, glazed over panseared scallops or as a base to vinaigrettes.


To get a great recipe for abbamele – visit gourmetsardinia.com for Capesante con Fregula allo Zafferanno (panseared sea scallops atop a bed of fregula with roasted vegetables finished with abbamele).








Since 1988, restaurateur Efisio Farris has been representing his Sardinian heritage in America with his restaurants Arcodoro & Pomodoro.  The rustic and traditional cuisine rich in the flavors and textures of this timeless island has influenced Efisio since the days in his grandmother’s kitchen.  Efisio is proud to usher in a new era of these traditions with his line of authentic Sardinian products.  Let Efisio transplant a little Sardinia in to your home…
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