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Fresh long pasta

LASAGNE SHEETS 21x27cm
Packaging: 1000g - Tray Pasta width:
Line: Stock Egg content:
Code: PF138

Barcode: 5017073001075 Storage:
Product life: Min.14 Days Cooking time:

LINGUINE 10x100g NEST

Packaging: 1000g - Tray
Line: Stock

Code: PF257
Barcode: 5017073001099
Product life: Min.14 Days

Pasta width:
Egg content:

Storage:

Cooking time:

PAPPARDELLE 10x100g NEST

Packaging: 1000g - Tray
Line: Stock

Code: PAO74
Barcode: 5017073001112
Product life: Min.14 Days

Pasta width:
Egg content:

Storage:

Cooking time:

TAGLIATELLE 10x100g NEST

Packaging: 1000g- Tray
Line: Stock

Code: PA031
Barcode: 5017073001150
Product life: Min.14 Days

Pasta width:
Egg content:

Storage:

Cooking time:

21cm
22%

Below 4°C
Ready to bake

4mm
22%

Below 4°C
2 minutes

20mm
22%

Below 4°C
2 minutes

6mm
22%

Below 4°C
2 minutes

100%
ITALIAN
FLOUR




TAGLIOLINI 1T0x100g NEST

Packaging: 10009 - Tray Pasta width: 2mm
Line: Stock Egg content: 22%
Code: PF040

Barcode: 5017073001136 Storage: Below 4°C
Product life: Min.14 Days Cooking time: 1 minute

Fresh long pasta oo,
EGG FREE

LASAGNE SHEETS egg free 21x27cm

Packaging: 1000g - Tray Pasta width: 21cm

Line: Stock Egg content: 0%

Code: PF139

Barcode: 5017073001075 Storage: Below 4°C
Product life: Min.14 Days Cooking time: Ready to bake

TAGLIATELLE egg free 10x100g NEST

Packaging: 1000g - Tray Pasta width: 6mm
Line: Stock Egg content: 0%

Code: PA038

Barcode: 5017073001167 Storage: Below 4°C
Product life: Min.14 Days Cooking time: 1 minute

TAGLIOLINI egg free 10xX100g NEST

Packaging: 1000g - Tray Pasta width: 2mm
Line: Stock Egg content: 0%

Code: PF039

Barcode: 5017073001143 Storage: Below 4°C

Product life: Min.14 Days Cooking time: 1 minute
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BRONZE CUT

Fresh long pasta
EXTRUDED

TONNARELLO 10x100g NEST

Packaging: 1000g - Tray Pasta width: 2x2mm square
Line: Stock Egg content: 22%

Code: PF037

Barcode: 5017073001174 Storage: Below 4°C
Product life: Min.14 Days Cooking time: 5 minutes

TONNARELLO egg free 10x100g NEST

Packaging: 1000g - Tray Pasta width: 2x2mm square
Line: Stock Egg content: 0%

Code: PF038

Barcode: 5017073001181 Storage: Below 4°C
Product life: Min.14 Days Cooking time: 6 minutes

100%
ITALIAN
FLOUR

TRAFILATA AL

BRONZO

TRADITIONAL
BRONZE CUT

CASARECCE

Packaging: 5009 - Bag Pasta length: 45mm avg.
Line: Stock Egg content: 22%
Code: PF020

Barcode: 5017073001198 Storage: Below 4°C
Product life: Min.14 Days Cooking time: 3 minutes
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PENNE RIGATE

RIGATON!

FUSILLI

Packaging:
Line:

Code:
Barcode:
Product life:

500g - Bag
Stock

PF035
5017073001211
Min.14 Days

GNOCCHETTI SARDI

Packaging:
Line:

Code:
Barcode:
Product life:

PACCHERI

Packaging:
Line:

Code:
Barcode:
Product life:

500g - Bag
Stock

PF047
5017073001235
Min.14 Days

5009 - Bag
Stock

PF045
5017073001259
Min.14 Days

PENNE RIGATE

Packaging:
Line:

Code:
Barcode:
Product life:

RIGATONI

Packaging:
Line:

Code:
Barcode:
Product life:

5009 - Bag
Stock

PF050
5017073001273
Min.14 Days

5009 - Bag
Stock

PF052
5017073001297
Min.14 Days

Pasta length:
Egg content:

Storage:

Cooking time:

Pasta length:
Egg content:

Storage:

Cooking time:

Pasta length:
Egg content:

Storage:

Cooking time:

Pasta length:
Egg content:

Storage:

Cooking time:

Pasta length:
Egg content:

Storage:

Cooking time:

35mm avg.
22%

Below 4°C
1 minute

25mm
22%

Below 4°C
2 minutes

45mm avg.
22%

Below 4°C
5 minutes

45mm avg.
22%

Below 4°C
4 minutes

45mm avg.
22%

Below 4°C
3 minutes



Fresh short pasta
EGG FREE

FUSILLI (egg free)

0 T

CASARECCE egg free
Packaging: 500g - Bag
Line: Stock

Code: PF021
Barcode: 5017073001204
Product life: Min.14 Days
FUSILLI egg free
Packaging: 5009 - Bag
Line: Stock

Code: PF036
Barcode: 5017073001228
Product life: Min.14 Days

Pasta length:
Egg content:

Storage:

Cooking time:

Pasta length:
Egg content:

Storage:

Cooking time:

GNOCCHETTI SARDI egg free

Packaging:
Line:

Code:
Barcode:
Product life:

5009 - Bag
Stock

PF048
5017073001242
Min.14 Days

PACCHERI egg free

Packaging:
Line:

Code:
Barcode:
Product life:

5009 - Bag
Stock

PF046
5017073001266
Min.14 Days

Pasta length:
Egg content:

Storage:

Cooking time:

Pasta length:
Egg content:

Storage:

Cooking time:

TRADITIONAL

BRONZE CUT

35mm avg.
0%

Below 4°C
2 minutes

45mm avg.
0%

Below 4°C
1 minute

25mm
0%

Below 4°C
2 minutes

45mm avg.
0%

Below 4°C
4 minutes

100%
ITALIAN
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PENNE RIGATE egg free

Packaging:
Line:

Code:
Barcode:
Product life:

500g - Bag
Stock

PF051
5017073001280
Min.14 Days

RIGATONI egg free

Packaging:
Line:

Code:
Barcode:
Product life:

500g - Bag
Stock

PF053
5017073001303
Min.14 Days

Pasta length:
Egg content:

Storage:
Cooking time:

Pasta length:
Egg content:

Storage:
Cooking time:

45mm avg.
0%

Below 4°C
4 minutes

45mm avg.
0%

Below 4°C
2 minutes

1[0]6)/4
ITALIAN

FLOUR
and EGGS

AUBERGINE & SUNDRIED TOMATO RAVIOLONI

Packaging:
Line:

Code:
Barcode:
Product life:

5009 - Bag
Stock
PA275

5017073001655

Min.10 Days

Portion weight:

Filling ratio:
Egg content:
Storage:
Cooking time:

BEEF & BAROLO WINE RAVIOLI

Packaging:
Line:

Code:
Barcode:
Product life:

5009 - Bag
Stock

PA200
5017073001501
Min.10 Days

Portion weight:

Filling ratio:
Egg content:
Storage:
Cooking time:

10g each avg.

70% avg.

0%

Below 4°C

Gently boil for 30 sec

159 each avg.

67% avg.

22%

Below 4°C

Gently boil for 40 sec
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CACIO E PEPE RAVIOLI

Packaging: 500g - Bag
Line: Stock

Code: PA205
Barcode: 5017073001518
Product life: Min.10 Days

Portion weight:
Filling ratio:
Egg content:
Storage:
Cooking time:

10g each avg.

67% avg.

22%

Below 4°C

Gently boil for 30 sec

GOAT CHEESE & BEETROOT GIRASOLI

Packaging: 500g - Bag
Line: Stock

Code: PA210
Barcode: 5017073001525
Product life: Min.10 Days

Portion weight:
Filling ratio:
Egg content:
Storage:
Cooking time:

21g each avg.

70% avg.

22%

Below 4°C

Gently boil for 30 sec

GORGONZOLA & TOASTED WALNUTS RAVIOLI

Packaging: 5009 - Bag
Line: Stock

Code: PA215
Barcode: 5017073001532
Product life: Min.10 Days

Portion weight:
Filling ratio:
Egg content:
Storage:
Cooking time:

15g each avg.

67% avg.

22%

Below 4°C

Gently boil for 30 sec

PORCINI MUSHROOMS & THYME RAVIOLI

Packaging: 5009 - Bag Portion weight:
Line: Stock Filling ratio:
Code: PA225 Egg content:
Barcode: 5017073001556 Storage:
Product life: Min.10 Days Cooking time:
PRAWNS & LEMON GIRASOLI
Packaging: 5009 - Bag Portion weight:
Line: Stock Filling ratio:
Code: PA230 Egg content:
Barcode: 5017073001563 Storage:

Product life: Min.10 Days

Cooking time:

159 each avg.

67% avg.

22%

Below 4°C

Gently boil for 30 sec

21g each avg.

70% avg.

22%

Below 4°C

Gently boil for 30 sec



PUMPKIN & SAGE GIRASOLI

Packaging: 500g - Bag Portion weight: 21g each avg.

Line: Stock Filling ratio: 70% avg.

Code: PA235 Egg content: 22%

Barcode: 5017073001570 Storage: Below 4°C

Product life: Min.10 Days Cooking time: Gently boil for 30 sec

SICILIAN SAUSAGE & BROCCOLI RABE RAVIOLONI
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Packaging: 500g - Bag Portion weight: 20g each avg.
snoccoiiase manoion & Line: Stock Filling ratio: 70% avg.
Code: PA240 Egg content: 22%
Barcode: 5017073001587 Storage: Below 4°C
Product life: Min.10 Days Cooking time: Gently boil for 40 sec

SMOKED SALMON, CREME FRAICHE & DILL RAVIOLI

Packaging: 5009 - Bag Portion weight: 15g each avg.
Line: Stock Filling ratio: 67% avg.
Code: PA245 Egg content: 22%
Barcode: 5017073001594 Storage: Below 4°C
Product life: Min.10 Days Cooking time: Gently boil for 30 sec
= | . . SPINACH & RICOTTA RAVIOLI
o Packaging: 5009 - Bag Portion weight: 15g each avg.
Line: Stock Filling ratio: 67% avg.
Code: PA270 Egg content: 22%
Barcode: 5017073001648 Storage: Below 4°C

Product life: Min.10 Days Cooking time: Gently boil for 30 sec




Fresh filled pasta 1007

ITALIAN

HAND MADE and GG

COTTAGE CHEESE & BLACK TRUFFLE TORTELLONI

Packaging: 1000g - Tray Portion weight: 30g each avg.
Line: M.T.O. Filling ratio: 67% avg.
Code: PA280 Egg content: 22%
Barcode: 5017073001662 Storage: Below 4°C
Product life: Min.10 Days Cooking time: 2 minutes

LOBSTER, CRAYFISH & CHIVES TORTELLONI

Packaging: 1000g - Tray Portion weight: 30g each avg.
Line: M.T.O. Filling ratio: 67% avg.
Code: PA285 Egg content: 22%
Barcode: 5017073001679 Storage: Below 4°C
Product life: Min.10 Days Cooking time: 2 minutes
| Switable for
S iGN
- ; SPINACH & RICOTTA TORTELLONI
) Packaging: 1000g - Tray Portion weight:  30g each avg.
Line: M.T.O. Filling ratio: 67% avg.
Code: PF607 Egg content: 22%
Barcode: 5017073001860 Storage: Below 4°C
Product life: Min. 10 Days Cooking time: 2 minutes

SPINACH & RICOTTA CANNELLONI 14x759g

Packaging: 10009 - Tray Portion weight: 759 each avg.
Line: M.T.O. Filling ratio: 80% avg.
Code: PA295 Egg content: 22%
Barcode: 5017073001693 Storage: Below 4°C

Product life: Min.10 Days Cooking time: Ready to bake



Fresh filled pasta
for frying

CACIO E PEPE TRIANGOLI for frying

Packaging: 500g - Bag Portion weight: 15g each avg.

Line: M.T.O. Filling ratio: 60% avg.

Code: PA255 Egg content: 0%

Barcode: 5017073001617 Storage: Below 4°C

Product life: Min.10 Days Cooking time: Deep fry until golden
=il ‘NDUJA & MASCARPONE TRIANGOLI for frying

Packaging: 5009 - Bag Portion weight: 15g each avg.

Line: M.T.O. Filling ratio: 60% avg.

Code: PA260 Egg content: 0%

Barcode: 5017073001624 Storage: Below 4°C

Product life: Min.10 Days Cooking time: Deep fry until golden
=il PESTO GENOVESE & BURRATA TRIANGOLI for frying

P Packaging: 5009 - Bag Portion weight: 15g each avg.

Line: M.T.O. Filling ratio: 60% avg.

Code: PA265 Egg content: 0%

Barcode: 5017073001631 Storage: Below 4°C

Product life: Min.10 Days Cooking time: Deep fry until golden




Appetizers

ARANCINI DIAVOLA

Packaging:
Line:

Code:
Barcode:
Product life:

1000g - Tray
M.T.O.
PF700

5017073001310

Min. 10 Days

Product:

Portion weight:

Storage:
Cooking time:

ARANCINI MIXED VEGETABLES

Packaging:
Line:

Code:
Barcode:
Product life:

1000g - Tray
M.T.O.

PF707
5017073001327
Min. 10 Days

Product:

Portion weight:

Storage:
Cooking time:

Pre-Fried
30g each avg.

Below 4°C
Oven heat

Pre-Fried
30g each avg.

Below 4°C
Oven heat

ARANCINI MUSHROOMS & GORGONZOLA

Packaging:
Line:

Code:
Barcode:
Product life:

1000g - Tray
M.T.O.

PF727
5017073001334
Min. 10 Days

ARANCINI PESTO

Packaging:
Line:

Code:
Barcode:
Product life:

1000g - Tray
M.T.O.

PF723
5017073001341
Min. 10 Days

Product:

Portion weight:

Storage:
Cooking time:

Product:

Portion weight:

Storage:
Cooking time:

Pre-Fried
30g each avg.

Below 4°C
Oven heat

Pre-Fried
30g each avg.

Below 4°C
Oven heat



ARANCINI RAGUY'

Packaging: 10009 - Tray Product: Pre-Fried
Line: M.T.O. Portion weight: 30g each avg.
Code: PF701

Barcode: 5017073001358 Storage: Below 4°C
Product life: Min. 10 Days Cooking time: Oven heat

ARANCINI SALAME & MOZZARELLA

Packaging: 1000g - Tray Product: Pre-Fried
Line: M.T.O. Portion weight: 30g each avg.
Code: PF708

Barcode: 5017073001365 Storage: Below 4°C
Product life: Min. 10 Days Cooking time: Oven heat

Sitable for

ARANCINI TOMATO & MOZZARELLA

Packaging: 1000g - Tray Product: Pre-Fried
Line: M.T.O. Portion weight: 30g each avg.
Code: PF728

Barcode: 5017073001372 Storage: Below 4°C

Product life: Min. 10 Days Cooking time: Oven heat




Sauces

Suitable for

VEGETARIANS

BEEF RAGU

Packaging:
Line:

Code:
Barcode:
Product life:

BEEF RAGU

Packaging:
Line:

Code:
Barcode:
Product life:

500g - Tray

M.T.O.
PF815

5017073001389

Min. 10 Days

1000g - Tray
M.T.O.

PF803
5017073001396
Min. 10 Days

GREEN PESTO SAUCE

Packaging:
Line:

Code:
Barcode:
Product life:

1000g - Tray
M.T.O.

PF819
5017073001402
Min. 10 Days

NAPOLI SAUCE

Packaging:
Line:

Code:
Barcode:
Product life:

10009 - Tray
M.T.O.

PF887
5017073001419
Min. 10 Days

Product:
Meat:

Storage:

Cooking time:

Product:
Meat:

Storage:

Cooking time:

Product:

Storage:

Cooking time:

Product:

Storage:

Cooking time:

Pre-Cooked
Beef 33%

Below 4°C
Heat thoroughly

Pre-Cooked
Beef 33%

Below 4°C
Heat thoroughly

Fresh

Below 4°C
Ready to use

Pre-Cooked

Below 4°C
Ready to use (Hot/Cold)



Ready meals

Packaging: 15009 - Tray
Line: M.T.O.

Code: PF704
Barcode: 5017073001426
Product life: Min. 10 Days
LASAGNA BOLOGNESE
Packaging: 2000g - Tray
Line: M.T.O.

Code: PM005
Barcode: 5017073001433
Product life: Min. 10 Days
LASAGNA vegan
Packaging: 2000g - Tray
Line: M.T.O.

Code: PM022
Barcode: 5017073001440
Product life: Min. 10 Days

CANNELLONI SPINACH & RICOTTA

Packaging type:

Product:

Storage:
Cooking time:

Packaging type:

Product:

Storage:
Cooking time:

Packaging type:

Product:

Storage:
Cooking time:

MEATBALLS IN TOMATO SAUCE

Packaging: 1000g - Tray
Line: M.T.O.

Code: PF265
Barcode: 5017073001457
Product life: Min. 10 Days

Product:

Storage:
Cooking time:

Oven or Microwave Safe
Pre-Cooked

Below 4°C
Ready to eat (Hot/Cold)

Oven or Microwave Safe
Pre-Cooked

Below 4°C
Ready to eat (Hot/Cold)

Oven or Microwave Safe
Pre-Cooked

Below 4°C
Ready to eat (Hot/Cold)

Pre-Cooked

Below 4°C
Ready to eat (Hot/Cold)



ey Suitable for
KRS pARMIGIANA MELANZANE
2 j Packaging: 2000g - Tray Packaging type:  Oven or Microwave Safe

=L Line: M.T.O. Product: Pre-Cooked
s T Code: PMO020
g Barcode: 5017073001464 Storage: Below 4°C
Product life: Min. 10 Days Cooking time: Ready to eat (Hot/Cold)

PARMIGIANA MELANZANE vegan

Packaging: 2000g - Tray Packaging type: = Oven or Microwave Safe
Line: M.T.O. Product: Pre-Cooked

Code: PMO026

Barcode: 5017073001471 Storage: Below 4°C

Product life: Min. 10 Days Cooking time: Ready to eat (Hot/Cold)

SAUSAGE CRUMBLE with fennel

Packaging: 1000g - Tray Product: Pre-Cooked
Line: Stock

Code: PM066

Barcode: 5017073001495 Storage: Below 4°C
Product life: Min. 8 Days Cooking time: Heat thoroughly

®

Registered
trademark

PASSIONE
PASTA

the authentic taste of traditio™
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