


Vision

To create an authentic southern
ltalian subscription food box. Each box
will include difterent recipes with all
the ingredients being fresh and
specifically measured out. The box will
also include age-specific recipe cards
so that all the family can get involved to
help create a homemade meal.



Mission

Our mission at Cibo is to capture the
core ltalian values of family and food.
ltalians spend many hours around the
table eating their meals and talking. All
ages eat together, mealtimes are the
heart of an ltalian family.



Values

Fun . Family . Food

We are an authentic expression or experience of
freedom, joy, and happiness, which can be experienced
with others or with oneself. In a shared experience,
fun releases or creates a euphoria of a deeper bond
between people. Fun lightens burdens and fun also
creates memorable experiences.

We are a family brand who respect, protect, nurture,
encourage, and draw strength from all family relationships.



Objectives

- To bring families closer together
through the concept of food

- To create an exciting authentic
southern ltalian food subscription box

- To create new and successful
branding and packaging

- To create age-specific recipe cards






Shipping Box - 40x30x24cm

This box will contain all of the goodies that are being shipped.




Chilled Food Box - 20x12x16cm

This box goes inside the shipping box for all of the ingredients that need to be kept chilled, like meat, fish, and cheese.




Dry Store Ingredients Bag

This bag goes inside the shipping box and will contain any ingredients that do not need to be kept chilled.




Foil Cellophane Bag For Dry Store Ingredients

For ingredients like, grated cheese, baby leaf salad, breadcrumbs, fresh parsley, dried oregano, and cherry tomatoes.




Canned Food

For ingredients like, chopped tomatoes, whole tomatoes, tomato paste, and olives.




Spaghetti Box




Meat / Fish Packaging




lce Packs For Fridge Food

Ice packs are included to keep the box for the chilled ingredients fresh.




Recipe Card For Adults - A4 - Spaghetti

Spaghetti

With Meatballs

45 - 50 Minuets
Under 400 Calories
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Recipe Card For Children - A5 - Spaghetti

Spaghetti
With Meatballs
Recipe Card For The Litlle Ones

the we finely chop or
crush. Chop the pulsleyTndud‘lm stalks.

Open lins of chopped lomatoes,
whole tomaloes, lamalo paste using
a can opener.

Step 2.

Fill the empty cans with water.

Split mixture into & or 12 piles, which
ara the same size. Make mundhdhnn!
of the piles,

Wash your hands!

Turn the TV offt 5t down with your family
and enjoy your meol. Talk to them aboul
your day and have funt




Recipe Card For Adults - A4 - Chicken In Breadcrumbs
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Chicken In Breadcrumbs e R S e et

With Roast Potatoes & Green Beans

45 - 50 Minuets
Under 400 Calories . 1 Of Your 5 A Day




Recipe Card For Children - A5 - Chicken In Breadcrumbs
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Enjoy Dinner!
Turn the TV offt Sit down with your family

and enjoy your meal. Talk to them about
your duy and have funl

. Peel polatoss and cut into 2em chunks  Add dibs of olive ol fo medium sized
Chicken In Breadcrumbs <ot hmtio s boig v, sh g, R
With Roast Potatoes & Green Beans

Recipe Cord For Your Litle Ones.




Recipe Card For Adults - A4 - Fish Parcels

Bass Parcels
With Potates & Mixed Salad

~45- 50 Minvets
Under 400 Calories . 2 Of Your 5 A Day




Recipe Card For Children - A5 - Fish Parcels

Enjoy Dinner!
Turn the TV offl Sit down with your

family
and enjoy your meal. Talk o them oboul
ronrduy and have funl.

Bass Parcels
With Potatoes & Mixed Salad

Recipe Card For Your Little Ones.




\

7

fun
.F
amily
. Fo
o
d




