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THE LANDS OF TUSCANY 

A complete line of sauces, pate Traditional, 

Sauce Vegan, Organic, gluten free. 
 

 

Company 
FST Factory Sauces Toscana is a company specialized in the production (in its factory in STAMP 

EC) of sauces - Sauce - Pate - stews - Seasonings meat, game, fish and excellent quality vegetables. 

The production is based on the use of selected raw materials National origin, in order to guarantee 

our customers a 100% Made in Italy both in the ingredients is in the recipes, all of our proprietà.Nel 

new factory, we have redesigned and optimized the production areas in order to achieve a high 

standard of quality that allows us to face the Italian and foreign market, more strategically. All this 

allows us to offrirere to our customers, a high value for money and a wider range of new products 

such as the Biological and VeganiOk cndimenti and, for the more specialized stores in these areas. 

We are also present in RETAIL channel with the line "Cucina Toscana" which is the top of our 

product range, which includes sauces, pate and Condiments both traditional and Bio Vegan Ok. 

Also wide supply and collaboration that we offer our customers, in making products Private Label, 

customizing request recipes and packaging,. 

 

Production 
There are three production and cooking lines for the production of sauces, pate, stews, jellies and 

jams that are supported by an automatic labeling system, allow us to cover all needs related to the 

supply of products already cooked. A segment whose demand for quality regional specialties is 

soaring, especially for people like FST Factory Sauces Tuscany is distinguished by the taste and 

goodness of the seasonings. Highly appreciated by consumers of our brand lines "Cucina Toscana" 

and "Salumeria Toscana" that are obtained with special cooking methods and recipes of our 

territory. 

 

Artisan production and quality ingredients. 
Tuscany is a very generous land and our products are very attached to their food traditions of the 

area. Products that have a history and they often come from peasant recipes, simple and tasteful. 

Our toppings are made with processes Crafts and Cuisine Recipes is well balanced in flavor is the 

spicy, to be foods that everyone can enjoy. We use only raw materials from qulità Italian crops, 

such as tomatoes and in fruit pulp, supplied to us by Companies biological farms or in any case by 

producers selected based on quality, not price. Same goes for the meat and fish from certified 

suppliers who make quality their corporate mission. Also why our sauces and our pasties are so 

good and tasty. 
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Sauces, Salze, pate, vegans and great quality Organic. 
Good food is an art and like all art activities requires dedication and skill and passion. This is why 

our products are so good and pleasant, because they are made with balanced and tasty recipes from 

our chefs, in addition to the professionalism and to the first and selected materials, add a love of 

good food. An ingredient that many times this makes the difference between a good product and an 

exceptional product. Our certifications Vegan Ok BIO and allow us to ensure that all rules and 

procedures have been complied with and controlled, following the chain of products and methods of 

production of the same. 

 

Sauces Game, Meat Ragout Pate and of great quality. 
Good food is an art and like all art activities requires dedication and skill and passion. This is why 

our products are so good and pleasant, because they are made with balanced and tasty recipes from 

our chefs, in addition to the professionalism and to the first and selected materials, add a love of 

good food and fine dining. An ingredient that many times this makes the difference between a good 

product and an exceptional product. And to be that every sauce, every sauce, every pate, produced 

by our company, must overcome many controls, in order to ensure our customers that all the rules 

and procedures relating to the HACCP system have been fulfilled. 

 

Fruit jams and jellies Extra, a sweet note of genuine goodness. 
Our Extra Jams are manufactured using only high-grade fruit, sugar and lots of love for good things. 

Proper cooking temperature controlled, it maintains the structure more compact and tasty fruits. The 

proecdura with which you get these products is that anciently used by the Tuscan housewives who 

patiently prepared jars of jams and jellies for family consumption in the colder seasons. These 

delicacies were always in the pantry of the rural houses of the area. And it is from this philosophy 

of life that we make our products, healthy, wholesome, harmonious, as the tradition of our people. 

 

Best regards 

FST Factory Sauces Tuscany 

Vicopisano (PI) - Italy 

 


