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‘QUALITY MAKES US GROW”

We are producers of food excellence, committed to a continuous search for quality. We are protagonists in
the domestic market and a solid reality in the European market. We aim at reliability, competitiveness, the
highest quality craftsmanship. We propose over 230 references to increasingly demanding customers,

making us a company of absolute leadership.
More than 30 years in the sign of food excellence.

New production site, new high-tech machinery, constant passion and attention devoted daily to our
products.
These are the solid foundations with which we look at our future without forgetting the past, ensuring a pasta

that still contains unchanged nutritional properties, authenticity and flavour typical of the fresh product.
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SPECIALTIES

. MACARRONES LADOS
._‘..—-:;-Ir TRADITIONAL SPECIALTY FROM BUDDUSO
£ _ -y TP 010 | ingredients: Durum wheat semolina, water.
= r ;
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KULURGIONES OGLIASTRINI

Pasta ingredients: Durum wheat semolina, water, lard, eggs.
Filling ingredients: Potato purée (potato flakes, water), fresh
pasteurized eggs, spices (garlic and mint), salt.

TP 0211

FROZEN FRESH PASTA  **** Shelf life 18 months - Dimensions of pasta are real

PRODUCT CODE TP 010 TP 0211
COOKING TIME 8/9 minutes 3/4 minutes
AVERAGE WEIGHT PER PIECE 459 38g

BOX NET WEIGHT 3kg 3kg
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T 1 (‘A SPECIALCATERING
]

MACARRONES DE BUSA

TP 014 | Ingredients: Durum wheat semolina, water.

LORIGHITTAS DI MORGONGIORI

Ingredients: Durum wheat semolina, water.

TP 0253

)

LAty

MACARRONES DE BUSA
WITH SQUID INK

TP 0372 | Ingredients: Durum wheat semolina,
water, squid ink.

GNOCCHETTI SARDI

Ingredients: Durum wheat semolina, water. | TP 08

FROZEN FRESH PASTA  **** Shelf |ife 18 months - Dimensions of pasta are real

PRODUCT CODE

TP 014

TP 0253

TP 0372 TP 08
COOKING TIME 8/9 minutes 11/12 minutes 8/9 minutes 3/4 minutes
AVERAGE WEIGHT PER PIECE 79 169 79 02g
BOX NET WEIGHT 3kg 2,5kg 3kg 3kg




TRADITIONAL SARDINIAN SPECIALTIES

W Aot
s MACARRONES DE PUNZU
LR—
, Sy g TP 09 | ingredients: Durum wheat semolina, water.
[
A e '
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FREGOLA MEDIA
WITH SQUID INK

Ingredients: Durum wheat semoli- | TP 0378
na, water, squid ink.

FREGOLA MEDIA

TP 0352 | Ingredients: Durum wheat semolina, water.

:"‘-“Un."

CASSULLI DI CARLOFORTE o B A
Ingredients: Durum wheat semolina, water. | TP 0252 .

s —

N
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MACARRONES DE MANU

Ingredients: Durum wheat semolina, water.

TP 020

FROZEN FRESH PASTA  **** Shelf |ife 18 months - Dimensions of pasta are real

PRODUCT CODE TP 09 TP 0378 TP 0352 TP 0252 TP 020
COOKING TIME 8/9 minutes 15 minutes 15 minutes 8/9 minutes 6/7 minutes
AVERAGE WEIGHT PER PIECE 029 /g /9 0,06 g 129

BOX NET WEIGHT 3kg 3kg 3kg 3kg 3kg
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POTATO GNOCCHI (DUMPLINGS)

SPECIALCATERING

GNOCCHI DI PATATE

Ingredients: Potato purée (potato flakes, | TP 05
water), type 00 soft wheat flour, durum wheat
semolina, salt, nutmeg.

GNOCCHETTI DI PATATE

TP 025 | Ingredients: Potato purée (potato flakes,
water), type 00 soft wheat flour, durum wheat
semolina, salt, nutmeg.

SHORT PASTA

GARGANELLI ROMAGNOLI
TRADITIONAL SPECIALTY FROM ROMAGNA

Ingredients: Durum wheat semolina, type | TP 0202
00 soft wheat flour, eggs, water.

ORECCHIETTE
TRADITIONAL SPECIALTY FROM APULIA

TP 0193 | Ingredients: Durum wheat semolina, water.

FROZEN FRESH PASTA  **** Shelf life 18 months - Dimensions of pasta are real

PRODUCT CODE TP 05 TP 025 TP 0202 TP 0193
COOKING TIME 2/3 minutes 1/2 minutes 4/5 minutes 4/5 minutes
AVERAGE WEIGHT PER PIECE 549 229 159 149

BOX NET WEIGHT 3kg 3kg 3kg 3kg




SHORT PASTA

CAVATELLI
TRADITIONAL SPECIALTY FROM APULIA

TP 0344 | Ingredients: Durum wheat semolina, water.

» 7

TORCHIETTI
TRADITIONAL SPECIALTY FROM ROMAGNA

Ingredients: Durum wheat semolina, water. | TP 0192

FUSILLO CALABRO
TRADITIONAL SPECIALTY FROM CALABRIA

TP 0248 | Ingredients: Durum wheat semolina, water.

STROZZAPRETI
TRADITIONAL SPECIALTY FROM ROMAGNA

Ingredients: Durum wheat semolina, water. | TP 0188

FROZEN FRESH PASTA  **** Shelf life 18 months - Dimensions of pasta are real

PRODUCT CODE TP 0344 TP 0192 TP 0248 TP 0188
COOKING TIME 4/5 minutes 2/3 minutes 4 minutes 5/6 minutes
AVERAGE WEIGHT PER PIECE 129 229 59 1g

BOX NET WEIGHT 3kg 1,5kg 2 kg 3kg
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TROFIE
TRADITIONAL SPECIALTY FROM LIGURIA

TP 079 | Ingredients: Durum wheat semolina, water. SPECIALCATERING

TROFIE VERDI

Ingredients: Durum wheat semolina, | TP 0121
water, spinach powder.

FUSILLONI RUSTICI

TP 0374 | Ingredients: Durum wheat semolina, water.

1

|
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PENNETTE RIGATE RUSTICHE \".- B
Ingredients: Durum wheat semolina, water. | TP 0375 f_____'__..-—-"'h-:':':_f':" ﬁ--
o /

FROZEN FRESH PASTA  **** Shelf |ife 18 months - Dimensions of pasta are real
PRODUCT CODE TP 079 TP 0121 TP 0374 TP 0375
COOKING TIME 5/6 minutes 5/6 minutes 5/6 minutes 7/8 minutes
AVERAGE WEIGHT PER PIECE 08g 08g 459 1.89
BOX NET WEIGHT 3kg 3kg 1,5 kg 2kg




SHORT PASTA

BUSIATE WITH SQUID INK

TP 0321 | Ingredients: Durum wheat semolina,
water, squid ink.

BUSIATE
TRADITIONAL SPECIALTY FROM SICILY

Ingredients: Durum wheat semolina, water. | TP 0331

CASERECCE
TRADITIONAL SPECIALTY FROM SICILY

TP 0187 | Ingredients: Durum wheat semolina,
eggs, water.

MEZZE MANICHE RIGATE

Ingredients: Durum wheat semolina, water.

TP 0358

FROZEN FRESH PASTA  **** Shelf |ife 18 months - Dimensions of pasta are real

PRODUCT CODE TP 0321 TP 0331 TP 0187 TP 0358
COOKING TIME 7/8 minutes 7/8 minutes 3/4 minutes 5/6 minutes
AVERAGE WEIGHT PER PIECE 29 249 1.7 9 59

BOX NET WEIGHT 2,2 kg 2,2 kg 2,5kg 1.8 kg
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SPECIALCATERING

CALAMARATA
TRADITIONAL SPECIALTY FROM CAMPANIA

TP 0176 | Ingredients: Durum wheat semolina, water.

PACCHERI NERI RIGATI

Ingredients:  Durum  wheat | TP 0169
semolina, water, squid ink.

CALAMARATA RIGATA
WITH CAROB FLOUR

TP 0308 | Ingredients: Durum wheat
semolina, carob flour, water.

PACCHERI
TRADITIONAL SPECIALTY FROM CAMPANIA

Ingredients: Durum wheat semolina, water. | TP 0240

FROZEN FRESH PASTA  **** Shelf life 18 months - Dimensions of pasta are real

PRODUCT CODE TP 0176 TP 0169 TP 0308 TP 0240
COOKING TIME 5/6 minutes 5/6 minutes 5/6 minutes 5/6 minutes
AVERAGE WEIGHT PER PIECE 749 13g 79 13g

BOX NET WEIGHT 1,5 kg 1,5 kg 1,5kg 1,5kg
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LONG PASTA

TAGLIERINI ALLUOVO

TP 0249 | Ingredients: Durum wheat
semolina, eggs, water.

-

5mm

TAGLIERINI WITH SQUID INK

Ingredients: Durum wheat semolina, | TP 012
eggs, water, squid ink.

GREEN TAGLIERINI

TP 0279 | Ingredients: Durum wheat semolina,
eggs, water, spinach powder.

I 5mm

WHOLE WHEAT TAGLIERINI

Ingredientis Whole wheat durum | TP 0265
semolina, water.

‘ 5mm

FROZEN FRESH PASTA  **** Shelf life 18 months - Dimensions of pasta are real

PRODUCT CODE TP 0249 TP 012 TP 0279 TP 0265
COOKING TIME 4 minutes 4 minutes 4 minutes 4 minutes
AVERAGE WEIGHT PER NEST 130 g 130 g 130 g 130 g
BOX NET WEIGHT 1,950 kg 1,950 kg 1,950 kg 1,950 kg
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TAGLIOLINI ALLUOVO

TP 0170 | Ingredients: Durum wheat
semolina, eggs, water.

SPECIALCATERING

TAGLIATELLE ALLUOVO

Ingredients: Durum wheat semolina, | TP 011
eggs, water.

TAGLIOLINI WITH SQUID INK

TP 0186 | Ingredients: Durum wheat semolina,
eggs, water, squid ink.

IF
3 mm

RED TAGLIOLINI

Ingredients: Durum wheat semolina, eggs, | TP 0173
water, beetroot powder, dehydrated tomato.

IF
3 mm

FROZEN FRESH PASTA  **** Shelf life 18 months - Dimensions of pasta are real

PRODUCT CODE TP 0170 TP 011 TP 0186 TP 0173
COOKING TIME 4 minutes 4 minutes 4 minutesi 4 minutes
AVERAGE WEIGHT PER NEST 130 g 130 g 1309 130 g
BOX NET WEIGHT 1,950 kg 1,950 kg 1,950 kg 1,950 kg




LONG PASTA

BIGOLI
TRADITIONAL SPECIALTY FROM VENETO

TP 0250 | Ingredients: Durum wheat semolina,
eggs, water.

3 mm

PAPPARDELLE ALLUOVO

Ingredients: Durum wheat
semolina, eggs, water.

SPAGHETTI ALLA CHITARRA

TP 0159 | Ingredients: Durum wheat semolina,
eggs, water.

T 1,5 mm

SPAGHETTI ALLA CHITARRA
WITH SQUID INK

Ingredients: Durum wheat semolina, eggs, | TP 0292
water, squid ink.

1,5 mm

FROZEN FRESH PASTA  **** Shelf life 18 months - Dimensions of pasta are real

PRODUCT CODE TP 0250 TP 019 TP 0159 TP 0292
COOKING TIME 4 minutes 4 minutes 4 minutes 4 minutes
AVERAGE WEIGHT PER NEST 130 g 130 g 130g 130 g
BOX NET WEIGHT 1,950 kg 1,950 kg 1,950 kg 1,950 kg
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SCIALATIELLI AMALFITANI
TRADITIONAL SPECIALTY FROM CAMPANIA

TP 0280

Ingredients: Durum wheat semolina, water.

SPECIALCATERING

PICI
TRADITIONAL SPECIALTY FROM TUSCANY

TP 0239

Ingredients: Durum wheat semolina, water.

3mm

TROCCOLI PUGLIESI

TRADITIONAL SPECIALTY FROM APULIA \
Ingredients: Durum wheat semolina, water. | TP 0379 b

OUR PACKING

All our long pastas are carefully packed by hand, in
trays of 650g containing 5 separate portions of
130g. Each box contains 3 trays, for a total of 1.950
kgs. We pack in this way to ensure that the product
arrives intact at its destination.

1123 4|5
o /
FROZEN FRESH PASTA  **** Shelf life 18 months - Dimensions of pasta are real
PRODUCT CODE TP 0280 TP 0239 TP 0379
COOKING TIME 4 minutes 4 minutes 4 minutes
AVERAGE WEIGHT PER NEST 130 g 130 g 130 g
BOX NET WEIGHT 1,950 kg 1,950 kg 1,950 kg
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FILLED PASTA /and flavours

RAVIOLI WITH RICOTTA

TP 0171 | Pasta ingredients: Durum wheat
semolina, eggs, water.
Filling ingredients: Sheep’s milk
ricotta, cow’s milk ricotta, potato
flakes, salt.

RAVIOLI WITH PUMPKIN

TP 0260 | Pasta ingredients: Durum wheat semolina,
eggs, water.

Filling ingredients: Butternut squash, PDO
Grana Padano cheese, amaretti biscuit,
bread crumbs, sugar, butter, nutmeg, salt.

RAVIOLI WITH 4 CHEESE

Pasta ingredients: Durum wheat semolina, eggs, water.| TP 0195
Filling ingredients: Cheese (Provolone, PDO Gorgon-
zola, Dolcesardo, PDO Grana Padano), cow’s milk

ricotta, bread crumbs, fresh parsley, salt, nutmeg. RAVIOLI WITH
SHEEP RICOTTA AND SPINACH

TP 0371 | Pasta ingredients: Durum wheat semolina, eggs, water.
Filling ingredients: Sheep's milk ricotta, spinach leaves,
potato flakes, PDO Pecorino Romano cheese, salt,

RAVIOLI WITH CHEESE nutmeg, pepper.

Pasta ingredients: Durum wheat semolina, eggs, water. | TP 0194
Filling ingredients: Provolone cheese, PDO Grana
Padano cheese, cow'’s milk ricotta, bread crumbs, salt,

nutmeg.

GREEN RAVIOLI
WITH RICOTTA AND SPINACH

Pasta ingredients: Durum wheat semolina, | TP 0320
eggs, water, spinach powder.
Filling ingredients: Sheep’s milk ricotta,
spinach leaves, potato flakes, PDO Pecorino
Romano cheese, salt, nutmeg, pepper.

FROZEN FRESH PASTA  **** Shelf life 18 months - Dimensions of pasta are real

PRODUCT CODE TP 0171 TP 0260 TP 0195 TP 371 TP 0194 TP 0320
COOKING TIME 5/6 minutes 5/6 minutes 5/6 minutes 5/6 minues 5/6 minutes 5/6 minutes
AVERAGE WEIGHT PER PIECE 17g 17g 17g 179 179 179

BOX NET WEIGHT 3kg 3kg 3kg 3kg 3kg 3kg
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SPECIALCATERING

LUNETTE WITH TRUFFLE

Pasta ingredients: Durum wheat semolina, eggs, water. | TP 0161
Filling ingredients: Cow’s milk ricotta, black truffle, PDO
Grana Padano, potato flakes, salt, white truffle aroma.

DELIZIE WITH BURRATA DI PUGLIA

Pasta ingredients: Durum wheat semolina, eggs, water.
Filling ingredients: Burrata di Puglia, cow’s milk ricotta,
food jelly, extra virgin olive oil, salt, pepper.

TP 0118

DELIZIE WITH BUFFALO RICOTTA
AND 'NDUJA DI SPILINGA
Pasta ingredients: Durum wheat semolina, eggs, water.

Filling ingredients: Buffalo’s milk ricotta, ‘nduja di
Spilinga, PDO Grana Padano cheese, potato flakes.

TP 0340

DELIZIE WITH
SHEEP RICOTTA AND PARSLEY

TP 0275 | Pasta ingredients: Durum wheat semolina, eggs, water.
Filling ingredients: Sheep’s milk ricotta, cow’s milk
ricotta, PDO Parmigiano Reggiano cheese, potato
flakes, fresh parsley, salt, nutmeg.

RAVIOLI WITH BORAGE

Pasta ingredients: Durum wheat semolina, eggs, water. | TP 0217
Filling ingredients: Cow’s milk ricotta, borage, PDO
Grana Padano cheese, potato flakes, salt, nutmeg,

pepper, marjoram.

FROZEN FRESH PASTA  **** Shelf life 18 months - Dimensions of pasta are real

PRODUCT CODE TP 0161 TP 0118 TP 0340 TP 0275 TP 0217
COOKING TIME 4/5 minutes 5/6 minutes 5/6 minutes 5/6 minutes 4/5 minutes
AVERAGE WEIGHT PER PIECE 16 g 179 179 179 949

BOX NET WEIGHT 3kg 3kg 3kg 3kg 3kg
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FILLED PASTA /and flavours

BOTTONI WITH GOOSE STEW

Pasta ingredients: Durum wheat semolina, eggs, water.
Filling ingredients: Goose meat, shallot, carrot, celery,
thyme, marjoram, extra virgin olive oil, red wine,

nutmeg, pepper.

TORTELLINI ALLA BOLOGNESE
TRADITIONAL SPECIALTY FROM EMILIA

TP 0380

PANSOTTI LIGURI
TRADITIONAL SPECIALTY FROM LIGURIA

Pasta ingredients: Durum wheat semolina, eggs, water.
Filling ingredients: Mortadella, pork meat (braised with
rosemary and garlic), cured ham, PDO Grana Padano

cheese, bread crumbs, salt, nutmeg.

TP 0145

Pasta ingredients: Durum wheat semolina,
eggs, water.
Filling ingredients: Cow’s milk ricotta,
chard, spinach, PDO Grana Padano
cheese, potato flakes,
nutmeg, marjoram.

CAPPELLETTI WITH MEAT

shallot, salt,

TP 0115

Pasta ingredients: Durum wheat semolina, eggs, water.

Filling ingredients: Beef and pork meat (braised with
extra virgin olive oil, onion, parsley, garlic, red wine,
tomato purée), mortadella, PDO Grana Padano cheese,

salt, nutmeg.

FROZEN FRESH PASTA  **** Shelf |ife 18 months - Dimensions of pasta are real

PRODUCT CODE

TP 0380 TP 0218 TP 0145 TP 0115
COOKING TIME 4/5 minutes 5/6 minutes 2/3 minutes 4/5 minutes
AVERAGE WEIGHT PER PIECE 169 20g 329 8g
BOX NET WEIGHT 3kg 3kg 3kg 3kg
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GREEN TORTELLONI
WITH RICOTTA AND SPINACH

Pasta ingredients: Durum wheat semolina,
eggs, water, spinach powder.
Filling ingredients: Cow's milk ricotta, spinach
leaves, potato flakes, PDO Grana Padano
cheese, salt, nutmeg, pepper.

TP 0224

SPECIALCATERING

GIANT TORTELLONI
WITH PORCINI MUSHROOM

TP 0113 | Pasta ingredients: Durum wheat semolina,
eggs, water.

Filling ingredients: Cow’s milk ricotta,
champignon, shiitake, pleurotus, nameko,
porcini, potato flakes, PDO Grana Padano
cheese, extra virgin olive oil, dried porcini,
parsley, salt, garlic, chili pepper.

TORTELLONI WITH MEAT

TP 0204

Pasta ingredients: Durum wheat semolina, eggs, water.
Filling ingredients: Beef and pork meat (braised with
extra virgin olive oil, onion, parsley, garlic, red wine,
tomato purée), mortadella, PDO Grana Padano cheese,

salt, nutmeg.

TORTELLONI WITH RICOTTA AND SPINACH

TP 0203

Pasta ingredients: Durum wheat semolina, eggs, water.

Filling ingredients: Cow's milk ricotta, spinach leaves,
potato flakes, PDO Grana Padano cheese, salt, nutmeg,

pepper.

FROZEN FRESH PASTA  **** Shelf life 18 months - Dimensions of pasta are real

PRODUCT CODE

TP 0113

TP 0224 TP 0204 TP 0203
COOKING TIME 5/6 minutes 4/5 minutes 4/5 minutes 4/5 minutes
AVERAGE WEIGHT PER PIECE 28 g 159 159 159
BOX NET WEIGHT 3kg 3kg 3kg 3kg
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FILLED PASTA /and flavours

QUADROTTI ALLA MEDITERRANEA

Pasta ingredients: Durum wheat semolina, eggs, water. | TP 0190
Filling ingredients: Cow’'s milk ricotta, sheep’s milk
salted ricotta, black olives in brine, PDO Grana Padano,

dried tomatoes, potato flakes, fresh parsley, salt.

-,

NEW

RECIPE o ADROTTI WITH
PDO BRONTE GREEN PISTACHIO

Pasta ingredients: Durum wheat semolina, eggs, water.| TP 0357
Filling ingredients: Sheep's milk ricotta, PDO Bronte
Green Pistachio, mascarpone cheese, potato flakes,

lemon skin, salt, pepper.

QUADROTTI WITH BUFFALO
MOZZARELLA, TOMATO AND BASIL

TP 0241

Pasta ingredients: Durum wheat semolina, eggs, water.

Filling ingredients: PDO buffalo’s milk mozzarella from
Campania, buffalo’s milk ricotta, sliced tomatoes, potato

flakes, fresh basil, salt pepper.

FILLINGS WITH GOAT CHEESE

The goat’s milk we use in our new fillings comes from farms on 100% Sardinian natural pastures. Thanks to the variety of

natural herbs from which the goats are fed, the cheeses obtained have an unmistakable taste, are light and digestible,
thanks to the unique organoleptic and nutritional properties of goat's milk.

100%
SARDINIAN
MILK

TORTELLI WITH
GOAT CHEESE AND GRILLED PEPPERS

Pasta ingredients: Durum wheat semolina, eggs, water.
Filling ingredients: Cow’s milk ricotta, goat cheese,
grilled peppers, potato flakes, salt.

TP
0325

PANZEROTTI WITH
GOAT CHEESE AND FIGUES
Pasta ingredients: Durum wheat semolina, eggs, water.| TP
Filling ingredients: Cow’s milk ricotta, figues, goat | 0302
cheese, sugar, bread crumbs.

v/

- /
FROZEN FRESH PASTA  **** Shelf life 18 months - Dimensions of pasta are real
PRODUCT CODE TP 0190 TP 0357 TP 0241 TP 0325 TP 0302
COOKING TIME 5/6 minutes 5/6 minutes 5/6 minutes 5/6 minutes 5/6 minutes
AVERAGE WEIGHT PER PIECE 2g 2g 29 20g 20 g
BOX NET WEIGHT 3kg 3kg 3kg 3kg 3kg
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NEW MARGHERITE WITH
RECIPE SARDINIAN SAFFRON

Pasta ingredients: Durum wheat semolina, eggs, water.
Filling ingredients: Cow's milk ricotta, PDO Grana
Padano, PDO Pecorino Romano, potato flakes, sugar,

salt, lemon skin, Sardinian saffron.

SPECIALCATERING

TP 0135

MARGHERITE CHEESE AND WALNUTS

Pasta ingredients: Durum wheat semolina, eggs, water.
Filling ingredients: Cheese (Dolcesardo, PDO Grana
Padano), cow’s milk ricotta, walnuts. bread crumbs, salt,

spices.

TP 0183

GREEN PANZEROTTI
WITH RICOTTA AND SPINACH

TP 0124 | Pasta ingredients: Durum wheat semolina, eggs, water,
spinach powder.
Filling ingredients: Sheep ricotta, spinach leaves,
potato flakes, PDO Pecorino Romano cheese, salt,
nutmeg, pepper.

RAVIOLONI WITH
SHEEP RICOTTA AND SPINACH

Pasta ingredients: Durum wheat semolina, | TP 0255
eggs, water. P

Filling ingredients: Sheep’s milk ricotta, e = o -l
spinach leaves, potato flakes, PDO Pecorino : ; L
Romano, salt, nutmeg, pepper.

RAVIOLONI WITH BUFFALO
RICOTTA AND SPINACH

Pasta ingredients: Durum wheat | TP 0189
semolina, eggs, water.

Filling ingredients: Buffalo’s milk

ricotta, spinach leaves, PDO Grana

Padano, potato flakes, salt, nutmeg,

pepper.

FROZEN FRESH PASTA  **** Shelf life 18 months - Dimensions of pasta are real

PRODUCT CODE TP 0135 TP 0183 TP 0124 TP 0255 TP 0189
COOKING TIME 5/6 minutes 5/6 minutes 5/6 minutes 6/7 minutes 6/7 minutes
AVERAGE WEIGHT PER PIECE 16g 169 209 60g 60g

BOX NET WEIGHT 3kg 3kg 3kg 2,5kg 2,5kg
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FILLED PASTA /and flavours

RAVIOLI WITH MEAT

TP 0201 | Pasta ingredients: Durum wheat semolina, eggs, water.
Filling ingredients: Beef and pork meat (braised with
extra virgin olive oil, onion, parsley, garlic, red wine,
tomato purée), mortadella, PDO Grana Padano cheese,
salt, nutmeg.

RAVIOLI WITH RICOTTA AND CHARD

TP 0216 | Pasta ingredients: Durum wheat semolina, eggs, water.
Filling ingredients: Cow’s milk ricotta, chard, PDO
Grana Padano, potato flakes, salt.

QUADRETTI WITH RICOTTA AND SPINACH

TP 0138 | Pasta ingredients: Durum wheat semolina, eggs, water.
Filling ingredients: Sheep’s milk ricotta, spinach leaves,
potato flakes, PDO Pecorino Romano, salt, nutmeg,

pepper.

SACCOTTINI WITH CHEESE AND PEAR

Pasta ingredients: Durum wheat semolina, eggs, water. | TP 0185
Filling ingredients: Cheese (Dolcesardo, PDO Taleggio,
PDO Grana Padano), dehydrated pear, cow’s milk

ricotta, bread crumbs.

Buckwheat does not belong to the family of cereals, but to the Polygonaceae, for this reason
it is gluten-free. Buckwheat, even after grinding, maintains a particular type of starch with
slower digestion, particularly indicated in the diet of diabetics; the amount of antioxidants
present in it is also important.

KULURGIONES WITH BLACK TRUFFLE

Pasta ingredients: Durum wheat semolina, stone | TP 0254

ground whole grain buckwheat flour, water, eggs.
Filling ingredients: Cow’s milk ricotta, black truffle,
PDO Grana Padano, potato flakes, salt, white truffle

- /

FROZEN FRESH PASTA  **** Ghelf [ife 18 months - Dimensions of pasta are real

PRODUCT CODE TP 0201 TP 0216 TP 0138 TP 0185 TP 0254
COOKING TIME 4/5 minutes 4/5 minutes 4/5 minutes 4/5 minutes 3/4 minutes
AVERAGE WEIGHT PER PIECE 99 99 99 129 38g

BOX NET WEIGHT 3kg 3kg 3kg 3kg 3kg
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SPECIALCATERING

RAVIOLOTTI WITH
RASCHERA CHEESE AND WALNUTS

TP 0377 | Pasta ingredients: Durum wheat semolina, eggs, water.
Filling ingredients: PDO Raschera cheese, PG/
Piedmont hazelnuts, cow's milk ricotta, mascarpone
cheese, breadcrumbs, salt, pepper.

GIRASOLI WITH CHEESE AND WALNUT

Pasta ingredients: Durum wheat semolina, eggs, water. | TP 0261
Filling ingredients: Cheese (Dolcesardo, PDO Grana
Padano), cow’s milk ricotta, walnuts, bread crumbs, salt,
spices.

TORTELLI WITH STRACCHINO AND TRUFFLE

TP 0316 | Pasta ingredients: Durum wheat semolina, eggs, water.
Filling ingredients: Cow’s milk ricotta, stracchino soft cheese,
black truffle, potato flakes, PDO Grana Padano, white truffle
aroma, salt.

TORTELLI MUGELLANI

TP 0209 | Pasta ingredients: Durum wheat semolina, eggs, water.
Filling ingredients: Potato purée (potato flakes, water),
cow’s milk ricotta, PDO Parmigiano Reggiano, fresh
parsley, salt, tomato purée, nutmeg, garlic, pepper.

TORTELLACCI WITH WILD BOAR

Pasta ingredients: Durum wheat semolina, eggs, water. | TP 0140
Filling ingredients: Selected boar meat, PDO Grana
Padano, extra virgin olive oil, bread crumbs, red wine,
onion, carrot, celery, laurel, rosemary, sage, thyme,
garlic, salt, pepper.

FROZEN FRESH PASTA  **** Shelf life 18 months - Dimensions of pasta are real

PRODUCT CODE TP 0377 TP 0261 TP 0316 TP 0209 TP 0140
COOKING TIME 5/6 minutes 5/6 minutes 5/6 minutes 5/6 minutes 3/4 minutes
AVERAGE WEIGHT PER PIECE 29 09 209 20g 129

BOX NET WEIGHT 3kg 3kg 3kg 3kg 3kg




FILLED PASTA /and flavours

RAVIOLI DEL PLIN

Pasta ingredients: Durum wheat semolina, | TP 0208
type 00 soft wheat flour, eggs, water.
Filling ingredients: Beef, pork meat,
onion, carrot, garlic, spices, red wine,
spinach, leek, bread crumbs, salt.

AGNOLOTTI WITH GORGONZOLA
CHEESE AND RED CHICORY

TP 0164 | Pasta ingredients: Durum wheat semolina, eggs, water.
Filling ingredients: Cow'’s milk ricotta, PDO Gorgonzo-
la, fresh red chicory (radicchio), PDO Grana Padano,
bread crumbs, walnuts, salt.

AGNOLOTTI WITH AUBERGINES
AND SCAMORZA CHEESE

TP 0257 | Pasta ingredients: Durum wheat semolina,
eggs, water.
Filling ingredients: Aubergines, cow’s milk
ricotta, scamorza cheese, potato flakes, PDO
Grana Padano, fresh basil, fresh parsley, salt,

garlic, pepper.

PANZEROTTI WITH PORCINI MUSHROOM

Pasta ingredients: Durum wheat semolina, eggs, water. | TP 075
Filling ingredients: Cow's milk ricotta, champignon,
shiitake, pleurotus, namako, porcini, potato flakes, PDO
Grana Padano, extra virgin olive oil, dried porcini, parsley,

salt, garlic, chili pepper.

PANZEROTTI WITH ASPARAGUS

Pasta ingredients: Durum wheat semolina, eggs, water. | TP 0143
Filling ingredients: Cow’s milk ricotta, asparagus, PDO
Grana Padano, potato flakes, fresh parsley, salt, garlic,

pepper.

PANZEROTTI WITH RICOTTA AND SPINACH

Pasta ingredients: Durum wheat semolina, eggs, water. | TP 0223
Filling ingredients: Sheep’s milk ricotta, spinach leaves,
potato flakes, PDO Pecorino Romano cheese, salt, nutmeg,

pepper.

FROZEN FRESH PASTA  **** Shelf life 18 months - Dimensions of pasta are real

PRODUCT CODE TP 0208 TP 0164 TP 0257 TP 075 TP 0143 TP 0223
COOKING TIME 2/3 minutes 6/7 minutes 6/7 minutes 5/6 minutes 5/6 minutes 5/6 minutes
AVERAGE WEIGHT PER PIECE 239 0g 0g 209 20g 20g

BOX NET WEIGHT 3kg 3kg 3kg 3kg 3kg 3kg
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FILLED PASTA sea flavours

PERLE WITH SWORDFISH

TP O126 ¢

Pasta ingredients: Durum wheat semolina,
eggs, water.

Filling ingredients: Swordfish, cow’s milk
ricotta, mascarpone cheese, potato flakes,
extra virgin olive oil, white wine, shallot,
PGl capers from Pantelleria, fresh parsley,
salt, garlic, pepper.

-

¢

NEW
RECIPE

SPECIALCATERING

GIANT BLACK TORTELLONI
WITH SALMON

TP 0114

PANZEROTTI WITH BACCALA
(SALTED CODFISH)

Pasta ingredients: Durum wheat semolina, eggs, water.
Filling ingredients: Salted codfish, cow’s milk ricotta,
mascarpone cheese, potato flakes, salt, extra virgin olive

oil, white wine, garlic, laurel, thyme, pepper.

TP 0312

Pasta ingredients: Durum wheat semolina, eggs,
water, squid ink.

Filling ingredients: Cow’s milk ricotta, smoked
salmon, mascarpone cheese, bread crumbs, fresh
parsley, shallot, salt, nutmeg, pepper.

F

PERLE DEL PESCATORE

FROZEN FRESH PASTA  **** Shelf life 18 months - Dimensions of pasta are real

TP 0127

Pasta ingredients: Durum wheat semolina,
eggs, water, squid ink.

Filling ingredients: Fish (brotula, shrimps,
mussels), cow’s milk ricotta, mascarpone cheese,
potato flakes, extra virgin olive oil, white wine,
fresh parsley, shallot, salt, garlic, chili pepper.

PRODUCT CODE TP 0126 TP 0114 TP 0312 TP 0127
COOKING TIME 5/6 minutes 5/6 minutes 5/6 minutes 5/6 minutes
AVERAGE WEIGHT PER PIECE 259 289 20g 259

BOX NET WEIGHT 3kg 3kg 3kg 3kg
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FILLED PASTA sea flavours

)

s

BLACK KULURGIONES WITH
SHRIMPS, MUSSELS AND CLAMS

Pasta ingredients: Durum wheat semolina, eggs, | TP 0231
water, squid ink.

Filling ingredients: Shrimps, mussels, clams, cow’s

milk ricotta, mascarpone cheese, potato flakes, extra

virgin olive oil, fresh parsley, salt, garlic, chili pepper.

FIORI DI MARE

TP 0259 | Pasta ingredients: Durum wheat semolina,
eggs, water.
Filling ingredients: Hake, shrimps, clams,
cow'’s milk ricotta, mascarpone cheese, potato
flakes, extra virgin olive oil, shallot, white
wine, fresh parsley, salt, garlic, chili pepper.

KULURGIONES WITH POTATO,
SHRIMPS AND BLACK TRUFFLE

PASTA WITH CHESTNUT FLOUR

Pasta ingredients: Durum wheat semolina, | TP 0276
chestnut flour, water, eggs.
Filling ingredients: Cow’s milk ricotta, shrimps,
potato mascarpone cheese, black truffle, extra
virgin olive oil, salt, garlic, chili pepper.

FROZEN FRESH PASTA  **** Shelf life 18 months - Dimensions of pasta are real

PRODUCT CODE TP 0231 TP 0259 TP 0276
COOKING TIME 3/4 minutes 5/6 minutes 3/4 minutes
AVERAGE WEIGHT PER PIECE 38g 16 g 389

BOX NET WEIGHT 3kg 3kg 3kg
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SPECIALCATERING

RAVIOLI WITH LOBSTER

Pasta ingredients: Durum wheat semolina, eggs, water. | TP 0197
Filling ingredients: Cow’s milk ricotta, lobster surimi,
lobster pulp, mascarpone cheese, potato flakes, onion,
carrot, tomato, celery, fresh parsley, extra virgin olive oil,
salt, garlic, peppere.

BLACK AND WHITE
AGNOLOTTI WITH LOBSTER

TP 0256 | Pasta ingredients: Durum wheat semolina,
eggs, water, squid ink.
Filling ingredients: Cow's milk ricotta, crab
surimi, lobster pulp, potato flakes, mascarpone
cheese, extra virgin olive oil, onion, carrot,
tomato, celery, fresh parsley, salt, garlic, pepper.

MARGHERITE WITH SEABASS

Pasta ingredients: Durum wheat semolina, eggs, water. | TP 0130
Filling ingredients: Seabass, cow’s milk ricotta, mascar-
pone cheese, potato flakes, extra virgin olive oil, white

wine, fresh parsley, shallot, garlic, chive, salt, pepper.

KULURGIONES WITH
SCORPIONFISH AND COURGETTE

TP 0148 | Pasta ingredients: Durum wheat semolina,
water, eggs.
Filling ingredients: Scorpionfish, cow’s milk
ricotta, courgette, mascarpone cheese, potato
flakes, extra virgin olive oil, white wine, shallot,
salt, garlic, pepper.

FROZEN FRESH PASTA  **** Shelf life 18 months - Dimensions of pasta are real

PRODUCT CODE TP 0197 TP 0256 TP 0130 TP 0148
COOKING TIME 5/6 minutes 6/7 minutes 5/6 minutes 3/4 minutes
AVERAGE WEIGHT PER PIECE 17 g 30g 169 38g

BOX NET WEIGHT 3kg 3kg 3kg 3kg
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FILLED PASTA sea flavours

AGNOLOTTI WITH
SCALLOPS AND PRAWNS

Pasta ingredients: Durum wheat semolina, | TP 0242
eggs, water.
Filling ingredients: Scallops, prawns,
cow’s milk ricotta, mascarpone cheese,
potato flakes, extra virgin olive oil, salt,
thyme, garlic, chili pepper.

RED KULURGIONES WITH
RED MULLET AND PUMPKIN

TP 0277 | Pasta ingredients: Durum wheat semolina, water, eggs,
dehydrated tomato, beetroot.
Filling ingredients: Red mullet, cow’s milk ricotta,
mascarpone cheese, pumpkin, potato flakes, extra virgin
olive oil, white wine, shallot, salt, garlic, pepper.

FAVOLE DI MARE

Pasta ingredients: Durum wheat semolina, | TP 0117
eggs, water.
Filling ingredients: Prawns, mussels, clams,
cow’s milk ricotta, mascarpone cheese,
potato flakes, extra virgin olive oil, fresh
parsley, salt, garlic, chili pepper.

FROZEN FRESH PASTA  **** Shelf life 18 months - Dimensions of pasta are real

PRODUCT CODE TP 0242 TP 0277 TP 0117
COOKING TIME 6/7 minutes 3/4 minutes 5/6 minutes
AVERAGE WEIGHT PER PIECE 30g 38g 30g

BOX NET WEIGHT 3kg 3kg 3kg
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PINK QUADRETTI WITH SALMON

Pasta ingredients: Durum wheat semolina, | TP 0139
water, eggs, dehydrated tomato, beetroot.
Filling ingredients: Cow’s milk ricotta,
smoked salmon, mascarpone cheese, fresh
parsley, shallot, salt, nutmeg, pepper.

SPECIALCATERING

BLACK AND WHITE
QUADRETTI WITH GROUPER

Pasta ingredients: Durum wheat semolina,
eggs, water, squid ink.

Filling ingredients: Grouper, cow’s milk
ricotta, mascarpone cheese, potato flakes,
extra virgin olive oil, white wine, shallot,
fresh parsley, fresh basil, salt, garlic, pepper.

TORTELLI WITH GROUPER

Pasta ingredients: Durum wheat semolina, | TP 0137
eggs, water.

Filling ingredients: Grouper, cow’s milk

ricotta, mascarpone cheese, potato flakes,

extra virgin olive oil, white wine, shallot,

fresh parsley, fresh basil, salt, garlic, pepper.

TORTELLI WITH
RED MULLET AND PUMPKIN

Pasta ingredients: Durum wheat semoli- | TP 0348
na, eggs, water.
Filling ingredients: Red mullet, cow’s milk
ricotta, mascarpone cheese, pumpkin,
potato flakes, extra virgin olive oil, white
wine, shallot, salt, garlic, pepper.

TORTELLI WITH CRUSTACEANS

Pasta ingredients: Durum wheat semolina, eggs, water.
Filling ingredients: TCrustaceans (shrimps, lobster
pulp, crab pulp), cow’s milk ricotta, mascarpone cheese,
potato flakes, extra virgin olive oil, celery, tomato,
carrot, onion, fresh parsley, fresh lemon juice, salt, garlic,

chili pepper.

TP 0157

FROZEN FRESH PASTA  **** Shelf life 18 months - Dimensions of pasta are real

PRODUCT CODE TP 0139 TP 0234 TP 0137 TP 0348 TP 0157
COOKING TIME 4/5 minutes 4/5 minutes 5/6 minutes 5/6 minutes 5/6 minutes
AVERAGE WEIGHT PER PIECE 99 949 20 g 20 g 20g

BOX NET WEIGHT 3kg 3kg 3kg 3kg 3kg
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DESSERTS

SEADAS WITH CHEESE
TRADITIONAL SPECIALTY FROM SARDINIA

TP 04 | Pasta ingredients: Durum wheat semolina,
type 00 soft wheat flour, water, lard, salt.
Filling ingredients: Fresh cow’s milk
cheese, fresh lemon skin, salt.

SEADAS WITH CHEESE 55¢g
TRADITIONAL SPECIALTY FROM SARDINIA

Pasta ingredients: Durum wheat semolina, | TP 0262
type 00 soft wheat flour, water, lard, salt.
Filling ingredients: Fresh cow’s milk
cheese, fresh lemon skin, salt.

SWEET RAVIOLI TO FRY
TRADITIONAL SPECIALTY FROM SARDINIA

TP 0219 | Pasta ingredients: Durum wheat semolina,
type 00 soft wheat flour, water, lard, salt.
Filling ingredients: Cow's milk ricotta,
sugar, fresh lemon skin, egg yolk, vanillin.

FROZEN FRESH PASTA  **** Shelf life 18 months - Dimensions of pasta are real

PRODUCT CODE TP 04 TP 0262 TP 0219
AVERAGE WEIGHT PER PIECE 90 g 50/55 g 259
NUMBER OF PIECES PER BOX 60 84 99

BOX NET WEIGHT 54 kg 4,6 kg 2,5kg
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(EDITION |

SPECIALCATERING

SEADAS
WITH GOAT CHEESE
AND ORANGE SKIN

TP 0373 | Pasta ingredients: Durum wheat
semolina, type 00 soft wheat flour,
water, lard, vegetable carbon, salt.
Filling ingredients: Fresh cow’s milk
cheese, goat's milk cheese, fresh
orange skin.

VEGETABLE CARBON

The vegetable carbon we use is a 100% natural product, ideal for pasta and bread.
The main features of this ingredient have beneficial effects on the body; it is in fact
useful to reduce abdominal swelling, helps eliminate harmful toxins and improves
digestion.

DOLCETTO GALLURESE
TRADITIONAL SPECIALTY FROM SARDINIA

Pasta ingredients: Durum wheat semolina, | TP 0131
type 00 soft wheat flour, water, lard, salt.
Filling ingredients: Cow’s milk ricotta,
sugar, egg yolk, orange skin, lemon skin,
vanillin.

FROZEN FRESH PASTA  **** Shelf life 18 months - Dimensions of pasta are real

PRODUCT CODE TP 0373 TP 0131
AVERAGE WEIGHT PER PIECE 90 g 80 g
NUMBER OF PIECES PER BOX 60 56

BOX NET WEIGHT 5.4 kg 4,5kg
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DESSERTS

SICILIAN CANNOLI

WITH CHOCOLATE 120g
TRADITIONAL SPECIALTY FROM SICILY

SICILIAN CANNOLI 120g
TRADITIONAL SPECIALTY FROM SICILY

TP 0263

Wafer ingredients: Type 00 wheat flour, lard,
cocoa powder, sugar, eggs, salt, aromas.
Wafer coating ingredients: Chocolate substitute,

Filling ingredients: Fresh ricotta, sugar, water,
skimmed milk powder, hazelnut and cocoa cream,
chocolate drops.

TP 0354

Wafer ingredients: Type 00 wheat flour, lard,
cocoa powder, sugar, eggs, salt, aromas.

Wafer coating ingredients: Chocolate substitute,
lard.

Filling ingredients: Fresh ricotta, sugar, water,
skimmed milk powder, chocolate substitute,
candied orange skin, vanillin.

SPECIALCATERING

SICILIAN CANNOLI

WITH PISTACHIO 120g
TRADITIONAL SPECIALTY FROM SICILY

TP 0353

Wafer ingredients: Type 00 wheat flour, lard, cocoa

powder, sugar, eggs, salt, aromas.

Wafer coating ingredients: Chocolate substitute,

lard.

Filling ingredients: Fresh ricotta, sugar, water,
skimmed milk powder, pistachio cream, chopped

pistachio.

FROZEN FRESH PASTA  **** Shelf |ife 18 months - Dimensions of pasta are real

PRODUCT CODE TP 0263 TP 0354 TP 0353
AVERAGE WEIGHT PER PIECE 120 g 120 g 120 g
NUMBER OF PIECES PER BOX 12 12 12

BOX NET WEIGHT 1,44 kg 1,44 kg 1,44 kg
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OVEN READY PRODUCTS
CANNELLONI wigtd ¥

CANNELLONI
WITH RICOTTA AND SPINACH

TP 0152 | Pasta ingredients: Durum wheat semolina,
eggs, water.

Filling ingredients: Sheep’s milk ricotta, spinach
leaves, potato flakes, PDO Pecorino Romano
cheese, salt, nutmeg, pepper.

CANNELLONI WITH MEAT

Pasta ingredients: Durum wheat semolina, eggs, water. | TP 0154
Filling ingredients: Beef and pork meat (braised with extra
virgin olive oil, onion, tomato paste, fresh parsley, red

wine, salt, garlic), spinach leaves, bread crumbs, spices.

FROZEN FRESH PASTA  **** Shelf life 18 months - Dimensions of pasta are real

PRODUCT CODE TP 0152 TP 0154
AVERAGE WEIGHT PER PIECE 50 g 50 g
NUMBER OF PIECES PER BOX 60 60

BOX NET WEIGHT 3kg 3kg
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PRODUCT
FOR CELIACS

Good Food is the new line of gluten-free frozen fresh pasta designed for those who suffer from celiac

disease but do not want to miss the quality and genuine authenticity of our products.

GNOCCHETTI SARDI

GF 8 | Ingredients: Corn starch, corn flour,
potato starch, rice flour, lentil flour, water,
vegetable fiber (Psyllium, citrus), thickener,
Guar gum, Xanthan gum.

RAVIOLI RICOTTA AND SPINACH

Pasta ingredients: Corn starch, corn flour, potato starch, | GF 1
rice flour, lentil flour, eggs, water, vegetable fiber
(Psyllium, citrus), thickener, Guar gum, Xanthan gum.
Filling ingredients: Cow’s milk ricotta, spinach leaves,
PDO Pecorino Romano cheese, potato flakes, salt,
nutmeg, pepper.

DELIZIE CHEESE AND PEAR

GF 22 | Pasta ingredients: Corn starch, corn flour, potato
starch, rice flour, lentil flour, eggs, water, vegetable fiber
(Psyllium, citrus), thickener, Guar gum, Xanthan gum.
Filling ingredients: Cheese (Dolcesardo, PDO Taleggio,
PDO Grana Padano), dehydrated pear, cow’s milk
ricotta, gluten-free bread crumbs.

FROZEN FRESH PASTA  **** Shelf |ife 18 months - Dimensions of pasta are real
PRODUCT CODE

AVERAGE WEIGHT PER PIECE
30X NET WEGHT



GLUTEN FREE PASTA

X0

PRODUCT
FOR CELIACS

TAGLIATELLE WITH EGG

GF 32 | Ingredients: Corn starch, corn flour,
potato starch, rice flour, lentil flour, eggs,
water, vegetable fiber (Psyllium, citrus),
thickener, Guar gum, Xanthan gum.

8 mm

TAGLIOLINI WITH SQUID INK

Ingredients: Corn starch, corn flour, potato | GF 6

starch, rice flour, lentil flour, eggs, water,

squid ink, vegetable fiber (Psyllium, citrus),
thickener, Guar gum, Xanthan gum.

TAGLIOLINI WITH EGG

GF 10 | Ingredients: Corn starch, corn flour,

potato starch, rice flour, lentil flour, eggs,
water, vegetable fiber (Psyllium, citrus),
thickener, Guar gum, Xanthan gum.

FROZEN FRESH PASTA  **** Shelf |ife 18 months - Dimensions of pasta are real

PRODUCT CODE

COOKING TIME 3/4 minutes

AVERAGE WEIGHT PER NEST 130 g 130 g
BOX NET WEIGHT 1,950 kg 1,950 kg



GLUTEN FREE PASTA

X0

PRODUCT
FOR CELIACS

PENNETTE RIGATE WITH EGG

Ingredients: Corn starch, corn flour,
potato starch, rice flour, lentil flour, eggs,
water, vegetable fiber (Psyllium, citrus),

thickener, Guar gum, Xanthan gum.

FUSILLONI RUSTICI WITH EGG

GF 29 | Ingredients: Corn starch, corn flour,
potato starch, rice flour, lentil flour, eggs,
water, vegetable fiber (Psyllium, citrus),
thickener, Guar gum, Xanthan gum.

RIGATONI WITH EGG

Ingredients: Corn starch, corn flour, | GF 24

potato starch, rice flour, lentil flour, eggs,

water, vegetable fiber (Psyllium, citrus),
thickener, Guar gum, Xanthan gum.

LUNETTE WITH GROUPER FISH

GF 3 | Pasta ingredients: Corn starch, corn flour, potato
starch, rice flour, lentil flour, eggs, water,
vegetable fiber (Psyllium, citrus), thickener, Guar
gum, Xanthan gum.

Filling ingredients: Grouper fish, cow’s milk
ricotta, mascarpone cheese, potato flakes, extra
virgin olive oil, white wine, shallot, fresh parsley,
fresh basil, salt, garlic, pepper.

FROZEN FRESH PASTA  **** Shelf |ife 18 months - Dimensions of pasta are real
PRODUCT CODE

)



FROZEN FRESH PASTA

RAVIOLOTTI WITH
PORCINI MUSHROOMS

GLUTEN FREE PASTA

X

PRODUCT
FOR CELIACS

SPAGHETTI ALLA CHITARRA

GF 23 | ingredients: Corn starch, corn flour,
potato starch, rice flour, lentil flour, eggs,
water, vegetable fiber (Psyllium, citrus),
thickener, Guar gum, Xanthan gum.

| 1,5 mm

Pasta ingredients: Corn starch, corn flour, potato
starch, rice flour, lentil flour, eggs, water,
vegetable fiber (Psyllium, citrus), thickener, Guar
gum, Xanthan gum.

Filling ingredients: Cow’s milk ricotta, champi-
gnon, shiitake, pleurotus, nameko, porcini, potato
flakes, PDO Grana Padano, extra virgin olive oil,
dried porcini, parsley, salt, garlic, chili pepper.

PRODUCT CODE

AVERAGE WEIGHT PER NEST 130 g
BOX NET WEIGHT 1,950 kg

GF 27

RAVIOLI WITH MEAT

GF 26 | Pasta ingredients: Corn starch, corn flour, potato
starch, rice flour, lentil flour, eggs, water, vegetable
fiber (Psyllium, citrus), thickener, Guar gum, Xanthan
gum, gluten free whole grain buckwheat flour.

Filling ingredients: Beef and pork meat (braised with
extra virgin olive oil, onion, parsley, garlic, red wine,
tomato purée), mortadella, PDO Grana Padano
cheese, salt, nutmeg.

**** Shelf life 18 months - Dimensions of pasta are real

PRODUCT CODE
A minites



GLUTEN FREE PIZZA AND PINSA

PRODUCT

‘ FOR CELIACS
diameter

WHITE PIZZA BASE

Ingredients: corn starch, potato starch, | GF 13
heat-treated rice flour, tapioca starch,
corn flour, brewer's yeast, sunflower oil,

olive oil, salt.

PIZZA BASE WITH
VEGETABLE CARBON

GF 30 | Ingredients: corn starch, potato starch,
heat-treated rice flour, tapioca starch,
corn flour, brewer's yeast, sunflower oil,
vegetable carbon, olive oil, salt.

KVEGETABLE CARBON h

The vegetable carbon we use is a 100% natural
product, ideal for pasta and bread. The main
features of this ingredient have beneficial effects on
the body; it is in fact useful to reduce abdominal
swelling, helps eliminate harmful toxins and impro-
ves digestion.

J
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WITH BUCKWHEAT . -'\-\.' - :‘.._h .:- [T H;.l_ T ,-.... g .: A .,,_ - : ;. -..:.:.:_r
Ingredients: corn starch, potato starch, | GF 21 ] g‘ 3 = w%{__ g .'“i.?f’ o S i 4
heat-treated rice flour, tapioca starch, e S R B S Y 5
corn flour, buckwheat flour, brewer's i n g TRET Sl g ] e

yeast, sunflower oil, olive oil, salt.

FROZEN FRESH PASTA  **** Shelf life 18 months
PRODUCT CODE

AVERAGE WEIGHT PER PIECE 230 g 230 g

NUMBER OF PIECES PER BOX

BOX NET WEIGHT 3,2kg 3,2kg



GLUTEN FREE PIZZA AND PINSA

PRODUCT
FOR CELIACS

F. F
- % f =
3 rfi' 3 .
F o
K L PINSA ROMANA BASE

GF 31| Ingredients: corn starch, potato starch,
heat-treated rice flour, tapioca starch,
corn flour, brewer's yeast, sunflower oil,
olive oil, salt.

GLUTEN FREE DESSERTS

SEADAS WITH CHEESE 80g
SARDINIAN TRADITIONAL SPECIALTY

Pasta ingredients: corn starch, corn | GF 5
flour, potato starch, rice flour, lentil i
flour, water, lard, vegetable fiber
(Psyllium, citrus), thickener, Guar . e
gum, Xanthan gum.
Filling ingredients: Fresh cow’s milk -
cheese, fresh lemon skin, salt

FROZEN FRESH PASTA ~ **** Shelf life 18 months

PRODUCT CODE
AVERAGE WEIGHT PER FIECE
NUVBER OF PIECES PERBOX__ | 16|
30X NETWEIGHT
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The ingredients of the products are updated to March 2024, the date of printing of this catalogue. For further information, please visit our website www.itagel.it
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