
 Pronto Panificio was founded by

Our Story

 Peter & Dand Burdi after a trip 
to Italy, where a visit with their 
daughter Isabella led them to 
discover the simple beauty of 
traditional schiacciata bread. 
One bite was all it took. Light, 

flavorful, and meant to be 
shared, it captured everything 
they love about Italian Bread.

 
Inspired by that experience, 

they returned to Chicago 
determined to recreate that 

same bread using all-natural, 
non-GMO ingredients, slow 

fermentation and time-honored 
techniques, Pronto Panificio 

uses Italian flour and products. 
Pronto Panificio never uses 

bleached or bromated flour, only
 simple ingredients and care in 

every step.

QUARTER SHEET
PARMESAN SCHIACCIATA | THYME ROSEMARY SCHIACCIATA |

GRAPE TOMATO OREGANO | PLAIN SCHIACCIATA | JALAPENO CHEDDAR

THYME ROSEMARY #0003PARMESAN #0002 GRAPE TOMATO OREGANO #0008|PLAIN #0011| JALAPENO CHEDDAR #0013||

 

 


