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HERE COMES THE FESTIVE SEASON!

.. .AND ÁTIPICO IS PROUD TO OFFER AGAIN THIS YEAR ITS 

SOULFUL AND DELICIOUS ARTISAN CREATIONS.

We have crafted a range of hampers to accompany you throughout the 

December month. You will discover a selection of homemade goodies 

into which we poured our hearts and effort in order to deliver to your 

doorstep the ultimate ÁTIPICO experience.

All of the products* featured in your hampers have been made in our 

workshop here in Singapore. They are the results of extensive research 

and trials to obtain the best possible creations for memorable moments.

*Except  Prosecco Borgo Luna ,  Mont  D’or,  Tete De Moine , 
Franciacor ta Barone Pizz in i  Animante Brut  DOCG NV,  Mary 

Katrantzou Limi ted Edi t ion Ol ive oi l  & Balsamic v inegar,  Organic 
Pomodor i  Pelat i  and Pasta UNO.61  Camic ia
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130 S GD

IL PANETTONE GUSTO TRADIZIONALE
Prepared fol lowing the or ig inal  I ta l ian recipe using our 

in-house nurtured “ l iev i to madre” and careful ly  selected 
ingredients.  With golden rais ins,  and orange peel .  Topped off 

with a beauti ful  crunchy pearl  sugar and almonds.

FIG JAM
Be seduced by the warm notes of  the f ig .The f ig  is  one of  [ i f 
not]  the most ancient cult ivated fruit ,  a lso known as the Sun 

King ’s  favorite fruit .

HAZELNUT PRALINÉ A L’ANCIENNE
The best I ta l ian roasted hazelnuts are caramel ized then 

blended.  The result :  a  creamy texture with deep nutty f lavours 
and subtle caramel notes.

CHRISTMAS GRANOLA
ATIPICO brings Christmas f lavors home with this L imited 

Edit ion Granola.  The sweetness and chewiness of  candied 
oranges and cranberr ies creates a perfect  contrast  to the 

spices blend and abundant caramel ized nuts you wi l l  f ind in 
this  packet .  A f lavorful  treat for this  fest ive season!

140 SGD

IL PANETTONE AL CIOCCOLATO E NOCCIOLE
Prepared fol lowing the or ig inal  I ta l ian recipe using our 

in-house nurtured “ l iev i to madre” and careful ly  selected 
ingredients.  With dark chocolate and hazelnut pral ines.  Topped 

off  with a beauti ful  crunchy pearl  sugar and hazelnuts.

CHOCO+ORANGE HINT
ÁTIPICO CHOCO+ is  an insanely del ic ious treat . . .and this 
Christmas we are br inging a zesty twist  to i t !  The blend 

has been infused with orange zest  to provide you with the 
quintessentia l  hol iday season feel .

ALMOND ROCHERS
This heavenly good bites are a combinat ion of  melted dark 
chocolate over roasted almonds,  with just  what i t  takes of 
sugar and salt  to balance this perfect  match.  An addict ive 

gui l ty  pleasure everyone should try !

HAZELNUT PRALINÉ A L’ANCIENNE
The best I ta l ian roasted hazelnuts are caramel ized then 

blended.  The result :  a  creamy texture with deep nutty f lavours 
and subtle caramel notes.

CHRISTMAS
CLASSIC S
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270 S GD

PROSECCO | BORGO LUNA
Borgo Luna is  an aromatic sparkl ing wine with a f ine and 

persistent perlage.  I ts  straw-yel low color has some greenish 
hues.  I ts  smel l  is  mainly fruity ,  with notes of  apple and pear 

which enhance i ts  freshness.  The grapes are total ly  hand-
picked during the month of  September.

IL PANETTONE GUSTO TRADIZIONALE
Prepared fol lowing the or ig inal  I ta l ian recipe using our 

in-house nurtured “ l iev i to madre” and careful ly  selected 
ingredients.  With golden rais ins,  and orange peel .  Topped off 

with a beauti ful  crunchy pearl  sugar and almonds.

CANTUCCI
Cantucci  are Tuscany ’s  most famous and tradit ional  biscott i . 
Biscott i  means “twice baked” in I ta l ian,  and double baking is 

the secret to making these crunchy cookies irresist ible. 

ALMOND ROCHERS
This heavenly good bites are a combinat ion of  melted dark 
chocolate over roasted almonds,  with just  what i t  takes of 
sugar and salt  to balance this perfect  match.  An addict ive 

gui l ty  pleasure everyone should try !

FESTIVE
STAPLES
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WALNUT SOURDOUGH
A fragrant loaf  of  sourdough bread with earthy walnuts ,  t ied 

together with a smal l  addit ion of  roasted walnut oi l .  One of  the 
most f lavorful  bread recipes . .  del ic ious!

GRAIN CRACKER
Mult i  Seed Crisps Are a Del ic ious,  Nutr i t ional ly-Packed, 

Crunchy Sat isfy ing Snack.  Keto Diet  Not Required. 
Everyone Enjoys Them!

OLIVE TAPENADE
For A True Taste Of Provence Try Our Tapenade

Confit  Garl ic ,  L i l l iput Capers
Extra Virgin Ol ive Oi l

MONT D’OR
The holy grai l  of  French raw mi lk cheeses.  I t  was a favourite 
fromage of  King Louis XV and is  the only French cheese to 
be eaten with a spoon. Enjoy i t  as is  or melt  i t  for an extra 

indulgent experience.

TETE DE MOINE
“Monk’s  head” is  a type of  cheese manufactured in Switzer land.
Invented and init ia l ly  produced more than eight centuries ago 

by the monks of  the abbey of  Bel le lay ,  in the mountainous 
zone of  the Jura.  The cheese is  careful ly  scraped with a 

“g irol le”  to produce thin shavings cal led “rosette” .

TRUFFLE BRIE
Experience the indulgent combinat ion of  black truff le with 

mascarpone and velvety soft  br ie.  The truff les add a subtle but 
complex aromatic note that ’s  perfect ly  balanced by the r ich, 

creamy buttery f lavours of  the cheese. 



360 S GD

FRANCIACORTA
Barone Pizz ini  Animante Brut DOCG NV is  the crowning 

achievement of  a long process of  pioneering renewal ,  leading 
to now being the f irst  organic grower and winemaker in 
Franciacorta,  a region of  I ta ly  where sparkl ing wine has 

been produced s ince the s ixteenth century.  A reminiscent of 
Champagne with i ts  s ingular and intr iguing character ,  this 

straw-yel low-color wine unvei ls  notes of  f lowers,  c i trus,  acacia 
honey,  apricot and dried fruit ,  with a savory creaminess ending

IL PANETTONE GUSTO TRADIZIONALE
Prepared fol lowing the or ig inal  I ta l ian recipe using our 

in-house nurtured “ l iev i to madre” and careful ly  selected 
ingredients.  With golden rais ins,  and orange peel .  Topped off 

with a beauti ful  crunchy pearl  sugar and almonds.

FIG JAM
Be seduced by the warm notes of  the f ig .The f ig  is  one of  [ i f 
not]  the most ancient cult ivated fruit ,  a lso known as the Sun 

King ’s  favorite fruit .

CHOCO+ORANGE HINT
ÁTIPICO CHOCO+ is  an insanely del ic ious treat . . .and this 
Christmas we are br inging a zesty twist  to i t !  The blend 

has been infused with orange zest  to provide you with the 
quintessentia l  hol iday season feel .

CANTUCCI
Cantucci  are Tuscany ’s  most famous and tradit ional  biscott i . 
Biscott i  means “twice baked” in I ta l ian,  and double baking is 

the secret to making these crunchy cookies irresist ible.

ALMOND ROCHERS
This heavenly good bites are a combinat ion of  melted dark 
chocolate over roasted almonds,  with just  what i t  takes of 
sugar and salt  to balance this perfect  match.  An addict ive 

gui l ty  pleasure everyone should try !

CHRISTMAS GRANOLA
ATIPICO brings Christmas f lavors home with this L imited 

Edit ion Granola.  The sweetness and chewiness of  candied 
oranges and cranberr ies creates a perfect  contrast  to the 

spices blend and abundant caramel ized nuts you wi l l  f ind in 
this  packet .  A f lavorful  treat for this  fest ive season!

WALNUT SOURDOUGH
A fragrant loaf  of  sourdough bread with earthy walnuts ,  t ied 

together with a smal l  addit ion of  roasted walnut oi l .  One of  the 
most f lavorful  bread recipes . .  del ic ious!

EXTRA VIRGIN OLIVE OIL MK LIMITED EDITION 
A true nectar of  a golden yel low tone with a soft  aroma reveals 

a memory of  dr ied almonds,  r ipe fruit  and fresh f lowers. 
Whi le tast ing i t ,  this  ol ive oi l  results f lu id and sweet ,  and once 

swal lowed,  a round and del icate aftertaste wi l l  stay in your 
mouth.

BALSAMIC VINEGAR FROM MODENA MK LIMITED EDITION
obtained through a s low fermentat ion of  cooked musts which 

come from its  homeland grapes opportunely mixed with 
balanced percentages of  strong wine v inegar.  I t  is  natural ly 

aged and ref ined in l i t t le butts of  var ious k inds of  wood

NOTHING BUT 
EXCELLENCE
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This  par tnersh ip i s  a  joint  celebrat ion of  medi terranean t radi t ions 
and an exquis i te  col laborat ion where food meets  fashion ;  combin ing 

Mary Katrantzou’s  mastery on colours  and geometr ies ,  and Marco 
Bonaldo’s  excel lence in  extra v i rg in  ol ive oi l s . 

PASTA UNO.61 CAMICIA
Where Perfect ion And Elegance Al ign.  Raimondo Mendol ia ’s 

Pasta Perfect ion Meets The Sophist icat ion Of Designer,  Angelo 
Inglese.  A luxury brand art isanal  pasta produced from a 

select ion of  only the best I ta l ian Durum wheat ,  hand-rol led 
and then shaped into i ts  unique form by gold dies,  thus 

guaranteeing the integrity  of  the dough and result ing in a 
rough and porous,  yet  f i rm and aromatic pasta capable of 

embracing and holding any sauce with mastery. 

ORGANIC POMODORI PELATI
Harvested in the f ie lds of  Ant ica Enotr ia -  an organic 

agr iculture of  Pugl ia -  during summer,  these organic peeled 
tomatoes are picked only once they have reached ful l 

maturat ion.  They are then hand peeled and immediately  stored 
in a g lass jar  to preserve their  opt imum taste and f lavour. 

Their  use in the k i tchen is  versat i le thanks to their  sweet taste. 
Whatever your dish,  organic peeled tomatoes wi l l  br ing the 

scent of  summer into the house.





OUR HAMPERS ARE DELIVERED IN A PLYWOOD BOX WRAPPED IN 

A RIBBON WITH CHRISTMAS DECOR FOR THE ULTIMATE FESTIVE 

FEEL. A COMPLIMENTARY PERSONALIZED MESSAGE CARD CAN BE 

INCLUDED TO YOUR HAMPER BY FILLING THE DESIGNATED BOX 

IN THE ORDER FORM.

OUR HAMPERS ARE MADE-TO-ORDER THEREFORE ORDERS NEED 

TO BE PLACED 3 WORKING DAYS IN ADVANCE. DO NOT HESITATE 

TO CONTACT OUR KIND STAFF TO ENQUIRE ABOUT STOCK 

AVAILABILITY FOR URGENT DELIVERY.

ORDER ONLINE AT 

WWW. ATIPICO.SG/SHOPATTHEATELIER

WWW.ATIPICO.SG/FESTIVESEASON2021
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Á T I P I C O
PERSONAL CHEF

+65 8616 1968 -  info@atip ico.sg

www.at ip ico.sg  |  Subscr ibe to stay in  touch.

facebook/at ip icohomechef   -   instagram/at ip icohomechef

PLEASE GET IN TOUCH WITH US TO DISCUSS YOUR 

SPECIFIC REQUIREMENTS AND DETAILS.


